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The cast-iron skillet is a sturdy, versatile, traditional kitchen item that we all know and love. In

this new cookbook, the editors of SAVOUR PRESS will show you everything you need to know

about cast-iron cooking and the often exciting dishes you can cook and bake in this pan, from

the classic dishes everyone knows and loves like steak, perfect fried eggs, and cornbread, to

innovative and inspiring recipes like skillet paella, pizza, and salmon. Learn through cooking

about the cast iron and what makes it uniquely American and let us show you how to master

this All-American Pan!

From Publishers WeeklyIn a recipe book that is part cultural critique and part culinary history,

Mendelson (Stand Facing the Stove) reaps nearly 400 fascinating pages from that most

elemental of ingredients. Yet the story of dairy is perhaps not quite so surprising as the title

suggests--it's more or less the story of all industrialized food production through the last

century, in which the flavor and quality of natural foods have been subjugated to dietary

concerns, food safety and the sheer volume needed for mass consumption. As a result,

Mendelson argues, the product most Americans call milk bears very little resemblance to what

initially spurts from the cow's udder. Mendelson exhaustively traces milk production and

consumption back to 6000 B.C. and through the Middle East, India and Europe, where milch

animals were first herded and bred. The final two-thirds of the book are divided into chapters

devoted to fresh milk and cream; yogurt; cultured milk and cream; butter, true buttermilk and

fresh cheese, each with traditional recipes from around the world. Aspiring cheese makers will

find some basic science, and the eclectic recipes (such as French Vichyssoise, Turkish Ayran

and Eastern European Kugel) are reliable and detailed. Mendelson is optimistic that a brighter

future for dairying lies in the rise of small farm operations--a future in which more consumers

can share her obvious passion for the product. (Oct.)Copyright © Reed Business Information, a

division of Reed Elsevier Inc. All rights reserved. --This text refers to an out of print or

unavailable edition of this title.From BooklistWhether or not it’s “nature’s perfect food,” the milk

people buy at the supermarket has been processed, heated, deconstructed, and its parts

reassembled in ways that consumers have been persuaded are good for them. The twin

developments of pasteurization and refrigeration began this, abetted by advances in dairy-cow

husbandry and transportation. Tuberculosis and other pathogens have virtually disappeared

from the milk supply, but at the expense of milk’s native flavors. Moreover, mechanical

separation of milk into its constituent fats, sugars, and proteins has flooded the market with all

manner of fluid milks, each claiming some health benefit depending on the nutritional fad of the

moment. Mendelson reminds that virtually no one today knows what milk really tastes like. To

help people nevertheless enjoy available milk, she presents a host of recipes featuring milk,

from milk toast through rice pudding. She includes exotica such as India’s panir cheese,

Mexico’s dulce de leche, and a home method for producing English clotted cream. --Mark

Knoblauch --This text refers to an out of print or unavailable edition of this title.About the

AuthorAnne Mendelsongrew up in southeastern Pennsylvania in an area where small dairy

farms were once common. In addition to Stand Facing the Stove (a history of The Joy of

Cooking and its authors), she collaborated with chef-writer Zarela Martínez on three

cookbooks exploring Mexican cuisine. She has written for Gourmet,Saveur, and The New York

Times. Mendelson lives in northern New Jersey. --This text refers to an out of print or



unavailable edition of this title.Excerpt. © Reprinted by permission. All rights reserved.Apple-

Onion Cream Soup Ingredients: 4 to 6 thick slices of bacon, coarsely diced 3 to 4 tart, juicy

apples, pared, quartered, cored, and coarsely diced 4 tablespoons butter 4 large onions,

coarsely diced 3 cups good beef broth, or as needed 6 to 8 whole allspice berries, lightly

bruised 1 cup heavy cream 1 teaspoon salt, or to taste Freshly ground black pepper A dash of

lemon juice (optional) 1 teaspoon carraway seeds, lightly bruised (optional) Cream soups are

best when they have something more than creaminess going for them. A good cold-weather

example is this robust sweet-tart combination of apples--use a good local fall variety in season--

and onions with some crisp bacon for counterpoint. It's best when made with a strong, full-

flavored beef broth. 1. Cook the bacon slowly in a heavy skillet to render out all the fat. When it

is crisp, scoop it out of the fat and drain on paper towels. 2. Sauté the diced apples over

medium heat in the same skillet, stirring occasionally, until cooked through. Scoop out a few

spoonfuls of the apples for garnish and set aside. 3. Melt the butter in a large heavy saucepan.

When it foams and sizzles, add the chopped onions and sauté very patiently over low heat,

stirring frequently, for 15 to 20 minutes, until the onions are well softened and starting to brown.

Scoop out a few spoonfuls for garnish and set aside with the reserved apples. 4. Add the rest

of the apples to the onions, pour in the broth, add the allspice, and simmer until everything is

nearly dissolved, 10 to 15 minutes. Fish out and discard the allspice.5. Pureé the soup in

batches in a blender or food processor, making sure to leave the texture slightly coarse. 6.

Return the soup to the pot, heat to a boil, and stir in the cream. Let it come to a boil again, add

the salt and a grinding of pepper, and taste for seasoning; if it seems too bland, squeeze in a

little lemon juice. If it is too thick for your taste, thin it with some hot water. 7. Serve garnished

with the reserved bacon, apple, and onion. I like a scattering of carraway seed as well. YIELD:

8 to 9 cups --This text refers to an out of print or unavailable edition of this title.Read more
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CAST IRON COOKBOOKEasy and Tasty Recipes for your Kitchen BySavour PressCopyright

© by Wentworth Publishing HouseAll rights reserved Published bySavour Press, a DBA of

Wentworth Publishing House Let’s get it started!Welcome to Savour.There are many ways to

prepare our food to sustain our daily nutritional needs. Getting to know how each type of

cuisine is the best thing that we at Savour are happy to share with. This cookbook introduces

several ways you can prepare cast iron skillet recipes. For those who are unfamiliar with this

cooking method, you have already tried them at your favorite restaurant or fast food joint, but

the difference is the name of the recipe, and some tweaks with the ingredients and methods!.

Cast iron skillet recipes are versatile in the like that they can be served in your breakfast, lunch,

dinner, brunch or after dinner dishes. Dare we say that you will fall in love with our collection of

26 recipes that we selected from several sources, to make your cooking experience an

enjoyable task. Deep in our hearts, we sincerely wish that from this time on, your day will be

filled with inspiration and appreciation of the goodness of cooking, not just a part of your house

chores, but as a way of forging ties with your loved ones and friends, and as a way of relieving

stress from the daily hassles of life.Also, by the editors at Savour Press’s kitchen JOIN THE

SAVOUR PRESS’S READERS CLUB AND RECEIVE A FREE COOKBOOK! JUST STAY

UNTIL THE END OF THE BOOK AND CLICK ON THE BOOK OR LINK!About This

BookCooking for your family and guests is a great way to impress them. With your excellent

culinary skills and your patience to prepare different kinds of menus, for sure, you gain the

respect and admiration from people whom you served the delicious dishes. Whatever you have

put in your recipe will leave a long lasting impression on your ability and patience to stay in the

kitchen for long hours, and do everything from slicing, cooking and cleaning up the mess.

Savour is proud to share with you several cast iron skillet recipes to turn your kitchen into a

welcoming place. Nothing can compare to the irresistible tastes of cast iron skillet menus that

you can serve daily. Have an enduring cast iron skillet on hand, which is a very important tool

to begin with your journey in the kitchen and an ample supply of kitchen ingredients that are

not hard to find in the nearest grocery. Let’s get ready to have a fun time! Copyright © 2018 by

Savour PressAll rights reserved. No part of this publication may be reproduced, distributed, or

transmitted in any form or by any means, including photocopying, recording, or other electronic

or mechanical methods, without the prior written permission of the publisher, except in the

case of brief quotations embodied in critical reviews and certain other noncommercial uses

permitted by copyright law. Table of ContentsIntroduction pg.7Skillet Sausage, Egg, and

Cheese Grits Breakfast Bake pg. 8-9Cranberry Pecan Spiced Skillet Granola pg.

10-11Shakshuka (Eggs in Tomato Sauce) pg.12-13Easy Skillet Chicken Cacciatore pg.

14-15One Pot Ham & Penne Skillet pg. 16-17Skillet Chicken Pot Pie pg. 18-19The Very Best

Corned Beef and Cabbage pg. 20-21Deep Dish Hawaiian Pizza pg. 22-23Chicken au

Champagne pg. 24-25Skillet Mexican Potatoes pg. 26-27Shrimp and Chorizo Skillet Paella

with Quinoa pg. 28-29Baked Sausage, Spinach and Gnocchi Skillet pg. 30-31The Very Best

Salisbury Steak Recipe pg.32-34Pan Roasted Filet Mignon Oscar Style pg. 35-36Cast Iron

Skillet Chipotle BBQ Chicken Pizza pg. 37-39Chocolate Stuffed Croissant French Toast

Casserole pg. 40-41Chocolate Chip Cookie Cake with Butterscotch Chips pg.42-43Triple

Chocolate Brownie Skillet pg. 44-45Vanilla Custard White Chocolate Sugar Cookie Skillet with

Strawberry Sauce pg. 46-47Peach Skillet Galette pg. 48-49Tomato Upside Down Cornbread

pg.50-51Cherry Almond Clafoutis pg.52-53Oven Roasted Salmon with Orange Spinach Salad

pg.54-55Cheesy Baked Shrimp and Spinach Dip pg.56-57Crispy Smashed Skillet Potatoes



pg.58-59Strawberry Rhubarb Crisp Recipe pg.60-61ConclusionIntroduction The taste of

homemade cast iron skillet recipes is incomparable. The recipes that we will be sharing with

you in this cookbook are part of our long list of collections. What we share with you are 26

recipes that surely will impress your family, friends and guests as their tastes, flavor and aroma

are excellent. We lined up the recipes from breakfast to dinner, brunch and side dish. It begins

with Skillet Sausage, Egg, and Cheese Grits Breakfast Bake for breakfast, Shrimp and Chorizo

Skillet Paella with Quinoa for lunch and dinner, Chocolate Chip Cookie Cake with

Butterscotch Chips for brunch and snacks and Oven Roasted Salmon with Orange Spinach

Salad for side dishes, and the list goes on. We at Savour assure that these recipes are easy to

make, and easy on the budget. For beginners, we make sure that the instructions are easy to

understand and detailed. Enjoy!BreakfastSkillet Sausage, Egg, and Cheese Grits

BreakfastThis breakfast and brunch dish is just perfect to start your day with high energy. It

ignites your appetite with its blend of fresh herbs, eggs, sausage and cheese grits.Servings:

6-8Ingredients1 package (8-10 ounces) frozen chopped spinach16 ounces hot Italian

sausage2 cups chicken or vegetable broth1 cup half and half1 cup grated Gouda cheese1/2

teaspoon salt1 cup old-fashioned grits1/4 teaspoon ground black pepper1 cup grated sharp

Cheddar cheese, divided1/4 teaspoon garlic powder2-3 tablespoon chopped green onion,

divided3 large lightly beaten eggs1 1/2 tablespoons plain cornmealFor toppings:Red pepper

flakesFreshly chopped green onion and parsleySrirachaChopped bacon DirectionsThaw

spinach, drain on paper towels, chop and set aside.Preheat oven at 350 degrees

Fahrenheit.Pour broth in a medium-size pot and bring to a boil.Add grits, half and half, and salt.

Reduce heat and simmer mixture until grits soften for 12 to 15 minutes, stirring frequently.

Remove from heat, set aside.In a cast iron skillet, brown the sausage on medium-high heat for

5 to 8 minutes, stirring occasionally until the sausage is crumbly and cooked.Remove sausage

and drain on paper towel, set aside. 

Chicken au Champagne pg. 24-25Skillet Mexican Potatoes pg. 26-27Shrimp and Chorizo

Skillet Paella with Quinoa pg. 28-29Baked Sausage, Spinach and Gnocchi Skillet pg. 30-31The

Very Best Salisbury Steak Recipe pg.32-34Pan Roasted Filet Mignon Oscar Style pg.

35-36Cast Iron Skillet Chipotle BBQ Chicken Pizza pg. 37-39Chocolate Stuffed Croissant

French Toast Casserole pg. 40-41Chocolate Chip Cookie Cake with Butterscotch Chips

pg.42-43Triple Chocolate Brownie Skillet pg. 44-45Vanilla Custard White Chocolate Sugar

Cookie Skillet with Strawberry Sauce pg. 46-47Peach Skillet Galette pg. 48-49Tomato Upside

Down Cornbread pg.50-51Cherry Almond Clafoutis pg.52-53Oven Roasted Salmon with

Orange Spinach Salad pg.54-55Cheesy Baked Shrimp and Spinach Dip pg.56-57Crispy

Smashed Skillet Potatoes pg.58-59Strawberry Rhubarb Crisp Recipe

pg.60-61ConclusionIntroduction The taste of homemade cast iron skillet recipes is

incomparable. The recipes that we will be sharing with you in this cookbook are part of our long

list of collections. What we share with you are 26 recipes that surely will impress your family,

friends and guests as their tastes, flavor and aroma are excellent. We lined up the recipes from

breakfast to dinner, brunch and side dish. It begins with Skillet Sausage, Egg, and Cheese

Grits Breakfast Bake for breakfast, Shrimp and Chorizo Skillet Paella with Quinoa for lunch

and dinner, Chocolate Chip Cookie Cake with Butterscotch Chips for brunch and snacks and

Oven Roasted Salmon with Orange Spinach Salad for side dishes, and the list goes on. We at

Savour assure that these recipes are easy to make, and easy on the budget. For beginners, we

make sure that the instructions are easy to understand and detailed. Enjoy!BreakfastSkillet

Sausage, Egg, and Cheese Grits BreakfastThis breakfast and brunch dish is just perfect to



start your day with high energy. It ignites your appetite with its blend of fresh herbs, eggs,

sausage and cheese grits.Servings: 6-8Ingredients1 package (8-10 ounces) frozen chopped

spinach16 ounces hot Italian sausage2 cups chicken or vegetable broth1 cup half and half1

cup grated Gouda cheese1/2 teaspoon salt1 cup old-fashioned grits1/4 teaspoon ground black

pepper1 cup grated sharp Cheddar cheese, divided1/4 teaspoon garlic powder2-3 tablespoon

chopped green onion, divided3 large lightly beaten eggs1 1/2 tablespoons plain cornmealFor

toppings:Red pepper flakesFreshly chopped green onion and parsleySrirachaChopped

bacon DirectionsThaw spinach, drain on paper towels, chop and set aside.Preheat oven at 350

degrees Fahrenheit.Pour broth in a medium-size pot and bring to a boil.Add grits, half and half,

and salt. Reduce heat and simmer mixture until grits soften for 12 to 15 minutes, stirring

frequently. Remove from heat, set aside.In a cast iron skillet, brown the sausage on medium-

high heat for 5 to 8 minutes, stirring occasionally until the sausage is crumbly and

cooked.Remove sausage and drain on paper towel, set aside. Combine cooked grits with garlic

powder, Gouda, green onion, pepper and ¾ cup cheddar until mixture becomes consistent.Add

cooked sausage to grit mixture and slowly fold in the eggs to blend well.Grease with olive oil a

10 to 12 inch cast iron skillet, and sprinkle the sides and bottom with cornmeal.Add the grits

and sausage mixture. Sprinkle cheddar cheese and red pepper flakes over your breakfast

mixture. Bake for 55 minutes. Remove breakfast bake from oven and let it cool on a wire rack

for half an hour.Garnish with chopped parsley/green onion or Sriracha/bacon, and top with hot

sauce of your choice.Serve!Nutritional Information: 3347 g calories; 176.6 g protein; 164.3 g

carbohydrates; 11.6 g dietary fiber; 6.3 g total sugars; 220.3 g Fat; 6313 mg sodium;1179 mg

cholesterol.Cranberry Pecan Spiced Skillet GranolaVegetarians will be delighted with this

unique skillet recipe using seeds, cereals, spices and granola. This healthy treat is highly

recommended for dieters and health conscious eaters.Servings: 5Ingredients2 cups gluten-

free rolled oats1½ cups puffed millet1 cup raw unsalted pecan pieces1½ cups unsweetened

freeze-dried cranberries1 tablespoon roasted flax seed1 teaspoon ground cinnamon¼

teaspoon ground allspice¼ teaspoon ground nutmeg¼ teaspoon ground cloves½ teaspoon

vanilla extract3 tablespoons stevia syrup

The book by SAVOUR PRESS has a rating of  5 out of 4.1. 28 people have provided feedback.
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