Here’s a plan for a
soup-and-stew party that’s fun,
easy, and mighty good.

Now, while the weather
calls for comfort food, invite
friends over for a soup-and-stew
potluck party. Add another layer of fun
with a challenge to compete for the title
of the best dish of the bunch. Encourage
all, from the timid cook to the trendsetter,
to join in. And feel free to dip into the
recipes we’ve provided here, which cover
all the style bases. For potluck
serving tips, check out our
how-to guide, p. 119.
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Chicken Stew and
Dumplings
Hands-on: 60 min.
Total: 1 hr. 45 min.

FROM THE TECHIE COOK

FROM THE TRADITIONAL COOK

Beefy Pressure Cooker Borscht, page 120

Chicken Stew and Dumplings, page 117

FROM THE WHOLE-BEAST COOK

FROM THE NOVICE COOK

Braised Oxtail and Short Rib Stew, page 117

Loaded Mashed Potato Soup, page 118

FROM THE VEGETARIAN COOK

FROM THE GLOBE-TROTTING COOK

Curried Cauliflower Soup, page 118

West African Beef, Plantain, and Okra Stew, page 122
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Using cake flour and nonfat
buttermilk cuts the fat by half
and puts a healthier spin on
these ultralight dumplings.
Stew:
3 center-cut bacon slices,
cut into 1⁄2-inch pieces
6 skinless, boneless chicken
thighs (about 1 1⁄4 pounds)
1.5 ounces cake flour (about
6 tablespoons), divided
1 cup chopped onion
1 1⁄2 tablespoons chopped
fresh thyme
5 celery stalks, cut into
1⁄
2-inch-thick pieces
4 garlic cloves, chopped
5 large carrots, cut into
1-inch-thick pieces
2 leeks, trimmed and cut
into 1⁄2-inch-thick pieces
1⁄
3 cup white wine
1⁄
4 2 cups unsalted chicken
stock
1⁄
4 teaspoon kosher salt
1⁄
2 teaspooon freshly ground
black pepper
Dumplings:
8 ounces cake flour (about
2 cups)
1 teaspoon baking powder
1⁄
8 teaspoon kosher salt
3 tablespoons unsalted
butter
2 tablespoons fresh chives
2⁄
3 cup nonfat buttermilk
2 tablespoons chopped
fresh parsley
1. To prepare stew, cook
bacon in an 8-quart Dutch
oven over medium-low heat
until crisp. Remove bacon
from pan with a slotted
spoon; reserve 1 tablespoon
bacon drippings.
2. Increase heat to mediumhigh. Sprinkle chicken on
both sides with 3 tablespoons flour. Add 3 thighs

to pan; cook 4 minutes on
each side or until thighs are
browned. Remove from pan.
Repeat procedure with
remaining thighs.
3. Reduce heat to medium.
Add onion, thyme, celery,
and garlic; cook 5 minutes
or until onion is golden.
Add carrots and leeks; cook
8 minutes, stirring frequently.
Stir in remaining 3 tablespoons flour; cook 5 minutes
or until golden brown,
stirring constantly. Stir in
wine; cook 1 minute,
scraping pan to loosen
browned bits. Add stock, 14⁄
teaspoon salt, and browned
chicken to pan; bring to a
boil. Cover, reduce heat, and
simmer 30 minutes. Remove
chicken from pan; shred
into large pieces. Return
shredded meat and cooked
bacon to pan; stir in pepper.
4. To prepare dumplings,
weigh or lightly spoon 8
ounces (about 2 cups) flour
into dry measuring cups;
level with a knife. Combine
flour, baking powder, and
salt in a medium bowl; cut
in butter with a pastry
blender or your fingers until
mixture resembles coarse
meal. Add chives and
buttermilk; stir just until
moist. Divide dough into
12 (1-tablespoon) portions,
shaping each into a slightly
flattened ball. Place dumplings on stew; cover and
simmer 15 minutes or until
dumplings are thoroughly
cooked. Divide stew and
dumplings among 6 shallow
bowls; sprinkle with parsley.
SERVES 6 (serving size: 1 1⁄3 cups stew and
2 dumplings)
CALORIES 458; FAT 13.2g (sat 5.8g, mono
3.9g, poly 1.7g); PROTEIN 29g; CARB
52g; FIBER 4g; CHOL 110mg; IRON 6mg;
SODIUM 520mg; CALC 172mg
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Braised Oxtail and
Short Rib Stew

1. Preheat oven to 300°.
2. Heat a large Dutch oven

Hands-on: 25 min.
Total: 2 hr. 30 min.

Oxtail is rich, and the
gelatin in the bones is a
natural thickener, so a little can go
a long way. Look for small, leaner
pieces (about 1 inch in diameter).
1 tablespoon canola oil
1 pound (3-inch) bone-in
short ribs, trimmed
1⁄
2 pound oxtail
2 cups chopped onion
1⁄
2 cup sliced shallots
6 garlic cloves, crushed
2 tablespoons tomato paste
1 cup dry red wine
3 cups unsalted beef stock
1 1⁄4 teaspoons freshly ground
black pepper
3⁄
4 teaspoon kosher salt
4 thyme sprigs
2 bay leaves
1 pound small Dutch yellow
potatoes, halved
3⁄
4 pound carrots, cut
diagonally into 2-inchthick pieces
2 tablespoons chopped
fresh flat-leaf parsley
2 teaspoons thyme leaves

over medium-high heat.
Add oil to pan; swirl to coat.
Add short ribs and oxtail to
pan; cook 10 minutes,
browning on all sides.
Remove meat from pan;
place on a plate.
3. Add onion, shallots, and
garlic to pan; cook 3 minutes.
Add tomato paste; cook 1
minute. Stir in wine; cook 2
minutes, scraping pan to
loosen browned bits. Add
meat, stock, and next 6 ingredients (through carrots);
bring to a boil. Cover and
bake at 300° for 2 hours or
until beef is tender. Remove
and discard bay leaves and
thyme sprigs. Remove meat
from bones; shred. Discard
bones. Return shredded
meat to pan; top with
parsley and thyme leaves.
SERVES 8 (serving size: about 1 cup)
CALORIES 328; FAT 15.3g (sat 5.5g,
mono 7.5g, poly 1g); PROTEIN 19g; CARB
23g; FIBER 4g; CHOL 51mg; IRON 3mg;
SODIUM 344mg; CALC 51mg
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POTLUCK SOCIAL CLUB RECIPES

Beefy Pressure
Cooker Borscht with
Dill Cream
Hands-on: 60 min.
Total: 1 hr. 40 min.

The pressure cooker
turns homemade stock
from an hours-long a�air into a
45-minute one, and cooks beets
and celery root in just 7 minutes.
Dill cream:
1⁄
2 cup heavy whipping
cream
6 dill sprigs
Stock:
2 1⁄4 pounds cross-cut
beef shanks
1⁄
4 teaspoon kosher salt
Cooking spray
7 cups water
3 parsley sprigs
3 thyme sprigs
2 bay leaves
1 medium onion, peeled
and quartered
1 carrot, coarsely chopped

Soup:
1 tablespoon canola oil
2 cups chopped onion
4 garlic cloves, crushed
2 tablespoons tomato paste
4 cups thinly sliced red
cabbage
3 cups coarsely chopped
peeled red beets
(about 1 1⁄2 pounds)
1⁄
1 2 cups chopped peeled
celeriac (celery root)
1 cup chopped carrot
12 ounces Yukon gold
potato, coarsely chopped
3 tablespoons red
wine vinegar

Sampler’s Delight
The fun of this party is trying
lots of dishes. Encourage
guests to take just a little of
each so they have room for all.

2 teaspoons kosher salt
teaspoon freshly ground
black pepper
Fresh dill (optional)

3⁄
4

1. To prepare dill cream,
place whipping cream in a
medium microwave-safe
bowl. Microwave at HIGH
for 1 minute or until heated.
Add dill; cover and chill.
2. To prepare stock, heat a
6-quart pressure cooker over
medium-high heat. Sprinkle
beef with 14⁄ teaspoon salt.
Coat pan with cooking
spray. Add beef to pan; cook

4 minutes on each side or
until well browned. Add 7
cups water and next 5
ingredients (through carrot).
Close lid securely; bring to
high pressure over high heat.
Adjust heat to medium or
level needed to maintain
high pressure; cook 45
minutes. Remove from heat;
release pressure by placing
cooker under cold running
water. Remove lid. Strain
stock through a colander
over a large bowl. Place beef
on a cutting board; discard
remaining solids. Cool beef
slightly. Shred meat; discard
bones, fat, and gristle. Set
meat aside.
3. To prepare soup, heat
cooker over medium-high
heat. Add oil; swirl to coat.
Add chopped onion and
garlic; sauté 3 minutes.
Add tomato paste; sauté 1
minute. Add stock, cabbage,
and next 4 ingredients
(through potato). Close
lid securely; bring to high
pressure over high heat.
Adjust heat to medium or
level needed to maintain
high pressure; cook 7
minutes. Remove from heat;
release pressure by placing
cooker under cold running
water. Remove lid. Stir in
beef, vinegar, 2 teaspoons
salt, and pepper.
4. Remove cream from
refrigerator; discard dill.
Beat cream with a mixer at
high speed until soft peaks
form. Spoon over soup;
garnish with dill, if desired.
SERVES 12 (serving size: about 1 1⁄3 cups
soup and 2 teaspoons cream)
CALORIES 224; FAT 10.7g (sat 4.6g, mono
4.3g, poly 0.8g); PROTEIN 14g; CARB
18g; FIBER 4g; CHOL 38mg; IRON 2mg;
SODIUM 503mg; CALC 62mg
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POTLUCK SOCIAL CLUB RECIPES

West African Beef,
Plantain, and
Okra Stew
Hands-on: 30 min.
Total: 1 hr. 25 min.

While not nearly as sweet as
bananas, plantains do have a
sweet flavor. In this soup we keep
that sweetness at bay by using
firm plantains with green skins
rather than riper brown-skinned
ones—the sugars will have not yet
developed, so the fruit will add
starchy body to the soup without
too much sweetness.
2 tablespoons olive oil,
divided
1 1⁄2 pounds beef stew meat,
cut into 1 1⁄2-inch cubes
1⁄
1 2 teaspoons kosher salt,
divided
3⁄
4 teaspoon freshly ground
black pepper
1 1⁄2 cups chopped onion
8 garlic cloves, sliced
1 tablespoon mustard
seeds, divided
1 1⁄2 teaspoons coriander
seeds
1⁄
1 2 teaspoons ground cumin
4 cups (1-inch) cubed
peeled sweet potato
(about 1 1⁄4 pounds)
4 cups unsalted beef stock
1 (28-ounce) can plum
tomatoes, drained
3 cups ( 1⁄2-inch-thick) slices
okra (about 10 ounces)
1 large green plantain,
peeled and cubed
1⁄
4 cup chopped fresh
cilantro
1. Heat a large Dutch oven

over high heat. Add 1
tablespoon oil; swirl to coat.
Sprinkle beef with 1 ⁄2
teaspoon salt and pepper.
Add half of beef to pan;
cook 4 minutes, browning
on all sides. Remove from
pan. Repeat procedure with
remaining 1 tablespoon oil
and beef.

2. Reduce heat to medium.
Add onion and garlic; cook
3 minutes or until soft,
scraping pan to loosen
browned bits. Add 2
teaspoons mustard seeds,
coriander, and cumin; cook
1 minute. Stir in remaining
1 teaspoon salt, beef, sweet
potato, stock, and tomatoes;
stir to break up tomatoes.
Cover; bring to a boil.
Reduce heat to mediumlow; simmer 25 minutes.
Stir in okra and plantain;
simmer an additional 25
minutes. Stir in remaining
1 teaspoon mustard seeds
and fresh cilantro.
SERVES 8 (serving size: 1 1⁄2 cups)
CALORIES 287; FAT 7.6g (sat 1.9g, mono
4g, poly 0.6g); PROTEIN 23g; CARB 31g;
FIBER 5g; CHOL 55mg; IRON 3mg;
SODIUM 628mg; CALC 88mg

QUICK WALNUT-SAGE
BREAD KNOTS
Hands-on: 15 min.
Total: 35 min.

With just a few pantry items and
ready-to-bake bread dough, you
can whip up company-ready rolls
in about half an hour.
Preheat oven to 350°. Remove
1 (11-ounce) can refrigerated
French bread dough (such as
Pillsbury Crusty French Loaf)
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from package; lightly sprinkle
with flour. Cut dough in half
crosswise; cut each half
lengthwise into 4 strips to form
8 (8-inch) strips total. Roll
strips to 12-inch lengths; gently
tie each strip in a knot. Arrange
knots on a parchment-lined
baking sheet. Brush knots
evenly with 2 teaspoons walnut
oil. Sprinkle with 1⁄4 teaspoon
kosher salt and 4 teaspoons
minced fresh sage. Bake at
350° for 16 minutes or until
knots are golden.
SERVES 8 (serving size: 1 knot)
CALORIES 102; FAT 2.3g (sat 0.5g);
SODIUM 285mg

ASIAGO–BLACK
PEPPER VARIATION
Omit walnut oil, salt, and sage.
Brush knots with 2 teaspoons
olive oil. Sprinkle knots with 1
ounce grated Asiago cheese
and 1⁄2 teaspoon cracked black
pepper before baking.

THREE-SEED VARIATION
Omit walnut oil and sage.
Combine 1 teaspoon sesame
seeds, 1 teaspoon flaxseed, 1⁄2
teaspoon instant minced onion,
and 1⁄2 teaspoon poppy seeds in
a small bowl. Brush knots with 1
tablespoon beaten egg; sprinkle
with 1⁄4 teaspoon kosher salt.
Sprinkle with seed mixture
before baking.
SERVES 8 (serving size: 1 knot)
CALORIES 97; FAT 1.6g (sat 0.5g);
SODIUM 288mg

HONEY-PECAN
VARIATION
Omit walnut oil, salt, and sage.
Combine 2 tablespoons honey
and 1 tablespoon melted butter.
Brush honey mixture over
dough; sprinkle with 1⁄4
cup finely chopped pecans
before baking.
SERVES 8 (serving size: 1 knot)
CALORIES 142; FAT 5g (sat 1.5g);
SODIUM 238mg

SERVES 8 (serving size: 1 knot)
CALORIES 115; FAT 3.4g (sat 1.2g);
SODIUM 259mg
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