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Classic braising,  Classic braising,  
the low-key and mostly  the low-key and mostly  

low-temp method of low-temp method of 
cooking, wins the race for cooking, wins the race for 

deep flavor every time. deep flavor every time. 
Raise your culinary IQ by Raise your culinary IQ by 

mastering the simple mastering the simple 
technique, which begins technique, which begins 
with a quick browning  with a quick browning  

and pan deglazing. Or skip and pan deglazing. Or skip 
right to simmer mode with  right to simmer mode with  
a few of our rule-bending  a few of our rule-bending  

yet mouthwatering recipes. yet mouthwatering recipes. 
Easy does it, deliciously.Easy does it, deliciously.

PHOTOGRAPHS BY MARCUS NILSSON
TEXT BY CHERYL SLOCUM
RECIPES BY GREG LOFTS

Permission to Veg
Rather than sizzling on the stove, these 
leeks flip the narrative, nestling into a 
roasting pan with white wine, vegetable 
broth, a few sprigs of thyme, and a  
scattering of cubed butter. An hour or so 
later, you shower them with nutty-salty 
Parmesan and slide them under the 
broiler for a last burnishing blast. Ideal 
for late winter, this side or meatless 
main is melt-in-your-mouth amazing.  

A Fish Tale
Searing the skin in a hot skillet of frothy 
butter and olive oil is step one of this 
salmon-fillet dinner, a pescatarian take 
on the traditional chicken entrée. The 
plot thickens swiftly from there: After 
five minutes in a bath of white wine, 
clam juice, fennel, and tarragon, the slabs 
emerge fragrant, flaky, and moist.  
Last, a mixture of cream and egg yolks 
enriches the cooking liquid, transform-
ing it into a cling-to-your-fork sauce that 
ensures a happy ending.

BUTTERY LEEKS 
WITH PARMESAN 

AND THYME

SALMON  
FRICASSEE
For all the recipes in this 
story, see page 97.
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Worth a Strut
A soulful, satisfying main that’s inexpensive, 
relies on basic pantry staples, and spares you  
a hawkeyed watch—now that’s a winner. Our  
Italian-esque chicken supper combines the juicy 
dark meat of legs, which get crisped in a braising 
pan first, with the bold flavors of canned tomatoes 
and briny olives and capers. The alchemy of  
acid, salt, and slow heat brings the poultry to fall-
off-the-bone perfection, and the gravy is heaven 
on mashed potatoes or polenta.

THE DETAILS: Le Creuset braiser, 33½½ qt., qt.,  
in Meringue, $310, lecreuset.com.in Meringue, $310, lecreuset.com.

ROSEMARY 
CHICKEN WITH 
TOMATO AND 
OLIVES

In its truest form, braising is a beautiful marriage of 
opposites: A quick, high-heat sear meets a low and gentle 
simmer in liquid, so your star ingredient always finishes 

tender and steeped in flavor. It’s also a marriage of 
convenience, since the whole affair happens in a single pot  

or pan. Let’s dive into the finer points of this union.

The Right Ratio  
In braising, solid and liquid elements absorb 
notes from each other. (It’s osmosis!) So 
pay attention to your pairings to avoid flavor 
clashes, or canceling out a delicate ingre-
dient with a dominant one. Water is neutral, 
wine brings acidity, and broth gives a 
sauce body. If you’re using stock or broth, 
choose low-sodium, since the salt gets 
more concentrated as the liquid reduces. 

Leftover Love
Braised dishes are even better the next 
day, or the day after that. Store meat or  
vegetables in their cooking liquid (cool 
them down before refrigerating) to  
continue the flavor exchange and keep 
everything moist. Rewarm over low heat on 
the stove top or in a 350-degree oven.

Deglazing, Deconstructed
To rescue each and every flavor-packed 
morsel from the bottom, pour a small 
amount of liquid (a cup or less) into the hot 
pan—wine, broth, and water are all fair 
game. As the liquid steams and bubbles, 
use a wooden or sturdy silicone spoon or 
spatula to scrape and stir, lifting the bits  
so they can dissolve into pure umami bliss.   

Stove or Oven?
This depends on the recipe. In general, we braise 
lighter proteins like fish on the former, and large, 
longer-cooking hunks of meat in the latter. On 
the stove top, monitor the temperature to avoid 
over-reducing and burning your entrée, and if 
you notice hot spots, rotate your pot a few times 
during cooking. In the oven, hot air evenly  
surrounds a pot, so there’s no need to babysit.  
If you’re a slow-, pressure-, or multicooker  
convert, consult the manufacturer’s instructions 
for the best braising practices.

1 2 3 4 5
SEAR 
Brown your main pro- 
tein or vegetables in 
a hot pan with a little 
fat, such as olive  
oil. Meat develops a 
deep, golden crust; 
the sugars in veggies 
caramelize. Remove 
seared ingredients.

SAUTÉ  
Toss in aromatics  
like herbs, spices, 
and vegetables (e.g.,  
bay leaves, thyme, 
onion, celery, garlic, 
ginger) to cook in  
the drippings.

DEGLAZE
Add liquid to loosen 
and dissolve the rich, 
savory bits, known 
as “fond” in French 
cuisine. 

SIMMER 
The seared hero  
returns to the pan 
with enough liquid  
to partly submerge  
it and continues  
to cook, partially 
covered, in the oven 
or on the stove. 

REDUCE 
The main element is 
removed, and the liq-
uid cooks into a rich, 
concentrated sauce.  
Cream, tempered 
eggs, or flour can be 
used to thicken the 
gravy.

The Simple 
Steps

Top Gear

HEAVY-BOTTOMED POT
Use this or a straight-sided 

skillet; either should have  
a tight-fitting lid and enough 
surface area for food to fit 

comfortably in a single layer.

TONGS
They act like an extension of 

your hand, grabbing and  
turning meat and vegetables 

when you’re browning  
them, and stirring sauce in  

locked position.

| COOK LIKE A PRO |
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Here’s the Beef
Birria is a popular dish from  

the Jalisco region of Mexico, and the 
inspiration for this smoky chuck-

roast rendition. The meat is cooked 
low and slow in a broth flavored  

with blistered onion, tomatoes, and 
guajillo and ancho chiles, then 

shredded. It’s traditionally served  
as a soup, or tucked into tortillas  

that have been dipped in the cook-
ing broth and pan-fried until  

crunchy. This recipe makes enough  
to have it both ways, and then  

some; we also serve it over soft 
scrambled eggs or grits.

On a Roll
Kids will love the sweetness that apricots lend these 
spiced turkey meatballs—and the soft, almost fluffy  
consistency, since they don’t get seared. The dried fruit 
steeps with cinnamon and chicken broth, then gets 
puréed with onion, melding into a bubbling sauce with  
a North African feel. Don’t bypass chilling the formed  
balls before plunking them in—this gives the breadcrumbs 
time to hydrate, and the meat (you can use beef, lamb,  
or chicken, too) a chance to firm up. Finishing with toasted 
almonds and mint on top? Well, now you’re just showing off.

THE DETAILS: Le Creuset Signature skillet,  
9". in Meringue, $150, lecreuset.com.9". in Meringue, $150, lecreuset.com.

TURKEY 
MEATBALLS 
IN APRICOT 
SAUCE WITH 
MINT AND 
ALMONDS

CHILE-BRAISED 
BEEF, TWO WAYS

SOAK IT UP!

For our food editors’  For our food editors’  
favorite braising recipes, favorite braising recipes, 
hover your smartphone hover your smartphone 
camera here, or visit  camera here, or visit  
marthastewart.com/marthastewart.com/
braising.braising.

80

A
R

T 
D

IR
EC

TI
O

N
 B

Y 
JA

M
ES

 M
A

IK
O

W
S

K
I;

 P
R

O
P 

S
T

Y
LI

N
G

 B
Y 

TA
N

YA
 G

R
A

FF
; F

O
O

D
 S

T
Y

LI
N

G
 B

Y 
R

EB
EC

C
A

 J
U

R
K

EV
IC

H


