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One-Dish Meals

SKILLET

SMART SOUTHERN COOKS KNOW THE MORE THEY USE CAST IRON, THE BETTER IT PERFORMS. AND A WELL-SEASONED SKILLET IS A CULINARY SUPERSTAR—ABLE TO MAKE EVERYTHING FROM POT PIES TO PASTA.

FAST-AND-FRESH SAUSAGE RAGU
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1 (16-oz.) package rigatoni pasta

1 (1-lb.) package ground pork sausage with sage

1 medium onion, diced

1 medium zucchini, diced

2 medium carrots, diced

3 garlic cloves, pressed

¼ tsp. dried crushed red pepper

1 (6-oz.) can tomato paste

1 cup dry red wine

1 (28-oz.) can diced tomatoes with basil, garlic, and oregano

Freshly grated Parmesan cheese

1. Cook pasta according to package directions; drain, reserving ½ cup hot pasta water.

2. Meanwhile, cook sausage in a large, 2-inch-deep skillet over medium-high heat, stirring often, 5 minutes or until sausage crumbles and is no longer pink. Add onion, zucchini, and carrots; cook, stirring often, 8 to 10 minutes or until tender. Add garlic and red pepper, and cook, stirring often, 1 to 2 minutes or until garlic is tender. Add tomato paste, and cook, stirring constantly, 1 to 2 minutes. Add wine and reserved pasta water; cook 2 minutes, stirring to loosen browned bits from bottom of skillet.

3. Add tomatoes, and bring to a boil. Reduce heat to medium, and simmer, stirring occasionally, 10 minutes. Add salt and pepper to taste. Spoon sausage mixture over pasta; sprinkle with cheese.

MAKES 6 to 8 servings.
 HANDS-ON 40 min.
 TOTAL 45 min.


Editor’s Tip

Use your favorite breakfast or Italian sausage. For a finer texture, break up the sausage as it cooks using a potato masher. The ragu freezes well. Cook up a batch for future meals. 



BEEF-AND-WATERMELON STIR-FRY

This recipe from chef Virginia Willis was inspired by a hot pepper beef recipe by cookbook author Grace Young. Slice watermelon into sticks about the same size as the sugar snap peas, so you get a sweet crunch in every bite.

[image: ]

1 lb. sirloin strip steak, cut into thin strips

3 garlic cloves, minced

2 tsp. cornstarch

2 tsp. cold water

2 tsp. lite soy sauce

1 ½ tsp. sesame oil

2 Tbsp. dry white wine

2 Tbsp. hot water

2 Tbsp. hoisin sauce

1 tsp. kosher salt

½ tsp. ground black pepper

2 Tbsp. canola oil, divided

1 medium-size sweet onion, halved and sliced

12 oz. fresh sugar snap peas

1 tsp. grated fresh ginger

½ tsp. dried crushed red pepper

16 oz. watermelon, rind removed and cut into sticks (about 2 cups)

2 cups hot cooked rice

Garnish: fresh cilantro leaves

1. Toss together first 6 ingredients and 1 Tbsp. white wine. Let stand 30 minutes. Meanwhile, stir together hot water, hoisin, and remaining 1 Tbsp. wine.

2. Remove beef from marinade, discarding marinade. Sprinkle with salt and black pepper; cook half of beef in 1 ½ tsp. hot canola oil in a large skillet over high heat, without stirring, 45 seconds or until browned; turn beef, and cook 30 seconds or until browned. Transfer to a warm plate. Repeat procedure with 1 ½ tsp. oil and beef.

3. Stir-fry onion in remaining 1 Tbsp. hot canola oil in skillet over medium-high heat 2 minutes or until tender. Add sugar snap peas, ginger, and crushed red pepper; stir-fry 2 minutes. Add beef and hoisin mixture; stir-fry 1 minute or until slightly thickened. Remove from heat. Stir in watermelon. Add salt, black pepper, and red pepper to taste. Serve immediately with hot cooked rice.

MAKES 4 to 6 servings.
 HANDS-ON 25 min.
 TOTAL 55 min.

KING RANCH CHICKEN MAC AND CHEESE
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½ (16-oz.) package cellentani pasta

2 Tbsp. butter

1 medium onion, diced

1 green bell pepper, diced

1 (10-oz.) can diced tomatoes and green chiles

1 (8-oz.) package pasteurized prepared cheese product, cubed

3 cups chopped cooked chicken

1 (10 ¾-oz.) can cream of chicken soup

½ cup sour cream

1 tsp. chili powder

½ tsp. ground cumin

Vegetable cooking spray

1 ½ cups (6 oz.) shredded Cheddar cheese

1. Preheat oven to 350°. Prepare pasta according to package directions.

2. Meanwhile, melt butter in a large Dutch oven over medium-high heat. Add onion and bell pepper, and sauté 5 minutes or until tender. Stir in tomatoes and green chiles and prepared cheese product; cook, stirring constantly, 2 minutes or until cheese melts. Stir in chicken, next 4 ingredients, and hot cooked pasta until blended. Lightly grease a 10-inch cast-iron skillet or an 11- × 7-inch baking dish with cooking spray. Spoon mixture into skillet; sprinkle with shredded Cheddar cheese.

3. Bake at 350° for 25 to 30 minutes or until bubbly.

MAKES 6 servings.
 HANDS-ON 20 min.
 TOTAL 45 min.

[TEST KITCHEN TIP]

SKILLET KALE PIZZA IS A TEST KITCHEN FAVORITE NOT ONLY FOR ITS FLAVOR BUT FOR ITS SEASONALITY. THIS ONE-DISH MEAL COMBINES THE SHARP FLAVORS OF RED PEPPER, RED ONION, AND CRUMBLY BLUE CHEESE WITH A HEARTY HELPING OF FRESH KALE.

SKILLET PORK CHOPS WITH APPLES AND ONIONS

Elegant and easy, this hearty dish comes with a side and a sauce all in one. Be sure to brown the chops well, so they'll lend deep flavor to the mustardy pan sauce.
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4 (6- to 8-oz.) bone-in pork rib chops (1 to 1 ¼ inches thick)

1 tsp. kosher salt

½ tsp. freshly ground black pepper

2 Tbsp. olive oil

2 Granny Smith apples, cut into ½-inch-thick wedges

1 medium-size yellow onion, thinly sliced (root end intact)

⅓ cup chicken broth

1 cup whipping cream

¼ cup Dijon mustard

2 Tbsp. bourbon

8 small fresh thyme sprigs

1. Preheat oven to 450°. Sprinkle pork with salt and pepper. Cook in hot oil in a 12-inch cast-iron skillet over medium heat 5 to 6 minutes on each side or until golden brown. Remove from skillet.

2. Add apples and onion to skillet; cook, stirring occasionally, 4 to 5 minutes or until browned. Remove from skillet.

3. Add broth to skillet, and cook 1 to 2 minutes, stirring to loosen browned bits from bottom of skillet. Whisk together cream and mustard; add to skillet, and cook, stirring constantly, 1 to 2 minutes or until bubbly.

4. Remove skillet from heat, and stir in bourbon. Add pork, turning to coat, and top with apples, onions, and thyme.

5. Bake at 450° for 10 minutes or until liquid is just beginning to bubble. Let stand in skillet 5 minutes before serving.

MAKES 4 servings.
 HANDS-ON 30 min.
 TOTAL 45 min.

SKILLET KALE PIZZA
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Vegetable cooking spray

1 lb. bakery pizza dough

½ cup sliced red onion

1 garlic clove, sliced

2 Tbsp. olive oil, divided

4 cups firmly packed coarsely chopped kale

1 tsp. chopped fresh rosemary

1 Tbsp. red wine vinegar

2 tsp. plain yellow cornmeal

½ cup crumbled blue cheese

½ cup (2 oz.) shredded fontina cheese

¼ tsp. dried crushed red pepper

1. Place dough in a large bowl coated with cooking spray, and lightly coat dough with cooking spray. Cover with a clean cloth, and let rise in a warm place (80° to 85°), free from drafts, 1 hour.

2. Roll dough to a 14-inch circle on a lightly floured surface; cover with plastic wrap.

3. Preheat oven to 450°. Cook onion and garlic in 1 Tbsp. hot oil in a 12-inch cast-iron skillet over medium-high heat, stirring often, 2 minutes or until onion is tender. Add kale and rosemary. Cook, stirring constantly, 2 minutes or just until wilted. Stir in vinegar. Add table salt to taste. Transfer to a bowl.

4. Wipe skillet clean. Reduce heat to medium. Coat skillet with 2 tsp. oil; sprinkle with cornmeal. Arrange dough in skillet, gently stretching edges to cover bottom and sides of skillet. Cook over medium heat 2 minutes. Remove from heat. Top with kale mixture and cheeses. Brush edges with remaining 1 tsp. oil.

5. Bake at 450° for 12 to 15 minutes or until crust is golden. Sprinkle with crushed red pepper.

MAKES 4 servings.
 HANDS-ON 20 min.
 TOTAL 1 hour, 40 min.

LIMA BEAN CASSOULET

If your skillet doesn't have an ovenproof handle, wrap the handle in layers of aluminum foil to protect it.
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3 garlic cloves, thinly sliced

1 Tbsp. olive oil

1 small onion, coarsely chopped

¾ cup diced carrots

1 (8-oz.) package cubed cooked ham

1 (16-oz.) can large butter beans, drained

½ (16-oz.) package frozen butter peas

2 ½ cups low-sodium fat-free chicken broth

2 Tbsp. chopped fresh parsley

2 tsp. chopped fresh rosemary

Cornbread Crust Batter

1. Preheat oven to 400°. Sauté garlic in hot oil in a 10-inch ovenproof skillet over medium heat 1 minute. Add onion and carrots; sauté 3 to 4 minutes or until tender. Add ham; cook 3 minutes. Stir in beans, peas, and next 3 ingredients; bring to a boil, and cook 5 minutes. Remove from heat; pour batter over ham mixture.

2. Bake at 400° for 28 to 30 minutes or until golden brown and bubbly.

MAKES 8 servings.
 HANDS-ON 15 min.
 TOTAL 1 hour

CORNBREAD CRUST BATTER

1 cup self-rising cornmeal mix

½ cup buttermilk

½ cup sour cream

1 large egg

½ tsp. chopped fresh rosemary

Combine all ingredients; use immediately.

MAKES about 1½ cups.
 HANDS-ON 5 min.
 TOTAL 5 min.

SKILLET ORZO WITH FISH AND HERBS

Cook the orzo like rice, paella-style, on the stove, then top with fish, and bake. Feel free to substitute salmon for any flaky white fish.
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2 Tbsp. butter

¾ cup sliced green onions (about 5 onions), divided

4 tsp. pressed garlic cloves (about 3 cloves), divided

4 cups vegetable broth

2 cups orzo pasta

½ cup drained sun-dried tomatoes in oil, chopped

1 tsp. kosher salt

1 tsp. freshly ground black pepper

1 ½ cups loosely packed fresh flat-leaf parsley, chopped and divided

4 (4-oz.) skinless flaky white fish fillets (such as cod)

1 tsp. firmly packed lemon zest

1 Tbsp. extra virgin olive oil

Lemon halves

1. Preheat oven to 350°. Melt butter in a 12-inch ovenproof skillet over medium heat. Add ½ cup sliced green onions and 1 tsp. garlic; sauté 4 minutes or until tender. Stir in broth, next 4 ingredients, and ½ cup parsley. Bring to a simmer, and cook, uncovered and stirring occasionally, 15 minutes or until orzo is just tender and some liquid remains in skillet. Remove from heat.

2. Sprinkle fish with desired amount of salt and pepper. Place fish in a single layer on hot orzo mixture, and cover skillet.

3. Bake at 350° for 10 to 25 minutes or until fish flakes easily with a fork. (The bake time will vary depending on the thickness of the fish.)

4. Stir together lemon zest and remaining green onions, garlic, and parsley. Spoon over cooked fish; drizzle with olive oil. Serve immediately with lemon halves.

MAKES 4 servings.
 HANDS-ON 30 min.
 TOTAL 40 min.


BURST TOMATO AND HERB SPAGHETTI

Cover the skillet to prevent splatters as the tomatoes burst.
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2 medium zucchini, chopped

2 Tbsp. olive oil, divided

3 garlic cloves, sliced

¼ tsp. dried crushed red pepper

1 tsp. kosher salt, divided

3 pt. grape tomatoes

½ tsp. black pepper

1 (8-oz.) package spaghetti

1 cup coarsely chopped fresh basil

¼ cup coarsely chopped fresh flat-leaf parsley

Shaved Parmesan cheese

1. Sauté zucchini in 1 Tbsp. hot oil in a large skillet over medium-high heat 5 minutes or until zucchini begins to brown. Add garlic, red pepper, and ¼ tsp. kosher salt; cook, stirring often, 4 to 5 minutes or until garlic begins to brown. Remove from skillet.

2. Add tomatoes, black pepper, and remaining 1 Tbsp. oil and ¾ tsp. kosher salt to skillet; cook, stirring occasionally, 2 minutes. Cover, reduce heat to medium, and cook, stirring occasionally, 10 minutes or until tomatoes begin to burst.

3. Cook pasta according to package directions; drain, reserving ¼ cup hot pasta water. Add pasta, hot pasta water, and zucchini mixture to skillet along with basil and parsley; toss. Top with cheese.

MAKES 4 servings.
 HANDS-ON 30 min.
 TOTAL 40 min.

RED PEPPER, POTATO, AND RICOTTA FRITTATA

Easier than an omelet, this hearty Italian egg dish makes enough to feed a family—all in a single skillet. Use any combination of fillings you'd include in a traditional omelet.
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1 jarred roasted red pepper

12 large eggs

½ cup freshly grated Parmesan cheese

3 garlic cloves, minced

2 Tbsp. chopped fresh flat-leaf parsley

2 Tbsp. chopped fresh chives

¾ tsp. table salt

¼ tsp. freshly ground black pepper

16 frozen rosemary-and-garlic potato wedges, thawed

6 Tbsp. ricotta cheese

1. Preheat oven to 350°. Tear red pepper into bite-size pieces to equal ⅓ cup.

2. Whisk together eggs, Parmesan cheese, garlic, parsley, chives, salt, pepper, and ¼ cup water in a large bowl until frothy.

3. Pour half of egg mixture into a lightly greased 10-inch ovenproof nonstick skillet. Place potatoes in a single layer over egg mixture. Pour remaining egg mixture over potatoes. Dot ricotta by tablespoonfuls over egg mixture, and top with red pepper pieces.

4. Bake at 350° for 35 to 40 minutes or until puffy and set. Serve immediately.

Note: We tested with Alexia All Natural Oven Fries with Olive Oil, Rosemary & Garlic.

MAKES 6 servings.
 HANDS-ON 10 min.
 TOTAL 40 min.

SKILLET CHICKEN POT PIE

Refrigerated piecrusts cut the prep time of this classic comfort dish.
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CHICKEN PIE FILLING

⅓ cup butter

⅓ cup all-purpose flour

1 ½ cups chicken broth

1 ½ cups milk

1 ½ tsp. Creole seasoning

2 Tbsp. butter

1 large sweet onion, diced

1 (8-oz.) package sliced fresh mushrooms

4 cups shredded cooked chicken

2 cups frozen cubed hash browns

1 cup matchstick carrots

1 cup frozen small sweet peas

⅓ cup chopped fresh parsley

PASTRY CRUST

Vegetable cooking spray

1 (14.1-oz.) package refrigerated piecrusts

1 large egg white

1. Prepare Filling: Preheat oven to 350°. Melt ⅓ cup butter in a large saucepan over medium heat; add flour, and cook, whisking constantly, 1 minute. Gradually add chicken broth and milk, and cook, whisking constantly, 6 to 7 minutes or until thickened and bubbly. Remove from heat, and stir in Creole seasoning.

2. Melt 2 Tbsp. butter in a large Dutch oven over medium-high heat; add onion and mushrooms, and sauté 10 minutes or until tender. Stir in chicken, next 4 ingredients, and sauce.

3. Prepare Crust: Lightly grease a 10-inch cast-iron skillet with cooking spray. Place 1 piecrust in skillet. Spoon chicken mixture over piecrust, and top with remaining piecrust.

4. Whisk egg white until foamy; brush top of piecrust with egg white. Cut 4 to 5 slits in top of pie for steam to escape.

5. Bake at 350° for 1 hour to 1 hour and 5 minutes or until golden brown and bubbly.

MAKES 6 to 8 servings.
 HANDS-ON 30 min.
 TOTAL 1 hour, 30 min.


CRISPY CHICKEN THIGHS WITH PASTA AND PESTO
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3 ½ to 4 lb. skin-on, bone-in chicken thighs (about 7 thighs)

2 tsp. kosher salt

1 tsp. freshly ground black pepper

½ tsp. paprika

2 tsp. vegetable oil

8 oz. cellentani pasta

1 cup chicken broth

Arugula Pesto

1. Preheat oven to 400°. Sprinkle chicken with salt, pepper, and paprika.

2. Heat oil in a 12-inch cast-iron skillet over high heat until oil just begins to smoke.

3. Place chicken in skillet, skin sides down; reduce heat to medium-high, and cook 15 minutes. Transfer chicken to a plate; discard drippings.

4. Prepare pasta according to package directions. Toss with chicken broth and 3 Tbsp. Arugula Pesto. Add pasta mixture to skillet. Place chicken, skin sides up, on pasta.

5. Bake at 400° for 25 to 30 minutes. Dollop with additional Arugula Pesto.

MAKES 6 servings.
 HANDS-ON 37 min.
 TOTAL 1 hour, 2 min.

ARUGULA PESTO

Process 2 cups firmly packed arugula, ½ cup firmly packed fresh flat-leaf parsley, ½ cup olive oil, 2 garlic cloves, ¼ cup grated Parmesan cheese, 2 Tbsp. water, 1 tsp. fresh lemon juice, ½ tsp. table salt, and ¼ tsp. black pepper in a food processor until smooth. Refrigerate up to 1 week.

MAKES 1 cup.
 HANDS-ON 5 min.
 TOTAL 5 min.

Try These Twists

CRISPY CHICKEN THIGHS WITH OLIVES & CAPERBERRIES

Omit pasta, broth, and pesto. Prepare as directed through Step 3. Cut 1 lemon into ¼-inch-thick rounds. Stir together 1 cup pitted large Spanish olives, 1 cup large caperberries with stems, ¼ cup coarsely chopped almonds, and ¼ cup dry white wine in skillet; add lemon slices. Place chicken, skin sides up, in skillet. Bake as directed. Sprinkle with parsley.

CRISPY CHICKEN THIGHS WITH POBLANOS & ONIONS 

Omit pasta, chicken broth, and pesto. Prepare recipe as directed through Step 3. Place 3 large poblano peppers, seeded and chopped, and ½ large white onion, chopped, in skillet. Place chicken, skin sides up, in skillet. Bake as directed. Remove from oven, and top with ¼ cup chopped fresh cilantro and ¼ cup crumbled queso blanco.

CRISPY CHICKEN THIGHS WITH POTATOES & ROSEMARY 

Omit pasta, chicken broth, and pesto. Prepare recipe as directed through Step 3. Place 2 lb. small fingerling potatoes, cut into ½-inch-thick pieces, in a single layer in skillet, and sprinkle with 1 Tbsp. chopped fresh rosemary and ¼ tsp. salt. Place chicken, skin sides up, in skillet, and sprinkle with ¼ tsp. chopped fresh rosemary. Bake as directed.

PORK-AND-GREEN BEAN STIR-FRY

The key to this dish is developing a nice char on the beans. To do so, heat the oil in a skillet until it almost smokes before adding the beans. Let them sear, stirring every 20 to 30 seconds. Feel free to sub thinly sliced strips of red bell pepper instead of hot chiles.
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1 ½ lb. ground pork

2 garlic cloves, thinly sliced

½ tsp. table salt

¼ tsp. ground red pepper

1 (8-oz.) package haricots verts (thin green beans)

1 Tbsp. peanut oil or vegetable oil

¾ cup triple-ginger or regular teriyaki sauce

½ tsp. loosely packed lime zest

1 Tbsp. fresh lime juice

Hot cooked rice or thin rice noodles

Garnishes: thinly sliced red jalapeño pepper, lime halves

1. Brown ground pork and next 3 ingredients in a large stainless steel skillet over medium-high heat, stirring often, 7 to 8 minutes or until meat crumbles and is no longer pink; drain. Wipe skillet clean.

2. Cook green beans in hot oil in skillet over medium-high heat, stirring occasionally, 4 to 5 minutes or until just tender and slightly charred.

3. Stir together teriyaki sauce and next 2 ingredients.

4. Stir pork mixture into green beans. Stir in teriyaki mixture, tossing to coat. Serve immediately over rice or noodles.

Note: We tested with Kikkoman Triple Ginger Takumi Collection Teriyaki Sauce.

MAKES 4 servings.
 HANDS-ON 20 min.
 TOTAL 20 min.

SMOKED TROUT-APPLE HASH

Equally at home on your stove or over a campfire, this fragrant skillet meal can also be served for breakfast. Try substituting sweet potatoes for russets and your favorite tart apple for Granny Smith. Other smoked fish, such as bluefish or whitefish, also work well here. If using thinly sliced smoked salmon, cut it into pieces and drape it over the hash just before serving.
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1 cup sour cream

2 Tbsp. prepared horseradish

4 Tbsp. butter

2 medium-size unpeeled russet potatoes, boiled, cooled, and diced

1 small yellow onion, finely chopped

1 Granny Smith apple, diced

Kosher salt and freshly ground black pepper

Pinch of ground red pepper

½ cup heavy cream

1 (4-oz.) smoked trout fillet, flaked into ½-inch pieces

1 ½ tsp. fresh dill weed

1 tsp. thinly sliced fresh chives

Lemon wedges

1. Heat a 12-inch cast-iron skillet over medium-high heat 5 minutes. Stir together sour cream and horseradish in a small bowl, and chill until ready to use.

2. Melt butter in skillet over medium-high heat; add potatoes, and cook, turning occasionally, about 10 minutes or until potatoes begin to brown and crisp. Add onion and apple, and cook, stirring occasionally, about 10 minutes or until onion is tender and apple is golden.

3. Add salt and pepper to taste; add ground red pepper. Stir in cream. Cook, without stirring, about 5 minutes or until potatoes are deep golden. Using a metal spatula, gently lift and turn hash. Cook 5 minutes; gently stir in trout and herbs. Remove from heat, and squeeze lemon wedges over hash. Serve immediately with sour cream sauce.

MAKES 4 servings.
 HANDS-ON 55 min.
 TOTAL 55 min.


Editor’s Tip

A handheld Microplane grater makes it easy to add fresh Parmesan flavor. You can use any type pasta, but short shaped pasta, like penne, works best when the dish includes bite-sized ingredients. 



CHICKEN-AND-ARTICHOKE PENNE
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¼ cup plus 1 ¼ tsp. kosher salt, divided

½ lb. penne pasta

1 lb. chicken breast tenders

1 ¼ tsp. black pepper, divided

3 Tbsp. olive oil

1 pt. cherry tomatoes

1 (9-oz.) package frozen artichoke hearts, thawed

1 (6-oz.) package fresh baby spinach

1 cup freshly grated Parmesan cheese

1. Bring 4 qt. water to a boil in a stockpot over high heat. Add ¼ cup salt; return to a boil. Add pasta; boil, stirring occasionally, 11 minutes or until al dente. Drain, reserving 1 cup pasta water.

2. Sprinkle chicken with 1 tsp. each salt and pepper. Cook chicken in hot oil in a large skillet over medium-high heat 4 to 5 minutes on each side or until golden. Remove chicken from skillet. Add tomatoes to skillet; cook, stirring often, 4 minutes. Stir in artichokes, ¼ tsp. each salt and pepper, and ½ cup reserved pasta water. Reduce heat to medium, and cook, stirring often, 3 minutes or until tomatoes burst.

3. Stir pasta, spinach, and ¾ cup cheese into tomato mixture. Add up to ½ cup remaining pasta water, stirring constantly, until thin sauce forms. Chop chicken; toss with pasta mixture. Top with remaining cheese.

MAKES 6 to 8 servings.
 HANDS-ON 30 min.
 TOTAL 30 min.


GARLICKY BEEF-AND-BEAN STIR-FRY

Cut costs at the supermarket by rethinking how you buy meats. Here, we use a less expensive cut of beef and stretch it by adding colorful fresh veggies to the entrée. Thinly slice the meat and stir-fry it quickly to keep it tender.
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4 Tbsp. sugar

6 Tbsp. soy sauce

3 Tbsp. fresh lime juice

1 tsp. dried crushed red pepper

8 tsp. minced garlic

4 Tbsp. peanut oil, divided

1 (10-oz.) sirloin steak, thinly sliced across the grain

1 Ib. fresh green beans, cut into 2-inch pieces

2 red bell peppers, cut into ¼- to ½-inch-wide strips

2 tsp. cornstarch

3 cups hot cooked rice

1. Combine sugar and next 4 ingredients. Gradually whisk in 3 Tbsp. oil; transfer to a large zip-top plastic bag. Add steak; seal. Let stand at room temperature 15 minutes.

2. Pour steak and marinade into a bowl. Transfer steak to a wok, reserving marinade. Stir-fry steak in 1 Tbsp. oil over medium-high heat 1 ½ minutes or until browned. Remove steak. Add beans and bell peppers to wok; stir-fry 3 minutes.

3. Whisk cornstarch into reserved marinade. Stir cornstarch mixture into vegetable mixture. Stir-fry 30 seconds or until sauce thickens. Stir steak into vegetable mixture, and stir-fry for 30 seconds. Remove from heat, and serve over rice.

MAKES 4 servings.
 HANDS-ON 20 min.
 TOTAL 30 min.

SKILLET SAUSAGE ‘N’ RICE

1 (16-oz.) package smoked sausage

1 medium-size green bell pepper, chopped

1 small onion, chopped

1 garlic clove, minced

1 cup chicken broth

2 (3.5-oz.) bags quick-cooking brown rice

½ tsp. table salt

¼ tsp. black pepper

1. Cut sausage into ½-inch slices. Sauté in a large nonstick skillet over medium-high heat 8 to 10 minutes or until lightly browned. Remove sausage slices, and drain on paper towels, reserving 1 Tbsp. drippings in skillet.

2. Add bell pepper, onion, and garlic to skillet, and sauté over medium-high heat 4 minutes or until tender. Add chicken broth, stirring to loosen browned bits from bottom of skillet, and bring to a boil. Remove rice from cooking bag; add rice, sausage, salt, and pepper to skillet. Reduce heat to medium-low. Cover and cook 5 minutes or until rice is tender.

MAKES 4 to 6 servings.
 HANDS-ON 10 min.
 TOTAL 30 min.

CHICKEN-AND-VEGGIE STIR-FRY
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1 lb. skinned and boned chicken breasts, cut into thin strips

½ tsp. salt

¼ cup cornstarch

4 Tbsp. vegetable oil, divided

½ lb. Broccolini, cut into 1-inch pieces

1 cup chicken broth, divided

1 red bell pepper, cut into thin strips

1 small yellow squash, thinly sliced into half moons

¼ cup sliced green onions

2 tsp. cornstarch

1 Tbsp. fresh lime juice

1 ½ tsp. soy sauce

1 tsp. Asian chili-garlic sauce

Hot cooked rice

1. Sprinkle chicken with salt; toss with ¼ cup cornstarch.

2. Stir-fry chicken in 3 Tbsp. hot oil in a large skillet or wok over medium-high heat 5 to 6 minutes or until golden brown and done. Transfer to a plate, using a slotted spoon; keep warm. Add Broccolini and ¼ cup broth; cover and cook 1 to 2 minutes or until crisp-tender. Transfer to plate with chicken, using slotted spoon.

3. Add remaining 1 Tbsp. oil to skillet. Sauté bell pepper and next 2 ingredients in hot oil 2 minutes or until crisp-tender.

4. Whisk together 2 tsp. cornstarch and remaining ¾ cup broth until cornstarch dissolves. Add broth mixture, chicken, and Broccolini (with any accumulated juices) to bell pepper mixture in skillet. Cook, stirring often, 1 minute or until liquid thickens. Stir in lime juice and next 2 ingredients. Serve over hot cooked rice.

MAKES 4 servings.
 HANDS-ON 30 min.
 TOTAL 30 min.

CHICKEN-AND-WILD RICE SKILLET CASSEROLE

This rustic one-pot meal, a company's-coming riff on the old-school chicken-and-rice number, is held together by a tangy gravy flavored with country ham and mushrooms. Nutty wild rice helps sop up all the good chicken gravy.
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1 ¼ tsp. kosher salt, divided

1 (6-oz.) container uncooked wild rice

3 Tbsp. butter

⅓ cup all-purpose flour

1 cup milk

2 ½ cups chicken broth

1 ½ tsp. dry mustard

¾ tsp. freshly ground black pepper, divided

½ cup finely chopped country ham or bacon

2 Tbsp. olive oil, divided

1 cup chopped yellow onion

1 large carrot, finely chopped

8 oz. assorted fresh mushrooms, chopped

3 garlic cloves, finely chopped

2 Tbsp. dry sherry or white wine

4 skinned and boned chicken breasts (about 1 ¼ lb.)

Garnishes: fresh flat-leaf parsley, sliced almonds

1. Bring ½ tsp. kosher salt and 1 qt. water to a boil in a 3-qt. saucepan over high heat. Stir in rice, and return to a boil. Reduce heat to medium; cover and cook 30 minutes.

2. Meanwhile, melt butter in a heavy saucepan over low heat; whisk in flour until smooth. Cook, whisking constantly, 1 minute. Gradually whisk in milk and next 2 ingredients. Increase heat to medium, and cook, whisking constantly, 3 to 4 minutes or until mixture is thickened and bubbly. Stir in ¼ tsp. each kosher salt and black pepper.

3. Cook ham in 1 Tbsp. hot oil in a 12-inch cast-iron skillet over medium-high heat, stirring occasionally, 6 minutes or until beginning to brown. Stir in onion and next 2 ingredients. Cook, stirring occasionally, about 6 minutes or until onions are tender. Stir in garlic, and cook 1 minute. Add sherry, and cook, stirring constantly, 1 minute or until sherry is evaporated. Remove mixture from skillet.

4. Preheat oven to 375°. Sprinkle chicken with remaining ½ tsp. each salt and pepper. Add remaining 1 Tbsp. oil to skillet. Cook chicken in hot oil over medium-high heat 4 minutes on each side or until brown. Remove skillet from heat; transfer chicken to a plate.

5. Drain rice. Stir together rice, ham mixture, and sauce in skillet. Place chicken on top of rice mixture.

6. Bake at 375° for 30 minutes or until mixture is bubbly and chicken is done. Let stand 10 minutes before serving.

Note: We tested with Canoe 100% Natural Wild Rice.

MAKES 4 servings.
 HANDS-ON 55 min.
 TOTAL 1 hour, 40 min.


Editor’s Tip

The revered cast-iron skillet. Cooking with an heirloom or a new one? The rules are the same: Use it often. Clean after each use. NEVER use soap; scour with salt if needed. Reseason often with bacon fat. 



SPRING VEGETABLE FRITTATA

A frittata is a great brunch dish for entertaining because it makes for an effortless and beautiful family-style presentation.
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4 oz. fresh asparagus

½ (8-oz.) package cremini mushrooms, sliced

½ small yellow onion, sliced

1 Tbsp. extra virgin olive oil

½ tsp. kosher salt, divided

½ tsp. cracked black pepper, divided

2 Tbsp. butter

8 large eggs

2 oz. crumbled feta cheese

1. Preheat oven to 400°. Cut asparagus into 1-inch pieces, discarding tough ends.

2. Sauté mushrooms and onion in 2 tsp. hot oil in a 10-inch nonstick ovenproof skillet over medium heat 4 to 5 minutes or until onion is tender; remove from skillet. Add remaining 1 tsp. oil to skillet, and sauté asparagus 2 to 3 minutes or until tender; stir in ¼ tsp. each salt and pepper. Remove from skillet. Wipe skillet clean.

3. Melt butter in skillet over medium heat. Whisk together eggs and remaining ¼ tsp. each salt and pepper. Add egg mixture to skillet. As eggs start to cook, gently lift edges of egg with a spatula, and tilt pan so uncooked portion flows underneath. Cook 2 to 3 minutes or until almost set. Top with vegetables and feta cheese.

4. Bake frittata at 400° for 16 to 18 minutes or until slightly browned and puffy. Serve immediately.

MAKES 4 to 6 servings.
 HANDS-ON 20 min.
 TOTAL 40 min.
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One-Dish Meals

SHEET PAN

ONCE USED ONLY FOR BAKING COOKIES, THE HEAVY-DUTY SHEET PAN (ALSO CALLED A JELLY-ROLL PAN) HAS BEEN TRANSFORMED INTO A KITCHEN WORKHORSE, CRANKING OUT MEALS FULL OF OVEN-ROASTED FLAVOR.

SHRIMP-PESTO PIZZA
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Vegetable cooking spray

1 lb. unpeeled, large raw shrimp 

1large yellow onion, chopped

1 red bell pepper, chopped

¼ tsp. table salt

¼ tsp. freshly ground black pepper

1 ½ tsp. olive oil

1 ½ lb. bakery pizza dough

All-purpose flour 

Plain yellow cornmeal

½ cup Garden Pesto Sauce *

¾ cup freshly grated Parmesan cheese

1. Coat cold cooking grate of grill with cooking spray, and place on grill. Preheat grill to 350° (medium) heat.

2. Peel shrimp, and slice in half lengthwise; devein, if desired.

3. Sauté onion, bell pepper, salt, and pepper in ½ tsp. hot oil in a large skillet over medium heat 5 minutes or until tender. Transfer onion mixture to a large bowl. Sauté shrimp in remaining 1 tsp. hot oil 3 minutes or just until shrimp turn pink. Add shrimp to onion mixture, and toss.

4. Divide dough into 6 equal portions. Lightly sprinkle flour on a large surface. Roll each portion into a 6-inch round (about ¼ inch thick). Carefully transfer pizza dough rounds to a cutting board or baking sheet sprinkled with cornmeal.

5. Slide pizza dough rounds onto cooking grate of grill; spread sauce over rounds, and top with shrimp mixture. Sprinkle each with 2 Tbsp. Parmesan cheese.

6. Grill, covered with grill lid, 4 minutes. Rotate pizzas one-quarter turn; grill, covered, 5 to 6 more minutes or until crusts are cooked. Serve immediately.

*Refrigerated store-bought pesto may be substituted.

Note: Individual pizza dough rounds may be made ahead. Roll out as directed, and place between pieces of wax paper sprinkled with flour and cornmeal; place in a gallon-size zip-top plastic bag. Seal bag, and chill 8 hours.

MAKES 6 servings.
 HANDS-ON 37 min.
 TOTAL 37 min.

GARDEN PESTO SAUCE

¼ cup pine nuts

¼ cup chopped pecans

2 ½ cups firmly packed fresh basil leaves

½ cup chopped fresh parsley

2 garlic cloves, chopped

⅓ cup olive oil

¾ cup (3 oz.) shredded Parmesan cheese

⅓ cup olive oil

Preheat oven to 350°. Bake pine nuts and pecans in a single layer in a shallow pan 8 minutes or until toasted and fragrant. Let cool 5 minutes. Process basil leaves, parsley, garlic, and ⅓ cup olive oil in a food processor until a coarse paste forms. Add nuts and Parmesan cheese, and process until blended. With processor running, pour ⅓ cup olive oil through food chute in a slow, steady stream; process until smooth. Cover and chill up to 5 days.

MAKES 1 ¼ cups.

BRATWURST WITH PEPPERS AND ONIONS

For a spicier dish, swap your favorite Italian sausage for the bratwurst. If you’re lucky enough to have leftovers, wrap hoagies in foil, and reheat for 15 minutes at 350°. 
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2 large red bell peppers, cut into strips 

1 large yellow bell pepper, cut into thin strips 

2 sweet onions, cut into thin strips 

1 Tbsp. olive oil 

1 tsp. kosher salt 

¼ tsp. freshly ground black pepper 

Vegetable cooking spray 

6 fresh bratwurst sausages (about 1 ½ lb.) 

6 hoagie rolls, lightly toasted and split 

1. Preheat oven to 375°. Toss together first 6 ingredients in a large bowl; spread mixture evenly in a lightly greased (with cooking spray) heavy-duty aluminum foil-lined sheet pan. Pierce each sausage 6 times with a wooden pick. Place sausages 3 to 4 inches apart on pepper mixture. 

2. Bake at 375° for 40 minutes; increase oven temperature to broil. Broil 6 to 8 minutes, turning sausages halfway through. 

3. Serve sausages and pepper mixture in toasted hoagie rolls. 

MAKES 6 servings.
 HANDS-ON 15 min.
 TOTAL 1 hour, 5 min.

PORK CHOPS WITH ROASTED APPLES AND BRUSSELS SPROUTS

For the zestiest flavor, rub the chops with the brown sugar mixture the night before, and chill overnight. 
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1 tsp. paprika 

1 tsp. chili powder 

1 tsp. garlic salt 

⅛ tsp. ground red pepper 

⅛ tsp. ground cinnamon 

3 Tbsp. light brown sugar, divided 

2 tsp. finely chopped fresh rosemary, divided 

1 tsp. kosher salt, divided 

½ tsp. freshly ground black pepper, divided 

4 (1-inch-thick) bone-in, center cut pork chops 

3 Tbsp. plus 2 tsp. olive oil, divided 

3 Tbsp. apple cider vinegar 

1 Gala apple (8 to 9 oz.), cut into ½-inch wedges 

1 lb. fresh Brussels sprouts, trimmed and cut in half

Vegetable cooking spray

1. Preheat oven to 425°. Stir together first 5 ingredients, 1 Tbsp. brown sugar, 1 tsp. rosemary, ½ tsp. salt, and ¼ tsp. black pepper in a small bowl. Rub each pork chop with ½ tsp. olive oil; rub both sides of each pork chop with brown sugar mixture (about 2 tsp. on each chop).

2. Whisk together apple cider vinegar and remaining 2 Tbsp. brown sugar, 1 tsp. rosemary, ½ tsp. salt, and ¼ tsp. black pepper in a small bowl; slowly whisk in remaining 3 Tbsp. olive oil until blended. Stir together apples, Brussels sprouts, and ¼ cup vinegar mixture, and toss to coat. 

3. Place pork chops in center of a lightly greased (with cooking spray) heavy-duty aluminum foil-lined sheet pan; place apple mixture around pork chops. 

4. Bake at 425° for 12 minutes; turn pork chops over, and bake 10 to 14 more minutes or until a meat thermometer inserted in thickest portion registers 140°. Transfer pork chops to a serving platter, and cover with foil to keep warm. Stir apple mixture in sheet pan, and spread into an even layer.

5. Increase oven temperature to broil; broil apple mixture 3 to 4 minutes or until browned and slightly charred. Transfer to a medium bowl; toss with remaining vinegar mixture. Season with kosher salt, and serve with pork chops.

MAKES 4 servings.
 HANDS-ON 15 min.
 TOTAL 40 min.

CHICKEN WITH POTATOES AND CARROTS

The secret to extra-savory veggies is cooking the chicken atop the potatoes and carrots. 

[image: ]

8 bone-in, skin-on chicken thighs (about 4 lb.) 

2 Tbsp. olive oil, divided 

2 tsp. kosher salt 

1 tsp. freshly ground black pepper 

1 tsp. finely chopped fresh rosemary 

1 (24-oz.) package fingerling potatoes, halved 

8 oz. small carrots with tops 

1 large sweet onion, cut into 8 wedges 

Vegetable cooking spray 

1. Preheat oven to 375°. Rub chicken thighs evenly with 1 Tbsp. olive oil. Stir together salt, pepper, and rosemary in a small bowl. Sprinkle chicken thighs evenly with 3 tsp. salt mixture. 

2. Stir together potatoes, carrots, and onions in a large bowl. Drizzle with remaining 1 Tbsp. olive oil, and sprinkle with remaining 1 tsp. salt mixture; toss. 

3. Spread potato mixture in an even layer in a lightly greased (with cooking spray) heavy-duty aluminum foil-lined sheet pan. Place chicken thighs 2 to 3 inches apart on potato mixture. 

4. Bake at 375° for 55 minutes to 1 hour or until a meat thermometer inserted in thickest portion of chicken registers 170°. 

MAKES 6 to 8 servings.
 HANDS-ON 15 min.
 TOTAL 1 hour, 15 min.

ANCHO CHILE FLANK STEAK-AND-SWEET POTATO TACOS

Prep all the ingredients for these tasty tacos a day ahead. For extra flavor, stir a few tablespoons of the pan drippings into your sour cream. 
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1 (2-lb.) flank steak

¼ cup lime juice 

¼ cup chopped fresh cilantro 

½ tsp. garlic powder 

1 Tbsp. plus 1 tsp. ground cumin, divided 

1 Tbsp. plus 1 tsp. ancho chile powder, divided 

4 tsp. kosher salt, divided 

¼ cup plus 2 Tbsp. olive oil 

½ lb. fresh tomatillos, husks removed 

1½ lb. sweet potatoes, peeled and cut into ¾-inch pieces 

1 large red onion, cut into ½-inch pieces

Fresh flour tortillas, sour cream

1. Place flank steak in a large zip-top plastic freezer bag. Stir together lime juice, next 2 ingredients, 1 Tbsp. cumin, 1 Tbsp. ancho chile powder, and 2 tsp. salt in a small bowl. Whisk in ¼ cup olive oil, and pour over flank steak. Seal bag, and turn to coat. Chill 1 to 12 hours.

2. Place oven rack about 6 inches from top of oven. Preheat oven to 450°. Rinse tomatillos, and cut into quarters. Stir together sweet potatoes, red onion, tomatillos, and remaining 2 Tbsp. oil, 1 tsp. cumin, 1 tsp. ancho chile powder, and 2 tsp. salt in a large bowl. Spread sweet potato mixture on a heavy-duty aluminum foil-lined sheet pan. 

3. Bake at 450° for 20 minutes. Remove from oven, and move sweet potato mixture to outer edges of pan. Place flank steak in center of pan. Increase oven temperature to broil.

4. Broil 6 minutes. Turn steak over, and broil 6 minutes more. (Stir vegetables if they begin to char.) Remove from oven, and let stand 5 minutes. Cut steak across the grain, and drizzle with pan drippings. Serve with tortillas and sour cream. 

MAKES 6 to 8 servings.
 HANDS-ON 30 min.
 TOTAL 1 hour, 55 min.

POTATO-CRUSTED PIZZA

We used Ore-Ida Crispy Crowns frozen seasoned shredded potatoes to create a fun and kid-friendly crust.
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1 Tbsp. olive oil

1 (30-oz.) package frozen seasoned shredded potato rounds

1 (28-oz.) can diced tomatoes, drained

1 (1-oz.) package fresh basil, torn

2 cups (8 oz.) shredded pizza cheese blend

Preheat oven to 450°. Brush a 15 ½- × 10 ½-inch jelly-roll pan with oil, and arrange potatoes in a single layer in pan. Bake 10 minutes. Flatten potatoes, using the back of a wooden spoon until rounds touch and cover entire pan. Bake 20 more minutes or until crisp. Top with remaining ingredients. Bake 5 to 10 more minutes or until cheese melts.

MAKES 6 servings.
 HANDS-ON 10 min.
 TOTAL 45 min.


Editor’s Tip

Make this pizza heartier by topping with leftover shredded chicken, pepperoni slices, or diced ham. Add a tossed salad and you have a nutritious and fun kid-friendly meal.



HONEY-SOY GLAZED SALMON WITH ROASTED GREEN BEANS, ASPARAGUS, AND ORANGES

Serve a complete fish dinner in less than 25 minutes. 
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4 Tbsp. honey 

1 Tbsp. soy sauce 

1 Tbsp. Dijon mustard 

1 tsp. seasoned rice wine vinegar 

¼ tsp. dried crushed red pepper 

1 lb. fresh medium asparagus 

8 oz. fresh green beans, trimmed 

1 small orange, thinly sliced 

1 Tbsp. olive oil 

1 tsp. kosher salt 

¼ tsp. freshly ground black pepper 

4 (5- to 6-oz.) fresh salmon fillets

Garnish: sesame seeds 

1. Preheat broiler with oven rack 6 inches from heat. Whisk together first 5 ingredients in a small bowl. 

2. Snap off and discard tough ends of asparagus. Stir together asparagus, green beans, and next 4 ingredients in a large bowl, and toss to coat. 

3. Place salmon in center of a heavy-duty aluminum foil-lined sheet pan, and brush with about 2 Tbsp. honey mixture. Spread asparagus mixture around salmon.

4. Broil 4 minutes; remove from oven, and brush salmon with about 2 Tbsp. honey mixture. Return to oven, and broil 4 minutes more. Remove from oven, and brush with remaining honey mixture. Return to oven, and broil 2 minutes more. Serve immediately.

MAKES 4 servings.
 HANDS-ON 15 min.
 TOTAL 25 min.

LEMON-ROSEMARY-GARLIC CHICKEN AND POTATOES

Nicknamed "Anytime Chicken" by Test Kitchen Specialist Vanessa McNeil Rocchio, this winner of a chicken dinner is our new favorite roasting-pan supper for weeknights or easy entertaining with friends.
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⅓ cup olive oil

¼ cup fresh lemon juice

1 (3.5-oz.) jar capers, drained

2 lemons, sliced

10 garlic cloves, smashed

3 Tbsp. fresh rosemary leaves

2 tsp. kosher salt

1 tsp. freshly ground black pepper

3 Tbsp. olive oil

6 chicken legs (about 1 ½ lb.)

4 skin-on, bone-in chicken thighs (about 2 ½ lb.)

2 lb. small red potatoes

Crusty French bread

1. Preheat oven to 450°. Stir together first 8 ingredients in a medium bowl.

2. Place a roasting pan on stove-top over 2 burners. Add 3 Tbsp. olive oil, and heat over medium-high heat. Sprinkle chicken with desired amount of salt and pepper; place, skin sides down, in pan. Add potatoes. Cook 9 to 10 minutes or until chicken is browned. Turn chicken, and pour lemon mixture over chicken.

3. Bake at 450° for 45 to 50 minutes or until chicken is done. Serve chicken with sauce and French bread.

MAKES 6 servings.
 HANDS-ON 20 min.
 TOTAL 1 hour, 5 min.

FARMERS’ MARKET PIZZA

Dekalb Farmers Market, in the Decatur area, inspired the vegetable medley that tops this homemade pizza.
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Plain white cornmeal

1 lb. bakery pizza dough

½ to ¾ cup Quick Tomato Sauce

1 (8-oz.) package sliced fresh mozzarella cheese

¼ lb. mild Italian sausage, cooked and crumbled

1 ½ cups Farmers’ Market Roasted Vegetables

1. Preheat oven to 500°. Heat a pizza stone or baking sheet in oven 30 minutes.

2. Meanwhile, lightly dust a second baking sheet with cornmeal. Stretch pizza dough into a 12- to 14-inch circle on baking sheet.

3. Spread Quick Tomato Sauce over dough. Top with mozzarella slices and Italian sausage. Arrange Farmers’ Market Roasted Vegetables over pizza; season with kosher salt and freshly ground pepper to taste.

4. Slide pizza from baking sheet onto hot pizza stone or baking sheet in oven.

5. Bake at 500° for 15 minutes or until crust is thoroughly cooked, edges are golden, and cheese is melted.

MAKES 6 servings.
 HANDS-ON 20 min.
 TOTAL 1 hour, 50 min., including sauce and vegetables

QUICK TOMATO SAUCE

Stir together 1 (28-oz.) can whole peeled tomatoes with basil, 1 ½ Tbsp. extra virgin olive oil, and 1 tsp. kosher salt. Process with a handheld blender until smooth. 

MAKES 3 cups.

FARMERS’ MARKET ROASTED VEGETABLES

These vegetables are delicious on their own. Or, toss with hot cooked pappardelle pasta, cooked Italian sausage, and our Quick Tomato Sauce.

1 medium eggplant, cut into 1-inch pieces

2 large red bell peppers, cut into 1-inch pieces

1 fennel bulb, cut into ¼-inch slices

3 garlic cloves, thinly sliced

3 Tbsp. extra virgin olive oil

1 tsp. kosher salt

½ tsp. freshly ground black pepper

2 Tbsp. chopped fresh basil

1 Tbsp. white balsamic vinegar

Preheat oven to 450°. Toss together first 7 ingredients in a bowl until coated. Spread eggplant mixture in a single layer in a 15- × 10-inch jelly-roll pan. Bake 45 to 50 minutes or until vegetables are tender and slightly charred, stirring halfway through. Let cool slightly (about 10 minutes). Toss with basil and vinegar. Serve immediately. Store in an airtight container in refrigerator up to 2 days.

MAKES 3 cups.
 HANDS-ON 15 min.
 TOTAL 1 hour, 10 min.
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One-Dish Meals

CASSEROLE DISH

NO MATTER THE SIZE OF YOUR GATHERING, THERE IS PERHAPS NO MEAL MORE SATISFYING AND COMFORTING THAN A CASSEROLE. A UNIVERSAL SYMBOL OF LOVE, THESE ARE THE RECIPES YOU’LL MAKE OVER AND OVER AGAIN.

LOADED CHICKEN-BACON POT PIE

Deli-roasted chicken and puff pastry shortcut time; bacon, white wine, and mustard give this dish savory punch.
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5 thick bacon slices, diced (about 1 cup)

1 medium-size sweet onion, chopped

2 garlic cloves, chopped

1 cup chopped carrots

1 (8-oz.) package fresh mushrooms, halved

½ cup dry white wine

⅓ cup all-purpose flour

3 cups reduced-sodium or organic chicken broth

¾ cup whipping cream

1 ½ Tbsp. dry mustard

2 tsp. fresh thyme leaves

1 tsp. kosher salt

⅛ tsp. ground red pepper

4 cups shredded deli-roasted chicken

1 cup small frozen sweet peas

½ (17.3-oz.) package frozen puff pastry sheets, thawed and cut into strips

1 large egg, lightly beaten

Garnish: fresh thyme

1. Preheat oven to 400°. Cook bacon in a Dutch oven over medium heat 8 to 10 minutes or until crisp. Drain on paper towels, reserving 3 Tbsp. drippings.

2. Add onion to hot drippings, and sauté 3 minutes. Add garlic and next 2 ingredients; sauté 4 to 5 minutes or until carrots are crisp-tender. Remove from heat, and add wine. Return to heat; cook 2 minutes. Sprinkle with flour; cook, stirring constantly, 3 minutes. Whisk in broth; bring to a boil. Boil, whisking constantly, 2 to 3 minutes or until thickened. Stir in cream and next 4 ingredients.

3. Remove from heat, and stir in chicken, peas, and bacon. Spoon mixture into a lightly greased 11- × 7-inch baking dish. Place pastry over hot filling, pressing edges to seal and trimming off excess. (Use scraps to cover any exposed filling, if necessary.) Whisk together egg and 1 Tbsp. water. Brush over pastry.

4. Bake at 400° on lower oven rack 35 to 40 minutes or until browned and bubbly. Let stand 15 minutes before serving.

Note: You can also make these in 6 (12-oz.) ramekins. Cut pastry into circles; place over ramekins after filling. Bake as directed.

MAKES 6 servings.
 HANDS-ON 40 min.
 TOTAL 1 hour, 35 min.

SWISS CHICKEN CRÊPES
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1 (12-oz.) jar roasted red bell peppers, drained

Swiss Cheese Sauce

3 cups finely chopped cooked chicken

1 (5-oz.) package fresh baby spinach, chopped

1 cup (4 oz.) shredded Swiss cheese

¼ cup chopped fresh basil

1 garlic clove, pressed

1 tsp. seasoned pepper

8 egg roll wrappers

Garnish: fresh basil leaves

1. Preheat oven to 350°. Process peppers in a blender until smooth, stopping to scrape down sides as needed. Pour into 4 lightly greased 7- × 4 ½-inch baking dish.

2. Prepare Swiss Cheese Sauce. Stir together chicken, next 5 ingredients, and 1 cup Swiss Cheese Sauce.

3. Divide chicken mixture among wrappers, spooning down centers; gently roll up. Place, seam sides down, over red peppers in baking dish. Top with remaining Swiss Cheese Sauce. Cover with aluminum foil.

4. Bake, covered, at 350° for 15 minutes or until thoroughly heated and bubbly.

MAKES about 4 to 6 servings.
 HANDS-ON 20 min.
 TOTAL 1 hour, 5 min.

SWISS CHEESE SAUCE

⅓ cup dry vermouth

1 garlic clove, pressed

3 cups half-and-half

3 Tbsp. cornstarch

1 tsp. table salt

½ tsp. freshly ground black pepper

2 cups (8 oz.) shredded Swiss cheese

Bring vermouth and garlic to a boil in a large skillet over medium-high heat; reduce heat to medium-low, and simmer 7 to 10 minutes or until vermouth is reduced to 1 Tbsp. Whisk together half-and-half and cornstarch. Whisk salt, pepper, and half-and-half mixture into vermouth mixture; bring to a boil over medium-high heat, whisking constantly. Boil, whisking constantly, 1 minute or until mixture is thickened. Add cheese; reduce heat to low, and simmer, whisking constantly, 1 minute or until cheese is melted and sauce is smooth. Remove from heat, and use immediately.

MAKES about 4 cups.
 HANDS-ON 20 min.
 TOTAL 20 min.

DINNER MAC AND CHEESE
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1 (16-oz.) package uncooked cellentani (corkscrew) pasta

3 Tbsp. butter

¼ cup all-purpose flour

4 cups milk

1 cup (4 oz.) shredded sharp Cheddar cheese

1 (10-oz.) block sharp white Cheddar cheese, shredded

1 (3-oz.) package cream cheese, softened

½ tsp. table salt

2 cups chopped cooked ham

2 cups coarsely chopped assorted roasted vegetables

1 ¼ cups crushed round buttery crackers

2 Tbsp. butter, melted

1. Preheat oven to 400°. Prepare cellentani pasta according to package directions.

2. Meanwhile, melt 3 Tbsp. butter in a Dutch oven over medium heat. Gradually whisk in flour; cook, whisking constantly, 1 minute. Gradually whisk in milk until smooth; cook, whisking constantly, 8 to 10 minutes or until slightly thickened. Whisk in 1 cup sharp Cheddar cheese and next 3 ingredients until smooth. Remove from heat, and stir in ham, vegetables, and hot cooked pasta.

3. Spoon pasta mixture into a lightly greased 13- × 9-inch baking dish. Stir together cracker crumbs and 2 Tbsp. melted butter; sprinkle over pasta.

4. Bake at 400° for 25 to 30 minutes or until golden and bubbly. Let stand 5 minutes before serving.

MAKES 8 servings.
 HANDS-ON 30 min.
 TOTAL 1 hour

GREEN CHILE-CHICKEN ENCHILADAS

Fast Flourish: Char one side of the tortillas directly over gas flames for a few seconds using tongs.
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1 cup diced sweet onion

3 garlic cloves, minced

1 Tbsp. canola oil

2 cups chopped fresh baby spinach

2 (4.5-oz.) cans chopped green chiles, drained

3 cups shredded cooked chicken

1 (8-oz.) package ⅓-less-fat cream cheese, cubed and softened

2 cups (8 oz.) shredded pepper Jack cheese

⅓ cup chopped fresh cilantro

8 (8-inch) soft taco-size flour tortillas

Vegetable cooking spray

Tomatillo Salsa

1. Preheat oven to 350°. Sauté onion and garlic in hot oil in a large skillet over medium heat 5 minutes or until tender. Add spinach and green chiles; sauté 1 to 2 minutes or until spinach is wilted. Stir in chicken and next 3 ingredients, and cook, stirring constantly, 5 minutes or until cheeses melt. Add salt and pepper to taste. Spoon about ¾ cup chicken mixture down center of each tortilla; roll up tortillas.

2. Place rolled tortillas, seam sides down, in a lightly greased 13- × 9-inch baking dish. Lightly coat tortillas with cooking spray.

3. Bake at 350° for 30 to 35 minutes or until golden brown. Top with Tomatillo Salsa.

MAKES 6 to 8 servings.
 HANDS-ON 25 min.
 TOTAL 2 hours, 45 min., including salsa

TOMATILLO SALSA

Stir together 2 cups diced tomatillo; ⅓ cup sliced green onions; ⅓ cup lightly packed fresh cilantro leaves; 1 jalapeño pepper, seeded and minced; 1 Tbsp. fresh lime juice; and ½ tsp. table salt. Cover and chill 1 to 4 hours. Let stand at room temperature 30 minutes. Stir in 1 cup diced avocado just before serving. 

MAKES 3 cups.

FIX & FREEZE!

SPINACH LASAGNA

This crowd-pleaser is full of hearty veggies.

[image: ]

1 (24-oz.) jar pasta sauce

¼ tsp. dried crushed red pepper

2 ⅓ cups heavy cream, divided

32 oz. ricotta cheese

1 oz. fresh basil, chopped

½ tsp. kosher salt

2 cups freshly shredded Parmesan cheese, divided

4 large shallots, thinly sliced

⅓ cup olive oil

8 garlic cloves, minced

2 (10-oz.) packages fresh baby spinach

2 Tbsp. butter

1 Tbsp. all-purpose flour

12 no-boil lasagna noodles

1 (12-oz.) jar roasted red bell pepper strips, drained

1. Preheat oven to 350°. Combine first 2 ingredients and 1 cup cream. Separately combine ricotta, next 2 ingredients, and 1 cup Parmesan. Sauté shallots in hot oil in a Dutch oven over medium-high heat 3 minutes. Add garlic; sauté 1 minute. Remove shallot mixture.

2. Add one-third of spinach to Dutch oven; cook over medium-high heat 1 minute or until wilted. Place spinach in a colander; drain. Repeat with remaining spinach.

3. Cook butter and flour in Dutch oven over medium heat, stirring constantly, 1 minute. Add remaining 1 ⅓ cups cream; bring to a boil. Remove from heat; add spinach and shallots.

4. Pour ½ cup sauce mixture in a 13- × 9-inch baking dish coated with cooking spray; top with 3 lasagna noodles. Layer half of spinach mixture, half of roasted peppers, 3 lasagna noodles, and half of ricotta mixture over pasta. Repeat layers; top with 3 lasagna noodles. Pour remaining sauce mixture over top. Place baking dish on a foil-lined baking sheet.

5. Bake at 350° for 1 hour. Top with remaining 1 cup Parmesan, and bake 15 minutes. Let stand 30 minutes.

MAKES 6 to 8 servings.
 HANDS-ON 50 min.
 TOTAL 2 hours, 35 min.

SWEET POTATO, CAULIFLOWER, AND GREENS CASSEROLE
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1 head cauliflower (1 ½ to 2 lb.), cut into small florets

1 (8-oz.) package fresh cremini mushrooms, stemmed and halved

6 Tbsp. olive oil, divided

1 tsp. ground cumin, divided

1 tsp. kosher salt, divided

¼ tsp. freshly ground black pepper, divided

3 large sweet potatoes (2 ½ to 3 lb.), peeled and cut into ¼-inch-thick slices

2 garlic cloves, minced

4 cups chopped fresh kale, collards, or mustard greens

2 tsp. red wine vinegar

1 (14-oz.) can butter beans, drained and rinsed (optional)

Easy Cheese Sauce

½ cup panko (Japanese breadcrumbs)

1 Tbsp. chopped cilantro

1 tsp. extra virgin olive oil

1. Preheat oven to 475°. Toss together cauliflower, mushrooms, 2 ½ Tbsp. oil, ½ tsp. cumin, ½ tsp. salt, and ⅛ tsp. pepper in a medium bowl. Spread cauliflower mixture in a single layer in a jelly-roll pan.

2. Toss together sweet potatoes, 2 ½ Tbsp. oil, and remaining cumin, salt, and pepper. Spread in a single layer in another jelly-roll pan.

3. Bake potatoes and cauliflower at 475° for 10 to 12 minutes or until browned and just tender, turning once. Cool on wire racks 10 minutes.

4. Reduce oven temperature to 375°. Heat remaining 1 Tbsp. oil in a large skillet over medium-high heat. Add garlic; cook, stirring often, 1 minute. Add kale; cook, stirring occasionally, 10 minutes or until tender. Add salt and pepper to taste; stir in vinegar.

5. Layer half each of sweet potatoes, cauliflower mixture, beans (if desired), kale, and 1 ½ cups Easy Cheese Sauce in a lightly greased 13- × 9-inch baking dish. Repeat layers once. Top with remaining ½ cup cheese sauce. Stir together panko, chopped cilantro, and olive oil, and sprinkle crumb mixture over casserole.

6. Bake at 375° for 20 to 25 minutes or until thoroughly heated, bubbly, and golden brown. Let stand 5 minutes before serving.

MAKES 6 to 8 servings.
 HANDS-ON 55 min.
 TOTAL 1 hour, 45 min.

EASY CHEESE SAUCE

⅓ cup dry vermouth*

1 garlic clove, minced

3 cups half-and-half

3 Tbsp. cornstarch

1 tsp. kosher salt

½ tsp. freshly ground black pepper

2 cups (8 oz.) shredded pepper Jack cheese

1. Bring vermouth and garlic to a boil in a large skillet over medium-high heat; reduce heat to medium-low, and simmer 7 to 10 minutes or until vermouth is reduced to 1 Tbsp.

2. Whisk together half-and-half and cornstarch. Whisk half-and-half mixture, salt, and pepper into vermouth mixture; bring to a boil over medium-high heat, whisking constantly. Boil, whisking constantly, 1 minute or until mixture is thickened. Add pepper Jack cheese. Reduce heat to low, and simmer, whisking constantly, 1 minute or until cheese is melted and sauce is smooth. Remove from heat, and use immediately.

*Dry sherry may be substituted.

MAKES 3½ cups.
 HANDS-ON 25 min.
 TOTAL 25 min.

CHEESY SAUSAGE-AND-CROISSANT CASSEROLE
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1 lb. hot ground pork sausage (such as Jimmy Dean)

1 ¼ cups (5 oz.) shredded Parmesan cheese

1 tsp. table salt

6 green onions, sliced

1 (13.22-oz.) package mini croissants (about 24), torn

Vegetable cooking spray

3 cups milk

1 cup heavy cream

5 large eggs, lightly beaten

2 cups (8 oz.) shredded Gruyère cheese

1. Cook sausage 8 minutes in a skillet over medium-high heat, stirring to crumble. Toss together sausage, Parmesan, and next 3 ingredients; arrange in a 13- × 9-inch baking dish coated with cooking spray.

2. Whisk together milk and next 2 ingredients; pour over sausage mixture. Cover and chill 8 hours.

3. Preheat oven to 350°. Uncover casserole, and sprinkle with Gruyère. Bake at 350° for 45 minutes or until golden. Let stand 10 minutes.

MAKES 8 to 10 servings.
 HANDS-ON 20 min.
 TOTAL 9 hours, 15 min.


Editor’s Tip

This casserole is rich, delicious, and worthy of a special breakfast. Gruyère cheese browns beautifully and adds a nutty flavor to the dish. You can sub Swiss cheese if you prefer. 



[TEST KITCHEN TIP]

NEED A COZY, COMFORTING CASSEROLE ON A BUSY WEEKNIGHT? THIS CLASSIC CHICKEN TETRAZZINI IS ON THE TABLE IN JUST UNDER AN HOUR. PICK UP A DELI CHICKEN AND ASSEMBLE THE RECIPE. SUPPER WILL BE READY BEFORE HOMEWORK IS DONE.

CLASSIC CHICKEN TETRAZZINI
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1 ½ (8-oz.) packages vermicelli

½ cup butter

½ cup all-purpose flour

4 cups milk

½ cup dry white wine

2 Tbsp. chicken bouillon granules

1 tsp. seasoned pepper

2 cups freshly grated Parmesan cheese, divided

4 cups diced cooked chicken

1 (6-oz.) jar sliced mushrooms, drained

 ¾ cup slivered almonds

1. Preheat oven to 350°. Prepare pasta according to package directions.

2. Meanwhile, melt butter in a Dutch oven over low heat; whisk in flour until smooth. Cook 1 minute, whisking constantly. Gradually whisk in milk and wine; cook over medium heat, whisking constantly, 8 to 10 minutes or until mixture is thickened and bubbly. Whisk in bouillon granules, seasoned pepper, and 1 cup Parmesan cheese.

3. Remove from heat; stir in diced cooked chicken, sliced mushrooms, and hot cooked pasta.

4. Spoon mixture into a lightly greased 13- × 9-inch baking dish; sprinkle with slivered almonds and remaining 1 cup Parmesan cheese.

5. Bake at 350° for 35 minutes or until bubbly.

MAKES 8 to 10 servings.
 HANDS-ON 20 min.
 TOTAL 55 min.

CHICKEN-AND-BISCUIT COBBLER
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3 Tbsp. butter

1 cup sliced carrots

1 medium onion, chopped

2 (8-oz.) packages fresh mushrooms, quartered

2 garlic cloves, minced

½ cup dry white wine

⅓ cup all-purpose flour

3 cups reduced-sodium chicken broth

¾ cup whipping cream

1 Tbsp. white wine vinegar

3 Tbsp. sliced chives

3 Tbsp. chopped parsley

2 tsp. chopped rosemary

2 tsp. chopped thyme leaves

8 cups shredded cooked chicken

Kosher salt

Freshly ground black pepper

2 ½ cups self-rising flour

½ tsp. sugar

1 ¼ cups chilled buttermilk

½ cup butter, melted

½ cup chopped cooked bacon (about 5 thick bacon slices)

Garnishes: chopped fresh chives and parsley

1. Preheat oven to 400°. Melt 3 Tbsp. butter in a Dutch oven over medium-high heat. Add carrots and onion, and sauté 5 minutes. Add mushrooms; sauté 5 minutes or until tender. Stir in garlic; sauté 2 minutes. Add wine; cook 2 minutes. Sprinkle with ⅓ cup all- purpose flour, and cook, stirring constantly, 3 minutes. Slowly add broth, stirring constantly; bring mixture to a boil, stirring constantly, 2 minutes or until thickened. Stir in cream and next 5 ingredients. Stir in chicken, and season to taste with salt and pepper. Cover and remove from heat.

2. Whisk together 2 ½ cups self-rising flour and ½ tsp. sugar in a medium bowl. Stir together buttermilk and ½ cup melted butter in a small bowl. Stir buttermilk mixture and bacon into flour mixture until dough pulls away from sides of bowl.

3. Return chicken mixture to medium-high heat; cook, stirring constantly, 2 minutes or until bubbly and hot. Spoon mixture into buttered 3-qt. ceramic or glass baking dish. Drop biscuit dough by level ¼ cupfuls, ½ inch apart, onto chicken mixture.

4. Bake at 400° for 30 to 35 minutes or until browned and bubbly.

MAKES 8 servings.
 HANDS-ON 1 hour, 15 min.
 TOTAL 1 hour, 45 min.

CHICKEN MARSALA TETRAZZINI
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1 (8-oz.) package vermicelli

2 Tbsp. butter

1 (8-oz.) package sliced fresh mushrooms

3 oz. finely chopped prosciutto

3 cups chopped cooked chicken

1 cup frozen baby English peas, thawed

1 (10 ¾-oz.) can reduced-fat cream of mushroom soup

1 (10-oz.) container refrigerated light Alfredo sauce

½ cup chicken broth

¼ cup Marsala

1 cup (4 oz.) shredded Parmesan cheese

1. Preheat oven to 350°. Prepare pasta according to package directions. Meanwhile, melt butter in a large skillet over medium-high heat; add mushrooms and prosciutto, and sauté 5 minutes.

2. Stir together mushroom mixture, chicken, next 5 ingredients, and ½ cup cheese; stir in pasta. Spoon mixture into a lightly greased 11- × 7-inch baking dish; sprinkle with remaining ½ cup cheese.

3. Bake at 350° for 35 minutes or until bubbly.

MAKES 6 to 8 servings.
 HANDS-ON 10 min.
 TOTAL 45 min.


Editor’s Tip

An Italian classic meets Southern comfort in this hearty, flavor-filled casserole. You can substitute chopped ham for the prosciutto, and swap out leftover turkey for the chicken.



PASTA-CHICKEN-BROCCOLI BAKE
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½ cup butter

½ cup chopped sweet onion

½ cup chopped red bell pepper

2 garlic cloves, minced

¼ cup all-purpose flour

3 cups chicken broth

1 ½ cups half-and-half

½ cup dry white wine

1 cup (4 oz.) freshly shredded Parmesan cheese

¼ tsp. table salt

¼ tsp. ground red pepper

1 (20-oz.) package refrigerated cheese-and-spinach tortellini

4 cups chopped fresh broccoli

4 cups chopped cooked chicken

½ cup grated Parmesan cheese

15 round buttery crackers, crushed

½ cup chopped pecans

3 Tbsp. butter, melted

1. Preheat oven to 350°. Melt ½ cup butter in a Dutch oven over medium-high heat; add onion and next 2 ingredients, and sauté 5 to 6 minutes or until tender.

2. Add flour, stirring until smooth. Cook, stirring constantly, 1 minute. Whisk in broth, half-and-half, and white wine. Reduce heat to medium, and cook, stirring constantly, 6 to 8 minutes or until thickened and bubbly.

3. Remove from heat; add 1 cup cheese and next 2 ingredients, stirring until cheese melts. Stir in tortellini and next 2 ingredients. Spoon into a lightly greased 13- × 9-inch baking dish.

4. Stir together ½ cup grated cheese and next 3 ingredients. Sprinkle over casserole. Bake at 350° for 40 to 45 minutes or until bubbly.

Note: We tested with Buitoni Mixed Cheese Tortellini.

MAKES 6 to 8 servings.
 HANDS-ON 30 min.
 TOTAL 1 hour, 15 min.

FIX & FREEZE!

CHICKEN ENCHILADAS

Make the enchilada sauce up to three days ahead; the flavors will meld and only get better.
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SAUCE

4 Anaheim chiles or 3 large jalapeño peppers

3 poblano peppers

6 plum tomatoes, halved

1 onion, cut into wedges

7 garlic cloves, unpeeled

1 (28-oz.) can tomato sauce

2 cups chicken broth

1 Tbsp. ground chipotle chile pepper

1 Tbsp. chili powder

1 tsp. ground cumin

1 tsp. dried oregano

1 ½ tsp. kosher salt, divided

ENCHILADAS

1 (8-oz.) block Monterey Jack cheese

12 (6-inch) corn tortillas

4 cups shredded deli-roasted chicken

½ (8-oz.) block sharp Cheddar cheese, shredded

2 avocados, chopped

½ cup torn cilantro leaves

2 Tbsp. fresh lime juice

1. Prepare Sauce: Preheat broiler with oven rack 5 inches from heat. Broil first 5 ingredients on a foil-lined baking sheet, 6 minutes or until peppers blister and char. Remove from oven; let stand 10 minutes or until cool enough to handle. Peel and seed peppers; peel garlic. Reduce oven temperature to 375°.

2. Bring tomato sauce, next 5 ingredients, broiled vegetables, and 1 tsp. salt to a boil in a large saucepan over high heat, stirring occasionally. Reduce heat to medium-low; cook, stirring occasionally, 35 minutes. Remove from heat; cool 10 minutes. Process with a handheld blender or in batches in a food processor or blender until smooth.

3. Prepare Enchiladas: Shred 2 oz. Monterey Jack cheese to yield ½ cup. Cut remaining Monterey Jack cheese into 12 (4- × ½-inch) sticks.

4. Spread 1 cup enchilada sauce in a 13- × 9-inch baking dish coated lightly with cooking spray. Spread a thin layer of sauce on 1 tortilla. Place ⅓ cup chicken and 1 Monterey Jack cheese stick on edge of tortilla; roll up tortilla. Place in baking dish, seam side down. Repeat with remaining tortillas, chicken, and cheese sticks. Pour 2 ½ cups sauce over tortillas. Chill remaining sauce for another use. Bake enchiladas at 375° for 30 minutes.

5. Top enchiladas with shredded Cheddar and shredded Monterey Jack cheese; bake 5 more minutes or until cheese is melted. Remove from oven; let stand 10 minutes.

6. Meanwhile, combine avocado, next 2 ingredients, and remaining ½ tsp. salt; serve with enchiladas.

MAKES 6 to 8 servings.
 HANDS-ON 45 min.
 TOTAL 1 hour, 30 min.

BAKED SMOKIN’ MACARONI AND CHEESE
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1 lb. uncooked cellentani (corkscrew) pasta

2 Tbsp. butter

¼ cup all-purpose flour

3 cups fat-free milk

1 (12-oz.) can fat-free evaporated milk

1 cup (4 oz.) shredded smoked Gouda cheese

½ cup (2 oz.) shredded 1.5% reduced-fat sharp Cheddar cheese

3 oz. fat-free cream cheese, softened

½ tsp. table salt

¼ tsp. ground red pepper, divided

1 (8-oz.) package chopped smoked ham

Vegetable cooking spray

1 ¼ cups cornflakes cereal, crushed

1 Tbsp. butter, melted

1. Preheat oven to 350°. Prepare cellentani pasta according to package directions.

2. Meanwhile, melt 2 Tbsp. butter in a Dutch oven over medium heat. Gradually whisk in flour; cook, whisking constantly, 1 minute. Gradually whisk in milk and evaporated milk until smooth; cook, whisking constantly, 8 to 10 minutes or until slightly thickened. Whisk in Gouda cheese, next 3 ingredients, and ⅛ tsp. ground red pepper until smooth. Remove from heat, and stir in ham and pasta.

3. Pour pasta mixture into a 13- × 9-inch baking dish coated with cooking spray. Stir together crushed cereal, 1 Tbsp. melted butter, and remaining ⅛ tsp. ground red pepper; sprinkle over pasta mixture.

4. Bake at 350° for 30 minutes or until golden and bubbly. Let stand 5 minutes before serving.

Note: We tested with Barilla Cellentani pasta and Cabot 1.5% Reduced Fat Sharp Cheddar Cheese.

MAKES 8 servings.
 HANDS-ON 25 min.
 TOTAL 1 hour.

Try These Twists

HAM-AND-BROCCOLI MACARONI AND CHEESE

Stir 1 ½ cups frozen broccoli florets, thawed and coarsely chopped, into pasta mixture.

FIX & FREEZE!

CHICKEN-AND-RICE BAKE

The use of convenience items saves you precious time in the kitchen.
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2 Tbsp. butter

1 (10-oz.) package frozen chopped onions

2 (10-oz.) packages frozen steam-in-bag brown-and-wild rice with broccoli and carrots

3 cups chopped cooked chicken

1 (14-oz.) can chicken broth

1 (10 ¾-oz.) can cream of chicken soup with herbs

1 (8-oz.) container sour cream

1 (8-oz.) can diced water chestnuts, drained

¼ tsp. freshly ground black pepper

¾ cup sliced almonds

1. Preheat oven to 400°. Melt butter in a large skillet over medium heat; add onions, and sauté 6 to 8 minutes or until tender.

2. Stir together frozen rice packages and next 6 ingredients; stir in onions. Spoon mixture into a lightly greased 13- × 9-inch baking dish. Top with sliced almonds.

3. Bake at 400° for 30 to 35 minutes or until bubbly and almonds are lightly browned. Let stand 10 minutes.

Note: We tested with Birds Eye Steamfresh Brown & Wild Rice With Broccoli & Carrots.

MAKES 6 servings.
 HANDS-ON 15 min.
 TOTAL 55 min.

FIX & FREEZE!

SHRIMP CASSEROLE
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1 cup uncooked long-grain rice

¼ cup butter

2 lb. peeled and deveined, medium-size raw shrimp

1 (10-oz.) package frozen diced onion, red and green bell pepper, and celery

4 garlic cloves, minced

1 (10 ¾-oz.) can cream of shrimp soup

1 (10-oz.) container refrigerated Alfredo sauce

⅓ cup dry white wine or chicken broth

½ tsp. Cajun seasoning

¼ tsp. ground red pepper

¾ cup grated Parmesan cheese

1. Preheat oven to 400°. Bring 2 cups water to a boil; stir in rice, and cover. Reduce heat, and simmer 20 minutes or until water is absorbed and rice is tender.

2. Meanwhile, melt butter in a large skillet over medium-high heat. Add shrimp and next 2 ingredients; sauté 4 to 5 minutes or just until shrimp turn pink. Stir in soup, next 4 ingredients, hot cooked rice, and ½ cup Parmesan cheese. Spoon into a lightly greased 11- × 7-inch baking dish. Sprinkle with remaining ¼ cup Parmesan cheese.

3. Bake at 400° for 25 to 30 minutes or until bubbly. Let stand 5 minutes.

Note: We tested with Pictsweet Seasoning Blend for frozen diced vegetables.

MAKES 6 servings.
 HANDS-ON 15 min.
 TOTAL 1 hour.

CHICKEN-AND-WILD RICE CASSEROLE
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2 (6.2-oz.) boxes fast-cooking long-grain and wild rice mix

¼ cup butter

4 celery ribs, chopped

2 medium onions, chopped

5 cups chopped cooked chicken

2 (10 ¾-oz.) cans cream of mushroom soup

2 (8-oz.) cans chopped water chestnuts, drained

1 (8-oz.) container sour cream

1 cup milk

½ tsp. table salt

½ tsp. freshly ground black pepper

4 cups (16 oz.) shredded Cheddar cheese, divided

2 cups soft, fresh breadcrumbs

1 (2.25-oz.) package sliced almonds, toasted

1. Preheat oven to 350°. 

2. Prepare rice mixes according to package directions.

3. Meanwhile, melt butter in a large skillet over medium heat; add celery and onions. Sauté 10 minutes or until tender. Stir in chicken, next 6 ingredients, rice, and 3 cups cheese. Spoon mixture into a lightly greased 15- × 10-inch baking dish or 2 (11- × 7-inch) baking dishes. Top with breadcrumbs.

4. Bake at 350° for 35 minutes. Sprinkle with remaining 1 cup cheese, and top with toasted almonds. Bake 5 minutes.

MAKES 10 to 12 servings.
 HANDS-ON 30 min.
 TOTAL 1 hour, 15 min.

Try These Twists
 
SHRIMP-AND-WILD RICE CASSEROLE

Substitute 2 lb. peeled and deveined, medium-size raw shrimp for chicken; 2 cups (8 oz.) shredded Monterey Jack cheese and 2 cups grated Parmesan cheese for Cheddar cheese; and 1 cup dry white wine for milk.

CAJUN CHICKEN-AND-WILD RICE CASSEROLE

Omit salt and pepper. Reduce chicken to 2 ½ cups. Prepare as directed, sautéing 1 lb. andouille sausage, chopped, and 1 green bell pepper, diced, with celery in Step 3. Stir 1 (15-oz.) can black-eyed peas, drained, and 1 tsp. Cajun seasoning into rice mixture. Proceed as directed.

[TEST KITCHEN TIP]

THIS RECIPE MAKES A LOT! PERFECT FOR A POTLUCK DINNER, IT CAN ALSO BE DIVIDED INTO SMALLER BAKING DISHES AND FROZEN FOR FUTURE MEALS. LEAVE OFF THE CHEESE AND ALMONDS UNTIL YOU ARE READY TO BAKE.

NEW TURKEY TETRAZZINI

Loads of spinach and mushrooms freshen up this classic.
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12 oz. rotini pasta

1 (8-oz.) package fresh cremini mushrooms, sliced

5 Tbsp. butter, divided

2 cups diced yellow onion

3 garlic cloves, minced

½ cup dry white wine

1 (12-oz.) package fresh baby spinach

3 cups shredded leftover cooked turkey

2 cups stuffing mix, divided

⅓ cup all-purpose flour

2 ½ cups milk

2 ½ cups reduced-sodium chicken broth

½ tsp. table salt

½ tsp. black pepper

2 (5-oz.) packages buttery garlic- and-herb spreadable cheese

1. Preheat oven to 350°. Cook pasta according to package directions. Meanwhile, sauté mushrooms 4 minutes in 2 Tbsp. melted butter in a large skillet over medium-high heat. Add onions and garlic; sauté 3 minutes. Stir in wine, and cook 4 minutes or until liquid almost evaporates. Add half of spinach, and cook, stirring constantly, until wilted; repeat with remaining spinach. Stir together shredded turkey, mushroom mixture, cooked pasta, and 1 cup stuffing mix in a large bowl.

2. Heat remaining 3 Tbsp. butter in a large saucepan over medium heat until foamy. Whisk in flour, and cook, whisking occasionally, 3 minutes. Whisk in milk and chicken broth, stirring until combined and smooth. Increase heat to medium-high, and cook, whisking often, 10 minutes or until mixture begins to bubble. (Do not boil.) Whisk in salt, pepper, and 1 package garlic-and-herb cheese; simmer, whisking often, 4 minutes or until thickened. Add milk mixture to pasta mixture; stir until well blended. Spoon mixture into a well-greased (with butter) 13- × 9-inch baking dish. Dot with remaining package garlic-and-herb cheese; sprinkle with remaining 1 cup stuffing mix.

3. Bake at 350° for 20 to 30 minutes or until browned and bubbly. Cool 5 to 10 minutes before serving.

Note: We tested with Boursin Garlic & Fine Herb Gournay Cheese and Stove Top Stuffing Mix for Turkey.

MAKES 8 to 10 servings.
 HANDS-ON 50 min.
 TOTAL 1 hour, 15 min.

KING RANCH BREAKFAST STRATA

This is the ultimate make-ahead breakfast casserole. For the best results, assemble it the night before. The next morning, pour the remaining milk over top, and knock off the chill by letting it stand 45 minutes before baking.
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½ (16-oz.) French bread loaf, cubed (about 4 cups)

8 (6-inch) fajita-size corn tortillas, cut into strips

2 cups shredded cooked chicken

2 ½ cups grated pepper Jack cheese, divided

3 Tbsp. butter

1 (14.5-oz.) can diced tomatoes, drained

¾ cup chopped onion

½ cup chopped celery

1 (4-oz.) can diced green chiles, drained

2 garlic cloves, pressed

1 bell pepper, chopped

1 tsp. kosher salt

¾ tsp. ground cumin

½ tsp. dried oregano

10 large eggs

1 (10 ¾-oz.) can condensed cream of mushroom soup

2 ½ cups milk, divided

1. Toss together first 2 ingredients, and place in a lightly greased 13- × 9-inch baking dish. Sprinkle with chicken and 2 cups cheese.

2. Melt butter in a medium saucepan over medium heat. Add tomatoes and next 8 ingredients, and cook, stirring often, 5 to 8 minutes or until tender. Remove from heat, and cool 10 minutes.

3. Whisk together eggs, soup, and 1 ½ cups milk in a large bowl. Pour over bread mixture. Sprinkle with cooled onion mixture. Cover with plastic wrap, and chill 8 to 24 hours.

4. Pour remaining 1 cup milk over strata; top with remaining ½ cup cheese. Let stand 45 minutes.

5. Preheat oven to 325°. Bake strata 1 hour and 10 minutes or until set. Serve immediately.

MAKES 8 servings.
 HANDS-ON 40 min.
 TOTAL 10 hours, 45 min.

[TEST KITCHEN TIP]

NOTHING BEATS A SANDWICH MADE FROM LEFTOVER HAM, BUT GIVE THIS BUDGET-FRIENDLY, TASTY COBBLER A TRY. CONVENIENCE PRODUCTS, SUCH AS REFRIGERATED PIECRUSTS AND FROZEN VEGETABLES, HELP REDUCE YOUR PREP TIME.

HAM-AND-VEGETABLE COBBLER
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¼ cup butter

¼ cup all-purpose flour

3 ½ cups milk

½ tsp. dried thyme

1 tsp. chicken bouillon granules

2 cups diced cooked ham

1 (10-oz.) package frozen sweet peas and mushrooms

1 cup frozen crinkle-cut carrots

1 (14.1-oz.) package refrigerated piecrusts

1. Preheat oven to 450°. Melt butter in a large saucepan over medium heat. Gradually whisk in flour, and cook, whisking constantly, 1 minute. Add milk and next 2 ingredients; cook, stirring constantly, 6 to 8 minutes or until thickened and bubbly. Stir in ham and next 2 ingredients; cook 4 to 5 minutes or until mixture is thoroughly heated. Spoon into a lightly greased 11- × 7-inch baking dish.

2. Unroll each piecrust on a lightly floured surface. Cut piecrusts into 1 ¼-inch-wide strips. Arrange strips in a lattice design over ham mixture.

3. Bake at 450° for 40 minutes or until crust is browned and filling is bubbly.

MAKES 6 servings.
 HANDS-ON 30 min.
 TOTAL 1 hour, 10 min.

CHICKEN-MUSHROOM-SAGE CASSEROLE

Let this dish stand a few minutes after baking so the rice will absorb the liquid, yielding a creamy texture. Sprinkle with fresh sage leaves for added fragrance.
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½ cup butter, divided

6 skinned and boned chicken breasts

3 shallots, chopped

2 garlic cloves, minced

1 lb. assorted fresh mushrooms, coarsely chopped

¼ cup sherry

3 Tbsp. all-purpose flour

2 (14-oz.) cans chicken broth

1 (6-oz.) package long-grain and wild rice mix

½ cup grated Parmesan cheese

2 Tbsp. chopped fresh flat-leaf parsley

1 Tbsp. chopped fresh sage

½ tsp. table salt

½ tsp. freshly ground black pepper

½ cup sliced toasted almonds

Garnish: fresh sage leaves

1. Preheat oven to 375°. Melt 1 Tbsp. butter in a large skillet over medium-high heat; add half of chicken, and cook 3 minutes or until browned; turn and cook 1 minute. Transfer to a plate. (Chicken will not be cooked completely.) Repeat procedure with 1 Tbsp. butter and remaining chicken. Wipe skillet clean.

2. Melt 2 Tbsp. butter in skillet over medium-high heat. Add shallots, and sauté 3 minutes or until translucent. Add garlic, and sauté 30 seconds. Add mushrooms; cook, stirring often, 4 to 5 minutes or until tender. Stir in sherry, and cook, stirring often, 1 minute.

3. Melt remaining ¼ cup butter in a 3-qt. saucepan over medium-high heat. Whisk in flour; cook, whisking constantly, 1 minute. Gradually whisk in broth. Bring to a boil, whisking constantly, and cook, whisking constantly, 1 to 2 minutes or until slightly thickened. Remove from heat, and add rice (reserve flavor packet for another use), next 5 ingredients, and shallot mixture. Spoon into a lightly greased 13- × 9-inch baking dish or disposable foil pan. Top with chicken.

4. Bake at 375° for 30 to 35 minutes or until a meat thermometer inserted in thickest portion of chicken registers 165°. Remove from oven, and let stand 10 minutes. Sprinkle with almonds.

MAKES 6 servings.
 HANDS-ON 1 hour.
 TOTAL 1 hour, 40 min.

THE CITY AND THE COUNTRY MAC AND CHEESE

Smoky cubes of brined city ham and salty bits of country ham give this main-course mac its name and savory appeal. Pasta enrobed with a creamy sauce and melting pockets of gooey cheese take it over the top.
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12 oz. elbow macaroni or cavatappi pasta

4 cups diced smoked, fully cooked ham

1 cup diced country ham

2 Tbsp. vegetable oil

6 Tbsp. butter

⅓ cup grated onion

2 tsp. dry mustard

½ tsp. kosher salt

¼ tsp. freshly ground black pepper

¼ tsp. freshly grated nutmeg

⅛ tsp. ground red pepper

5 Tbsp. all-purpose flour

3 ½ cups milk

1 ¾ cups heavy cream

2 tsp. prepared horseradish

2 tsp. Worcestershire sauce

2 cups (8 oz.) shredded extra-sharp Cheddar cheese

2 cups diced Gruyère or Swiss cheese

1 ½ cups soft, fresh breadcrumbs (about 4 white bread slices)

2 Tbsp. butter, melted

1 Tbsp. minced fresh chives

1. Preheat oven to 350°. Prepare pasta according to package directions for al dente.

2. Stir together smoked ham and country ham. Sauté half of ham mixture in 1 Tbsp. hot oil in a large skillet 7 to 8 minutes or until lightly browned. Repeat with remaining ham mixture and oil.

3. Melt 6 Tbsp. butter in a large saucepan over medium heat. Add onion and next 5 ingredients, and sauté 30 seconds or until fragrant. Add flour, and cook, stirring constantly, 2 minutes or until golden brown and smooth. Gradually whisk in milk and cream, and bring to a boil, whisking occasionally. Reduce heat to medium-low, and simmer, whisking constantly, 5 minutes or until slightly thickened and mixture coats a spoon. Stir in horseradish and Worcestershire sauce. Remove from heat, and stir in Cheddar cheese until melted. Stir in pasta, ham, and Gruyère; pour into a lightly greased 13- × 9-inch baking dish.

4. Process breadcrumbs and 2 Tbsp. melted butter in a food processor 6 to 7 seconds to combine. Sprinkle over pasta mixture.

5. Bake on an aluminum foil-lined jelly-roll pan at 350° for 30 minutes or until bubbly and golden. Remove from oven to a wire rack, and cool 15 minutes. Top with chives.

Note: We tested with Cracker Barrel Extra Sharp Cheddar.

MAKES 8 to 10 servings.
 HANDS-ON 40 min.
 TOTAL 1 hour, 25 min.

FIX & FREEZE

MEATBALL PASTA BAKE

Orange juice and fennel give this quick supper bright, fresh flavor. Chop fennel as you would an onion, or omit it, if desired.
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1 (16-oz.) package penne pasta

1 small sweet onion, chopped

1 medium-size fennel bulb, thinly sliced (optional)

2 Tbsp. olive oil

3 garlic cloves, minced

1 tsp. fennel seeds

2 (24-oz.) jars marinara sauce

2 (14-oz.) packages frozen beef meatballs, thawed

1 cup fresh orange juice

¾ cup organic chicken broth

1 tsp. firmly packed orange zest

1 medium-size red bell pepper, chopped

½ tsp. kosher salt

1 cup torn fresh basil

1 ½ (8-oz.) packages fresh mozzarella cheese slices

Garnish: fresh basil leaves

1. Preheat oven to 350°. Prepare pasta according to package directions.

2. Sauté onion and fennel bulb in hot oil in a Dutch oven over medium heat 8 to 10 minutes or until tender. Add garlic and fennel seeds, and sauté 1 minute. Stir in marinara sauce and next 6 ingredients; increase heat to medium-high, and bring to a boil. Reduce heat to medium-low; cover and simmer 10 minutes. Remove from heat, and stir in basil, cooked pasta, and salt to taste. Transfer to a lightly greased 13- × 9-inch baking dish. Place dish on an aluminum foil-lined baking sheet. Top with cheese.

3. Bake at 350° for 25 minutes or until bubbly.

Note: We tested with Classico Marinara with Plum Tomatoes.

MAKES 8 to 10 servings.
 HANDS-ON 30 min.
 TOTAL 1 hour, 10 min.

FIX & FREEZE

CHICKEN ENCHILADA CASSEROLE

Layers of corn tortillas give this ultra-creamy casserole some structure. We also love it with smoky shredded BBQ brisket or pulled pork in place of the chicken, or try small cooked, peeled shrimp.
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1 ½ cups diced sweet onion

2 large poblano peppers, seeded and diced

2 Tbsp. canola oil

3 garlic cloves, minced

2 (10 ¾-oz.) cans cream of chicken soup

1 (8-oz.) container sour cream

2 (4.5-oz.) cans chopped or diced green chiles

1 cup chicken broth

1 (1-oz.) envelope taco seasoning mix

18 (6-inch) corn tortillas, quartered

6 cups shredded cooked chicken

2 cups (8 oz.) shredded extra-sharp Cheddar cheese

2 cups (8 oz.) shredded pepper Jack cheese

1. Preheat oven to 350°. Sauté first 2 ingredients in hot oil in a large skillet over medium-high heat 5 minutes or until tender. Add garlic, and sauté 1 minute. Stir in soup and next 4 ingredients; remove from heat.

2. Spread 1 cup soup mixture in a lightly greased 13- × 9-inch baking dish. Arrange 24 tortilla quarters, slightly overlapping, over soup mixture; top with 3 cups chicken, ¾ cup each Cheddar and pepper Jack cheeses, and 1 ½ cups soup mixture. Repeat layers once. Top with remaining 24 tortilla quarters, soup mixture, and cheeses.

3. Bake at 350° for 45 to 50 minutes or until bubbly and golden. Remove from oven to a wire rack, and let stand 15 minutes before serving.

MAKES 8 to 10 servings.
 HANDS-ON 30 min.
 TOTAL 1 hour, 30 min. 

FIX & FREEZE

BAKED ZITI WITH SAUSAGE

Pancetta, or cured pork belly, is the same thing as bacon without the smoke. Find it in the deli case of most supermarkets. Native to Italy, San Marzano tomatoes are known for their sweet flavor. Consider trying them in place of regular crushed tomatoes in the sauce.

[image: ]

12 oz. uncooked ziti pasta

4 oz. pancetta or bacon, diced

1 large onion, chopped

3 garlic cloves, chopped

1 (1-lb.) package ground Italian sausage

1 cup dry red wine

1 (28-oz.) can crushed tomatoes

½ cup firmly packed torn fresh basil

½ tsp. kosher salt

½ tsp. dried crushed red pepper

1 cup ricotta cheese

1 (8-oz.) package shredded mozzarella cheese, divided

Vegetable cooking spray

½ cup grated Parmesan cheese

1. Preheat oven to 350°. Prepare ziti according to package directions for al dente.

2. Meanwhile, cook pancetta in a large skillet over medium-high heat 3 minutes. Add onion and garlic, and sauté 3 minutes or until onion is tender. Add sausage, and sauté 5 minutes or until meat is no longer pink. Add wine, and cook 3 minutes. Stir in tomatoes and next 3 ingredients. Reduce heat to low, and cook, stirring occasionally, 3 minutes.

3. Stir ricotta and 1 cup mozzarella cheese into hot cooked pasta. Lightly grease a 13- × 9-inch baking dish with cooking spray. Transfer pasta mixture to prepared dish, and top with sausage mixture. Sprinkle with Parmesan cheese and remaining 1 cup mozzarella cheese.

4. Bake at 350° for 25 to 30 minutes or until bubbly.

MAKES 8 servings.
 HANDS-ON 30 min.
 TOTAL 55 min.


Editor’s Tip

No need to ring the dinner bell; the incredible aroma of this dish will pull your family to the table. This creamy, cheesy one-dish meal has quickly become a reader favorite.
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One-Dish Meals

DUTCH OVEN

TRADITIONALLY MADE OF CAST IRON, THESE HEAVY-BOTTOMED POTS WERE SO VALUABLE THEY WERE LISTED IN WILLS. TODAY, THEY REMAIN AN ESSENTIAL—TURNING OUT ONE-POT MEALS FROM THE STOVETOP OR OVEN.

SUMMER BRUNSWICK STEW

A light, summery broth lets the flavors of fresh-picked corn and lady peas shine. Stir in whatever barbecue sauce you have on hand—some are bolder or sweeter than others, so adjust according to taste.
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1 large sweet onion, diced

2 Tbsp. olive oil

2 garlic cloves, minced

6 cups chicken broth

2 cups fresh lady peas or butter peas

1 lb. pulled barbecued pork (without sauce)

1 lb. Yukon gold potatoes, peeled and diced (about 2 cups)

2 cups fresh corn kernels (about 4 ears)

1 to 1 ½ cups barbecue sauce

2 cups peeled and diced tomatoes

Sauté onion in hot oil in a Dutch oven over medium heat 5 minutes or until tender; add garlic, and sauté 1 minute. Add broth and peas; bring to a boil, stirring often. Cover, reduce heat to medium-low, and simmer, stirring occasionally, 15 minutes or until peas are tender. Stir in pork and next 3 ingredients; cover and simmer, stirring occasionally, 15 minutes or until potatoes are tender. Add tomatoes, and season with salt and pepper to taste.

Note: We tested with Kraft Original Barbecue Sauce.

MAKES 10 servings.
 HANDS-ON 45 min.
 TOTAL 45 min.

CHICKEN-AND-COLLARDS PILAU

Chicken, rice, and greens fill one soulful pot in our family-friendly take on a Lowcountry staple. Quick-cooking basmati rice helps turn this recipe into dinner in no time and stays fluffy throughout the entire cooking process.
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6 oz. Cajun smoked sausage, diced

1 ½ lb. skinned and boned chicken thighs, cubed

1 ¼ tsp. kosher salt

½ tsp. freshly ground black pepper

1 Tbsp. olive oil

1 cup chopped sweet onion

1 cup chopped celery

1 cup chopped carrot

2 garlic cloves, minced

3 cups organic vegetable broth

4 cups firmly packed chopped fresh collard greens

2 cups uncooked basmati rice

½ tsp. dried crushed red pepper

1. Preheat oven to 350°. Cook sausage in a Dutch oven over medium-high heat, stirring often, 5 to 7 minutes or until browned. Remove sausage using a slotted spoon; reserve drippings in Dutch oven. Drain sausage on paper towels.

2. Sprinkle chicken with salt and pepper. Add oil to hot drippings in Dutch oven, and cook chicken in hot drippings over medium-high heat, stirring occasionally, 8 to 10 minutes or until done. Add onion and next 3 ingredients. Cook, stirring often, 5 to 7 minutes or until onion is tender. Stir in broth, next 3 ingredients, and sausage.

3. Bring mixture to a boil over medium-high heat. Remove from heat; cover.

4. Bake pilau at 350° for 20 to 25 minutes or until liquid is absorbed, stirring halfway through. Serve pilau immediately.

MAKES 6 to 8 servings.
 HANDS-ON 40 min.
 TOTAL 1 hour, 5 min.

PASTA SHELLS WITH SPRING VEGETABLES

Pea tendrils, the tender tips of pea vines that taste just like the peas, make an unexpected and charming garnish.
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½ lb. fresh asparagus

1 (8-oz.) package sugar snap peas

1 cup ricotta cheese

4 tsp. fresh lemon juice

2 tsp. lemon zest, divided

¼ cup plus ¼ tsp. kosher salt, divided

½ lb. large pasta shells

1 Tbsp. olive oil

4 radishes, thinly sliced

1 Tbsp. chopped fresh mint 

Garnish: pea tendrils

1. Cut asparagus into 1-inch pieces, discarding tough ends. Cut snap peas in half.

2. Stir together ricotta, lemon juice, 1 tsp. zest, and ¼ tsp. salt in a medium bowl.

3. Bring 4 qt. water to a boil in a stockpot over high heat. Add ¼ cup salt; return to a boil. Add pasta; boil, stirring occasionally, 11 minutes or until al dente. Add asparagus and sugar snap peas, and cook 2 to 3 minutes or until tender. Drain pasta mixture, reserving ¼ cup pasta water. Return pasta to pot. Stir in olive oil, radishes, and reserved pasta water.

4. Spread half of ricotta mixture in serving dish; top with pasta mixture. Dollop with remaining ricotta mixture. Sprinkle with mint and remaining zest. Add pepper to taste. Serve immediately.

MAKES 6 servings.
 HANDS-ON 30 min.
 TOTAL 30 min.

CHICKEN-ANDOUILLE GUMBO WITH ROASTED POTATOES
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1 lb. andouille sausage, cut into ¼-inch-thick slices

½ cup peanut oil

¾ cup all-purpose flour

1 large onion, coarsely chopped

1 red bell pepper, coarsely chopped

1 cup thinly sliced celery

2 garlic cloves, minced

2 tsp. Cajun seasoning

⅛ tsp. ground red pepper (optional)

1 (48-oz.) package chicken broth

2 lb. skinned and boned chicken breasts

Roasted Potatoes

Toppings: chopped fresh parsley, cooked and crumbled bacon, hot sauce

1. Cook sausage in a large skillet over medium heat, stirring often, 7 minutes or until browned. Remove sausage; drain and pat dry with paper towels.

2. Heat oil in a stainless-steel Dutch oven over medium heat; gradually whisk in flour, and cook, whisking constantly, 18 to 20 minutes or until flour is caramel colored. (Do not burn mixture.) Reduce heat to low, and cook, whisking constantly, until mixture is milk chocolate-colored and texture is smooth (about 2 minutes).

3. Increase heat to medium. Stir in onion, next 4 ingredients, and, if desired, ground red pepper. Cook, stirring constantly, 3 minutes. Gradually stir in chicken broth; add chicken and sausage. Increase heat to medium-high, and bring to a boil. Reduce heat to low, and simmer, stirring occasionally, 1 hour and 30 minutes to 1 hour and 40 minutes or until chicken is done. Shred chicken into large pieces using 2 forks.

4. Place Roasted Potatoes in serving bowls. Spoon gumbo over potatoes. Serve immediately with desired toppings.

MAKES 10 cups.
 HANDS-ON 45 min.
 TOTAL 3 hours., 10 min., including potatoes


Editor’s Tip

There are many opinions as to which blend of ingredients makes the best gumbo, but everyone agrees that a good roux (see recipe at below) is essential to a soul-satisfying pot of goodness. 



Try This Twist

CHICKEN-AND-SHRIMP GUMBO

Prepare recipe as directed through Step 3. Stir in ½ to ¾ lb. peeled and deveined, medium-size raw shrimp. Cook 5 minutes or just until shrimp turn pink. Serve with Roasted Potatoes and desired toppings.

ROASTED POTATOES

Think outside the traditional box; serve gumbo over potatoes instead of rice.

3 lb. baby red potatoes, quartered

1 Tbsp. peanut oil

1 tsp. kosher salt

Preheat oven to 450°. Stir together all ingredients in a large bowl. Place potatoes in a single layer in a lightly greased 15- × 10-inch jelly-roll pan. Bake 40 to 45 minutes or until tender and browned, stirring twice.

MAKES 6 to 8 servings.
 HANDS-ON 10 min.
 TOTAL 50 min.

EASY CHICKEN AND DUMPLINGS

Deli-roasted chicken, cream of chicken soup, and canned biscuits make a quick-and-tasty version of this favorite. One roasted chicken yields about 3 cups meat.
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1 (32-oz.) container low-sodium chicken broth

3 cups shredded cooked chicken (about 1 ½ lb.)

1 (10 ¾-oz.) can reduced-fat cream of chicken soup

¼ tsp. poultry seasoning

1 (10.2-oz.) can refrigerated jumbo buttermilk biscuits

2 carrots, diced

3 celery ribs, diced

1. Bring first 4 ingredients to a boil in a Dutch oven over medium-high heat. Cover, reduce heat to low, and simmer, stirring occasionally, 5 minutes. Increase heat to medium-high; return to a low boil.

2. Place biscuits on a lightly floured surface. Roll or pat each biscuit to ⅛-inch thickness; cut into ½-inch- wide strips.

3. Drop strips, 1 at a time, into boiling broth mixture. Add carrots and celery. Cover, reduce heat to low, and simmer 15 to 20 minutes, stirring occasionally to prevent dumplings from sticking.

MAKES 4 to 6 servings.
 HANDS-ON 30 min.
 TOTAL 40 min.

QUICK CHICKEN NOODLE BOWLS
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6 cups chicken broth

4 skinned and boned chicken thighs

⅓ cup sliced fresh ginger

2 garlic cloves, sliced

⅛ tsp. Chinese five spice

1 (9.5-oz.) package soba noodles or 8 oz. angel hair pasta

1 Tbsp. soy sauce

2 to 3 Tbsp. fresh lime juice

Toppings: sugar snap peas, fresh cilantro and mint, thinly sliced green onions, sliced red chile peppers

1. Bring first 5 ingredients to a boil in a 3-qt. saucepan over medium heat. Cover, reduce heat to low, and simmer 6 to 8 minutes or until chicken is done. Remove chicken, garlic, and ginger with a slotted spoon, reserving broth in saucepan. Discard garlic and ginger. Let chicken cool slightly (10 to 15 minutes); shred chicken.

2. Return broth to a boil over medium heat. Add noodles and soy sauce; cook, stirring to separate noodles, 4 to 5 minutes or until just softened. Remove noodles from broth using tongs, and divide among 6 bowls. Place chicken and desired toppings on noodles. Return broth to a boil over medium heat; remove from heat, and stir in lime juice. Divide broth among bowls.

MAKES 6 servings.
 HANDS-ON 20 min.
 TOTAL 45 min.

HARVEST BEEF SOUP

Edamame and kale are colorful and unexpected additions to this comforting soup. Feed a crowd, or freeze some for later.
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5 thick bacon slices

1 onion, halved and sliced

8 oz. baby portobello mushrooms, quartered

3 garlic cloves, minced

1 tsp. kosher salt

1 tsp. ground black pepper

3 lb. top round steak, trimmed and cubed

2 Tbsp. olive oil

3 Tbsp. tomato paste

1 cup red wine

3 (1-oz.) containers concentrated beef stock (from a 4.66-oz. package)

1 lb. carrots, peeled and sliced

1lb. parsnips, peeled and sliced

1 lb. butternut squash, cubed

4 fresh thyme sprigs

4 fresh oregano sprigs

1 (10-oz.) package refrigerated shelled edamame

4 cups baby kale

1 to 2 Tbsp. balsamic vinegar

Parsley Couscous

1. Cook bacon in a large Dutch oven over medium heat 5 minutes or until crisp. Remove bacon, reserving ¼ cup drippings in Dutch oven. (Reserve bacon for another use.) Cook onion in hot drippings over medium-high heat, stirring occasionally, 4 minutes. Add mushrooms, and cook, stirring often, 5 minutes. Add garlic, and cook, stirring often, 1 minute. Remove mixture from Dutch oven, using a slotted spoon.

2. Sprinkle salt and pepper over beef. Cook beef in hot olive oil in a separate skillet, in 3 batches, over medium-high heat, stirring often, 5 minutes or until browned. Transfer beef to a bowl. Add tomato paste to Dutch oven, and cook, stirring often, 2 minutes. Stir in wine, and cook, stirring often, 4 minutes. Stir in concentrated beef stock, beef, and 8 cups water; bring to a boil. Cover and reduce heat to low. Cook, stirring occasionally, 1 hour.

3. Add carrots, next 4 ingredients, and onion mixture to Dutch oven. Cover and cook over low heat, stirring occasionally, 1 hour.

4. Add edamame and kale to Dutch oven, and cook, stirring often, 3 minutes. Discard herb sprigs. Stir in balsamic vinegar. Serve with Parsley Couscous.

MAKES 4½ qt.
 HANDS-ON 1 hour, 20 min.
 TOTAL 3 hours, 30 min., including couscous

PARSLEY COUSCOUS

Cook 1 cup Israeli couscous according to package directions. Stir in ½ cup chopped fresh flat-leaf parsley.

MAKES 1¼ cups.
 HANDS-ON 10 min.
 TOTAL 10 min.

SPEEDY HOMEMADE MAC AND CHEESE

Undercook the pasta by 1 minute. It will continue to cook in the creamy sauce while the crumb topping toasts under the broiler.

¼ cup plus 1 ½ tsp. kosher salt, divided

1 qt. milk

6 Tbsp. butter, cut into pieces

6 Tbsp. all-purpose flour

1 lb. pasta (such as penne, cavatappi, or rotini)

1 (8-oz.) package shredded extra-sharp Cheddar cheese

1 (8-oz.) package shredded Monterey Jack cheese

1 tsp. hot sauce (such as Tabasco)

½ tsp. freshly ground black pepper

1 ½ cups panko (Japanese breadcrumbs)

2 tsp. olive oil

1. Preheat broiler with oven rack 8 to 9 inches from heat.

2. Bring ¼ cup salt and 4 qt. water to a boil in a large covered Dutch oven over high heat.

3. Meanwhile, microwave milk in a microwave-safe 1-qt. glass measuring cup covered with plastic wrap at HIGH 3 minutes. While milk is heating, melt butter in a 12-inch cast-iron skillet over medium heat. Reduce heat to medium-low; add flour, and cook, whisking constantly, 2 minutes. Gradually whisk in hot milk. Increase heat to medium-high, and bring to a low boil, whisking often.

4. Add pasta to boiling water, and cook 8 minutes.

5. Meanwhile, continue to cook sauce, whisking often, 6 minutes. Remove from heat; whisk in cheeses, hot sauce, 1 ½ tsp. salt, and ½ tsp. pepper. Cover.

6. Stir together panko and olive oil.

7. Drain pasta, and fold into cheese sauce. Sprinkle with panko mixture.

8. Broil 1 to 2 minutes or until breadcrumbs are golden brown. Serve immediately.

MAKES 6 to 8 servings.
 HANDS-ON 20 min.
 TOTAL 20 min.

Try These Twists

SOUTHERN PIMIENTO MAC AND CHEESE
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Substitute extra-sharp Cheddar cheese for Monterey Jack cheese. Prepare recipe as directed through Step 5, whisking 2 Tbsp. fresh lemon juice, 1 Tbsp. Worcestershire sauce, and ½ cup grated sweet onion into sauce along with cheese. Proceed with recipe as directed, stirring 2 (7-oz.) jars diced pimiento, drained, and 2 (2.52-oz.) packages fully cooked bacon, diced, into pasta mixture just before topping with panko. Sprinkle with 2 Tbsp. chopped fresh chives before serving.

BARBECUE MAC AND CHEESE
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Substitute Gouda cheese for Monterey Jack cheese and crumbled savory cornbread for panko. Prepare recipe as directed through Step 5, stirring 1 lb. pulled pork barbecue (without sauce) into pasta mixture after adding cheese. Sprinkle ½ cup chopped green onions over cornbread mixture before broiling, and drizzle with ½ cup bottled barbecue sauce after broiling.

MEXICAN MAC AND CHEESE

Substitute pepper Jack cheese for Monterey Jack cheese and crushed tortilla chips for panko. Prepare recipe as directed through Step 4. While pasta cooks, sauté 1 lb. Mexican chorizo in 1 Tbsp. hot olive oil in a large skillet over medium-high heat 4 to 5 minutes or until crumbled and cooked. Proceed with recipe, folding chorizo and 2 cups cherry tomatoes, halved, into cheese sauce along with pasta in Step 7.

LEMONY BROCCOLI RABE PASTA
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2 tsp. kosher salt

1 lb. broccoli rabe, trimmed and cut into 3-inch pieces

1 (16- to 17-oz.) package filei, penne, or fusilli

3 Tbsp. butter

1 Tbsp. olive oil

2 garlic cloves, chopped

¾ tsp. dried crushed red pepper

2 tsp. firmly packed lemon zest

¼ cup freshly grated Parmesan cheese

1 Tbsp. lemon juice

Black pepper

1 (4-oz.) package goat cheese, crumbled

1. Bring 4 qt. water to a boil in a large Dutch oven. Add 2 tsp. kosher salt, return to a boil, and stir in broccoli rabe. Cook 1 minute or until crisp-tender; drain. Plunge into ice water to stop cooking process; drain.

2. Cook pasta in Dutch oven according to package directions; drain, reserving ½ cup hot pasta water.

3. Melt butter with oil in Dutch oven over medium heat; add garlic, and sauté 1 to 2 minutes or until tender. Add red pepper and lemon zest; cook, stirring constantly, 1 minute. Stir in broccoli rabe; cook, stirring constantly, 1 minute. Stir in hot cooked pasta, reserved pasta water, Parmesan, and lemon juice; cook 1 to 2 minutes. Season with kosher salt and black pepper. Top with cheese.

MAKES 4 to 6 servings.
 HANDS-ON 15 min.
 TOTAL 30 min.

HEARTY ITALIAN SOUP WITH PARMESAN-PEPPER CORNBREAD BISCOTTI
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1 (16-oz.) package mild Italian sausage

2 tsp. olive oil

1 large onion, diced

2 garlic cloves, minced

1 (48-oz.) package chicken broth

2 (15-oz.) cans cannellini beans, drained and rinsed

2 (14.5-oz.) cans diced tomatoes

1 tsp. dried Italian seasoning

1 (5-oz.) package baby spinach

¼ cup chopped fresh parsley

¼ cup chopped fresh basil

Freshly shaved Parmesan cheese

Parmesan-Pepper Cornbread Biscotti

1. Cook sausage in hot oil in a Dutch oven over medium heat 7 to 8 minutes on each side or until browned. Remove sausage from Dutch oven, reserving drippings in Dutch oven. Sauté onion in hot drippings 3 minutes or until tender. Add garlic, and sauté 1 minute. Cut sausage into ¼-inch-thick slices, and return to Dutch oven.

2. Stir chicken broth and next 3 ingredients into sausage mixture; bring to a boil over medium-high heat. Reduce heat to medium-low, and simmer 25 minutes.

3. Stir in spinach and next 2 ingredients; cook, stirring occasionally, 5 to 6 minutes or until spinach is wilted. Top each serving with Parmesan cheese. Serve with Parmesan-Pepper Cornbread Biscotti.

MAKES 12 cups.
 HANDS-ON 40 min.
 TOTAL 2 hours, 40 min., including biscotti


Editor’s Tip

When the temperatures drop, warm up with a bowl of this hearty sausage and bean soup, a top-rated reader favorite. Adding spinach at the end is a tasty way to add extra veggies. 



PARMESAN-PEPPER CORNBREAD BISCOTTI

2 (6-oz.) packages buttermilk cornbread-and-muffin mix

1 cup freshly grated Parmesan cheese, divided

2 tsp. freshly ground black pepper

¾ tsp. chopped fresh rosemary

¼ cup cold butter, cut into pieces

3 large eggs

¼ cup buttermilk

Parchment paper

1. Preheat oven to 350°. Combine cornbread mix, ¾ cup grated Parmesan cheese, and next 2 ingredients in a food processor bowl. Add butter, and pulse 5 to 6 times or until crumbly.

2. Whisk together 2 eggs and buttermilk. With processor running, gradually add egg mixture through food chute, and process just until well moistened. (Batter will be thick.)

3. Spread dough into a 12- × 4-inch rectangle on a parchment paper-lined baking sheet using lightly greased hands. Lightly beat remaining egg; brush over dough. Sprinkle with remaining cheese.

4. Bake at 350° for 20 minutes or until pale golden brown and firm. Let cool on baking sheet on a wire rack 10 minutes. Reduce oven temperature to 300°.

5. Gently slide loaf (on parchment paper) onto a cutting board, and cut loaf diagonally into ½-inch-thick slices using a serrated knife. Place slices, cut sides down, on a baking sheet lined with a new sheet of parchment paper.

6. Bake at 300° for 15 to 20 minutes on each side or until golden and crisp. Let cool on baking sheet on wire rack 15 minutes. Serve warm. Store in an airtight container up to 3 days, or freeze up to 2 weeks.

Note: We tested with Martha White Buttermilk Cornbread & Muffin Mix.

MAKES about 1½ dozen.
 HANDS-ON 15 min.
 TOTAL 1 hour, 30 min.

TEX-MEX CHICKEN CHILI WITH LIME

Store-bought rotisserie chicken shortcuts the cook time, while white ale adds spice, body, and flavor.
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1 Tbsp. butter

2 Tbsp. olive oil

1 large white onion, diced

1 medium-size red onion, diced

1 poblano or bell pepper, seeded and diced

1 red or green jalapeño pepper, seeded and diced

1 large sweet potato, peeled and chopped

2 tsp. ground cumin

2 tsp. chipotle powder

2 tsp. kosher salt

3 garlic cloves, minced

2 (16-oz.) cans navy beans, drained

1 (12-oz.) bottle white ale

4 cups shredded deli-roasted chicken

4 cups chicken broth

Toppings: Lime Cream, fresh cilantro, green onions, lime wedges

1. Melt butter with oil in a Dutch oven over medium heat. Add white onion and next 7 ingredients, and sauté 8 minutes or until translucent. Add garlic, and cook 30 seconds.

2. Stir in beans and beer, and cook 5 minutes or until liquid is reduced by half. Add chicken and broth; bring to a boil over high heat. Reduce heat to medium-low, and simmer 30 minutes until thickened. Serve with desired toppings.

Note: We tested with Blue Moon Belgian White Wheat Ale.

MAKES 3 qt.
 HANDS-ON 30 min.
 TOTAL 45 min.

LIME CREAM

Combine 1 cup sour cream and zest and juice of 1 lime. Season with salt to taste. 

MAKES 1 cup.

GREEN CHILE CHEESE TOAST

Stir together 1 cup (4 oz.) each shredded pepper Jack cheese and white Cheddar cheese, ¾ cup mayonnaise, ½ cup freshly grated Parmesan cheese, 1 (4.5-oz.) can diced green chiles, and 1 Tbsp. Ranch dressing mix. Spread on toasted French bread slices. Broil 5 inches from heat until bubbly.

CHICKEN-AND-THREE-BEAN CHILI VERDE
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14 fresh tomatillos (about 3 1b.), husks removed

3 garlic cloves, minced

1 extra-large chicken bouillon cube

1 large onion, chopped

3 poblano peppers, seeded and chopped

2 Tbsp. olive oil

1 (16-oz.) package frozen whole kernel white corn

1 Tbsp. chili powder

1 tsp. ground cumin

3 cups chopped cooked chicken

1 (15-oz.) can black beans, drained and rinsed

1 (15-oz.) can navy beans, drained and rinsed

1 (15-oz.) can small kidney beans, drained and rinsed

2 cups crushed tortilla chips

½ cup fresh cilantro leaves, chopped

3 Tbsp. fresh lime juice

2 tsp. table salt

½ tsp. ground black pepper

Toppings: avocado slices, shredded Jack cheese, fresh cilantro sprigs

1. Bring first 3 ingredients and 3 cups water to a boil in a 3-qt. saucepan; boil 10 minutes.

2. Meanwhile, sauté onion and peppers in hot oil in a large Dutch oven over medium-high heat 4 minutes or until tender. Add corn; sauté 2 minutes. Add chili powder and cumin; sauté 4 minutes.

3. Remove tomatillo mixture from heat, and cool 5 minutes. Process mixture in a blender until smooth.

4. Add chicken, beans, and tomatillo mixture to Dutch oven. Cook, stirring occasionally, 15 minutes. Stir in tortilla chips and next 4 ingredients; cook 5 minutes or until tortilla chips are soft. Serve with desired toppings.

Note: We tested with Knorr Extra Large Chicken Bouillon Cubes.

MAKES 12 cups.
 HANDS-ON 35 min.
 TOTAL 45 min.

SHRIMP AND PEAS WITH FARFALLE

Lemony breadcrumbs add a delightful crunch to this dish.
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¼ cup kosher salt

½ lb. farfalle pasta

1 lb. fresh English peas, shelled or 1 ½ cups frozen peas, thawed

6 Tbsp. butter, divided

½ cup panko (Japanese breadcrumbs)

2 tsp. lemon zest, divided

1 lb. peeled, medium-size raw shrimp, deveined

1 Tbsp. fresh lemon juice

2 Tbsp. finely chopped fresh flat-leaf parsley

¼ tsp. black pepper

1. Bring 4 qt. water to a boil in a stockpot over high heat. Add ¼ cup salt; return to a boil. Add pasta; boil, stirring occasionally, 11 minutes. Add peas, and cook 3 minutes or until peas are tender. Drain, reserving 1 cup pasta water.

2. Melt 2 Tbsp. butter in a medium skillet over medium heat; add breadcrumbs, and cook, stirring often, 4 minutes or until brown. Add 1 tsp. zest, and cook, stirring constantly, 2 minutes. Remove from heat.

3. Sauté shrimp in remaining butter in stockpot over medium-high heat 4 minutes or just until shrimp turn pink. Stir in lemon juice and ½ cup reserved pasta water. Stir in pasta mixture. Stir in up to ½ cup pasta water until desired consistency is reached. Transfer mixture to a platter. Top with panko, parsley, black pepper, and remaining lemon zest.

MAKES 6 servings.
 HANDS-ON 30 min.
 TOTAL 30 min.

STOVETOP RED BEANS AND RICE

Make a big batch for company, or freeze leftovers for later.
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1 lb. dried red kidney beans

½ lb. andouille smoked chicken sausage, thinly sliced

3 celery ribs, chopped

1 green bell pepper, chopped

1 medium onion, chopped

3 garlic cloves, minced

1 Tbsp. Creole seasoning

3 cups uncooked long-grain rice

Garnish: sliced green onions

1. Place beans in a Dutch oven; add water 2 inches above beans. Bring to a boil. Boil 1 minute; cover, remove from heat, and soak 1 hour. Drain.

2. Sauté sausage and next 3 ingredients in Dutch oven over medium-high heat 10 minutes or until sausage is browned. Add garlic; sauté 1 minute. Add beans, Creole seasoning, and 7 cups water. Bring to a boil; reduce heat to low, and simmer 1 to 1 ½ hours or until beans are tender.

3. Cook rice according to package directions. Serve with red bean mixture. 

Note: We tested with Aidells Organic Fully Cooked Cajun Style Andouille Smoked Chicken Sausage.

MAKES about 10 cups.
 HANDS-ON 15 min.
 TOTAL 2 hours, 45 min.

VEGGIE CHILI
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2 large zucchini, chopped

1 large yellow squash, chopped

1 large onion, chopped

2 Tbsp. olive oil

½ tsp. table salt

1 (12-oz.) package frozen meatless ground crumbles

1 (25-oz.) jar Texas chili starter with red bean and bock beer

1. Sauté zucchini, squash, and onion in hot oil in a large Dutch oven over medium-high heat 3 to 4 minutes or until tender.

2. Add salt and crumbles; cook 1 minute. Stir in chili starter. Bring to a boil over medium-high heat; reduce heat to medium-low, and simmer, stirring occasionally, 10 minutes.

Note: We tested with Frontera All Natural Texas Chili Starter with Red Bean and Bock Beer.

MAKES 6 cups.
 HANDS-ON 30 min.
 TOTAL 30 min.

BLACK-EYED PEA, COLLARD, AND SWEET POTATO STEW

Don’t be intimidated by the length of the ingredient list for this thrifty Southern stew. The majority of the ingredients are used to make a fantastic stock that starts with a Southern classic: potlikker. Then we use loads of fresh, aromatic vegetables, herbs, and spices to round out the flavor. Serve the stew ladled over hot cooked rice, and sprinkle with the fresh herbs.
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1 bunch fresh collard greens (1 lb.)

6 whole cloves

1 medium-size yellow onion, halved

2 Tbsp. vegetable oil

10 parsley stems

10 cilantro stems

4 fresh thyme sprigs

4 celery ribs, peeled and coarsely chopped

3 bay leaves

3 large carrots, peeled and coarsely chopped

1 garlic bulb, halved

2 (2-inch) pieces fresh ginger, peeled and crushed

1 (14.5-oz.) can diced tomatoes, drained

1 tsp. dried crushed red pepper

4 Tbsp. sugar

5 Tbsp. rice vinegar

4 Tbsp. soy sauce

2 smoked ham hocks

1 lb. chicken wings

1 lb. pork neck bones

1 (16-oz.) package dried black-eyed peas

2 medium-size sweet potatoes, peeled and cubed

2 tsp. kosher salt

Freshly ground black pepper

Hot sauce

6 cups hot cooked rice

¼ cup coarsely chopped parsley leaves

¼ cup coarsely chopped cilantro leaves

1. Remove and chop collard stems. Chop collard leaves. Insert 3 whole cloves in each onion half, and place onions, cut sides down, in hot oil in a Dutch oven over medium-high heat. Add parsley stems, next 9 ingredients, and collard stems. Cook, stirring gently, 10 minutes or until vegetables begin to soften. Add 4 qt. water, and whisk in sugar, rice vinegar, and soy sauce; cook 1 minute, stirring to blend. Add ham hocks, chicken wings, and pork necks. Bring to a boil, skimming off foam. Reduce heat to low; simmer 3 hours or until ham hocks are tender and potlikker is rich in flavor, skimming as necessary.

2. Meanwhile, rinse and sort peas. Bring peas and water to cover to a boil in a large saucepan over high heat. Cook 2 minutes, skimming off foam. Drain peas.

3. Pour potlikker through a fine wire-mesh strainer into an 8-cup glass measuring cup, reserving hocks, chicken wings, and pork neck bones; discard remaining solids. Remove and chop meat from ham hocks, chicken wings, and pork neck bones; discard bones and skin.

4. Wipe Dutch oven clean, and return potlikker to Dutch oven. Add drained peas, chopped ham, chicken, pork, and collard leaves to potlikker. Bring to a boil over high heat, reduce heat to medium-low, and simmer, stirring occasionally, 15 minutes or until peas are just tender. Stir in sweet potatoes, and cook, stirring occasionally, 10 minutes or until peas and sweet potatoes are tender. Stir in 2 tsp. kosher salt. Add freshly ground black pepper and hot sauce to taste. Adjust seasoning, if desired. Serve stew over hot cooked rice, and sprinkle with chopped fresh flat-leaf parsley and chopped fresh cilantro. Serve with hot sauce, if desired.

MAKES 1½ qt.
 HANDS-ON 1 hour, 30 min.
 TOTAL 4 hours, 20 min.

[TEST KITCHEN TIP]

THIS CHICKEN AND DUMPLINGS IS A TEST KITCHEN FAVORITE AND OUR NEW GO-TO VARIATION BECAUSE IT’S THE EASIEST GNOCCHI WE’VE EVER MADE. SIMPLY USE A ZIP-TOP BAG TO PIPE THE PILLOWY MOUNDS STRAIGHT INTO THE SIMMERING WATER.

BUCATINI, HAM, AND ASPARAGUS

Bucatini is long, thin pasta that’s hollow in the center, like little garden hoses. Spaghetti and linguine are good substitutes.
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½ lb. fresh asparagus

¼ cup kosher salt

½ lb. bucatini pasta

¼ cup butter

2 Tbsp. olive oil

1 (8-oz.) package cremini mushrooms, sliced

1 cup diced cooked ham

1 (4-oz.) goat cheese log, crumbled and divided

½ tsp. black pepper, divided

2 Tbsp. chopped fresh chives

1. Cut asparagus in half lengthwise, discarding tough ends. Bring 4 qt. water to a boil in a stockpot over high heat. Add ¼ cup salt; return to a boil. Add pasta; boil, stirring occasionally, 11 minutes. Stir in asparagus, and cook 2 minutes or until crisp-tender. Drain, reserving 1 cup pasta water.

2. Melt butter with olive oil in large skillet over medium-high heat. Add mushrooms, and sauté 6 minutes. Add ham, and cook, stirring occasionally, 2 minutes or until browned. Stir in ½ cup reserved pasta water, half of goat cheese, and ¼ tsp. pepper.

3. Stir pasta mixture into mushroom mixture. Stir in up to ½ cup additional pasta water until desired consistency is reached. Remove from heat. Top with remaining goat cheese and pepper; sprinkle with chives.

MAKES 6 servings.
 HANDS-ON 30 min.
 TOTAL 30 min.

CHICKEN AND GNOCCHI
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GNOCCHI

1 cup soft, fresh breadcrumbs

½ cup chicken broth

1 oz. Parmesan cheese, freshly grated

2 large egg yolks, lightly beaten

1 ½ Tbsp. chopped fresh flat-leaf parsley

1 tsp. chopped fresh thyme

¼ tsp. kosher salt

⅛ tsp. freshly ground black pepper

½ cup all-purpose flour

Vegetable cooking spray

CHICKEN

2 fresh thyme sprigs

1 fresh sage sprig (optional)

Kitchen string

4 Tbsp. butter

2 carrots, thinly sliced (about 1 cup)

1 celery rib, finely chopped (about ½ cup)

2 garlic cloves, minced

½ cup dry white wine

¼ cup all-purpose flour

4 cups chicken broth

1 Parmesan cheese rind (optional)

4 cups shredded cooked chicken

1. Prepare Gnocchi: Stir together first 8 ingredients in a large bowl until smooth. Very gently fold in flour just until blended. (Dough should be sticky, not loose. If not, stir in additional flour, 1 Tbsp. at a time, until a sticky dough forms.)

2. Spoon dough into a zip-top plastic freezer bag. Snip 1 corner of bag to make a ½-inch hole. Squeeze 10 to 12 (1-inch) dough pieces into a pot of simmering salted water; cook 2 to 3 minutes or until gnocchi float. Lightly grease a pan with cooking spray. Transfer gnocchi to pan, using a slotted spoon. Cover with plastic wrap. Repeat with remaining dough.

3. Prepare Chicken: Tie together thyme and, if desired, sage with kitchen string. Melt butter in a Dutch oven over medium heat. Add carrots, celery, and herb bundle; cook 5 minutes or until carrots are tender. Add garlic; cook 1 minute. Stir in wine; cook 2 minutes or until reduced by half. Sprinkle with flour; cook, stirring constantly, 1 minute. Gradually whisk in broth. Add cheese rind, if desired.

4. Bring to a boil over medium-high heat. Reduce heat to medium-low; simmer, partially covered, 20 minutes or until slightly thickened. Discard herb bundle and rind. Stir in chicken and gnocchi; cook 5 minutes or until hot.

MAKES 4 to 6 servings.
 HANDS-ON 40 min.
 TOTAL 1 hour.

LEMON, ORZO, AND MEATBALL SOUP
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1 lb. ground chicken

1 large egg, lightly beaten

¼ cup fine, dry breadcrumbs

1 tsp. kosher salt

4 tsp. loosely packed lemon zest, divided

1 tsp. dried crushed rosemary, divided

3 Tbsp. olive oil, divided

1 medium-size sweet onion, chopped

3 carrots, thinly sliced

2 garlic cloves, minced

2 (32-oz.) containers chicken broth

5 to 6 Tbsp. lemon juice

¾ cup orzo pasta

¼ cup freshly grated Parmesan cheese

½ cup fresh flat-leaf parsley leaves

1. Combine first 4 ingredients, 2 tsp. lemon zest, and ½ tsp. rosemary in a medium bowl. Shape into 30 (1-inch) meatballs (about 1 level tablespoonful each).

2. Sauté meatballs, in 2 batches, in 1 Tbsp. hot oil per batch in a Dutch oven over medium heat 3 to 4 minutes or until browned. Remove using a slotted spoon.

3. Sauté onion and next 2 ingredients in remaining 1 Tbsp. hot oil in Dutch oven over medium-high heat 3 to 5 minutes or until tender. Stir in broth, lemon juice, and remaining 2 tsp. zest and ½ tsp. rosemary. Bring to a boil, stirring occasionally. Add orzo. Reduce heat to medium; simmer, stirring occasionally, 7 to 9 minutes or until pasta is almost tender.

4. Stir in meatballs; simmer, stirring occasionally, 5 to 7 minutes or until meatballs are thoroughly cooked. Add salt and pepper to taste. Top with cheese and parsley.

MAKES about 3 qt.
 HANDS-ON 45 min.
 TOTAL 45 min.

BEEF-AND-BLACK-EYED PEA CHILI
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2 lb. ground chill meat

1 medium-size sweet onion, chopped

3 garlic cloves, minced

2 Tbsp. chili powder

2 tsp. ground cumin

1 Tbsp. olive oil

1 (6-oz.) can tomato paste

2 (14.5-oz.) cans diced tomatoes

1 (16-oz.) package frozen black-eyed peas

1 (12-oz.) bottle dark beer

1 cup beef broth

1 (4.5-oz.) can chopped green chiles

2 tsp. table salt

1 tsp. smoked paprika

½ tsp. ground red pepper

Toppings: pickled jalapeño pepper slices, shredded Cheddar cheese, pico de gallo

1. Cook first 3 ingredients in a Dutch oven over medium-high heat, stirring often, 8 to 10 minutes or until meat crumbles and is no longer pink; drain.

2. Cook chili powder and cumin in hot olive oil in Dutch oven over medium heat, stirring constantly, 2 to 3 minutes or until fragrant. Add tomato paste, and cook, stirring constantly, 2 minutes. Add diced tomatoes, next 7 ingredients, and beef mixture; bring to a boil over medium-high heat. Cover, reduce heat to medium-low, and simmer 30 minutes. Serve with desired toppings.

MAKES 10 cups.
 HANDS-ON 20 min.
 TOTAL 1 hour.

‘BIG EASY’ GUMBO

Adding flour to hot oil creates a fast and flavorful roux. Serve this party favorite with scoops of Hoppin’ John and a fresh green salad tossed with your favorite vinaigrette.

[image: ]

½ cup peanut oil

½ cup all-purpose flour

1 cup chopped sweet onion

1 cup chopped green bell pepper

1 cup chopped celery

2 tsp. Creole seasoning

2 tsp. minced garlic

3 (14-oz.) cans low-sodium chicken broth

4 cups shredded cooked chicken

½ lb. andouille sausage, cut into ¼-inch-thick slices

1 ½ cups frozen black-eyed peas, thawed

1 lb. peeled, large raw shrimp

1. Heat oil in a large Dutch oven over medium-high heat; gradually whisk in flour, and cook, whisking constantly, 5 to 7 minutes or until flour is chocolate colored. (Do not burn mixture.)

2. Reduce heat to medium. Stir in onion and next 4 ingredients, and cook, stirring constantly, 3 minutes. Gradually stir in chicken broth; add chicken and next 2 ingredients. Increase heat to medium-high, and bring to a boil. Reduce heat to low, and simmer, stirring occasionally, 20 minutes. Add shrimp, and cook 5 minutes or just until shrimp turn pink.

We tested with Zatarain’s Creole Seasoning and Savoie’s Andouille Sausage.

MAKES 8 to 10 servings
 HANDS-ON 18 min.
 TOTAL 48 min.

CHICKEN RISOTTO WITH SPRING VEGETABLES
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4 cups chicken broth

½ lb. fresh asparagus spears

¾ lb. skinned and boned chicken breasts, cut into 1-inch strips

½ tsp. herbes de Provence

1 ¼ tsp. table salt, divided

3 Tbsp. butter, divided

2 Tbsp. olive oil, divided

2 medium zucchini, thinly sliced into half moons

1 medium onion, finely chopped

2 ½ cups uncooked Arborio rice (short-grain)

1 cup dry white wine

1 cup freshly grated Parmesan cheese

½ cup freshly grated fontina cheese

¼ cup chopped fresh parsley

½ tsp. freshly ground pepper

Garnish: shaved Parmesan cheese

1. Bring chicken broth and 4 cups water to a simmer in a large saucepan over low heat. Cut asparagus into 2-inch pieces, discarding tough ends.

2. Sprinkle chicken with herbes de Provence and ¾ tsp. salt.

3. Melt 2 Tbsp. butter with 1 Tbsp. olive oil in a Dutch oven over medium-high heat; add chicken, and sauté 5 to 6 minutes or until done. Remove chicken; cover and keep warm.

4. Melt remaining 1 Tbsp. butter in Dutch oven; add zucchini, onion, and asparagus, and sauté 3 minutes or until tender. Remove vegetables; cover and keep warm.

5. Sauté rice in remaining 1 Tbsp. hot oil in Dutch oven over medium-high heat 1 minute. Reduce heat to medium. Add wine and remaining ½ tsp. salt, and cook, stirring often, until liquid is absorbed. Add 1 cup hot broth mixture; cook, stirring often, until liquid is absorbed. Repeat procedure with remaining broth mixture, 1 cup at a time. (Total cooking time is about 30 minutes.)

6. Stir in grated cheeses, chicken, and vegetables until creamy. Stir in parsley and pepper. Serve immediately.

Note: Herbes de Provence can be found online (try mccormick.com) or at Whole Foods Market.

MAKES 6 to 8 servings.
 HANDS-ON 1 hour, 10 min.
 TOTAL 1 hour, 15 min.


Editor’s Tip

Patience is the key to making a creamy risotto. Add liquid in small amounts, stirring often; this allows the starch in the rice to dissolve, forming a creamy sauce that complements the chewy rice.



SOUTHERN ITALIAN CHICKEN SOUP
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1 large onion, diced

1 celery rib, thinly sliced

2 carrots, chopped

1 garlic clove, minced

3 Tbsp. olive oil, divided

6 cups chicken broth

1 (14.5-oz.) can diced tomatoes

1 tsp. dried Italian seasoning

¼ tsp. dried crushed red pepper

4 (6- to 8-oz.) skinned and boned chicken breasts

½ tsp. table salt

½ tsp. black pepper

2 cups sliced fresh okra

1 (15.5-oz.) can black-eyed peas, drained and rinsed

1 (9-oz.) package refrigerated cheese-filled tortellini

Freshly grated Parmesan cheese

1. Sauté first 4 ingredients in 2 Tbsp. hot oil in a large Dutch oven over medium-high heat 3 to 5 minutes or until tender. Stir in broth and next 3 ingredients; bring to a boil, stirring occasionally. Reduce heat to medium, and simmer, stirring occasionally, 10 minutes.

2. Meanwhile, sprinkle chicken with salt and black pepper. Cook in remaining 1 Tbsp. hot oil in a large nonstick skillet over medium-high heat 5 minutes on each side or until lightly browned. Cool slightly (about 5 minutes); cut into 1-inch pieces.

3. Add okra, black-eyed peas, and chicken to Dutch oven. Simmer, stirring occasionally, 10 minutes or until okra is tender. Add tortellini, and cook, stirring occasionally, 3 minutes or until tortellini is done. Serve with Parmesan.

MAKES 8 servings.
 HANDS-ON 45 min.
 TOTAL 50 min.

QUICK BEEF CHILI

Rich, beefy petite tender, the quick-cooking foundation of this stew and a supermarket steak cut from shoulder, looks and tastes like tenderloin but costs a third of the price. Can’t find it? Try chuck-eye steak, which has good flavor but needs a little more trimming.
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2 lb. beef petite tender steak (aka shoulder tender), trimmed and cut into 1-inch cubes

2 Tbsp. olive oil

1 yellow onion, chopped

4 garlic cloves, chopped

2 to 3 tsp. chipotle chile powder

2 tsp. dried oregano

2 tsp. ground cumin

1 (6-oz.) can tomato paste

5 (4.5-oz.) cans chopped green chiles

4 cups chicken broth

1 (14.5-oz.) can stewed tomatoes

2 Tbsp. plain yellow cornmeal

Toppings: green onions, fried onion rings, sour cream, Cheddar cheese

1. Sprinkle beef with desired amount of salt and pepper. Cook beef in hot oil in a large, enamel cast-iron Dutch oven over medium-high heat, stirring often, 5 to 6 minutes or until browned. Transfer beef to a platter.

2. Add onion to Dutch oven, and cook, stirring often, 3 minutes or until tender. Add garlic and next 3 ingredients; cook, stirring constantly, 2 minutes. Stir in tomato paste, and cook, stirring constantly, 2 minutes.

3. Add chiles, next 2 ingredients, beef, and 1 cup water; bring to a boil. Boil, stirring occasionally, 20 minutes. Add salt to taste. Sprinkle with cornmeal. Cook, stirring constantly, 5 minutes or until thickened. Serve with desired toppings.

MAKES 2 qt.
  HANDS-ON 25 min.
 TOTAL 55 min.

PASTA WITH HEIRLOOM TOMATOES, GOAT CHEESE, AND BASIL

When preparing this, start with half the vinaigrette. Cooked pasta absorbs dressing as it sits, so add the rest just before serving for a last-minute burst of flavor.
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12 oz. uncooked cavatappi pasta

3 Tbsp. olive oil, divided

4 oz. country ham, thinly sliced

1 ½ lb. heirloom tomatoes, chopped

4 cups loosely packed arugula

1 cup crumbled goat cheese

15 fresh basil leaves, cut into thin strips

3 Tbsp. chopped fresh flat-leaf parsley

½ tsp. dried crushed red pepper

Herb Vinaigrette

Kosher salt

Freshly ground black pepper

1. Prepare pasta according to package directions for al dente. Toss together pasta and 1 Tbsp. olive oil in a large bowl.

2. Cook ham in remaining hot olive oil in a skillet over medium-high heat 1 minute on each side or until crispy. Drain on paper towels. Break ham into small pieces.

3. Add tomatoes, next 5 ingredients, and 6 Tbsp. vinaigrette to pasta; toss gently. Add salt and pepper to taste; top with ham. Just before serving, stir in remaining vinaigrette.

MAKES 8 to 10 servings.
 HANDS-ON 25 min.
 TOTAL 30 min., including vinaigrette

HERB VINAIGRETTE

Process 2 Tbsp. red wine vinegar, 1 Tbsp. fresh lemon juice, and 4 small garlic cloves in a food processor until smooth. With processor running, pour ½ cup canola oil through food chute in a slow, steady stream, processing until blended. Add 12 fresh basil leaves and ½ cup fresh flat-leaf parsley leaves, and process until smooth. Add ½ cup grated Parmesan cheese; pulse to combine. Stir in kosher salt and freshly ground black pepper to taste. Serve immediately, or refrigerate in an airtight container up to 5 days.

MAKES about ¾ cup.
 HANDS-ON 10 min.
 TOTAL 10 min.

CAJUN CHICKEN CASSOULET
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1 (16-oz.) package Cajun smoked sausage, cut into ½-inch slices

6 skinned and boned chicken thighs (about 2 ¼ lb.)

1 tsp. table salt

1 large onion, chopped

1 medium-size green bell pepper, chopped

2 celery ribs, chopped

4 garlic cloves, chopped

2 (16-oz.) cans cannellini beans, drained and rinsed

1 (14 ½-oz.) can diced tomatoes

1 ½ cups chicken broth

½ (16-oz.) package frozen sliced okra, thawed

1 ½ tsp. Cajun seasoning

Toasted Herbed Breadcrumb Topping (optional)

1. Preheat oven to 400°. Cook sausage in a large cast-iron Dutch oven over medium heat, stirring occasionally, 4 to 5 minutes or until browned. Remove sausage with a slotted spoon, and drain on paper towels, reserving drippings in Dutch oven.

2. Sprinkle chicken with salt. Cook chicken in hot drippings over medium-high heat 2 to 3 minutes on each side or until browned. Remove from Dutch oven. Add onion and next 3 ingredients to Dutch oven, and cook, stirring often, 5 minutes or until onion is tender. Add beans, next 4 ingredients, chicken, and sausage; cover with lid.

3. Bake, covered, at 400° for 40 minutes or until bubbly. If desired, sprinkle with Toasted Herbed Breadcrumb Topping.

MAKES 6 servings.
 HANDS-ON 35 min.
 TOTAL 1 hour, 15 min., not including topping Toasted Herbed Breadcrumb Topping

TOASTED HERBED BREADCRUMB TOPPING

Sauté 2 ½ cups soft, fresh French-bread breadcrumbs (about 3 slices) and 1 garlic clove, pressed, in 2 Tbsp. hot olive oil in a large nonstick skillet over medium-high heat 5 minutes or until crisp and golden. Transfer to bowl. Stir in 2 Tbsp. chopped fresh flat-leaf parsley. MAKES 2 cups.

WHITE LIGHTNING CHICKEN CHILI

Don’t drain the chopped green chiles or navy beans. Serve chili with cornbread.
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1 large sweet onion, diced

2 garlic cloves, minced

2 Tbsp. olive oil

4 cups shredded cooked chicken

2 (14-oz.) cans chicken broth

2 (4.5-oz.) cans chopped green chiles

1 (1.25-oz.) package white chicken chili seasoning mix

3 (16-oz.) cans navy beans

Toppings: Avocado-Mango Salsa, sour cream, shredded Monterey Jack cheese, fresh cilantro leaves

Sauté onion and garlic in hot oil in a large Dutch oven over medium-high heat 5 minutes or until onion is tender. Stir in chicken, next 3 ingredients, and 2 cans navy beans. Coarsely mash remaining can navy beans, and stir into chicken mixture. Bring to a boil, stirring often; cover, reduce heat to medium-low, and simmer, stirring occasionally, 10 minutes. Serve with desired toppings.

We tested with McCormick White Chicken Chili Seasoning Mix.

MAKES 11½ cups.
 HANDS-ON 30 min.
 TOTAL 30 min., not including salsa


Editor’s Tip

White Lightning Chicken Chili is a satisfying option on a busy weeknight. The recipe gets its name because it takes only 30 minutes from start to finish to get this one-dish meal to the table.



AVOCADO-MANGO SALSA

Stir together 1 large avocado, cubed; 1 cup diced fresh mango; ⅓ cup diced red onion; 2 Tbsp. chopped fresh cilantro; and 2 Tbsp. fresh lime juice. 

MAKES about 2 cups.
 HANDS-ON 10 min.
 TOTAL 10 min.

SAUSAGE-AND-SWEET POTATO SOUP

A smart way to repurpose sweet potato casserole, this hearty soup drew rave reviews in our Test Kitchen. If your casserole contains marshmallows, remove them before stirring the casserole into this soup. The flavor will vary depending on your casserole recipe; simply adjust salt and pepper to taste before serving.
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1 lb. smoked sausage, sliced

1 medium-size yellow onion, thinly sliced

3 garlic cloves, sliced

6 cups reduced-sodium chicken broth

2 cups leftover sweet potato casserole (without marshmallow topping)

1 medium-size red bell pepper, chopped

1 tsp. fresh thyme leaves

1 (5-oz.) package baby kale leaves or spinach

Multigrain crackers

1. Cook sausage in a Dutch oven over medium heat, stirring occasionally, 7 to 8 minutes or until browned. Remove sausage from Dutch oven, using a slotted spoon. Reserve 2 Tbsp. drippings in Dutch oven.

2. Sauté onion in hot drippings in Dutch oven over medium-high heat 5 to 6 minutes or until tender. Add garlic, and sauté 2 minutes. Add broth, next 3 ingredients, and cooked sausage; bring to a boil. Reduce heat to medium, and simmer 20 minutes.

3. Add kale, and simmer 5 minutes. Add salt and pepper to taste. Serve with crackers.

MAKES about 2 qt.
 HANDS-ON 30 min.
 TOTAL 55 min.

LEMONGRASS-TURKEY SOUP

The fragrant flavors in this refreshing tonic of a soup are the antidote to a rich Thanksgiving feast. For a heartier spin, serve it over rice or noodles. Can’t find fresh lemongrass in the produce section of your supermarket? Try our version that uses Thai ginger-infused chicken broth instead.
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1 (6-inch) lemongrass stalk

6 cups reduced-sodium chicken broth

6 garlic cloves

1 Tbsp. grated fresh ginger

2 cups shredded cooked turkey or chicken

1 cup sliced snow peas

½ (8-oz.) package fresh button mushrooms, sliced

1 jalapeño pepper, thinly sliced (optional)

Toppings: hot sauce, sliced green onions, cilantro

1. Trim and discard root end and tough outer leaves of lemongrass stalk; smash with flat side of knife.

2. Bring broth, garlic, ginger, and lemongrass to a boil in a covered Dutch oven over high heat. Reduce heat to medium; simmer 20 minutes. Remove from heat; let stand 15 minutes to infuse. Discard lemongrass and garlic.

3. Bring broth mixture to a boil over medium-high heat; stir in turkey, next 2 ingredients, and, if desired, jalapeño. Boil 3 minutes. Serve with toppings.

MAKES 2 qt.
 HANDS-ON 20 min.
 TOTAL 1 hour.

MIX ’N’ MATCH SPRING PASTA TOSS

Using a mix of different shapes of pasta? Add any larger, thicker shapes to the pot 2 to 3 minutes before smaller pasta. Feel free to veer from the recipe and use up any vegetables that you have on hand. Try swapping out green beans or broccoli for the sugar snaps or 1/3 cup chopped red bell pepper for the jarred pimiento.
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3 cups uncooked penne, farfalle, or rotini pasta

2 cups shredded cooked chicken

1 ½ cups fresh sugar snap peas, cut into ½-inch pieces

1 cup matchstick carrots

1 (4-oz.) jar diced pimiento, drained

1 cup diced cucumber

3 green onions, sliced

½ cup sliced radishes

½ cup bottled Greek dressing

1 Tbsp. fresh lemon juice

Garnishes: fresh dill sprigs, fresh flat-leaf parsley leaves

1. Cook pasta according to package directions for al dente. Add chicken and next 3 ingredients, and cook, stirring often, 1 minute. Drain and place in a large bowl.

2. Stir cucumber and next 4 ingredients into hot pasta mixture until blended. Season with salt and pepper to taste. Serve immediately, or cover and chill up to 48 hours.

Note: We tested with Ken’s Steak House Greek dressing.

MAKES about 6 servings.
 HANDS-ON 25 min.
 TOTAL 25 min.

JAMBALAYA

Build deep flavors by sautéing the aromatic trinity of onion, celery, and pepper in the andouille drippings with herbs, garlic, and spices.
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1 lb. andouille sausage, sliced

2 Tbsp. canola oil

2 cups diced sweet onion

1 cup diced celery

1 large red bell pepper, diced

4 garlic cloves, minced

1 bay leaf

2 tsp. Creole seasoning

1 tsp. dried thyme

1 tsp. dried oregano

2 (10-oz.) cans diced tomatoes and green chiles, drained

3 cups chicken broth

2 cups uncooked long-grain rice

2 cups shredded cooked chicken

1 lb. peeled, medium-size raw shrimp, deveined

½ cup chopped fresh flat-leaf parsley

Garnish: chopped green onions

1. Cook sausage in hot oil in a Dutch oven over medium-high heat, stirring constantly, 5 minutes or until browned. Remove sausage with a slotted spoon.

2. Add diced onion and next 7 ingredients to hot drippings; sauté 5 minutes or until vegetables are tender. Stir in tomatoes, next 3 ingredients, and sausage. Bring to a boil over high heat. Cover, reduce heat to medium, and simmer, stirring occasionally, 20 minutes or until rice is tender.

3. Stir in shrimp; cover and cook 5 minutes or just until shrimp turn pink. Stir in parsley. Serve immediately.

To freeze: Prepare recipe as directed. Line bottom and sides of a 13- × 9-inch baking dish with heavy-duty aluminum foil, allowing 2 to 3 inches to extend over sides; fill with jambalaya. Cover and freeze. To serve, remove foil, return casserole to original baking dish; cover and thaw in refrigerator 24 hours. Let stand at room temperature 30 minutes. Bake at 350° until thoroughly heated.

MAKES 8 to 10 servings.
 HANDS-ON 30 min.
 TOTAL 1 hour.

CREAM OF POTATO-AND-ONION SOUP
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2 Tbsp. butter

1 Tbsp. olive oil

4 large sweet onions, chopped (about 5 cups)

1 tsp. sugar

3 Tbsp. all-purpose flour

1 (32-oz.) container chicken broth

1 (32-oz.) package frozen Southern-style cubed hash browns

½ tsp. dried thyme

1 bay leaf

1 tsp. table salt

½ tsp. freshly ground black pepper

1 cup grated Gruyère or Swiss cheese

1 cup half-and-half

Garnishes: chopped fresh chives, freshly ground black pepper

1. Melt butter with oil in a large Dutch oven over medium heat. Add onions and sugar. Cook, stirring often, 45 to 50 minutes or until onions are caramel colored.

2. Sprinkle onions with flour, and stir to coat. Add chicken broth. Bring to a boil over medium heat, and cook 20 minutes. Add hash browns and 2 cups water. Reduce heat to low, add thyme and next 3 ingredients, and simmer 30 minutes.

3. Stir in cheese and half-and-half; cook, stirring constantly, over medium heat 5 minutes or until cheese is melted. Remove and discard bay leaf before serving. 

MAKES 12 cups.
 HANDS-ON 1 hour.
 TOTAL 1 hour, 40 min.

[TEST KITCHEN TIP]

THIS DISH IS A REVELATION. THROW ALL OF YOUR INGREDIENTS INTO ONE POT OVER MEDIUM-HIGH HEAT, AND ABOUT 25 MINUTES LATER YOU’LL HAVE NOODLES PERFECTLY COATED IN A LUSCIOUS TOMATO-BASIL SAUCE.

ONE-POT PASTA WITH TOMATO-BASIL SAUCE
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12 oz. casarecce or fusilli pasta

1 (28-oz.) can diced tomatoes

2 cups chicken broth

½ medium-size yellow onion, sliced

4 garlic cloves, sliced

1 tsp. dried oregano

⅓ cup firmly packed fresh basil leaves

2 tsp. kosher salt

1 Tbsp. olive oil

¼ tsp. dried crushed red pepper (optional)

1 (6-oz.) package baby spinach

Freshly grated Parmesan cheese

1. Place first 9 ingredients and, if desired, dried crushed red pepper in a Dutch oven in order of ingredient list. Cover and bring to a boil over medium-high heat (about 12 to 15 minutes). Reduce heat to medium-low, and cook, covered, 10 to 12 minutes or until pasta is slightly al dente, stirring at 5-minute intervals.

2. Remove from heat, and stir in spinach. Cover and let stand 10 minutes. Stir just before serving. Serve with Parmesan cheese.

Note: We tested with Garofalo Casarecce pasta.

MAKES 6 servings.
 HANDS-ON 20 min.
 TOTAL 50 min.

BRAISED BEANS WITH COLLARD GREENS AND HAM

Smoked ham hocks are inexpensive and give the dish rich flavor; substitute with ham steak if you prefer. This dish defines easy, relaxed cooking, so don’t stress over measurements.
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1 lb. dried cannellini beans

1 medium-size yellow onion, diced

9 cups reduced-sodium chicken broth, divided

6 fresh thyme sprigs

5 fresh flat-leaf parsley sprigs

2 bay leaves

3 fresh sage sprigs (optional)

3 fresh basil sprigs (optional)

Kitchen string

2 (1-lb.) smoked ham hocks

1 Parmigiano-Reggiano cheese rind (optional)

4 cups chopped fresh collard greens

2 garlic cloves, chopped

1 Tbsp. olive oil

1 (14.5-oz.) can fire-roasted diced tomatoes

1. Rinse and sort beans according to package directions. Place beans in a large bowl; add water to 2 inches above beans. Cover and chill 8 to 12 hours.

2. Drain beans, and place in a large saucepan. Add onion and 8 cups broth. Tie together thyme, parsley, bay leaves, and, if desired, sage and basil with string; add to bean mixture. Add ham hocks and, if desired, rind. Bring to a boil over medium-high heat. Reduce heat to low, and simmer, uncovered and stirring occasionally, 1 hour or until beans are tender but hold their shape. Skim off foam with a spoon.

3. Remove hocks, and cool 5 minutes. Remove meat from bones; discard bones. Return meat to bean mixture. Add collards, and cook, stirring occasionally, 15 to 20 minutes or until collards are tender.

4. Sauté garlic in hot oil in a large skillet over medium-low heat 2 minutes or until light golden. Add tomatoes, and sauté 5 minutes. Stir tomato mixture and remaining 1 cup broth into beans, and cook, stirring often, 5 minutes or until liquid is reduced by half. Discard herb bundle and cheese rind; season beans with salt and pepper to taste. Serve immediately.

MAKES 6 to 8 servings.
 HANDS-ON 40 min.
 TOTAL 10 hours.
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One-Dish Meals

SALAD BOWL

DON’T CALL THEM STARTERS! THESE HEARTY SALADS MAY BEGIN WITH LEAFY GREENS, BUT THEY INCLUDE A PROTEIN AND MIX OF FRUIT AND VEGETABLES FOR AN EASY—AND HEALTHY—ENTRÉE ANY NIGHT OF THE WEEK.

SPICY PORK-AND-ORANGE CHOPPED SALAD

Combining romaine and coleslaw mix makes this dish crispy and crunchy. The soy sauce-flavored almonds are a new favorite in our Test Kitchen. Find them sold in cans alongside cocktail peanuts.
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1 lb. pork tenderloin, cut into ½-inch pieces

2 ½ tsp. Szechwan seasoning blend

½ tsp. table salt

1 Tbsp. olive oil

2 oranges

½ cup bottled low-fat sesame-ginger dressing

1 cup seeded and chopped cucumber

¼ cup chopped fresh cilantro

1 romaine lettuce heart, chopped

3 cups shredded coleslaw mix

½ cup wasabi-and-soy sauce- flavored almonds

Garnish: orange slices

1. Toss pork with Szechwan seasoning and salt to coat. Sauté pork in hot oil in a large nonstick skillet over medium-high heat 8 to 10 minutes or until done.

2. Peel oranges, and cut into ½-inch-thick slices. Cut slices into chunks.

3. Pour dressing into a salad bowl. Stir in oranges, cucumber, and cilantro. Let stand 5 minutes. Add romaine, coleslaw mix, and pork; toss gently. Sprinkle with almonds. Serve immediately.

Note: We tested with McCormick Gourmet Collection Szechwan Seasoning and Blue Diamond Bold Wasabi & Soy Sauce Almonds.

MAKES 4 servings.
 HANDS-ON 28 min.
 TOTAL 33 min.

ROASTED CHICKEN CAESAR SALAD

Reinvent the Caesar by roasting the lettuce to caramelize it, and jazz up store-bought dressing to make it taste like homemade.
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¼ small red onion, thinly sliced

1 cup bottled refrigerated Caesar dressing

⅓ cup freshly grated Parmesan cheese

3 Tbsp. chopped fresh chives

2 garlic cloves, pressed

½ tsp. loosely packed lemon zest

1 Tbsp. fresh lemon juice

8 chicken breast tenders

2 romaine lettuce hearts, halved lengthwise

1 Tbsp. olive oil

Toppings: Parmesan cheese, black pepper, flat-leaf parsley leaves, croutons

1. Preheat broiler with oven rack 6 inches from heat. Place onion in water to cover; chill until ready to use.

2. Whisk together Caesar dressing and next 5 ingredients.

3. Brush both sides of chicken with ⅓ cup dressing mixture. Place chicken on a lightly greased rack in an aluminum foil-lined jelly-roll pan. Broil 6 to 8 minutes or until browned. Transfer chicken to a serving platter.

4. Place lettuce, cut sides up, on rack in jelly-roll pan; brush with olive oil. Broil 3 to 5 minutes or until browned and wilted.

5. Drizzle desired amount of remaining dressing mixture over chicken and lettuce. Drain onions; pat dry. Serve salad with onions, any remaining dressing, and desired toppings.

Note: We tested with Naturally Fresh Classic Caesar Dressing.

MAKES 4 servings.
 HANDS-ON 25 min.
 Total 35 min.

SKILLET STEAK AND WILTED KALE

Sprinkle this restaurant-style steak salad with crumbled blue cheese for even more flavor.

[image: ]

1 bunch kale, stems removed

2 (¾-inch-thick) beef strip steaks

1 tsp. kosher salt

½ tsp. ground black pepper

1 Tbsp. olive oil

2 Tbsp. butter

1 large sweet onion, such as Vidalia, thinly sliced

1 Tbsp. red wine vinegar

1 tsp. honey

1. Preheat oven to 425°. Chop kale. Sprinkle steaks with salt and pepper. Cook steaks in hot oil in a large skillet over medium-high heat 3 minutes on each side. Place on a wire rack in a jelly-roll pan, and bake 6 minutes.

2. Meanwhile, wipe skillet clean, and melt butter over medium-high heat. Add onion, and sauté 5 minutes or until tender.

3. Remove steaks from oven, and loosely cover with foil to keep warm. Add kale to onion mixture, and cook, stirring constantly, 5 minutes or until kale is wilted. Stir in vinegar and honey; season with salt and pepper. Serve with sliced steak.

MAKES 4 servings.
 HANDS-ON 20 min.
 TOTAL 20 min.

CHICKEN SALAD WITH WILD RICE

[image: ]

½ cup uncooked wild rice

2 cups chopped cooked chicken tenders

½ cup thinly sliced green onions

½ cup chopped celery

½ cup chopped toasted, blanched almonds

Tarragon Vinaigrette

1 cup loosely packed watercress

Rinse rice in a fine wire-mesh strainer. Bring 1 ½ cups salted water to a boil over medium-high heat in a small saucepan. Stir in rice, and return to a boil. Reduce heat to low; cover and simmer, stirring occasionally, 40 to 50 minutes or until tender. Drain rice, and rinse under cold water; drain. Stir together chicken, next 3 ingredients, and rice in a large bowl until combined. Drizzle desired amount of Tarragon Vinaigrette over salad; toss to coat. Chill 1 hour. Toss with watercress and desired amount of remaining vinaigrette before serving.

MAKES 4 to 6 servings.
 HANDS-ON 20 min.
 TOTAL 2 hours, 15 min.

TARRAGON VINAIGRETTE

Gradually add ½ cup olive oil to ¼ cup white wine vinegar in a small bowl, whisking constantly until smooth. Whisk in 1 Tbsp. chopped fresh tarragon, 1 tsp. kosher salt, and ½ tsp. freshly ground black pepper.

MAKES about ¾ cup.


Editor’s Tip

We love this recipe from Meet Me at the Garden Gate by the Junior League of Spartanburg. A brightly flavored vinaigrette freshens up traditional mayo-based chicken salad.



GREEK SALSA SALAD WITH GROUPER
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1 (8-oz.) round artisan bread loaf

2 Tbsp. butter, melted

1 tsp. minced garlic

1 (5-oz.) container mixed salad greens with herbs

1 ½ lb. steamed grouper fillets, broken into bite-size pieces

2 large tomatoes, quartered

1 cucumber, seeded and thinly sliced into half moons

1 (8-oz.) container refrigerated chopped assorted bell peppers

1 (3-oz.) container refrigerated sliced green onions

1 cup refrigerated Greek vinaigrette with feta cheese and garlic

1. Preheat oven to 425°. Cut bread into 1-inch cubes (about 2 cups), and place in a single layer on a jelly-roll pan. Combine butter and garlic; drizzle over bread cubes, and toss to coat. Bake 5 to 7 minutes or until lightly toasted, stirring twice. Transfer bread to a wire rack, and cool completely (about 5 minutes).

2. Arrange salad greens and next 5 ingredients on individual serving plates. Top with bread cubes, and serve with vinaigrette.

Note: We tested with Marie’s Greek Vinaigrette with Feta Cheese & Garlic.

MAKES 4 servings.
 HANDS-ON 15 min.
 TOTAL 15 min.

FARMERS’ MARKET PASTA SALAD
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2 cups halved baby heirloom tomatoes

2 small zucchini, thinly sliced into half moons

1 small red bell pepper, cut into thin strips

1 cup fresh corn kernels

1 cup diced firm, ripe fresh peaches (about 2 medium)

½ cup thinly sliced green onions

Parmesan Vinaigrette

1 (8-oz.) package penne pasta*

2 cups shredded smoked chicken

⅓ cup torn fresh basil

⅓ cup torn fresh cilantro

1. Toss together first 7 ingredients in a large bowl, and let stand 10 minutes.

2. Meanwhile, prepare pasta according to package directions. Add hot cooked pasta and chicken to tomato mixture; toss gently to coat. Season with salt and pepper to taste. Transfer to a serving platter, and top with basil and cilantro.

*1 (20-oz.) package refrigerated cheese-filled tortellini may be substituted.

MAKES 8 to 10 servings.
 HANDS-ON 20 min.
 TOTAL 40 min.

PARMESAN VINAIGRETTE

Process ½ cup freshly grated Parmesan cheese, ½ cup olive oil, 2 tsp. lemon zest, 3 Tbsp. fresh lemon juice, 1 Tbsp. balsamic vinegar, 2 garlic cloves, 2 tsp. freshly ground black pepper, and ½ tsp. table salt in a blender or food processor until smooth. Add ¼ cup each chopped fresh basil and cilantro; pulse 5 or 6 times or just until blended.

MAKES about 1 cup. 

[TEST KITCHEN TIP]

GRILLING THE CHICKEN AND VEGETABLES GIVES THIS HEALTHY AND HEARTY SALAD A SMOKY, SWEET FLAVOR. IF YOU PREFER, SUBSTITUTE SLICED CELERY FOR FENNEL AND PEARL BARLEY OR WHEAT BERRIES FOR FARRO.

CHICKEN, FARRO, AND VEGETABLE SALAD WITH LEMON VINAIGRETTE
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4 skinned and boned chicken thighs, trimmed

Lemon Vinaigrette, divided

1 cup uncooked farro

2 ¼ tsp. kosher salt, divided

2 garlic cloves, peeled

¾ tsp. black pepper, divided

½ red onion, cut into wedges

1 fennel bulb, thinly sliced

10 sweet mini peppers, halved and seeded

1 ½ tsp. olive oil

½ cup loosely packed fresh flat-leaf parsley leaves

⅓ cup torn fresh basil leaves

1 Tbsp. fresh thyme leaves

1. Place chicken and ¼ cup Lemon Vinaigrette in a 1-gal. zip-top plastic freezer bag. Seal and turn to coat. Chill 30 minutes. (Reserve and chill remaining vinaigrette.)

2. Meanwhile, cook farro according to package directions, adding 1 tsp. salt and 2 garlic cloves before bringing to a boil. Drain and rinse; discard garlic, and transfer farro to a large bowl.

3. Preheat grill to 350° to 400° (medium-high) heat. Remove chicken from marinade, discarding marinade in bag. Sprinkle chicken with ¼ tsp. each salt and black pepper. Grill chicken, covered with grill lid, 4 to 5 minutes on each side or until done. Transfer to a platter; cover with foil.

4. Toss together onion, next 3 ingredients, and remaining 1 tsp. salt and ½ tsp. black pepper. Place vegetables in a large grill basket, and grill, covered with grill lid, 10 to 12 minutes or until vegetables start to char and soften, stirring and turning every 2 minutes. Transfer vegetables to bowl, and cover with foil.

5. Coarsely chop chicken; toss with farro, vegetables, parsley, basil, thyme, and ¼ cup chilled reserved Lemon Vinaigrette. Season with salt and pepper, and serve with remaining vinaigrette.

MAKES 6 to 8 servings.
 HANDS-ON 50 min.
 TOTAL 1 hour, 30 min., including vinaigrette

LEMON VINAIGRETTE

2 tsp. firmly packed lemon zest

2 Tbsp. fresh lemon juice

2 Tbsp. white wine vinegar

1 Tbsp. Dijon mustard

1 Tbsp. honey

1 small garlic clove, pressed

½ tsp. kosher salt

¼ tsp. black pepper

½ cup olive oil

Whisk together first 8 ingredients; add oil in a slow stream, whisking constantly until smooth.

MAKES about ¾ cup.
 HANDS-ON 10 min.
 TOTAL 10 min.

SPRING SALMON AND VEGETABLE SALAD
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½ lb. fresh asparagus

1 cup sugar snap peas

1 ¼ lb. skinless salmon fillets, cut into 2-inch chunks

½ tsp. table salt

¼ tsp. black pepper

6 cups chopped romaine lettuce hearts

½ cup uncooked shelled fresh or frozen edamame, thawed

¼ cup sliced radishes

Creamy Herb Dressing

1. Preheat broiler with oven rack 6 inches from heat. Cut asparagus into 1-inch-long pieces, discarding tough ends, and cook with snap peas in boiling salted water 2 to 3 minutes or until crisp-tender; drain. Plunge into ice water; drain.

2. Sprinkle salmon with salt and pepper; broil on a lightly greased rack in a broiler pan 3 to 4 minutes or to desired degree of doneness.

3. Arrange lettuce, edamame, radishes, asparagus mixture, and salmon on a serving plate. Drizzle with dressing.

MAKES 4 to 6 servings.
 HANDS-ON 20 min.
 TOTAL 30 min., including dressing

CREAMY HERB DRESSING

Whisk together ½ cup buttermilk, ¼ cup mayonnaise, 3 Tbsp. chopped fresh herbs (such as mint, dill, and chives), 1 Tbsp. fresh lemon juice, and salt and pepper. Chill 30 minutes.

MAKES about 1 cup. 


Editor’s Tip

The dressing will keep in the fridge up to one week. Feel free to substitute/add your favorite fresh vegetables, such as cherry tomato halves, sliced zucchini and sweet peppers.



DIXIE CHICKEN SALAD WITH GRAPES, HONEY, ALMONDS, AND BROCCOLI

[image: ]

2 large eggs, lightly beaten

6 (4-oz.) chicken cutlets, ¼ to ½ inch thick

1 ½ cups seasoned breadcrumbs

½ cup apple cider vinegar

2 Tbsp. honey

1 Tbsp. Dijon mustard

½ tsp. kosher salt

¼ tsp. freshly ground black pepper

½ cup olive oil

1 (5-oz.) package spring lettuce mix

3 cups broccoli florets

½ cup halved seedless red grapes

½ cup halved seedless green grapes

½ cup sliced honey-roasted almonds

1. Preheat oven to 425°. Whisk together eggs and 3 Tbsp. water in a small bowl. Dip chicken in egg mixture, and dredge in breadcrumbs, pressing firmly to adhere. Place on an aluminum foil-lined baking sheet. Bake 15 minutes or until chicken is brown and done.

2. Meanwhile, whisk together vinegar, honey, Dijon mustard, salt, pepper, and olive oil. Toss together lettuce, broccoli, red grapes, and green grapes; season with salt and pepper. Top with chicken and sliced almonds; serve with vinaigrette.

MAKES 4 to 6 servings.
 HANDS-ON 20 min.
 TOTAL 20 min.


METRIC EQUIVALENTS

THE INFORMATION IN THE FOLLOWING CHARTS IS PROVIDED TO HELP COOKS OUTSIDE THE UNITED STATES
SUCCESSFULLY USE THE RECIPES IN THIS BOOK. ALL EQUIVALENTS ARE APPROXIMATE.

COOKING/ OVEN TEMPERATURES

[image: ]

LIQUID INGREDIENTS BY VOLUME

[image: ]

EQUIVALENTS FOR DIFFERENT TYPES OF INGREDIENTS

[image: ]

DRY INGREDIENTS BY WEIGHT

To convert ounces to grams, multiply the number of ounces by 30.

[image: ]

LENGTH

To convert inches to centimeters, multiply the number of inches by 2.5.

[image: ]


RECIPE INDEX

BEEF

Ancho Chile Flank Steak and Sweet Potato Tacos

Beef-and-Watermelon Stir-Fry

Garlicky Beef-and-Bean Stir-Fry

Meatball Pasta Bake

BREADS

Green Chile Cheese Toast

Parmesan-Pepper Cornbread Biscotti

CHICKEN & TURKEY

Cajun Chicken-and-Wild Rice Casserole

Chicken-and-Artichoke Penne

Chicken-and-Biscuit Cobbler

Chicken-and-Collards Pilau

Chicken-and-Rice Bake

Chicken-and-Veggie Stir-Fry

Chicken-and-Wild Rice Casserole

Chicken-and-Wild Rice Skillet Casserole

Chicken Enchilada Casserole

Chicken Enchiladas

Chicken Marsala Tetrazzini

Chicken-Mushroom-Sage Casserole

Chicken Risotto with Spring Vegetables

Chicken with Potatoes and Carrots

Classic Chicken Tetrazzini

Crispy Chicken Thighs with Olives & Caperberries

Crispy Chicken Thighs with Pasta and Pesto

Crispy Chicken Thighs with Poblanos & Onions

Crispy Chicken Thighs with Potatoes & Rosemary

Green Chile-Chicken Enchiladas

King Ranch Breakfast Strata

King Ranch Chicken Mac and Cheese

Lemon-Rosemary-Garlic Chicken and Potatoes

Loaded Chicken-Bacon Pot Pie

New Turkey Tetrazzini

Pasta-Chicken-Broccoli Bake

Skillet Chicken Pot Pie

Stovetop Red Beans and Rice

Swiss Chicken Crêpes

FISH & SEAFOOD

Honey-Soy Glazed Salmon with Roasted Green Beans, Asparagus, and Oranges

Skillet Orzo with Fish and Herbs

Shrimp and Peas with Farfalle

Shrimp-and-Wild Rice Casserole

Shrimp Casserole

Smoked Trout-Apple Hash

PASTA

Baked Smokin’ Macaroni and Cheese

Barbecue Mac and Cheese

Bucatini, Ham, and Asparagus

Burst Tomato and Herb Spaghetti

Dinner Mac and Cheese

Lemony Broccoli Rabe Pasta

Mexican Mac and Cheese

Mix ’n’ Match Spring Pasta Toss

One-Pot Pasta with Tomato-Basil Sauce

Parsley Couscous

Pasta Shells with Spring Vegetables

Pasta with Heirloom Tomatoes, Goat Cheese, and Basil

Southern Pimiento Mac and Cheese

Speedy Homemade Mac and Cheese

Spinach Lasagna

The City and the Country Mac and Cheese

PIZZA

Farmers’ Market Pizza

Potato-Crusted Pizza

Shrimp-Pesto Pizza

Skillet Kale Pizza

PORK

Baked Ziti with Sausage

Bratwurst, Peppers, and Onions

Cheesy Sausage-and-Croissant Casserole

Fast-and-Fresh Sausage Ragu

Ham-and-Broccoli Macaroni and Cheese

Ham-and-Vegetable Cobbler

Lima Bean Cassoulet

Pork-and-Green Bean Stir-Fry

Pork Chops with Roasted Brussels Sprouts and Apples

Skillet Pork Chops with Apples and Onions

Skillet Sausage ’n’ Rice

SALAD DRESSINGS

Creamy Herb Dressing

Herb Vinaigrette

Lemon Vinaigrette

Parmesan Vinaigrette

Tarragon Vinaigrette

SALADS

Chicken, Farro, and Vegetable Salad with Lemon Vinaigrette

Chicken Salad with Wild Rice

Dixie Chicken Salad with Grapes, Honey, Almonds, and Broccoli

Farmers’ Market Pasta Salad

Greek Salsa Salad with Grouper

Roasted Chicken Caesar Salad

Skillet Steak and Wilted Kale

Spicy Pork-and-Orange Chopped Salad

Spring Salmon and Vegetable Salad

SAUCES & TOPPINGS

Avocado-Mango Salsa

Arugula Pesto

Cornbread Crust Batter

Easy Cheese Sauce

Garden Pesto Sauce

Lime Cream

Quick Tomato Sauce

Swiss Cheese Sauce

Toasted Herbed Breadcrumb Topping

Tomatillo Salsa

SOUPS & STEWS

Beef-and-Black-Eyed Pea Chili

“Big Easy” Gumbo

Black-Eyed Pea, Collard, and Sweet Potato Stew

Braised Beans with Collard Greens and Ham

Cajun Chicken Cassoulet

Chicken and Gnocchi

Chicken-Andouille Gumbo with Roasted Potatoes

Chicken-and-Shrimp Gumbo

Chicken-and-Three-Bean Chili Verde

Cream of Potato-and-Onion Soup

Easy Chicken and Dumplings

Harvest Beef Soup

Hearty Italian Soup with Parmesan-Pepper Cornbread Biscotti

Jambalaya

Lemongrass-Turkey Soup

Lemon, Orzo, and Meatball Soup

Quick Beef Chili

Quick Chicken Noodle Bowls

Sausage-and-Sweet Potato Soup

Southern Italian Chicken Soup

Summer Brunswick Stew

Tex-Mex Chicken Chili with Lime

Veggie Chili

White Lightning Chicken Chili

VEGETABLES

Farmers’ Market Roasted Vegetables

Red Pepper, Potato, and Ricotta Frittata

Roasted Potatoes

Spring Vegetable Frittata

Sweet Potato, Cauliflower, and Greens Casserole
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