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			PRAISE FOR AMERICA’S TEST KITCHEN TITLES

			“A mood board for one’s food board is served up in this excellent guide…This has instant classic written all over it.”

			PUBLISHERS WEEKLY (STARRED REVIEW) ON BOARDS: STYLISH SPREADS FOR CASUAL GATHERINGS

			“In this latest offering from the fertile minds at America’s Test Kitchen the recipes focus on savory baked goods. Pizzas, flatbreads, crackers, and stuffed breads all shine here…Introductory essays for each recipe give background information and tips for making things come out perfectly.”

			BOOKLIST (STARRED REVIEW) ON THE SAVORY BAKER

			“Reassuringly hefty and comprehensive, The Complete Autumn and Winter Cookbook by America’s Test Kitchen has you covered with a seemingly endless array of seasonal fare…This overstuffed compendium is guaranteed to warm you from the inside out.”

			NPR ON THE COMPLETE AUTUMN AND WINTER COOKBOOK

			Selected as the Cookbook Award Winner of 2021 in the General category

			INTERNATIONAL ASSOCIATION OF CULINARY PROFESSIONALS (IACP) ON MEAT ILLUSTRATED

			Selected as the Cookbook Award Winner of 2021 in the Health and Nutrition category

			INTERNATIONAL ASSOCIATION OF CULINARY PROFESSIONALS (IACP) ON THE COMPLETE PLANT-BASED COOKBOOK

			Selected as the Cookbook Award Winner of 2021 in the Single Subject category

			INTERNATIONAL ASSOCIATION OF CULINARY PROFESSIONALS (IACP) ON FOOLPROOF FISH

			“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

			“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.”

			HUFFPOST 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

			“It’s reliably exhaustive, loaded with product recommendations, touting all-butter crusts, while offering butter-shortening, vegan, and gluten-free options, and inspirational with all sorts of top crust ideas among its more than 180 recipes.”

			MINNEAPOLIS STAR TRIBUNE ON THE PERFECT PIE

			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

			“If you’re one of the 30 million Americans with diabetes, The Complete Diabetes Cookbook by America’s Test Kitchen belongs on your kitchen shelf.”

			PARADE.COM ON THE COMPLETE DIABETES COOKBOOK

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

			ORLANDO SENTINEL ON THE COMPLETE COOKING FOR TWO COOKBOOK

			“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

			“Here are the words just about any vegan would be happy to read: ‘Why This Recipe Works.’ Fans of America’s Test Kitchen are used to seeing the phrase, and now it applies to the growing collection of plant-based creations in Vegan for Everybody.”

			THE WASHINGTON POST ON VEGAN FOR EVERYBODY
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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. 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 test recipes over and over again until we understand how and why they work and until we arrive at the “best” version.

			Our television show highlights the best recipes developed in the test kitchen during the past year—those recipes that our test kitchen staff makes at home time and time again. These recipes are accompanied by our most exhaustive equipment tests and our most interesting food tastings.

			Julia Collin Davison and Bridget Lancaster co-host the show and ask the questions you might ask. It’s the job of our chefs, Keith Dresser, Becky Hays, Lan Lam, Erin McMurrer, Elle Simone Scott, and Dan Souza to demonstrate our recipes. The chefs show Julia and Bridget what works and what doesn’t, and they explain why. In the process, they discuss (and show you) the best examples from our development process as well as the worst.

			Adam Ried, our equipment expert, and Lisa McManus, our gadget expert, share the highlights from our detailed testing process in equipment corner and gadget critic segments. They bring with them our favorite (and least favorite) tools and gadgets. Jack Bishop is our ingredient expert. He has Julia and Bridget taste our favorite (and least favorite) brands of common food products. Julia and Bridget may not always enjoy these exercises, but they usually learn something as Jack explains what makes one brand superior to another. And Dan Souza explains the science behind certain ingredients and recipes.

			Although just 11 cooks and editors appear on the television show, another 50 people worked to make the show a reality. Executive Producer Kaitlin Keleher conceived and developed each episode with help from Director of Production Diane Knox, Supervising Producer Caroline Rickert, and Associate Producers Alex Curran-Cardarelli and Terrence Johnson. The show is edited by Peter Hyzak, Sean Sandefur, and Herb Sevush, being overseen by Director of Post Production Chen Margolis with support from Assistant Editors Caroline Barry and Ruthie LaMay. Yiorgos Tsivranidis managed media and equipment. Additional editing was provided by Element; motion graphics by Neoscape. Along with the on-air crew, Director of Culinary Production Erin McMurrer and Culinary Producers Alli Berkey, Christie Morrison, and Janette Zepeda helped plan and organize the 26 television episodes shot in July 2021 and ran the “back kitchen,” where all the food that appeared on camera originated. Kate Shannon, Carolyn Grillo, Chase Brightwell, Grace Kelly, Sawyer Phillips, and Valerie Li Stack organized the tasting and equipment segments. Senior Science Editor Paul Adams researched the science behind the recipes and wrote the science animations. Additional support was provided by our Production Coordinator Jennifer Cuciti.
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			During filming, chefs Eric Haessler, Jackie Gochenouer, Ashley Stoyanov, Lawman Johnson, Amy Drummond, Samantha Etienne, Brett Koslowsky, and Claire Schenk cooked all the food needed on set. Yessenia Grant and Dee Townes supported the cooks. Test Cooks Lan Lam, Andrea Geary, and Steve Dunn consulted on recipes on behalf of the magazine. Assistant Test Kitchen Director Alexxa Benson, Test Kitchen Shopping and Receiving Lead Heather Tolmie, Senior Kitchen Operations Assistant Crispin Lopez, Kitchen Ops Freelancer Meridith Lesogor, and Kitchen Operations Temps Christopher Miller, Ethan Rogers, and Isabel Butler were charged with making sure all the ingredients and kitchen equipment we needed were on hand. Culinary Assistants Lee Tan and Catherine Yoo helped coordinate the efforts of the kitchen with the television set by readying props, equipment, and food. Deva Djaafar and Octavia Pidoux assisted with facilities management.

			Special thanks to director Herb Sevush and director of photography Dan Anderson.

			We also appreciate the hard work of the production team, including Mikaela Bloomberg, Fletcher Burns, Julie Cameron, Mike Duca, Rose Fortuna, Eric Fisher, Mark Garner, Eric Goddard, Brian Henderson, Samantha Hills, Harlem Logan, Lana Marks, Jay Maurer, Keith McManus, Laelia Mitchell, Brad Richelson, Zachary Robbins, Will Rogan, and Jennifer Tawa.

			We also would like to thank Hope Hennessey for managing station relations, Dani Cook at WETA Station Relations, and the team at American Public Television that presents the show: Cynthia Fenneman, Shawn Halford, Judy Barlow, and Tom Davison. Thanks also for production support from Zebra Productions, New York.

			Kohler and Plugrà Premium European Style Butter sponsored the show, and we thank them for their support. We also thank Sara Domville for serving our sponsors.

			Meat was provided by Kinnealey Meats of Brockton, Mass. Fish was supplied by Wulf’s Fish. Produce was supplied by Sid Wainer & Son. Aprons were made by Crooked Brook.
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			CLASSIC CHICKEN NOODLE SOUP

			WHY THIS RECIPE WORKS: Classic chicken noodle soup is one of the all-time comfort foods. We eat it to nurse a cold or pair it with a simple sandwich for a satisfying meal. But making chicken noodle soup from scratch can take all day. We wanted a simple recipe but we wanted to make it the old-fashioned way—starting with a whole chicken—rather than cheating with store-bought broth.

			We began by cutting the chicken into small pieces that could be browned in batches. To develop additional flavor, we sweated the browned pieces in a covered pot with an onion, then simmered them for less than half an hour. Now we had a stock that just needed some salt and bay leaves to round out its flavor. We reserved some of the skimmed fat from the stock to sauté aromatics and carrots for the soup, and we added in tender chicken breast pieces that had already been poached in our stock. For extra flavor, we cooked the egg noodles right in the soup pot so they could absorb rich, meaty flavor from the stock. With a final sprinkling of chopped parsley, our chicken noodle soup was complete—rich, homemade broth, moist pieces of chicken, tender vegetables, and perfectly cooked noodles.

			Classic Chicken Noodle Soup

			SERVES 6 TO 8

			Make sure to reserve the chicken breast pieces until step 2; they should not be browned. If you use a cleaver, you will be able to cut up the chicken parts quickly. A chef’s knife or kitchen shears will also work. Be sure to reserve 2 tablespoons of chicken fat for sautéing the aromatics in step 4; however, if you prefer not to use chicken fat, vegetable oil can be substituted.

			
				STOCK

				
					
					1 tablespoon vegetable oil
				

				
					
					1 (4-pound) whole chicken, breast removed, split, and reserved; remaining chicken cut into 2-inch pieces
				

				
					
					1 medium onion, chopped medium
				

				
					
					2 quarts boiling water
				

				
					
					2 teaspoons table salt
				

				
					
					2 bay leaves
				

				SOUP

				
					
					2 tablespoons chicken fat, reserved from making stock, or vegetable oil
				

				
					
					1 medium onion, chopped medium
				

				
					
					1 large carrot, peeled and sliced ¼ inch thick
				

				
					
					1 celery rib, sliced ¼ inch thick
				

				
					
					½ teaspoon dried thyme
				

				
					
					3 ounces egg noodles (about 2 cups)
				

				
					
					¼ cup minced fresh parsley leaves
				

				Table salt and ground black pepper

			

			1. FOR THE STOCK: Heat the oil in a large Dutch oven over medium-high heat until shimmering. Add half of the chicken pieces and cook until lightly browned, about 5 minutes per side. Transfer the cooked chicken to a bowl and repeat with the remaining chicken pieces; transfer to the bowl with the first batch. Add the onion and cook, stirring frequently, until the onion is translucent, 3 to 5 minutes. Return the chicken pieces to the pot. Reduce the heat to low, cover, and cook until the chicken releases its juices, about 20 minutes.

			2. Increase the heat to high; add the boiling water, reserved chicken breast pieces, salt, and bay leaves. Reduce the heat to medium-low and simmer until the flavors have blended, about 20 minutes.

			3. Remove the breast pieces from the pot. When cool, remove the skin and bones from the breast pieces and discard. Shred the meat with your fingers or two forks and set aside. Strain the stock through a fine-mesh strainer into a container, pressing on the solids to extract as much liquid as possible; discard the solids. Allow the liquid to settle about 5 minutes and skim off the fat; reserve 2 tablespoons, if desired. (The shredded chicken, strained stock, and fat can be refrigerated in separate airtight containers for up to 2 days.)

			4. FOR THE SOUP: Heat the reserved chicken fat in a large Dutch oven over medium-high heat. Add the onion, carrot, and celery and cook until softened, about 5 minutes. Add the thyme and reserved stock and simmer until the vegetables are tender, 10 to 15 minutes.

			5. Add the noodles and reserved shredded chicken and cook until just tender, 5 to 8 minutes. Stir in the parsley, season with salt and pepper to taste, and serve.
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				Hearty Chicken Noodle Soup

			
		
		
			HEARTY CHICKEN NOODLE SOUP

			WHY THIS RECIPE WORKS: Sometimes we prefer a simple bowl of chicken soup—a brothy soup modestly enriched with chicken, noodles, and vegetables. Other times, a heartier version of chicken noodle soup is what we crave—one chock-full of chicken, noodles, and vegetables—a true meal in a bowl.

			We began by jump-starting the flavor of our soup with a mixture of store-bought chicken broth and water, but the broth-and-water base had a distinctly flat flavor. A few pounds of chicken parts created a rich stock, but browning the parts and then simmering them was just too fussy for what we wanted. Instead, we turned to a somewhat unlikely but more convenient substitute—store-bought ground chicken. Ground chicken offers more surface area and exponentially more flavor, providing a great-tasting stock when sautéed with aromatics and then simmered with the broth and water. All the stock needed was some body and thickening, which we got from a little cornstarch. With our broth down, we were ready to add the chicken (breasts that had been poached in the stock until just cooked through and then shredded), vegetables, and noodles. Along with onion, celery, and carrots, we further enriched the soup with potato and Swiss chard. Our streamlined hearty chicken noodle soup was now rich and satisfying.

			Hearty Chicken Noodle Soup

			SERVES 4 TO 6

			When skimming the fat off the stock, we prefer to leave a little bit on the surface to enhance the soup’s flavor.

			
				STOCK

				
					
					1 tablespoon vegetable oil
				

				
					
					1 pound ground chicken
				

				
					
					1 small onion, chopped medium
				

				
					
					1 medium carrot, peeled and chopped medium
				

				
					
					1 celery rib, chopped medium
				

				
					
					2 quarts low-sodium chicken broth
				

				
					
					4 cups water
				

				
					
					2 bay leaves
				

				
					
					2 teaspoons table salt
				

				
					
					2 (12-ounce) bone-in, skin-on chicken breast halves, cut in half crosswise
				

				SOUP

				
					
					¼ cup cold water
				

				
					
					3 tablespoons cornstarch
				

				
					
					1 small onion, halved and sliced thin
				

				
					
					2 medium carrots, peeled, halved lengthwise, and cut crosswise into ¾-inch pieces
				

				
					
					1 medium celery rib, halved lengthwise and cut crosswise into ½-inch pieces
				

				
					
					1 medium russet potato (about 8 ounces), peeled and cut into ¾-inch cubes
				

				
					
					1½ ounces egg noodles (about 1 cup)
				

				
					
					4–6 Swiss chard leaves, ribs removed, torn into 1-inch pieces (about 2 cups; optional)
				

				
					
					1 tablespoon minced fresh parsley leaves
				

				Table salt and ground black pepper

			

			1. FOR THE STOCK: Heat the oil in a large Dutch oven over medium-high heat until shimmering. Add the ground chicken, onion, carrot, and celery. Cook, stirring frequently, until the chicken is no longer pink, 5 to 10 minutes (do not brown the chicken).

			2. Reduce the heat to medium-low. Add the broth, water, bay leaves, salt, and chicken breasts; cover and cook for 30 minutes. Remove the lid, increase the heat to high, and bring to a boil. (If the liquid is already boiling when the lid is removed, remove the chicken breasts immediately and continue with the recipe.) Transfer the chicken breasts to a large plate and set aside. Continue to cook the stock for 20 minutes, adjusting the heat to maintain a gentle boil. Strain the stock through a fine-mesh strainer into a container, pressing on the solids to extract as much liquid as possible; discard the solids. Allow the liquid to settle about 5 minutes and skim off the fat. (The strained stock can be refrigerated in an airtight container for up to 2 days or frozen for up to 3 months. The chicken breasts can be stored in a zipper-lock bag with the air squeezed out.)

			3. FOR THE SOUP: Return the stock to a Dutch oven set over medium-high heat. In a small bowl, combine the water and cornstarch until a smooth slurry forms; stir into the stock and bring to a gentle boil. Add the onion, carrots, celery, and potato and cook until the potato pieces are almost tender, 10 to 15 minutes, adjusting the heat as necessary to maintain a gentle boil. Add the egg noodles and continue to cook until all the vegetables and noodles are tender, about 5 minutes longer.

			4. Meanwhile, remove the skin and bones from the reserved cooked chicken and discard. Shred the meat with your fingers or two forks. Add the shredded chicken, Swiss chard (if using), and parsley to the soup and cook until heated through, about 2 minutes. Season with salt and pepper to taste and serve.

		

		
			SLOW-COOKER CHICKEN NOODLE SOUP

			WHY THIS RECIPE WORKS: Making chicken noodle soup with a deep, satisfying flavor requires a few tricks when using a slow cooker. First, we used a combination of bone-in chicken thighs and breasts; cooked and shredded breast meat was the perfect choice for the final soup, but bone-in thighs were key for giving the broth its deep flavor during the long cooking time. We found browning the chicken thighs before adding them to the slow cooker really maximized the flavor. To prevent the breast meat from overcooking we wrapped the chicken breast inside a foil packet. Since we were already dirtying a skillet to brown the chicken thighs, it was no effort to brown and soften the vegetables and aromatics as well, and this step was well worth the depth of flavor it lent. An unlikely ingredient, tomato paste, gave the soup body and brought out the savory notes of our soup. We cooked the noodles separately to ensure perfect texture and added them in at the end, along with frozen peas that we simply let sit in the soup for 5 minutes to heat through.

			Old-Fashioned Slow-Cooker Chicken Noodle Soup

			SERVES 6 TO 8

			Do not try to cook the noodles in the slow cooker or they will turn out mushy and taste raw.

			
				
					
					1½ pounds bone-in, skin-on chicken thighs, trimmed
				

				Table salt and ground black pepper

				
					
					1 tablespoon vegetable oil
				

				
					
					3 medium carrots, peeled and chopped medium
				

				
					
					2 celery ribs, chopped medium
				

				
					
					1 medium onion, minced
				

				
					
					3 medium garlic cloves, minced or pressed through a garlic press (about 1 tablespoon)
				

				
					
					1 tablespoon tomato paste
				

				
					
					2 teaspoons minced fresh thyme or ½ teaspoon dried
				

				
					
					⅛ teaspoon red pepper flakes
				

				
					
					8 cups low-sodium chicken broth
				

				
					
					2 bay leaves
				

				
					
					1 (12-ounce) bone-in, skin-on split chicken breast, trimmed
				

				
					
					1½ ounces wide egg noodles (about 1 cup)
				

				
					
					½ cup frozen peas
				

				
					
					2 tablespoons minced fresh parsley leaves
				

			

			1. Dry the chicken thighs with paper towels and season with salt and pepper. Heat the oil in a 12-inch skillet over medium-high heat until just smoking. Brown the chicken thighs well on both sides, 6 to 8 minutes. Transfer to a plate, let cool slightly, and discard the skin.

			2. Pour off all but 1 tablespoon fat left in the skillet. Add the carrots, celery, and onion and cook over medium heat until the vegetables are softened, 7 to 10 minutes. Stir in the garlic, tomato paste, thyme, and red pepper flakes and cook until fragrant, about 30 seconds. Stir in 1 cup of the chicken broth, scraping up any browned bits; transfer to the slow cooker.

			3. Stir the remaining 7 cups broth and the bay leaves into the slow cooker. Nestle the browned chicken thighs with any accumulated juice into the slow cooker. Season the chicken breast with salt and pepper and place on one side of a large piece of aluminum foil. Fold the foil over the chicken and crimp to seal the edges. Place the foil packet on top of the soup, pressing gently as needed to fit. Cover and cook until the chicken is tender, 4 to 6 hours on low.

			4. Remove the foil packet, open it carefully (watch for steam), and transfer the chicken breast to a cutting board. Transfer the chicken thighs to a cutting board. Let all of the chicken cool slightly, then shred it into bite-size pieces with two forks, discarding the skin and bones. Let the soup settle for 5 minutes, then skim the fat from the surface using a large spoon. Discard the bay leaves.

			5. Bring 4 quarts water to a boil in a large pot. Add 1 tablespoon salt and the noodles to the boiling water and cook until tender, then drain. Stir the cooked noodles, shredded chicken, and peas into the soup and let sit until heated through, about 5 minutes. Stir in the parsley, season with salt and pepper to taste, and serve.

		

		
			PRESSURE-COOKER CHICKEN NOODLE SOUP

			WHY THIS RECIPE WORKS: With its velvety broth and deep flavor, old-fashioned chicken noodle soup is an ideal pressure-cooker candidate since the pressure cooker can extract flavor from the meat, skin, and bones of a whole chicken in just 20 minutes. We started by putting the chicken into the pot with some aromatics, carrots, celery, and water. Placing the chicken in the pot breast side up allowed the thighs and more delicate breast meat to cook through at the same time since the thighs were in contact with the pot’s bottom. After 20 minutes, the meat practically fell off the bones, making it easy to shred and stir back in. Soy sauce gave the broth even deeper, richer meaty flavor. To keep things simple, we cooked the noodles in the broth while we shredded the chicken.

			Pressure-Cooker Chicken Noodle Soup

			SERVES 8

			
				
					
					1 tablespoon vegetable oil
				

				
					
					1 onion, chopped fine
				

				
					
					3 garlic cloves, minced (about 1 teaspoon)
				

				
					
					1 minced fresh thyme or ¼ teaspoon dried
				

				
					
					8 cups water
				

				
					
					4 carrots, peeled and sliced
				

				
					
					2 celery ribs, sliced ½ inch thick
				

				
					
					2 tablespoons soy sauce
				

				
					
					1 (4-pound) whole chicken, giblets discarded
				

				Salt and pepper

				
					
					4 ounces (2⅔ cups) wide egg noodles
				

				
					
					¼ cup minced fresh parsley
				

			

			1. Heat oil in pressure-cooker pot over medium heat until shimmering. Add onion and cook until softened, about 5 minutes. Stir in garlic and thyme and cook until fragrant, about 30 seconds. Stir in water, carrots, celery, and soy sauce, scraping up any browned bits. Season chicken with salt and pepper and place, breast side up, in pot.

			2. Lock pressure-cooker lid in place and bring to high pressure over medium-high heat. As soon as pot reaches high pressure, reduce heat to medium-low and cook for 20 minutes, adjusting heat as needed to maintain high pressure.

			3. Remove pot from heat. Quick release pressure, then carefully remove lid, allowing steam to escape away from you.

			4. Transfer chicken to cutting board, let cool slightly, then shred meat into bite-size pieces, discarding skin and bones. Meanwhile, using large spoon, skim excess fat from surface of soup. Bring soup to boil, stir in noodles, and cook until tender, about 5 minutes. Stir in shredded chicken and parsley, season with salt and pepper to taste, and serve.

			Pressure-Cooker Chicken and Rice Soup

			Substitute 1 cup long-grain white rice for egg noodles and cook until tender, 15 to 18 minutes.

		

		
			AVGOLEMONO

			WHY THIS RECIPE WORKS: Avgolemono, or Greek chicken and rice soup, gets its name from the egg-lemon mixture that thickens and flavors it. Our version contains tender shreds of chicken that are poached to perfection by sitting off the heat in hot broth. We flavored the broth with citrusy coriander and lemon zest, which gave it savory depth and enhanced the soup’s lemon flavor. Processing eggs, yolks, and a portion of the cooked rice in a blender and then stirring this puree into the hot broth gave our avgolemono a velvety consistency.

			Avgolemono (Greek Chicken and Rice Soup with Egg and Lemon

			SERVES 4 TO 6

			If you have homemade chicken broth, we recommend using it in this recipe, as it gives the soup the best flavor and body. Our preferred commercial chicken broth is Swanson Chicken Stock. Use a vegetable peeler to remove strips of zest from the lemons.

			
				
					
					1½ pounds boneless, skinless chicken breasts, trimmed
				

				
					
					1¾ teaspoons table salt
				

				
					
					12 (3-inch) strips lemon zest plus 6 tablespoons juice, plus extra juice for seasoning (3 lemons)
				

				
					
					2 sprigs fresh dill, plus 2 teaspoons chopped
				

				
					
					2 teaspoons coriander seeds
				

				
					
					1 teaspoon black peppercorns
				

				
					
					1 garlic clove, peeled and smashed
				

				
					
					8 cups chicken broth
				

				
					
					1 cup long-grain rice
				

				
					
					2 large eggs plus 2 large yolks
				

			

			1. Cut each chicken breast in half lengthwise. Toss with salt and let sit at room temperature for at least 15 minutes or up to 30 minutes. Cut 8-inch square of triple-thickness cheesecloth. Place lemon zest, dill sprigs, coriander seeds, peppercorns, and garlic in center of cheesecloth and tie into bundle with kitchen twine.

			2. Bring broth, rice, and spice bundle to boil in large saucepan over high heat. Reduce heat to low, cover, and cook for 5 minutes. Turn off heat, add chicken, cover, and let sit for 15 minutes.

			3. Transfer chicken to large plate and discard spice bundle. Using 2 forks, shred chicken into bite-size pieces. Using ladle, transfer 1 cup cooked rice to blender (leave any liquid in pot). Add lemon juice and eggs and yolks to blender and process until smooth, about 1 minute.

			4. Return chicken and any accumulated juices to pot. Return soup to simmer over high heat. Remove pot from heat and stir in egg mixture until fully incorporated. Stir in chopped dill and season with salt, pepper, and extra lemon juice to taste. Serve.

		

		
			BEEF STEW

			WHY THIS RECIPE WORKS: The taste of beef stew is rarely as complex as its rich aroma would lead you to believe. We wanted a rich-tasting but approachable beef stew with tender meat, flavorful vegetables, and a rich brown gravy that justified the time it took to prepare. After browning the beef (chuck-eye is our preferred cut for stew), we caramelized the usual choices of onions and carrots, rather than just adding them raw to the broth. To mimic the luxurious, mouth-coating texture of beef stews made with homemade stock (provided by the collagen in bones that is transformed into gelatin when simmered), we included powdered gelatin and flour. We added frozen pearl onions toward the end of cooking along with some frozen peas.

			Best Beef Stew

			SERVES 6 TO 8

			Use a good-quality medium-bodied wine, such as a Côtes du Rhône or Pinot Noir, for this stew. Try to find beef that is well marbled with white veins of fat. Meat that is too lean will come out slightly dry. Four pounds of blade steaks, trimmed of gristle and silver skin, can be substituted for the chuck-eye roast. While the blade steak will yield slightly thinner pieces after trimming, it should still be cut into 1½-inch pieces. Look for salt pork that looks meaty and is roughly 75 percent lean.

			
				
					
					2 medium garlic cloves, minced or pressed through a garlic press (about 2 teaspoons)
				

				
					
					4 anchovy fillets, minced fine (about 2 teaspoons)
				

				
					
					1 tablespoon tomato paste
				

				
					
					1 (4-pound) boneless chuck-eye roast, trimmed of excess fat and cut into 1½-inch pieces
				

				
					
					2 tablespoons vegetable oil
				

				
					
					1 large onion, halved and sliced ⅛ inch thick
				

				
					
					4 carrots, peeled and cut into 1-inch pieces
				

				
					
					¼ cup unbleached all-purpose flour
				

				
					
					2 cups red wine
				

				
					
					2 cups low-sodium chicken broth
				

				
					
					4 ounces salt pork, rinsed of excess salt
				

				
					
					2 bay leaves
				

				
					
					4 sprigs fresh thyme
				

				
					
					1 pound Yukon Gold potatoes, scrubbed and cut into 1-inch pieces
				

				
					
					1½ cups frozen pearl onions, thawed
				

				
					
					2 teaspoons (about 1 packet) unflavored powdered gelatin
				

				
					
					½ cup water
				

				
					
					1 cup frozen peas, thawed
				

				Table salt and ground black pepper

			

			1. Adjust an oven rack to the lower-middle position and heat the oven to 300 degrees. Combine the garlic and anchovies in a small bowl and press the mixture with the back of a fork to form a paste. Stir in the tomato paste and set the mixture aside.

			2. Pat the meat dry with paper towels (do not season the meat). Heat 1 tablespoon of the vegetable oil in a large Dutch oven over high heat until just starting to smoke. Add half of the beef and cook until well browned on all sides, about 8 minutes total, reducing the heat if the oil begins to smoke or the fond begins to burn. Transfer the beef to a large plate. Repeat with the remaining 1 tablespoon vegetable oil and remaining beef, leaving the second batch of meat in the pot after browning.

			3. Reduce the heat to medium and return the first batch of beef to the pot. Add the onion and carrots to the pot and stir to combine with the beef. Cook, scraping the bottom of the pan to loosen any browned bits, until the onion is softened, 1 to 2 minutes. Add the garlic mixture and cook, stirring constantly, until fragrant, about 30 seconds. Add the flour and cook, stirring constantly, until no dry flour remains, about 30 seconds.

			4. Slowly add the wine, scraping the bottom of the pan to loosen any browned bits. Increase the heat to high and allow the wine to simmer until thickened and slightly reduced, about 2 minutes. Stir in the broth, salt pork, bay leaves, and thyme. Bring to a simmer, cover, transfer to the oven, and cook for 1½ hours.

			5. Remove the pot from the oven. Remove and discard the bay leaves and salt pork. Stir in the potatoes, cover, return the pot to the oven, and cook until the potatoes are almost tender, about 45 minutes.

			6. Using a large spoon, skim any excess fat from the surface of the stew. Stir in the pearl onions. Cook over medium heat until the potatoes and onions are cooked through and the meat offers little resistance when poked with a fork (the meat should not be falling apart), about 15 minutes. Meanwhile, sprinkle the gelatin over the water in a small bowl and allow to soften for 5 minutes.

			7. Increase the heat to high and stir in the softened gelatin mixture and the peas. Simmer until the gelatin is fully dissolved and the stew is thickened, about 3 minutes. Season with salt and pepper to taste. Serve. (The stew can be cooled, covered tightly, and refrigerated for up to 2 days. Reheat it gently before serving.)
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				Hearty Beef and Vegetable Stew

			
		
		
			HEARTY BEEF AND VEGETABLE STEW

			WHY THIS RECIPE WORKS: We wanted a satisfying yet healthy beef stew packed with hearty winter vegetables. Instead of using a 4-pound chuck roast, we used a much smaller roast to both lighten our stew and make way for all the vegetables. To start we browned the beef to get a good base on which to build layers of flavor. We then cooked portobello mushrooms in the fat left behind, infusing them with plenty of meaty flavor. Onions, garlic, and thyme gave the stew a savory profile, before adding flour and tomato paste to help thicken the stew. For more complex flavor, we used a mixture of wine, chicken broth, and beef broth. We then returned the browned meat to the pot, along with the root vegetables. Kale, peas, and parsley came last, as they required less time to cook through.

			Hearty Beef and Vegetable Stew

			SERVES 4 TO 6

			
				
					
					2 pounds boneless beef chuck-eye roast, trimmed and cut into 1½-inch pieces
				

				Salt and pepper

				
					
					5 teaspoons canola oil
				

				
					
					1 large portobello mushroom cap, cut into ½-inch pieces
				

				
					
					2 onions, chopped fine
				

				
					
					3 garlic cloves, minced
				

				
					
					1 tablespoon minced fresh thyme or 1 teaspoon dried
				

				
					
					3 tablespoons all-purpose flour
				

				
					
					1 tablespoon tomato paste
				

				
					
					1½ cups dry red wine
				

				
					
					2 cups chicken broth
				

				
					
					2 cups beef broth
				

				
					
					2 bay leaves
				

				
					
					12 ounces red potatoes, unpeeled, cut into 1-inch pieces
				

				
					
					4 carrots, peeled, halved lengthwise, and sliced 1 inch thick
				

				
					
					4 parsnips, peeled, halved lengthwise, and sliced 1 inch thick
				

				
					
					8 ounces kale, stemmed and sliced into ½-inch-wide strips
				

				
					
					½ cup frozen peas
				

				
					
					¼ cup minced fresh parsley
				

			

			1. Adjust oven rack to lower-middle position and heat oven to 300 degrees. Pat beef dry with paper towels and season with salt and pepper. Heat 1 teaspoon oil in Dutch oven over medium-high heat until just smoking. Brown half of meat on all sides, 5 to 10 minutes; transfer to bowl. Repeat with 1 teaspoon oil and remaining beef; transfer to bowl.

			2. Add mushroom pieces to fat left in pot, cover, and cook over medium heat until softened and wet, about 5 minutes. Uncover and continue to cook until mushroom pieces are dry and browned, 5 to 10 minutes.

			3. Stir in remaining 1 tablespoon oil and onions and cook until softened, 5 to 7 minutes. Stir in garlic and thyme and cook until fragrant, about 30 seconds. Stir in flour and tomato paste and cook until flour is lightly browned, about 1 minute.

			4. Slowly whisk in wine, scraping up any browned bits. Slowly whisk in chicken broth and beef broth until smooth. Stir in bay leaves and browned meat and bring to simmer. Cover, transfer pot to oven, and cook for 1½ hours.

			5. Stir in potatoes, carrots, and parsnips and continue to cook in oven until meat and vegetables are tender, about 1 hour. Stir in kale and continue to cook in oven until tender, about 10 minutes. Remove stew from oven and remove bay leaves. Stir in peas and parsley and let stew sit for 5 to 10 minutes. Season with salt and pepper to taste. Serve.

		

		
			TUSCAN-STYLE BEEF STEW

			WHY THIS RECIPE WORKS: Tuscany’s rich beef stew, peposo, is meant to be a simple dish of slow-cooked beef shin, Chianti, garlic, and peppercorns, but many recipes yield bland beef. To give our stew plenty of body, we salted chunks of short ribs and browned half of the meat to kickstart the sauce with flavorful fond. We deglazed the pot with red wine and stirred in the sauce’s building blocks: water, shallots, carrots, garlic, rosemary, bay leaves, and peppercorns. Gelatin, tomato paste, and anchovy paste created a smooth texture and rich taste. We added in the uncooked beef chunks and brought the stew to a simmer before transferring it to the oven for a long, slow braise. Before serving, we removed the tender beef, strained and defatted the liquid, and returned the liquid to the pot. Adding more wine reinforced and freshened its impact before we reduced it to a thick, lush sauce. Just before spooning the sauce over the beef, we poured in one more hit of Chianti, this time mixed with a couple teaspoons of cornstarch for a final thickening boost.

			Tuscan-Style Beef Stew

			SERVES 6 TO 8

			We prefer boneless short ribs in this recipe because they require very little trimming. If you cannot find them, substitute a 5-pound chuck roast. Trim the roast of large pieces of fat and sinew, and cut it into 2-inch pieces. If Chianti is unavailable, a medium-bodied wine such as Côtes du Rhône or Pinot Noir makes a nice substitute. Serve with polenta or crusty bread.

			
				
					
					4 pounds boneless beef short ribs, trimmed and cut into 2-inch pieces
				

				Salt

				
					
					1 tablespoon vegetable oil
				

				
					
					1 (750-ml) bottle Chianti
				

				
					
					1 cup water
				

				
					
					4 shallots, halved lengthwise
				

				
					
					2 carrots, peeled and halved lengthwise
				

				
					
					1 garlic head, cloves separated, unpeeled, and crushed
				

				
					
					4 sprigs fresh rosemary
				

				
					
					2 bay leaves
				

				
					
					1 tablespoon cracked black peppercorns, plus extra for serving
				

				
					
					1 tablespoon unflavored gelatin
				

				
					
					1 tablespoon tomato paste
				

				
					
					1 teaspoon anchovy paste
				

				
					
					2 teaspoons pepper
				

				
					
					2 teaspoons cornstarch
				

			

			1. Toss beef and 1½ teaspoons salt together in bowl and let stand at room temperature for 30 minutes. Adjust oven rack to lower-middle position and heat oven to 300 degrees.

			2. Heat oil in large Dutch oven over medium-high heat until just smoking. Pat beef dry with paper towels. Add half of beef in single layer and cook until well browned on all sides, about 8 minutes total, reducing heat if fond begins to burn. Stir in 2 cups wine, water, shallots, carrots, garlic, rosemary, bay leaves, cracked peppercorns, gelatin, tomato paste, anchovy paste, and remaining beef. Bring to simmer and cover tightly with sheet of heavy-duty aluminum foil, then lid. Transfer to oven and cook until beef is tender, 2 to 2¼ hours, stirring halfway through cooking.

			3. Using slotted spoon, transfer beef to bowl; cover tightly with foil and set aside. Strain sauce through fine-mesh strainer into fat separator. Wipe out pot with paper towels. Let liquid settle for 5 minutes, then return defatted liquid to pot.

			4. Add 1 cup wine and pepper and bring mixture to boil over medium-high heat. Simmer briskly, stirring occasionally, until sauce is thickened to consistency of heavy cream, 12 to 15 minutes.

			5. Combine remaining wine and cornstarch in small bowl. Reduce heat to medium-low, return beef to pot, and stir in cornstarch-wine mixture. Cover and simmer until just heated through, 5 to 8 minutes. Season with salt to taste. Serve, passing extra cracked peppercorns separately. (Stew can be refrigerated for up to 3 days.)

		

		
			PORTUGUESE-STYLE BEEF STEW

			WHY THIS RECIPE WORKS: Alcatra, a simple and meaty Portuguese beef stew, features tender chunks of beef braised with onions, garlic, spices, and wine. Unlike beef stews that require searing the beef to build savory flavor or adding flavor boosters like tomato paste and anchovies, this recipe skips those steps and ingredients, highlighting the warm and bright flavors of the spices and wine as much as the meatiness of the beef. We used beef shank because it is lean (which means the cooking liquid doesn’t need to be skimmed) and full of collagen, which broke down into gelatin and gave the sauce full body. Submerging the sliced onions completely in the liquid under the meat caused them to form a meaty-tasting compound that amped up the savory flavor of the broth. Slices of smoky-sweet Spanish chorizo sausage matched up perfectly with the other flavors in the stew.

			Alcatra (Portuguese-Style Beef Stew)

			SERVES 6

			Beef shank is sold both crosscut and long-cut (with and without bones). We prefer long-cut since it has more collagen. You can substitute 4 pounds of bone-in crosscut shank if that’s all you can find. Remove the bones before cooking and save them for another use. Crosscut shank cooks more quickly, so check the stew for doneness in step 2 after 3 hours. A 3½- to 4-pound chuck roast, trimmed of fat and cut into 2½-inch pieces, can be substituted for the shank. Serve this dish with crusty bread or boiled potatoes.

			
				
					
					3 pounds boneless long-cut beef shanks
				

				Salt and pepper

				
					
					5 garlic cloves, peeled and smashed
				

				
					
					5 allspice berries
				

				
					
					4 bay leaves
				

				
					
					1½ teaspoons peppercorns
				

				
					
					2 large onions, halved and sliced thin
				

				
					
					2¼ cups dry white wine
				

				
					
					¼ teaspoon ground cinnamon
				

				
					
					8 ounces Spanish-style chorizo sausage, cut into ¼-inch-thick rounds
				

			

			1. Adjust oven rack to middle position and heat oven to 325 degrees. Trim away any fat or large pieces of connective tissue from exterior of shanks (silverskin can be left on meat). Cut each shank crosswise into 2½-inch pieces. Sprinkle meat with 1 teaspoon salt.

			2. Cut 8-inch square of triple-thickness cheesecloth. Place garlic, allspice berries, bay leaves, and peppercorns in center of cheesecloth and tie into bundle with kitchen twine. Arrange onions and spice bundle in Dutch oven in even layer. Add wine and cinnamon. Arrange shank pieces in single layer on top of onions. Cover and cook until beef is tender, about 3½ hours.

			3. Remove pot from oven and add chorizo. Using tongs, flip each piece of beef over, making sure that chorizo is submerged. Cover and let stand until chorizo is warmed through, about 20 minutes. Discard spice bundle. Season with salt and pepper to taste. Serve.

		

		
			OUR FAVORITE CHILI

			WHY THIS RECIPE WORKS: Our goal in creating an “ultimate” beef chili was to determine which of the “secret ingredients” recommended by chili experts around the world were spot-on—and which were expendable. We started with the beef. Most recipes call for ground beef, but we preferred meaty blade steaks, which don’t require much trimming and stayed in big chunks in our finished chili. For complex chile flavor, we traded in the commercial chili powder in favor of ground dried ancho and de árbol chiles; for a grassy heat, we added fresh jalapeños. Dried beans, brined before cooking, stayed creamy for the duration of cooking. Beer and chicken broth outperformed red wine, coffee, and beef broth as the liquid components. For balancing sweetness, light molasses beat out other offbeat ingredients (including prunes and Coca-Cola). And finally, for the right level of thickness, flour and peanut butter didn’t perform as promised; instead, a small amount of ordinary cornmeal sealed the deal, providing just the right consistency in our ultimate beef chili.

			Our Favorite Chili

			SERVES 6 TO 8

			A 4-pound chuck-eye roast, well trimmed of fat, can be substituted for the steak. Because much of the chili flavor is held in the fat of this dish, refrain from skimming fat from the surface. Dried New Mexican or guajillo chiles make a good substitute for the anchos; each dried de árbol may be replaced with ⅛ teaspoon cayenne pepper. If you prefer not to work with any whole dried chiles, the anchos and de árbols can be replaced with ½ cup commercial chili powder and ¼ to ½ teaspoon cayenne pepper, though the texture of the chili will be slightly compromised. Good choices for condiments include diced avocado, finely chopped red onion, chopped cilantro leaves, lime wedges, sour cream, and shredded Monterey Jack or cheddar cheese.

			
				Table salt

				
					
					8 ounces dried pinto beans (1¼ cups), picked over and rinsed
				

				
					
					6 dried ancho chiles, stemmed, seeded, and torn into 1-inch pieces
				

				
					
					2–4 dried de árbol chiles, stemmed, seeded, and split into 2 pieces
				

				
					
					3 tablespoons cornmeal
				

				
					
					2 teaspoons dried oregano
				

				
					
					2 teaspoons ground cumin
				

				
					
					2 teaspoons cocoa powder
				

				
					
					2½ cups low-sodium chicken broth
				

				
					
					2 medium onions, cut into ¾-inch pieces
				

				
					
					3 small jalapeño chiles, stemmed, seeded, and cut into ½-inch pieces
				

				
					
					3 tablespoons vegetable oil
				

				
					
					4 medium garlic cloves, minced or pressed through a garlic press (about 4 teaspoons)
				

				
					
					1 (14.5-ounce) can diced tomatoes
				

				
					
					2 teaspoons light molasses
				

				
					
					3½ pounds blade steak, ¾ inch thick, trimmed and cut into ¾-inch pieces
				

				
					
					1 (12-ounce) bottle mild lager, such as Budweiser
				

			

			1. Combine 3 tablespoons salt, 4 quarts water, and the beans in a Dutch oven and bring to a boil over high heat. Remove the pot from the heat, cover, and let sit for 1 hour. Drain and rinse well.

			2. Adjust an oven rack to the lower-middle position and heat the oven to 300 degrees. Place the ancho chiles in a 12-inch skillet set over medium-high heat; toast, stirring frequently, until the flesh is fragrant, 4 to 6 minutes, reducing the heat if the chiles begin to smoke. Transfer to a food processor and cool. Do not wash out the skillet.

			3. Add the de árbol chiles, cornmeal, oregano, cumin, cocoa, and ½ teaspoon salt to the food processor with the toasted ancho chiles; process until finely ground, about 2 minutes. With the processor running, slowly add ½ cup chicken broth until a smooth paste forms, about 45 seconds, scraping down the sides of the bowl as necessary. Transfer the paste to a small bowl. Place the onions in the now-empty processor and pulse until roughly chopped, about 4 pulses. Add the jalapeños and pulse until the consistency of chunky salsa, about 4 pulses, scraping down the bowl as necessary.

			4. Heat 1 tablespoon oil in the Dutch oven over medium-high heat. Add the onion mixture and cook, stirring occasionally, until the moisture has evaporated and the vegetables are softened, 7 to 9 minutes. Add the garlic and cook until fragrant, about 1 minute. Add the chile paste, tomatoes, and molasses; stir until the chile paste is thoroughly combined. Add the remaining 2 cups chicken broth and the drained beans; bring to a boil, then reduce the heat to a simmer.

			5. Meanwhile, heat 1 tablespoon more oil in the 12-inch skillet over medium-high heat until shimmering. Pat the beef dry with paper towels and sprinkle with 1 teaspoon salt. Add half of the beef and cook until browned on all sides, about 10 minutes. Transfer the meat to the Dutch oven. Add half of the beer to the skillet, scraping up any browned bits from the bottom of the skillet, and bring to a simmer. Transfer the beer to the Dutch oven. Repeat with the remaining 1 tablespoon oil, the remaining steak, and the remaining beer. Stir to combine and return the mixture to a simmer.

			6. Cover the pot and transfer to the oven. Cook until the meat and beans are fully tender, 1½ to 2 hours. Let the chili stand, uncovered, for 10 minutes. Stir well, season with salt to taste, and serve. (The chili can be refrigerated for up to 3 days.)

		

		
			BEST GROUND BEEF CHILI

			WHY THIS RECIPE WORKS: Our ground beef chili can hold its own against the traditional chunky beef kind. We started by using 85 percent lean ground beef for flavor and tenderness. To protect the meat, we treated it with salt and baking soda. Both ingredients helped the meat hold on to moisture; since it didn’t shed liquid during cooking the whole 2 pounds of beef could conveniently be browned in one batch. Simmering the meat for 90 minutes gave its collagen enough time to break down. We made a homemade chili powder for potent spicy flavor and used some tortilla chips to bulk it up and to add some corn flavor. Lastly we stirred any orange fat collected on the top back into the chili before serving since it contains much of the flavor from the fat-soluble spices.

			Best Ground Beef Chili

			SERVES 8 TO 10

			Diced avocado, sour cream, and shredded Monterey Jack or cheddar cheese are also good options for garnishing. This chili is intensely flavored and should be served with tortilla chips and/or plenty of steamed white rice.

			
				
					
					2 pounds 85 percent lean ground beef
				

				
					
					2 tablespoons plus 2 cups water
				

				Salt and pepper

				
					
					¾ teaspoon baking soda
				

				
					
					6 dried ancho chiles, stemmed, seeded, and torn into 1-inch pieces
				

				
					
					1 ounce tortilla chips, crushed (¼ cup)
				

				
					
					2 tablespoons ground cumin
				

				
					
					1 tablespoon paprika
				

				
					
					1 tablespoon garlic powder
				

				
					
					1 tablespoon ground coriander
				

				
					
					2 teaspoons dried oregano
				

				
					
					½ teaspoon dried thyme
				

				
					
					1 (14.5-ounce) can whole peeled tomatoes
				

				
					
					1 tablespoon vegetable oil
				

				
					
					1 onion, chopped fine
				

				
					
					3 garlic cloves, minced
				

				
					
					1–2 teaspoons minced canned chipotle chile in adobo sauce
				

				
					
					1 (15-ounce) can pinto beans
				

				
					
					2 teaspoons sugar
				

				
					
					2 tablespoons cider vinegar
				

				Lime wedges

				Coarsely chopped cilantro

				Chopped red onion

			

			1. Adjust oven rack to lower-middle position and heat oven to 275 degrees. Toss beef with 2 tablespoons water, 1½ teaspoons salt, and baking soda in bowl until thoroughly combined. Set aside for 20 minutes.

			2. Meanwhile, place anchos in Dutch oven set over medium-high heat; toast, stirring frequently, until fragrant, 4 to 6 minutes, reducing heat if anchos begin to smoke. Transfer to food processor and let cool.

			3. Add tortilla chips, cumin, paprika, garlic powder, coriander, oregano, thyme, and 2 teaspoons pepper to food processor with anchos and process until finely ground, about 2 minutes. Transfer mixture to bowl. Process tomatoes and their juice in now-empty workbowl until smooth, about 30 seconds.

			4. Heat oil in now-empty pot over medium-high heat until shimmering. Add onion and cook, stirring occasionally, until softened, 4 to 6 minutes. Add garlic and cook until fragrant, about 1 minute. Add beef and cook, stirring with wooden spoon to break meat up into ¼-inch pieces, until beef is browned and fond begins to form on pot bottom, 12 to 14 minutes. Add ancho mixture and chipotle; cook, stirring frequently, until fragrant, 1 to 2 minutes.

			5. Add remaining 2 cups water, beans and their liquid, sugar, and tomato puree. Bring to boil, scraping bottom of pot to loosen any browned bits. Cover, transfer to oven, and cook until meat is tender and chili is slightly thickened, 1½ to 2 hours, stirring occasionally to prevent sticking.

			6. Remove chili from oven and let stand, uncovered, for 10 minutes. Stir in any fat that has risen to top of chili, then add vinegar and season with salt to taste. Serve, passing lime wedges, cilantro, and chopped onion separately. (Chili can be refrigerated for up to 3 days.)

		

		
			QUICK BEEF AND VEGETABLE SOUP

			WHY THIS RECIPE WORKS: Rich and hearty beef and vegetable soup with old-fashioned flavor is a snap to make—if you have a few hours free and several pounds of beef and bones hanging around. We wanted to find another way to develop the same flavors and textures in under an hour.

			We knew the key to this recipe would be finding the right cut of meat, one that had great beefy flavor and that would cook up tender in a reasonable amount of time. Tender cuts, like strip steak and rib eye, became tough, livery, and chalky when simmered in soup. Sirloin tip steak was the best choice—when cut into small pieces, the meat was tender and offered the illusion of being cooked for hours, plus its meaty flavor imparted richness to the soup.

			In place of labor-intensive homemade beef broth, we doctored store-bought beef broth with aromatics and lightened its flavor profile with chicken broth. To further boost the flavor of the beef, we added cremini mushrooms, tomato paste, soy sauce, and red wine, ingredients that are rich in glutamates, naturally occurring compounds that accentuate the meat’s hearty flavor. To mimic the rich body of a homemade meat stock (made rich through the gelatin released by the meat bones’ collagen during the long simmering process), we relied on powdered gelatin. Our beef and vegetable soup now had the same richness and flavor as cooked-all-day versions in a whole lot less time.

			Quick Beef and Vegetable Soup

			SERVES 4 TO 6

			Choose whole sirloin tip steaks over ones that have been cut into small pieces for stir-fries. If sirloin tip steaks are unavailable, substitute blade or flank steak, removing any hard gristle or excess fat. Button mushrooms can be used in place of the cremini mushrooms, with some trade-off in flavor. If you like, add 1 cup frozen peas, frozen corn, or frozen cut green beans during the last 5 minutes of cooking. For a heartier soup, add 10 ounces red potatoes, cut into ½-inch pieces (2 cups), during the last 15 minutes of cooking.

			
				
					
					1 pound sirloin tip steaks, trimmed of excess fat and cut into ½-inch pieces
				

				
					
					2 tablespoons soy sauce
				

				
					
					1 teaspoon vegetable oil
				

				
					
					1 pound cremini mushrooms, stems trimmed, caps wiped clean, and quartered
				

				
					
					1 large onion, chopped medium
				

				
					
					2 tablespoons tomato paste
				

				
					
					1 medium garlic clove, minced or pressed through a garlic press (about 1 teaspoon)
				

				
					
					½ cup red wine
				

				
					
					4 cups beef broth
				

				
					
					1¾ cups low-sodium chicken broth
				

				
					
					4 medium carrots, peeled and cut into ½-inch pieces
				

				
					
					2 medium celery ribs, cut into ½-inch pieces
				

				
					
					1 bay leaf
				

				
					
					1 tablespoon unflavored powdered gelatin
				

				
					
					½ cup cold water
				

				
					
					2 tablespoons minced fresh parsley leaves
				

				Table salt and ground black pepper

			

			1. Combine the beef and soy sauce in a medium bowl; set aside for 15 minutes.

			2. Heat the oil in a large Dutch oven over medium-high heat until just smoking. Add the mushrooms and onion; cook, stirring frequently, until the onion is browned and dark bits form on the pan bottom, 8 to 12 minutes. Transfer the vegetables to a bowl.

			3. Add the beef and cook, stirring occasionally, until the liquid evaporates and the meat starts to brown, 6 to 10 minutes. Add the tomato paste and garlic; cook, stirring constantly, until fragrant, about 30 seconds. Add the red wine, scraping the bottom of the pot with a wooden spoon to loosen any browned bits, and cook until syrupy, 1 to 2 minutes.

			4. Add the beef broth, chicken broth, carrots, celery, bay leaf, and browned mushrooms and onion; bring to a boil. Reduce the heat to low, cover, and simmer until the vegetables and meat are tender, 25 to 30 minutes. While the soup is simmering, sprinkle the gelatin over the cold water and let stand.

			5. When the soup is finished, turn off the heat. Remove and discard the bay leaf. Add the gelatin mixture and stir until completely dissolved. Stir in the parsley, season with salt and pepper to taste, and serve.

		

		
			VIETNAMESE BEEF PHO

			WHY THIS RECIPE WORKS: Traditional versions of this Vietnamese beef and noodle soup call for simmering beef bones for hours to make a deeply flavorful broth. We wanted a quicker soup that packed just as much flavor. Instead of using beef bones, we simmered ground beef in spiced store-bought broth, which gave us the complexity and depth we were after in a fraction of the time. To serve the soup, we poured our broth over thinly sliced strip steak and gathered a variety of garnishes, such as lime wedges, hoisin and chile sauces, and bean sprouts.

			Vietnamese Beef Pho

			SERVES 4 TO 6

			Our favorite store-bought beef broth is Better Than Bouillon Roasted Beef Base. Use a Dutch oven that holds 6 quarts or more. An equal weight of tri-tip steak or blade steak can be substituted for the strip steak; make sure to trim all connective tissue and excess fat. One 14- or 16-ounce package of rice noodles will serve four to six. Look for noodles that are about ⅛ inch wide; these are often labeled “small.” Don’t use Thai Kitchen Stir-Fry Rice Noodles since they are too thick and don’t adequately soak up the broth.

			
				
					
					1 pound 85 percent lean ground beef
				

				
					
					2 onions, quartered through root end
				

				
					
					12 cups beef broth
				

				
					
					¼ cup fish sauce, plus extra for seasoning
				

				
					
					1 (4-inch) piece ginger, sliced into thin rounds
				

				
					
					1 cinnamon stick
				

				
					
					2 tablespoons sugar, plus extra for seasoning
				

				
					
					6 star anise pods
				

				
					
					6 whole cloves
				

				Salt

				
					
					1 teaspoon black peppercorns
				

				
					
					1 (1-pound) boneless strip steak, trimmed and halved
				

				
					
					14–16 ounces (⅛-inch-wide) rice noodles
				

				
					
					⅓ cup chopped fresh cilantro
				

				
					
					3 scallions, sliced thin (optional)
				

				Bean sprouts

				Sprigs fresh Thai or Italian basil

				Lime wedges

				Hoisin sauce

				Sriracha sauce

			

			1. Break ground beef into rough 1-inch chunks and drop in Dutch oven. Add water to cover by 1 inch. Bring mixture to boil over high heat. Boil for 2 minutes, stirring once or twice. Drain ground beef in colander and rinse well under running water. Wash out pot and return ground beef to pot.

			2. Place 6 onion quarters in pot with ground beef. Slice remaining 2 onion quarters as thin as possible and set aside for garnish. Add broth, 2 cups water, fish sauce, ginger, cinnamon, sugar, star anise, cloves, 2 teaspoons salt, and peppercorns to pot and bring to boil over high heat. Reduce heat to medium-low and simmer, partially covered, for 45 minutes.

			3. Pour broth through colander set in large bowl. Discard solids. Strain broth through fine-mesh strainer lined with triple thickness of cheesecloth; add water as needed to equal 11 cups. Return broth to pot and season with extra sugar and salt (broth should taste overseasoned). Cover and keep warm over low heat.

			4. While broth simmers, place steak on large plate and freeze until very firm, 35 to 45 minutes. Once firm, cut against grain into ⅛-inch-thick slices. Return steak to plate and refrigerate until needed.

			5. Place noodles in large container and cover with hot tap water. Soak until noodles are pliable, 10 to 15 minutes; drain noodles. Meanwhile, bring 4 quarts water to boil in large pot. Add drained noodles and cook until almost tender, 30 to 60 seconds. Drain immediately and divide noodles among individual bowls.

			6. Bring broth to rolling boil over high heat. Divide steak among individual bowls, shingling slices on top of noodles. Pile reserved onion slices on top of steak slices and sprinkle with cilantro and scallions, if using. Ladle hot broth into each bowl. Serve immediately, passing bean sprouts, basil sprigs, lime wedges, hoisin, Sriracha, and extra fish sauce separately.
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				Thai Hot and Sour Soup

			
		
		
			THAI HOT AND SOUR SOUP

			WHY THIS RECIPE WORKS: The hot and sour soup called tom yum features vibrant flavors in every sip. The heat comes from chiles and galangal (also known as Thai ginger), the sour from lime juice and tamarind (a dark, tart fruit). But tom yum also serves up saltiness courtesy of fish sauce and sweetness via a touch of sugar. Lemongrass, makrut lime leaves, cilantro, and Thai basil round out the fragrant bowl. There are many versions of tom yum soup, but one of our favorites, known as guay tiew tom yum goong, is chock-full of shrimp, rice noodles, and sometimes mushrooms and/or tomatoes and topped with nam prik pao, a deeply savory, sweet, and spicy chili jam (so called because of its jammy consistency).

			We chose chicken broth as our starting point and infused it with the aromatics, which we had sliced and lightly smashed to release their flavorful oils. The broth developed a heady perfume after just 15 minutes of simmering. Sugar and fish sauce rounded things out with sweetness and saltiness. To bulk up the soup, we stirred in fresh oyster mushrooms and the grassy green parts of the scallions. Next, we slipped a pound of peeled large shrimp into the steaming broth off the heat. The residual heat ensured that the shrimp gently cooked through with little risk of turning rubbery. Halved cherry tomatoes added pops of color and another layer of acidity and sweetness, and a healthy squeeze of lime juice delivered the sour flourish that is a hallmark of guay tiew tom yum goong. We first soaked rice noodles in boiling water and then ladled the fragrant soup over them. For a finishing touch, we topped each bowl with a crimson dollop of nam prik pao, a rich, sweet, savory, and slightly spicy condiment of fried garlic, shallots, and dried chiles cooked down with fish sauce and brown sugar.

			Guay Tiew Tom Yum Goong (Thai Hot and Sour Noodle Soup with Shrimp)

			SERVES 4 TO 6

			Whole shrimp are traditional in this soup, but you can halve them crosswise before cooking to make them easier to eat. If galangal is unavailable, substitute fresh ginger. Makrut lime leaves add a lot to this soup. If you can’t find them, substitute three 3-inch strips each of lemon zest and lime zest. We prefer vermicelli made from 100 percent rice flour to varieties that include a secondary starch such as cornstarch. If you can find only the latter, soak them longer—up to 15 minutes.

			
				
					
					4 ounces rice vermicelli
				

				
					
					2 lemongrass stalks, trimmed to bottom 6 inches
				

				
					
					4 scallions, trimmed, white parts left whole, green parts cut into 1-inch lengths
				

				
					
					6 makrut lime leaves, torn if large
				

				
					
					2 Thai chiles, stemmed (1 left whole, 1 sliced thin), divided, plus 2 Thai chiles, stemmed and sliced thin, for serving (optional)
				

				
					
					1 (2-inch) piece fresh galangal, peeled and sliced into ¼-inch-thick rounds
				

				
					
					8 cups chicken broth
				

				
					
					1 tablespoon sugar, plus extra for seasoning
				

				
					
					8 ounces oyster mushrooms, trimmed and torn into 1-inch pieces
				

				
					
					3 tablespoons fish sauce, plus extra for seasoning
				

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

				
					
					12 ounces cherry tomatoes, halved
				

				
					
					2 tablespoons lime juice, plus extra for seasoning, plus lime wedges for serving
				

				
					
					½ cup fresh cilantro leaves
				

				
					
					¼ cup fresh Thai basil leaves, torn if large (optional)
				

				
					
					1 recipe Thai Chili Jam (Nam Prik Pao) (optional)(recipe follows)
				

			

			1. Bring 4 quarts water to boil in large pot. Remove from heat, add vermicelli, and let sit, stirring occasionally, until vermicelli are fully tender, 10 to 15 minutes. Drain, rinse with cold water, drain again, and distribute evenly among large soup bowls.

			2. Place lemongrass, scallion whites, lime leaves, whole Thai chile, and galangal on cutting board and lightly smash with meat pounder or bottom of small skillet until mixture is moist and very fragrant. Transfer lemongrass mixture to Dutch oven. Add broth and sugar and bring to boil over high heat. Reduce heat and simmer for 15 minutes. Using slotted spoon, remove solids from pot and discard.

			3. Add mushrooms, fish sauce, scallion greens, and sliced Thai chile and simmer for 3 to 4 minutes. Stir in shrimp. Cover and let sit off heat until shrimp are opaque and cooked through, 4 to 5 minutes. Stir in tomatoes and lime juice. Season with extra sugar, extra fish sauce, and extra lime juice to taste.

			4. Ladle soup into bowls of noodles; sprinkle with cilantro and Thai basil, if using. Serve, drizzled with Thai Chili Jam, if using, and passing lime wedges and extra sliced Thai chiles, if using, separately.

			Nam Prik Pao (Thai Chili Jam)

			MAKES ¾ CUP

			The sweet, savory, and spicy condiment called nam prik pao is the classic garnish for guay tiew tom yum goong, but it’s too good to be relegated to a single use. Thai cooks also use it on fried eggs, noodles, and white rice; in stir-fries; or even as a sandwich spread. Slice the shallots to a consistent thickness to ensure even cooking. For a spicier jam, add more chile seeds.

			
				
					
					½ cup vegetable oil
				

				
					
					2 large shallots, sliced thin
				

				
					
					4 large garlic cloves, sliced thin
				

				
					
					10 dried arbol chiles, stemmed, halved lengthwise, and seeds reserved
				

				
					
					2 tablespoons packed brown sugar
				

				
					
					3 tablespoons lime juice, plus extra for seasoning (2 limes)
				

				
					
					2 tablespoons fish sauce, plus extra for seasoning
				

			

			1. Set fine-mesh strainer over heatproof bowl. Heat oil and shallots in medium saucepan over medium-high heat, stirring frequently, until shallots are deep golden brown, 10 to 14 minutes. Using slotted spoon, transfer shallots to second bowl. Add garlic to hot oil and cook, stirring constantly, until golden brown, 2 to 3 minutes. Using slotted spoon, transfer garlic to bowl with shallots. Add arbols and half of reserved seeds to hot oil and cook, stirring constantly, until arbols turn deep red, 1 to 2 minutes. Strain oil through prepared strainer into bowl; reserve oil and transfer arbols to bowl with shallots and garlic. Do not wash saucepan.

			2. Process shallot mixture, sugar, and lime juice in food processor until thick paste forms, 15 to 30 seconds, scraping down sides of bowl as needed.

			3. Return paste to now-empty saucepan and add fish sauce and 2 tablespoons reserved oil. Bring to simmer over medium-low heat. Cook, stirring frequently, until mixture is thickened and has jam-like consistency, 4 to 5 minutes. Off heat, season with extra lime juice, extra fish sauce, and salt to taste. (Jam can be refrigerated for up to 1 month.)

		

		
			QUINOA AND VEGETABLE STEW

			WHY THIS RECIPE WORKS: Quinoa stews are common in many South American regions. Traditional recipes call for annatto powder and Andean varieties of potatoes and corn. We found that paprika has a similar flavor profile to annatto powder; we rounded it out with cumin and coriander. Red bell pepper, tomatoes, red potatoes, sweet corn, and frozen peas were a nice mix of vegetables. We added the quinoa after the potatoes had softened and cooked it until it released starch to help give body to the stew. Finally, we added the traditional garnishes: queso fresco, avocado, and cilantro.

			Quinoa and Vegetable Stew

			SERVES 6 TO 8

			We like the convenience of prewashed quinoa. If you buy unwashed quinoa (or are unsure whether it’s washed), be sure to rinse it before cooking to remove its bitter protective coating (called saponin). This stew tends to thicken as it sits; add additional warm vegetable broth to loosen. Do not omit the garnishes; they are important to the flavor of the stew.

			
				
					
					2 tablespoons vegetable oil
				

				
					
					1 onion, chopped
				

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

				
					
					5 garlic cloves, minced
				

				
					
					1 tablespoon paprika
				

				
					
					2 teaspoons ground coriander
				

				
					
					1½ teaspoons ground cumin
				

				
					
					6 cups vegetable broth
				

				
					
					1 pound red potatoes, unpeeled, cut into ½-inch pieces
				

				
					
					1 cup prewashed white quinoa
				

				
					
					1 cup fresh or frozen corn
				

				
					
					2 tomatoes, cored and chopped coarse
				

				
					
					1 cup frozen peas
				

				Salt and pepper

				
					
					8 ounces queso fresco or feta cheese, crumbled (2 cups)
				

				
					
					1 avocado, halved, pitted, and diced
				

				
					
					½ cup minced fresh cilantro
				

			

			1. Heat oil in Dutch oven over medium heat until shimmering. Add onion and bell pepper and cook until softened, 5 to 7 minutes. Stir in garlic, paprika, coriander, and cumin and cook until fragrant, about 30 seconds. Stir in broth and potatoes and bring to boil over high heat. Reduce heat to medium-low and simmer gently for 10 minutes.

			2. Stir in quinoa and simmer for 8 minutes. Stir in corn and simmer until potatoes and quinoa are just tender, 5 to 7 minutes. Stir in tomatoes and peas and let heat through, about 2 minutes.

			3. Off heat, season with salt and pepper to taste. Sprinkle individual portions with queso fresco, avocado, and cilantro before serving.

			Quinoa and Vegetable Stew with Eggs

			Serving this stew with a cooked egg on top is a common practice in Peru.

			Crack 6 large eggs evenly over top of stew after removing from heat and seasoning with salt and pepper in step 3; cover and let eggs poach off heat until whites have set but yolks are still soft, about 4 minutes. To serve, carefully scoop cooked eggs and stew from pot with large spoon.

		

		
			CREAM OF TOMATO SOUP

			WHY THIS RECIPE WORKS: Canned cream of tomato soup is a childhood favorite. But grown-up tastes deserve something better—and let’s face it, the canned soup’s overly sweet flavors are just not all that appealing today. We wanted a well-balanced cream of tomato soup, one with rich color, great tomato flavor, and a silky texture.

			Right away, we turned to canned tomatoes; fresh tomatoes are at their best just a few months out of the year and we didn’t want to restrict our soup-making to just one season. To coax the most flavor from our canned whole tomatoes, it was essential to roast them in the oven. The intense dry heat worked to evaporate surface liquids and concentrate the flavor, and a sprinkling of brown sugar encouraged caramelization. We cooked our roasted tomatoes with shallots, chicken broth, and reserved tomato juice to develop robust flavor, then pureed the tomatoes (with broth) to keep the deep flavor of the tomato broth intact. Finished with heavy cream and a splash of brandy, this cream of tomato soup will satisfy everyone at the table.

			Ultimate Cream of Tomato Soup

			Serves 3 to 4

			Make sure to use canned whole tomatoes that are not packed in puree; you will need some of the juice to make the soup.

			
				
					
					2 (28-ounce) cans whole tomatoes (not packed in puree), drained, 3 cups juice reserved, tomatoes seeded
				

				
					
					1½ tablespoons dark brown sugar
				

				
					
					4 tablespoons unsalted butter
				

				
					
					4 large shallots, minced
				

				
					
					1 tablespoon tomato paste
				

				Pinch ground allspice

				
					
					2 tablespoons unbleached all-purpose flour
				

				
					
					1¾ cups chicken stock or canned low-sodium chicken broth
				

				
					
					½ cup heavy cream
				

				
					
					2 tablespoons brandy or dry sherry
				

				Table salt and cayenne pepper

			

			1. Adjust oven rack to upper-middle position and heat oven to 450 degrees; line jelly-roll pan or rimmed cookie sheet with foil. Spread tomatoes in single layer on foil, and sprinkle evenly with brown sugar. Bake until all liquid has evaporated and tomatoes begin to color, about 30 minutes. Let tomatoes cool slightly, then peel them off foil; transfer to small bowl and set aside.

			2. Heat butter over medium heat in medium nonreactive saucepan until foaming; add shallots, tomato paste, and allspice. Reduce heat to low, cover, and cook, stirring occasionally, until shallots are softened, 7 to 10 minutes. Add flour and cook, stirring constantly, until thoroughly combined, about 30 seconds. Whisking constantly, gradually add chicken stock; stir in reserved tomato juice and roasted tomatoes. Cover, increase heat to medium, and bring to boil; reduce heat to low and simmer, stirring occasionally, to blend flavors, about 10 minutes.

			3. Strain mixture through fine-mesh strainer set over medium bowl. Process solids from strainer and 1 cup strained liquid in blender until smooth, 1 to 2 minutes. (Soup can be refrigerated for up to 3 days or frozen for up to 2 months. Reheat over low heat before proceeding with step 4.)

			4. Return pureed mixture and remaining strained liquid to clean saucepan. Stir in cream and heat over low heat until hot, about 3 minutes. Off heat, stir in brandy. Season with salt and cayenne to taste, and serve.

		

		
			CREAMLESS CREAMY TOMATO SOUP

			WHY THIS RECIPE WORKS: Creamy tomato soup boasts a bright, sweet tomato flavor when done right, but not everyone is a fan of rich cream soups. We wanted to keep the sharp tomatoey flavor in this classic soup, but ditch the dairy and tame the tartness in other ways.

			Our first step was to choose canned tomatoes over fresh tomatoes—canned are simply more consistent in flavor than your average supermarket tomato. We mashed whole tomatoes (preferred over diced or crushed for their concentrated flavor) with a potato masher, then combined them with aromatics sautéed in extra-virgin olive oil, not butter, which guaranteed bright, clean flavor. Stirring in some olive oil before pureeing our soup added back vital flavor that was lost when we cooked the oil. To combat the acid in the tomatoes, we added full-flavored brown sugar. And for an ultra-creamy texture without the cream, we pureed sandwich bread into the soup. For a final touch, we stirred chicken broth into the pot and simmered the soup briefly to give our creamless creamy tomato soup a rich and velvety feel.

			Creamless Creamy Tomato Soup

			SERVES 6

			If half of the soup fills your blender more than halfway, process the soup in three batches, but do not add more olive oil for the third batch. You can also use a hand-held blender to process the soup directly in the pot. Serve this soup topped with Classic Croutons (recipe follows), if desired. For an even smoother soup, strain the pureed mixture through a fine-mesh strainer before stirring in the chicken broth in step 2.

			
				
					
					¼ cup extra-virgin olive oil, plus extra for drizzling
				

				
					
					1 medium onion, chopped medium
				

				
					
					3 medium garlic cloves, minced or pressed through a garlic press (about 1 tablespoon)
				

				Pinch red pepper flakes (optional)

				
					
					1 bay leaf
				

				
					
					2 (28-ounce) cans whole tomatoes
				

				
					
					3 slices high-quality white sandwich bread, crusts removed, torn into 1-inch pieces
				

				
					
					1 tablespoon brown sugar
				

				
					
					2 cups low-sodium chicken broth
				

				
					
					2 tablespoons brandy (optional)
				

				Table salt and ground black pepper

				
					
					¼ cup chopped fresh chives
				

			

			1. Heat 2 tablespoons of the oil in a large Dutch oven over medium-high heat until shimmering. Add the onion, garlic, red pepper flakes (if using), and bay leaf. Cook, stirring frequently, until the onion is translucent, 3 to 5 minutes. Stir in the tomatoes with their juice. Using a potato masher, mash until no pieces bigger than 2 inches remain. Stir in the bread and sugar and bring the soup to a boil. Reduce the heat to medium and cook, stirring occasionally, until the bread is completely saturated and starts to break down, about 5 minutes. Remove and discard the bay leaf.

			2. Transfer half of the soup to a blender. Add 1 tablespoon more oil and process until the soup is smooth and creamy, 2 to 3 minutes. Transfer to a large bowl and repeat with the remaining soup and the remaining 1 tablespoon oil. Rinse and dry the Dutch oven and return the soup to the pot. Stir in the chicken broth and brandy (if using). Return the soup to a boil and season with salt and pepper to taste. Ladle the soup into bowls, sprinkle with the chopped chives, drizzle with olive oil, and serve. (The soup, minus the garnish, can be refrigerated in an airtight container for up to 2 days. Warm over low heat until hot; do not boil.)

			Classic Croutons

			MAKES ABOUT 1½ CUPS

			
				
					
					3 slices high-quality white sandwich bread, crusts removed, cut into ½-inch cubes (about 1½ cups)
				

				
					
					1½ tablespoons olive oil
				

				Table salt and ground black pepper

			

			1. Adjust an oven rack to the upper-middle position and heat the oven to 400 degrees. Combine the bread cubes and oil in a medium bowl and toss to coat. Season with salt and pepper to taste.

			2. Spread the bread cubes in an even layer on a rimmed baking sheet and bake, stirring occasionally, until golden, 8 to 10 minutes. Cool on the baking sheet to room temperature. (The croutons can be stored in an airtight container or a plastic bag for up to 3 days.)

		

		
			CARROT-GINGER SOUP

			WHY THIS RECIPE WORKS: The coupling of sweet carrots and pungent ginger has the potential to produce an elegant, flavorful soup. But in most versions, the hapless addition of other vegetables, fruits, or dairy makes it difficult to truly taste the starring flavors. Another common problem is a grainy consistency. We wanted to bring this soup to its full potential and produce a version with a smooth, silken texture and pure, clean flavors.

			For unadulterated carrot flavor, we used water in place of vegetable broth. Swapping ¾ cup of carrot juice for some of the water and stirring in another ¾ cup right before serving gave us intense carrot flavor. We also used peeled and sliced carrots; the earthy, sweet cooked carrots and the bright, raw carrot juice provided a well-balanced depth of flavor. To amp up ginger flavor, we used a combination of fresh and crystallized ginger, with the former supplying spiciness and the latter delivering the almost citrusy freshness that ginger is prized for. For the silkiest consistency, we turned to one of the test kitchen’s secret weapons: baking soda. Just ½ teaspoon helped to break down the cell walls of the carrots for a soup that was downright velvety—without the need for lengthy cooking or fussy straining. As finishing touches, a sprinkle of fresh chives and a swirl of sour cream provided subtle onion flavor and mild tang. A few crisp, buttery croutons provided textural contrast.

			Carrot-Ginger Soup

			SERVES 6

			In addition to sour cream and chives, serve the soup with Buttery Croutons (recipe follows).

			
				
					
					2 tablespoons unsalted butter
				

				
					
					2 onions, chopped fine
				

				
					
					¼ cup minced crystallized ginger
				

				
					
					1 tablespoon grated fresh ginger
				

				
					
					2 garlic cloves, peeled and smashed
				

				Salt and pepper

				
					
					1 teaspoon sugar
				

				
					
					2 pounds carrots, peeled and sliced ¼ inch thick
				

				
					
					4 cups water
				

				
					
					1½ cups carrot juice
				

				
					
					2 sprigs fresh thyme
				

				
					
					½ teaspoon baking soda
				

				
					
					1 tablespoon cider vinegar
				

				Chopped chives

				Sour cream

			

			1. Melt butter in large saucepan over medium heat. Add onions, crystallized ginger, fresh ginger, garlic, 2 teaspoons salt, and sugar; cook, stirring frequently, until onions are softened but not browned, 5 to 7 minutes.

			2. Increase heat to high; add carrots, water, ¾ cup carrot juice, thyme sprigs, and baking soda and bring to simmer. Reduce heat to medium-low and simmer, covered, until carrots are very tender, 20 to 25 minutes.

			3. Discard thyme sprigs. Working in batches, process soup in blender until smooth, 1 to 2 minutes. Return soup to clean pot and stir in vinegar and remaining ¾ cup carrot juice. (Soup can be refrigerated for up to 4 days.) Return to simmer over medium heat and season with salt and pepper to taste. Serve with sprinkle of chives and dollop of sour cream.

			Buttery Croutons

			MAKES ABOUT 2 CUPS

			
				
					
					3 tablespoons unsalted butter
				

				
					
					1 tablespoon olive oil
				

				
					
					3 large slices high-quality sandwich bread, cut into ½-inch cubes (about 2 cups)
				

				Table salt

			

			Heat the butter and oil in a 12-inch skillet over medium heat. When the foaming subsides, add the bread cubes and cook, stirring frequently, until golden brown, about 10 minutes. Transfer the croutons to a paper towel–lined plate and season with salt to taste.

		

		
			CREAMY PEA SOUP

			WHY THIS RECIPE WORKS: Sweet pea soup is a labor of love—fresh peas are shelled, blanched, cooked with other vegetables, then passed through a sieve. We were after a fuss-free but still elegant version of this special soup. Our goal was a streamlined approach that would produce a soup with silky texture and real pea flavor.

			Both garden and grocery store peas can be disappointing; fresh pods often reveal tough, starchy pellets that require a significant amount of time spent shelling. Instead, we decided to use frozen peas. For maximum pea flavor, we ground the frozen peas in a food processor before adding them to our simple soup base of chicken broth and shallots. Adding some Boston lettuce leaves gave the soup a wonderfully frothy texture. And a small dose of heavy cream added richness.

			Creamy Pea Soup

			SERVES 4 TO 6

			A few Classic Croutons (this page) are the perfect embellishment to this smooth soup.

			
				
					
					4 tablespoons (½ stick) unsalted butter
				

				
					
					4 large shallots, minced (about 1 cup), or 2 medium leeks, white and light green parts chopped fine and rinsed thoroughly (about 1⅓ cups)
				

				
					
					2 tablespoons unbleached all-purpose flour
				

				
					
					3½ cups low-sodium chicken broth
				

				
					
					1½ pounds frozen peas (about 4½ cups), partially thawed at room temperature for 10 minutes
				

				
					
					12 small leaves Boston lettuce (about 3 ounces), washed and dried
				

				
					
					½ cup heavy cream
				

				Table salt and ground black pepper

			

			1. Melt the butter in a large saucepan over low heat. Add the shallots and cook, covered, until softened, 8 to 10 minutes, stirring occasionally. Add the flour and cook, stirring constantly, until thoroughly combined, about 30 seconds. Whisking constantly, gradually add the chicken broth. Increase the heat to high and bring to a boil. Reduce the heat to medium-low and simmer for 3 to 5 minutes.

			2. Meanwhile, process the peas in a food processor until coarsely chopped, about 20 seconds. Add the peas and lettuce to the saucepan. Increase the heat to medium-high, cover, and return to a simmer; cook for 3 minutes. Uncover, reduce the heat to medium-low, and continue to simmer 2 minutes longer.

			3. Working in batches, puree the soup in a blender until smooth, filling the blender jar only halfway for each batch. Strain the soup through a fine-mesh strainer into a large bowl; discard the solids in the strainer. Rinse and dry the saucepan; return the pureed mixture to the saucepan and stir in the cream. Warm the soup over low heat until hot, about 3 minutes. Season with salt and pepper to taste and serve. (The soup can be refrigerated in an airtight container for up to 2 days. Warm over low heat until hot; do not boil.)
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				Creamy Cauliflower Soup

			
		
		
			CREAMY CAULIFLOWER SOUP

			WHY THIS RECIPE WORKS: For a creamy cauliflower soup that tasted first and foremost of cauliflower, we did away with the distractions—no cream, flour, or overpowering seasonings. Cauliflower, simmered until tender, produced a creamy, velvety smooth puree, without the aid of any cream, due to its low insoluble fiber content. For the purest flavor, we cooked it in salted water (instead of broth), skipped the spice rack entirely, and bolstered it with sautéed onion and leek. We added the cauliflower to the simmering water in two stages so our soup offered the grassy flavor of just-cooked cauliflower and the sweeter, nuttier flavor of long-cooked cauliflower. Finally, we fried a portion of the florets in butter until both the cauliflower and butter were golden brown and used each as a separate, richly flavored garnish.

			Creamy Cauliflower Soup

			SERVES 4 TO 6

			White wine vinegar may be substituted for the sherry vinegar. For best flavor and texture, trim core thoroughly of green leaves and leaf stems, which can be fibrous and contribute to a grainy texture in the soup.

			
				
					
					1 head cauliflower (2 pounds)
				

				
					
					8 tablespoons unsalted butter, cut into 8 pieces
				

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

				
					
					1 small onion, halved and sliced thin
				

				Salt and pepper

				
					
					4½ cups water
				

				
					
					½ teaspoon sherry vinegar
				

				
					
					3 tablespoons minced fresh chives
				

			

			1. Pull off

			
			
			
			
		

		
			CREAMY MUSHROOM SOUP

			
			
			Creamy Mushroom Soup

			
			
			
				
					
					6 tablespoons (¾ stick) unsalted butter
				

				
					
					3 large shallots, minced (about ¾ cup)
				

				
					
					1 medium garlic clove, minced or pressed through a garlic press (about 1 teaspoon)
				

				
					
					½ teaspoon freshly grated nutmeg
				

				
					
					2 pounds white mushrooms, wiped clean and sliced ¼ inch thick
				

				
					
					4 cups hot water
				

				
					
					3½ cups low-sodium chicken broth
				

				
					
					½ ounce dried porcini mushrooms, rinsed well
				

				
					
					⅓ cup Madeira or dry sherry
				

				
					
					1 cup heavy cream
				

				
					
					2 teaspoons juice from 1 lemon
				

				Table salt and ground black pepper

				
					
					1 recipe Sautéed Wild Mushrooms, for garnish (recipe follows)
				

			

			
			
			
			Sautéed Wild Mushrooms

			
			
				
					
					2 tablespoons unsalted butter
				

				
					
					8 ounces shiitake, chanterelle, oyster, or cremini mushrooms, stems trimmed and discarded, mushrooms wiped clean and sliced thin
				

				Table salt and ground black pepper

			

			
			
		

		
			MUSHROOM BISQUE

			
			Mushroom Bisque

			
			
			
				
					
					1 pound white mushrooms, trimmed
				

				
					
					8 ounces cremini mushrooms, trimmed
				

				
					
					8 ounces shiitake mushrooms, stemmed
				

				Kosher salt and pepper

				
					
					2 tablespoons vegetable oil
				

				
					
					1 small onion, chopped fine
				

				
					
					1 sprig fresh thyme, tied with kitchen twine
				

				
					
					2 tablespoons dry sherry
				

				
					
					4 cups water
				

				
					
					3½ cups chicken broth
				

				
					
					⅔ cup heavy cream, plus extra for serving
				

				
					
					2 large egg yolks
				

				
					
					1 teaspoon lemon juice
				

				Chopped fresh chives

			

			
			
			
			
			Fried Shallots

			
			
			
				
					
					½ cup vegetable oil
				

				
					
					3 shallots, sliced thin
				

				Salt
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			WILD RICE AND MUSHROOM SOUP

			
			Wild Rice and Mushroom Soup

			
			
			
				
					
					¼ ounce dried shiitake mushrooms, rinsed
				

				
					
					4¼ cups water
				

				
					
					1 sprig fresh thyme
				

				
					
					1 bay leaf
				

				
					
					5 garlic cloves, peeled (1 whole, 4 minced)
				

				Salt and pepper

				
					
					¼ teaspoon baking soda
				

				
					
					1 cup wild rice
				

				
					
					4 tablespoons unsalted butter
				

				
					
					1 pound cremini mushrooms, trimmed and sliced ¼ inch thick
				

				
					
					1 onion, chopped fine
				

				
					
					1 teaspoon tomato paste
				

				
					
					⅔ cup dry sherry
				

				
					
					4 cups chicken broth
				

				
					
					1 tablespoon soy sauce
				

				
					
					¼ cup cornstarch
				

				
					
					½ cup heavy cream
				

				
					
					¼ cup minced fresh chives
				

				
					
					¼ teaspoon finely grated lemon zest
				

			

			
			
			
			
		

		
			BUTTERNUT SQUASH SOUP

			
			Butternut Squash Soup

			
			
			
				
					
					4 tablespoons (½ stick) unsalted butter
				

				
					
					1 large shallot, minced (about ¼ cup)
				

				
					
					3 pounds butternut squash (about 1 large squash), cut in half lengthwise, each half cut in half widthwise; seeds and fibers scraped out and reserved
				

				
					
					6 cups water
				

				Table salt

				
					
					½ cup heavy cream
				

				
					
					1 teaspoon dark brown sugar
				

				Pinch grated nutmeg

			

			
			
			
			
		

		
			SWEET POTATO SOUP

			
			Sweet Potato Soup

			
			
			
				
					
					4 tablespoons unsalted butter
				

				
					
					1 shallot, sliced thin
				

				
					
					4 sprigs fresh thyme
				

				
					
					4¼ cups water, plus extra as needed
				

				
					
					2 pounds sweet potatoes, peeled, halved lengthwise, and sliced ¼ inch thick, ¼ of peels reserved
				

				
					
					1 tablespoon packed brown sugar
				

				
					
					½ teaspoon cider vinegar
				

				Salt and pepper

				Minced fresh chives

			

			
			
			
			
				NOTES FROM THE TEST KITCHEN

				PUTTING PEELS TO WORK
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			Buttery Rye Croutons

			
			
			
				
					
					3 tablespoons unsalted butter
				

				
					
					1 tablespoon olive oil
				

				
					
					2 slices light rye bread, cut into ½-inch cubes (about 1½ cups)
				

				Salt

			

			
			Candied Bacon Bits

			
			
			
				
					
					4 slices bacon, cut into ½-inch pieces
				

				
					
					2 teaspoons packed dark brown sugar
				

				
					
					½ teaspoon cider vinegar
				

			

			
			Maple Sour Cream

			
			
			
				
					
					⅓ cup sour cream
				

				
					
					1 tablespoon maple syrup
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			SUPER GREENS SOUP

			
			Super Greens Soup with Lemon-Tarragon Cream

			
			
			
				
					
					¼ cup heavy cream
				

				
					
					3 tablespoons sour cream
				

				
					
					2 tablespoons plus ½ teaspoon extra-virgin olive oil
				

				
					
					¼ teaspoon finely grated lemon zest plus ½ teaspoon juice
				

				
					
					½ teaspoon minced fresh tarragon
				

				Salt and pepper

				
					
					1 onion, halved through root end and sliced thin
				

				
					
					¾ teaspoon light brown sugar
				

				
					
					3 ounces white mushrooms, trimmed and sliced thin
				

				
					
					2 garlic cloves, minced
				

				Pinch cayenne pepper

				
					
					3 cups water
				

				
					
					3 cups vegetable broth
				

				
					
					⅓ cup Arborio rice
				

				
					
					12 ounces Swiss chard, stemmed and chopped coarse
				

				
					
					9 ounces kale, stemmed and chopped coarse
				

				
					
					¼ cup fresh parsley leaves
				

				
					
					2 ounces (2 cups) baby arugula
				

			

			
			
			
			
			
		

		
			POTATO-LEEK SOUP

			
			
			Rustic Potato-Leek Soup

			
			
			
				
					
					6 tablespoons (¾ stick) unsalted butter
				

				
					
					4–5 pounds leeks, white and light green parts only, halved lengthwise, sliced crosswise 1 inch thick, and rinsed thoroughly (about 11 cups)
				

				
					
					1 tablespoon unbleached all-purpose flour
				

				
					
					5¼ cups low-sodium chicken broth
				

				
					
					1¾ pounds red potatoes (about 5 medium), peeled and cut into ¾-inch chunks
				

				
					
					1 bay leaf
				

				Table salt and ground black pepper
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			BROCCOLI-CHEESE SOUP

			
			Broccoli-Cheese Soup

			
			
			
				
					
					2 tablespoons unsalted butter
				

				
					
					2 pounds broccoli, florets chopped into 1-inch pieces, stems peeled and sliced ¼ inch thick
				

				
					
					1 medium onion, chopped coarse
				

				
					
					2 medium garlic cloves, minced or pressed through a garlic press (about 2 teaspoons)
				

				
					
					1½ teaspoons dry mustard
				

				Pinch cayenne pepper

				Table salt and ground black pepper

				
					
					3–4 cups water
				

				
					
					¼ teaspoon baking soda
				

				
					
					2 cups low-sodium chicken broth
				

				
					
					2 ounces baby spinach (about 2 cups)
				

				
					
					3 ounces sharp cheddar cheese, shredded (about ¾ cup)
				

				
					
					1½ ounces Parmesan cheese, grated fine (about ¾ cup), plus extra for serving
				

				
					
					1 recipe Buttery Croutons (this page)
				

			

			
			
		

		
			HAM AND SPLIT PEA SOUP

			
			Modern Ham and Split Pea Soup

			
			
			
				
					
					2 tablespoons unsalted butter
				

				
					
					1 large onion, chopped fine
				

				Table salt and ground black pepper

				
					
					2 medium garlic cloves, minced or pressed through a garlic press (about 2 teaspoons)
				

				
					
					7 cups water
				

				
					
					1 ham steak (about 1 pound), skin removed, cut into quarters
				

				
					
					3 slices thick-cut bacon
				

				
					
					1 pound (2 cups) green split peas, picked over and rinsed
				

				
					
					2 sprigs fresh thyme
				

				
					
					2 bay leaves
				

				
					
					2 medium carrots, peeled and cut into ½-inch pieces
				

				
					
					1 medium celery rib, cut into ½-inch pieces
				

			

			
			
			
		

		
			HEARTY HAM AND SPLIT PEA SOUP WITH POTATOES

			
			Hearty Ham and Split Pea Soup with Potatoes

			
			
			
				
					
					1 (2½-pound) smoked bone-in picnic ham
				

				
					
					4 bay leaves
				

				
					
					3 quarts water
				

				
					
					1 pound (2 cups) green split peas, picked over and rinsed
				

				
					
					1 teaspoon dried thyme
				

				
					
					2 tablespoons extra-virgin olive oil
				

				
					
					2 medium onions, chopped medium
				

				
					
					2 medium carrots, peeled and chopped medium
				

				
					
					2 celery ribs, chopped medium
				

				
					
					1 tablespoon unsalted butter
				

				
					
					2 medium garlic cloves, minced or pressed through a garlic press (about 2 teaspoons)
				

				Pinch sugar

				
					
					3 small red potatoes (about ½ pound), scrubbed and cut into ½-inch chunks
				

				Ground black pepper

				Minced red onion (optional)

				Balsamic vinegar

			

			
			
			
			
		

		
			HEARTY LENTIL SOUP

			
			
			Hearty Lentil Soup

			
			
			
				
					
					3 ounces (3 slices) bacon, cut into ¼-inch pieces
				

				
					
					1 large onion, minced
				

				
					
					2 medium carrots, peeled and chopped medium
				

				
					
					3 medium garlic cloves, minced or pressed through a garlic press (about 1 tablespoon)
				

				
					
					1 (14.5-ounce) can diced tomatoes, drained
				

				
					
					1 bay leaf
				

				
					
					1 teaspoon minced fresh thyme leaves
				

				
					
					1 cup (7 ounces) lentils, rinsed and picked over
				

				
					
					1 teaspoon table salt
				

				Ground black pepper

				
					
					½ cup dry white wine
				

				
					
					4½ cups low-sodium chicken broth
				

				
					
					1½ cups water
				

				
					
					1½ teaspoons balsamic vinegar
				

				
					
					3 tablespoons minced fresh parsley leaves
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			HEARTY SPANISH-STYLE LENTIL AND CHORIZO SOUP

			
			Hearty Spanish-Style Lentil and Chorizo Soup

			
			
			
				
					
					1 pound (2¼ cups) lentils, picked over and rinsed
				

				Salt and pepper

				
					
					1 large onion
				

				
					
					5 tablespoons extra-virgin olive oil
				

				
					
					1½ pounds Spanish-style chorizo sausage, pricked with fork several times
				

				
					
					3 carrots, peeled and cut into ¼-inch pieces
				

				
					
					3 tablespoons minced fresh parsley
				

				
					
					3 tablespoons sherry vinegar, plus extra for seasoning
				

				
					
					7 cups water, plus extra as needed
				

				
					
					2 bay leaves
				

				
					
					⅛ teaspoon ground cloves
				

				
					
					2 tablespoons sweet smoked paprika
				

				
					
					3 garlic cloves, minced
				

				
					
					1 tablespoon all-purpose flour
				

			

			
			
			
			
			Hearty Spanish-Style Lentil and Chorizo Soup with Kale
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			MOROCCAN LENTIL AND CHICKPEA SOUP

			
			Harira (Moroccan Lentil and Chickpea Soup)

			
			
			
				
					
					⅓ cup extra-virgin olive oil
				

				
					
					1 large onion, chopped fine
				

				
					
					2 celery ribs, chopped fine
				

				
					
					5 garlic cloves, minced
				

				
					
					1 tablespoon grated fresh ginger
				

				
					
					2 teaspoons ground coriander
				

				
					
					2 teaspoons smoked paprika
				

				
					
					1 teaspoon ground cumin
				

				
					
					½ teaspoon ground cinnamon
				

				
					
					⅛ teaspoon red pepper flakes
				

				
					
					¾ cup minced fresh cilantro
				

				
					
					½ cup minced fresh parsley
				

				
					
					4 cups chicken broth
				

				
					
					4 cups water
				

				
					
					1 (15-ounce) can chickpeas, rinsed
				

				
					
					1 cup brown lentils, picked over and rinsed
				

				
					
					1 (28-ounce) can crushed tomatoes
				

				
					
					½ cup orzo
				

				
					
					4 ounces Swiss chard, stemmed and cut into ½-inch pieces
				

				
					
					2 tablespoons lemon juice, plus lemon wedges for serving
				

				Table salt and pepper

			

			
			
			
		

		
			RED LENTIL SOUP WITH WARM SPICES

			
			Red Lentil Soup with Warm Spices

			
			
			
				
					
					4 tablespoons unsalted butter
				

				
					
					1 large onion, chopped fine
				

				Salt and pepper

				
					
					¾ teaspoon ground coriander
				

				
					
					½ teaspoon ground cumin
				

				
					
					¼ teaspoon ground ginger
				

				
					
					⅛ teaspoon ground cinnamon
				

				Pinch cayenne pepper

				
					
					1 tablespoon tomato paste
				

				
					
					1 garlic clove, minced
				

				
					
					4 cups chicken broth
				

				
					
					2 cups water
				

				
					
					10½ ounces (1½ cups) red lentils, picked over and rinsed
				

				
					
					2 tablespoons lemon juice, plus extra for seasoning
				

				
					
					1½ teaspoons dried mint, crumbled
				

				
					
					1 teaspoon paprika
				

				
					
					¼ cup chopped fresh cilantro
				

			

			
			
			
		

		
			MULLIGATAWNY SOUP

			
			
			
			Mulligatawny Soup

			
			
			
				
					
					4 medium garlic cloves, 2 peeled and 2 minced or pressed through a garlic press
				

				
					
					1½ tablespoons minced or grated fresh ginger
				

				
					
					¼ cup water
				

				
					
					3 tablespoons unsalted butter
				

				
					
					2 medium onions, chopped medium
				

				
					
					1 teaspoon tomato paste
				

				
					
					½ cup shredded unsweetened coconut
				

				
					
					¼ cup unbleached all-purpose flour
				

				
					
					1½ tablespoons curry powder
				

				
					
					1 teaspoon ground cumin
				

				
					
					¼ teaspoon cayenne pepper
				

				
					
					7 cups low-sodium chicken broth
				

				
					
					2 medium carrots, peeled and chopped medium
				

				
					
					1 celery rib, chopped medium
				

				
					
					1 medium very ripe banana (about 5 ounces), peeled, or 1 medium red potato (about 5 ounces), peeled and cut into 1-inch chunks
				

				Table salt and ground black pepper

				Plain yogurt

				
					
					2 tablespoons minced fresh cilantro leaves
				

			

			
			
			
			
		

		
			CHICKEN AND SAUSAGE GUMBO

			
			Chicken and Sausage Gumbo

			
			
			
				
					
					1 cup (5 ounces) all-purpose flour
				

				
					
					1 tablespoon vegetable oil
				

				
					
					1 onion, chopped fine
				

				
					
					1 green bell pepper, chopped fine
				

				
					
					2 celery ribs, chopped fine
				

				
					
					3 garlic cloves, minced
				

				
					
					2 bay leaves
				

				
					
					1 tablespoon minced fresh thyme
				

				
					
					1 teaspoon paprika
				

				
					
					½ teaspoon cayenne pepper
				

				Salt and pepper

				
					
					4 cups chicken broth, room temperature
				

				
					
					2 pounds boneless, skinless chicken thighs, trimmed
				

				
					
					8 ounces andouille sausage, sliced into ¼-inch thick half-moons
				

				
					
					6 scallions, sliced thin
				

				
					
					1 teaspoon distilled white vinegar
				

				Hot sauce

			

			
			
			
			
		

		
			HEARTY MINESTRONE

			
			
			Hearty Minestrone

			
			
			
				Table salt

				
					
					½ pound dried cannellini beans (about 1 cup), rinsed and picked over
				

				
					
					1 tablespoon extra-virgin olive oil, plus extra for serving
				

				
					
					3 ounces pancetta, cut into ¼-inch pieces
				

				
					
					2 medium celery ribs, cut into ½-inch pieces
				

				(about ¾ cup)

				
					
					1 medium carrot, peeled and cut into ½-inch pieces (about ¾ cup)
				

				
					
					2 small onions, peeled and cut into ½-inch pieces (about 1½ cups)
				

				
					
					1 medium zucchini, trimmed and cut into ½-inch pieces (about 1 cup)
				

				
					
					½ small head green cabbage, halved, cored, and cut into ½-inch pieces (about 2 cups)
				

				
					
					2 medium garlic cloves, minced or pressed through a garlic press (about 2 teaspoons)
				

				
					
					⅛–¼ teaspoon red pepper flakes
				

				
					
					8 cups water
				

				
					
					2 cups low-sodium chicken broth
				

				
					
					1 piece Parmesan cheese rind, about 5 by 2 inches
				

				
					
					1 bay leaf
				

				
					
					1½ cups V8 juice
				

				
					
					½ cup chopped fresh basil leaves
				

				Ground black pepper

				Grated Parmesan cheese, for serving

			

			
			
			
			
		

		
			PROVENÇAL VEGETABLE SOUP

			
			Soupe au Pistou (Provençal Vegetable Soup)

			
			
			
				
				
					
					¾ cup fresh basil leaves
				

				
					
					1 ounce Parmesan cheese, grated (½ cup)
				

				
					
					⅓ cup extra-virgin olive oil
				

				
					
					1 garlic clove, minced
				

				
				
					
					1 tablespoon extra-virgin olive oil
				

				
					
					1 leek, white and light green parts only, halved lengthwise, sliced ½ inch thick, and washed thoroughly
				

				
					
					1 celery rib, cut into ½-inch pieces
				

				
					
					1 carrot, peeled and sliced ¼ inch thick
				

				
					
					½ teaspoon table salt
				

				
					
					2 garlic cloves, minced
				

				
					
					3 cups vegetable broth
				

				
					
					3 cups water
				

				
					
					½ cup orecchiette or other short pasta
				

				
					
					8 ounces haricots verts or green beans, trimmed and cut into ½-inch lengths
				

				
					
					1 (15-ounce) can cannellini or navy beans
				

				
					
					1 small zucchini, halved lengthwise, seeded, and cut into ¼-inch pieces
				

				
					
					1 large tomato, cored, seeded, and cut into ¼-inch pieces
				

			

			
			
			
		

		
			FARMHOUSE VEGETABLE AND BARLEY SOUP

			
			Farmhouse Vegetable and Barley Soup

			
			
			
				
					
					⅛ ounce dried porcini mushrooms, rinsed
				

				
					
					8 sprigs fresh parsley plus 3 tablespoons minced
				

				
					
					4 sprigs fresh thyme
				

				
					
					1 bay leaf
				

				
					
					2 tablespoons unsalted butter
				

				
					
					1½ pounds leeks, white and light green parts sliced ½ inch thick and washed thoroughly
				

				
					
					2 carrots, peeled and cut into ½-inch pieces
				

				
					
					2 celery ribs, cut into ¼-inch pieces
				

				
					
					⅓ cup dry white wine
				

				
					
					2 teaspoons soy sauce
				

				Salt and pepper

				
					
					6 cups water
				

				
					
					4 cups low-sodium chicken broth or vegetable broth
				

				
					
					½ cup pearl barley
				

				
					
					1 garlic clove, peeled and smashed
				

				
					
					1½ pounds Yukon Gold potatoes, peeled and cut into ½-inch pieces
				

				
					
					1 turnip, peeled and cut into ¾-inch pieces
				

				
					
					1½ cups chopped green cabbage
				

				
					
					1 cup frozen peas
				

				
					
					1 teaspoon lemon juice
				

			

			
			
			
			
			
			Lemon-Thyme Butter

			
			
				
					
					6 tablespoons unsalted butter, softened
				

				
					
					1 tablespoon minced fresh thyme
				

				
					
					¾ teaspoon finely grated lemon zest plus ¼ teaspoon juice
				

				Pinch salt

			

			
			Herbed Croutons

			
			
			
				
					
					1 tablespoon unsalted butter
				

				
					
					1 teaspoon minced fresh parsley
				

				
					
					½ teaspoon minced fresh thyme
				

				
					
					4 slices hearty white sandwich bread, cut into ½-inch pieces
				

				Salt and pepper
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			CLASSIC GAZPACHO

			
			
			
			Classic Gazpacho

			
			
			
				
					
					3 medium ripe beefsteak tomatoes (about 1½ pounds), cored and cut into ¼-inch cubes (about 4 cups)
				

				
					
					2 medium red bell peppers (about 1 pound), stemmed, seeded, and cut into ¼-inch cubes (about 2 cups)
				

				
					
					2 small cucumbers (about 1 pound), one peeled and the other with skin on, both seeded and cut into ¼-inch cubes (about 2 cups)
				

				
					
					½ small sweet onion (such as Vidalia, Maui, or Walla Walla) or 2 large shallots, minced (about ½ cup)
				

				
					
					2 medium garlic cloves, minced or pressed through a garlic press (about 2 teaspoons)
				

				
					
					⅓ cup sherry vinegar
				

				Table salt and ground black pepper

				
					
					5 cups tomato juice
				

				
					
					8 ice cubes
				

				
					
					1 teaspoon hot pepper sauce (optional)
				

				Extra-virgin olive oil, for serving

			

			
			
			Garlic Croutons

			
			
				
					
					3 tablespoons extra-virgin olive oil
				

				
					
					3 medium garlic cloves, minced or pressed through a garlic press (about 1 tablespoon)
				

				
					
					¼ teaspoon table salt
				

				
					
					6 slices high-quality white sandwich bread, cut into ½-inch cubes (about 3 cups)
				

			

			
			
		

		
			CREAMY GAZPACHO ANDALUZ

			
			
			Creamy Gazpacho Andaluz

			
			
			
				
					
					3 pounds (about 6 medium) ripe tomatoes, cored
				

				
					
					1 small cucumber, peeled, halved, and seeded
				

				
					
					1 medium green bell pepper, halved, cored, and seeded
				

				
					
					1 small red onion, peeled and halved
				

				
					
					2 medium garlic cloves, peeled and quartered
				

				
					
					1 small serrano chile, stemmed and halved lengthwise
				

				Kosher salt

				
					
					1 slice high-quality white sandwich bread, crust removed, torn into 1-inch pieces
				

				
					
					½ cup extra-virgin olive oil, plus extra for serving
				

				
					
					2 tablespoons sherry vinegar, plus extra for serving
				

				
					
					2 tablespoons finely minced parsley, chives, or basil leaves
				

				Ground black pepper
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			WHITE GAZPACHO

			
			
			Spanish Chilled Almond and Garlic Soup

			
			
			
				
					
					6 slices hearty white sandwich bread, crusts removed
				

				
					
					4 cups water
				

				
					
					2½ cups (8¾ ounces) plus ⅓ cup sliced blanched almonds
				

				
					
					1 garlic clove, peeled
				

				
					
					3 tablespoons sherry vinegar
				

				Kosher salt and pepper

				Pinch cayenne pepper

				
					
					½ cup extra-virgin olive oil, plus extra for drizzling
				

				
					
					⅛ teaspoon almond extract
				

				
					
					2 teaspoons vegetable oil
				

				
					
					6 ounces seedless green grapes, sliced thin (1 cup)
				

			

			
			
			
			
			
			
		

		
			CALDO VERDE

			
			
			Caldo Verde

			
			
			
				
					
					¼ cup extra-virgin olive oil
				

				
					
					12 ounces Spanish-style chorizo sausage, cut into ½-inch pieces
				

				
					
					1 onion, chopped fine
				

				
					
					4 garlic cloves, minced
				

				Salt and pepper

				
					
					¼ teaspoon red pepper flakes
				

				
					
					2 pounds Yukon Gold potatoes, peeled and cut into ¾-inch pieces
				

				
					
					4 cups chicken broth
				

				
					
					4 cups water
				

				
					
					1 pound collard greens, stemmed and cut into 1-inch pieces
				

				
					
					2 teaspoons white wine vinegar
				

			

			
			
			
		

		
			CORN CHOWDER

			
			Lighter Corn Chowder

			
			
			
				
					
					8 ears corn, husks and silk removed
				

				
					
					3 tablespoons unsalted butter
				

				
					
					1 medium onion, chopped fine
				

				
					
					4 ounces (about 4 slices) bacon, halved lengthwise, then cut crosswise into ¼-inch pieces
				

				
					
					2 teaspoons minced fresh thyme leaves
				

				Table salt and ground black pepper

				
					
					¼ cup unbleached all-purpose flour
				

				
					
					5 cups water
				

				
					
					12 ounces red potatoes, cut into ½-inch cubes
				

				
					
					1 cup half-and-half
				

				Sugar

				
					
					3 tablespoons chopped fresh basil leaves
				

			

			
			
			
		

		
			
				[image: ]
			

			
				
			
		
		
			NEW ENGLAND CLAM CHOWDER

			
			
			New England Clam Chowder

			
			
			
				
					
					7 pounds medium-size hard-shell clams, such as cherrystones, washed and scrubbed clean
				

				
					
					5 ounces (about 3 slices) thick-cut bacon, cut into ¼-inch pieces
				

				
					
					1 large onion, chopped medium
				

				
					
					2 tablespoons unbleached all-purpose flour
				

				
					
					1½ pounds red potatoes (about 4 medium), cut into ½-inch chunks
				

				
					
					1 bay leaf
				

				
					
					1 teaspoon fresh thyme leaves or ¼ teaspoon dried thyme
				

				
					
					1 cup heavy cream
				

				
					
					2 tablespoons minced fresh parsley leaves
				

				Table salt and ground black pepper

			

			
			
		

		
			VEGETABLE BROTH BASE

			
			Vegetable Broth Base

			
			
			
				
					
					2 leeks, white and light green parts only, chopped and washed thoroughly (2½ cups or 5 ounces)
				

				
					
					2 carrots, peeled and cut into ½-inch pieces (⅔ cup or 3 ounces)
				

				
					
					½ small celery root, peeled and cut into ½-inch pieces (¾ cup or 3 ounces)
				

				
					
					½ cup (½ ounce) parsley leaves and thin stems
				

				
					
					3 tablespoons dried minced onions
				

				
					
					2 tablespoons kosher salt
				

				
					
					1½ tablespoons tomato paste
				

				
					
					3 tablespoons soy sauce
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