
Red wine, sizzling onions, and a hint of cinnamon. 

Basmati rice laced with fragrant cardamom and cloves. 

The unmistakable perfume of yeast rolls, fresh from 

the oven. Create spirit-boosting scents and delicious 

memories with these aromatic recipes for comfort and joy. 

smells

BY CHERYL SLOCUM

PHOTOS 
CARSON DOWNING

FOOD STYLING 
SAMMY MILA

PROP STYLING 
SUE MITCHELL
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B E E F  S T I FA D O
HANDS-ON 20 MIN TOTAL 2 HR
SERVES 4 SUBMITTED BY LOLLY B

����� 25 REVIEWS

 2 Tbsp. butter

 2 Tbsp. olive oil
 2 lb. boneless beef chuck, 

cut in 1½  -inch pieces

 1 cup chopped onion
 2 cloves garlic, minced

½   cup dry red wine
½   tsp. salt

½   tsp. black pepper
¼   tsp. cinnamon
¼   tsp. nutmeg
¼   tsp. sugar

 1 (1x4-inch) strip orange zest 

 1 (14.5-oz.) can diced 

tomatoes, with juices
½   cup water

 1 lb. pearl onions, peeled

1. Heat 1 Tbsp. each butter and oil in 
a 4-qt. Dutch oven over medium-high 

heat. Add half the beef and brown on 
all sides, about 4 minutes; transfer to 

a plate. Add remaining butter to pot. 

Brown remaining beef on all sides, 
about 4 minutes; transfer to the plate. 

2. Reduce heat to medium. Add 
chopped onion and garlic to pot. Cook, 

stirring, until onion is softened and 

translucent, about 5 minutes. Add wine; 
bring to a simmer and cook until wine 

is reduced by half, about 3 minutes. 
3. Return beef to pot. Stir in salt, 

pepper, cinnamon, nutmeg, sugar, 

and orange zest. Pour in tomatoes 
and water. Cover and bring to a boil 

over medium-high heat. Reduce 
heat to medium-low; simmer 1 hour.

4. Meanwhile, heat remaining 1 Tbsp. 

oil in a large skillet over medium 
heat. Add pearl onions; cook, stirring 

frequently, until well browned, 
5 to 8 minutes. Transfer onions to 

pot; simmer, covered, until beef and 

onions are tender, about 20 minutes. 
Remove zest before serving. 

If desired, serve with cooked orzo. 

armagazine.com/beef-stifado
PER 1½   CUPS: 481 CAL; 24G FAT (9G SAT); 41G PRO; 
22G CARB (4G FIBER, 11G SUGARS); 913MG SODIUM

“This had 
wonderful 

aromatic flavors. 
The combination 

of red wine, 

orange peel, 
cinnamon, and 

nutmeg was 
delightful.”

– LADYBUG

Stifado is a 

traditional Greek 

stew that can be 

made with beef, 

rabbit, or pork 

and almost always 

includes whole 

pearl onions and a 

fragrant braising 

liquid. The wine, 

tomatoes, and 

orange zest in this 

one combine for 

a piquant aroma 

that intermingles

with the sweet 

and peppery notes 

of cinnamon 

and nutmeg.
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“As I started this, 
I thought, ‘These 

ingredients are 
kind of weird!’ 

But I made it 

anyway, and 
my family loved

it! I did mix a 
little sugar with 

the cinnamon, 
and it was 

delicious. This 

would be a good 
company dish.”

– CTISZA

C I N N A M O N  P O R K  L O I N 
A N D  P O TAT O E S
HANDS-ON 15 MIN TOTAL 1 HR, 30 MIN
SERVES 6 SUBMITTED BY JAICARD

����� 62 REVIEWS

 1 (2- to 2½  -lb.) boneless 

pork loin roast
¾   tsp. salt
¾   tsp. black pepper

 1 Tbsp. vegetable oil
 4 round red potatoes, sliced 

½   inch thick (1¼   to 1½   lb.)

 3 sweet potatoes, peeled and 
sliced ½   inch thick (1½   lb.)

 2 Tbsp. cinnamon
 1 tart green apple, peeled 

and sliced
¼   cup butter, sliced 

into 6 (⅓  -inch-thick) pats

¾   cup milk
¾   cup water

 1 Tbsp. cornstarch

 1 chicken bouillon cube
 1 beef bouillon cube

1. Preheat oven to 375°F. Trim any
tough membrane from pork loin; season 

with ½   tsp. each salt and pepper. 

2. Heat oil in a large skillet over 
medium-high heat. Add pork; sear 

until golden brown, turning once, 
about 8 minutes per side. Transfer to 

a 9x13-inch baking dish.

3. Season red potatoes with remaining 
¼   tsp. each salt and pepper. Put sweet 

potatoes and cinnamon in a zip-top 
plastic bag; shake to coat. Arrange 

potatoes and sweet potatoes around 

pork and scatter with apple and butter. 
Cover tightly with foil.

4. Roast 1 to 1¼   hours or until an 
instant-read thermometer inserted into 

the thickest part registers 145°F. 

5. Meanwhile, whisk together milk, 
water, and cornstarch in a small 

saucepan. Add bouillon cubes; cook, 
stirring, over medium heat until sauce 

is thickened and bubbly. Serve pork 

and potatoes with sauce and, if desired, 
sprinkle with additional pepper.

armagazine.com/cinnamon-pork-
loin-and-potatoes
PER SERVING (4 OZ. PORK, 1 CUP POTATOES 
AND APPLES, AND 2 TBSP. SAUCE): 536 CAL; 
22G FAT (10G SAT); 37G PRO; 47G CARB (7G FIBER, 
10G SUGARS); 780MG SODIUM

“The smell in my 

house while this 

baked was 
better than any 

candle on the 
market! And the 

mix of tastes 

was really great. 
I will definitely 

make it again!”

– JOEYAND
MAGGIESMOM
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P U L A O  ( W H O L E - S P I C E  F R A G R A N T  R I C E )
HANDS-ON 15 MIN TOTAL 45 MIN SERVES 4    SUBMITTED BY CELESTIAL NEW RECIPE GO ONLINE TO RATE & REVIEW

¼   cup vegetable oil

 1 (2-inch) cinnamon stick
 10 whole black peppercorns

 1 tsp. cumin seeds
 4 green cardamom pods, cracked

 3 whole cloves

 1 black cardamom pod, cracked
½   cup chopped onion

 1 tsp. garlic paste
 1 tsp. ginger paste

 1 tsp. plus 3½   cups water

 1 large russet or Yukon Gold potato, 
quartered lengthwise and cut 

crosswise into ¼  -inch-thick pieces
 1 cup chopped tomato

 1 green chile pepper (such as serrano), slit

 1 cup basmati rice

1. Heat oil in a large saucepan over medium 

heat. Add cinnamon stick, peppercorns, 
cumin seeds, green cardamom, cloves, and 

black cardamom; cook and stir until starting 

to spatter, 30 seconds to 1 minute.
2. Stir onion into pan; cook, stirring 

occasionally, until translucent, about 

5 minutes. Add garlic paste, ginger paste, 
and 1 tsp. water; cook until fragrant, 

about 1 minute. Add potato; cook, stirring,  

until slightly softened, about 3 minutes. 
Stir in tomato; cook until juices start to 

evaporate, about 2 minutes.
3. Pour in 3½   cups water. Add chile pepper; 
bring to a boil. Add rice; cook over medium 

heat until rice grains rise to the surface, 5 to 
10 minutes. Reduce heat to low. Simmer, 

covered, until rice is tender and water is 

absorbed, 10 to 15 minutes. Remove whole 
spices and chile before serving, or simply eat 

around them. 

armagazine.com/pulao-whole-spice-
fragrant-rice
�GLUTEN-FREE   �VEGAN

PER 1⅓   CUPS: 348 CAL; 14G FAT (2G SAT); 5G PRO; 
50G CARB (2G FIBER, 3G SUGARS); 67MG SODIUM

This dish gets 

its heady scent 

from the popcorn-

like aroma of 

basmati rice and 

the alchemy of 

toasting several 

whole spices before 

steaming them 

with the grain. 

Green cardamom 

delivers sweet, 

peppery notes, 

while its cousin 

black cardamom 

adds a pungent, 

smoky edge. 

Cumin seed, a 

member of the 

parsley family, 

contributes hay-

like undertones 

while woody 

cinnamon, spicy 

cloves, and musky 

black pepper add 

to the dish’s warm, 

earthy aroma.
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VA N I L L A  G O L D E N  M I L K
HANDS-ON 5 MIN TOTAL 10 MIN
SERVES 4 SUBMITTED BY CIPHER

����� 4 REVIEWS

It’s fine to use lower fat or nondairy 

milk for this warm, cozy drink. 

If you don’t have a vanilla bean, 

stir in 2 tsp. vanilla extract after 

simmering the milk.

 2 cups milk

 1 whole vanilla bean, split lengthwise
 1 tsp. sugar (optional)

½   tsp. turmeric

¼   tsp. cinnamon (optional)
¼   tsp. black pepper
¼   tsp. nutmeg (optional), 

plus more for garnish

Bring milk just to a boil in a small 

saucepan over medium heat. Reduce heat 
to low. Add vanilla bean, sugar (if using), 

turmeric, cinnamon (if using), pepper, 
and nutmeg (if using). Stir until all spices 

are fully incorporated into milk. Simmer 

about 5 minutes to combine flavors. Pour 
into mugs. Garnish with nutmeg. 

armagazine.com/vanilla-golden-milk

�HIDDEN GEM   �QUICK   �GLUTEN-FREE

PER ½   CUP: 81 CAL; 4G FAT (2G SAT); 4G PRO; 7G CARB 
(0G FIBER, 7G SUGARS); 53MG SODIUM

Turmeric brings 

a sunny color 

and an earthy, 

peppery, slightly 

bitter edge to the 

sweet tropical 

musk of the 

vanilla and the 

woodsy bite of 

the cinnamon 

and nutmeg. 
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����� 14 REVIEWS

¼   cup raisins (optional)

 1¾   cups milk
½   cup butter

⅔   cup sugar
½   tsp. saffron threads, 

crushed to powder

 2 (0.25-oz.) pkg. active dry yeast
 7½   cups flour

⅓   cup quark or sour cream
½   tsp. salt

 1 egg

 1 Tbsp. water

1. Steep raisins (if using) in boiling 

water in a small bowl for 30 minutes; drain.

2. Meanwhile, warm milk, butter, 2 Tbsp. 
sugar, and the saffron in a small saucepan 

over medium heat until butter nearly 
melts and temperature has reached 100°F. 

Remove from heat; stir in yeast until 

dissolved. Let stand until foamy, 5 to 
10 minutes.
3. Put 7 cups flour in the work bowl of a 

stand mixer fitted with a dough hook. Add 
milk mixture, remaining sugar, the quark, 

and salt. Mix on medium until dough is 
shiny and silky, adding up to ½   cup more 

flour as needed, until dough begins to pull 

away from the sides of the bowl, about 
5 minutes. (Alternatively, stir together 

mixture in a large bowl using a wooden 
spoon until dough comes together, then 

knead until dough is shiny and smooth, 

about 5 minutes.) Transfer to a lightly 
greased bowl, cover, and let rise until 

doubled, about 40 minutes.
4. Line 3 baking sheets with parchment 

paper. Punch down dough, cover, and let 

rest 10 minutes. 
5. Divide dough into 35 (1½  -oz.) pieces. 

On a lightly floured work surface, roll each 

piece into a 9-inch-long rope. Then roll the 
ends of each rope in opposite directions 

toward the center to create curled, 

S-shape buns. Arrange on prepared baking 
sheets 2 inches apart. Set raisins 

(if using) in the coils of each S. 
6. Cover buns with a towel and let 

rise 30 minutes. Preheat oven to 375°F. 

7. Beat together egg and water in a small 
bowl. Gently brush each bun with egg 

mixture. Bake until puffed and golden, 
12 to 14 minutes. Cool on wire racks.

Store in an airtight container at room 

temperature up to 2 days or freeze 
in a zip-top plastic bag up to 2 months. 

Thaw at room temperature.

armagazine.com/lussekatter-swedish-
saffron-buns
�HIDDEN GEM  

PER ROLL: 154 CAL; 4G FAT (2G SAT); 4G PRO; 26G CARB 
(1G FIBER, 5G SUGARS); 63MG SODIUM

“My Swedish 
husband has 

been eating 
and making 

saffron buns for 

40 years. These 
were the best 

we’ve had. 
We bought 

the quark (a 

fresh, tangy, 
spreadable 

cheese) from a 
cheese store. 

It makes a 

difference 
in the texture 

of the buns.”

– JOJO

L U S S E K AT T E R  ( S W E D I S H  S A F F R O N  B U N S )
HANDS-ON 40 MIN TOTAL 2 HR, 15 MIN MAKES ABOUT 3 DOZEN SUBMITTED BY CAMILLAAA

Saffron, the 

stigma of the 

Crocus sativus 

flower, adds a 

golden hue and 

lends a grassy, 

lightly floral 

essence to the just-

baked aroma of 

these traditional 

sweet, yeast buns.
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