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WELCOME TO AMERICA’S TEST KITCHEN

This book has been tested, written, and edited by the folks at America’s Test Kitchen, a very real 2,500-square-foot kitchen located just outside of Boston. It is the home of Cook’s Illustrated magazine and Cook’s Country magazine and is the Monday-through-Friday 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 from America’s Test Kitchen on public television or on our websites. Listen in to America’s Test Kitchen Radio (AT​Kradio.​com) on public radio 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. If the big questions about the hows and whys of food science are your passion, join our Cook’s Science experts for a deep dive. 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

One-pan recipes make some pretty big promises. From “dump and stir” to “set it and forget it,” this branch of home cookery promises meals that minimize effort and yield unbelievable results. Here in the test kitchen, we saw one-pan recipes as the ultimate challenge. After all, what’s the point of serving a whole meal from a single vessel if it doesn’t taste good? And why confine yourself to one pan if it makes a recipe harder than it was in the first place? So, with a clear goal in mind, we set out to streamline our favorite dishes (and think up a host of new ones) for an inspiring range of satisfying meals—from speedy stir-fries to slow-cooked roasts—without shortchanging flavor, texture, or overall impact.

During recipe development, we took “one-pan” quite literally. Each chapter centers on a different vessel to show the range of its possibilities, and aside from using a few mixing bowls, a food processor, or, in one case, a second sheet pan for a layer of insulation, these meals are truly single-pan. While you may want to serve a salad or loaf of bread alongside some of these dishes, the majority of our recipes are self-contained meals that will please everyone at the table.

To reduce hands-on time, we cut out excess steps where we could, and discovered new ways to bring old favorites to the table. Take our Modern Beef Pot Pie: Where once you had to roll out a pie crust, we top off our meaty filling with slices of Parmesan-crusted bread (it doesn’t hurt that it’s a visual stunner to boot). Or check out our Easy Baked Mac and Cheese: We make passing up the blue box painless, with pasta that cooks right in its sauce and uses pantry standbys to produce a supremely cheesy treat right in a casserole dish.

When it came to selecting vessels, we looked for new ways to use the pots and pans we rely on every day, always trying to capitalize on each vessel’s strengths. For instance, we deployed the wide surface area and sturdy build of our favorite sheet pan to brown both steak and veggies for fajitas, and turned to the high-sided, tight-sealing Dutch oven for clams that warm through on a bed of Israeli couscous. (We share plenty of useful tricks and our expert equipment picks—selected after rigorously testing the top models on the market—at the start of each chapter.)

After simmering, sautéing, broiling, and roasting hundreds of meals, we’ve come up with a collection of recipes that deserve a place in your regular dinner rotation. Whether you’re looking for a cheesy, bubbling lasagna for a busy Tuesday night or a smoky-sweet bacon-wrapped pork loin for a special gathering, this book delivers modern, streamlined meals you’ll want to make seven days a week.


WEEKNIGHT
FRIENDLY

Keep an eye out for this icon—it will direct you to those recipes that take an hour or less, or to slow-cooker recipes that will cook over the course of a typical workday.
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The Six Tenets of One-Pan Cooking


1. Keep the Ingredient List Short but Flavorful

To simplify our one-pan meals, we made every effort to strip down the ingredient lists to the hard-hitting items, and this is where our test kitchen know-how really shined. Umami elevators like tomato paste, minced anchovies, and soy sauce brought supersavory taste (and no fishy flavor from the anchovies, believe it or not) to many recipes. Turning to chicken broth as our cooking liquid yielded full-flavored rice, grains, and pasta every time. We also used a single ingredient multiple ways wherever possible, like adding both kimchi and its brine to a dead-easy Korean stir-fry. And we didn’t shy away from convenience items like frozen peas or canned tomatoes: These everyday products deliver on fresh, bright flavor year-round.




Eggplant and Sweet Potato Curry

Tomato paste gives this vegetarian dish some meaty oomph.

Beef Taco Bake

Canned refried beans and spicy Ro-tel tomatoes deliver authentic taco flavor.

Bacon-Wrapped Pork Loin with Roasted Red Potatoes and Peach Sauce

Strips of crisp bacon insulate the pork and the drippings flavor the potatoes.




2. Bring Your Flavors to Life

There’s no denying the virtues of a well-stocked spice rack, and for this book, we brought everything from oregano and thyme to chili powder and garam masala into rotation in pursuit of the perfect flavor profile. However, for these potent seasonings to make a real impression, we knew simply stirring them in wouldn’t suffice. Blooming spices, whether on a stovetop or in the microwave, releases their aromatic oils that can suffuse an entire dish. By simply heating spices in oil, butter, or the juices rendered from browned meat or chicken, we immediately (and effortlessly) elevated their flavors.




Indian-Style Chicken Curry

Warming curry powder and garam masala with the aromatics brings their exotic flavors to life.

Roast Turkey Breast with Herb Stuffing and Cranberry Sauce

Fresh sage and thyme bloomed in melted butter give the stuffing a supersavory identity.

Pork Chops with Chile Rice and Peanuts

We used the residual juices from the browned chops to bloom oregano, ancho chile powder, and coriander in tomato paste for a rich base.




3. Team Up with Your Microwave

From blooming aromatics to parcooking potatoes to cooking up a simple sauce, our microwave was pivotal in enabling us to avoid having to reach for (and later wash) a second pan. It also proved an essential time-saver, helping us keep our recipe prep as efficient as possible. And when we wanted to top off a pasta dish with extra crunch, or coat chicken or pork with a crackling crust, briefly microwaving panko bread crumbs with a little oil was enough to turn pale boxed bread crumbs golden and crisp.




Sausage Lasagna with Spinach and Mushrooms

Sweating mushrooms in the microwave eliminates any lasagna-sogging moisture.

Pesto Chicken with Fennel and Tomato Couscous

Zapping sliced fennel with garlic and oil starts melding the base’s flavors while softening the fennel’s crunch.

Thai Curry Rice with Cod

The world’s easiest red curry sauce comes together in the microwave, ready to drizzle over our fish.





4. Cook in Stages

As many of us learned early on from Easy-Bake Oven letdowns, no great dishes were ever made by just dumping everything together and letting it cook. Often, turning out a perfectly cooked protein plus sides means tailoring your technique or seasoning to suit each component—and that’s precisely what many of these recipes demanded to keep their flavors distinct. When we wanted to pair a tender fish fillet with crisp potatoes, or hearty root vegetables with delicate greens, staggering the cooking times was essential. A bonus: While one food cooked we could turn our attention to making a flavorful sauce.




Roasted Salmon, Broccoli, and Potatoes with Whole-Grain Mustard Sauce

To maximize the potatoes’ roasting time, we swapped out the cooked broccoli for the salmon partway through roasting.

Peruvian Roast Chicken with Swiss Chard and Sweet Potatoes

The sweet potatoes get lots of browning time before the chicken is added, then chard takes its turn, cooking in the pan juices.

Spiced Pork Tenderloin with Couscous

Superflavorful couscous cooks in the liquid left from the seasoned pork.




5. Create Two Cooking Environments in One Vessel

Some of our most significant aha! moments came when pondering how our vessels could cook two ways at once—how we could, for example, simmer a rich stew while steaming a side of green vegetables. Approaching our recipes this way introduced some unexpected items into the mix, as we created a vessel within a vessel—or above it. A wire rack, a steamer basket, the Dutch oven’s lid, and skewers all allowed us to execute more than one cooking technique at a time, and we were wowed by the results.




Chicken Stew with Cheddar Biscuits

You will never guess how we managed to bake up a batch of biscuits alongside a bubbling chicken stew.

Spicy Shrimp Skewers with Cheesy Grits

We threaded shrimp onto skewers and lay them across the low sides of a casserole dish. The shrimp cooked through in the oven’s dry heat as our cheesy grits baked below.

Smothered Pork Chops with Broccoli

A steamer basket holds the broccoli high and dry so it can cook above the saucy chops.




6. Finish with a Flourish

While getting a homemade meal on the table every night is an achievement in itself, we never want to skimp on presentation. More often than not, our favorite way to finish off a dish is with a fresh flourish, be that a sprinkling of chopped cilantro or a bright drizzle of vinaigrette. Particularly when a meal veers toward hearty, slow-cooked flavors (think robust root vegetables, a hefty cut of beef, or creamy scalloped potatoes), we seek out a way to lighten things up. For many of the recipes in this book, the last step involves whisking together a quick, flavorful sauce, sprinkling on some fresh herbs, or passing lemon wedges at the table. These small touches work wonders for both the flavor and the visual appeal of our meals.




Roast Pork Loin with Sweet Potatoes and Cilantro Sauce

A citrusy cilantro vinaigrette gives this rich roast some brightness.

Lentils and Rice with Yogurt Sauce and Crunchy Toasted Almonds

We give this hearty vegetarian dish a lift with a cool, citrusy yogurt sauce.

New York Strip Steaks with Crispy Potatoes and Parsley Sauce

These thick, beefy strip steaks get a fresh finish with a chimichurri-style sauce.
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Sausage Lasagna







THE SKILLET

Unstuffed Shells with Butternut Squash and Leeks

Spanakopita

Baked Shrimp and Orzo with Feta and Tomatoes

Turkey Meatballs with Lemony Rice

Lemony Chicken with Spinach and Potatoes [image: dingbat][image: dingbat]

Pan-Seared Salmon with Lentils and Chard [image: dingbat][image: dingbat]

Parmesan Chicken with Warm Arugula, Radicchio, and Fennel Salad [image: dingbat][image: dingbat]

Braised Halibut with Carrots and Coriander [image: dingbat][image: dingbat]

Braised Halibut with Leeks and Mustard

Braised Halibut with Fennel and Tarragon

Curried Vegetable Couscous and Chicken with Lime-Yogurt Sauce [image: dingbat][image: dingbat]

Brown Rice and Beans with Corn and Cherry Tomato Salsa

Tex-Mex Chicken and Rice [image: dingbat][image: dingbat]

Pork Chops with Chile Rice and Peanuts [image: dingbat][image: dingbat]

Barbecued Pork Chops with Succotash Salad [image: dingbat][image: dingbat]

Sweet Potato Hash [image: dingbat][image: dingbat]

Sweet Potato Red Flannel Hash

Flank Steak Tacos with Charred Corn Salsa [image: dingbat][image: dingbat]

Chipotle Beef Chili Bowls with Lime-Cilantro Crema

Pork Tamale Pie

Sausage Lasagna

Modern Beef Pot Pie

Chicken Pot Pie

Classic Chicken and Rice with Carrots and Peas [image: dingbat][image: dingbat]

Chicken Sausage with Braised Red Cabbage and Potatoes

Roasted Chicken and Stuffing

New York Strip Steaks with Crispy Potatoes and Parsley Sauce [image: dingbat][image: dingbat]

Teriyaki Stir-Fried Beef with Green Beans and Shiitakes [image: dingbat][image: dingbat]

Korean Beef and Kimchi Stir-Fry [image: dingbat][image: dingbat]

Sesame Pork Cutlets with Wilted Napa Cabbage Salad [image: dingbat][image: dingbat]

Cashew Pork with Snow Peas, Carrots, and Ginger [image: dingbat][image: dingbat]

Lime-Ginger Chicken and Rice with Edamame, Carrots, and Shiitakes [image: dingbat][image: dingbat]

Sweet-and-Sour Salmon with Bok Choy [image: dingbat][image: dingbat]

Thai Curry Rice with Cod [image: dingbat][image: dingbat]

Pasta Frittata with Sausage and Hot Peppers [image: dingbat][image: dingbat]

Shakshuka [image: dingbat][image: dingbat]

Fideos with Chickpeas, Fennel, and Kale [image: dingbat][image: dingbat]

Garlic Aïoli

Paella [image: dingbat][image: dingbat]
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KNOW YOUR PAN

The Skillet Your Kitchen Workhorse

The skillet is the most versatile tool in your one-pan arsenal. Performing well on the stovetop and in the oven, this vessel is as capable of delivering a deep sear on steaks as it is of poaching eggs or braising delicate fish. Here’s how we put our skillets to work in preparing one-pan meals.
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From Stovetop to Oven

Because this vessel excels both on the stovetop and in the oven, we could harness the direct heat of the range before moving food to the oven for gentler, steadier cooking. For one-pan cooking, this meant we could deliver a deep sear or concentrate the flavors of a filling on the stovetop before moving seamlessly into the oven to bake through.

Simmer Directly in the Sauce

Think skillet cooking rules out pasta? Think again. The relatively low sides of a skillet forced us to think creatively when it came to dishes that typically cook in abundant liquid (often involving one pot for boiling water and a separate pan for sauce). Whether cooking pasta, simmering beef, or poaching chicken, we started out with just the right amount of flavorful cooking liquid to cook our food without spilling over, allowing it to reduce gradually into a concentrated, perfectly thickened sauce.

Work in Stages

A crowded pan causes food to steam rather than brown, so when a good sear was important, it was critical to cook ingredients in stages. This process was key to building and preserving flavor and cooking each component to its ideal state. Whether we were browning chicken breasts before cooking them through in steamy rice (thereby banning bland chicken), wilting bok choy before searing salmon (and guarding against a fishy-flavored vegetable side), or turning the juices into a pan sauce, this technique served us well.

Preheat Properly

Browning builds flavor, but only when your skillet is good and hot. While developing our skillet recipes, we kept a close eye on the oil—monitoring its appearance as the skillet heats up is the best way to gauge when it’s time to start cooking. Hot oil that creates faint waves in web-like patterns (we call it shimmering) is perfect for sautéing onions and vegetables that would burn at a hotter temperature. Just-smoking oil (with small wisps of smoke escaping the surface) is best for creating well-crusted meat, chicken, and other foods that need more heat to develop browning.
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Equipping Your Kitchen

Nonstick Skillet

The Smooth Operator

Slick and inexpensive, nonstick skillets are a must-have for one-pan cooking. They’re perfect for stir-frying, cooking delicate foods like fish and eggs, preparing pasta and rice dishes, and turning out pork or poultry dishes not requiring a pan sauce. The coating will show wear no matter how careful you are, so we focused our exhaustive equipment testing on pans under $50. Our winner has a metal utensil–safe surface and an ovensafe handle. Our favorite: OXO Good Grips Non-Stick 12″ Open Frypan ($39.99).

Traditional Skillet

The Classic

A good traditional skillet will last a lifetime if you treat it right. In our tests, we preferred models with low, flaring sides for quick evaporation. This skillet’s surface promotes excellent browning because food adheres slightly, creating caramelized bits (called fond) that are the foundation for great flavor. Our winning 12-inch skillet fits eight chicken pieces without crowding and holds ample vegetables, grains, and meat for a satisfying one-pan meal. Look for fully clad models with layers of aluminum and stainless steel. Our favorite: All-Clad 12-Inch Stainless Fry Pan ($154.95).

BONUS BUYS

Carbon-Steel Skillet

The MVP

With all of the best qualities of traditional, nonstick, and even cast-iron skillets in a single vessel, this restaurant kitchen mainstay is worth the hype—if you’re willing to put in a little work. This specialty skillet requires seasoning and careful upkeep, but our tests proved that well-maintained carbon steel will be as slippery as your favorite nonstick skillet while delivering a deep, even sear to rival a traditional pan. Our favorite: Matfer Bourgeat Black Steel Round Frying Pan, 11 ⅞″ ($44.38).

Sauté Pan

The Fan Favorite

Great for shallow braising and frying, wilting heaps of greens, or cooking food right in its sauce, this high-sided pan has its virtues but is hardly essential equipment. Despite the name, these pans aren’t great at sautéing, but they can deliver deep browning. Look for a model with balanced weight and a tight-fitting lid. Our favorite: All-Clad Stainless 3-Quart Tri-Ply Sauté Pan ($224.95).


COVER IT UP

Many of our recipes require some time with the pan covered, but our winning nonstick and traditional skillets are sold without lids. We recommend having a 12-inch ovensafe lid with a heat-resistant handle at the ready.
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Unstuffed Shells with Butternut Squash and Leeks







UNSTUFFED SHELLS WITH BUTTERNUT SQUASH AND LEEKS

SERVES 4 TO 6    TOTAL TIME: 1 HOUR 15 MINUTES

WHY THIS RECIPE WORKS Cheesy jumbo stuffed shells have undeniable appeal, but preboiling and stuffing individual shells can be an ordeal. We set out to make an unstuffed version in which the pasta cooked directly in the sauce. We quickly found the right ratio of liquid to shells to ensure perfectly cooked noodles, but finding the ideal amount of vegetables proved trickier. Cooking butternut squash and leeks in a creamy sauce promised a hearty vegetarian meal, but if we used too much of either vegetable, the skillet was prone to overflowing; too little and the servings looked meager. We settled on 1½ pounds of squash and 1 pound of leeks. Cooking them briefly before adding the pasta and liquid deepened their flavors and ensured that the pasta and squash would finish cooking at the same time. Instead of stuffing the shells, we sprinkled a little Parmesan cheese and dolloped a rich lemon-ricotta mixture over everything before sliding the skillet back in the oven to brown and melt the cheesy toppings. You can substitute large or medium shells, ziti, farfalle, campanelle, or orecchiette for the jumbo shells here. The skillet will be very full when you add the shells in step 3 (stir gently to start), but will become more manageable as the liquid evaporates and the shells become more malleable. You will need a 12-inch ovensafe nonstick skillet for this recipe.


8 ounces (1 cup) whole-milk ricotta cheese

2 ounces Parmesan cheese, grated (1 cup)

1 teaspoon grated lemon zest

Salt and pepper

1 tablespoon extra-virgin olive oil

1½ pounds butternut squash, peeled, seeded, and cut into ½-inch pieces (5 cups)

1 pound leeks, white and light green parts only, halved lengthwise, sliced thin, and washed thoroughly

2 garlic cloves, minced

Pinch cayenne pepper

¼ cup dry white wine

4 cups water

1 cup heavy cream

12 ounces jumbo pasta shells

2 tablespoons chopped fresh basil



1 Adjust oven rack to middle position and heat oven to 375 degrees. Combine ricotta, ½ cup Parmesan, lemon zest, ¼ teaspoon salt, and ¼ teaspoon pepper in bowl; cover and refrigerate until needed.

2 Heat oil in 12-inch ovensafe nonstick skillet over medium heat until shimmering. Add squash, leeks, and ½ teaspoon salt and cook until leeks are softened, about 5 minutes. Stir in garlic and cayenne and cook until fragrant, about 30 seconds. Add wine and cook until almost completely evaporated, about 1 minute.

3 Stir in water and cream, then add pasta. Increase heat to medium-high and cook at vigorous simmer, stirring gently and often, until pasta is tender and liquid has thickened, about 15 minutes.

4 Season with salt and pepper to taste. Sprinkle remaining ½ cup Parmesan over top, then dollop evenly with ricotta mixture. Transfer skillet to oven and bake until Parmesan is melted and spotty brown, about 5 minutes. Remove skillet from oven (skillet handle will be hot). Let cool for 10 minutes, then sprinkle with basil and serve.
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Spanakopita







SPANAKOPITA

SERVES 4    TOTAL TIME: 1 HOUR 30 MINUTES

WHY THIS RECIPE WORKS Spanakopita is a Greek spinach-and-cheese pie with a crisp phyllo shell. This meal had a lot of one-pan promise, but simplifying the crust was a challenge. The traditional method of buttering or oiling and stacking sheets of phyllo dough creates flaky layers, but this seemed too labor-intensive. Instead, we sprayed sheets of phyllo with olive oil spray, crumpled each into a ball, and placed them on the filling. This created plenty of surface area without tedious layering, plus it didn’t matter if a sheet tore. As for the filling, we used our skillet to drive off any remaining moisture from the thawed spinach so our crust wouldn’t steam in the oven. A mix of feta and ricotta cheeses added briny flavor and rich, creamy texture, while scallions, mint, and dill delivered an herbal backbone. Phyllo dough is also available in larger 18 by 14-inch sheets; if using, cut them in half to make 14 by 9-inch sheets. Don’t thaw the phyllo in the microwave; let it sit in the refrigerator overnight or on the counter for 4 to 5 hours. You will need a 10-inch ovensafe nonstick skillet for this recipe.


1 tablespoon unsalted butter

20 ounces frozen chopped spinach, thawed and squeezed dry

¼ teaspoon salt

¼ teaspoon pepper

3 garlic cloves, minced

⅛ teaspoon ground nutmeg

⅛ teaspoon cayenne pepper

8 ounces feta cheese, crumbled (2 cups)

6 ounces (¾ cup) whole-milk ricotta cheese

4 scallions, sliced thin

2 large eggs, lightly beaten

¼ cup minced fresh mint

2 tablespoons minced fresh dill

20 (14 by 9-inch) phyllo sheets, thawed

Olive oil spray



1 Adjust oven rack to lower-middle position and heat oven to 375 degrees. Melt butter in 10-inch nonstick skillet over medium heat. Add spinach, salt, and pepper and cook until mixture is dry, about 4 minutes. Stir in garlic, nutmeg, and cayenne and cook until fragrant, about 30 seconds. Transfer mixture to large bowl and let cool slightly, about 5 minutes.

2 Stir feta, ricotta, scallions, eggs, mint, and dill into cooled spinach mixture until well combined. Spread mixture evenly into now-empty skillet.

3 Working with 1 sheet phyllo at a time, lay flat on clean counter and spray liberally with oil spray. Crumple oiled phyllo into 2-inch ball and place on top of spinach mixture in skillet.

4 Transfer skillet to oven and bake until phyllo is golden brown and crisp, about 25 minutes, rotating skillet halfway through baking. Remove skillet from oven (skillet handle will be hot). Let cool for 10 minutes before serving.


TOPPING SPANAKOPITA WITH PHYLLO DOUGH
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1 Using your hands, gently crumple oiled sheet of phyllo into 2-inch ball.
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2 Place crumpled phyllo ball on top of spinach mixture.
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Baked Shrimp and Orzo with Feta and Tomatoes







BAKED SHRIMP AND ORZO WITH FETA AND TOMATOES

SERVES 4    TOTAL TIME: 1 HOUR 15 MINUTES

WHY THIS RECIPE WORKS Creamy orzo and tender shrimp form the basis of this simple, satisfying Greek-style pasta. To build in plenty of Mediterranean flavor, we started by sautéing chopped onion and red bell pepper, softening them before adding in minced garlic and oregano. To guarantee perfectly cooked shrimp and pasta, we settled on a combined stovetop-oven cooking method. Sautéing the orzo in the aromatics unlocked its toasty notes, and crumbled saffron threads, though not traditional, introduced a sunny hue and warm, complex flavor. We then stirred in chicken broth and the drained juice from a can of diced tomatoes; as the orzo cooked to al dente, its released starch (similar to a risotto) created a sauce with a subtly creamy texture. To prevent the shrimp from overcooking, we stirred them right into the orzo, along with the reserved tomatoes and frozen peas, and transferred the skillet to the oven to cook through gently. A sprinkling of feta before baking reinforced the dish’s Greek flavors and promised an appealing browned, cheesy crust. Make sure that the orzo is al dente, or slightly firm to the bite; otherwise it may overcook in the oven. If using smaller or larger shrimp, the cooking times may vary accordingly. You can leave the shrimp tails on, if desired. The small amount of saffron makes a big difference to the flavor and look of the dish, so be sure to include it. You will need a 12-inch ovensafe nonstick skillet for this recipe.


1 pound extra-large shrimp (21 to 25 per pound), peeled, deveined, and tails removed

Salt and pepper

1 tablespoon extra-virgin olive oil

1 red onion, chopped fine

1 red bell pepper, stemmed, seeded, and cut into ½-inch pieces

4 garlic cloves, minced

2 teaspoons minced fresh oregano or ½ teaspoon dried

2 cups (12 ounces) orzo

Pinch saffron threads, crumbled

3 cups chicken broth

1 (14.5-ounce) can diced tomatoes, drained with juice reserved

½ cup frozen peas

3 ounces feta cheese, crumbled (¾ cup)

2 scallions, sliced thin

Lemon wedges



1 Adjust oven rack to middle position and heat oven to 375 degrees. Pat shrimp dry with paper towels and season with salt and pepper; cover and refrigerate until needed.

2 Heat oil in 12-inch ovensafe nonstick skillet over medium heat until shimmering. Add onion and bell pepper and cook until vegetables are softened, 5 to 7 minutes. Stir in garlic and oregano and cook until fragrant, about 30 seconds. Stir in orzo and saffron and cook, stirring often, until orzo is lightly browned, about 4 minutes.

3 Stir in broth and reserved tomato juice, bring to simmer, and cook, stirring occasionally, until orzo is al dente, 10 to 12 minutes.

4 Stir in shrimp, tomatoes, and peas, then sprinkle feta evenly over top. Transfer skillet to oven and bake until shrimp are cooked through and feta is lightly browned, about 20 minutes.

5 Remove skillet from oven (skillet handle will be hot). Sprinkle scallions over top and serve with lemon wedges.
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Turkey Meatballs with Lemony Rice







TURKEY MEATBALLS WITH LEMONY RICE

SERVES 4    TOTAL TIME: 1 HOUR 15 MINUTES

WHY THIS RECIPE WORKS For a satisfying skillet meal full of tender turkey meatballs and perfectly seasoned rice, we sought a simple approach that would let these two mild-mannered components really shine. A bread crumb–egg panade gave the meatballs a tender texture, and stirring sliced scallion greens, parsley, and lemon zest into the mix added plenty of freshness and character. We rolled and refrigerated the meatballs to set them up, then browned them in oil to build their flavor. We then used the meatballs’ rendered fat to toast the rice, giving the grains a meaty dimension before adding in aromatics. Chicken broth promised rice with rich flavor, while lemon juice and zest added citrusy brightness. We let the browned meatballs finish cooking directly in the rice, absorbing some of the flavorful cooking liquid at the same time. The rice and meat finished up simultaneously, and a sprinkling of nutty Parmesan, scallions, and parsley and a squeeze of lemon made for a perfect finish. You will need a 12-inch skillet with a tight-fitting lid for this recipe. Turn the meatballs gently as they brown in step 2 so they don’t break. Be sure to use ground turkey, not ground turkey breast (also labeled 99 percent fat-free), in this recipe.


2 slices hearty white sandwich bread, torn into 1-inch pieces

1¼ pounds ground turkey

1 large egg

6 scallions, white and green parts separated and sliced thin

3 tablespoons minced fresh parsley

1 tablespoon grated lemon zest plus 2 tablespoons juice, plus lemon wedges for serving

Salt and pepper

2 tablespoons extra-virgin olive oil

1½ cups long-grain white rice

3 garlic cloves, minced

3¼ cups chicken broth

1 ounce Parmesan cheese, grated (½ cup)



1 Pulse bread in food processor to fine crumbs, 10 to 15 pulses; transfer to large bowl. Add turkey, egg, 2 tablespoons scallion greens, 2 tablespoons parsley, 1½ teaspoons lemon zest, ½ teaspoon salt, and ½ teaspoon pepper and mix with your hands until thoroughly combined. Divide mixture into 20 portions, roll into meatballs, and transfer to plate. Refrigerate meatballs for at least 15 minutes, or up to 1 day.

2 Heat oil in 12-inch nonstick skillet over medium-high heat until shimmering. Cook meatballs until well browned all over, 5 to 7 minutes. Transfer meatballs to paper towel–lined plate.

3 Add rice to fat left in skillet and cook over medium-high heat, stirring often, until edges of rice begin to turn translucent, about 1 minute. Add scallion whites, garlic, and ½ teaspoon salt and cook until fragrant, about 1 minute. Add broth, lemon juice, and remaining 1½ teaspoons lemon zest and bring to boil.

4 Return meatballs to skillet, cover, and reduce heat to low. Cook until rice is tender and meatballs are cooked through, about 20 minutes. Remove from heat and let sit, covered, for 5 minutes. Sprinkle with Parmesan, remaining scallion greens, and remaining 1 tablespoon parsley. Serve with lemon wedges.
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Lemony Chicken with Spinach and Potatoes







LEMONY CHICKEN WITH SPINACH AND POTATOES

SERVES 4    TOTAL TIME: 45 MINUTES

WEEKNIGHT
FRIENDLY

WHY THIS RECIPE WORKS For a fuss-free chicken dinner packed with fresh flavor, we set our sights on turning out perfectly cooked breasts and effortless vegetables to match. Searing the chicken breasts in oil imparted some flavorful browning as the meat cooked through. We halved small, tender fingerling potatoes, which cooked quickly in the microwave while the chicken was browning. To give the spuds some crispness, we browned them cut side down in the residual chicken juices, then stirred in lemon juice, butter, garlic, and thyme for a complex, savory taste. Baby spinach wilts readily and works well with citrusy flavors, so we stirred it in at the very end to complement our lemony potatoes. We served our spinach and potatoes topped with the browned chicken breasts, drizzling everything with oil and lemon juice and sprinkling on crumbled goat cheese for a tangy, rich finish. Baby arugula or baby kale can be substituted for the baby spinach if desired. You will need a 12-inch nonstick skillet for this recipe.


1 pound fingerling potatoes, unpeeled, halved lengthwise

3 tablespoons extra-virgin olive oil

Salt and pepper

4 (6- to 8-ounce) boneless, skinless chicken breasts, trimmed

3 tablespoons lemon juice

1 tablespoon unsalted butter

3 garlic cloves, minced

1 teaspoon minced fresh thyme or ¼ teaspoon dried

3 ounces (3 cups) baby spinach

2 ounces goat cheese, crumbled (½ cup)



1 Toss potatoes with 1 tablespoon oil and ¼ teaspoon salt in bowl. Cover and microwave, stirring occasionally, until potatoes are tender, about 7 minutes; drain well.

2 Meanwhile, pat chicken dry with paper towels and season with salt and pepper. Heat 1 tablespoon oil in 12-inch nonstick skillet over medium-high heat until just smoking. Add chicken and cook until browned and registers 160 degrees, about 6 minutes per side. Transfer to plate and tent loosely with aluminum foil.

3 Add potatoes, cut side down, to fat left in skillet and cook until golden brown, about 3 minutes. Stir in 2 tablespoons lemon juice, butter, garlic, thyme, and ¼ teaspoon pepper and cook until fragrant, about 30 seconds. Stir in spinach and cook until just wilted, about 30 seconds.

4 Transfer potato mixture to platter, top with chicken, and drizzle with remaining 1 tablespoon lemon juice and remaining 1 tablespoon oil. Sprinkle with goat cheese and serve.
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Pan-Seared Salmon with Lentils and Chard







PAN-SEARED SALMON WITH LENTILS AND CHARD

SERVES 4    TOTAL TIME: 1 HOUR

WEEKNIGHT
FRIENDLY

WHY THIS RECIPE WORKS Salmon and braised lentils is a classic pairing in French home cooking. In the course of streamlining the cooking process, we also took this dish one step further by adding Swiss chard to get a complete meal full of rich, earthy flavor. Sautéing chopped onion, garlic, and thyme created a flavorful base for the lentils. We used chicken broth as our cooking liquid for plenty of rich flavor, and a squeeze of lemon juice offered some bright contrast while also encouraging the lentils to hold their shape during cooking. As soon as the lentils were tender, we removed them and browned the salmon in the skillet, using just a little oil to create a crisp skin on the fillets. Preparing the chard was as simple as chopping the leaves (discarding the fibrous, bitter stems), stirring them into the rewarmed lentils, and allowing the leaves to wilt. You can use either skin-on or skinless salmon here; some tasters loved the crisp cooked salmon skin. You will need a 12-inch nonstick skillet with a tight-fitting lid for this recipe.


3 tablespoons unsalted butter

1 onion, chopped fine

2 garlic cloves, minced

¼ teaspoon minced fresh thyme or pinch dried

Salt and pepper

3 cups chicken broth

1 cup brown lentils, picked over and rinsed

1 teaspoon lemon juice, plus lemon wedges for serving

4 (6-ounce) center-cut, skin-on salmon fillets, 1½ inches thick

1 tablespoon vegetable oil

12 ounces Swiss chard, stemmed and chopped



1 Melt 2 tablespoons butter in 12-inch nonstick skillet over medium-high heat. Add onion, garlic, thyme, and ¼ teaspoon salt and cook, stirring often, until onion begins to brown, about 5 minutes. Stir in broth, lentils
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PARMESAN CHICKEN WITH WARM ARUGULA, RADICCHIO, AND FENNEL SALAD
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BRAISED HALIBUT WITH CARROTS AND CORIANDER
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CURRIED VEGETABLE COUSCOUS AND CHICKEN WITH LIME-YOGURT SAUCE
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BROWN RICE AND BEANS WITH CORN AND CHERRY TOMATO SALSA
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TEX-MEX CHICKEN AND RICE
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PORK CHOPS WITH CHILE RICE AND PEANUTS
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BARBECUED PORK CHOPS WITH SUCCOTASH SALAD
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SWEET POTATO HASH
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FLANK STEAK TACOS WITH CHARRED CORN SALSA
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CHIPOTLE BEEF CHILI BOWLS WITH LIME-CILANTRO CREMA
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PORK TAMALE PIE
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SAUSAGE LASAGNA
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MODERN BEEF POT PIE
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CHICKEN POT PIE
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CLASSIC CHICKEN AND RICE WITH CARROTS AND PEAS
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CHICKEN SAUSAGE WITH BRAISED RED CABBAGE AND POTATOES
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ROASTED CHICKEN AND STUFFING
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NEW YORK STRIP STEAKS WITH CRISPY POTATOES AND PARSLEY SAUCE
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TERIYAKI STIR-FRIED BEEF WITH GREEN BEANS AND SHIITAKES
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KOREAN BEEF AND KIMCHI STIR-FRY
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SESAME PORK CUTLETS WITH WILTED NAPA CABBAGE SALAD
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CASHEW PORK WITH SNOW PEAS, CARROTS, AND GINGER
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LIME-GINGER CHICKEN AND RICE WITH EDAMAME, CARROTS, AND SHIITAKES
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SWEET-AND-SOUR SALMON WITH BOK CHOY
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THAI CURRY RICE WITH COD
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PASTA FRITTATA WITH SAUSAGE AND HOT PEPPERS
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SHAKSHUKA
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FIDEOS WITH CHICKPEAS, FENNEL, AND KALE
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PAELLA
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