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Dedication

To my culinary dream team,

I’m honored and humbled

by your continued dedication

to cook and create with me.

Thank you for all you do.
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Emeril Goes Electric

Everywhere I go, I run into folks who say, “Emeril, I need some new ideas for my slow cooker.” Or “I bought a deep fryer but I’m tired of the same old French fries. Can’t you help me?” Then there’s “What else can you cook in a rice/multi-cooker other than rice?” Or “I’m scared of my pressure cooker. Do you have some recipes that will help me get used to it and also create delicious meals for my family?” It has become a common theme: folks buy electric products to help them manage their time and cooking space better, but then they run out of ideas for new, exciting recipes.

Well, you know I’m a guy who likes to make people happy. So I’ve put my nose to the grindstone with this one and worked hard to come up with this collection of varied, approachable, and surprising recipes for four of the most commonly found kitchen electrics. Whether you’ve fallen out of love with your fryer, have a panic attack when attempting to use your pressure cooker, are tired of the same old, same old when you see your slow cooker on the shelf, or have recently acquired a multi-cooker and have no idea how or why to use it, I have assembled more than 100 recipes here for you to renew your connection (no pun intended) with your kitchen electrics.

Set It and Forget It! Whereas many suburban and rural Americans have enjoyed an affair with their slow cookers for years, it’s only recently that they have enjoyed increased popularity in urban settings as well. I am certain that this is due in large part to busier lives, longer workdays, and the fact that in most families today, at least two adults are working full-time. Gone are the days when most households included a member who stayed home to cook, clean, and generally take care of business while the kids were at school and another person worked to bring home the bacon.

Slow cookers make wonderful kitchen helpers in that you can “set it and forget it” and return hours later to a slowly cooked meal just waiting to be served up. The problem is that everyone knows how to do pot roast in a slow cooker, but what about Pot Roast Dianne? Or Artichokes à la Barigoule? Even risotto!

Multi What? The multi-cooker is a relative newcomer to the land of kitchen electrics, but for those of you familiar with the superb results obtained when cooking rice in a rice cooker, the multi-cooker will blow you away. The Emeril by T-fal Multi-Cooker is a remarkable vessel in that it functions as a rice cooker, steamer, and slow cooker all in one, and you can sauté right in the bowl. Some multi-cookers also have roasting programs. So, you can see that for folks with limited kitchen storage space, the multi-cooker can be the way to go. Hey, you’ll be amazed at what you can make—anything from a simple stir-fry to a cheesecake! Vegetable dishes, such as Creamed Spinach, Brussels Sprouts Amandine, and Wilted Escarole with Garlic and Crushed Red Pepper, are a breeze in the multi-cooker. Main courses, such as Pork Tenderloin with Spaghetti Squash, Turkey Meatballs, and Steamed Mussels with Fennel and Hot Italian Sausage, come together in no time. And don’t forget dessert! The multi-cooker makes great puddings and stewed fruits—how do S’mores Pudding, Drunken Cherries, or Coconut Cardamom Tapioca sound, just for starters?

So if you’re like so many others and are looking for new, approachable, exciting ideas to bring to your family table, take a look inside. Go ahead—form a bond with your electrics by cooking your way through these chapters. My hope is that what you find in these pages will be a springboard from which you can take inspiration and create your own unique recipes. As always, it’s all about food of love. Enjoy.

Better Under Pressure? The first commercial home pressure cookers made their debut back in the early 1900s and were very popular in the post–World War II period. Though they’ve gone in and out of fashion several times since, in recent years we’ve seen a revival of this incredible time-saving tool. But even though they’ve been around for some time, and have been updated and made less frightening to use, you might be surprised at how many people are afraid of using pressure cookers.

I’m here to tell you that if you adhere to the manufacturer’s directions and make sure that you properly close (and open) your pressure cooker, you’ll be astounded at the simplicity and speed at which this product functions. Dried beans can be cooked in as little as 15 minutes! Typically long-braised tough meats can be on the table in 45 minutes to an hour instead of the usual 3 to 4 hours. And don’t get me started on vegetables! Largediced pumpkin cooks in 3 minutes. Most poultry dishes are done in 12 to 15 minutes. It’s absolutely incredible. The pressure cooker is an indispensable tool for the busy family.

Fear of Frying! Electric fryers have taken the guesswork out of maintaining proper oil temperature, which is what ensures crisp, greaseless fried foods. Now everyone who owns one can make restaurant-quality fried food in their home kitchens without having to attach a cumbersome thermometer to the side of a pot. When purchasing an electric fryer, there are several key features to look for: a built-in oil filtration system, a timer, and at least several temperature settings. More wattage means quicker heat-up. A removable cover means that you can store the oil in the fryer between uses, and some are even vented for splatter-free frying with the lid on. Also, make sure that you purchase a fryer that is the appropriate size for your needs. While folks who live alone or fry infrequently might be able to get away with a tiny fryer, most families will need a fryer that will hold at least 3 quarts of oil so that they can easily feed the entire family at once.

We tested all of the recipes in the fryer section of this book using the Emeril by T-fal Deep Fryer with Integrated Oil Filtration. If your fryer has slightly different temperature settings, simply select the one that is closest to the one recommended here and use common sense to adjust the cook times slightly.
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The Slow Cooker:

Set it and forget it!

                Chicken Stock

                Basic Beef Stock

                Rustic Tomato Soup with Basil Oil and Croustades

                Cuban-Style Slow-Cooked Black Beans

                Artichokes à la Barigoule

                Vegetables à la Grecque

                Fire-Roasted Green Chile–Cheese Grits

                Risotto Milanese

                Slow-Cooked Potatoes with Mushrooms and Ham

                Sicilian Eggplant

                Linguine with Clam Sauce

                Shrimp and Lima Beans

                Crawfish Étouffée

                Stuffed Calamari in a Smoky Tomato Sauce

                Colombian Chicken, Corn, and Potato Stew

                Seafood and Smoked Sausage Gumbo

                Jerk Chicken with Rice and Peas

                Chicken with 40 Cloves of Garlic

                Layered Chicken Enchiladas

                Duck Confit

                Slow-Cooked Lasagna

                Pot Roast Dianne

                Slow-Cooked Barbecued Baby Back Ribs

                Gingered Short Ribs and Carrots

                White Chocolate Pots de Crème



 

Slow-Cooked Barbecued Baby Back Ribs
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A Note on Slow Cookers

All the recipes in this chapter were tested in the Emeril Slow Cooker by T-fal. It’s a 6-quart slow cooker with a removable ceramic bowl. Although it has several unique features, the recipes here will work in any 6-quart slow cooker—just note that the cook times may need to be adjusted slightly, since every slow cooker has minor variations in temperature settings.

If you don’t already own a slow cooker, here are a few things to keep in mind when purchasing one:

    [image: Image]  Size matters! A 6-quart slow cooker is the perfect size for most families and works great for parties and get-togethers.

    [image: Image]  Digital timers that count down take the guesswork out of knowing when to check your food or when it may be done.

    [image: Image]  A see-through lid (preferably one that’s dishwasher-safe) is perfect for peeking in on your food while it cooks without having to open the lid.

    [image: Image]  A removable ceramic cooking bowl makes serving, bringing dishes to parties, and cleanup a breeze.

    [image: Image]  A slow cooker that automatically switches to a “keep warm” setting when the cooking is complete makes it possible to be away for a long day and yet still come home to a hot meal without worrying about overcooking it.

    [image: Image]  If you can find a slow cooker that automatically boosts the temperature every time the lid is lifted, in order to maintain cook time and proper cooking temperature, I wholeheartedly recommend it. The Emeril Slow Cooker has this feature—we call it “Automatic Temperature Control Technology”—and it works like a charm.


Chicken Stock

[image: Image]

3 quarts

The slow cooker is the perfect vessel for making chicken stock because it cooks low and slow, allowing the flavors to meld together gently. The stock doesn’t need to be tended to at all. You can usually buy chicken bones from your local butcher, but if you cannot find any, you can use chicken thighs and wings.

1 large yellow onion, halved

1 carrot, cut into 1-inch pieces

1 rib celery, cut into 1-inch pieces

3 cloves garlic

2 bay leaves

2 sprigs fresh parsley

5 black peppercorns

5 pounds raw chicken bones, including carcass, necks, and feet (no fat or skin, but bits of meat are okay), rinsed thoroughly in cold water

3 quarts water, cold or at room temperature

1. Add all the ingredients to a 6-quart slow cooker.

2. Cook on high for 6 hours or low for 10 hours.

3. Skim the surface of the stock, and then strain the stock through a large fine-mesh sieve into a large stockpot or container (discard the bones and vegetables). Allow the stock to cool thoroughly (see Note). Then cover and refrigerate it overnight.

4. Use a spoon to remove any congealed fat from the surface of the chilled stock, and discard it. Store the stock in the refrigerator for up to 1 week, or freeze it in 2- or 4-cup containers, or in ice-cube trays for use in individual dishes, for up to 1 month.

    NOTE: A good method for cooling stock quickly is to place the stockpot in a sink filled with ice and cold water. Stir the stock intermittently as it cools.
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Basic Beef Stock
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3 quarts

Keep your freezer stocked! Homemade beef stock is a rich and delicious addition to all of your favorite sauces, stews, and soups. I like to make several batches at a time and freeze it in quart- and pint-size containers so I can pull out just what I need when I need it.

3 pounds beef bones, sawed by the butcher into 2-inch pieces if possible

2 medium yellow onions, unpeeled, halved

2 carrots, peeled, cut into 1-inch chunks

1 pound beef stew meat

2 ribs celery, cut into thirds

1 clove garlic, unpeeled

5 sprigs fresh parsley

1 bay leaf

6 black peppercorns

3 quarts water

1. Preheat the oven to 400°F.

2. Spread the bones out in a roasting pan and roast for 30 minutes. Add the onions and carrots and roast for 30 minutes more, stirring the meat and vegetables once or twice.

3. Place the roasted bones and vegetables in a 6-quart slow cooker. Add all the remaining ingredients to the slow cooker.

4. Cook on high for 4 hours or on low for 8 hours.

5. Strain the stock through a colander or sieve into a large stockpot or other container, and set it aside to cool see Note in Chicken Stock. Discard the bones and vegetables. Then cover and refrigerate the stock overnight.

6. Remove and discard the fat that has accumulated on the surface of the chilled stock.

7. Store the stock in the refrigerator for up to 1 week, or freeze it in 2- or 4-cup containers, or in ice-cube trays for use in individual dishes, for up to 1 month.


Rustic Tomato Soup with Basil Oil and Croustades
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About 4 quarts

There is a wonderful tomato-bread soup made in Tuscany called pappa al pomodoro. This is my version, which simmers away in a slow cooker while you crisp bite-size pieces of crusty Italian bread in the oven and make a quick basil–olive oil puree for drizzling. Not exactly like Mama might make it, but wow, this soup could star at your next dinner party.

Tomato soup

2 tablespoons extra-virgin olive oil

3 large yellow onions, sliced lengthwise (root to stem) into thin strips

1 tablespoon plus 1 teaspoon kosher salt

¼ teaspoon crushed red pepper

10 cloves garlic, thinly sliced (about ⅓ cup)

Four 28-ounce cans whole San Marzano tomatoes, drained, crushed with your hands

8 cups homemade chicken stock or packaged low-sodium chicken broth

6 to 8 sprigs fresh thyme

2 large sprigs fresh basil

One 3-inch piece Parmigiano-Reggiano rind

Croustades

8 cups torn bite-size pieces of rustic bread, such as ciabatta

2 tablespoons extra-virgin olive oil

Kosher salt

Freshly ground black pepper

Basil oil

¾ cup extra-virgin olive oil

1½ cups packed fresh basil leaves

1 clove garlic, minced

Kosher salt

Shaved Parmigiano-Reggiano cheese, for serving

Freshly ground black pepper, for serving

1. Start the soup: Heat the olive oil in a large skillet over medium-high heat. When it is hot, add the onions, 1 teaspoon of the salt, and the crushed red pepper. Cook, stirring occasionally, until the onions have softened, about 3 minutes. Add the sliced garlic and continue to cook, stirring, for 3 minutes longer.

2. Transfer the sautéed vegetables to a 6-quart slow cooker and add the tomatoes, chicken stock, thyme and basil sprigs, the remaining 1 tablespoon salt, and the Parmesan rind.

3. Cook on high for 6 hours, stirring occasionally.

4. While the soup is cooking, make the croustades: Preheat the oven to 400°F.

5. Place the torn bread pieces on a large baking sheet and drizzle with the olive oil. Toss with your hands to evenly distribute the oil. Season lightly with salt and pepper, and bake until golden brown and crisp, 12 to 15 minutes. Set aside to cool.

6. To make the basil oil, combine the olive oil, basil leaves, and minced garlic in a blender or processor. Process in short bursts until the leaves are finely chopped—don’t over-process or the leaves will lose their bright green color. Transfer to a small bowl and season to taste with salt.

7. When you are ready to serve the soup, remove and discard the Parmesan rind and thyme sprigs. The basil sprigs should be very soft and can be left in or discarded, as preferred. Taste the soup, and adjust the seasoning if necessary. Ladle the soup into wide shallow bowls and garnish with some of the croustades and Parmesan shavings. Drizzle the basil oil over the soup to taste, and then sprinkle with pepper.


Cuban-Style Slow-Cooked Black Beans
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6 serving

Black beans are hearty enough to stand alone as a main dish, but they also work well in a supporting role alongside other dishes such as roast pork or chicken. Black beans and rice is a staple in many Latin countries and makes for an economical and satisfying meal. If you have any beans left over, use them in quesadillas, burritos, or tacos or add them to your favorite soups and salads.

1 pound dried black beans

4 tablespoons olive oil

1 bay leaf

2 smoked ham hocks

1 large yellow onion, chopped

1½ cups chopped sweet peppers, such as Cubanelle, banana, or Italian peppers (or substitute bell peppers)

½ cup chopped green onion (white and green parts, about 3 green onions)

¼ cup chopped seeded jalapeño

3 tablespoons sliced garlic (about 5 large cloves)

1 teaspoon dried Mexican oregano or regular oregano

1½ teaspoons salt

1 teaspoon freshly ground black pepper

1 teaspoon ground cumin

½ teaspoon ground coriander

3 tablespoons red wine vinegar

⅓ cup dark rum or dry red wine

2 teaspoons sugar

Hot steamed rice, for serving

Finely chopped sweet onion, for garnish

Fresh cilantro leaves, for garnish

1. Soak the beans in water to cover for at least 4 hours and up to overnight.

2. Drain the beans, discard the soaking liquid, and add them to a 6-quart slow cooker along with 6 cups water, 2 tablespoons of the olive oil, and the bay leaf.

3. Cook on high for 4 hours. Then add the ham hocks and cook for another 2 hours.

4. Meanwhile, heat a large sauté pan over medium heat. When it is hot, add the remaining 2 tablespoons olive oil, the onion, sweet peppers, green onion, jalapeño, and garlic and cook for 10 minutes, stirring occasionally. Add the oregano, salt, pepper, cumin, coriander, vinegar, rum, and sugar to the pan and continue to cook until all of the liquid has evaporated, 3 to 4 minutes. Remove from the heat and set aside until ready to use.

5. After the beans have cooked for 6 hours, add the onion mixture to the slow cooker and continue to cook until the beans are very soft and the cooking liquid has thickened, up to 2½ hours more.

6. When the beans are soft, use a potato masher or the back of a spoon to smash some of the beans, if desired. Remove the bay leaf. Either remove and discard the ham hocks or set them aside to cool, pull the meat from the hocks, and stir the meat into the beans before serving.

7. Serve the black beans with the steamed rice, and garnish with the sweet onion and cilantro.


Artichokes à la Barigoule
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4 to 8 servings

This is based on the Provençal dish in which artichokes are braised or stewed in olive oil and white wine. The slow cooker works wonders here, slowly infusing the artichokes with the flavors of lemon, garlic, crushed red pepper, and fresh herbs. Serve these as part of an antipasto platter or as a side dish alongside pasta or pizza.

2¾ cups dry white wine

1¾ cups vegetable oil

1 cup extra-virgin olive oil

½ cup freshly squeezed lemon juice, juiced lemon halves reserved

3 tablespoons kosher salt

1 head garlic, separated into cloves, peeled

4 to 6 sprigs fresh thyme

4 sprigs fresh oregano

1 teaspoon black peppercorns

½ teaspoon crushed red pepper

4 large or 6 medium artichokes

Crusty bread, for serving

1. In a 6-quart slow cooker, combine the wine, vegetable oil, olive oil, lemon juice, 2 of the reserved lemon halves, salt, garlic cloves, thyme and oregano sprigs, peppercorns, and crushed red pepper.

2. Working with one artichoke at a time, and rubbing the cuts with the insides of the remaining lemon halves as you go along, trim a bit off the stem end of the artichokes. Cut off and discard the top third of the artichokes. Pull or trim away any discolored outer leaves. Using kitchen scissors, trim the thorns off the tips of any remaining outer whole leaves. Using a vegetable peeler, peel the tough outer layer of the stems. Cut each trimmed artichoke into quarters, and then cut out and discard the furry choke. As you finish trimming each piece, immediately place it into the wine–olive oil mixture in the slow cooker (this will help prevent discoloration). Once you’ve finished with all the artichokes, press them into the liquid to submerge them as much as possible.

3. Cook on high for 5 to 6 hours, or until the leaves easily pull away and the hearts are very tender.

4. Serve the artichoke hearts slightly warm or at room temperature, with some of the cooking liquid drizzled over them and crusty bread alongside.


Vegetables à la Grecque
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8 to 10 servings

Cooking à la grecque, or in the Greek style, simply means slowly cooking vegetables in a braising liquid of olive oil, white wine, lemon juice, and some sort of stock, whether chicken or vegetable, along with herbs and spices. The ingredients list may seem long here, but the steps are fairly simple and the end result is an outstanding dish that can be served as an appetizer or as a side to almost any main.

½ cup olive oil

6 cups quartered assorted mushrooms, wiped clean, and stemmed

2 medium yellow onions, thinly sliced

3 cloves garlic, thinly sliced

About 3 ribs celery, peeled and thinly sliced on the diagonal (2 cups)

About 3 medium carrots, peeled and thinly sliced on the diagonal (2 cups)

About ½ large bulb fennel, core removed, sliced into ¼-inch wedges (2 cups)

2 cups homemade chicken stock or packaged low-sodium chicken broth

½ cup dry white wine

¼ cup freshly squeezed lemon juice

2 teaspoons black peppercorns

3 teaspoons kosher salt, plus more for seasoning

1 teaspoon grated lemon zest

1 teaspoon coriander seeds

½ teaspoon fennel seeds

3 sprigs fresh thyme

1 bay leaf

½ cup torn fresh sorrel leaves (see Note)

2 tablespoons chopped fresh tarragon leaves

1 tablespoon chopped fresh parsley leaves

1. In a large sauté pan, heat 2 tablespoons of the olive oil over medium-high heat. Add the mushrooms, in batches, and sauté them for 3 to 4 minutes, until they are golden brown on both sides.

2. Add the mushrooms, the remaining olive oil, and the remaining ingredients except for the sorrel, tarragon, and parsley to a 6-quart slow cooker.

3. Cook on high for 3 hours, stirring occasionally, until the vegetables are tender and the broth is almost covering them (the vegetables will release their liquid as they cook).

4. Right before serving, remove the bay leaf and stir in the sorrel, tarragon, and parsley, and adjust the seasoning if necessary.

    NOTE: I call for the herb sorrel in this recipe because it adds a tangy element. If you cannot find sorrel, you can substitute spinach or arugula.


Fire-Roasted Green Chile–Cheese Grits
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8 to 10 servings

Green chiles and grits are natural friends. Introduce them to a slab of barbecued ribs and whoa, now there’s really a party going on! See for yourself Slow-Cooked Barbecued Baby Back Ribs.

1¼ pounds mixed mild green chiles, such as poblano, Hatch, and/or Anaheim

2 jalapeño or serrano chiles

2 cups old-fashioned grits, such as Quaker (not instant or quick grits)

6 cups water

4 cups whole milk

4 tablespoons (½ stick) unsalted butter

5 teaspoons kosher salt

1 tablespoon minced garlic

1 teaspoon chili powder, plus more for sprinkling if desired

4 ounces pepper Jack cheese, coarsely grated, plus more for garnish

2 ounces sharp yellow cheddar cheese, coarsely grated, plus more for garnish

2 ounces Cotija cheese, crumbled, for garnish

1. Roast all the chiles over an open flame on your cooktop, placing them directly on top of the cooking grates, and allow them to blister and blacken on all sides, turning them with tongs as necessary, 6 to 7 minutes (see Note). Transfer the chiles to a paper bag, crimp the edges closed, and allow them to steam until their skins are loosened and the chiles have cooled slightly, 10 to 15 minutes. Remove the chiles and wipe off the charred skins. Discard the stems and seeds. Chop the chiles and add them to a 6-quart slow cooker along with the grits, water, milk, butter, salt, garlic, and chili powder.

2. Cook on low for 7 hours or on high for 4 hours, whisking occasionally, until the grits are very tender and creamy.

3. Add the 4 ounces pepper Jack and 2 ounces cheddar, and stir
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