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Introduction

Heres the most radical thing we can tell you: The Ultimate Potato Book is a book of main courses.

That may not seem like muchuntil you think about potatoes. Theyre side dishes, right? Mashed, roasted, fried, whatever. Sometimes they make a main course debut in a soup; usually theyre relegated to the edge of the plate.

Weve decided to put them front and center.

The recipes are alphabetized, mostly without the word potato in their titles: Lasagna, in other words, not Potato Lasagna. If you thumb through the book, youll get the hang of how it works. But well admit it right up front: some of our cataloguing is idiosyncratic. Provençal Stew, for example. Its a potato/tomato stew with Pernod.

Some main courses naturally include potatoes on the side. Steak Frites, for example. But the potatoes arent really a side so much as a co-dish, half the whole, integral to the entree.

Although were passionate about potatoes as main courses, you may still want to make them as traditional sides. To do so, find recipes like Steak Frites where potatoes are half the whole and just make the potato part. Heres a list:


♦ Basic Boiled Potatoes (in Borscht, page 40, or Raclette, page 170)

♦ Duchess Potatoes (in Beef Stew with Duchess Potatoes, page 35)

♦ French Fries (in Fish and Chips, page 75)

♦ Hash Browns (in Roesti, page 181)

♦ Mashed Potatoes (a sour cream version in Bangers and Mash, page 30)

♦ Mashed Potatoes (a more traditional version in Shepherds Pie, page 189)

♦ Oven-Roasted Fries (in Chili Fries, page 54)

♦ Pan-Roasted Potatoes (in Potatoes Sarladaise, page 155)

♦ Potato Pancakes (in Latkes, page 114)

♦ Shoestring Fries (in Steak Frites, page 212)



Finally, a word about potatoes. With the astounding abundance in North American markets, there are hundreds of varieties, but not all are widely available. Yes, Bintjes might be best for, say, French fries; Yellow Finns, for a gratin. But Bintjes and Yellow Finns are simply not available everywhere.

Theres no reason to be fussy. Most of us walk into the supermarket and see bins filled with baking potatoes, yellow-fleshed potatoes, sweet potatoes, and other genericsor if were lucky, Russets, Yukon Golds, Garnet Yams, and two or three more varietals. Therefore, these recipes were developed with broad categories in mind, rather than specific varietals. Yes, we always make suggestions: red-skinned potatoes, such as French Fingerlings. But these are just suggestions, helpful only if you live near some well-stocked gourmet store or farmers market.

True enough, a Russian Banana might be better than a Yukon Gold for Fondue. But unwarranted snobbishness does not get dinner on the table.



A Potato Primer

A Short History of the Spud: From Deadly Poison to Culinary Staple

According to some, the Irish, with their monasteries and books, saved Western civilization after the fall of Rome. And to cure the famines that ravaged the Emerald Isle, farmers planted potatoes, which saved the Irish. So by that logic, the lowly spud saved Well, we wouldnt want to overstate the case, would we?

Truth be told, the potato was once feared in the West as a fiend, something straight out of the ground, like the devil. What nefarious activity was it carrying on down there?

But long before Europeans were superstitious about the potato, it was cultivated in the high Andes, having been brought up from the Chilean coast sometime in the fourth millennium B.C. Modern blue potatoes, by the by, are the closest cousins of these original potatoes. Simply put, the spud survived in high altitudes and at frigid temperatures where corn didnt.

From there, the history of the potato gets mixed up with that other, older history of the strong subjugating the weak. The Incas conquered the tribes around Lake Titicaca, in the Peru-Bolivia region, and so the potato spread throughout their empire. Then the Spanish conquered the Incas, and the spud slipped from the hands of one imperialist to the next. The problem was, the Conquistadors and their advisers categorized this newfangled fleshy root among the New Worlds deadly nightshades, evildoers that included tomatoes, eggplants, and even belladonna, a true killer. When potatoes made their way back to Spain around 1570, they were mere curiosities, ornamental garden plants, adored for the fear they inspired, like Venuss flytraps.

Spuds gained acceptance, like so much else, through a mistake. About seventy years before their arrival on the European continent, Columbus and his sailors had brought back another strange vegetable from the New World: the sweet potato, or batata in Caribbean dialects. (If youre lucky, you can still find batatas in your marketthey ooze sugar, sticky blots of it, from punctures in their skins. Terrific roasted, they are surprisingly light and fluffy, almost dry.) The sweet potato had become something of a fad in Spainit was too sweet to be evil, apparently, and certainly not associated with those devil-worshipping Incas.

After the spud had settled a few years in the Old World, some brave soul made the logical leap that if sweet potatoes were good, that other thing from the ground must be, too. (In case youre wondering, the mistake was thinking that sweet potatoes and potatoes were just different versions of each other. Theyre not. More on that later.) For no scientific reason the two foods were both named potato, leading to endless confusion.

The spud flashed across Europe during the Enlightenment as a marvel of social engineering, a quick fix for famines, a cheap way to feed the poor. Germany was soon converted, then Poland, then Russia. In their missionary zeal, potatoes even made it all the way back across the Atlantic to North America, only to be greeted with insults. John Adams once said hed rather suffer the indignity of eating potatoes than submit to the British crown. But a few years later, Thomas Jefferson, ever the iconoclast, daringly claimed to have eatenand enjoyedthem.

At about the same time, Antoine-August Parmentier, a French chemist, was released from a German pokey (where hed been held as a prisoner of war). He made his way back to Paris, singing the praises of prison foodpotatoes. As a reward for his military service, he was given a coveted plot of land inside the city limits. Naturally, he planted his favorite cropand then, to assure its lasting acceptance, hired goons to patrol the field, as if it were Fort Knox, but told them to look the other way when Parisians began pilfering it. So began the spuds rise onto the best tables.

Today, potatoes are one of the few truly global crops. China, a latecomer to the potato game, is now the worlds largest producer; Saudi Arabia has a near mania for French fries; in Zimbabwe, the spuds a burgeoning industry in a nearly ruined economy. Now cultivated on every continent in places such as Mali, India, Thailand, Borneo, and Australia, the lowly potato has truly become the worlds cuisine.

Sweet Potatoes: The Welcome Interlopers

The confusion between sweet potatoes and potatoes arose because of reasoning that went like this: if two things look alike, they must be the same thing. But a sweet potato (Ipomoea batatas, if you go in for Latin bio-speak) isnt a potato (Solanum tuberosum). For one thing, a sweet potato prefers warmer climes like the Caribbean islands or the American South; a potato, chilly places like the Andes, Maine, or Idaho.

Weve included those welcome interlopers, sweet potatoes, in the potato category because its just too late to extricate ourselves from mistakes made several hundred years ago. Besides, sweet potatoes are often found in the same types of dishes as potatoes: casseroles, stews, and gratins. And they get put on the same counter in the market.

But to make matters more confusing, some savvy Dixie marketers got together years ago and decided to call their sweet potatoes yams, to distinguish them from Yankee varietals. Nothing could be more misleading. A yam is yet another food entirely: a white-fleshed, dry, sometimes almost sour, dark-skinned tuber. Chances are, youll rarely run across a true yam, unless youre shopping in African, Filipino, or Japanese markets. In a break for clarity, we only call for sweet potatoes in this book, no yams.

Potato Types

Weve used six broad categories of potatoes because we were trying to keep the recipes in focus with the way most of us find potatoes in our local markets. In other words, our categories are not as precise as they are practical. Heres our basic breakdown.

BAKING POTATOES. Dont let the name fool you. We mean those large, brown-skinned, white-fleshed, high-starch, oval potatoes that are not necessarily just for baking. There are generics now available in supermarketsbut we prefer Bussets, and say so in the recipes. In the ingredient lists, some call for baking potatoes, such as Russets (meaning youre free to use whatever generic you wish, although we like the texture of Russets); others call for baking potatoes, preferably Russets (meaning use Bussets unless you simply cant find them). There are two dishes, Gnocchi and Noodles with Mushrooms, which simply wont work with any varietal besides Russets.

WHITE POTATOES. We mean either long thin or pudgy round white potatoes, the latter sometimes called boiling potatoes. The key here is their skin, which is pale white or beige, somewhat translucent, not tough or earthy. (Their flesh is always white.) White potatoes range from medium-starch to slightly waxy in texture.

YELLOW-FLESHED POTATOES. These medium-starch potatoes are now common in markets across the country. Their skins may be yellow, golden, or just slightly beige, but the flesh is always yellow. The most common varietal is Yukon Gold, but there are lots of others, like the fancy French Charlotte or the increasingly popular Ozette from Washington State.

RED-SKINNED POTATOES. When we were growing up, red-skinned potatoes were lumped together as new potatoes. They still are in some supermarkets. Not so, really. There are many varieties, from Ruby Crescent to the ubiquitous Red Bliss, probably what most of us know as the classic new potato. Heres what they all have in common: red skins, low starch, and a waxy texture. Most often baked or roasted, they also work well in soups because their low starch allows them to soften without clouding the broth.

PURPLE POTATOES. Probably the closest thing we have to the original potato, and a bit of a rarity, purple potatoes have begun showing up across the United States, particularly in Latin American and Mexican markets, but also in gourmet stores, thanks to increased production in California. The skin is usually purple, or perhaps blue or even lavender; the flesh may or may not be so colored. These potatoes are very waxy, almost dry, with a nutty flavor. They are sometimes sold as blue potatoes. They can stain your hands and clothes. Work with rubber gloves and an apron if youre worried about it.

SWEET POTATOES. Most of us think of these as orange-fleshed. In truth, sweet potatoes can run the gamut from white to red, from moist to dry. Varietals include Red Garnet and Jewel. So-called white-fleshed sweet potatoes are rarities, popular in some Asian dishes.



A Word About Fingerlings. These narrow, thin varietals, straight or crooked, have begun showing up in American markets, a boon to potato lovers everywhere. Their name actually has nothing to do with fingers but was originally applied in Germany because they look like small thin fish, or fingerlings. They cross most of our categories: white, yellow-fleshed, red-skinned, or purple. They often have a somewhat more compact or drier texture than their round counterparts; some are quite nutty in flavor.

Buying and Storing Potatoes

BUY POTATOES OF SIMILAR SIZES. Theyll cook at the same rate.

BUY POTATOES WITH FIRM SKINS. If the skins are loose on the flesh or (worse yet) mushy, forget about it. The potatoes are old, theyve been improperly stored, and theyre not worth the hassle of peeling around the bad parts.

DONT REFRIGERATE POTATOES. Once harvested, potatoes are fragile. The starch will break down into simple sugars if the potato is kept below 40°F. Store potatoes in a dark, cool placebut not near the onions, whose fumes can speed up the decay of potato flesh.

DONT STORE POTATOES IN A PLASTIC BAG. Youll get a little ecosystem going in there. Potatoes need to be exposed to dry air, not each others dank gases. Most varietals last a week at room temperature; red-skinned potatoes last longer, about two weeks with proper storage. Russets, baking potatoes, and some whites can last up to ten months, if stored in dry, cool, dark places.

AVOID THE GAMY GREEN BITS. All potatoes, but particularly white and yellow-fleshed ones, are susceptible to green spots caused by alkaloids blooming in the flesh. These chemicals are actually toxic if eaten in large doses. Avoid the greening of your spuds by keeping them out of the light. Or do what we dobuy potatoes as you need them. You may cut out the green spots; but once they begin, they compromise the entire potato, their chemical threads extending throughout the flesh.

Tips for Working with Potatoes

THE EYES DONT HAVE IT. Cut out any sprouts, making a small well around them.

SCRUB THE POTATOES. Ideally, your potatoes will be so fresh, theyll still have dirt clumped on the skins. Even if you dont see any, theres still a film of dust. Scrub potatoes with a vegetable scrubber or a stiff-bristled brush. But dont dig down into the potato, tearing the flesh.

IF YOURE WORKING AHEAD, COVER ANY PEELED OR CUT POTATOES WITH WATER IN A BOWL. Potatoes, particularly baking and white potatoes, turn brown when cut and exposed to the air. Our advice is to peel them just when you need them, as indicated in the recipe, usually while a pot of salted water is coming to a boil. But if you want to work ahead, drop the cut potatoes into a bowl of cold water. Be forewarned: This extra step will often change the texture of potatoes. Sometimes, however, peeling and putting potatoes in a bowl of cold water is a necessary step, as youll see in some recipes. In these cases, we want to leach some of the starch out of the potatoes before adding them to the dish.

BOIL THEM WITH OR WITHOUT THE SKINS. Follow the recipe on this one. Sometimes the skin is necessary to protect the flesh, so that its not waterlogged. At other times, the peeled flesh should be exposed to the water, so that the potatoes carry extra moisture into the dish. By the way, its a misconception that the vitamins are located in a potatos skintheyre actually bunched together about half an inch below the surface.

STIR THE STEWS FREQUENTLY. Potatoes release their starch into hot liquidswhich is why theyre brilliant in soups, thickening them without any added fat. In some dishes, we even rice or grate the potatoes, a step which allows them to melt in the stew and thus thicken it considerably (see, for example, Caldo Verde). But a potato-thickened soup can scorch because of the extra starch, so give it a good stir every few minutes.

DONT TREAT THE COOKING TIMES AS LAW. Potatoes cook at different times based on their age, size, and density. Theres no way to predict exactly how a potato will cook. We advise you to test for doneness and treat the cooking times as guidelines.

WHEN PIERCED WITH A FORK. Over and over again, this is our test for doneness. Pierced with a knife is sillywhat sharp knife wouldnt pierce a potato? But fork tines are the true test to see if a spuds cooked. Dont go crazy: piercing too many times can lead to waterlogged dishes. We have three levels of cooking:


♦ firm The potatoes should be resistant and slightly underdone.

♦ tender The potatoes should be delicate but still have tooth, like al dente pasta.

♦ soft The potatoes should be quite fragile, not mushy, but certainly without tooth.



PRESS POTATOES THROUGH A RICER WHILE THEYRE STILL WARM. If they get cold, or even cool, theyll turn gummy as the starch sets up in the flesh. Its much better to press them through the ricer just when they are cool enough to handle. Similarly, peel them while theyre still warm, before the flesh has a chance to adhere to the skin again.

A CUT POTATO MAKES A GREAT TOOL TO REMOVE A BROKEN LIGHT BULB. When those jagged edges threaten your fingers, unplug the light (turn off the electricity if its a ceiling fixture), cut a potato in half, gently push its cut side into the broken bulb, and turn. Even if there are no jagged edges left above the socket, a potato will get out that broken bulbs base.





Ingredients and Equipment

Ingredients

CHORIZO This seasoned pork sausage is popular in Mexican and Spanish cooking. Mexican chorizo, or Mexican-style chorizo, is always freshit must be cooked thoroughly before use. Until recently, it was the only variety available in the United States. Thanks to relaxed import laws, Spanish chorizo is now available. We call only for Spanish chorizo. It is cured, usually smoked. Because its already cooked, it can be ordered by mail through outlets listed in the Source Guide (page 251). If you do substitute Mexican-style chorizo, cook it first.

CORNICHONS French for gherkins, these tiny pickles have a strong, vinegary bite. You can use other sour pickles as a substitute, but the dishs final flavor will change dramatically. Never substitute bread-and-butter pickles for cornichons.

EMMENTHALER This Swiss cows milk cheese is slightly sweet and quite delicate. Baked in a dish, it pairs well with Gruyère.

GRUYÈRE This medium-fat cows milk cheese hailed originally from Switzerland; now its produced in most Western countries. Gruyère is slightly hard and aged about ten months. It grates well and is prized for its bitter, nutty flavor. It tends to mold quickly, since its not made with stabilizers. Buy only as much as you need.

HARICOTS VERTS In French, these are simply green beans, but the term has come to mean tiny, thin stringbeans, darker and less fibrous than their larger American cousins. In a pinch, you can always substitute standard green beans, but cut them into two- or three-inch sections before proceeding with the recipe.

HERBS We call only for fresh in the recipes. If youre using dried, use half the amount called for. Check your dried herbs periodically. Even if stored in a cool, dark place, most are of no use after three months. After that, they take on a tea-like tang.

HORSERADISH We usually call for the bottled white root, grated then seasoned with vinegar and salt. Sometimes, we call for wasabi, a prepared Japanese horseradishlike mixture, available in most supermarkets with other Asian foods. In a few variations, we call for fresh horseradish, which can be found in gourmet markets; peel off the tough outer husk and grate the white flesh with the small holes of a box grater.

KAFFIR LIME LEAVES In Indian and Polynesian cooking, the leaves of the kaffir lime tree lend an aromatic floral/citrus taste to dishes. These leaves are not edible and should be removed before serving. Dried kaffir lime leaves are readily available in Indian markets and some gourmet stores, but their taste is somewhat muted when compared to the fresh leaves, which now show up frequently in gourmet markets. In a pinch, you can substitute half a teaspoon lime zest for one kaffir lime leaf, although the final flavors will be brighter and less delicate.

LEMONGRASS This long, dry grass is naturally spiked with citral, an oil used to make citronella candles. Buy lemongrass stalks that are still tender, not brittle; and always remove the prickly outer leaves. To release the oils, crush (but dont shatter) the stalk with a mallet or the bottom of a heavy saucepan before adding this aromatic grass to a dish. Unless sliced into paper-thin rings, lemongrass does not break down during cooking. Large sections should be removed before serving, like bay leaves.

MANGO CHUTNEY This jam-like, savory condiment is made from mangos, vinegar, herbs, and spices. The most common brand in supermarkets is Major Greys, but its a pale imitation of true Indian chutneys, which can range from sweet to fiery. If you can, buy mango chutney from an Indian market, or one of the outlets listed in the Source Guide (page 251).

MIRIN This cooking wine, made from glutinous rice, adds a delicate sweetness to many Japanese dishes. Available in Japanese and Asian markets, it is sometimes packaged as Japanese cooking wine.

PARMIGIANO-REGGIANO An Italian cheese made from skimmed cows milk, Parmigiano-Reggiano is aged in large wheels, always with its Italian name stamped on the rind. We prefer it to Parmesan cheese, often sold pregrated and made with oil and a host of preservatives. We suggest buying a small piece of Parmigiano-Reggiano and grating it as you need it. You can store it, tightly covered, in the refrigerator for up to two months, cutting off any mold spots that bloom in the cheese.

SAUERKRAUT We recommend buying the prepared varieties found in sealed plastic bags, usually in the butcher case or the refrigerator case of your local supermarket. These refrigerated varieties are sweeter and more toothsome than the lip-puckering and limp canned varieties.

SEASONED RICE VINEGAR In this book, we always mean the colorless or pale yellow Japanese vinegar that flavors sushi rice. Made of rice vinegar, sugar, and salt, its available in Asian markets as well as through outlets listed in the Source Guide (page 251). We do not call for black or red Chinese seasoned rice vinegars, often used in sweet-and-sour dishes or as condiments, distinguished by their black, maroon, or ruby color.

SERRANO CHILE A small, thin chile that can be harvested green (in its immature stage), red, or even yellow. There is a subtle taste difference between the astringent green serranos, the more sour red ones, and the somewhat nuttier yellow ones. Use any, as your preference dictates. Always cut off the stem and discard the seeds as well as their fleshy membranesunless you want the added heat (in which case, add the seeds and membranes at will to the dish). Work with rubber gloves to avoid skin irritation; if you dont, wash your hands exactingly before you touch your face or eyes. You can substitute half a fresh jalapeño, seeded, for each serrano, but the dish will have a duller, more palate-drenching heat, rather than the bright spike of serranos.

VERMOUTH This white wine has been fortified with many spices. In the old days, one of them was wormwood, or wermut in Germanthus, vermouth in English. Vermouth comes in two varieties: dry (sold with a white label) and sweet (with a red). Dont confuse the twouse the one called for in the recipe. White wine can be substituted for dry vermouth; there is no substitute for sweet vermouth.

WAKAME This green, slightly bitter, edible seaweed is very popular in Japan. Its most often sold fresh there but rarely so here. Dried wakame is available in health food stores, Asian markets, and most gourmet supermarkets. To rehydrate it, place it in a large bowl, cover with hot water, and let stand for ten minutes.

WHITE PEPPER Admittedly, its a fussy ingredient, but potatoes are, by and large, white or yellowso sometimes, for sheer aesthetics, you just dont want specks of ground black pepper in the final dish. Dont get hung up on thisif you have white peppercorns in a grinder, by all means grind away. If not, a few black specks wont destroy dinner.

Equipment

BOX GRATER This old-fashioned, nonmechanized tool can be used to grate potatoes either through its large or small holes. The latter, in fact, can be used in place of a fancier potato grater. The slicing blade, sometimes set into one side, can be used to create thin slices of potato, but its often not sharp enough (and the whole contraptions often too flimsy) to withstand the onslaught of a one-pound spud.

COOKS HELPER This Japanese tool slices all hard vegetables into long threads. For potatoes, it provides an easy way to make shoestring fries. Attach the potato to the shaft and crank the spud through the tiny slicing hole. Youll make endless feet of potato threadsto turn them into shoestring fries, simply cut them into manageable eight- to ten-inch strips.

FOOD PROCESSOR FITTED WITH A ONE-MILLIMETER SLICING BLADE This ultra-thin food processor blade creates papery thin potato slices, but it can also juice the potatoes, since the blade spins so fast. Nonetheless, its far easier to use than a mandoline (although it involves more cleanup), and certainly easier than a knife, unless you have a sushi chefs dexterity.

MANDOLINE This French slicing tool has a razor-sharp blade set into a flat cutting surface. Its rather like a carpenters plane, except that you run the food across the blade, not the blade across the food. A mandoline can create paper-thin slices of potatoes in no time, as well as French fries and shoestring potatoes, if its outfitted with the appropriate blades. Admittedly, its extremely dangerousif you have kids, store it in a locked cabinet; and only use it with the grip designed for the food, or a special cutting glove, sold separately.

POTATO GRATER An unusual device not easily found these days, this is a long-handled tool with a fine-mesh grid over a large rectangular grating area. You run the raw potato back and forth across the mesh, thereby producing grated potatoes, perfect for latkes and the like. If you cant find a potato grater, use the small holes of a box grater.

POTATO MASHER This long-handled tool has a flat bottom, usually metal or wire, full of large holes. You plunge it repeatedly into soft, cooked potatoes to mash them. You can also use an electric mixer to mash potatoes, but heres our take: a hand-driven potato masher makes denser, thicker mashed potatoes, more like those preferred in Germany and France; an electric mixer makes lighter, airier potatoes, more in keeping with the American preference. In any event, we dont recommend a food processor for mashed potatoes.

POTATO RICER Call it a garlic press for potatoes. Cooked potatoes are put in a three- to five-inch-wide basket perforated with tiny holes; a plunger then forces the potato flesh through the holes, producing rice-like potato grains without adding air. A ricer is simply indispensable for many of these recipes; it purees potatoes without turning them soggy, airy, or mushy.

SILICON BAKING MATS These new-fangled baking sheets take the place of nonstick sprays or parchment paper. You simply line the baking sheet with a silicon mat and proceed with the recipe. Silicon baking mats do have a shelf lifetheyll last only for about a thousand bakings before you need a new one.





Potato Recipes, A to Z

Here are all the recipes, A to Z (or A to W, as the case might be):

Ajiaco

{MAKES 6 SERVINGS}

This thick stew of com, potatoes, and chicken may well be Colombias national dish. Traditionally, two kinds of potatoes are used: baking potatoes to thicken the stew and yellow-fleshed potatoes for texture. For lightness, weve left out the traditional cornmeal thickener. Ajiaco packs quite a punchcut down on the Tabasco sauce if you have a more delicate palate. And make sure you have lots of corn tortillas to pass alongside.



2 pounds yellow-fleshed potatoes, preferably yellow-fleshed fingerlings, such as Austrian Crescents or Russian Bananas, scrubbed

1 1/2 pounds baking potatoes, preferably Russets, scrubbed

2 tablespoons canola or other vegetable oil 1 large onion, finely chopped

One 3- to 31/2-pound chicken, quartered

1 tablespoon minced fresh oregano

2 teaspoons fresh thyme

6 cups (1 1/2 quarts) chicken stock

4 ears of corn, kernels removed and reserved, cobs cut into thirds and reserved

1/2 cup finely packed chopped fresh cilantro

2 teaspoons salt

1 tablespoon lime juice

1 teaspoon Tabasco sauce, or to taste

1 teaspoon freshly ground black pepper



1. Cut the yellow-fleshed potatoes into 1-inch cubes, or 1-inch rounds, if using fingerlings. Place them in a large bowl and cover with water. Peel the Russets (but leave them whole), place in a second bowl, and cover with water.



2. Heat a large pot over medium heat. Swirl in the oil, then add the onion and cook until soft, about 2 minutes, stirring frequently.



3. Add the chicken quarters and cook just until browned, about 2 minutes. Turn them with tongs and sprinkle in the oregano and thyme. Cook for 30 seconds, then pour in the stock. Bring to a boil, cover, reduce the heat to medium-low, and simmer for 5 minutes.



4. Drain the Russets and finely grate them directly into the stew, using either a potato grater or the small holes of a box grater. Stir the stew until it thickens, about a minute. Add the corncobs, cover, and reduce the heat to low. Simmer for 35 minutes, stirring often to keep the potato starch from scorching on the bottom of the pot.



5. Transfer the chicken pieces with tongs or a slotted spoon from the pot to a bowl and set aside. Remove the corncobs and discard. Drain the fingerlings and add them to the stew. Cover and simmer for 10 minutes, stirring occasionally. Add the corn kernels and simmer, uncovered, for 5 more minutes, stirring often.



6. Meanwhile, remove the chicken skin and discard; take the meat off the bones and slice into bite-sized chunks. Return the chunks to the pot, then stir in the cilantro, salt, lime juice, Tabasco sauce, and pepper. Simmer for 2 minutes, until heated through, stirring constantly. Serve immediately.

Its hard to vary such a classic dish, so here are some simple toppings for it, once its in the serving bowls:

chopped cilantro ♦ chopped red onion ♦ corn relish ♦ diced avocados ♦ diced cucumbers ♦ diced mangos ♦ diced tomatoes ♦ grated Cheddar or Monterey Jack ♦ plain yogurt ♦ precooked cocktail shrimp ♦ purchased salsa, particularly fruit-based, like peach or blueberry ♦ sliced jalapeños ♦ sliced pickled okra ♦ sliced sweet pickles ♦ sour cream

Aloo Mutar Gobi

{MAKES 4 SERVINGS}

The name for this classic Indian dish may be strictly utilitarianpotatoes, cauliflower, and yeasbut it doesnt do it justice. Its an easy, aromatic, vegetarian supper. Usually served over rice, it can also be stuffed into pita pockets, set on top of naan (an Indian flatbread), or rolled inside flour tortillas.



1 pound white potatoes, such as Kennebecs or Irish Cobblers, scrubbed 3 tablespoons canola or other vegetable oil

2 medium onions, finely chopped

1 tablespoon minced fresh ginger

2 garlic cloves, minced

1 serrano chile, seeded and minced

1 small cauliflower head, cut into florets (about 3 cups)

2 teaspoons curry powder

1/2 cup fresh peas, or frozen peas, thawed

1 teaspoon salt, or to taste



1. Bring a medium pot of salted water to a boil. Meanwhile, peel the potatoes and cut them into 1-inch cubes. Add to the boiling water and cook until tender when pierced with a fork, about 9 minutes. Drain the potatoes, but reserve their cooking water.



2. Heat a large saucepan over medium heat. Swirl in the oil, then add the onions and cook just until softened, about a minute, stirring frequently. Add the ginger; continue cooking until the onions are translucent, about 2 more minutes.



3. Stir in the garlic and chile; cook for 30 seconds. Add the cauliflower florets and cook for 2 more minutes. Stir in the curry powder along with 1 cup of the reserved potato cooking water. Bring to a boil, cover, and reduce the heat to low. Cook until the cauliflower is tender, about 5 minutes.



4. Stir in the potatoes and peas. Cook for






Argentinean Empanadas































Autumn Chestnut Rice


















Bangers and Mash
































Barbecued Pulled Pork with Potatoes





























Beef Stew with Duchess Potatoes






































Blintzes

























Borscht























Bubble and Squeak



















Caldo Verde



















Ceviche




















Charlotte

























Chicken and Dumplings



































Chili Fries

































Clam Bake















Coconut Curry Ragoût























Cod Cakes

























Coffee Cake







































Corned Beef and Cabbage























Curried Mushroom Soup



























Curry























Enchiladas































Fish and Chips





















SAUCES


Simple Tartar Sauce






Spiced Ketchup






Focaccia




























Fondue


















French Potato Salad



















Fried Potatoes with Shrimp and Garlic

















Frittata



















Galette














German Potato Salad



























Gesmoorde Vis
























Gnocchi













Cilantro Pesto











Fresh Tomato Sauce












Sage Gorgonzola Sauce









Gratin


























Hash
























Hot Cakes






















Irish Stew























Japanese Mushrooms with a Sweet Potato Infusion




















Knishes




























Lasagna








































Latkes with a Quick Applesauce















Quick Applesauce







Leek Soup





















Maafe






















Manhattan Clam Chowder
























Masala Dosa




















Dosa









Meat Loaf
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