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			praise for america’s test kitchen titles

			“The book’s depth, breadth, and practicality makes it a must-have for seafood lovers.”

			PUBLISHERS WEEKLY (STARRED REVIEW) ON FOOLPROOF FISH

			“Another flawless entry in the America’s Test Kitchen canon, Bowls guides readers of all culinary skill levels in composing one-bowl meals from a variety of cuisines.”

			BUZZFEED BOOKS ON BOWLS

			“If there’s room in the budget for one multicooker/Instant Pot cookbook, make it this one.”

			BOOKLIST ON MULTICOOKER PERFECTION

			“This book upgrades slow cooking for discriminating, 21st-century palates—that is indeed revolutionary.”

			THE DALLAS MORNING NEWS ON SLOW COOKER REVOLUTION

			“This book begins with a detailed buying guide, a critical summary of available sizes and attachments, and a list of clever food processor techniques. Easy and versatile dishes follow…Both new and veteran food processor owners will love this practical guide.”

			LIBRARY JOURNAL ON FOOD PROCESSOR PERFECTION

			Selected as the Cookbook Award Winner of 2019 in the Health and Special Diet Category

			INTERNATIONAL ASSOCIATION OF CULINARY PROFESSIONALS (IACP) ON THE COMPLETE DIABETES COOKBOOK

			“The Perfect Cookie…is, in a word, perfect. This is an important and substantial cookbook…. If you love cookies, but have been a tad shy to bake on your own, all your fears will be dissipated. This is one book you can use for years with magnificently happy results.”

			THE HUFFINGTON POST ON THE PERFECT COOKIE

			“The book offers an impressive education for curious cake makers, new and experienced alike. A summation of 25 years of cake making at ATK, there are cakes for every taste.”

			THE WALL STREET JOURNAL ON THE PERFECT CAKE

			“The sum total of exhaustive experimentation…anyone interested in gluten-free cookery simply shouldn’t be without it.”

			NIGELLA LAWSON ON THE HOW CAN IT BE GLUTEN-FREE COOKBOOK

			“If you’re a home cook who loves long introductions that tell you why a dish works followed by lots of step-by-step hand holding, then you’ll love Vegetables Illustrated.”

			THE WALL STREET JOURNAL ON VEGETABLES ILLUSTRATED

			“True to its name, this smart and endlessly enlightening cookbook is about as definitive as it’s possible to get in the modern vegetarian realm.”

			MEN’S JOURNAL ON THE COMPLETE VEGETARIAN COOKBOOK

			“A one-volume kitchen seminar, addressing in one smart chapter after another the sometimes surprising whys behind a cook’s best practices…. You get the myth, the theory, the science, and the proof, all rigorously interrogated as only America’s Test Kitchen can do.”

			NPR ON THE SCIENCE OF GOOD COOKING

			“The 21st-century Fannie Farmer Cookbook or The Joy of Cooking. If you had to have one cookbook and that’s all you could have, this one would do it.”

			CBS SAN FRANCISCO ON THE NEW FAMILY COOKBOOK

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

			ASSOCIATED PRESS ON THE AMERICA’S TEST KITCHEN COOKING SCHOOL COOKBOOK

			“The go-to gift book for newlyweds, small families, or empty nesters.”

			ORLANDO SENTINEL ON THE COMPLETE COOKING FOR TWO COOKBOOK

			“Some books impress by the sheer audacity of their ambition. Backed by the magazine’s famed mission to test every recipe relentlessly until it is the best it can be, this nearly 900-page volume lands with an authoritative wallop.”

			CHICAGO TRIBUNE ON THE COOK’S ILLUSTRATED COOKBOOK

			“It might become your ’cooking school,’ the only book you’ll need to make you a proficient cook, recipes included…. You can master the 100 techniques with the easy-to-understand instructions, then apply the skill with the recipes that follow.”

			THE LITCHFIELD COUNTY TIMES ON 100 TECHNIQUES
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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, where curious cooks become confident cooks. Located in Boston’s Seaport District in the historic Innovation and Design Building, it features 15,000 square feet of kitchen space including multiple photography and video studios. It is the home of Cook’s Illustrated magazine and Cook’s Country magazine and is the workday destination for more than 60 test cooks, editors, and cookware specialists. Our mission is to empower and inspire confidence, community, and creativity in the kitchen.

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

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

			To see what goes on behind the scenes at America’s Test Kitchen, check out our social media channels for kitchen snapshots, exclusive content, video tips, and much more. You can watch us work (in our actual test kitchen) by tuning in to America’s Test Kitchen or Cook’s Country on public television or on our websites. Download our award-winning podcast Proof, which goes beyond recipes to solve food mysteries (AmericasTestKitchen.com/proof), or listen to test kitchen experts on public radio (SplendidTable.org) to hear insights that illuminate the truth about real home cooking. Want to hone your cooking skills or finally learn how to bake—with an America’s Test Kitchen test cook? Enroll in one of our online cooking classes. And you can engage the next generation of home cooks with kid-tested recipes from America’s Test Kitchen Kids.

			Our community of home recipe testers provides valuable feedback on recipes under development by ensuring that they are foolproof. You can help us investigate the how and why behind successful recipes from your home kitchen. (Sign up at AmericasTestKitchen.com/recipe_testing.)

			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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			GETTING STARTED

			POTS AND PLANS: SECRETS TO SUCCESSFUL ONE-POT COOKING

			Arrange Elements for Even Cooking

			Stack Ingredients

			Transfer to the Oven

			Scale Recipes Up or Down

			Cook Ingredients in Stages

			Build Flavor in Layers

			ON THE SIDE

			Easy Green Salad

			Simple Rice Pilaf

			Buttered Egg Noodles

			Sautéed Summer Squash Ribbons

			Easy Mashed Potatoes

			Garlic-Parmesan Mashed Potatoes for Two

			Boiled Red Potatoes with Butter and Herbs

			Cauliflower Rice

			Quinoa Pilaf

			Easy Baked Polenta
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			INTRODUCTION

			Everyone can appreciate the appeal of a streamlined meal made using a single pot or pan. Practically speaking, using just one pot means quicker cleanup and a simpler, often faster route to dinner. Among the oldest cooking styles, one-pot recipes embody comfort, a communal meal shared together. We’ve long relished exploring the potential of such dishes, refining our techniques and welcoming a multitude of flavors to the table, and it’s all on display here.

			Soups and stews are just the start. When we want a dinner featuring the traditional main and sides, we trade the bubbling pot for a sheet pan or roasting pan, or enlist a skillet to pull double duty, turning out food in stages. Because our love of pasta and noodles runs deep, there’s a whole chapter of options where they cook directly in their sauce. Another chapter makes the one-pot promise a reality for desserts—and not only do the recipes require just one baking vessel, but many need only one bowl. The collection also flips the lid on several one-pot cooking assumptions.
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				• One-pot cooking isn’t always slow. Over 100 of the 400+ recipes can be made in 45 minutes or less.

				• The recipes don’t need to serve an army. While we include hundreds of recipes serving four or more, we’ve heard from fans seeking recipes with smaller serving sizes but all the same one-pot benefits. In response, we’ve included scaled-down flavor variations designed to serve two throughout the book.

				• You don’t need to sacrifice flavor or texture. Some one-pot recipes turn out lackluster meals for the sake of simplicity. This book shows how, with just a bit more attention to detail, you can build one-pot dishes with all the flavor and satisfying texture you’d expect from any good recipe.
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			In every instance, we select the right pot for the recipe to ensure great results, and you can browse recipes by their cooking vessel at the start of each chapter. We also adapted some of our favorite recipes to be especially flexible in our Cook Three Ways features, with choose-your-own pan options and ingredient substitutions.

		

	
		
			POTS AND PLANS

			SECRETS TO SUCCESSFUL ONE-POT COOKING

			Creating a good one-pot meal is a bit like putting together the pieces of a puzzle. A successful recipe requires strategic positioning, careful timing, and the right ingredients to create a foolproof, balanced meal.
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			One-pot recipes should turn out a complete meal, whether it’s a protein and a side, a hearty stew, a pasta dish, or a vegetarian meal. But unlike recipes where you can pull out an extra pan to make the side, turning out a full meal in one pot requires extra care and attention to ensure everything is completely cooked—and still hot—when the meal hits the table.
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			Good one-pot recipes aren’t as simple as dumping all the ingredients in the pot at the same time and walking away. While that method is theoretically easy, it’s a surefire way to end up with an unappealing mix of overcooked and undercooked ingredients.
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			Instead, we looked for outside-the-box ways to get the most out of our favorite everyday pots and pans, such as skillets and sheet pans, as well as some of our specialty pots and pans, such as slow cookers and electric pressure cookers. Along the way, we uncovered plenty of secrets for successful one-pot recipes, from staggering cook times and stacking ingredients to using accessories and selecting flavor-­boosting ingredients.

			Using our arsenal of foolproof recipes and the following tips, anyone can become a one-pot-­cooking pro.

			
				1 Arrange Elements for Even Cooking

				2 Stack Ingredients

				3 Transfer to the Oven

				4 Scale Recipes Up or Down

				5 Cook Ingredients in Stages

				6 Build Flavor in Layers
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			1 ARRANGE ELEMENTS FOR EVEN COOKING

			Because each cooking vessel has its own unique size and shape, the placement of ingredients is essential for even cooking.

			
				• Don’t overcrowd the pot (or pan) Unless the dish is a stew or a braise that’s cooked in liquid, each ingredient needs enough space around it to cook through—especially when browning is important. If cooking happens on a large pan such as a sheet pan, leave enough space around everything for air to circulate. When using smaller pots and pans such as a skillet, staggering the cook times (see this page) can help prevent overcrowding.

				• Pay attention to which area of the pan is the hottest On the stovetop, placing longer-cooking ingredients closer to the heat source—typically in the center of a skillet—can help them to cook through more quickly. We use this method when making Teriyaki Stir-Fried Beef with Green Beans and Shiitakes (this page). Pushing the vegetables to the side before adding the beef to the center of the skillet gave the meat direct access to the heat, allowing it to cook through without overcooking the vegetables. In the oven, placing elements that need more cooking around the edges of the pan can better expose them to the oven’s heat, while the center of the pan will be more protected. To make Chicken Kebabs with Potatoes and Green Beans (this page), we kept the hearty potatoes on the outside of the sheet pan where they could brown and crisp, but placed the green beans in the center to prevent overcooking.

				• Surround proteins in liquid in the slow cooker or pressure cooker These unique cooking environments use heat, moisture, and steam to cook food from all sides. To make Chicken with Spiced Freekeh, Cilantro, and Preserved Lemon (this page) in the Instant Pot, we nestled the chicken into a mixture of broth and freekeh to cook the chicken through.

			

			OUR FAVORITE SHEET PAN

			The sheet pan is the unsung hero of kitchen equipment; there is no limit to what this pan can do, so long as it has a few critical features. Our favorite is the Nordic Ware Baker’s Half Sheet. This pan measures 18 by 13 inches, boasts a sturdy rim, and has a light-colored surface for ideal browning.

			For our Coffee-Chili–Rubbed Steaks with Sweet Potatoes and Scallions (this page), we used half of the pan to cook the steaks and the other half to cook sweet potato wedges, giving everything enough space to cook without steaming. We later placed scallions on top of the sweet potatoes to avoid overcrowding.
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			2 STACK INGREDIENTS

			When arranging one pot meals, placing the ingredients in a single layer isn’t your only option; they can also be stacked one on top of the other. Beyond saving space (which is sometimes necessary), stacking ingredients can aid in even cooking.

			
				• Use vegetables to prop up proteins The elevation creates a buffer against the pan’s direct heat and helps dry air circulate around meat, allowing it to cook and brown more evenly. To make Roasted Pork Chops and Vegetables with Parsley Vinaigrette (this page), we placed the chops on top of the hearty vegetables (potatoes, carrots, and fennel) so that the meat cooked from both above and below, allowing it to stay juicy without one side overcooking.

				• Make extra tiers Dutch ovens, slow cookers, and electric pressure cookers have high sides with enough space to accommodate a vessel within a vessel (see this page). To make Smothered Pork Chops with Broccoli (this page), we used a steamer basket to elevate the broccoli above the pork chops. A little creative thinking can also make extra space without the need for accessories. When using the Dutch oven, we sometimes invert the lid to create a second cooking surface, as we do in our Chicken Stew with Cheddar Biscuits (this page).

				• Season with drippings If the top layer of food is a protein such as chicken or beef, it can exude flavorful juices and drippings to season the side below. A roasting pan rack offers an easy way to prop up proteins with ample space below for other food. In meals such as Prime Rib and Roasted Vegetables (this page), the meat’s juices drip onto the vegetables.

				• Boost food on the pan’s edge For our Shrimp Skewers with Cheesy Grits (this page), we balanced the skewers on the edge of the casserole dish so the shrimp could cook above the grits.

			

			OUR FAVORITE CASSEROLE DISH

			A 13 by 9-inch baking dish is the tote bag of kitchenware. It’s inexpensive, functional, and great for transporting goods. In the test kitchen, we put 13 by 9-inch baking dishes under the broiler when we want extra browning. For dishes that require broiling, our favorite casserole dish is the Mrs. Anderson’s Baking Lasagna Pan with Handle. This dish has looped handles that are easy to grab and excellent capacity at 14.25 cups—neither too generous nor too restrictive.

			OUR FAVORITE SKILLETS

			Slick and inexpensive, nonstick skillets are a must-have for one-pan cooking. Our winner, the OXO Good Grips Non-Stick 12" Open Frypan, has a metal utensil–safe surface and an ovensafe handle. A good traditional skillet will last a lifetime if you treat it right. Our winning 12-inch skillet, the All-Clad D3 Stainless 12" Fry Pan with Lid, has three layers of cladding, with aluminum sandwiched by steel, for deep, uniform browning. Many of our recipes require some time with the pan covered. If your skillet did not come with a lid, we recommend purchasing a 12-inch ovensafe lid with a heat-resistant handle. A good cast-iron skillet is one of the few pieces of kitchen gear that improves after years of heavy use. As you cook in it, a cast-iron pan gradually takes on a natural, slick patina that releases food easily. Our preferred traditional 12-inch cast-iron skillet is the Lodge Classic Cast Iron Skillet. It browns foods deeply, has a preseasoned interior, and it can withstand heavy use without a scratch.

			In our Pan-Roasted Chicken Breasts with Root Vegetables (this page), we placed browned chicken on top of vegetables tossed in the fat from browning the chicken. Once in the oven, the elevated chicken cooked gently while the root vegetables roasted against the hot surface of the pan and the drippings from the chicken coated and flavored the vegetables.
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			3 TRANSFER TO THE OVEN

			While the stovetop is exceptional for browning and searing, the all-encompassing heat of the oven helps food cook evenly, so we often combine the two cooking methods in one-pot meals.

			
				• Make safety a priority Make sure the pot or pan you’re using (and the lid, if the recipe calls for it) is ovensafe.

				• Pay attention to rack position when the pot goes into the oven Placing the pot near the bottom of the oven will lead to more browning on the underside of food; the top of the oven will lend more browning on the top (if the pan is uncovered). In our Chicken Tagine with Fennel, Chickpeas, and Apricots (this page), we used the upper-middle rack when transferring the uncovered skillet to the oven so that the chicken would brown nicely.

				• Start on the stovetop to develop flavorful fond in the pot The advance cooking can also help jump-start ingredients that need a little more time. Once the remaining elements have been added to the pot, the whole thing can go into the oven where the flavors have a chance to meld. We use this technique in stews or braised dishes such as Lamb Stew with Green Beans, Tomatoes, and Basil (this page), where we first brown the meat on the stovetop in a Dutch oven and then let the whole stew cook together in the oven.

				• Use your roasting pan for more than just roasts We found that we could use the wide pan on the stovetop in a similar fashion to a Dutch oven or a skillet, as we do for our Baked Ziti for a crowd (this page), before transferring to the oven to finish cooking.

			

			OUR FAVORITE DUTCH OVEN

			A heavyweight Dutch oven is a piece you’ll have for years, and during our extensive tests our preferences were clear: Look for a heavy enameled cast-iron pot with a tight-fitting lid. Our favorite, the Le Creuset 7¼ Quart Round Dutch Oven, is substantial enough to hold and evenly distribute heat without being unbearably heavy. The light-colored interior combined with low, straight sides gives good visibility and makes it easy to monitor browning and thermometer position. And although it’s expensive, it is also resistant to damage, making it a worthwhile investment. For a less expensive option, our best buy favorite is the Cuisinart Chef’s Classic Enameled Cast Iron Covered Casserole.

			The filling for Chicken Pot Pie with Spring Vegetables (this page) requires some time on the stovetop before the whole pot moves to the oven to finish cooking the pot pie filling and the crust (elevated on an inverted Dutch oven lid) at the same time.
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			4 SCALE RECIPES UP OR DOWN

			In this book, we have meals that serve two and we have meals that serve 12. No matter what the dish is, choosing the right cooking vessel to match the serving size is crucial for turning out perfectly cooked meals. If the pan is too small it can lead to overcrowding, which will ultimately result in an unevenly cooked dish. And using a massive pan to cook a meal for two is not only inconvenient, it can also change the cook time.

			
				• Use a smaller pot for a smaller serving size A Dutch oven is our go-to for family-sized Classic Ground Beef Chili (this page), but a version for two barely covers the bottom of the pot, so we switched to a saucepan. The same applies for just about any recipe. We love our workhorse 12-inch skillet, but recipes for two work better in 8- or 10-inch skillets. And lasagna in a 13 by 9-inch casserole dish is typical, but our Easiest-Ever Tomato and Cheese Lasagna for Two (this page) wouldn’t have any layers in a pan that large; a loaf pan produced better results.

				• Remove or swap some ingredients to scale down Eliminate or find substitutions for ingredients that require extensive preparation or that will yield more than you need when scaling down. For our Cod Baked in Foil with Leeks and Carrots (this page), we created a for-two version by replacing the leeks and carrots with zucchini and tomatoes, which were simpler to prepare and didn’t leave us with leftover vegetables to use up. The result? Cod Baked in Foil with Zucchini and Tomatoes for Two (this page).

				• Make big-batch meals in the roasting pan A roasting pan can accommodate much larger quantities than smaller pots and pans, so it’s a great option when scaling up meals. To make a big batch of Baked Ziti (this page) that could serve a crowd, we switched from a Dutch oven to a roasting pan.

				• Change the amount or the cut of meat to avoid waste Reducing the amount of meat can be as simple as using a smaller amount of the same cut, but sometimes it requires switching to a new cut altogether. When making Spiced Pork Loin with Butternut Squash and Brussels Sprouts (this page) to serve four to six, a three-pound pork loin roast worked well, but that much meat for two would be wasteful (unless you want leftovers), so instead we switched to a more manageable pork tenderloin. And although we needed two porterhouse steaks to serve four in our Tuscan-Style Steak with Garlicky Spinach (this page), just one was enough to make a version for two.

			

			OUR FAVORITE ROASTING PAN

			Handsome, heavy-duty, and ready to take on everything from herb-flecked chicken breasts to a showstopping holiday roast, the roasting pan is a true kitchen icon. After roasting mountains of potatoes and a barrage of hefty roasts, we determined that our ideal pans are made of stainless steel and aluminum for even heating. Lightweight pans with roomy handles make maneuvering a breeze, even when using oven mitts. The Calphalon Contemporary Stainless Roasting Pan with Rack is our favorite, and we guarantee you’ll pull out this versatile vessel more than once a year.

			OUR FAVORITE LARGE SAUCEPAN

			Well-designed saucepans sear, simmer, and steam at a steady, controlled pace; handle comfortably, even when full; and boast tight-fitting lids and stay-cool handles that eliminate the need for a potholder. That’s why our favorite is the All-Clad Stainless 4-Qt Sauce Pan with uniform, steady heating and good visibility inside the saucepan to monitor browning.

			To make enough Classic Beef Stew for a crowd (this page) of 12 to 14 people we used a roasting pan, which easily held a whopping seven pounds of meat.
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			5 COOK INGREDIENTS IN STAGES

			One of the biggest challenges of one-pot cooking is timing everything correctly. Nobody wants to eat cold meat or overcooked vegetables. Pre­cooking ingredients that require more time before adding quicker-cooking elements can be key to avoiding a disappointing dinner.

			
				• When a good sear is important, cook ingredients in stages A crowded pan causes food to steam rather than brown. To get perfectly browned meat for our Steak Tips with Spiced Couscous and Spinach (this page), we first seared the steak tips and then set them aside to finish cooking the couscous and spinach.

				• Let quicker-cooking ingredients trade off time in the pan while longer-cooking ingredients run the full course To make Herbed Leg of Lamb with Fingerling Potatoes and Asparagus (this page), which features a full roast plus hearty potatoes and asparagus, we started the roast and the potatoes together in the oven; after pulling out the roast to rest, we added the asparagus to the potatoes, which were partially cooked, so that everything finished together.

				• Add the quickest-cooking ingredients off heat In our Chicken and Rice with Carrots and Peas (this page), the frozen peas needed only a few minutes to warm through (any longer and they turn mushy), so they went in at the end of cooking off heat.

			

			OUR FAVORITE SLOW COOKER

			Though new models are always popping up on the market, we have a strong preference for slow cookers that have clear glass lids (so we can keep an eye on the food’s progress), are intuitive to use, and bring the food to a safe cooking temperature quickly. Most slow cookers can be programmed to cook for a desired amount of time before switching to a “keep warm” setting, making them convenient for busy home cooks. Our top pick, the KitchenAid 6-Quart Slow Cooker with Solid Glass Lid, is just the right size (not too large, not too small). It features built-in internal sensor monitors that adjust the cooking temperature automatically, keeping the contents from boiling and ensuring uniform cooking.

			Quinoa and shrimp have very different cook times; to cook them both to perfection in our Shrimp with Spiced Quinoa and Corn Salad (this page) we first cooked the quinoa for a few hours in the slow cooker and then added the shrimp for the last 30 minutes.
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			6 BUILD FLAVOR IN LAYERS

			Recipes often reuse a pot for the sake of ease, but it actually has a much bigger benefit: building flavor. The many stages of cooking (along with some carefully selected ingredients) build layers of complex flavors that tie the dish together.

			
				• Use the fat Flavorful fond builds up in the bottom of pots and pans when browning proteins. Using the rendered fat left in a pot after browning meat to cook other elements of the dish adds complexity and gives sauces body.

				• Bloom aromatic ingredients
Blooming ingredients such as spices, whether right in the pot or in the microwave, releases their oils and can infuse an entire dish with their flavors.

				• Finish with a sauce While making a sauce on the side as the dish cooks certainly works well, some of our recipes take advantage of the leftover juices in the pot. Reducing the liquid creates a sauce that pairs perfectly with the flavors of the dish.

				• Wipe out the pot or pan when you want flavors to remain distinct To make Chicken and Arugula Salad with Warm Fig Dressing (this page) we cooked the chicken before reusing the skillet to make a warm salad dressing; to ensure the chicken flavor didn’t overwhelm the flavors of the dressing we wiped out the skillet first.

			

			OUR FAVORITE ELECTRIC PRESSURE COOKER

			Electric pressure cookers promise fast, convenient, approachable meals. In our tests, we looked for an electric pressure cooker that sealed well to trap in moisture and had easy-to-use controls. Our winner is the Instant Pot Duo Evo Plus 9-in-1 Electric Pressure Cooker, 8-QT. It sears and sautés evenly and its stainless steel cooking pot makes it easy to monitor browning. We love its clear, intuitive digital interface, lid that seals automatically, pressure release switch rather than a valve, and silicone handles on its cooking pot, which prevent the pot from moving around inside the base and make it easy to lift out after cooking. This multi-use pot also has options to slow cook and sous vide.

			
				USING VESSELS WITHIN VESSELS

				Creating a smaller cooking area within one pot can help control the heat, add elevation for more even cooking, or keep ingredients separate. Large cooking vessels can contain accessories such as trivets, soufflé dishes, or baking dishes, and foil slings can make it easier to lift and lower food into the pot.
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				Making a foil sling Fold sheet of aluminum foil into 16 by 6-inch rectangle by folding either in half or in thirds, depending on width of foil.
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				Using a foil sling for a dish
Rest dish in center of sling. Using sling, lower dish into pot (and onto trivet, if required). Allow narrow edges of sling to rest along sides of insert.

			

			Our Braised Pork with Broccoli Rabe and Sage (this page) has multiple layers of flavor. We first browned the pork in the Instant Pot and then used the fat left behind to make a complex cooking liquid, which we reduced at the end to turn into a potent sauce.

		

	
		
			ON THE SIDE

			Every recipe in this book turns out a complete meal, but sometimes you want a little extra on the side. If you’re cooking a recipe that will be feeding a group on the high end of the serving-size range, sometimes an extra side is a must. And leftovers can easily transform into a second meal with the help of an additional side.
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			SIMPLE SIDES

			Easy Green Salad

			Serves 4

			Total Time 10 minutes

			
				½ garlic clove, peeled

				8 ounces (8 cups) lettuce, torn into bite-size pieces if necessary

				Extra-virgin olive oil

				Vinegar

			

			Rub inside of salad bowl with garlic. Add lettuce. Holding your thumb over mouth of olive oil bottle to control flow, slowly drizzle lettuce with small amount of oil. Toss greens very gently. Continue to drizzle with oil and toss gently until greens are lightly coated and just glistening. Sprinkle with small amounts of vinegar, salt, and pepper to taste while tossing. Serve.
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					Simple Rice Pilaf

				
			
			Simple Rice Pilaf

			Serves 4 to 6

			Total Time 45 minutes

			Be sure to rinse the rice until the water runs clear. A nonstick saucepan is crucial to prevent the wet rice from sticking to the pan; for the most evenly cooked rice, use a wide-­bottomed saucepan with a tight-fitting lid. Basmati, jasmine, or Texmati rice can be substituted for the long-grain rice.

			
				3 tablespoons unsalted butter or vegetable oil

				1 small onion, chopped fine

				1 teaspoon table salt

				1½ cups long-grain white rice, rinsed

				2½ cups boiling water

			

			1. Melt butter in large nonstick saucepan over medium heat. Add onion and salt and cook until softened, 5 to 7 minutes.

			2. Stir in rice and cook until edges begin to turn translucent, about 3 minutes. Stir in boiling water and return to boil. Reduce heat to low, cover, and gently simmer until water is completely absorbed, 16 to 18 minutes.

			3. Off heat, uncover and lay clean dish towel over saucepan; cover and let sit for 10 minutes. Fluff rice with fork, season with salt and pepper to taste, and serve.

			Buttered Egg Noodles

			Serves 8

			Total Time 30 minutes

			Egg noodles are available in a variety of sizes; be sure to use wide noodles here.

			
				1 pound wide egg noodles

				1 tablespoon table salt

				4 tablespoons unsalted butter

			

			Bring 4 quarts water to boil in large pot. Add noodles and salt and cook until tender, 6 to 8 minutes. Drain noodles and return to pot. Stir in butter, season with salt and pepper to taste, and serve.
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					Sautéed Summer Squash Ribbons

				
			
			Sautéed Summer Squash Ribbons

			Serves 4

			Total Time 30 minutes

			We like a mix of summer squash and zucchini, but you can use just one or the other. Steeping the minced garlic in lemon juice mellows the garlic’s bite; do not skip this step. To avoid overcooking the squash, start checking for doneness at the lower end of the cooking time.

			
				1 small garlic clove, minced

				1 teaspoon grated lemon zest plus 1 tablespoon juice, divided

				4 (6- to 8-ounce) yellow squash or zucchini, trimmed

				2 tablespoons plus 1 teaspoon extra-virgin olive oil, divided

				½ teaspoon kosher salt

				⅛ teaspoon pepper

				1½ tablespoons chopped fresh parsley

			

			1. Combine garlic and lemon juice in large bowl and set aside for at least 10 minutes. Using vegetable peeler, shave each squash lengthwise into ribbons. Shave off 3 ribbons from 1 side, then turn squash 90 degrees and shave off 3 more ribbons. Continue to turn and shave ribbons until you reach seeds; discard core.

			2. Whisk 2 tablespoons oil, salt, pepper, and lemon zest into lemon juice mixture.

			3. Heat remaining 1 teaspoon oil in 12-inch nonstick skillet over medium-high heat until just smoking. Add squash and cook, tossing occasionally with tongs, until squash has softened and is translucent, 3 to 4 minutes. Transfer squash to bowl with dressing, add parsley, and toss to coat. Season with salt and pepper to taste. Transfer to serving platter and serve immediately.
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					Easy Mashed Potatoes

				
			
			Easy Mashed Potatoes

			Serves 4

			Total Time 45 minutes

			We prefer Yukon Gold potatoes here, but russet potatoes will work in a pinch.

			
				2 pounds Yukon Gold potatoes, peeled and sliced ½ inch thick

				¾ teaspoon table salt, plus salt for cooking potatoes

				¾ cup half-and-half

				6 tablespoons unsalted butter

				½ teaspoon pepper

			

			1. Place potatoes and 1 tablespoon salt in large saucepan, add water to cover by 1 inch, and bring to boil over high heat. Reduce heat to medium and simmer until potatoes are tender and paring knife can be easily slipped in and out of potatoes, 18 to 22 minutes.

			2. Meanwhile, combine half-and-half and butter in 2-cup liquid measuring cup and microwave, covered, until butter is melted and mixture is warm to touch, about 2 minutes.

			3. Drain potatoes and return them to saucepan. Cook over low heat, stirring, until potatoes are thoroughly dried, about 30 seconds. Remove from heat and, using potato masher, mash potatoes until smooth and no lumps remain. Stir in half-and-half mixture, ¾ teaspoon salt, and pepper until fully incorporated. Season with salt and pepper to taste. Serve.

			Garlic-Parmesan Mashed Potatoes for Two

			Serves 2

			Total Time 40 minutes

			
				1 pound Yukon Gold potatoes, peeled and sliced ½ inch thick

				¼ teaspoon garlic powder

				2 tablespoons unsalted butter, cut into 2 pieces

				½ teaspoon garlic, minced to paste, divided

				1 ounce Parmesan cheese, grated (½ cup)

				½ teaspoon table salt

				¼ teaspoon pepper

				⅓ cup warm whole milk

			

			1. Place potatoes in medium saucepan, add water to cover by 1 inch, and bring to simmer over medium-high heat. Adjust heat to maintain gentle simmer and cook until paring knife can be easily slipped in and out of potatoes, 18 to 22 minutes. Drain potatoes.

			2. Combine garlic powder and ¼ teaspoon water in small bowl. Melt butter in now-empty saucepan over medium-low heat. Stir in ⅜ teaspoon garlic paste and garlic powder mixture; cook, stirring constantly, until fragrant and golden, about 1 minute. Transfer butter mixture to medium bowl and thoroughly stir in Parmesan, salt, pepper, and remaining ⅛ teaspoon garlic paste.

			3. Place again-empty saucepan over low heat; set ricer or food mill over saucepan. Working in batches, transfer potatoes to hopper and process. Using rubber spatula, stir in butter mixture until incorporated. Stir in warm milk until incorporated. Season with salt and pepper to taste; serve immediately.

			Boiled Red Potatoes with Butter and Herbs

			Serves 4

			Total Time 35 minutes

			We prefer to use small red potatoes, measuring 1 to 2 inches in diameter, in this recipe. If using larger potatoes, halve or quarter the potatoes and adjust the cooking time as needed.

			
				2 pounds small red potatoes, unpeeled

				2 tablespoons unsalted butter

				1 tablespoon minced fresh chives, tarragon, or parsley

			

			Cover potatoes by 1 inch water in large saucepan and bring to boil over high heat. Reduce to simmer and cook until potatoes are tender, 20 to 25 minutes. Drain potatoes well, then toss gently with butter in large bowl until butter melts. Season with salt and pepper to taste, sprinkle with chives, and serve.

			Cauliflower Rice

			Serves 4 to 6

			Total Time 35 minutes

			
				1 head cauliflower (2 pounds), cut into 1-inch florets (6 cups)

				1 tablespoon extra-virgin olive oil

				1 shallot, minced

				½ cup chicken or vegetable broth

				¾ teaspoon table salt

				2 tablespoons minced fresh parsley

			

			1. Working in 2 batches, pulse cauliflower florets in food processor until finely ground into ¼- to ⅛-inch pieces, 6 to 8 pulses, scraping down sides of bowl as needed; transfer to bowl.

			2. Heat oil in large saucepan over medium-low heat until shimmering. Add shallot and cook until softened, about 3 minutes. Stir in cauliflower, broth, and salt. Cover and cook, stirring occasionally, until cauliflower is tender, 12 to 15 minutes.

			3. Uncover and continue to cook, stirring occasionally, until cauliflower rice is almost completely dry, about 3 minutes. Off heat, stir in parsley and season with salt and pepper to taste. Serve.
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					Quinoa Pilaf

				
			
			Quinoa Pilaf

			Serves 4 to 6

			Total Time 50 minutes

			If you buy unwashed quinoa (or if you are unsure whether it’s been washed), be sure to rinse it before cooking to remove its bitter protective coating (called saponin).

			
				1½ cups prewashed white quinoa

				2 tablespoons unsalted butter or extra-virgin olive oil

				1 small onion, chopped fine

				¾ teaspoon table salt

				1¾ cups water

				3 tablespoons chopped fresh cilantro, parsley, chives, mint, or tarragon

				1 tablespoon lemon juice

			

			1. Toast quinoa in medium saucepan over medium-high heat, stirring frequently, until quinoa is fragrant and makes continuous popping sound, 5 to 7 minutes; transfer to bowl.

			2. Add butter to now-empty pan and melt over medium-low heat. Add onion and salt and cook until onion is softened and light golden, 5 to 7 minutes. Stir in water and toasted quinoa, increase heat to medium-high, and bring to simmer. Cover, reduce heat to low, and simmer until grains are just tender and liquid is absorbed, 18 to 20 minutes, stirring once halfway through cooking.

			3. Remove pan from heat and let sit, covered, for 10 minutes. Fluff with fork, stir in herbs and lemon juice, and serve.
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					Easy Baked Polenta

				
			
			Easy Baked Polenta

			Serves 6 to 8

			Total Time 1¼ hours

			You can use medium-grind cornmeal or polenta here.

			
				8 cups water

				2 cups medium-grind polenta

				2 teaspoons table salt

				⅛ teaspoon pepper

				4 ounces Parmesan cheese, grated (2 cups)

				4 tablespoons unsalted butter, cut into 6 pieces

			

			1. Adjust oven rack to middle position and heat oven to 375 degrees. Combine water, polenta, salt, and pepper in 13 by 9-inch baking dish. Transfer dish to oven and bake, uncovered, until water is absorbed and polenta has thickened, about 60 minutes.

			2. Remove baking dish from oven. Whisk in Parmesan and butter until polenta is smooth and creamy. Serve.

			

			MASTER RECIPE FOR GRAINS

			To cook the grains listed below, bring water to boil in large pot. Stir in grain and table salt and cook until tender, following timing below. Drain well. All of these grains can be cooked, cooled, and refrigerated in airtight container for up to 3 days. If serving immediately, season with salt and pepper to taste.
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				Miso Soup with Shiitakes and Sweet Potatoes

			
		
		
			DUTCH OVEN

			Weeknight Chicken Noodle Soup

			Tortilla Soup

			Chicken Soup with Parmesan Dumplings

			Beef and Vegetable Soup

			Mexican Beef and Vegetable Soup

			Spicy Lamb and Lentil Soup

			New England Clam Chowder

			Cioppino

			Fresh Corn Chowder

			Summer Vegetable Soup

			Portuguese Potato, Sausage, and Greens Soup

			Easy Tortellini Minestrone

			Tomato, Bulgur, and Red Pepper Soup

			White Bean Soup with Pancetta and Rosemary

			Italian Pasta and Bean Soup

			SAUCEPAN

			Weeknight Chicken Noodle Soup for Two

			Thai Curry and Coconut Soup with Chicken

			Greek Chicken and Rice Soup

			New England Clam Chowder with Parsnips and Corn for Two

			Tuscan Tomato and Bread Soup

			Kimchi and Tofu Soup

			Red Lentil Soup with North African Spices

			White Bean Soup with Sun-Dried Tomatoes and Kale for Two

			SLOW COOKER*

			Beef and Barley Soup

			Beef and Barley Soup with Wild Mushrooms for Two

			Pork Ramen

			Meatball and Escarole Soup

			Hearty Seafood and Saffron Soup

			Miso Soup with Shiitakes and Sweet Potatoes

			Black Bean Soup

			15-Bean Soup with Sausage and Spinach

			INSTANT POT**
(or other electric pressure cooker)

			Spiced Chicken Soup with Squash and Chickpeas

			Turkey Meatball Soup with Kale

			Beef Pho

			Creamy Carrot Soup with Warm Spices

			Spiced Wild Rice and Coconut Soup

			Curried Wild Rice and Coconut Soup for Two

			Farro and Leek Soup

			Lentil and Chorizo Soup

			COOK IT THREE WAYS

			Chicken and Vegetable Soup

			ON THE SIDE

			Soy-Marinated Eggs

			Harissa

			Classic Basil Pesto

			Garlic Toasts

			* All slow cooker recipes work in a 4- to 7-quart traditional slow cooker unless noted.

			** All Instant Pot recipes work in a 6- to 8-quart Instant Pot or other electric pressure cooker.

		

		Weeknight Chicken Noodle Soup

		DUTCH OVEN

		Serves 4 to 6

		Total Time 45 minutes

		Why This Recipe Works A Dutch oven is the ultimate pot for making soup: It has a wide base that’s ideal for developing flavor, it accommodates a bounty of ingredients, and its excellent heat retention ensures everything cooks evenly. Most recipes for quick chicken soup call for chunks of chicken and vegetables dumped into store-bought chicken broth and hastily boiled, but this approach typically yields a weak-flavored broth and dry, bland chicken. Our goal was to produce chicken soup with a flavorful broth and tender chicken. Adding tomato paste and thyme to store-bought broth enhanced its body and flavor. Next, we focused on the chicken. Quick-cooking boneless, skinless breasts were the obvious choice, but simply simmering cubes of meat in broth resulted in tough nuggets of chicken. We avoided this problem by poaching whole breasts in the broth and then shredding the meat once cooked. Prepared this way, the chicken remained moist and tender. The addition of egg noodles toward the end of cooking made for a heartier soup. You can substitute boneless skinless chicken thighs for the breasts; increase the cooking time to about 15 minutes (until the chicken registers 175 degrees).

		
			1 tablespoon vegetable oil

			1 onion, chopped fine

			2 teaspoons tomato paste

			1 teaspoon minced fresh thyme or ¼ teaspoon dried

			6 cups chicken broth

			¼ teaspoon table salt

			2 carrots, peeled and sliced ¼ inch thick

			1 celery rib, sliced ¼ inch thick

			1 pound boneless, skinless chicken breasts, trimmed

			4 ounces (2 cups) egg noodles

			2 tablespoons minced fresh parsley

		

		1. Heat oil in Dutch oven over medium heat until shimmering. Add onion and cook until softened and lightly browned, 5 to 7 minutes. Stir in tomato paste and thyme and cook until fragrant, about 30 seconds. Stir in broth and salt, scraping up any browned bits. Stir in carrots and celery and bring to simmer. Nestle chicken into pot. Reduce heat to low, cover, and cook until chicken registers 160 degrees, about 10 minutes.

		2. Transfer chicken to cutting board, let cool slightly, then shred into bite-size pieces using 2 forks.

		3. Meanwhile, return soup to boil. Stir in noodles and cook until tender, 5 to 8 minutes. Off heat, stir in shredded chicken and let sit until heated through, about 2 minutes. Stir in parsley and season with salt and pepper to taste. Serve.

		VARIATION

		Weeknight Chicken Noodle Soup for Two

		SAUCEPAN

		Serves 2

		Total Time 45 minutes

		You can substitute boneless skinless chicken thighs for the breasts; increase the cooking time to about 15 minutes (until the chicken registers 175 degrees).

		
			2 teaspoons vegetable oil

			1 small onion, chopped fine

			1 teaspoon tomato paste

			½ teaspoon minced fresh thyme or ⅛ teaspoon dried

			3 cups chicken broth

			⅛ teaspoon table salt

			1 carrot, peeled and sliced ¼ inch thick

			1 small celery rib, sliced ¼ inch thick

			8 ounces boneless, skinless chicken breasts, trimmed

			2 ounces (1 cup) egg noodles

			1 tablespoon minced fresh parsley

		

		1. Heat oil in large saucepan over medium heat until shimmering. Add onion and cook until softened and lightly browned, 5 to 7 minutes. Stir in tomato paste and thyme and cook until fragrant, about 30 seconds. Stir in broth and salt, scraping up any browned bits. Stir in carrot and celery and bring to simmer. Nestle chicken into saucepan. Reduce heat to low, cover, and cook until chicken registers 160 degrees, about 10 minutes.

		2. Transfer chicken to cutting board, let cool slightly, then shred into bite-size pieces using 2 forks.

		3. Meanwhile, return soup to boil. Stir in noodles and cook until tender, 5 to 8 minutes. Off heat, stir in shredded chicken and let sit until heated through, about 2 minutes. Stir in parsley and season with salt and pepper to taste. Serve.

		INGREDIENT SPOTLIGHT

		
			EGG NOODLES

			Egg noodles are the starchy soul of many of our favorite comfort foods. To find the best, we gathered seven products and evaluated each one twice, first cooked plain in lightly salted water and then tossed with a neutral-­flavored oil to prevent sticking, and next in chicken noodle soup. The winner? Pennsylvania Dutch Wide Egg Noodles. These noodles had the most flavor, thanks to a higher amount of yolks. This product’s high semolina content gave the noodles a firm yet tender bite with a “nice subtle chew.” The wide corkscrew shape works in soup or pasta dishes.
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				Tortilla Soup

			
		
		Tortilla Soup

		DUTCH OVEN

		Serves 6 to 8

		Total Time 1½ hours

		Why This Recipe Works With its spicy, garlicky, tomatoey broth; tender chunks of chicken; and garnishes galore—plus crispy tortilla chips on top—tortilla soup succeeds in pleasing. We wanted a soup loaded with vibrant flavor, a manageable approach, and easy-to-find ingredients. While traditional Mexican recipes start with homemade stock, there’s so much flavor in this soup that store-bought broth works just fine. Typically, the vegetables are charred on a comal (griddle) and then pureed and fried. To simplify, we skipped the charring step and got smoky flavor from chipotles, which we pureed with tomatoes, onion, garlic, and jalapeño before frying the mixture in oil. We poached the chicken in store-bought broth, which we infused with onion, garlic, cilantro, and oregano to give our base plenty of flavor. No chicken tortilla soup would be complete without the tortilla chips, which turn crisp-tender from the steaming broth. Store-bought chips (rather than homemade tortilla strips) were a convenient choice, and creamy avocado and cotija cheese provided the ideal garnishes. For a spicier soup, use the greater amount of chipotle.

		
			2 (12-ounce) bone-in split chicken breasts, trimmed

			8 cups chicken broth

			1 large white onion, quartered, divided

			4 garlic cloves, peeled, divided

			8–10 sprigs fresh cilantro, plus extra leaves for serving

			1 sprig fresh oregano

			¾ teaspoon table salt, divided

			2 tomatoes, cored and quartered

			½ jalapeño chile, seeded

			1–2 tablespoons minced canned chipotle chile in adobo sauce

			1 tablespoon vegetable oil

			4 ounces tortilla chips, crushed into large pieces (4 cups)

			1 avocado, halved, pitted, and diced

			8 ounces cotija cheese, crumbled (2 cups)

			Lime wedges

		

		1. Bring chicken, broth, 2 onion quarters, 2 garlic cloves, cilantro sprigs, oregano sprig, and ½ teaspoon salt to simmer in Dutch oven over medium-high heat. Reduce heat to low, cover, and cook until chicken registers 160 degrees, about 20 minutes. Transfer chicken to cutting board, let cool slightly, then shred into bite-size pieces using 2 forks; discard skin and bones. Strain broth through fine-mesh strainer into bowl; discard solids.

		2. Process tomatoes, jalapeño, chipotle, remaining 2 onion quarters, and remaining 2 garlic cloves in food processor until smooth, scraping down sides of bowl as needed. Heat oil in now-empty Dutch oven over high heat until shimmering. Add tomato-onion puree and remaining ¼ teaspoon salt and cook, stirring frequently, until mixture has darkened in color, about 10 minutes.

		3. Stir in strained broth, bring to simmer, and cook until flavors meld, about 15 minutes. Off heat, stir in shredded chicken and let sit until heated through, about 2 minutes. Season with salt and pepper to taste. Serve, passing tortilla chips, avocado, cotija, extra cilantro leaves, and lime wedges.
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				Spiced Chicken Soup with Squash and Chickpeas

			
		
		Spiced Chicken Soup with Squash and Chickpeas

		INSTANT POT

		Serves 6 to 8

		Total Time 1½ hours

		Why This Recipe Works A pressure cooker makes quick work of extracting body-building gelatin from bone-in, skin-on chicken breasts for a richly flavored, hands-off broth, which serves as the ideal base for this unique spin on chicken and vegetable soup. Just 20 minutes under high pressure were enough to ensure the meat was moist and tender and that our vegetable of choice—hearty butternut squash—was cooked to silky perfection. Inspired by hararat, a North African blend of spices such as cumin, coriander, and allspice (also known as Libyan five-spice blend, or bzaar), we incorporated a combination of spices that provided a warm earthiness and subtle heat. Canned chickpeas needed only to be warmed through along with the shredded chicken to finish the soup. Chopped cilantro added a healthy dose of herbal freshness. You can substitute 8 (5- to 7-ounce) bone-in chicken thighs for the breasts.

		
			2 tablespoons extra-virgin olive oil

			1 onion, chopped

			1¾ teaspoons table salt

			2 tablespoons tomato paste

			4 garlic cloves, minced

			1 tablespoon ground coriander

			1½ teaspoons ground cumin

			1 teaspoon ground cardamom

			½ teaspoon ground allspice

			¼ teaspoon cayenne pepper

			7 cups water, divided

			3 (12-ounce) bone-in split chicken breasts, trimmed

			1½ pounds butternut squash, peeled, seeded, and cut into 1½-inch pieces (4 cups)

			1 (15-ounce) can chickpeas, rinsed

			½ cup chopped fresh cilantro

		

		1. Using highest sauté or browning function, heat oil in electric pressure cooker until shimmering. Add onion and salt and cook until onion is softened, about 5 minutes. Stir in tomato paste, garlic, coriander, cumin, cardamom, allspice, and cayenne and cook until fragrant, about 30 seconds. Stir in 5 cups water, scraping up any browned bits. Nestle chicken into pot, then arrange squash evenly around chicken.

		2. Lock lid in place and close pressure release valve. Select high pressure cook function and cook for 20 minutes. Turn off pressure cooker and quick-release pressure. Carefully remove lid, allowing steam to escape away from you.

		3. Transfer chicken to cutting board, let cool slightly, then shred into bite-size pieces using 2 forks; discard skin and bones.

		4. Using spoon, break squash into bite-size pieces. Stir shredded chicken along with any accumulated juices, chickpeas, and remaining 2 cups water into soup and let sit until heated through, about 2 minutes. Stir in cilantro and season with salt and pepper to taste. Serve.
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				Chicken Soup with Parmesan Dumplings

			
		
		Chicken Soup with Parmesan Dumplings

		DUTCH OVEN

		Serves 4 to 6

		Total Time 2 hours

		Why This Recipe Works Passatelli, a rustic Northern Italian specialty, features tender dumplings deeply flavored with Parmesan and served in a light chicken broth. We made the classic recipe heartier with additional vegetables and a bit easier by using store-bought broth. To enrich the broth we browned our chicken thighs—the fond left behind offered a serious flavor boost—and simmered a Parmesan cheese rind in the broth to infuse it with cheesy, umami flavor. The dumplings are undoubtedly the star of this soup, so we knew we needed to get the texture and flavor just right. Traditional recipes call for bread crumbs, but store-bought bread crumbs were too fine and homemade bread crumbs were too coarse. Panko bread crumbs had just the right consistency. Grated Parmesan and egg whites helped keep the dumplings light and tender. We shaped the dumplings into balls by hand before poaching them in the chicken broth. When first mixed, the dough was too sticky to handle, but a 15-minute rest in the refrigerator allowed the bread crumbs to hydrate more evenly and chilled the dough so that it was firm enough to hold its shape. Fennel, carrots, and escarole complemented the shredded chicken and the flavorful dumplings. To ensure that the dumplings remain intact during cooking, roll them until the surfaces are smooth and no cracks remain.

		
			1½ pounds bone-in chicken thighs, trimmed

			1 teaspoon table salt, divided

			½ teaspoon pepper, divided

			1 teaspoon vegetable oil

			1 fennel bulb, 1 tablespoon fronds minced, stalks discarded, bulb halved, cored, and cut into ½-inch pieces, divided

			1 onion, chopped fine

			2 carrots, peeled and cut into ¾-inch pieces

			½ cup dry white wine

			8 cups chicken broth

			1 Parmesan cheese rind, plus 3 ounces Parmesan, grated (1½ cups), divided

			¾ cup panko bread crumbs

			2 large egg whites

			1 tablespoon water

			¼ teaspoon grated lemon zest

			Pinch ground nutmeg

			½ small head escarole (6 ounces), trimmed and cut into ½-inch pieces

		

		1. Pat chicken dry with paper towels and sprinkle with ½ teaspoon salt and ¼ teaspoon pepper. Heat oil in Dutch oven over medium-high heat until just smoking. Add chicken, skin side down, and cook until well browned, 6 to 8 minutes; transfer to plate.

		2. Pour off all but 1 teaspoon fat from pot and reserve 1 tablespoon fat for dumplings. Add fennel bulb, onion, carrots, and remaining ½ teaspoon salt to fat left in pot and cook over medium heat until softened and lightly browned, 5 to 7 minutes. Stir in wine, scraping up any browned bits, and cook until almost completely evaporated, about 2 minutes. Stir in broth and Parmesan rind and bring to simmer. Return chicken and any accumulated juices to pot. Reduce heat to low, cover, and cook until chicken registers 175 degrees, about 30 minutes.

		3. Off heat, discard Parmesan rind. Transfer chicken to cutting board, let cool slightly, then shred into bite-size pieces using 2 forks; discard skin and bones. Cover broth to keep warm.

		4. Meanwhile, mix grated Parmesan, panko, egg whites, water, lemon zest, nutmeg, remaining ¼ teaspoon pepper, and reserved fat in bowl until thoroughly combined. Refrigerate dough for 15 minutes. Pinch off and roll 1-teaspoon-size pieces of mixture into balls and arrange on large plate (you should have about 28 dumplings).

		5. Return broth to simmer over medium-high heat. Add escarole and shredded chicken and return to simmer. Add dumplings and cook, adjusting heat to maintain gentle simmer, until dumplings float to surface and are cooked through, 3 to 5 minutes. Stir in fennel fronds and season with salt and pepper to taste. Serve.

		
			SHREDDING MEAT
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			To shred chicken, turkey, beef, or pork into bite-size pieces, hold fork in each hand, with tines facing down. Insert tines into cooked meat and gently pull forks away from each other.

		

		
			COOK IT THREE WAYS

			CHICKEN AND VEGETABLE SOUP
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			The key to a stellar chicken soup is a great broth with unadulterated chicken flavor. Building a broth with that much flavor required a two-hour simmer, and bone-in chicken parts cut into pieces were a potent starting point—the resulting broth was clear and refined, and the long simmering time eked out every last bit of flavor from the chicken bones. In our classic Dutch oven soup, browning the chicken parts first added even more flavor to the broth. With the ultimate broth accomplished, finishing the soup was a breeze. For tender, flavorful bites of chicken we included chicken breasts, which we gently poached in the broth—along with carrots and celery—before shredding and returning to the soup. To make this recipe in a pressure cooker and in a slow cooker, we reduced the amount of liquid from 10 to 9 cups to account for little to no evaporation. Since browning the chicken isn’t possible in the slow cooker, we relied on a combination of glutamate-rich tomato paste and soy sauce to mimic the deep flavor of browned chicken. The pressure cooker did an exceptional job extracting flavor from the chicken, allowing us to cook the broth for just one hour. You will need a Dutch oven, electric pressure cooker, or slow cooker that holds at least 6 quarts for this recipe. The strained broth can be refrigerated for up to 4 days or frozen for up to 1 month; thaw frozen broth completely before proceeding with recipe.
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					> Use What You’ve Got Use boneless, skinless chicken thighs instead of the chicken breasts. Swap in hearty vegetables (celery root, parsnips, turnips) for the carrots and celery. Use other fresh herbs (cilantro, basil, dill, mint).

					> Bulk It Up Stir baby greens, thinly sliced mushrooms, diced fresh tomatoes, frozen corn or peas, canned beans, cooked noodles, cooked rice, and/or cooked grains into the soup with the shredded chicken.

					> Add an Upgrade Add minced chipotles, miso paste, Parmesan rinds, and/or citrus zest in place of—or in addition to—the thyme. Drizzle on chili oil, harissa, or pesto. Sprinkle on grated hard cheese (Parmesan or Asiago).

				

			

			CLASSIC

			DUTCH OVEN

			Serves 6 to 8

			Total Time 4 hours (3½ hours for the broth, plus 35 minutes to finish the soup)

			
				3 pounds whole chicken legs, backs, and/or wings, hacked into 2-inch pieces

				1 tablespoon vegetable oil

				1 onion, chopped

				1 tablespoon tomato paste

				10 cups water, plus extra as needed

				1 tablespoon table salt

				4 sprigs fresh thyme or ½ teaspoon dried

				2 bay leaves

				1 pound boneless, skinless chicken breasts, trimmed

				4 carrots, peeled and cut into ½-inch pieces (2 cups)

				3 celery ribs, cut into ½-inch pieces (1½ cups)

			

			1. Pat chicken pieces dry with paper towels. Heat oil in large Dutch oven over medium-high heat until just smoking. Brown half of chicken pieces on all sides, 5 to 7 minutes; transfer to bowl. Repeat with remaining chicken pieces; transfer to bowl.

			2. Add onion and tomato paste to fat left in pot and cook over medium heat until onion is softened, about 5 minutes. Return chicken pieces and any accumulated juices to pot. Partially cover, reduce heat to medium-low, and cook until chicken releases additional juices, 15 to 20 minutes.

			3. Add water, salt, thyme sprigs, and bay leaves and bring to boil. Reduce heat to low, cover, and simmer until broth is flavorful, about 2 hours.

			4. Using slotted spoon, discard chicken pieces. Strain broth through fine-mesh strainer into large container; discard solids. Let broth settle for 5 minutes, then skim excess fat from surface using wide, shallow spoon. (You should have 9 cups broth; add extra water as needed to equal 9 cups.)

			5. Return broth to now-empty pot and bring to simmer over medium heat. Add chicken breasts, carrots, and celery, partially cover, and cook until chicken registers 165 degrees and vegetables are tender, 15 to 20 minutes.

			6. Transfer chicken to cutting board, let cool slightly, then shred into bite-size pieces using 2 forks. Off heat, stir shredded chicken into soup and let sit until heated through, about 2 minutes. Season with salt and pepper to taste. Serve.

			PRESSURE COOK IT

			INSTANT POT

			Serves 6 to 8

			Total Time 2½ hours (2 hours for the broth, plus 35 minutes to finish the soup)

			
				1 tablespoon vegetable oil

				1 onion, chopped

				1 tablespoon tomato paste

				3 pounds whole chicken legs, backs, and/or wings, hacked into 2-inch pieces

				9 cups water

				1 tablespoon table salt

				4 sprigs fresh thyme or ½ teaspoon dried

				2 bay leaves

				1 pound boneless, skinless chicken breasts, trimmed

				4 carrots, peeled and cut into ½-inch pieces (2 cups)

				3 celery ribs, cut into ½-inch pieces (1½ cups)

			

			1. Using highest sauté or browning function, heat oil in electric pressure cooker until shimmering. Add onion and tomato paste and cook until onion is softened and fond begins to form on bottom of pot, about 5 minutes. Stir in chicken pieces, water, salt, thyme sprigs, and bay leaves.

			2. Lock lid in place and close pressure release valve. Select high pressure cook function and cook for 1 hour. Turn off pressure cooker and let pressure release naturally for 15 minutes. Quick-release any remaining pressure, then carefully remove lid, allowing steam to escape away from you.

			3. Using slotted spoon, discard chicken pieces. Strain broth through fine-mesh strainer into large container; discard solids. Let broth settle for 5 minutes, then skim excess fat from surface using wide, shallow spoon. (You should have 9 cups broth; add extra water as needed to equal 9 cups.)

			4. Return broth to now-empty pressure cooker and bring to simmer using highest sauté or browning function. Add chicken breasts, carrots, and celery, partially cover, and cook until chicken registers 165 degrees and vegetables are tender, 15 to 20 minutes.

			5. Transfer chicken to cutting board, let cool slightly, then shred into bite-size pieces using 2 forks. Stir shredded chicken into soup and let sit until heated through, about 2 minutes. Season with salt and pepper to taste. Serve.

			SLOW COOK IT

			SLOW COOKER

			Serves 6 to 8

			Cook Time 7 to 8 hours on low or 4 to 5 hours on high for the broth, plus 3 to 4 hours on low to finish the soup

			
				1 onion, chopped

				5 teaspoons vegetable oil, divided

				1 tablespoon tomato paste

				3 pounds whole chicken legs, backs, and/or wings, hacked into 2-inch pieces

				9 cups water

				1 tablespoon soy sauce

				2 teaspoons table salt

				4 sprigs fresh thyme or ½ teaspoon dried

				2 bay leaves

				4 carrots, peeled and cut into ½-inch pieces (2 cups)

				3 celery ribs, cut into ½-inch pieces (1½ cups)

				1 pound boneless, skinless chicken breasts, trimmed

			

			1. Microwave onion, 1 tablespoon oil, and tomato paste in bowl, stirring occasionally, until onion is softened, about 5 minutes; transfer to slow cooker. Stir in chicken pieces, water, soy sauce, salt, thyme sprigs, and bay leaves. Cover and cook until broth is flavorful, 7 to 8 hours on low or 4 to 5 hours on high.

			2. Using slotted spoon, discard chicken pieces. Strain broth through fine-mesh strainer into large container; discard solids. Let broth settle for 5 minutes, then skim excess fat from surface using wide, shallow spoon. (You should have 9 cups broth; add extra water as needed to equal 9 cups.)

			3. Microwave carrots, celery, and remaining 2 teaspoons oil in bowl, stirring occasionally, until vegetables are softened, 5 to 7 minutes. Return broth to now-empty slow cooker. Add chicken breasts and vegetables. Cover and cook until chicken registers at least 165 degrees and vegetables are tender, 3 to 4 hours on low.

			4. Transfer chicken to cutting board, let cool slightly, then shred into bite-size pieces using 2 forks. Stir shredded chicken into soup and let sit until heated through, about 2 minutes. Season with salt and pepper to taste. Serve.

		

		Thai Curry and Coconut Soup with Chicken

		SAUCEPAN

		Serves 6

		Total Time 45 minutes

		Why This Recipe Works For a fast soup with bold curry flavor, we opted for store-bought Thai curry paste rather than homemade, which can be a time-consuming and ingredient-­intensive endeavor. Using both chicken broth and coconut milk gave us a rich base for our soup, which we enhanced with pungent fish sauce, lemongrass, shallots, and cilantro. Savory, umami-rich mushrooms balanced the sweetness of the broth, and thinly sliced chicken cooked quickly in the liquid. Next up was our key flavor-boosting ingredient: red curry paste. Adding just a dollop whisked with fish sauce and tart lime juice at the very end of cooking allowed all the vibrant flavors of the soup to come through. Garnishing with cilantro, Thai chiles, and scallions lent a burst of freshness and heat. Although we prefer the deeper, richer flavor of regular coconut milk, light coconut milk can be substituted. If fresh Thai chiles are unavailable, substitute one serrano or one-half jalapeño.

		
			1 tablespoon vegetable oil

			3 stalks lemongrass, trimmed to bottom 6 inches and minced

			3 large shallots, chopped coarse

			8 sprigs fresh cilantro, chopped, plus extra whole leaves for serving

			4 cups chicken broth

			2 (14-ounce) cans coconut milk, divided

			3 tablespoons fish sauce, divided, plus extra for seasoning

			1 tablespoon sugar

			8 ounces white mushrooms, trimmed and sliced thin

			1 pound boneless, skinless chicken breasts, trimmed, halved lengthwise, and sliced ¼ inch thick

			3 tablespoons lime juice (2 limes), plus lime wedges for serving

			2 teaspoons Thai red curry paste

			2 Thai chiles, stemmed, seeded, and sliced thin

			2 scallions, sliced thin on bias

		

		1. Heat oil in large saucepan over medium heat until shimmering. Add lemongrass, shallots, and cilantro sprigs and cook, stirring often, until just softened but not browned, 2 to 5 minutes. Stir in broth, 1 can coconut milk, and 1 tablespoon fish sauce and bring to simmer. Reduce heat to low, cover, and cook until flavors meld, about 10 minutes.

		2. Strain broth through fine-mesh strainer into large bowl or container; discard solids. Return broth to now-empty saucepan. Stir in remaining 1 can coconut milk and sugar and bring to simmer over medium-high heat. Stir in mushrooms and cook until just tender, 2 to 3 minutes. Stir in chicken and cook until no longer pink, 1 to 3 minutes.

		3. Remove soup from heat. Whisk lime juice, curry paste, and remaining 2 tablespoons fish sauce together in bowl to dissolve curry, then stir mixture into soup. Season with extra fish sauce to taste. Sprinkle individual portions with extra cilantro leaves, chiles, and scallions before serving with lime wedges.

		
			PREPARING LEMONGRASS
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			First peel and discard tough, outer layers. Then mince or grate pale lower stalk (freeze it first for easy grating) or bruise it by pounding it and leave it whole to infuse stocks and soups.

		

		INGREDIENT SPOTLIGHT

		
			COCONUT MILK

			Coconut milk is not the thin liquid found inside the coconut itself; that’s coconut water. Coconut milk is made by steeping equal parts shredded coconut meat and either warm milk or water. The meat is pressed or mashed to release as much liquid as possible, and the mixture is strained; the result is coconut milk. To find our favorite, we selected seven varieties of full-fat canned coconut milk. Panels of 21 tasters sampled each plain and in soup. Not surprisingly, texture proved very important in our tastings. Our least favorite samples were thin and watery or separated quickly. Tasters much preferred samples that were creamy and full-bodied. As for flavor, products lost points if the coconut flavor was too mild or had an “artificial,” “sunscreen-y” aroma and taste. Our favorites had fresh coconut flavor and a smooth, creamy texture. The winner of our tasting, Aroy-D Coconut Milk, had a “velvety,” “luxurious texture” and boasted “clean” and “balanced” flavor.
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		Greek Chicken and Rice Soup

		SAUCEPAN

		Serves 6 to 8

		Total Time 1¼ hours

		Why This Recipe Works The rich, soft texture and bright, citrusy flavor of avgolemono, a traditional Greek soup, centers around four simple pantry staples: chicken broth, rice, eggs, and lemons. To transform this soup from starter to main course, we added tender chicken that is poached to perfection by sitting off the heat in hot broth. We flavored the broth with a spice bundle of citrusy coriander seeds and lemon zest along with fresh dill, whole peppercorns, and a smashed garlic clove that gave it savory depth and enhanced the soup’s lemon flavor. Giving the rice a head start before adding the chicken ensured it had adequate time to cook through. Next we turned

		
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
			
				[image: ]
			

			
				
			
		
		Turkey Meatball Soup with Kale

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
			STEMMING KALE
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		Beef and Vegetable Soup
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		Mexican Beef and Vegetable Soup
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		Beef and Barley Soup

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		VARIATION

		Beef and Barley Soup with Wild Mushrooms for Two

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
			TRIMMING BLADE STEAKS
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		Beef Pho

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
			INGREDIENT SPOTLIGHT

		
			RICE NOODLES
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		Pork Ramen

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
			Soy-Marinated Eggs

			
			
			
				
				
				
				
				
				
				
			

			
			
			
		

		Meatball and Escarole Soup

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		Spicy Lamb and Lentil Soup

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
			Harissa
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		New England Clam Chowder

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		VARIATION

		New England Clam Chowder with Parsnips and Corn for Two

		
		
		
		
		
			
			
			
			
			
			
			
			
			
		

		
		
		Hearty Seafood and Saffron Soup
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		Cioppino
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		Creamy Carrot Soup with Warm Spices
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		Fresh Corn Chowder

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
			PREPARING CORN FOR CHOWDER
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		Tuscan Tomato and Bread Soup

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
		

		
		
		
			NOTES FROM THE TEST KITCHEN

		
			STORING AND REHEATING SOUPS AND STEWS

			
			
		

		Summer Vegetable Soup

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
			Classic Basil Pesto

			
			
				
				
				
				
				
				
			

			
			
			
		

		
			Garlic Toasts

			
			
			
				
				
				
			

			
		

		
			NOTES FROM THE TEST KITCHEN

		
			BUYING BROTH
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		Miso Soup with Shiitakes and Sweet Potatoes
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		Kimchi and Tofu Soup

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
		

		
		Portuguese Potato, Sausage, and Greens Soup
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		Spiced Wild Rice and Coconut Soup

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		VARIATION

		Curried Wild Rice and Coconut Soup for Two

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		Easy Tortellini Minestrone
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		Tomato, Bulgur, and Red Pepper Soup

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		Farro and Leek Soup
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		Red Lentil Soup with North African Spices
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		Lentil and Chorizo Soup

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		White Bean Soup with Pancetta and Rosemary

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		VARIATION

		White Bean Soup with Sun-Dried Tomatoes and Kale for Two

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		Black Bean Soup
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		15-Bean Soup with Sausage and Spinach
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		Italian Pasta and Bean Soup
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DRY AMOUNT WATER SALT COOKED YIELD COOKING TIME
GRAIN (CuPs) (QUARTS) (TEASPOON) (CUPS) (MINUTES)
¥a 2 2] 2
Buckwheat 10 to 12
12 4 1 4
. X ¥a 2 2] 2
Medium- or coarse-grind bulgur 5
12 4 1 4
¥a 2 2] 2
Pearl barley 201to 40
12 4 1 4
¥a 2 2] 2
Farro 15 to 30
12 4 1 4
¥a 2 2] 2
Freekeh 30to 45
12 4 1 4
i ¥a 2 2] 2
Black rice 20to 25
12 4 1 4
. X ¥a 2 2] 2
Long-grain brown rice 25to 30
12 4 1 4
i o ¥a 2 IZ] 2
Long-grain white rice 10to 15
12 4 1 4
L ¥a 2 IZ] 2
Wild rice 35to 40
12 4 1 4
. ¥a 2 IZ] 12
Oat berries 30to 40
12 4 1 3
X ¥a 4 IZ] 12
Wheat berries 60to 70
14 4 1 3
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