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Introduction

making tea for two with a recipe for eight

Remember the old song “Tea for Two”? Romantic, yes—but hardly the stuff of most cookbooks, which offer recipes for what happens long after you’ve had your tea for two: once the kids come along, once the company starts dropping by. Sautés for six, casseroles for eight, cakes for ten.

We’ve come by these grand designs honestly enough. Consider the holidays. Thanksgiving dinner may be the single most important meal of the year—and that’s not to mention Hanukkah, Christmas, or even the traditional Fourth of July picnic. The crowded cooking spirit of those celebrations surely works itself back into our notions of everyday cooking. So we’re left with a 9 × 13-inch casserole on an ordinary Thursday night.

And what about the images we’ve seen on TV? The Brady Bunch, The Waltons, or even My Three Sons? Most of us would say the average American family has a mom, a dad, and two kids, if not more. But the U.S. Census Bureau reported in 2000 that the average U.S. family had just 3.14 members; the average household, just 2.59 members.

So despite our 9 × 13 dreams, we cook in smaller pots. And even if we occasionally cook for crowds, we get to those celebrations the old-fashioned way: by starting out with just two. We date, fall in love, get married. Or perhaps it’s not even as romantic as that. We have a standing dinner date with a friend on Wednesday nights, just the two of us.

We also tend to end up as twosomes: the children off to college, or on their own. Perhaps we lose a spouse. Or start over, a new life. Dating at forty, fifty, sixty. Or even this: the kids go away for the weekend, a week, or the summer, off to the grandparents or sports camp. So what do you do with that cherished meatloaf recipe? Make it and you’re stuck with leftovers for a week. And cookies? One batch, four dozen.

So here’s a cookbook for smaller pots. For mac and cheese, that comforting weeknight supper, but this time without any leftovers or any waste. Or for peanut butter oatmeal cookies. Six is the perfect number on Saturday night after the movies.

cooking in small batches without
that half-a-can-of-stock predicament

If you’ve ever cooked a typical recipe for two, you know the shtick. You use half a can of stock, or less, and then what? You’re left with that irritating can in the refrigerator, the one with aluminum foil wadded across the top, the one you throw out a week later. And what happens when the recipe calls for, say, two teaspoons of chopped onion? A week later, you come across those wiggly, brown slivers, laminated in plastic wrap, turning to mulch in your crisper.

We decided part of the secret to successful small-batch cooking was doing it without waste. So we’ve crafted techniques to cut down on the yield without larding your refrigerator with leftover bits and pieces. You’ll buy what you use, use what you buy. For example, a small chicken egg is too large for a batch of six cookies or two brownies; so we offer alternatives: either pasteurized egg substitutes such as Egg Beaters or quail eggs. Instead of half a can of stock, we use the liquid that dried mushrooms have soaked in, or we make a small amount of broth with vegetables and herbs before adding meat to the stew. We use shallots instead of onions, vermouth (which keeps for months) instead of wine (which sometimes turns within hours of opening), and dried spices instead of fresh whenever appropriate.

Unfortunately, buying just what you’ll use isn’t always so easy. At first glance, the modern supermarket is of little help. These days, everything is super-sized; tomatoes and onions have swollen to terrifying proportions.

But our big supermarkets can actually be quite helpful. Many now have butcher counters that will sell you one or two chicken breasts, or a quarter pound of hamburger; many sell grains or spices in bulk, allowing you to measure out what you need. At gourmet markets—and some neighborhood supermarkets that are getting in on this act—you can now buy a sprig of rosemary or a handful of mushrooms. Beets are in tubs; tomatoes, in baskets. True, you may have to dig for the petite versions under their gargantuan kin, but they’re down there. If not, let the produce manager of your market know there are people like you looking for smaller-sized bags of things like potatoes.

In our recipes, there are two notable exceptions to the “buy what you use” rule. First: dairy products. There are quantities in the ingredient lists such as “2 tablespoons heavy cream.” There was simply no way to make a two-serving cream soup using a whole carton of cream—not without creating what could only be described as a soup milk shake. We experimented with powdered cream, but it turned gummy in soups. Besides, it’s not readily available. So up front, we admit we created recipes that used less than the whole when it comes to dairy. That said, cream is such a treat in your coffee the next morning!

The second exception is dried spices, various pantry staples, and the like. Of course, you can’t buy the exact amount of, say, the flour you need for a recipe. Nonetheless, if stored properly, pantry staples will last for months, so buying a little now pays off the next time you cook.

fish and casseroles smell
after three days

Pet peeve number one: making a big pot of stew and then having to resort to strategies like eating it for three days running, or dividing it into small batches that get shoved to the back of the freezer, then pitched six months later. So the economics of cooking for two is not only to buy what you’ll use, but also to make what you’ll eat.

For workday dinners in minutes, how about a pasta dish such as Ziti with Curry Carrot Cream Sauce that makes just enough for two without leftovers? For dinner on a cold Sunday night, try one of the three stuffed baked potato recipes, each individual casseroles that bake up light and very comforting, a winter warmer in two potato skins. For a summery salad that makes just enough so you don’t have to get up from the deck and put things in the refrigerator when the fireflies come out, there’s Southwestern Chicken Salad or fresh Seafood Salad.

There are also plenty of small-batch baking recipes: cookies, cakes, and cobblers. You can indulge tonight without indulging all week. And there are a few things fit for quiet celebrations, the kind two people can have: Crawfish Stuffed Artichokes and Lemon Meringue Tarts.

Tea for two. It wasn’t such a bad idea after all.




Before You Start Cooking

notes on equipment

Most equipment for small-batch baking is a matter of common sense—use a small whisk, not a big balloon, to beat one egg and a teaspoon of sugar. But some pieces of equipment are necessary for precision’s sake.

Baking Dishes Use a baking dish that’s exactly the volume indicated. Smaller sizes mean volume variations are proportionally more momentous. Using a 3-cup instead of a 2-cup ramekin is like using a 9 × 13-inch baking dish instead of a 9-inch square.

If a savory recipe calls for a 1-quart round soufflé dish, use a 1-quart baking dish with sides at least 3 inches high. When a recipe calls for a shallow 1-quart casserole dish, use the standard 1-quart variety, most likely square, with sides about 1½ inches high. In truth, with the exception of the Crab Saffron Soufflé, all the savory casseroles will work in either baking dish because the volumes are identical. The baking times, however, will be different. If you use a shallower dish than the recipe calls for, reduce the baking time by 10 percent or so, because more surface area is exposed to the heat. If you use a deeper dish than the recipe calls for, increase the baking time by 10 percent or so. (The result will also be gummier, less crusty.)

Cakes and other sweets are a tad less forgiving. The measurements and size (not just the volume) of the baking dish matters because of the more delicate balancing act sugar, fat, and protein perform as they interact in the oven.

Ceramic Ramekins These are essential for some small cakes, brownies, and puddings. The recipes call for specific sizes—it’s important not to make substitutions unless indicated in the recipe. All this back and forth about size and volume may seem school-marmish or, at worst, off-putting. But the point is merely to cook accurately in small batches because the proportions among ingredients are tighter.

Hand Mixer or Whisk Most of these recipes that require beating work with either a whisk or an electric hand mixer. One egg yolk and 2 tablespoons of sugar don’t even make it up to the beaters of most standing mixers.

Kitchen Scales With an accurate scale, preferably a digital model that is accurate to ¼ ounce, you can weigh nuts, chocolate, vegetables, or meat to determine exactly how much you need.

Measuring Spoons Because the recipes often call for ¼ or even [image: ] teaspoon of spices or leavenings, invest in measuring spoons that can accurately gauge these minuscule amounts. All measurements in this book are for level teaspoonfuls, tablespoonfuls, and cupfuls.

Mini Food Processor A mini food processor is not required for the recipes in this book, but it’s quite helpful. While not equipped with fancy gadgetry like a 1 mm slicing blade, it can finesse smaller amounts than a larger model, where, for example, the cutting blade simply passes over a teaspoon of parsley.

Paper Pastry Shells Some baking recipes offer you the option of paper pastry shells. Long a professional baker’s tool, these shells are now available to home bakers through baking supply stores and well-stocked gourmet markets. For the recipes in this book, use paper pastry shells that are 4 inches in diameter. One caveat: watch the baking time carefully. Made of paper, the shells don’t cook as quickly as metal tins; you may need to increase the baking time by 10 or even 20 percent. For baking, they must be placed on a baking sheet, preferably an insulated one.

Saucepans and Skillets As a rule of thumb, a small saucepan is 1 or 1½ quarts; a medium, 2 or 2½ quarts. A small skillet or sauté pan is 6 or 7 inches in diameter; a medium, 8 to 10 inches.

Springform Pans One alternative to baking in a ramekin or a paper pastry shell is a small springform pan. Choose a 4-inch pan with a sturdy locking mechanism. A nonstick pan works best, but it can scratch if you use a knife or metal spatula to release the cake from the pan’s bottom. If you use nonstick pans, use cookware specifically designed for this surface, such as heat-safe rubber spatulas and knives.

a quick reference guide to some ingredients

In the past, small-batch recipes suffered from lackluster flavors because the ingredients were pared down to the basics. To heighten the flavors in our recipes, we’ve called for a few ingredients that might not be familiar to you. Others such as onions and celery, less exotic but nonetheless in this list, might require a little explanation about purchasing and storing for small-batch cooking.

Ancho Chiles One form of dried poblano peppers (the other, mulatos, are smokier in taste), anchos are among the most aromatic dried chiles you can find. Look for whole, red, shiny, flexible anchos, without torn skins. They’re available at most supermarkets (usually in the produce section), at all Latin American and Mexican markets, and from sources listed in the Source Guide (page 269).

Celery Since it cannot be bought one rib at a time, leave extra celery ribs attached to the root and store them in a sealed plastic bag in the hydrator for up to 2 weeks. If the ribs have gone limp, give them a fresh cut about one inch above the root end, then try refreshing them in a bowl of ice water for an hour. You may also find celery on the buffet at your neighborhood deli, supermarket salad bar, or takeout eatery. The quality, of course, varies dramatically, but you can always buy just what you need. In fact, supermarket salad bars can be a great resource when cooking in small batches: two small carrots, one radish, a single celery rib.

Chili Powder Chili powder is a blend of powdered dried chiles (often dried ancho chiles), dried oregano, and ground cumin; Mexican or Latin American brands can also include ground cloves, cinnamon, garlic, salt, and cilantro. Because of the chemical reaction among the spices’ oils, chili powder goes stale quickly; store it in a cool, dark place for no more than three months.

Clam Juice Available bottled in most supermarkets, this is the liquid left over when clams are cooked. Buy it only in clear bottles; look for a pale white liquid, not beige or brown, with no sandy sediment.

Coconut Milk This thickened coconut liquid is made by simmering coconut meat in water, then straining the mixture. Do not substitute “cream of coconut,” which is a sweetened coconut mixture made for desserts and tiki-bar drinks.

Dried Mushrooms Many of these recipes call for dried mushrooms, which are then reconstituted in hot water. Do not substitute fresh mushrooms when a recipe calls for dried. Buy dried mushrooms in clear packages; look for mushrooms that are whole and have a color similar to their fresh counterparts. Do not buy dried mushrooms that have been pounded to dust or that have turned gray from improper storage.

Eggs For much of the baking, we’ve used either quail eggs or pasteurized egg substitutes, such as Egg Beaters. Do not replace them with pasteurized egg whites, which lack a modified food starch that stabilizes baked goods.

Some recipes call for a whole egg, usually a medium egg, or just an egg white or a yolk. Egg whites and yolks can be stored in the refrigerator, tightly covered, for 2 days, to be added to scrambled eggs or omelets. Egg whites can also be frozen for up to 6 months. To freeze egg yolks, whisk a pinch of salt into each yolk to prevent coagulation, then freeze tightly covered for up to 3 months.

Herbs and Spices We’ve almost always given you the choice of using dried or fresh herbs. While we prefer fresh, the amounts called for are so small that they can cause leftover fresh herbs, so dried herbs are usually an alternative. In a few cases, we’ve called only for fresh herbs—usually because the dish cooks so quickly that dried herbs don’t have time to soften. Dried herbs and spices can be kept in a cool, dark place for up to 6 months. Ground spices, such as mustard or cinnamon, have a slightly longer shelf life. Dried leafy spices take on a tealike taste when stale.

Liquid Smoke It can cause fights in some parts of the country among purists, but liquid smoke is an easy way to get a smoky flavor into casseroles. Still, it’s optional in all our recipes. Despite one brand eponymously so-named, there are many varieties, usually made with mesquite or hickory. The best are simply wood smoke distillate and water, not cut with stabilizers or artificial flavorings.

Mango Chutney Every supermarket carries Major Grey’s, one version of this vinegary, jamlike sauce made from mangoes and spices. But it’s a pale imitation compared to what’s available in some gourmet markets, at East Indian markets, or from outlets listed in the Source Guide (page 269).

Nam Pla Nam pla imparts the characteristic taste to many Thai dishes—so much so that this fermented mixture offish and spices is often called the soy sauce of Southeast Asia. Quite pungent, the flavors mellow beautifully when heated. Its slightly milder Vietnamese cousin, nuoc mam, can be substituted.

Nuts Store them, shelled or not, in the freezer in sealed plastic bags or other airtight containers; there, they will stay fresh for about a year. They can be tossed directly from the freezer into a dry skillet for toasting; otherwise, let them come to room temperature before using them in a recipe.

Onions For these recipes, a “small onion” is 2 to 2½ inches in diameter. Pre-chopped onions are available in the freezer section of some supermarkets. While the quality of this frozen convenience varies dramatically, it can be a time saver in a pinch.

Pancetta This cured Italian bacon is not smoked. Pressed into a roll, it’s usually available at the butcher counter or some deli counters. Have the butcher slice off a piece just the size you need. If you buy extra, store it tightly wrapped in the freezer for up to 4 months.

Paprika Paprika is made from ground red peppers; it’s usually labeled “mild” or “hot.” All the recipes in this book were made with mild paprika. If you prefer a dish with far more heat, try the hot, sometimes labeled “hot Hungarian paprika.” Because of the interaction of the chile oils, paprika loses its power soon after the container is opened. Store it in a cool, dry, dark place for no more than three months. If yours is bordering on stale, you might be able to refresh it by heating it in a dry skillet over very low heat for about 2 minutes, or until fragrant.

Parmigiano-Reggiano This aged skimmed-milk cheese from Italy has no substitute. There are some American brands, but they have a less complex taste, as well as a bit more tang. Buy Parmigiano-Reggiano in chunks from a large wheel with the name of the cheese stamped on the rind (a sign of authenticity).

Peanut Oil American peanut oils tend to be mild; Chinese bottlings smell and taste more like peanuts. A necessity for many Southern, Cajun, and Chinese dishes, peanut oil can go rancid—always smell it before using. Store it tightly covered in the refrigerator for up to 6 months. Some bottlings may cloud and solidify in the refrigerator—let the oil reliquefy and come back to room temperature before using.

Pepitás These pale green pumpkin seeds are common in Mexican and southwestern cooking. You can find them in most health food stores, at some gourmet stores, or from outlets listed in the Source Guide (page 269). They are sold salted or unsalted, hulled or still in their shell. The recipes in this book call only for unsalted, hulled pepitás.

Potatoes When buying potatoes in bulk, do not store them in your refrigerator; at 40°F, potato starch begins to break down within fifteen minutes. Store potatoes in a cool, dark place, but not with the onions and shallots, the fumes of which will encourage the potatoes to sprout.

Quail Eggs Even when baking in small batches, egg proteins are still necessary for making cookies and cakes. The perfect-sized answer? Quail eggs, which have begun showing up in many markets.

Because the shells are slightly gelatinous, quail eggs can be difficult to crack. To do so, use a sharp paring knife to saw off a small bit of the top; with your finger or a tiny spoon, scoop out the tiny white and yolk.

If you can’t find quail eggs, use pasteurized egg substitutes, such as Egg Beaters, as an alternative; these can be precisely measured out. We have not called for small chicken eggs because these are not readily available. Indeed, it is illegal to sell them in some locales. Besides, a small chicken egg is still too much egg for some of these recipes.

Red Chili Paste A mixture of dried chiles, fermented beans, garlic, and thickeners, this Chinese condiment is also sold under names such as “chili paste with garlic” or “Szechwan chili sauce,” or under brand names such as Lan Chi or Sun Wah. You can find it in the Asian aisle of most large supermarkets or in all Asian grocery stores. Quite fiery, it should be used sparingly if you have concerns about the heat of the dish. Store red chili paste in the refrigerator for up to 2 years. If you can’t find red chili paste, substitute an equivalent amount of a mixture of equal parts red pepper flakes and canola or other vegetable oil—although the taste will be less aromatic, less complex, and more biting.

Rice Vinegar Made from fermented rice and sorghum, rice vinegar is one of the oldest condiments in Asian cooking. Although it comes in many colors and flavors, some quite pungent, all the recipes in this book use white (or clear) unseasoned rice vinegar, the mildest version, available in the Asian section of many supermarkets and in all Asian markets. In a pinch, substitute apple cider vinegar.

Saffron Threads Long the world’s most treasured spice, saffron is sold in minuscule amounts, a few threads (or stigmas from a variety of purple crocus) per package. It’s often available at the manager’s desk in supermarkets. Look for whole, brightly colored threads, whether red or yellow; they should not be powdered. Store any unused threads in a small, airtight container in a dark, cool place for up to 8 months.

Shallots Shallots taste like a cross between an onion and garlic, but they look like garlic, with papery hulls and individual cloves, usually two per head. Recipes in this book refer to the entire shallot, all the cloves together. Remove the papery hull, then chop the cloves as you would an onion. Do not refrigerate shallots; store them in a dark, cool place for up to a month. If they sprout, they have lost their usefulness.

Shao Shing A Chinese rice wine made from glutinous rice, Shao Shing is used to flavor many Asian dishes. In some bottlings, it’s labeled “Shaoxing” or “Hua Tiao” (that is, “carved flower,” because of the carvings on the urns in which it is aged). Stored in a cool place, it can be kept for up to two years. Substitute dry sherry in a pinch—but never substitute Japanese sake or rice vinegar.

Shrimp All monikers used for shrimp—“jumbo,” “large,” or “colossal”—are mere window-dressing; they carry no official imprimatur. It’s best to buy shrimp according to how many make up a pound; 30 to 35 per pound would be about average for “medium” shrimp. If you’re squeamish about peeling and deveining them, have your fishmonger do this for you. Unless specifically called for, do not use precooked shrimp, sometimes sold as “cocktail shrimp.”

Sugar Unless otherwise stated, “sugar” means granulated sugar. Light or dark brown sugar (the difference is the amount of molasses added to granulated sugar) should be packed into tablespoon and cup measures to remove any air between the grains.

Tomatillos Sometimes called Mexican green tomatoes, tomatillos are closely related to gooseberries. (You can tell because of their papery husks.) Purchase tomatillos that are bright green and, if possible, still have the husks attached. Tomatillos can be found in the produce section of most markets, often with the tomatoes, as well as in almost all Latin American markets.

Tomato Paste Until recently, tomato paste was available only in cans, a sticking point when you only need a tablespoon or two. Now it’s widely available in squeeze tubes. Reseal the tube and store it in the refrigerator for up to 3 months.

Vermouth This is a great substitute for wine in small-batch cooking because you needn’t worry about it going bad after you’ve used a small amount. Store vermouth at room temperature in a cool, dark place for up to a year. Our recipes call only for dry vermouth, sold with a white label. Do not substitute sweet red vermouth, a concoction best kept for cocktails, or the Italian aperitif Bianco, sometimes sold as vermouth.

the everyday pantry

A well-stocked pantry helps you avoid those there’s-nothing-in-the-house-so-let’s-go-out moments. In all cases, we have not hesitated to use small amounts of these items. That said, you needn’t run out and buy this list before you start. It’s just a handy guide to things that will keep for months on end, used in small portions in these recipes.

All-purpose flour, preferably unbleached

Baking powder, preferably double-acting

Baking soda

Black pepper

Brandy or Grand Marnier

Bulgur wheat

Canola or other vegetable oil

Chocolate

bittersweet or dark squares or chips

semisweet chips

unsweetened squares or chips

Cocoa powder

Confectioners’ sugar

Cornstarch

Cream of tartar

Dried bread crumbs

Dried fruit

Dried pastas

Frozen puff pastry

Garlic

Green peppercorns

Herbs and spices

bay leaves

caraway seeds

cardamom pods

celery seeds

cinnamon sticks

cloves

crystallized ginger

curry powder

dried basil

dried cilantro

dried dill

dried oregano

dried parsley

dried rosemary

dried thyme

dry mustard

grated nutmeg

ground allspice

ground cinnamon

ground cloves

ground cumin

ground ginger

mild paprika

red pepper flakes

rubbed (ground) sage

sesame seeds

star anise pods

turmeric

Hoisin sauce

Honey, preferably an aromatic wildflower variety

Instant espresso powder

Jam

Ketchup

Maple syrup

Mayonnaise

Molasses, preferably unsulphured

Mustard, preferably smooth Dijon mustard

Nuts

blanched almonds

hazelnuts

pecans

pepitás

pine nuts

slivered almonds

unsalted cashews

unsalted peanuts

walnuts

Olive oil

Pastas

Peanut butter, preferably smooth

Quinoa

Rice, white and jasmine

Rolled oats

Rum

Salt

Sesame oil

Solid vegetable shortening

Soy sauce

Stock (beef, chicken, or vegetable, preferably fat free and no salt added)

Sugar (granulated and brown)

Tabasco sauce

Tapioca

Tofu, preferably brands such as Mori-Nu, which require no refrigeration

Unsalted butter

Vanilla extract

Vinegar

apple cider

balsamic

red wine

white wine

Worcestershire sauce

Yellow cornmeal

five tips for success

1. Read a recipe completely before you start cooking. Many have waste-saving steps—particularly, steps that use different parts of the same ingredient. It’s important to know where you’re headed, so you don’t inadvertently throw out something you’ll need later.



2. Avoid substitutions. While some are easy and marked in the book (cider vinegar for rice vinegar, for example), others are more complicated. What would you substitute, say, for unsweetened chocolate? In the end, don’t make substitutions unless they are specifically given in the recipe. When you’re cooking and baking in small batches, the balance of flavors, leavenings, and proteins is slightly more precarious.



3. Measure meticulously. If you were making a traditional, three-tier, chocolate layer cake for ten, you might not level off the flour in one of the cup measures. Perhaps it wouldn’t make a noticeable difference; you’d only be adding 2 or 3 percent more flour to the cake. But if you don’t level off the one tablespoon of flour in our brownie recipe, you’ll be adding as much as 30 percent more flour to the batter. That’s enough to turn two fudgy brownies dry and tough.

If you’re a cook who likes to double the garlic or ground black pepper in recipes, we suggest you refrain with these. Doubling would mean the dish would be overwhelmed with garlic or pepper. More is not necessarily better when you’re cooking in small batches.



4. Don’t use a double boiler to melt chocolate. Half an ounce of chocolate is too small an amount to melt in a double boiler; it will coat the pan and you’ll never get it all out. Instead, place the chopped chocolate in a small bowl. Place the small bowl inside a larger bowl filled with about an inch of very hot water. (Do not let any of the water spill into the chocolate.) Keep stirring until the chocolate melts. Or melt the chocolate in a small bowl in the microwave set on high, stirring every 30 seconds, until half the chocolate melts; then remove it from the microwave and stir until all the chocolate is melted.



5. Treat the cooking times as guidelines, not laws. Ovens are temperamental: some run hot; others, hot in spots. The best advice we can give? Use the visual cues in the text—“until the edges are brown,” “until fluffy and pale yellow”—and test a dish yourself to see if it’s done to your satisfaction.

a word about what “everyday” means

Short answer: a lot of things. It can indicate a quick and simple dish. Or a homey, comforting one, like a cheesy casserole. Or a streamlined version of a classic, designed to fit into a busy schedule.

We’ve used three symbols to help you decide how a dish fits into the “everyday” rubric—in other words, what day would be appropriate to make which dish. Of course, this system is less than accurate. On an ordinary Wednesday night, you might find yourself making something we label as fit for a quiet weekend celebration. But we hope these symbols give you a fast reference point for using the recipes.


[image: ]An easy dish: ready in minutes with minimal cooking.

[image: ] A workday dish that involves a little more cooking, or perhaps minimal cooking but a little more preparation time.

[image: ] A dish suitable for more leisurely cooking, for quiet celebrations or nights when you can enjoy a slower dinner.






Soups and Stews

Step away from that kettle and get down a small saucepan—because what’s more comforting than soup, even when you’re cooking for two? Yes, these recipes begin with minuscule amounts—1 shallot, 1 teaspoon olive oil, ¼ teaspoon pepper—but none compromises taste. We’ve simplified the technique in jambalaya to make it a workday meal, morphed Yankee pot roast into a simple stew, and created a Thai-inspired one-pot vegetarian dinner. In all cases, the trick is to let the flavors meld in a slow simmer, just a bubble or two. With a little patience, you’ll have the deep flavors of a larger pot’s worth of stew, all in a two-serving package. It’s enough to push the Dutch oven into your cupboard’s recesses and put stews back in your weekly repertoire.

MUSHROOM BARLEY SOUP[image: ] makes 2 hearty servings

Mushroom barley soup is an American diner favorite—if ever made at home, then usually made for crowds. But there’s no reason it can’t be made for two—with a few substitutions. It’s often made with lima beans for added body, but a whole can of limas is too much for two servings and dried beans take hours to soak. Our answer? Lentils, which give the soup a somewhat lighter but still earthy flavor. Use any mixture of fresh mushrooms you want; for a treat, add to the mix some exotic varieties such as hen of the wood, black trumpets, or porcini. Serve this soup with a salad of greens, toasted pecans, and cubed goat cheese, dressed in a light vinaigrette.


1 tablespoon olive oil

1 small onion, finely chopped

1 medium carrot, peeled and finely chopped

1 medium celery rib, finely chopped

6 ounces fresh mushrooms, such as cremini, brushed clean and thinly sliced

One 14½-ounce can beef stock (regular, low-fat, or nonfat, but preferably low-sodium)

1 cup water

1 small Italian plum tomato, roughly chopped

3 tablespoons barley (not quick-cooking)

2 tablespoons green lentils

1 bay leaf

2 teaspoons chopped fresh rosemary, or 1 teaspoon chopped dried rosemary

½ teaspoon salt, or to taste

½ teaspoon freshly ground black pepper



1. Heat a medium saucepan over medium heat. Swirl in the oil, then stir in the onion, carrot, and celery. Cook for about 3 minutes, or until the carrots have softened somewhat and the onion is fragrant, stirring frequently. Stir in the mushrooms and cook for 2 minutes, or just until their juices begin to make a sauce in the pan, stirring frequently.

2. Once the mushrooms have begun to release their liquid, stir in the stock, water, tomato, barley, lentils, bay leaf, and rosemary. Bring the mixture to a simmer, cover, reduce the heat to low, and simmer for 1 hour, or until the barley and lentils are quite tender, stirring occasionally to prevent the barley from sticking to the pan’s bottom. Season with salt and pepper, discard the bay leaf, and serve immediately.

ESCAROLE, WHITE BEAN, and ROASTED GARLIC SOUP[image: ] makes 2 servings

Lettuce soup? Well, not exactly. This is an Italian classic, a satisfying stew of tender white beans and wilted escarole, a green related to frisée or curly endive, but much sweeter, once




















Serving Suggestions




CELERY ROOT AND ALMOND SOUP with ROASTED SHALLOTS[image: ] makes 2 servings

























FRESH PEA SOUP[image: ] makes 2 light servings





















Adding More


















THAI-INSPIRED SQUASH, MUSHROOM, and BASIL STEW[image: ] makes 2 hearty servings























FISH AND POTATO CHOWDER[image: ] makes 2 servings
























JAMBALAYA[image: ] makes 2 generous servings

























BOLIVIAN GREEN CHILE STEW[image: ] makes 2 hearty servings























PORK POSOLE[image: ] makes 2 servings





















The Sides















YANKEE POT ROAST STEW[image: ] makes 2 hearty servings






















MOLE CHILI[image: ] makes 2 generous servings





















SUKIYAKI[image: ] makes 2 servings
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