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What’s the secret to great chicken stock? Which cut of meat makes the best beef stew? What’s the best way
to thicken New England clam chowder? Do you really need to soak black beans before making soup?

In an exhaustive effort to answer these and many more questions, the test kitchen simmered more than 6,000
pots of soup and stew. The result is this definitive collection of more than 200 recipes covering just about
every soup and stew imaginable. Choose from perennial favorites such as Manhattan clam chowder, cream
of tomato soup, Cincinnati chili, and beef barley soup or international recipes such as hot-and-sour soup,
borscht, and miso soup.

The Best Soups and Stews also contains 200 illustrations that show you how to cut up a chicken, defat stock,
shape matzo balls, mince ginger, and much more. No-nonsense equipment ratings and taste tests of
supermarket ingredients are also included. Find out which supermarket chicken broth received our highest
rating, which blender turns out the smoothest pureed soups, and which pot is best for making stews. With
this book at your side, we guarantee that you will never turn out a bland pot of soup or a greasy stew with
tough stringy meat—in fact, cooking favorite and new recipes will be easy and foolproof.

What separates great corn chowder from the pack?

For deep corn flavor, grate ears of corn to create a thick pulp bursting with fresh corn flavor, then add whole
kernels at the last minute. And for richness and smoky flavor, sauté salt pork and leave it in the chowder as it
simmers.

What is the secret to rich-tasting beef stew?

First, use beef chuck and cut your own stew meat (for consistency of texture and flavor); then skip the
flouring step—floured meat gives stew a weak, less beefy flavor. And for the perfect texture overall, cook
the stew in the oven after browning the meat and add the vegetables in stages.

How do you make the ultimate French Onion soup?

The best French onion soup starts with caramelized red onions (they have the most intense sweetness and
complexity of flavor) and two types of broth—chicken and beef broth. And for the perfect cheesy crust, use
Asiago for flavor and Swiss for meltability.

How do you make great chicken cacciatore?

Start with skin-on, bone-in chicken thighs for the deepest flavor, then discard the skin after the initial sauté to
prevent the stew from becoming greasy. Add portobellos for earthy flavor and build a robust sauce with red
wine and a Parmesan rind.
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From reader reviews:

Terri Hatfield:

Reading a publication can be one of a lot of activity that everyone in the world likes. Do you like reading
book and so. There are a lot of reasons why people like it. First reading a book will give you a lot of new
facts. When you read a publication you will get new information simply because book is one of a number of
ways to share the information or perhaps their idea. Second, examining a book will make an individual more
imaginative. When you looking at a book especially fictional works book the author will bring you to
definitely imagine the story how the characters do it anything. Third, you are able to share your knowledge
to other individuals. When you read this The Best Soups & Stews (Best Recipe), you may tells your family,
friends and soon about yours reserve. Your knowledge can inspire the others, make them reading a guide.

Jose Shepard:

Can you one of the book lovers? If so, do you ever feeling doubt if you find yourself in the book store? Try
and pick one book that you just dont know the inside because don't ascertain book by its deal with may
doesn't work the following is difficult job because you are scared that the inside maybe not seeing that
fantastic as in the outside seem likes. Maybe you answer might be The Best Soups & Stews (Best Recipe)
why because the excellent cover that make you consider about the content will not disappoint an individual.
The inside or content is fantastic as the outside or perhaps cover. Your reading 6th sense will directly assist
you to pick up this book.

Joaquin Bedard:

Are you kind of hectic person, only have 10 as well as 15 minute in your day to upgrading your mind talent
or thinking skill also analytical thinking? Then you are receiving problem with the book when compared
with can satisfy your short time to read it because all this time you only find e-book that need more time to
be learn. The Best Soups & Stews (Best Recipe) can be your answer given it can be read by an individual
who have those short free time problems.

Donald Edmond:

You are able to spend your free time to see this book this guide. This The Best Soups & Stews (Best Recipe)
is simple to deliver you can read it in the park, in the beach, train as well as soon. If you did not include
much space to bring often the printed book, you can buy the particular e-book. It is make you better to read
it. You can save the book in your smart phone. Therefore there are a lot of benefits that you will get when
you buy this book.
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