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			THE DALLAS MORNING NEWS ON SLOW COOKER REVOLUTION
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			NPR ON THE SCIENCE OF GOOD COOKING

			“Some 2,500 photos walk readers through 600 painstakingly tested recipes, leaving little room for error.”

			ASSOCIATED PRESS ON THE AMERICA’S TEST KITCHEN COOKING SCHOOL COOKBOOK
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				[image: ]
			

		

	
		
			
			
				[image: Book title, Cook It in Your Dutch Oven, author, Editors of America’s Test Kitchen, imprint, America’s Test Kitchen]
			

		

	
		
			
			Copyright © 2018

			by America’s Test Kitchen

			All rights reserved. No part of this book may be reproduced or transmitted in any manner whatsoever without written permission from the publisher, except in the case of brief quotations embodied in critical articles or reviews.

			Library of Congress Cataloging-in-Publication Data

			Names: America’s Test Kitchen (Firm), publisher.

			Title: Cook it in your Dutch oven : 150 foolproof recipes tailor-made for your kitchen’s most versatile pot / America’s Test Kitchen.

			Description: Boston, MA : America’s Test Kitchen, [2018] | Includes index.

			Identifiers: LCCN 2018024993 | ISBN 9781945256561 (pbk.)

			Subjects: LCSH: Dutch oven cooking. | One-dish meals. | LCGFT: Cookbooks.

			Classification: LCC TX840.D88 C66 2018 | DDC 641.5/8;9—dc23

			LC record available at https://lccn.loc.gov/​2018024993

			[image: ]

			America’s Test Kitchen

			21 Drydock Avenue, Boston, MA 02210

			Distributed by Penguin Random House Publisher Services

			Tel: 800.733.3000

			PICTURED ON FRONT COVER Weeknight Pasta Bolognese

			
		EDITORIAL DIRECTOR, BOOKS Elizabeth Carduff

			EXECUTIVE EDITOR Adam Kowit

			EXECUTIVE FOOD EDITOR Dan Zuccarello

			DEPUTY FOOD EDITOR Anne Wolf

			ASSOCIATE EDITORS Melissa Drumm, Joseph Gitter, and Russell Selander

			EDITORIAL ASSISTANTS Kelly Gauthier and Alyssa Langer

			DESIGN DIRECTOR, BOOKS Carole Goodman

			ART DIRECTOR, BOOKS Lindsey Chandler

			DEPUTY ART DIRECTORS Allison Boales and Jen Kanavos Hoffman

			ASSOCIATE ART DIRECTOR Katie Barranger

			PRODUCTION DESIGNER Reinaldo Cruz

			PHOTOGRAPHY DIRECTOR Julie Bozzo Cote

			PHOTOGRAPHY PRODUCER Meredith Mulcahy

			CONTRIBUTING PHOTOGRAPHY DIRECTION Greg Galvan

			SENIOR STAFF PHOTOGRAPHER Daniel J. van Ackere

			STAFF PHOTOGRAPHERS Steve Klise and Kevin White

			ADDITIONAL PHOTOGRAPHY Keller + Keller and Carl Tremblay

			FOOD STYLING Catrine Kelty, Chantel Lambeth, Kendra McKnight, Marie Piraino, Elle Simone Scott, and Sally Staub

			PHOTOSHOOT KITCHEN TEAM

			MANAGER Timothy McQuinn

			LEAD TEST COOK Daniel Cellucci

			TEST COOK Jessica Rudolph

			ASSISTANT TEST COOKS Sarah Ewald, Eric Haessler, and Devon Shatkin

			PRODUCTION MANAGER Christine Spanger

			IMAGING MANAGER Lauren Robbins

			PRODUCTION AND IMAGING SPECIALISTS Heather Dube, Dennis Noble, and Jessica Voas

			COPY EDITOR Jeff Schier

			PROOFREADER Karen Wise

			INDEXER Elizabeth Parson

			CHIEF CREATIVE OFFICER Jack Bishop

			EXECUTIVE EDITORIAL DIRECTORS Julia Collin Davison and Bridget Lancaster

			a_prh_5.3.2_c0_r1

		

	
		
			
				[image: ]
			

		

	
		
			CONTENTS

			Welcome to America’s Test Kitchen

			Getting Started

			One-Pot Dinners

			Classic Soups

			Hearty Stews and Chilis

			Roasts and Braises

			Foolproof Frying

			Simple Sides

			Bakery-Style Breads

			Desserts

			Conversions and Equivalents

			Index

		

	
		
			
			
				[image: ]
			

		

	
		
			WELCOME TO AMERICA’S TEST KITCHEN

			This book has been tested, written, and edited by the folks at America’s Test Kitchen. Located in Boston’s Seaport District in the historic Innovation and Design Building, it features 15,000 square feet of kitchen space, including multiple photography and video studios. It is the home of Cook’s Illustrated magazine and Cook’s Country magazine and is the workday destination for more than 60 test cooks, editors, and cookware specialists. Our mission is to test recipes over and over again until we understand how and why they work and until we arrive at the best version.

			We start the process of testing a recipe with a complete lack of preconceptions, which means that we accept no claim, no technique, and no recipe at face value. We simply assemble as many variations as possible, test a half-dozen of the most promising, and taste the results blind. We then construct our own recipe and continue to test it, varying ingredients, techniques, and cooking times until we reach a consensus. As we like to say in the test kitchen, “We make the mistakes so you don’t have to.” The result, we hope, is the best version of a particular recipe, but we realize that only you can be the final judge of our success (or failure). We use the same rigorous approach when we test equipment and taste ingredients.

			All of this would not be possible without a belief that good cooking, much like good music, is based on a foundation of objective technique. Some people like spicy foods and others don’t, but there is a right way to sauté, there is a best way to cook a pot roast, and there are measurable scientific principles involved in producing perfectly beaten, stable egg whites. Our ultimate goal is to investigate the fundamental principles of cooking to give you the techniques, tools, and ingredients you need to become a better cook. It is as simple as that.

			To see what goes on behind the scenes at America’s Test Kitchen, check out our social media channels for kitchen snapshots, exclusive content, video tips, and much more. You can watch us work (in our actual test kitchen) by tuning in to America’s Test Kitchen or Cook’s Country on public television or on our websites. Listen in to test kitchen experts on public radio (SplendidTable.org) to hear insights that illuminate the truth about real home cooking. Want to hone your cooking skills or finally learn how to bake—with an America’s Test Kitchen test cook? Enroll in one of our online cooking classes. However you choose to visit us, we welcome you into our kitchen, where you can stand by our side as we test our way to the best recipes in America.
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			INTRODUCTION

			It may sound bold to declare that an enameled Dutch oven is very nearly the only pot you’ll ever need in your kitchen. But the more we use these pots in our own cooking, the more convinced we are that it’s true.

			Many home cooks relegate their Dutch oven to the back of the cabinet, to be pulled out just for cold-weather soups and braises, or the occasional large batch of beans or grains. But that big, beautiful pot is also a true kitchen workhorse: You can use it to make one-pot weeknight meals (complete with side dishes), fried foods, and even breads and desserts. Plus, if you have an enameled version (and we think you should), it’s probably a showpiece to boot. So make room in the front of your cabinet, because with this book you’ll reach for your Dutch oven again and again.

			These ultraversatile pots aren’t new—they’ve been around for centuries. Dutch ovens were originally made of uncoated cast iron that had to be seasoned; more modern iterations often have enameled coatings that don’t require seasoning and are a bit easier to use and clean. These classic pieces of cookware have never gone away, but they are currently experiencing a renewed popularity as more people realize how multipurpose they really are.

			In this book we unlocked the full potential of the Dutch oven by creating recipes that not only can be made in a Dutch oven, but should be. We took advantage of the pot’s unique features, such as the heavy cast-iron construction, the enameled surface, the high sides, and the tight-fitting lid (read more about these in the pages that follow) to make each and every recipe foolproof. Of course we captured the classics—Ultimate French Onion Soup, Simple Pot Roast, Creamy Mashed Potatoes. But we also found plenty of international inspiration (cooking in heavy, covered pots is a worldwide tradition, from Moroccan tagines to French cocottes) for one-pot dinners like Thai Green Curry with Shrimp, Snow Peas, and Shiitakes, and Latin American Pork and Rice. And did you know you can even use your Dutch oven to make artisan-style breads, including a showstopping Braided Chocolate Babka, and impressive desserts such as Chocolate-Orange Lava Cake for a Crowd?

			When developing recipes, we also took into account that not everyone owns the same-size Dutch oven. A survey of our readers revealed that most own round Dutch ovens with a capacity between 5½ and 7 quarts. Knowing this, we designed all our recipes to work in pots of this shape and size, even testing recipes multiple times in different-size pots to make sure they were foolproof. If your Dutch oven is oval-shaped, or is much smaller or much larger than this range, you may need to adjust cooking times and be more diligent about following visual cues.

			Our hope is not only that this book will prove to you how invaluable your Dutch oven is, but that it will cement the Dutch oven’s place in your daily cooking routine.

			TESTING DUTCH OVENS

			Is there anything you can’t do with a Dutch oven? We use these large, heavy-duty pots for boiling, searing, frying, braising, baking, and more. They might just be the busiest pots in our kitchen.

			Our longtime favorite from Le Creuset works perfectly, but at $367.99 it costs a pretty penny. At the other end of the spectrum is a classic cast-iron model that costs one-seventh as much—and there’s a pot in every price bracket in between. So how much do you need to spend to get a Dutch oven that lasts for years, is capable of cooking everything you throw at it, and makes said cooking as easy as possible?

			To find out, we chose 11 widely available models priced from $54.31 to $367.99, including the Le Creuset and our longtime favorite inexpensive option from Cuisinart ($83.70). Each holds at least 6.5 quarts, a capacity that works well for all our recipes. We put them through a litany of tests, rating each pot on the quality of its food, how easy it was to use and clean, and how durable it was. We concluded that all the pots are capable of making good food, but some were much easier to use. Here’s what mattered.
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			MATERIAL DIFFERENCES

			Lighter, thinner Dutch ovens tend to scorch food because the heat zips right through them, so we focused on heavier ceramic and cast-iron models. The only ceramic model we tested weighed 9.75 pounds; the cast-iron pots ranged from 13.7 to 18.15 pounds. We had hoped that the ceramic might provide a lighter alternative to cast iron, but it proved too fragile for such a workhorse pot. We were nervous handling it, and the lid cracked when we firmly set it on the base from a mere 2 inches up. This left us with the cast-iron models and our next question: coated or uncoated?

			All but one of the cast-iron pots were coated with enamel, a type of glass; we tested one uncoated Dutch oven from Lodge, the maker of our winning traditional cast-iron skillet. Like the skillet, it arrived fully seasoned but required extra care, as it has to be dried and oiled immediately after washing.

			In the past, when we tested the uncoated Lodge Dutch oven, we found that food cooked in it sometimes tasted metallic. This time around, though, tasters didn’t notice any off-flavors, even after we simmered an acidic tomato sauce (acid can strip the pot’s seasoning) and then cooked fairly neutral white rice and French fries in it. A Lodge representative said that the company is constantly improving its equipment, so newer pots may have more-durable seasoning.

			
				OUR FAVORITE DUTCH OVEN ACCESSORIES

				WOODEN SPOON An enameled pot can withstand metal utensils, but wooden spoons are best used when possible. The SCI Bamboo Wood Cooking Spoon is broad enough to churn bulky stews, yet small enough to rotate a single piece of beef, with an easy-to-grasp rectangular handle.

				SILICONE SPATULA This is a helpful tool for scraping down thick sauces or braising liquids from the sides of the Dutch oven before transferring it to the oven. The Di Oro Living Seamless Silicone Spatula—Large is firm enough to scrape and scoop, and it fits neatly into tight corners.

				TONGS A sturdy pair of tongs makes it easy to transfer pieces of beef, pork, or chicken to and from the Dutch oven, and it’s invaluable when deep-frying. Our favorite pair, the OXO Good Grips 12-Inch Tongs, has scalloped edges and a comfortable silicone-padded handle. If you prefer silicone-coated tongs, our runner-up is the OXO Good Grips 12-Inch Tongs with Silicone Heads.

				POTHOLDERS AND OVEN MITTS A Dutch oven’s handles get hot, so a good pair of oven mitts or potholders is essential for moving the pot around. We like the Ritz Basic Potholder and the San Jamar Cool Touch Flame Oven Mitt.

			

			SEEING THE LIGHT

			Like the uncoated model, four of the enameled Dutch ovens had dark interiors. This made it difficult to monitor browning and to see how dark our fond got as we seared beef. It also made it more challenging to use our remote thermometer to track the temperature of oil during frying; the dark interior prevented us from easily spotting the tip of the probe to ensure that it wasn’t touching the pot, which can cause it to give a false reading. Overall, lighter interiors provided better visibility and were easier to cook in.

			Some pots were tall and narrow; others were short and broad. We preferred those with generous cooking surfaces, at least 9 inches across. More usable surface area meant we could work faster, particularly when browning in batches. We also preferred low, straight sides, as tall or curved sides tended to partially block our view into the pot.

			Handle style was another important factor, especially since we prefer heavier Dutch ovens. Our lineup included two styles: flat (like little tabs) and looped (semicircles). We much preferred the latter style because the loops allowed for a fuller, more secure grip; bigger loops were even better, especially when we were wearing oven mitts.
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					A light-colored enameled surface (left) lets you know just how brown your fond is getting so you can avoid scorching.
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		A POT FOR EVERY KITCHEN

		In the end we were able to recommend all but two models; however, the Le Creuset ($367.99) is the best. It is heavy enough to conduct heat well yet is still the lightest of the cast-iron models. It has a broad, light-colored cooking surface; low, straight sides; and large looped handles that make it easy to use.

		We recommend the Cuisinart Chef’s Classic Enameled Cast Iron Covered Casserole ($83.70) as our Best Buy. It is shaped very similar to the Le Creuset. It’s 3 pounds heavier and has smaller handles but costs almost $300.00 less. Like most of the models in our lineup, both of these pots come with a limited lifetime warranty. But the Le Creuset held up better to the kind of everyday wear and tear not covered by the warranty; the Cuisinart pot chipped during our durability tests, while our winner emerged from testing looking as good as new.

		RATING DUTCH OVENS

		We tested 11 Dutch ovens priced from $54.31 to $367.99. Prices shown are what we paid online. Pots are listed in order of preference.

		
			KEY Good *** Fair ** Poor *

			HIGHLY RECOMMENDED
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			WINNER LE CREUSET 7¼ Quart Round Dutch Oven

			Model: LS2501-28 Price: $367.99

			Materials: Enameled cast iron, phenolic knob

			Weight: 13.7 lbs

			Interior Height: 4.5 in

			Cooking Surface Diameter: 9 in

			Interior Color: Light

			Cooking ***

			Ease of Use ***

			Durability ***

			This perfect, pricy pot bested the competition again. It was substantial enough to hold and distribute heat evenly without being unbearably heavy. The light-colored interior and low, straight sides combined to give us good visibility and made it easy to monitor browning and thermometer position. The broad cooking surface saved us time since we could cook more food at once. The lid was smooth and easy to clean. This pot is expensive, but it was exceptionally resistant to damage.

			RECOMMENDED
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			BEST BUY CUISINART Chef’s Classic Enameled Cast Iron Covered Casserole

			Model: CI670-30CR Price: $83.70

			Materials: Enameled cast iron

			Weight: 16.7 lbs

			Interior Height: 4.38 in

			Cooking Surface Diameter: 10 in

			Interior Color: Light

			Cooking ***

			Ease of Use **½

			Durability **½

			With an exceptionally broad cooking surface and low, straight sides, this 7-quart pot shared the same advantageous shape as the Le Creuset. It was heavier, but not prohibitively so. The looped handles were comfortable to hold, though slightly smaller than ideal. The rim and lid chipped cosmetically when we repeatedly slammed the lid onto the pot, so it’s slightly less durable than our winner.
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			CROCK-POT 7 Quart Round Cast Iron Dutch Oven With Lid

			Model: 69144.02 Price: $79.99

			Materials: Enameled cast iron, stainless steel knob

			Weight: 14.35 lbs

			Interior Height: 5.19 in

			Cooking Surface Diameter: 8.88 in

			Interior Color: Light

			Cooking ***

			Ease of Use **

			Durability ***

			This pot’s large looped handles were easy to grab even with oven mitts on. It also had a light interior so we could ensure our fond didn’t burn. The medium weight was hefty enough to conduct heat nicely without being burdensome. It had taller sides and a slightly smaller cooking surface, which at times made it harder to maneuver in and slowed us down, as we had to sear beef in three batches instead of two. But it made great food and was resistant to chipping.
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			LAVA SIGNATURE 7 Qt. Enameled Cast Iron Round Dutch Oven

			Model: LV Y TC 28 K2 BLU Price: $134.95

			Materials: Enameled cast iron, stainless steel knob

			Weight: 14.9 lbs

			Interior Height: 4.31 in

			Cooking Surface Diameter: 9.75 in

			Interior Color: Dark

			Cooking ***

			Ease of Use *½

			Durability ***

			With an especially broad cooking surface, this pot got through its searing stages faster than other models. We liked the looped handles (though they weren’t as roomy as some) and the low, straight sides. However, the dark interior made it hard to monitor browning. The lid’s inner spikes, designed to drip moisture back into the pot (we didn’t notice a difference in the food), and ridged design made it harder to clean. This model was very resistant to damage.
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			STAUB Cast Iron 7 qt Round Cocotte

			Model: 1102806 Price: $279.99

			Materials: Enameled cast iron, stainless steel knob

			Weight: 14.95 lbs

			Interior Height: 5.13 in

			Cooking Surface Diameter: 9.38 in

			Interior Color: Dark

			Cooking ***

			Ease of Use *½

			Durability ***

			This very durable pot conducted heat well and had a broad cooking surface, which saved time when browning, but the dark interior made it hard to see what was going on. The knob frequently became wiggly, though it was easy to tighten. The handles were looped but a little small. The lid had spikes designed to cycle moisture back into the food (we saw no measurable benefit) and a deep ridge; both made it harder to clean.
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			LODGE Porcelain Enamel on Cast Iron Dutch Oven

			Model: EC7D33 Price: $73.99

			Materials: Enameled cast iron, stainless steel knob

			Weight: 18.15 lbs

			Interior Height: 4.38 in

			Cooking Surface Diameter: 8 in

			Interior Color: Light

			Cooking ***

			Ease of Use *½

			Durability ***

			This 7.5-quart pot had a light interior and large looped handles that were easy to grab, even with clumsy oven mitts. It was the heaviest pot we tested, and we found that extra weight trying when hauling it out of the oven full of beef stew or flipping it during cleaning. But for all that heft, it had a comparatively small cooking surface, thanks to sloped sides; this meant additional batches when searing beef or meatballs. It passed our durability test handily.
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			TRAMONTINA 6.5 Qt Enameled Cast-Iron Round Dutch Oven

			Model: 80131/621DS Price: $58.81

			Materials: Enameled cast iron, phenolic knob

			Weight: 15.1 lbs

			Interior Height: 4.75 in

			Cooking Surface Diameter: 8.5 in

			Interior Color: Light

			Cooking ***

			Ease of Use *½

			Durability ***

			With taller sides and a narrower cooking surface, this pot was harder to see into and maneuver. Searing often required an additional batch. Its handles were looped, which we liked, but they were fatter, robbing them of some usable space. The smooth lid made it easy to clean. This model is not recommended for use over 400 degrees because of the knob’s material; we cooked a single loaf of bread at 425 degrees and didn’t encounter any issues.
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			LODGE 7-quart Cast Iron Dutch Oven

			Model: L10DOL3 Price: $54.31

			Materials: Cast iron

			Weight: 16.9 lbs

			Interior Height: 4.38 in

			Cooking Surface Diameter: 8.63 in

			Interior Color: Dark

			Cooking ***

			Ease of Use *½

			Durability ***

			This uncoated cast-iron pot came preseasoned, but we had to dry and oil it immediately after each use. The cast iron never made our food taste metallic, but its manual says to avoid acidic foods “until the seasoning is well-established.” We liked the broad cooking surface and low sides, but the dark interior made it hard to see browning, and the handles were a bit small. Breads turned out exceptionally crusty.

			RECOMMENDED WITH RESERVATIONS
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			LA CUISINE 6.5 Qt. Cast Iron Round Casserole

			Model: LC 5250MB Price: $90.50

			Materials: Enameled cast iron, stainless steel knob

			Weight: 14.65 lbs

			Interior Height: 4.5 in

			Cooking Surface Diameter: 8 in

			Interior Color: Light

			Cooking ***

			Ease of Use *

			Durability ***

			This pot’s light interior made it easy to position our thermometer and to monitor browning. The pot was heavy enough to hold heat well but not so heavy that it was a bear to use. The smaller cooking surface limited the amount of beef or meatballs it could accommodate at once, which added to our cooking time. Its handles were looped, but they tapered to a point that dug into our hands; this was particularly painful when cleaning the pot or transporting it laden with food.

			NOT RECOMMENDED
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			ANOLON VESTA Cast Iron 7 Qt. Covered Round Dutch Oven

			Model: 51822 Price: $121.17

			Materials: Enameled cast iron, stainless steel loop on lid

			Weight: 15.3 lbs

			Interior Height: 4.63 in

			Cooking Surface Diameter: 8.5 in

			Interior Color: Dark

			Cooking ***

			Ease of Use ½

			Durability ***

			This pot’s slightly smaller cooking surface meant we had to sear in more batches than ideal. The flat handles were small and dicey to hold, particularly when the pot was full and the handles were greasy from frying or searing. At 5.35 pounds, the lid was notably heavy and stressed our wrists when we lifted it. The interior was dark, which limited our visibility.
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			EMILE HENRY Flame Top Round Dutch Oven

			Model: 794570 Price: $200.00

			Materials: Ceramic

			Weight: 9.75 lbs

			Interior Height: 4.63 in

			Cooking Surface Diameter: 8.5 in

			Interior Color: Dark

			Cooking ***

			Ease of Use ½

			Durability *

			The only ceramic pot we tested was comparably light. It cooked a bit slower and had a slightly smaller cooking surface, a dark interior, and flat handles that were hard to grasp. Our major gripe: Ceramic is just too fragile for a workhorse pot. We were always nervous when washing it, plus the lid cracked when we firmly plopped it on the base from a mere 2 inches above.

		

		
			
				[image: ]
			

		

		DON’T JUST STEW—MAKE THE MOST OF YOUR DUTCH OVEN

		You already know that you can use your Dutch oven for soups and stews, and you’ll find plenty of those recipes in this book. But what you may not know is how much more your Dutch oven can do. We use it in all kinds of applications, both straightforward and unexpected.

		MAKE ONE-POT MEALS

		Nowhere is the Dutch oven’s do-it-all power more apparent than in one-pot meals. Its capacity to hold large amounts of food, along with its ability to handle nearly any cooking method, make preparing a recipe an easy task from start to finish—without reaching for a second pan.

		A Real Multitasker Casseroles typically require one pan for preparing a filling and a second for baking. But the Dutch oven does it all; we even use it to toast tortillas for our Beef Enchilada Casserole before simmering the sauce and then layering everything in the pot to bake.

		Cook Pasta Right in the Sauce Few cooking methods are more delightfully hands-off than pastas that cook in the sauce—no extra pots or draining boiling water necessary. Our one-pot Weeknight Pasta Bolognese is the most convenient path to this hearty, rustic dish we know.

		BRAISE ANYTHING

		The Dutch oven’s tight-fitting lid and heavy construction are key to the even, gentle cooking that results in beautifully tender meat, poultry, fish, beans, and vegetables.

		Go From Stovetop to Oven With a Dutch oven, we can brown meat and vegetables on the stovetop, then simply cover the pot and move it to the oven to finish cooking. This ensures that none of the flavorful fond is lost.

		Cook en Cocotte This classic French method relies on a heavy covered pot to trap moisture released by the food itself, thereby creating a concentrated jus as the meat essentially braises in its own juices, becoming supertender in the process, such as our Leg of Lamb with Garlic and Rosemary Jus.

		FRY YOUR FAVORITE FOODS

		Chances are you don’t own a deep-fryer—but that doesn’t mean you can’t make plenty of fried foods, from pub-style fish and chips to doughnuts. Even shallow-fried foods like our Extra-Crunchy Fried Chicken are worth making in a Dutch oven, as the pot’s high sides alleviate splattering. Whether you’re deep- or shallow-frying, the Dutch oven’s heat retention ensures foods fry up crisp, not greasy or soggy. For more information on frying, see this page.

		ROAST MEAT WITH SIDES

		The idea may not immediately spring to mind, but a Dutch oven is excellent for roasting. As it does with braising, the pot makes it easy to brown meat on the stovetop before going into the oven (uncovered, in this case) to finish.

		Concentrate Liquids Compared with a roasting pan, the Dutch oven’s more-enclosed space means that any liquid can concentrate without fully evaporating. For our Chicken in a Pot with Red Potatoes, Carrots, and Shallots, a cup of liquid helped the vegetables turn tender while reducing just enough to become an intense jus. The pot’s shape also lets us place a roast directly atop vegetables so that its juices can baste and flavor them as they cook.

		Cover, or Don’t Unlike a roasting pan, a Dutch oven comes with a lid. This feature proved especially beneficial in recipes such as Braised Short Ribs with Wild Mushroom Farrotto, in which we roasted the meat uncovered to brown it and render fat, before covering the pot to allow the ribs and farro to finish cooking by braising gently.

		BAKE ARTISAN-STYLE BREADS

		Using a Dutch oven is hands-down the easiest way to re-create the loaves you find at a bakery. The pot mimics the steamy environment of a professional bread oven to create open interiors and crisp crusts, and it also helps enriched doughs rise high as they bake. For more information on baking bread in a Dutch oven, see this page.

		MAKE “ONE-BOWL” DESSERTS

		For many of the desserts in this book, the Dutch oven acts not only as a baking dish, but also as an extra-large mixing bowl. This saves on dishes and also makes it easy to combine large volumes of ingredients. In our Pear-Ginger Crisp and Apple Pandowdy, for example, we mix a generous 5 pounds of fruit with the sugar and other filling ingredients right in the pot.
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		FRY WITHOUT FEAR IN YOUR DUTCH OVEN

		Many cooks shy away from frying at home, but it’s easy and largely foolproof with a Dutch oven and a good thermometer. Why? The cast-iron construction of our preferred Dutch oven means it has an uncanny ability to retain and regain heat—key when frying, since fried foods need to be cooked at a consistently hot oil temperature to turn out browned and crispy. The Dutch oven’s high sides cut down on splattering, while the roomy interior gives food plenty of space to cook, preventing items from sticking to one another as they fry in the oil. And finally, a light-colored enamel surface makes it easier to position a temperature probe successfully in the pot (if the probe is sitting directly on the surface of the pot, it may give an inaccurate reading). With your Dutch oven by your side and by following the tips below, you’ll be able to turn out great fried food every time.

		[image: ] Use the right amount of oil There are two ways to fry: shallow-frying, where the oil comes partway up the food, which therefore must be flipped partway through cooking; and deep-frying, which means that the food is completely submerged in the oil. When shallow-frying, make sure the oil reaches halfway up the sides of the food; otherwise, you’ll end up with a pale band around the exterior. When deep-frying, make sure not to fill the pot more than half full with oil to avoid splattering once food is added. Follow the guidelines in the recipes for how high the oil level in the pot should be.

		[image: ] Monitor the temperature When deep-frying, use a clip-on candy/deep-fry thermometer to guarantee that the oil reaches—and remains at—the target temperature (generally between 325 and 375 degrees). Don’t let the thermometer touch the bottom or sides of the pot; if it does, you may get a false reading. Our favorite clip-on probe thermometer is the ThermoWorks ChefAlarm, which is intuitive and easy to use. Keep in mind that you may need to adjust the burner to keep the oil at a constant temperature, turning it up slightly when food is added, then gradually down again as the oil regains heat.

		[image: ] Include some “recycled” oil when deep-frying The first batch is often paler and less crispy than those that follow. But by mixing strained, previously used frying oil into fresh oil, you can get golden, crispy results from the start. Why? Oil that’s already been exposed to heat produces surfactants that can penetrate the water barrier that surrounds food as it fries. This increased contact promotes browning and a nice crust. We like to use a 1:5 ratio of used oil to fresh. A few rules to follow when reusing oil: Let the oil cool completely, then strain it through at least two layers of cheesecloth or coffee filters. Store used oil in the refrigerator, and discard it after three uses; at that point it will have degraded too much. Don’t reuse oil that smoked or that was used to fry fish.

		[image: ] Fry in batches Add food to the hot oil in small portions. Even in a cast iron pot, adding too much food at once will make the temperature drop too much and will result in soggy—rather than crisp—fried food.

		[image: ] Let the fried food drain Use a spider skimmer or a slotted spoon to remove food from the oil; the gaps will help drain oil away immediately. Our favorite spider skimmer is the Rösle Wire Skimmer, which has a long handle to keep hands safely away from the hot oil. For larger, less delicate items like our Extra-Crunchy Fried Chicken or Texas Chicken-Fried Steaks, you can also use tongs to fish the food from the oil. Let the finished food drain on paper towels or a wire rack to minimize greasiness.

		
			WHY IS THE OIL TEMPERATURE IMPORTANT?

			In order to create a crisp crust on fried foods, moisture (in the form of steam) must be quickly driven from the food’s surface. As the steam flees the frying food, it leaves tiny craters in its wake, and a small amount of oil moves in to take its place. As the food cooks, its outermost coating of starch (we generally fry starchy food, or nonstarchy food battered in starch) dries out, becoming porous and crispy, with lots of oil clinging to the newly formed crust. If the oil isn’t hot enough, the moisture will not turn to steam, the outer edge will not dry out, and the trademark brown and crispy crust will not form.
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		BRING THE BAKERY HOME WITH DUTCH OVEN BREADS

		One of the most impressive feats you can pull off in your Dutch oven is producing artisan-style breads. The covered pot’s steamy interior gives loaves a dramatic open crumb and a crisp crust that otherwise can be difficult to achieve at home. That’s not all: Heavy cast-iron Dutch ovens can do the work of a baking stone, transferring heat evenly and steadily to bread, encouraging the development of a thick, crisp bottom crust. A baking stone also provides an initial blast of heat that causes a loaf to rise high—what we call “oven spring”—which gives the bread an airier crumb. We use a Dutch oven to similar effect in our Fig and Fennel Bread, lowering the dough into a preheated pot, which gives the bread superior lift and a crispier crust. The Dutch oven’s round shape and high sides also help bread—which can seem to have a mind of its own—hold its shape while proofing and baking. Even soft, dairy-enriched doughs like Braided Chocolate Babka and Pull-Apart Dinner Rolls rise tall and beautiful. These tips and tidbits will also help you to produce perfect loaves.

		[image: ] Measure everything (even liquids) by weight The ratio of flour to water in your recipe greatly impacts the end result, so accuracy in measuring is crucial. We highly recommend buying a digital kitchen scale (our favorite is the OXO Good Grips 11 lb Food Scale with Pull Out Display).

		[image: ] Use a stand mixer Although you can knead most doughs by hand, we recommend using a stand mixer with a dough hook attachment. Not only is this easier and faster—the mixer does all the work—but you’re more likely to get good results because you won’t be tempted to add extra flour to a sticky dough, which can compromise the texture of the baked loaf. (You want a mixer with a strong motor that can knead stiff dough with ease; our favorite is the KitchenAid Pro Line Series 7-Qt Bowl Lift Stand Mixer.) With a dough hook, kneading takes about 8 minutes. The dough will at first stick to the bowl’s sides. After 4 minutes, it will start to pull away from the bowl. Fully kneaded dough will clear the bowl’s sides and feel elastic enough that it can be pulled like a rubber band without snapping.

		[image: ] Slash before baking Slashing a loaf creates designated weak spots in the dough’s gluten sheath that is formed during shaping. The slashes allow the loaf to expand in the right direction in the oven. Without the slashes, the loaf will expand in an odd shape. You can make slashes with a sharp paring knife or a single-edge razor blade. In this book, we slash our breads in a ½-inch-deep X shape. Act decisively when slashing; otherwise, the implement will drag, creating messy lines.

		[image: ] Know when it’s done For our breads, we give both an internal temperature and a visual cue for doneness. It’s important to pay attention to both: If you pull a loaf as soon as it comes to temperature, it could have a pale, soft crust and a gummy interior. Waiting until the crust reaches the indicated color will ensure more flavor and a perfectly baked crumb. Why? Bread contains moisture, so the temperature of a loaf plateaus because it cannot rise above the boiling point of water (212 degrees). This means that bread registering 210 degrees won’t overbake if you leave it in the oven until the exterior is properly browned. We take a bread’s temperature with an instant-read thermometer to avoid keeping our hand in the oven any long than necessary; our favorite is the ThermoWorks Thermapen Mk4.

		[image: ] Cool it completely The hard work is done, and your reward is a beautifully browned loaf. But that cast-iron Dutch oven is still hot! That’s why we initially lower our dough into the pot using a parchment sling, which facilitates quick removal after baking. The next step is a challenge—resisting the urge to slice into warm bread! As the loaf cools to room temperature, its starches continue to gelatinize, excess moisture evaporates, and the true flavor of the loaf comes to the fore. This can take 3 hours for most large loaves. For perfect cooling, place your loaf or rolls on a wire cooling rack so that air can circulate, preventing escaping moisture from softening the crust. When your loaf is finally ready, be sure to use a serrated knife (not a chef’s knife), which preserves the loaf’s crust and interior holes as it slices back and forth through the bread.

		
			WHY IS STEAM IMPORTANT IN BREAD BAKING?

			Professional bread bakers use steam-injected ovens. The moist environment transfers heat more rapidly to the dough than dry heat does, allowing the gases inside the loaf to expand quickly in the first few minutes of baking, to ensure maximum volume. Steam prevents the bread’s exterior from drying out too quickly, which would limit rise, and converts the exterior starches into a thin coating of gel that eventually results in a glossy, crackly crust. For this reason, we bake breads such as Almost No-Knead Bread in a covered Dutch oven. The moisture escaping from the dough creates a steamy environment similar to that of professional ovens—only on a smaller scale. Uncovering the pot for the last part of baking allows the crust to dry out and brown.

		

		HACK YOUR DUTCH OVEN

		Braising and baking are all well and good—but your Dutch oven can do even more with these fun tricks.
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		Heavyweight champ Dutch ovens are heavy—probably one of the heaviest pots in your kitchen. Their solid construction is key to their
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