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Welcome to The Autumn Artisan: A Global Exploration of Comfort, Craft, and Flavor, a celebration of the vibrant and diverse culinary landscape that autumn brings. As the days grow shorter and the air turns crisp, our kitchens become a haven for warmth and creativity. This cookbook invites you to embark on a delicious journey through the season's bountiful harvest, showcasing 100 thoughtfully curated recipes that blend the time-honored traditions of autumn cuisine with innovative, modern techniques.

In these pages, you will find a harmonious blend of flavors and cultures, each recipe telling a story of comfort, craftsmanship, and seasonal celebration. From hearty stews and roasted vegetables to artisanal breads and spiced desserts, every dish is designed to nourish both the body and soul. With an emphasis on fresh, seasonal ingredients, you will discover how to elevate everyday meals, explore the art of fermentation, and embrace the beauty of plant-based cooking.

Whether you are seeking quick weeknight dinners or elaborate weekend feasts, The Autumn Artisan offers something for everyone. Let this collection inspire your culinary adventures as you explore the rich tapestry of flavors that autumn has to offer, transforming your kitchen into a cozy retreat filled with the aromas of spices, baking, and hearty meals. Join us in celebrating the season's harvest and the creativity that autumn cooking brings to our tables!
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Global Comfort – Heartwarming dishes from different cultures, showcasing the world's comforting fall foods.
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	French Boeuf Bourguignon
A rich and savory beef stew slow-cooked in red wine with mushrooms, carrots, onions, and thyme. A true French classic that warms the soul, perfect for chilly autumn nights.

	Japanese Kabocha Squash Soup
A creamy and slightly sweet soup made from roasted kabocha squash, miso, and dashi, topped with sesame seeds and scallions. This Japanese twist on a fall soup is both comforting and unique.

	Moroccan Lamb Tagine with Apricots
Tender lamb slow-cooked in a fragrant blend of spices like cinnamon, cumin, and saffron, with dried apricots and almonds. Served over couscous, this dish brings warmth and exotic autumn flavors.

	Italian Ribollita (Tuscan Bread Soup)
A hearty, rustic soup made with leftover bread, cannellini beans, kale, and vegetables like carrots and potatoes. This comforting Tuscan dish is perfect for using up fall's bounty of veggies.

	Indian Butter Chicken
A comforting and creamy tomato-based curry with tender pieces of chicken, simmered with a blend of warm spices like garam masala, cumin, and turmeric. Serve with naan or rice for a complete meal.

	Korean Kimchi Jjigae (Kimchi Stew)
A spicy, tangy stew made with aged kimchi, tofu, pork belly, and a rich broth. This Korean classic is deeply flavorful and perfect for warming up during cold weather.

	Hungarian Mushroom Paprikash
A creamy mushroom stew flavored with Hungarian paprika, garlic, and sour cream, served over egg noodles or mashed potatoes. This vegetarian comfort dish has deep, earthy fall flavors.

	Mexican Pozole Rojo
A hearty, hominy-based soup made with tender pork, guajillo chiles, and spices, topped with radishes, cabbage, and lime. This traditional Mexican dish brings bold flavors and warmth to the table.

	Russian Pelmeni in Broth
These small, savory dumplings, filled with minced meat (beef, pork, or lamb) and served in a light, warming broth, are a staple of Russian cuisine. Pelmeni are hearty and perfect for cozy fall days.

	Ethiopian Doro Wat (Spicy Chicken Stew)
A rich and spicy chicken stew simmered with onions, garlic, ginger, and the vibrant Berbere spice blend, served with injera (a sourdough flatbread). This bold Ethiopian dish is full of warmth and flavor.




French Boeuf Bourguignon

Boeuf Bourguignon is a timeless French dish that embodies the essence of slow-cooked comfort food. Traditionally made in Burgundy, this rich and savory beef stew is simmered gently in red wine, developing deep, layered flavors. The tender beef is accompanied by mushrooms, carrots, onions, and fragrant thyme, making it the perfect meal for cozy autumn nights. While this dish takes time to cook, the result is worth every minute, filling your kitchen with the warm, inviting aromas of French countryside cooking.



Ingredients List:

	3 lbs beef chuck, cut into 2-inch cubes

	Salt and freshly ground black pepper

	2 tbsp olive oil

	6 oz bacon, diced

	1 large yellow onion, diced

	4 carrots, peeled and sliced into rounds

	4 cloves garlic, minced

	2 tbsp all-purpose flour

	3 cups red wine (preferably Burgundy or Pinot Noir)

	2 cups beef broth

	2 tbsp tomato paste

	1 bay leaf

	4 sprigs fresh thyme

	8 oz mushrooms, halved

	12 pearl onions, peeled

	2 tbsp unsalted butter

	Fresh parsley, chopped, for garnish




Instructions:

	Prep the Beef: Season the beef cubes generously with salt and pepper. Heat 1 tbsp olive oil in a large Dutch oven over medium-high heat. Brown the beef in batches, searing all sides for about 3-4 minutes per side. Transfer browned beef to a plate and set aside.

	Cook the Bacon: In the same pot, add the diced bacon and cook until crispy. Remove the bacon and drain on a paper towel, leaving the drippings in the pot.

	Sauté the Vegetables: Add the remaining 1 tbsp olive oil to the pot. Sauté the diced onions, carrots, and garlic until softened, about 5-7 minutes.

	Deglaze with Wine: Sprinkle the flour over the vegetables and stir to coat evenly. Slowly pour in the red wine, scraping up the brown bits from the bottom of the pot. Bring the mixture to a simmer, allowing the wine to reduce slightly for 5 minutes.

	Build the Stew: Return the browned beef and cooked bacon to the pot. Add the beef broth, tomato paste, bay leaf, and thyme. Stir everything together and bring to a boil. Once boiling, reduce the heat to low, cover, and let simmer for 2 to 2.5 hours, stirring occasionally. The beef should become tender and the sauce rich.

	Prepare the Mushrooms and Pearl Onions: In a separate skillet, melt the butter over medium heat. Sauté the mushrooms and pearl onions until golden brown, about 8-10 minutes. Set aside.

	Final Touches: Once the beef is tender, remove the bay leaf and thyme sprigs from the stew. Add the sautéed mushrooms and pearl onions to the pot. Simmer for an additional 15-20 minutes to let the flavors meld.

	Serve: Ladle the Boeuf Bourguignon into bowls and garnish with freshly chopped parsley. Serve with crusty French bread, mashed potatoes, or buttered egg noodles.




Tips and Variations:

	Wine Choice: For the best flavor, choose a good-quality Burgundy or Pinot Noir. Avoid cooking wines and go for something you'd enjoy drinking.

	Vegetable Options: Add parsnips or turnips for an earthier flavor. You can also substitute baby potatoes for a heartier stew.

	Slow Cooker Method: After step 4, transfer everything to a slow cooker. Cook on low for 6-8 hours or on high for 4-5 hours, adding the mushrooms and onions in the last hour of cooking.

	Thickening the Sauce: If the sauce is too thin, remove the lid in the last 30 minutes of cooking to allow it to reduce, or stir in a cornstarch slurry (1 tbsp cornstarch mixed with 1 tbsp water).

	Storage: This stew tastes even better the next day! Store leftovers in an airtight container in the fridge for up to 3 days, or freeze for up to 3 months.




This Boeuf Bourguignon brings a true taste of France to your table, combining tradition with rich, hearty flavors that will have everyone coming back for seconds.



Japanese Kabocha Squash Soup

This Japanese Kabocha Squash Soup offers a unique, comforting twist on a traditional fall soup. Made with roasted kabocha squash, miso, and dashi broth, the soup is creamy and slightly sweet with a subtle umami flavor. Garnished with sesame seeds and scallions, this dish captures the essence of Japanese simplicity while delivering a warm, nourishing bowl perfect for chilly autumn days.



Ingredients List:

	1 medium kabocha squash (about 2-3 lbs), cut into wedges and seeds removed

	2 tbsp olive oil

	Salt and pepper, to taste

	1 tbsp white miso paste

	4 cups dashi broth (or vegetable broth as a substitute)

	1 tbsp soy sauce

	1 tbsp mirin (optional)

	1 tsp ginger, grated

	1 tsp sesame oil

	2 tbsp toasted sesame seeds

	2 scallions, thinly sliced

	Optional: a dash of chili oil for heat




Instructions:

	Roast the Kabocha Squash:
Preheat the oven to 400°F (200°C). Toss the kabocha squash wedges with olive oil, salt, and pepper. Arrange them on a baking sheet in a single layer and roast for 30-35 minutes, or until the squash is tender and caramelized. Let the squash cool slightly before scooping out the flesh and discarding the skin.

	Prepare the Soup Base:
In a large pot, bring the dashi broth to a gentle simmer over medium heat. Stir in the miso paste, soy sauce, mirin (if using), and grated ginger. Stir until the miso is fully dissolved, creating a smooth broth.

	Blend the Soup:
Add the roasted kabocha squash to the pot. Using an immersion blender (or transferring to a regular blender in batches), blend the soup until smooth and creamy. Adjust the consistency by adding more broth if needed.

	Add Flavorings:
Stir in the sesame oil for a subtle nutty flavor. Taste the soup and adjust the seasoning with more soy sauce or salt if necessary.

	Serve:
Ladle the soup into bowls and top with toasted sesame seeds and sliced scallions for added texture and freshness. Drizzle with a bit of chili oil for a kick of heat, if desired.




Tips and Variations:

	Dashi Substitute: If you don’t have dashi, you can use vegetable or chicken broth as a substitute. However, dashi gives the soup its characteristic umami depth.

	Creamier Texture: For a richer, creamier soup, add a splash of coconut milk or cream after blending the soup.

	Garnish Variations: In addition to sesame seeds and scallions, try adding crispy fried onions or a sprinkle of furikake (a Japanese seasoning blend) for extra flavor and crunch.

	Miso Variation: You can use red miso paste for a deeper, stronger umami flavor if preferred.

	Storage: Store leftover soup in the fridge for up to 3 days, or freeze for up to 3 months. Reheat gently on the stovetop, adding more broth to thin if necessary.




This Japanese Kabocha Squash Soup is a beautiful blend of sweet, savory, and umami flavors, offering a unique yet comforting fall dish. The roasted kabocha brings natural sweetness, balanced perfectly by the rich miso and sesame oil, making it a go-to soup for cool weather.



Moroccan Lamb Tagine with Apricots

Moroccan Lamb Tagine is a slow-cooked, aromatic dish brimming with the warmth of exotic spices. Tender lamb is simmered with fragrant cinnamon, cumin, and saffron, paired with the natural sweetness of dried apricots and the crunch of almonds. Traditionally cooked in a tagine, this dish is a staple of Moroccan cuisine and is often served over fluffy couscous. The combination of savory, sweet, and earthy flavors makes this tagine a perfect meal for cozy autumn nights.



Ingredients List:

	2 lbs lamb shoulder, cut into 2-inch chunks

	Salt and freshly ground black pepper, to taste

	2 tbsp olive oil

	1 large onion, finely chopped

	4 garlic cloves, minced

	1 tsp ground cumin

	1 tsp ground cinnamon

	1 tsp ground ginger

	1/2 tsp ground turmeric

	1/2 tsp ground coriander

	Pinch of saffron threads, soaked in 2 tbsp warm water

	2 tbsp tomato paste

	1 cup chicken or beef broth

	1/2 cup dried apricots, halved

	1/4 cup blanched almonds, toasted

	1 tbsp honey

	1 tbsp lemon juice

	Fresh cilantro or parsley, chopped, for garnish


For Serving:

	Couscous, prepared according to package instructions




Instructions:

	Season the Lamb:
Generously season the lamb chunks with salt and pepper.

	Brown the Lamb:
Heat the olive oil in a large heavy-bottomed pot or tagine over medium-high heat. Brown the lamb on all sides, about 5-7 minutes. Remove the lamb and set aside.

	Sauté the Aromatics:
In the same pot, add the chopped onions and sauté until softened and lightly golden, about 5 minutes. Add the minced garlic and cook for another minute, stirring frequently.

	Add the Spices:
Stir in the cumin, cinnamon, ginger, turmeric, and coriander. Let the spices toast for about 1-2 minutes until fragrant.

	Build the Sauce:
Add the tomato paste and stir to coat the onions and spices. Pour in the broth, scraping up any brown bits from the bottom of the pot. Add the soaked saffron with its water, and stir well.

	Slow Cook the Lamb:
Return the browned lamb to the pot. Cover and reduce the heat to low. Let the lamb simmer gently for 1.5 to 2 hours, or until the meat is tender and easily pulls apart with a fork.

	Add the Apricots and Almonds:
About 30 minutes before the tagine is done, stir in the dried apricots, honey, and lemon juice. Allow the apricots to soften and the flavors to meld. Just before serving, stir in the toasted almonds for added crunch.

	Serve:
Spoon the lamb tagine over a bed of fluffy couscous. Garnish with fresh cilantro or parsley.




Tips and Variations:

	Cooking in a Tagine: If you have a traditional tagine pot, follow the same steps, but cook on a lower heat and check occasionally to prevent the bottom from burning.

	Vegetable Additions: You can add vegetables like carrots, sweet potatoes, or zucchini to the tagine for added texture and flavor.

	Sweetness Balance: For a sweeter tagine, add more apricots or a touch more honey. For a less sweet version, omit the honey or use fewer apricots.

	Nuts: If almonds aren't your preference, substitute them with toasted pine nuts or pistachios for a different flavor profile.

	Make Ahead: The flavors of this dish deepen over time, making it a perfect make-ahead meal. Store leftovers in the fridge for up to 3 days and reheat gently before serving.

	Vegetarian Version: Swap the lamb for chickpeas and root vegetables for a hearty, plant-based take on the tagine.




This Moroccan Lamb Tagine with Apricots is a beautiful blend of sweet, savory, and fragrant spices, offering an authentic taste of Morocco that’s perfect for autumn. The tender lamb pairs wonderfully with the apricots and almonds, creating a memorable dish to share with family and friends.



Italian Ribollita (Tuscan Bread Soup)

Ribollita is a traditional Tuscan bread soup, known for its hearty, rustic flavors and ability to transform simple ingredients into something special. Originally made to use up stale bread and leftover vegetables, this comforting dish combines cannellini beans, kale, and root vegetables like carrots and potatoes, creating a thick, nourishing soup perfect for cool fall days. The word “ribollita” means “reboiled,” as it is often made ahead and reheated for even better flavor the next day.



Ingredients List:

	2 tbsp olive oil, plus more for drizzling

	1 large yellow onion, diced

	2 carrots, peeled and diced

	2 celery stalks, diced

	2 garlic cloves, minced

	2 medium potatoes, peeled and cubed

	1 small zucchini, diced

	1 bunch Tuscan kale (cavolo nero), ribs removed and leaves chopped

	1 (14 oz) can diced tomatoes

	4 cups vegetable broth

	1 (14 oz) can cannellini beans, drained and rinsed

	4-5 slices stale bread, torn into pieces

	Salt and freshly ground black pepper, to taste

	1 tsp dried thyme or 2 sprigs fresh thyme

	1 bay leaf

	Freshly grated Parmesan cheese, for serving (optional)




Instructions:

	Sauté the Vegetables:
Heat the olive oil in a large pot over medium heat. Add the diced onion, carrots, and celery. Sauté for about 5-7 minutes until softened and the onions become translucent. Stir in the garlic and cook for another minute.

	Add the Potatoes and Zucchini:
Add the cubed potatoes and zucchini to the pot, stirring to coat them with the oil and vegetables. Cook for an additional 5 minutes.

	Build the Soup Base:
Stir in the diced tomatoes, vegetable broth, and the cannellini beans. Season with salt, pepper, thyme, and the bay leaf. Bring the mixture to a boil, then reduce the heat to low and simmer for about 20 minutes, or until the vegetables are tender.

	Add the Kale and Bread:
Stir in the chopped kale and let it cook for another 10 minutes until wilted. Tear the stale bread into chunks and stir it into the soup. The bread will absorb the broth and thicken the soup. Simmer for another 10 minutes, stirring occasionally.

	Adjust and Serve:
Taste and adjust seasoning with more salt and pepper, if necessary. Remove the bay leaf before serving. Ladle the ribollita into bowls and drizzle with a little extra olive oil. For added richness, sprinkle with freshly grated Parmesan cheese, if desired.




Tips and Variations:

	Bread Choice: Stale, crusty Tuscan bread is ideal for ribollita. If you don’t have stale bread, you can toast fresh bread slices in the oven until dry and golden.

	Make it Heartier: For a more substantial version, add a cup of cooked farro or barley to the soup along with the bread.

	Reheating: Ribollita means "reboiled," and it often tastes better the next day. Simply reheat over low heat, adding more broth or water to adjust consistency.

	Vegan Option: This soup is naturally vegan, but you can omit the Parmesan cheese or substitute it with a dairy-free alternative if preferred.

	Customize the Veggies: You can use a variety of fall vegetables like butternut squash, leeks, or cabbage to make it your own.




Italian Ribollita is the ultimate cozy, rustic fall soup that takes advantage of seasonal produce while making use of leftover bread. Its thick, stew-like consistency and savory flavors will warm you from the inside out, perfect for autumn dinners.



Indian Butter Chicken

Indian Butter Chicken, or Murgh Makhani, is a beloved dish that delivers rich, comforting flavors with tender pieces of chicken simmered in a creamy tomato-based sauce. Infused with warm spices like garam masala, cumin, and turmeric, this dish balances heat and creaminess perfectly. Traditionally enjoyed with naan or rice, Butter Chicken has become a global favorite thanks to its velvety texture and unforgettable taste.



Ingredients List:

For the Marinade:

	1 lb boneless, skinless chicken thighs, cut into bite-sized pieces

	1/2 cup plain yogurt

	1 tbsp lemon juice

	1 tbsp garam masala

	1 tsp cumin

	1 tsp turmeric

	1 tsp chili powder

	Salt, to taste


For the Sauce:

	2 tbsp butter

	1 tbsp vegetable oil

	1 large onion, finely chopped

	4 garlic cloves, minced

	1-inch piece of ginger, grated

	1 tsp ground cumin

	1 tsp ground coriander

	1 tsp garam masala

	1/2 tsp ground turmeric

	1 tsp paprika (for color)

	1 (14 oz) can crushed tomatoes

	1/2 cup heavy cream

	2 tbsp tomato paste

	1 tbsp sugar (optional, to balance acidity)

	Salt, to taste

	1/4 cup fresh cilantro, chopped, for garnish


For Serving:

	Cooked basmati rice or naan bread

	Extra cilantro for garnish




Instructions:

	Marinate the Chicken:
In a large bowl, combine the yogurt, lemon juice, garam masala, cumin, turmeric, chili powder, and salt. Add the chicken pieces and coat well. Cover and marinate in the refrigerator for at least 1 hour, or overnight for deeper flavor.

	Cook the Chicken:
Heat a tablespoon of oil in a large skillet or grill pan over medium-high heat. Add the marinated chicken pieces and cook until browned on all sides, about 5-7 minutes. Remove from the pan and set aside. The chicken doesn’t need to be fully cooked at this stage, as it will finish cooking in the sauce.

	Make the Butter Chicken Sauce:
In the same skillet, melt the butter and add the chopped onion. Sauté the onions over medium heat for 5-6 minutes until golden and softened. Add the minced garlic and ginger, cooking for another minute until fragrant.

	Add the Spices:
Stir in the cumin, coriander, garam masala, turmeric, and paprika, allowing the spices to bloom in the butter for 1-2 minutes.

	Simmer the Sauce:
Pour in the crushed tomatoes, tomato paste, and sugar (if using), and season with salt. Stir to combine, then reduce the heat to low and simmer the sauce for 10 minutes, allowing the flavors to meld.

	Finish the Dish:
Stir in the heavy cream, bringing the sauce to a gentle simmer. Add the browned chicken back into the sauce, ensuring each piece is coated. Simmer for another 10-15 minutes until the chicken is cooked through and the sauce thickens slightly.

	Serve:
Garnish with chopped cilantro and serve hot with basmati rice or warm naan bread on the side.




Tips and Variations:

	Char the Chicken: For extra flavor, grill the chicken on high heat or broil it before adding it to the sauce. The slight charring adds a smoky depth to the dish.

	Spice Level: Adjust the heat by adding more or less chili powder. If you like it spicier, add a fresh green chili or extra chili flakes when sautéing the onions.

	Make it Lighter: To make a lighter version, substitute the heavy cream with coconut milk or half-and-half for a slightly different flavor.

	Vegetarian Version: Substitute the chicken with paneer or tofu to make a vegetarian Butter Paneer or Butter Tofu.

	Storage: Butter Chicken tastes even better the next day, so make extra! Store in an airtight container in the fridge for up to 3 days or freeze for up to 3 months.




This Indian Butter Chicken is a comforting dish that brings warmth and depth with its creamy, spiced tomato sauce. It's perfect for cozy nights and makes for a hearty, flavorful meal when paired with rice or naan.



Korean Kimchi Jjigae (Kimchi Stew)

Kimchi Jjigae is a beloved Korean comfort food, a spicy and tangy stew made with aged kimchi, pork belly, and tofu. The longer kimchi ferments, the more flavorful it becomes, making it the perfect base for this rich stew. Kimchi Jjigae is deeply warming, with layers of umami from the combination of pork, kimchi, and broth, making it the ultimate dish for cold weather. Traditionally served bubbling hot, it's often enjoyed with a side of rice to balance its bold flavors.



Ingredients List:

	1 tbsp sesame oil

	8 oz pork belly, sliced into bite-sized pieces

	1 small onion, sliced

	2 garlic cloves, minced

	1 tbsp gochugaru (Korean red pepper flakes)

	2 cups aged kimchi, chopped

	2 tbsp kimchi juice (from the kimchi jar)

	2 cups water or broth (chicken or vegetable)

	1 tbsp soy sauce

	1 tsp sugar (optional, to balance the heat)

	1 block firm tofu, cut into cubes

	2 green onions, chopped

	1 tsp gochujang (Korean red chili paste) (optional for extra spice)

	Salt and freshly ground black pepper, to taste


For Serving:

	Cooked white rice

	Toasted sesame seeds (optional)

	Extra green onions for garnish




Instructions:

	Sauté the Pork Belly:
Heat the sesame oil in a large pot over medium heat. Add the pork belly and cook for 5-7 minutes until browned and crispy. Remove any excess fat if necessary, but leave some in the pot for flavor.

	Add the Aromatics:
Add the sliced onion and minced garlic to the pot. Cook for 2-3 minutes until softened and fragrant, stirring occasionally.

	Add the Kimchi and Spices:
Stir in the chopped kimchi and gochugaru. Cook for about 5 minutes, allowing the kimchi to soften and the flavors to meld with the pork.

	Build the Broth:
Add the kimchi juice, water or broth, soy sauce, and sugar (if using). Stir in the gochujang for extra heat, if desired. Bring the stew to a simmer, then reduce the heat to low. Let it simmer for 15-20 minutes, allowing the flavors to develop.

	Add the Tofu:
Gently add the tofu cubes to the stew. Simmer for an additional 5 minutes to allow the tofu to absorb the flavors. Be careful not to stir too vigorously to prevent the tofu from breaking apart.

	Finish the Stew:
Taste and adjust seasoning with salt and pepper. Stir in the chopped green onions just before serving.

	Serve:
Ladle the kimchi jjigae into bowls and serve hot with a side of steamed white rice. Garnish with toasted sesame seeds and extra green onions if desired.




Tips and Variations:

	Kimchi Fermentation: Aged kimchi works best for jjigae as it has a stronger, tangier flavor. If your kimchi is fresh, you can add a bit more gochugaru or gochujang to amp up the flavor.

	Pork Belly Alternatives: If you don’t have pork belly, you can use thinly sliced pork shoulder, bacon, or even canned tuna for a different variation.

	Vegetarian Version: Omit the pork and add mushrooms or more tofu for a vegetarian version. You can also use vegetable broth instead of water or chicken broth.

	Extra Add-ins: Other ingredients like zucchini, mushrooms, or potatoes can be added for additional texture and flavor.

	Storage: Leftovers taste even better the next day as the flavors continue to develop. Store in an airtight container in the fridge for up to 3 days.




This Korean Kimchi Jjigae is a wonderfully spicy and tangy stew that will keep you warm on even the coldest days. The combination of aged kimchi, pork belly, and tofu creates a deeply satisfying meal that’s packed with flavor. Pair it with rice, and you’ve got the perfect comfort food!



Hungarian Mushroom Paprikash

Hungarian Mushroom Paprikash is a rich and comforting stew, combining the earthy flavors of mushrooms with the warm, smoky notes of Hungarian paprika. Creamy and satisfying, this vegetarian dish is traditionally served over egg noodles or mashed potatoes, making it perfect for a cozy fall evening. The tangy addition of sour cream gives it a luxurious texture while the garlic and paprika add depth to the flavor.



Ingredients List:

	2 tbsp butter

	1 tbsp olive oil

	1 large onion, finely chopped

	3 garlic cloves, minced

	1 lb mushrooms (cremini or button), sliced

	1 tbsp sweet Hungarian paprika

	1/2 tsp smoked paprika (optional)

	1 tsp dried thyme

	2 tbsp all-purpose flour

	2 cups vegetable broth

	1 cup sour cream

	1 tbsp soy sauce or tamari (for added umami)

	Salt and freshly ground black pepper, to taste

	1/4 cup fresh parsley, chopped (for garnish)


For Serving:

	Cooked egg noodles, mashed potatoes, or rice




Instructions:

	Sauté the Onions and Garlic:
Heat the butter and olive oil in a large skillet over medium heat. Add the chopped onions and cook for about 5-7 minutes until soft and golden. Stir in the minced garlic and cook for an additional minute until fragrant.

	Cook the Mushrooms:
Add the sliced mushrooms to the pan and cook for 8-10 minutes until they release their moisture and begin to brown. Stir occasionally to prevent burning.

	Add the Paprika and Flour:
Stir in the sweet Hungarian paprika, smoked paprika (if using), and dried thyme, allowing the spices to coat the mushrooms. Then sprinkle in the flour, stirring to combine. Cook for 2-3 minutes to remove the raw flour taste.

	Make the Sauce:
Gradually pour in the vegetable broth, stirring constantly to avoid lumps. Bring the mixture to a simmer and let it cook for 10 minutes, allowing the sauce to thicken.

	Add the Sour Cream:
Lower the heat and gently stir in the sour cream and soy sauce. Simmer for another 5 minutes, ensuring the sour cream is fully incorporated and the sauce is smooth. Season with salt and pepper to taste.

	Serve:
Serve the Hungarian Mushroom Paprikash over a bed of egg noodles, mashed potatoes, or rice. Garnish with fresh parsley for a pop of color and flavor.




Tips and Variations:

	Mushroom Varieties: Try using a mix of wild mushrooms like oyster, shiitake, or chanterelles for a more complex flavor.

	Paprika Selection: Sweet Hungarian paprika is key for an authentic flavor, but feel free to adjust the amount to your liking. The smoked paprika is optional but adds a nice depth.

	Make it Vegan: Substitute the butter with olive oil or vegan butter, and use a dairy-free sour cream alternative to make this dish completely vegan.

	Extra Vegetables: For added texture and nutrition, you can stir in spinach or kale toward the end of cooking.

	Leftovers: This dish reheats well and the flavors deepen over time. Store in the fridge for up to 3 days.




Hungarian Mushroom Paprikash is a beautifully balanced dish that brings out the best of fall’s earthy and warming flavors. With its creamy, paprika-spiced sauce and tender mushrooms, it’s an ideal comfort food for any chilly evening!



Mexican Pozole Rojo

Pozole Rojo is a rich and flavorful Mexican soup, traditionally enjoyed during celebrations or on cold nights. Made with tender pork, hominy, and a vibrant broth from guajillo chiles, this dish is layered with complex flavors. Topped with fresh garnishes like radishes, cabbage, and lime, Pozole Rojo combines warmth, spice, and brightness in every bite. It’s a dish that brings both comfort and boldness to the table, offering a true taste of Mexico's culinary heritage.



Ingredients List:

For the Broth:

	2 lbs pork shoulder, cut into large chunks

	1 onion, halved

	6 garlic cloves

	1 bay leaf

	Salt, to taste

	8 cups water

	2 (25 oz) cans hominy, drained and rinsed


For the Chile Sauce:

	6 dried guajillo chiles, stems and seeds removed

	2 dried ancho chiles (optional, for extra depth), stems and seeds removed

	3 garlic cloves

	1 tsp cumin

	1 tsp Mexican oregano

	Salt, to taste


For Garnishes:

	1/2 head green cabbage, thinly shredded

	6-8 radishes, thinly sliced

	1/2 cup cilantro, chopped

	1 lime, cut into wedges

	1 avocado, sliced (optional)

	Tortilla chips or tostadas

	Dried oregano (for sprinkling)

	Red pepper flakes or hot sauce (for extra heat)




Instructions:

	Cook the Pork:
In a large pot, add the pork shoulder, onion halves, garlic cloves, bay leaf, and water. Bring to a boil over medium-high heat, then reduce to a simmer. Cover and cook for about 1.5-2 hours, until the pork is tender and can be easily shredded. Skim off any foam that rises to the surface during cooking. Once cooked, remove the pork and set aside. Shred the meat into bite-sized pieces, discarding any fat.

	Prepare the Chile Sauce:
While the pork is cooking, toast the dried guajillo and ancho chiles in a dry skillet over medium heat for 1-2 minutes until fragrant, being careful not to burn them. Once toasted, place the chiles in a bowl and cover them with hot water. Let them soak for 15 minutes until softened.

	Blend the Sauce:
Drain the softened chiles and transfer them to a blender. Add garlic, cumin, oregano, and a pinch of salt. Pour in about 1 cup of the cooking liquid from the pork and blend until smooth.

	Simmer the Broth:
Once the pork is shredded, return it to the pot along with the drained hominy. Strain the blended chile sauce through a fine mesh sieve into the pot to remove any seeds or skin. Stir well to combine, and simmer the pozole for another 30 minutes to allow the flavors to meld. Season with additional salt to taste.

	Serve:
Ladle the pozole into bowls and serve with a variety of garnishes: shredded cabbage, sliced radishes, cilantro, lime wedges, and avocado slices. Sprinkle dried oregano or add red pepper flakes for extra heat. Serve with tortilla chips or tostadas on the side.




Tips and Variations:

	Make it Spicier: Add an extra chile, like a chipotle or chile de árbol, for a smokier or spicier kick.

	Chicken Pozole: Swap out the pork for shredded chicken for a lighter variation.

	Vegetarian Version: Replace the pork with hearty vegetables like zucchini, potatoes, or mushrooms, and use vegetable broth instead of water.

	Hominy Texture: If you prefer a more tender hominy, cook it for an extra 10-15 minutes until it softens to your liking.

	Storing Leftovers: Pozole gets even better the next day! Store in an airtight container in the fridge for up to 3 days or freeze for longer storage.




This Mexican Pozole Rojo is the ultimate comfort food, full of rich, smoky flavors and a delightful combination of textures. With a variety of fresh toppings to complement the hearty stew, it’s a crowd-pleasing dish that’s perfect for sharing with family and friends.



Russian Pelmeni in Broth

Pelmeni are small, traditional Russian dumplings filled with minced meat and wrapped in a thin dough, often enjoyed during cold seasons. Served in a simple yet comforting broth, these bite-sized dumplings are a staple of Russian cuisine, offering warmth and heartiness with every spoonful. Whether filled with beef, pork, or lamb, pelmeni in broth make for a cozy and satisfying meal, perfect for fall days.



Ingredients List:

For the Dough:

	2 ½ cups all-purpose flour

	1 tsp salt

	1 egg

	¾ cup water (add more if needed)


For the Filling:

	½ lb ground beef

	½ lb ground pork (or lamb)

	1 small onion, finely minced

	2 garlic cloves, minced

	1 tsp salt

	½ tsp black pepper

	1 tsp ground coriander (optional)

	1 tbsp cold water


For the Broth:

	6 cups beef or vegetable broth

	1 bay leaf

	5-6 whole peppercorns

	1 small onion, halved

	Salt and pepper, to taste


For Garnishing:

	Fresh dill, chopped

	Sour cream (optional)

	Black pepper




Instructions:

	Make the Dough:
In a large mixing bowl, combine the flour and salt. Add the egg and water, mixing until a soft dough forms. Knead the dough on a floured surface for about 5 minutes until it becomes smooth and elastic. Cover the dough with a kitchen towel and let it rest for 30 minutes.

	Prepare the Filling:
In a medium bowl, combine the ground beef, ground pork (or lamb), minced onion, garlic, salt, black pepper, and ground coriander. Add 1 tbsp of cold water to keep the filling moist. Mix everything together until well combined.

	Roll Out the Dough:
On a floured surface, roll out the rested dough into a thin sheet, about 1/16 inch thick. Use a round cookie cutter or the rim of a glass (about 2 inches in diameter) to cut out circles from the dough.

	Fill the Pelmeni:
Place about 1 tsp of filling in the center of each dough circle. Fold the dough in half to form a semicircle, pressing the edges together firmly. Pinch the two corners of the semicircle together to form the traditional pelmeni shape. Repeat with the remaining dough and filling.

	Cook the Pelmeni in Broth:
In a large pot, bring the beef or vegetable broth to a boil. Add the bay leaf, whole peppercorns, and onion halves for extra flavor. Reduce the heat to a simmer, then carefully drop the pelmeni into the broth. Cook for 5-7 minutes, or until the dumplings float to the surface and the meat is fully cooked.

	Serve:
Remove the onion and bay leaf from the broth. Ladle the pelmeni and broth into bowls. Garnish with fresh dill and a dollop of sour cream, if desired. Season with freshly ground black pepper.




Tips and Variations:

	Filling Options: You can mix different types of meat like beef, pork, or lamb for a richer flavor. Adding finely chopped mushrooms to the filling is also a great way to vary the texture.

	Boiling Method: If you prefer, you can boil the pelmeni separately in salted water until they float, then serve them in broth. This keeps the broth clear.

	Serving Alternatives: Pelmeni can also be served without broth, simply boiled and topped with butter, sour cream, or vinegar for a more traditional experience.

	Make-Ahead: Pelmeni can be frozen before cooking. Lay them on a tray in a single layer, freeze until solid, then transfer to a freezer bag. Cook from frozen as needed, adding an extra minute or two to the cooking time.




These Russian Pelmeni in Broth offer a heartwarming and hearty dish perfect for cool fall days. With tender dumplings floating in flavorful broth, this meal is both comforting and deeply satisfying.



Ethiopian Doro Wat (Spicy Chicken Stew)

Doro Wat is a deeply flavorful and spicy chicken stew that is one of Ethiopia's most celebrated dishes. It features tender chicken simmered in a rich sauce made from slow-cooked onions, garlic, ginger, and the iconic Berbere spice blend, giving the stew its intense warmth and complexity. Traditionally served with injera, a spongy sourdough flatbread that absorbs the delicious sauce, Doro Wat is a bold and comforting dish perfect for fall or any time you're craving something hearty and satisfying.



Ingredients List:

For the Stew:

	2 lbs bone-in chicken thighs or drumsticks, skin removed

	3 large onions, finely chopped

	4 garlic cloves, minced

	2 tbsp fresh ginger, minced

	4 tbsp Berbere spice blend (adjust to taste)

	2 tbsp tomato paste

	4 tbsp niter kibbeh (spiced clarified butter) or regular butter

	3 cups chicken broth or water

	4 hard-boiled eggs, peeled

	Juice of 1 lemon

	Salt, to taste


For Serving:

	Injera (Ethiopian sourdough flatbread)

	Fresh cilantro, chopped (optional)




Instructions:

	Prepare the Chicken:
Rub the chicken pieces with lemon juice and a pinch of salt. Let them marinate for about 15-20 minutes while you prepare the stew base.

	Caramelize the Onions:
In a large pot or Dutch oven, heat the niter kibbeh (or butter) over medium heat. Add the chopped onions and cook, stirring frequently, for about 20-30 minutes. The onions should turn golden brown and caramelized, but not burned. If they stick to the pan, add a splash of water to loosen them up.

	Add Garlic, Ginger, and Berbere:
Stir in the minced garlic, ginger, and Berbere spice blend. Cook for an additional 5 minutes, allowing the spices to bloom and become aromatic.

	Add Tomato Paste and Chicken:
Mix in the tomato paste and cook for another 2-3 minutes. Add the chicken pieces, stirring to coat them evenly in the spiced onion mixture. Let the chicken brown slightly for 5-7 minutes.

	Simmer the Stew:
Pour in the chicken broth or water, ensuring the chicken is mostly submerged. Bring the stew to a simmer, then cover and cook over low heat for 45 minutes to 1 hour, or until the chicken is tender and the sauce has thickened.

	Add the Eggs:
Once the stew is almost done, gently add the hard-boiled eggs to the pot, allowing them to soak up the flavorful sauce. Let them simmer for an additional 10 minutes.

	Serve:
Spoon the Doro Wat onto a large platter lined with injera. Serve with extra injera on the side for dipping and wrapping. Garnish with fresh cilantro, if desired.




Tips and Variations:

	Adjusting Spice Level: You can control the heat of the dish by adjusting the amount of Berbere spice blend. If you prefer a milder stew, use less Berbere or opt for a milder version of the spice mix.

	Niter Kibbeh Substitute: If you don’t have niter kibbeh (a spiced Ethiopian butter), use regular butter or ghee. For an authentic touch, add a pinch of ground cardamom and fenugreek to the butter.

	Vegetarian Option: Try making a vegetarian version with hearty vegetables like potatoes, carrots, and mushrooms, simmered in the same Berbere-spiced sauce.

	Injera Substitute: If you can’t find injera, serve Doro Wat with rice, flatbread, or even sourdough bread to mop up the flavorful sauce.

	Make-Ahead: The flavors of Doro Wat deepen over time, so it's even better the next day. You can refrigerate leftovers for up to 3 days or freeze for longer storage.




Ethiopian Doro Wat is a robust and fiery stew that brings the warmth of Berbere spices and the comfort of slow-cooked chicken to your table. Paired with injera, this dish is an unforgettable taste of Ethiopia, perfect for cozy fall evenings.
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