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A WORLD OF  
FLAVOR ON  
YOUR COUNTER
Essential recipes for the most  
versatile tool in your kitchen
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HEALTHY COOKING 
STARTS WITH GREENPAN

This cutting-edge coating brings healthy 
ceramic nonstick to the countertop.

Our ThermolonTM Volt coating is free of PFAS, PFOA, 
lead, and cadmium to bring healthy, toxin-free 

cooking anywhere with an outlet. Specially designed 
to withstand the strain of modern appliances, this 
diamond-infused ceramic nonstick doesn’t break 
down the way traditional coatings do. It’s extra 

tough, cleans easily, and makes any meal healthier.

We are proud of the things we don’t put in  
our kitchen appliances.
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FALL WILD RICE SALAD
As the weather cools, trade summer salads for our autumn-inspired version 
starring wild rice, arugula, cranberries, goat cheese, and plenty of fresh 
herbs, all drizzled with an apple cider vinaigrette.

RECIPE

QUICK TIPS
Go Wild! We love how wild rice delivers a healthy mix of protein and fiber, 
along with powerful antioxidants. And did we mention it’s delicious? 
 
Mix it Up—make this recipe your own by swapping goat cheese for crumbled 
feta, cranberries for dried cherries, or toasted pine nuts for pepitas.

1.  Select the Grains mode on the Essential Smart Skillet and 
set the timer for 1 hour 15 minutes. Pour in the wild rice and 
water, along with the sprigs of thyme. Cover, and cook for 
the duration of the time. When the rice is fully cooked (it will 
be tender but still have a bit of texture), drain, remove the 
thyme sprigs and transfer the rice to a large mixing bowl. 

2.  Wipe out the Essential Smart Skillet insert and select the 
Sear/Saute mode, setting the temperature to 300°F and the 
timer for 10 minutes. Toast the pepitas for 5 to 10 minutes 
until they start making popping noises and begin turning 
golden brown. Turn off the Essential Smart Skillet and remove 
the pepitas to a plate to cool. 

3.  In a small mixing bowl, whisk together the apple cider 
vinegar, honey, sumac, salt and pepper. While whisking 
quickly and constantly, slowly drizzle in the olive oil. Adjust 
with salt and pepper to taste.

4.  To the large mixing bowl with wild rice, add the arugula, 
herbs and cranberries and half the goat cheese. Taste, and 
if needed add a bit more vinegar, salt or pepper, to taste. 
If serving immediately, pour in the vinaigrette, tossing to 
combine until everything is evenly distributed. (If serving later, 
wait to add the dressing until right before, as it will cause the 
arugula to wilt.) 

5.  To serve, top the salad with the toasted pepitas and the 
remaining half of the goat cheese.

INGREDIENTS
Salad
- 2 cup wild rice, rinsed

- 4½ cups water

- 2 sprigs fresh thyme

- 1 cup pepitas

- 5 cups arugula (about 5 ounces)

- ½ cup fresh basil, coarsely chopped 

- ¼ cup fresh mint, coarsely chopped

- 1 cup dried cranberries

- 1 cup crumbled goat cheese

Apple cider vinaigrette 
- ½ cup olive oil

- ¼ cup apple cider vinegar

- 1 tbsp. honey

- 2 tsp. sumac

- ½ tsp. kosher salt

- freshly ground black pepper to taste

SERVINGS: 8

PREP TIME: 20 MINS

COOK TIME: 1.25 HRS
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RECIPE

QUICK TIPS
Halve Cherry Tomatoes in Seconds—put them on an upside-down plate, place 
a right-side up plate on top, and slice horizontally with a serrated-edge knife.
 
No Zester? No Problem! A microplane grater makes quick work of zesting any 
citrus fruit. In a pinch, you can remove rind with a vegetable peeler (avoiding the 
pith) and slice into ribbons.

1.  Select the Grains mode on the Essential Smart Skillet, and set the 
timer for 1 hour 15 minutes.

2.  Pour 1 tbsp. of the olive oil into the pan and add the bulgur 
wheat, stirring to combine. Continue stirring for 10 minutes, or 
until the bulgur wheat has a lightly toasted aroma. 

3.  Add the water and salt to the pan, stir to combine, and level the 
bulgur wheat in the pan as best as possible. 

4.  Cover, and cook the bulgur wheat for the remainder of the timer. 

5.  Once cooked, lightly stir and fluff the bulgur wheat to separate the 
grains. If there is any left over water in the pan, strain the bulgur 
wheat before transferring it to a large mixing bowl. 

6.  To the bulgur wheat, add in the herbs, tomatoes, cucumbers, 
lemon zest, lemon juice and black pepper. 

7.  Before serving, stir in the last 3 tbsp. of olive oil until everything is 
evenly combined. 

INGREDIENTS
- ¼ cup olive oil

- ½ cup fine to medium grind bulgur wheat

- 1 cup water

- ¾ tsp. salt

- 2 cups flat-leaf parsley, finely chopped 

- ½ cup mint, finely chopped

- 1 cup halved cherry tomatoes

-  3 Persian cucumbers (or 1 English 
cucumber), quartered lengthwise and cut 
into ¼ slices 

- zest of 1 lemon

- 3 tbsp. fresh lemon juice

- fresh cracked black pepper to taste

SERVINGS: 4 TO 6

PREP TIME: 20 MINS

COOK TIME: 1.25 HRS

TOASTED BULGUR TABBOULEH
Our take on this classic Lebanese salad features cherry tomatoes, crunchy 
cucumbers, and plenty of fresh herbs. Great with everything from grilled  
kebabs to roasted chicken.



GRAINS | PG 13PG 12 | GRAINS

TOMATO AND PARMESAN FARRO
So farro, so good! Our spectacular side features farro simmered in chicken 
stock with crushed tomatoes, then dressed up with kale, cannellini beans,  
and fresh-grated Parmesan.

RECIPE

QUICK TIPS
Farro: Deliciously Healthy—packed with protein, fiber, nutrients, and 
antioxidants, this ancient grain makes a great addition to modern meals.
 
Cut Onions Without Crying—using a super-sharp knife does less 
damage to the onion, reducing the amount of tear-inducing gases.

1.  Select the Grains mode on the Essential Smart Skillet, and set 
the timer for 1 hour 20 minutes.

2.  Pour 2 tbsp. of the olive oil into the pan and add the onions 
and garlic. Slowly cook until the onions soften and garlic 
becomes aromatic, about 10 minutes. 

3.  Add the farro, wine, chicken stock, crushed tomatoes salt, 
pepper and oregano, stirring to combine. Cover and cook  
for 50 minutes. 

4.  Remove the cover and stir in the kale and cannellini beans. 
Cover again and finish cooking for the remainder of the timer. 

5.  The farro will be done when it has a toothsome bite and slight 
chew. If you prefer it a bit more well done, add a cup of water 
to the pan and cook another 10-15 minutes.

6.  Once the farro is cooked, stir in the remaining olive oil along 
with the parmesan cheese. Adjust to taste with salt and pepper, 
then transfer to a serving bowl and garnish with the basil. Top 
with more parmesan if desired.

INGREDIENTS
- ¼ cup extra-virgin olive oil

- 1 small onion, finely chopped

- 3 garlic cloves, minced

- 1½ cups farro

- ¼ cup dry white wine

- 4 cups low sodium chicken stock 

- 1 (14.5 ounce) can crushed tomatoes

- 2 tsp. salt

- 1 tsp. freshly ground pepper

- 1 tsp. dried oregano

-  2 bunches lacinato kale, stems removed and 
roughly chopped

-  1 (14.4 ounce) can cannellini beans, rinsed 
and drained

- ¼ cup freshly grated parmesan cheese

- 2 tbsp. sliced basil leaves

SERVINGS: 4 TO 6

PREP TIME: 10 MINS 

COOK TIME: 1.3 HRS
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Scallion and Bay Leaf Rice
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MANGO AND LIME BROWN 
RICE PUDDING
For a healthier take on a classic comfort food, we’ve swapped white rice for 
its nutrient-rich cousin in our rice pudding. Fresh, ripe mango and a squeeze 
of lime will transport your tastebuds to a tropical paradise.

RECIPE

1.  Select the Brown Rice mode on the Essential Smart Skillet and set 
the time for 1 hour and 45 minutes. 

2.  Place the coconut milk, milk, brown rice, salt and sugar in the 
pan. Cook, covered, for 45 minutes.

3.  Remove the cover and continue to cook for the remaining 1 hour, 
stirring occasionally, until the milk and coconut milk has almost 
fully been absorbed. The consistency will be that of a very thick 
sauce. The rice will be done when it’s mostly tender but still has a 
slight chew to it. 

4. Stir the lime zest into the pudding. 

5.  Divide the rice pudding among 4-6 small serving or desert  
bowls and place plastic wrap directly against the rice. This  
will prevent a film from forming as it cools. Place the puddings  
in the refrigerator and allow them to cool for about an hour 
before serving. 

6.  Right before serving, toss the diced mango with the lime juice 
and chopped mint. Remove the plastic wrap from the top of the 
chilled puddings, and divide the mango evenly among each one.

INGREDIENTS
- 2 (13.5 ounce) cans light coconut milk

- 3½ cups milk

- ¾ cup short-grain brown rice

- ¼ tsp. fine salt

- ½ cup sugar

- zest of 1 lime

- 1 ripe mango, diced

- juice of 1 lime

- ¼ cup mint, roughly chopped

SERVINGS: 4 TO 6

PREP TIME: 5 MINS

COOK TIME: 1.75 HRS

QUICK TIPS
Can’t Find Fresh Mango? Sub in 2 cups 
of frozen mango chunks—thawed, of course.

Juicy Secret—to get the most juice out of limes or lemons, roll 
them on the countertop or heat in microwave for 30 seconds.



R ICE | PG 19PG 18 | R ICE

MOROCCAN RICE
Spice up a classic side with our Moroccan-inspired rice recipe starring a 
blend of warm spices, dried fruit, and toasted almonds.

RECIPE

1.  Rinse the rice in a fine mesh strainer to remove any starch 
coating the grains. Drain the rice and set aside. 

2.  Select the Sear/Saute mode on the Essential Smart Skillet and 
set the temperature at 325°F. Melt the butter in the pan and 
add the onions, cooking until softened and translucent. Add 
the cumin, turmeric, cinnamon and garlic and cook another 
minute until very fragrant. Then add the rinsed rice to the pot 
and cook for 3 minutes more.

3.  Switch the Essential Smart Skillet to the White Rice mode and 
set the time for 45 minutes. Add the water and the salt. Cover 
and cook the rice for the duration of the timer. 

4.  After the rice is done, remove the cover, fluff the rice with a 
fork and stir in the dried fruits along with any pepper or chili. 

5.  Top the rice with the toasted almonds and chopped herbs just 
before serving.

INGREDIENTS
- 2 cups basmati rice

- 3 tbsp. unsalted butter

-  ½ cup finely chopped yellow onions,  
from 1 small onion

- ½ tsp. ground cumin

- ½ tsp. ground turmeric

- ¼ tsp. ground cinnamon

- 2 cloves garlic, minced

- 2¼ cups water

- 2 tsp. kosher salt

-  ½ tsp. aleppo pepper or red chili flakes,  
if desired

-   cup dried fruit, such raisins or  
finely chopped dried apricots

- ¼ cup sliced almonds, toasted 

- ¼ cup of parsley and mint, roughly chopped

SERVINGS: 6 TO 8

PREP TIME: 10 MINS

COOK TIME: 50 MINS

QUICK TIPS
Get Toasty—place almonds in a skillet over 
medium-high heat, stirring frequently, until they’re 
golden brown and your kitchen smells amazing.

Spice it Up—past-prime spices add 
little flavor to food. If a spice is no longer 
fragrant, it’s time to toss!
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SCALLION AND BAY LEAF RICE
Take white rice from so-so to spectacular with our easy recipe featuring sliced 
scallions and the flavor of bay leaves.

RECIPE

QUICK TIPS
Goodbye, Gummy Rice—a good rinse under cold water removes the excess 
starch that causes rice to clump together.
 
Keep Scallions Fresh—wrap the bunch in a slightly damp (not wet!) paper 
towel and place in a storage bag in the fridge.

1.  Rinse the rice in a fine mesh strainer to remove any starch coating 
the grains. Drain the rice and set aside. 

2.  Select the Sear/Saute mode on the Essential Smart Skillet and 
set the temperature at 325°F. Pour the olive oil into the pan and 
add the bay leaves, slowly toasting them until fragrant, about 5 
minutes.

3.  Switch the Essential Smart Skillet to the White Rice mode and set 
the time for 45 minutes. Add the rinsed rice along with the salt 
and the water. Cover and cook the rice for the duration of the 
timer. 

4.  After the rice is done, remove the cover, fluff the rice with a fork 
and discard the bay leaves. Stir sliced scallions into the rice or 
serve on top as a garnish. 

INGREDIENTS
- 2 cups basmati or other long-grain rice

- 2 tbsp. olive oil

- 2 bay leaves

- 2 tsp. kosher salt

- 2 cups water

- 1 bunch scallions, thinly sliced

SERVINGS: 6 TO 8

PREP TIME: 5 MINS

COOK TIME: 50 MINS



SAUCE
Butter Chicken

Cauliflower Gumbo
Sautéed Cherry 

Tomato Marinara
Bolognese Sauce
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QUICK TIPS
Fresh Idea—place ginger root in an air-tight container and stash in the freezer for 
up to 6 months. Bonus: frozen ginger is easier to peel and grate.
 
Check Your Spices—nothing ruins a dish faster than stale spices. Open the cap 
and sniff—if a spice isn’t fragrant, it won’t add much flavor to food.

BUTTER CHICKEN
Nervous about cooking Indian food? Our delectable butter chicken is the perfect 
place to start. The techniques are simple and you can easily find all the ingredients 
at any grocery store, no specialty shops required.

INGREDIENTS
Marinade
- ¾ cups greek yogurt

- 2 tbsp. lemon juice

- 1½ tbsp. ground turmeric

- 2 tbsp. garam masala

- 2 tsp. cumin

- 1 tsp. kosher salt 

- 3 large chicken breast, cubed

Sauce 
- 3 tbsp. butter, unsalted

- 2 onions, small diced

- 1½ tsp. tomato paste

- 4 cloves garlic, minced

- 1 inch piece of fresh ginger, peeled & minced

- 1 tsp. chili powder

- ½ tsp. cayenne (optional) 

- 1 (14.5 ounce) can crushed tomatoes

- ½ cup low sodium chicken stock

- 1 cinnamon stick

- 1 cup unsweetened almond milk 

- salt and pepper, to taste

RECIPE

1.  Select the Sauce mode on the Essential Smart Skillet, set the 
temperature to 350°F and the timer for 1 hour. 

2.  In a large mixing bowl, combine the yogurt, lemon juice, turmeric, 
garam masala, cumin and salt in a large bowl. Add the chicken to 
the yogurt mixture and toss to coat. (Can be done up to a  
day before.) 

3.  Melt the butter in the pan and add the chicken breast. Sear until 
the pieces have gotten a light golden brown color on a few sides. 

4.  Turn the temperature on the Essential Smart Skillet to 250°F. 

5.  Add in the onions and cook until softened, about 2 to 3 minutes. 
Then stir in the tomato paste, garlic, ginger, chili powder and 
cayenne (if using). Mix until the spices are evenly distributed, 
cooking for another 2 to 3 minutes until the spices are very 
aromatic. 

6.  Pour in the crushed tomatoes and chicken stock, stir to combine, 
and drop in the cinnamon stick. Cover and cook for about 30 
minutes, or until the sauce has thickened and the chicken has 
cooked through. Add in the almond milk, stirring to combine.  
Add salt and pepper as needed, to taste. 

7.  Top with the cilantro and serve with the Scallion and Bay Leaf 
White rice from page 20.

SERVINGS: 6

PREP TIME: 20 MINS

COOK TIME: 1 HR

TO SERVE

- ½ bunch cilantro leaves, stems removed.
-  4 cups of cooked rice (such as the Scallion and Bay Leaf White 
rice from page 20)



SAUCE | PG 27PG 26 | SAUCE

CAULIFLOWER GUMBO
Try a twist on classic New Orleans flavors with our spicy gumbo starring plenty 
of nutty cauliflower florets. Serve over white rice and let the good times roll!

RECIPEINGREDIENTS
Roux
- ¼ cup vegetable oil or butter

-   cup all-purpose flour

Gumbo
- 2 green bell peppers, cored, cut in ¼ inch dice

-  2 celery stalks, sliced lengthwise,  
cut in ¼ inch dice

- 1 onion, small diced

-  1 cup okra, cut in ¼ slices  
(you can use frozen if needed) 

- 4 cloves garlic, minced

- 1½ tbsp. paprika

- ½ tsp. cayenne

- 1 tsp. dried oregano

- 2 tsp. dried thyme

- 2 tsp. salt

- 1 tsp. black pepper

- 1 tsp. Tabasco

- 1 tsp. Worcestershire sauce

- 3 cups low sodium vegetable or chicken stock

- 1 (14.5 ounce) can crushed tomatoes

- 4 cups cauliflower florets

- 2 bay leaves

1.  Select the Sauce mode on the Essential Smart Skillet, set the 
temperature to 300°F and the timer for 50 minutes. 

2.  Make the roux by combining the oil/butter and flour in the 
pan, mixing until there are no lumps left. Continue cooking 
the roux, stirring constantly, for 15 to 20 minutes. The roux 
should become a deep caramel or almost chocolate color. 
Keep a close eye on it, and stir as often as necessary, to 
ensure it’s cooking evenly and that it doesn’t burn. 

3.  After the roux is the caramel to chocolate color, add in the 
bell pepper, celery, onion, okra and garlic. Stir to coat the 
vegetables with the roux, and cook until the vegetables have 
softened, about 4 to 5 minutes. If you start smelling any burnt 
aromas from the roux, turn the heat on the Essential Smart 
Skillet down during this process. 

4.  Adjust the temperature of the Essential Smart Skillet to  
350°F and stir in the paprika, cayenne, oregano, thyme,  
salt and pepper. Cook for 1 to 2 minutes until the aroma  
of the spices intensifies. 

5.  Stir in the tobasco, worcestershire, stock and tomatoes.  
Mix until evenly combined, then stir in the cauliflower  
and bay leaves. 

 
6.  Allow the gumbo to simmer for another 20 to 25 minutes,  

or until the cauliflower is just cooked through - taking care 
not to over cook it so that it still has a bit of texture and bite. 

7.  Serve the gumbo with the Scallion and Bay Leaf White rice 
from page 20.

SERVINGS: 4

PREP TIME: 20 MINS

COOK TIME: 50 MINS

TO SERVE
4 cups of cooked rice - (such as the Scallion and Bay Leaf White 
rice from page 20)

QUICK TIPS
Mess-Free Prep—after removing leaves and stem, 
flip cauliflower on its head to cut away florets without 
covering your kitchen in cauliflower “snow.”

Take it Slow—it takes time and patience to create 
a deep, dark roux, but the incredible depth of flavor 
is worth every minute.
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QUICK TIPS
Pick your favorite pasta—our marinara tastes great with 
everything from spaghetti and penne to ravioli and tortellini.
 
Garlic Peeling Shortcut—place cloves in a jar and give it a few 
good shakes to easily loosen the skins.

SAUTÉED CHERRY  
TOMATO MARINARA
30-minute marinara? Yes, please! With sautéed cherry tomatoes, fresh herbs,  
and plenty of garlic, our pasta sauce delivers maximum flavor in minimum time.

RECIPE

1.  Select the Sauce mode on the Essential Smart Skillet, set 
the temperature to 300°F and the timer for 25 minutes. 

2.  Pour in the olive oil and warm, then add the garlic, 
shallot and thyme leaves and cherry tomatoes. Cook for 
5 minutes, stirring occasionally, until the garlic and shallot 
soften and the tomatoes begin to color and burst. 

3.  Add to the pan the crushed tomatoes, red pepper flakes 
and salt, stirring to combine. Cover, turn the temperature 
down to 250°F and cook for another 20 minutes, stirring 
occasionally. 

4.  After the timer is done, remove the lid, stir in the basil and 
adjust seasoning with salt to taste. 

SERVINGS: 4 CUPS

PREP TIME: 5 MINS

COOK TIME: 25 MINS

INGREDIENTS
- ¼ cup olive oil

- 4 garlic cloves, minced

- 1 shallot, minced 

- 2 sprigs fresh thyme, destemmed 

- 1 pint (10 ounces) cherry tomatoes

- 1 28-ounce can crushed tomatoes

- pinch crushed red pepper flakes

- 2 tsp. kosher salt

-  2 tbsp. basil, thinly sliced, or more to taste
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BOLOGNESE SAUCE
Move over, marinara. Our slow-simmered Bolognese sauce takes pasta night 
from so-so to spectacular with a not-so secret ingredient—hello, bacon! 

RECIPE

INGREDIENTS
- ¼ cup olive oil

- 1 pound ground beef chuck 

- kosher salt

- freshly ground black pepper

-  3 ounces bacon or pancetta, finely 
chopped

-  1 yellow onion, shredded on large 
side of box grater

-  1 celery stalk, shredded on large side 
of box grater 

-  1 carrot, peeled, shredded on large 
side of box grater

-  cup tomato paste

- 1 cup dry white wine

- 1 tablespoon red wine vinegar

- 1 bay leaf

- 1½ cups low sodium chicken stock

- 1 cup whole milk

1.  Select the Sear/Saute mode on the Essential Smart Skillet, set the temperature to 
400°F and the timer for 15 minutes. 

2.  Pour the olive oil into the Essential Smart Skillet and allow it to come to 
temperature. Once the oil is shimmering, add the beef to the pan and break up 
into larger chunks (about the size of a quarter) with a wooden spoon. Season 
the beef generously with salt and pepper and allow it to sear, without stirring, 
for about 3 minutes or until deeply golden brown and a crust has formed. Lightly 
stir the beef, trying to flip the pieces over, and allow it to again sear undisturbed 
for about 3 minutes, until browned on the second side. It’s ok if the beef isn’t fully 
cooked, the goal here is to get a really great sear on as much of it as possible. 
Remove the beef from the Essential Smart Skillet and transfer it to a large bowl, 
leaving as much oil and fat behind as possible. 

3.  Add the bacon or pancetta to the pan and cook 5 to 6 minutes, stirring regularly, 
or until crispy and well browned. Keep an eye on the bottom of the pan, 
ensuring that the browned bits from searing the beef aren’t burning, adjusting the 
heat down as needed. 

4.  Once the bacon or pancetta are browned, add the shredded vegetables and 
tomato paste to the Essential Smart Skillet and cook, still stirring regularly, for 
another 6 to 8 minutes or until the vegetables have softened a lot and the tomato 
paste has started taking on a much darker red color. As long as things aren’t 
burning on the bottom of the pan, don’t rush this step, it’s where a lot of the flavor 
of the sauce is being built. 

5.  Add the seared beef back to the Essential Smart Skillet along with any liquid 
accumulated in the bottom of the bowl. Pour in the white wine and stir everything 
to equally combine. Select the Simmer mode on the Essential Smart Skillet, set 
the temperature to 180°F and the timer for 1 hour 30 minutes. Using the wooden 
spoon, begin smashing and breaking up the beef until it is as finely textured and 
separated as possible. Cook, uncovered, about 10 minutes or until the wine has 
mostly evaporated. 

6.  Once the beef is broken into very small pieces, add in the red wine vinegar, 
bay leaf, stock and milk, stirring until equally combined. Taste, and adjust 
the seasoning with salt and pepper as necessary. Cover and cook, stirring 
occasionally, 1 hour or until the beef is very tender and the sauce has thickened 
considerably. If needed to reduce the sauce, uncover and cook for an additional 
30 minutes.

7.  Discard the bay leaf. Taste the sauce and adjust the seasoning one final time with 
salt, pepper and red wine vinegar. Serve the sauce over your favorite pasta, or 
cool and store in an airtight container in the refrigerator for up to 4 days. 

SERVINGS: 4

PREP TIME: 20 MINS

COOK TIME: 2 HRS

QUICK TIPS
Patience Pays Off—Browning beef, crisping bacon, 
and sautéing veggies takes a little extra prep time, but 
one bite and you’ll know it’s worth every minute.

Wine Selection—Sauvignon Blanc to Pinot Grigio, 
Chardonnay to Marsala, you can’t go wrong by cooking 
with a dry white wine you’d enjoy drinking.
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CHICKEN THIGHS WITH 
CANNELLINI BEANS
Comfort on a plate—tender, juicy chicken thighs perch atop a buttery cannellini bean 
sauce. Serve with a side of toasted sourdough bread to soak up all the amazing flavors.

RECIPE

INGREDIENTS
- 3 tbsp. olive oil 

- 8 small bone-in, skin-on chicken thighs 

- 1 shallot, finely chopped 

- 2 garlic cloves, minced 

-  2 sprigs of thyme, destemmed and 
roughly chopped

- 2 tbsp. fresh lemon juice 

- 1 cup low sodium chicken stock

-  1 (14.5 ounce) can cannellini beans, 
drained and rinsed 

-  6 tbsp. cold butter, cut into 1 tbsp. pieces

- ¼ cup parsley, roughly chopped 

- kosher salt, to taste

- fresh ground black pepper, to taste

-  4 slices of fresh sourdough bread, 
toasted, to serve if desired

1.  Place the chicken thighs, skin side up, on a baking tray and pat them dry 
with a paper towel. Allow them to sit at room temperature for at least 15 
minutes before cooking. 

2.  Select the Sear/Saute mode on the Essential Smart Skillet, set the 
temperature at 350°F and the timer for 30 minutes. Pour 1 tbsp. of olive oil 
into the pan and allow it to come to temperature until it shimmers slightly. 

3.  Season the chicken thighs on the skin side with salt and pepper. One piece 
at a time, lay the chicken thighs away from you into the Essential Smart 
Skillet, skin side down. Make sure there is a bit of room between each thigh, 
or else they won’t brown properly. Allow them to cook skin side down, 8 
to 10 minutes, until nicely golden brown - checking every few minutes that 
they are browning evenly and moving in the pan as needed. Once brown, 
flip and cook 2 minutes more on the other side, then transfer the browned 
chicken back to the baking tray. 

4.  Turn the temperature on the Essential Smart Skillet down to 300°F. Pour in 
the remaining olive oil, add in the shallot, garlic and thyme. Cook, stirring 
occasionally, until the shallots have softened and the garlic is very aromatic, 
2 to 3 minutes.

5.  Pour in the lemon juice and chicken stock, using a wooden spoon to ensure 
any brown bits on the bottom of the pan from searing the chicken are 
released. Place the chicken thighs back in the pan, skin side up, cover and 
cook 10 minutes. 

6.  Uncover, add the cannellini beans, and continue cooking the chicken the 
final 5 minutes while the sauce is reducing (it should be reduce by about 
two thirds). Check the internal temperature of the chicken thighs with an 
instant read thermometer, being careful not to hit the bone or you’ll get a 
false reading. Ensure the chicken is cooked until 165°F, then remove from the 
sauce and set aside on a new plate or tray. 

7.  With the heat off, stir in 1 tbsp. of butter at a time, adding the next only after 
the first has been fully emulsified. Stir in half the chopped parsley. Add salt, 
pepper and lemon juice to taste. 

8.  To serve, spoon a nice portion of the cannellini bean sauce onto a plate and 
place two chicken thighs on top. Sprinkle a bit more parsley on top, and if 
desired serve toasted sourdough bread on the side.

SERVINGS: 4

PREP TIME: 15 MINS

COOK TIME: 25 MINS

QUICK TIPS
Rinse Cycle—we like to drain and rinse canned 
beans in a colander to remove excess salt and 
starch and get rid of the metallic flavor.

For crispier skin and better 
browning, be sure to pat chicken 
dry before cooking.
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MAPLE AND WHOLE GRAIN 
MUSTARD PORK CHOPS
Our combo of sweet maple syrup and tangy mustard takes classic pork chops 
over the top. From prep to table in just 30 minutes, they’re sure to become a 
weeknight favorite.

RECIPE

1.  Place the pork chops on a plate and pat dry with paper towels. Allow  
them to sit at room temperature for at least 15 minutes before cooking. 

2.  Select the Sear/Saute mode on the Essential Smart Skillet, set the 
temperature to 425°F and the timer for 20 minutes.

3.  Pour the oil into the pan and allow it to come to temperature. Once the 
oil starts to shimmer, lay the pork chops in the pan (laying them away 
from you so oil doesn’t splash towards you). Cook for 5 minutes per 
side, then remove them from the pan and place on a new plate. Cover 
the pork chops with aluminum foil to keep warm. 

4.  Reduce the temperature on the Essential Smart Skillet to 250°F and add 
in the butter. Once melted, add in the shallot, stirring regularly, 2 to 3 
minutes until softened. 

5.  Pour in the apple cider vinegar and chicken stock, stir to combine and 
scraping the bottom of the pan with a wooden spoon to release any 
bits of food from the bottom of the pan. 

6.  Add in the mustard and maple syrup, stirring to fully combine. Allow 
the sauce to simmer until reduced by half, 4 to 5 minutes. 

7.  Stir in one tbsp. of butter at time, allowing the first one to fully emulsify 
into the sauce before adding the next. Stir in the parsley, and adjust the 
sauce with salt and pepper as necessary. Place the pork chops back 
into the sauce, along with any juices accumulated on the plate, and 
allow them to warm for about 2 minutes. 

8.  To serve, place each pork chop on a plate and spoon a generous 
amount of the sauce over and around.

INGREDIENTS
- 4 bone-in pork chops (about 1 inch thick)

- kosher salt 

- freshly ground black pepper

- 2 tbsp. vegetable or canola oil

- 2 tbsp. butter

-  1 large shallot, ends removed and cut into 
thin matchsticks

- 1 tbsp. apple cider vinegar

- ¾ cup low sodium chicken stock 

- 2 tbsp. whole grain mustard

-  2 tbsp. maple syrup or smoked maple syrup

-  4 tbsp. cold butter, cut into 1 tbsp. pieces

- ¼ cup parsley, roughly chopped

SERVINGS: 4

PREP TIME: 10 MINS

COOK TIME: 20 MINS

QUICK TIPS
For better searing, pat pork chops dry before cooking. Moisture causes 
steam which prevents meat from properly browning. 
 
Mix it Up—honey mustard to Dijon, spicy brown to ballpark yellow, our sweet 
and tangy chops work great with any mustard.
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STEAK AU POIVRE
A crushed peppercorn crust takes tenderloin steak to new depths of flavor, while 
our cognac cream sauce dials the deliciousness up to 11! Go ahead and lick the 
plate—we won’t tell.

RECIPE

INGREDIENTS
-  4 (6-oz.) beef tenderloin 

steaks,  
about 1½” thick 

-  3 tbsp. black peppercorns,  
plus more fresh ground for 
the sauce 

- kosher salt

- 2 tbsp. butter 

- 1 tbsp. olive oil

- 2 shallots, minced

- 4 sprigs fresh thyme

- ½ cup cognac 

- ½ cup beef stock 

- 1 cup heavy cream 

SERVINGS: 4

PREP TIME: 10 MINS

COOK TIME: 20 MINS
1.  Place the steaks on a plate and pat dry with paper towels. Allow them to sit at room 

temperature for at least 15 minutes before cooking. 

2.  Place the peppercorns in a mortar and pestle and coarsely crush, or place in  
between two layers of a folded kitchen towel and coarsely crush with a rolling pin. 
The peppercorns should be larger pieces than you would get out of the widest  
setting on a pepper mill. 

3.  Spread the crushed peppercorns onto an even layer on a plate or small tray, and 
press the top and bottom of each steak into the pepper, creating a loose crust. 
Sprinkle the top and bottom of each steak with kosher salt. 

4.  Select the Sear/Saute mode on the Essential Smart Skillet, set the temperature to 
400°F and the timer for 20 minutes. 

5.  Melt the butter in the pan and pour in the olive oil. Once the butter begins to brown 
slightly and the oil starts to smoke, carefully place the steaks in the pan (laying them 
away from you so oil doesn’t splash towards you). Cook the steaks, without turning 
or moving, about 4 minutes on each side for medium rare. (If you’d like to check with 
an instant read thermometer, cook the steaks until they are 125°F in the center for 
medium rare.)

6.  Remove the steaks from the pan and place on a plate to rest, covering them with 
aluminum foil, for about 10 minutes or until the sauce is completed. 

7.  Reduce the temperature on the Essential Smart Skillet to 250°F and using a spoon 
remove all but 1 tbsp. of fat from the pan, being careful to leave all the browned bits 
from searing the steak in the pan. Add the shallots and thyme, stirring regularly and 
scraping the bottom of pan with a wooden spoon to release any fond, cooking until 
the shallots are softened and the thyme is aromatic, about 3 minutes. 

8.  Add the cognac to the pan, and very carefully, ignite the alcohol with a long match or 
stick lighter. Once the flame burns itself out, pour in the beef stock and stir to combine. 
Let the stock simmer for 3 to 4 minutes, then add the heavy cream. Continue stirring 
regularly another 2 to 3 minutes, or until the sauce is thick enough to coat the back of 
a spoon. Adjust the sauce by adding salt and coarsely ground black pepper, to taste. 

9.  Uncover the steaks and transfer to a cutting board. Pour any juices on the plate back 
into the sauce and stir to combine. Cut each steak, against the grain, into half inch 
slices and place on a plate. Spoon a generous amount of the sauce, including thyme 
sprigs if you wish, over the top of each steak and around the plate. 

QUICK TIPS
Chase Away the Chill—allowing steak to come 
to room temperature before searing ensures better 
browning and more even cooking.

Worth the Wait—let steak rest about 10 minutes 
after cooking so juices can redistribute and won’t 
escape when steak is sliced.



SIMMER
Flemish Beef Stew

Pumpkin and Squash Beef Chili
Shredded Chicken Pozole Verde
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RECIPE

INGREDIENTS
- 3 pounds stew beef, cut into 1½ inch cubes

- 3 tbsp. all purpose flour

- 2 tsp. kosher salt

- 1 tsp. freshly ground black pepper

- 3-4 tbsp. vegetable or canola oil

- 8 slices thick-cut bacon, cut into ½ inch strips

- 3 tbsp. unsalted butter

- 3 garlic cloves, minced

- 4 medium yellow onions, thinly sliced

- 1 tbsp. tomato paste

-  2 12-ounce bottle Belgian Trappist Ale,  
such as Orval

- 1 cups beef broth

- 1 tbsp. honey

- 2 tbsp. red wine vinegar

- 1 tbsp. mustard, preferably whole grain

-  4 sprigs thyme, leaves taken of stems and 
lightly chopped 

- 3 bay leaves

- 3 cups roasted carrots and baby red potatoes

- ¼ cup chopped parsley for serving

FLEMISH BEEF STEW
Good things come to those who wait—our slow-cooked Flemish-inspired beef 
stew requires patience, but rewards you with incredible depth of flavor. Serve 
with crusty bread to soak up every last drop.

SERVINGS: 6

PREP TIME: 20 MINS

COOK TIME: 3.5 HRS

QUICK TIPS
Low and slow—simmering stew 
for up to 3 hours gives flavors 
plenty of time to mix and mingle 
and delivers incredibly tender beef.

Safe for kids? You might think 
two bottles of ale would render 
this stew an adult-only indulgence, 
but due to the long cook time, the 
alcohol will completely evaporate.

1.  Select the Sear/Saute feature on the Essential Smart Skillet, set the 
temperature to 400°F and the timer for 20 minutes. 

2.  Place the stew beef in a large mixing bowl, and if needed, pat dry 
with paper towel. Add the salt and pepper and toss or mix to coat. 
Repeat with the flour until each piece of beef is evenly coated.  

3.  Pour 1 tablespoon of the oil into the Essential Smart Skillet,and wait 
for it to come to temperature and start to shimmer. Once it does, 
begin adding the beef in one even layer, shaking off any excess 
flour from each piece. Take care not to stack them on top of each 
other or crowd them too close together as this will keep them from 
browning. Sear until browned on at least two sides of each cube, 
then transfer the beef to a new bowl. Continue browning the beef in 
batches, adding oil as needed, until it’s all seared. 

4.  Select the Simmer feature on the Essential Smart Skillet, set the 
temperature to 200°F and the timer for 3 hours. 

5.  Add the bacon to the pan, and cook until nicely browned and the fat 
has rendered from it. Remove the bacon from the pan and add to the 
bowl with the beef.  

6.  Add in the butter, and once melted,the garlic and onions. Cook for 
at least 30 minutes, stirring regularly. The onions need to become a 
deep caramel/brown color. Don’t rush this process, even if it means 
adding another 15 minutes to the cooking time.  

7.  Stir the tomato paste into the onions, and cook another few minutes 
until it becomes a slightly darker red. 

8.  Pour in the ale and beef broth, then stir in the honey, red wine 
vinegar, mustard, thyme and bay leaves.

9.  Return to the pan the reserved beef and bacon, including and liquid 
in the bottom of the bowl. Let the stew come fully to temperature, and 
then taste, adding salt and pepper as needed.  Cover, and cook for 
the remainder of time on the timer, or at least 2 ½ hours. With about 
½ an hour left of cook time, check for the consistency of the sauce.  
If it doesn’t look reduced enough, remove the cover for the last 30 
minutes of cooking. You’ll know the stew is done when you can beef 
cuts easily and the sauce clings to each piece. Adjust the taste one 
final time, adding any salt, pepper or vinegar if you choose.  

10.  Remove the bay leaves, and serve the stew with a side of roasted 
carrots and potatoes. Top with chopped parsley.
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RECIPE

INGREDIENTS
- 1 tbsp. vegetable oil 

- 1 pound ground beef

- 1 cup onion, small dice 

- 1 green bell pepper, medium dice

- 1 yellow bell pepper, medium dice

- 1 cup butternut squash, diced

- 1 clove garlic, minced

- 2 tbsp. tomato paste

- 1½ tbsp. chili powder

- 2 tsp. cumin

- 1½ tsp. smoked paprika

- 1 tsp. ground black pepper

- 2 tsp. kosher salt

- 1 tbsp. red wine vinegar

- 1 (14.5 ounce) can fire roasted tomatoes

- 1 (14.5 ounce) can pumpkin puree

- 1 (14.5 ounce) can black beans, drained and rinsed

- 2 cups chicken or beef stock

- cilantro leaves, lime wedges and sour cream for garnish

QUICK TIPS
Worth the Wait—the key to building great flavor is cooking chili low and slow 
for a couple of hours. It’ll taste even better the next day, so make ahead if you can.
 
Playing with Fire—charring over flame brings out the sweetness of tomatoes 
and adds a distinct smoky flavor that adds depth to any dish.

PUMPKIN AND SQUASH  
BEEF CHILI
You’ll love this autumn-inspired take on a comfort classic—our hearty chili stars 
pumpkin and squash, along with fire-roasted tomatoes for extra depth of flavor. 
Serve with a side of cornbread and let the compliments begin.

1.  Select the Sear/Saute feature on the Essential Smart Skillet 
and set the temperature to 400°F and the timer for 10 minutes. 
Heat the vegetable oil until shimmering, then add the ground 
beef and cook until thoroughly browned. Remove the beef from 
the pan and reserve in a small bowl, keeping care to leave  
any fat behind. 

2.  Select the Simmer mode on the Essential Smart Skillet, set the 
temperature at 200°F and the timer for 2 hours. Add the onion, 
bell peppers, butternut squash and garlic to the rendered fat 
and oil. Cook for 4 to 5 minutes until the onions are softened 
and the garlic is fragrant. 

3.  Add the tomato paste, spices, pepper and salt. Cook, stirring 
regularly, until the aroma of the spices intensifies and the color 
of the tomato paste becomes a much darker red. Pour in the 
red wine vinegar and stir, releasing any browned bits from the 
bottom of the pan. 

4.  Add in the fire roasted tomatoes, pumpkin puree, black beans 
and stock, stirring evenly to combine. Cook, covered for the 
remainder of the time. (Adding more stock or water if needed 
towards the end of cooking.) 

5.  Serve the chili with hand torn cilantro, a lime wedge and a 
spoonful of sour cream. 

SERVINGS: 6 TO 8

PREP TIME: 15 MINS

COOK TIME: 2 HRS
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RECIPE

SHREDDED CHICKEN  
POZOLE VERDE
Go green—you’ll love our take on a classic Mexican stew starring plenty of 
tomatillos, cilantro, and chopped peppers and garnished with lettuce, lime, 
and avocado.

SERVINGS: 6

PREP TIME: 15 MINS

COOK TIME: 2 HRS
1.  In a food processor or blender, puree the tomatillos, onions, 

chili’s, garlic and herbs - stopping to scrap down the sides with 
a spatula as needed. Once the mixture is roughly blended, 
add the water and puree again until smooth. Season to taste 
with salt and pepper. 

2.  Select the Simmer mode on the Essential Smart Skillet, set 
the temperature at 200°F and the timer for 2 hours. Heat the 
vegetable oil and add in the puree. Cover and cook for 1 
hour, stirring every 15 minutes or so to ensure the puree cooks 
evenly, until it intensifies in flavor and becomes a dark green 
color. 

3.  Add the chicken stock and the chicken breast, cover again, 
and cook for 45 minutes. 

4.  Carefully remove the chicken breast from the pan and put it 
in a large bowl. Using two forks, (or your hands if you let the 
chicken cool enough), shred the chicken into pieces that will 
fit on a spoon, then add back into the pan along. Add the 
drained hominy and lime juice. Check the soup for seasoning, 
adding salt and pepper as needed. 

5.  Allow the hominy enough time to warm through, then ladle the 
soup into serving bowls, ensuring each bowl gets an equal 
amount of hominy and chicken. Serve along side a platter of 
the garnishes for people to add to their soup as they choose. 

INGREDIENTS
-  1 pound tomatillos, husks removed and cut in half 

- 1 small onion, roughly chopped 

-  2 poblano chiles—cored, seeded roughly chopped

- 2 jalapeños, seeded and roughly chopped

- 3 large garlic cloves

- ½ cup chopped cilantro

- 1 tbsp. dried oregano leaves

- Salt and freshly ground black pepper 

- 1 cup water

- 1 tbsp. vegetable oil

- 7 cups chicken low sodium chicken stock

- 4 boneless skinless chicken breast 

- 3 (15-ounce) cans of hominy, drained

- juice of 1 lime

Optional toppings for serving:
- lime wedges

- finely shredded iceberg lettuce 

- Thinly sliced radishes 

- thinly sliced onion 

- diced avocado 

- sour cream

QUICK TIPS
Let’s Talk Tomatillos—while they resemble green 
tomatoes, the unique texture and tart flavor make 
these fruits perfect for sauces and soups.

Sticky Situation—tomatillos will feel a bit sticky 
after removing husks, but a quick rinse in a colander 
will easily remove the sap.



SOUP
Fennel French Onion Soup

Italian Sausage & Tortellini Soup
Shrimp Yellow Curry

Bouillabaisse
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RECIPE

INGREDIENTS
- 6 tbsp. unsalted butter

-  3 pounds yellow onions, halved and 
thinly sliced 

-  2 pounds fennel, tops and cores removed, 
thinly sliced

-  3 tbsp. pastis, or another anise flavored 
liquor 

- ½ cup cognac or brandy

- ½ cup white wine 

- 8 cups low sodium beef stock 

- 3 bay leaves

- 1 tbsp. kosher salt

- 1½ tsp. freshly ground black pepper

-  1 small sourdough boule, sliced ½ inch 
thick and toasted

- 4 to 6 ounces Gruyère cheese, grated

FENNEL FRENCH ONION SOUP
Just when you thought French onion soup couldn’t get any better, we’ve added an 
anise-flavored twist with plenty of fresh fennel. This soul-satisfying soup takes time, 
but it’s worth every minute. Bon appetit!

1.  Select the Soup mode on the Essential Smart Skillet, set the temperature to 
220°F and the timer for 1 hour and 20 minutes. 

2.  Melt the butter in the pan and add the onions and fennel. Cook, stirring 
every few minutes with a wooden spoon until the onions and fennel start to 
caramelize. This should be a slow process, up to 40 minutes, to ensure the 
sugars in the onions are caramelizing rather than simply being browned 
on the outside. If after 40 minutes the onions aren’t a deep caramel 
brown, use the Sear/Saute mode to cook them on higher heat for another 
5 minutes, then switch back to the Soup mode. 

3.  Since the amount of time it may take to caramelize the onion and  
fennel varies, reset the timer on Soup mode to 40 minutes to finish  
cooking the soup. 

4.  Add the pastis and cognac, scraping up the brown bits in the pan, and 
simmer uncovered for 5 minutes. Next add in the white wine and simmer 
uncovered for another 10-15 minutes. 

5.  Once all the alcohols have reduced down considerably, add in the  
beef stock, bay leaves, salt and pepper. Taste and adjust salt and  
pepper as necessary. 

6.  Cook, uncovered, for another 20 minutes to allow all the flavors to blend 
together. Remove the bay leaves, and adjust the seasoning one more time 
with salt and pepper, if needed. 

7.  To serve, place an oven rack about 5 to 6 inches below the broiler, set on 
low. Ladle the soup into heat safe bowls, ensuring there is a good amount 
of onions and fennel as well as broth. Place a piece of the toasted bread 
on top and cover with an even layer of gruyere - you should barely be 
able to see the bread underneath it. Broil for about 4 minutes or until the 
cheese has fully melted, and is brown and bubbling on top. (If a broiler is 
unavailable, place toasted bread on a foil or parchment lined baking tray, 
cover in the cheese, and bake in a 400°F oven until the cheese is brown 
and bubbling. Then use a spatula to transfer to the top of the soup.)

SERVINGS: 4 TO 6

PREP TIME: 15 MINS

COOK TIME: 1.3 HRS

QUICK TIPS
Don’t Rush—caramelized onions and fennel are the stars of this soup, so cook 
them low and slow to ensure that they’re beautifully browned.
 
Say Cheese—for most dishes, we mix and match cheeses with abandon, but 
this soup simply demands Gruyere. Use Swiss if you must, but back away from the 
cheddar (shudder!).
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RECIPE

INGREDIENTS
- 1 tbsp. olive oil 

-  1 pound mild Italian sausage  
(or hot if preferred), removed from casings

- 1 onion, small dice

- 3 cloves garlic, minced

-  2 medium carrots, peeled, quartered  
lengthwise, cut in ¼ inch pieces

-  4 ounces crimini mushrooms,  
cleaned and sliced in ¼ inch pieces 

- 2 tsp. kosher salt

- 1 tsp. black pepper 

- 8 cups low sodium chicken stock

- 2 tsp. red wine vinegar

-  1 package (9 oz) refrigerated fresh  
cheese tortellini

-  1 bunch curly kale, destemmed  
and roughly chopped

-  4 to 6 ounces fresh grated  
parmesan cheese for garnish

QUICK TIPS
Grate Idea—buy a wedge of Parmesan and shred just as much as you need. 
Wrapped well, it’ll stay fresh much longer than those pre-grated tubs.
 
How to Prep Kale—fold leaf in half and hold leaves down with the stem exposed. 
Use a chef’s knife to slice off the stem. Pro tip—an herb stripper saves tons of time.

1.  Select the Sear/Saute mode on the Essential Smart Skillet, set the 
temperature to 400°F and the timer for 10 minutes. 

2.  Pour the olive oil into the pan, let it heat until it shimmers, then 
add in the sausage, breaking it into small one inch pieces as you 
do. Allow the sausage to cook on one side, 2 to 3 minutes, until 
a seared to a dark brown color, then stir and flip the piece to 
repeat the browning on the other side. Continue cooking, stirring 
occasionally, until cooked through, then use a slotted spoon to 
transfer the sausage to a medium sized bowl. 

3.  Select the Soup mode on the Essential Smart Skillet, set the 
temperature to 220°F and the timer to 25 minutes.

4.  Add the onion, garlic, carrots and mushrooms and cook, stirring 
regularly for 10 to 12 minutes, until the carrots and mushrooms 
have softened and the vegetables are very aromatic. Then return 
the cooked sausage to the pan along with the salt and pepper. 

5.  Pour in the chicken stock and vinegar, and allow them 2 to 3 
minutes to come to temperature. Stir in the tortellini and kale, 
cover, and cook for 8-10 minutes until the tortellini are tender 
and the kale has wilted. Taste the soup one last time and adjust 
the seasoning with salt and pepper as desired. 

6.  To serve, divide the soup among deep serving bowls and 
garnish with a large pinch of the parmesan cheese. 

ITALIAN SAUSAGE, KALE AND 
TORTELLINI SOUP
Comfort in a bowl—our hearty soup features Italian sausage, curly kale, and 
cheese tortellini mingling in a flavor-packed stock. Channel your inner Nonna 
and make this for everyone you love—especially yourself!

SERVINGS: 4 TO 6

PREP TIME: 20 MINS

COOK TIME: 35 MINS
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RECIPE

YELLOW CURRY SHRIMP
Tender shrimp swimming in a sweet and spicy coconut broth, served with steamed 
rice to soak up every delectable drop. Quite possibly the best 45 minutes you’ll 
ever spend in the kitchen.

SERVINGS: 4

PREP TIME: 15 MINS 

COOK TIME: 45 MINS
1.  Select the Soup mode on the Essential Smart Skillet, set the 

temperature to 220°F and the timer for 40 minutes. 

2.  Melt the coconut oil in the pan and then add the shallots, 
carrots and bell pepper. Cook for 8 to 10 minutes until the 
shallots start to brown and the vegetables just start to soften. 

3.  Add in the garlic, ginger and chili, cooking for 3 to 4 
minutes until they all become very aromatic. 

4.  Stir in the curry paste, cooking for another 3 to 4 minutes 
until the color darkens and the smell of the spices intensifies. 

5.  Pour in the coconut milk and the water and stir to combine. 
Allow the curry sauce to come to a simmer,  
about 3 to 4 minutes. 

6.  Place the shrimp in the sauce in an even layer, stir to 
combine and ensure the shrimp are submerged as much  
as possible in the curry. Cover, and cook the shrimp for  
8 to 10 minutes. 

7.  Remove the cover and stir in the fish sauce. Let the sauce 
reduce, uncovered, for about 3 minutes. Taste the curry,  
and adjust with salt and pepper as needed. 

8.  Serve the curry over white rice and top with cilantro,  
mint and a lime wedge.

INGREDIENTS
- 2 tbsp. coconut oil

- 1 cup sliced shallots

-  2 carrots, peeled and thinly sliced into ¼ inch rounds 

- 1 red bell pepper, cut into ¼ inch strips 

- 1 tbsp. minced garlic

- 1 tbsp. minced ginger

- 1 tsp. minced thai/bird’s eye chili

-  3 tbsp. thai yellow curry paste (add more or less to taste)

- 2 can (13.5 oz) coconut milk

- 1 cup water

-  1 to 1.5 pounds medium-to-large shrimp, peeled and 
deveined 

- 1 tbsp. fish sauce

- salt and freshly ground black pepper, to taste

- 2 cups cooked white rice

-  ¼ cup hand torn cilantro and mint leaves for garnish

- lime wedges for garnish

QUICK TIPS
Take Flavor to New Depths—instead of tossing 
everything into the pot, we like cooking ingredients 
in stages to build up layers of flavor.

Avoid “fresh” shrimp—seafood stacked on ice at your 
local supermarket has most likely been frozen and thawed 
and is rapidly losing freshness. Just go with frozen.
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RECIPE

INGREDIENTS
- ¼ cup olive oil, plus more for bread

- 4 to 6 thick slices sourdough bread

- kosher salt

- freshly ground black pepper

- 1 yellow onion, small dice

- 2 stalks celery, cut into ½ inch pieces 

- 4 cloves garlic, minced

- 1½ cup baby red potatoes, quartered 

-  1 small bulb fennel, halved, core removed,  
thinly sliced (reserve fronds for garnish) 

- 3-4 saffron threads

- 3-4 sprigs fresh thyme, destemmed

-  3 cups fish or shellfish stock, low sodium or 
homemade

-  2 cups canned chopped tomatoes, with their 
juice 

-  1 pound cod, halibut or other flaky white fish, 
cut into large chunks

- 12 littleneck clams, shells cleaned

-  ½ pound medium sized shrimp, peeled and 
deveined

- 12 mussels, shells cleaned and beards removed

- ¼ cup roughly chopped fennel fronds, for garnish

- ¼ cup roughly chopped fresh parsley, for garnish

1.  Select the Sear/Saute mode on the Essential Smart Skillet, set the 
temperature to 400°F and the timer for 20 minutes. 

2.  Generously drizzle both sides of each slice of bread with olive oil, 
and season with salt and pepper. Working in batches, toast the bread 
in the Essential Smart Skillet until they are crispy and golden brown 
(even a few char marks is ok). Set the toast aside on a platter to serve 
with the bouillabaisse.

3.  Select the Soup mode on the Essential Smart Skillet, set the 
temperature to 220°F and the timer to 1 hour. Pour in the olive oil and 
allow it to come to temperature, until it shimmers slightly. Add in the 
onion and celery and cook, stirring regularly with a wooden spoon 
for 3 to 4 minutes, or until softened. Add in the garlic and continue 
cooking for another 2 minutes until it’s very aromatic. 

4.  Add to the Essential Smart Skillet the potatoes, fennel, saffron and 
thyme. Cook, again stirring regularly, for 4 to 5 minutes until the 
fennel has softened slightly and the thyme has become quite fragrant. 

5.  Pour in the stock and tomatoes, allowing them to come to temperature 
until they are at a heavy simmer. Add a pinch of kosher salt and black 
pepper, and let the stew cook until reduced and thickened slightly, 
about 20 minutes. It shouldn’t be watery, but rather be able to coat 
the back of a spoon very lightly. Taste the stew and again adjust with 
salt and pepper as necessary. 

6.  Reduce the temperature on the Essential Smart Skillet to 200°F, so 
that the stew is lightly simmering. Add in the fish and clams, adjusting 
temperature as necessary so the stew remains simmering very gently 
and cover. After the fish and clams been cooking for 4 to 5 minutes, 
remove the cover, add in the shrimp and mussels, and cover once 
more. Cook the stew for another 2 to 3 minutes or until the clams and 
mussels have opened, (discard any that have not opened after the rest 
of them have), and the shrimp are cooked through. 

7.  Adjust the stew one final time with salt and pepper as desired. Ladle 
the broth into large serving bowls and distribute the seafood and 
vegetables evenly amongst each one. Garnish the bowls with some 
of the chopped fennel fronds and parsley. Serve the toasted bread on 
the side for dipping into the broth.

BOUILLABAISSE
Our hearty Provençal-inspired seafood stew stars cod, littleneck clams, shrimp, and 
mussels swimming in a flavorful broth accented with fennel and saffron. Serve with 
toasted sourdough to soak up every drop or you may be tempted to lick the bowl.

SERVINGS: 4 TO 6

PREP TIME: 20 MINS

COOK TIME: 1 HR

QUICK TIPS
Fresh vs. Frozen—No need to splurge on fresh 
cod or shrimp for our stew. Just be sure to thaw it 
beforehand so everything cooks evenly.

Get Creative—Our bouillabaisse is endlessly versatile, so 
experiment with other seafoods like scallops, oysters, and 
various kinds of white fish to create your signature stew.



STEAM
Green Chili, Chicken  
& Cheese Tamales

Steamed Fish & Sweet Potato 
with Chimichurri

Steamed Pork Dumplings

STEAMER INSERT NOT INCLUDED 

Available online at GreenPan.us
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RECIPE

GREEN CHILI, CHICKEN  
AND CHEESE TAMALES
Move over, tacos, and make room for Tamale Tuesdays! Creating our corn-husk-
wrapped morsels of mass deliciousness takes a little time, but it’s a fun cooking 
project the whole family can enjoy.

INGREDIENTS
Filling
- 1 (8-ounce) package dried corn husks

- 1½ tbsp. vegetable or canola oil

- 1 pound tomatillos, husked, rinsed

- 2 serrano chiles, stemmed, chopped

- 1 (4 ounce) can chopped green chiles

- 4 large garlic cloves, minced

- 2 cups low sodium chicken broth

-  4 cups (about 1 pound) finely shredded chicken  
(rotisserie chicken can be used)

- 10 ounces queso fresco, crumbled

- 2/3 cup fresh cilantro, roughly chopped

Dough
- 1  cups solid vegetable shortening

- 1½ tsp. salt 

- 1½ tsp. baking powder 

-  3½ cups masa harina (ensure it doesn’t have  
salt and baking powder in it already.) 

- 1½ to 2 cups low sodium chicken stock

Misc.
- 3 cups of water for steaming, plus more as needed

SERVINGS: 24

PREP TIME: 30 MINS

COOK TIME: 1.75 HRS
1.  Put the corn husks in a large bowl or stock pot and cover them 

with water. Soak until they have softened, at least two hours, but 
you can submerge them and let them soak overnight as well. 
Use a plate or another pot to make sure the husks stay below the 
surface of the water the entire time. 

2.  Select the Sear/Saute mode on the Essential Smart Skillet, set the 
temperature to 450°F and the timer to 10 minutes. Pour in the 
oil, and add the tomatillos and serranos. Cook until deep brown 
or even charred in spots, and transfer, along with any released 
juices, to a food processor or blender. Turn off the Essential Smart 
Skillet until time to steam the tamales. 

3.  To the food processor or blender, add in the canned chiles 
and garlic, processing until the entire mixture is smooth. Return 
this mixture back to the Essential Smart Skillet and add the 
chicken broth, stirring to combine. Select the Sauce Mode, set 
the temperature to 300°F and the timer to 30 minutes. Cook, 
uncovered, until the sauce has greatly reduced, to the point it will 
coat the back of a spoon. Mix in the chicken, transfer to a large 
mixing bowl and allow to cool. Once cool, fold in the queso 
fresco and cilantro. Rinse the Essential Smart Skillet insert to have 
it ready for steaming. 

FOR DOUGH

1.  To the a large mixing bowl, or the bowl of a stand mixer with a 
paddle attachment, beat the vegetable shortening with the salt 
and baking powder on medium high speed. You want the mixture 
to take on a good amount of air and lighten in texture. 

2.  Add in the masa harina in three seperate additions at a lower 
speed to ensure you have an even mixture. Then slowly pour in 
the chicken stock, starting with the smaller measurement. You want 
the dough to feel light in texture and well hydrated without being 
sticky. If it feels too dense or dry, add in more chicken stock a 
small amount at a time until the right consistency is reached. 

3.  Select the Steam mode on the Essential Smart Skillet, and set the 
timer for 1 hour. Pour 3 cups of water into the pan and place the 
steamer insert in the pan and cover. (Make sure the water isn’t 
touching the bottom of the insert). Allow the water to come up to 
temperature and create steam while your shaping the tamales. 

TO PREPARE THE TAMALES

1.  Drain your softened corn husks and set on a  
large work surface beside your bowls of dough  
and filling. 

2.  Place three to four husks directly on your work 
surface, laying them open with the narrower end 
facing you. Spoon 3 to 4 tbsp. of the dough onto 
the center of each husk, and spread into an even 
layer across the entire husk, but leaving a 2 inch 
area of the husk uncovered at the narrower end. 

3.  Scoop 2 tbsp. of filling in a line down the center 
of the dough, starting at the widest end of the husk 
and working down towards you. Fold the right side 
of the husk in, covering the filling with a layer of 
dough and husk. Repeat with the left side, trying 
your best to get the seam of the dough to meet in 
the middle on top of the filling, fully enclosing it. 
Next, fold the bottom (narrow end) of the husk up 
and way from you until it comes in contact with the 
rest of the tamale. Take a thin, ¼ inch or so, strip 
of corn husk from another corn husk (if you have 
some broken husks, use these to create all the strips 
you’ll need for tying your tamales), and tie it around 
the entire tamale so it stay closed and the folded 
section is secure. The wide end of the tamale should 
now look like an open tube, in which you can see 
the dough and the filling. Repeat filling, folding and 
tying until all your tamales are made.

4.  Check the timer on the Essential Smart Skillet, 
setting it back to 45 minutes if needed. If the  
water level has dropped below 2 inches, add  
more water as well. 

5.  Lay the tamales in the steamer basket. It’s okay if 
they touch, but try to get all of them in one layer.  
If you have to place some on top of others, keep  
in mind those might need a bit more time to steam. 

6.  Cover the tamales and steam for 45 minutes or 
until the dough feels firm. (Check about half way 
through the cook time to see if you need to add 
more water under the steamer). You can test them 
by seeing if the husks will easily peel away from the 
dough. If they don’t, continue steaming and check 
them every 5 minutes until they are done. Let them 
cool for 10 minutes before serving.

QUICK TIPS
Measure Up—be sure to spoon equal amounts of 
ingredients into each tamale to ensure even cooking.

Don’t Skip the Soaking—well-hydrated corn 
husks are essential for easy folding.
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INGREDIENTS
Fish and Sweet Potato
- 1 lemon, thinly sliced

- 4-5 sprigs fresh thyme

-  2 large sweet potatoes, washed, skins on  
and sliced into ¼ discs 

- 4 6 to 8 ounce white fish fillets

- salt and pepper, to taste

Chimichurri
- 2 cloves garlic, peeled, smashed and minced

- 2 tbsp. shallots, minced

-  2 cups firmly packed fresh flat-leaf parsley, 
chopped

- ¼ cup firmly packed fresh cilantro, chopped

- ¼ cup fresh oregano leaves, chopped

-  2 tbsp. red wine vinegar (more, as needed)

- ½ to ¾ cup olive oil

- kosher salt, to taste

- ¼ tsp. red pepper flakes

QUICK TIPS
Double Your Pleasure—make extra chimichurri and add it to everything 
from pasta salad and roasted potatoes to sandwiches and scrambled eggs. 
 
The Perfect Catch—the flesh of fresh fish should look glossy and wet. 
Anything sticky or dry may be well past its prime.

1.  Select the Steam mode on the Essential Smart Skillet, and set the timer 
for 30 minutes. To the pan, add enough water to come 1½ to 2 inches 
up the side. Place the sliced lemons and sprigs of thyme in the water, 
then place the steamer insert on top and cover, allowing the water to 
get hot enough to create steam. 

2.  In a small bowl, toss the sliced sweet potato with a few pinches of salt 
and fresh black pepper. Remove the cover from the Essential Smart 
Skillet, being careful of any steam that is released when you lift the lid, 
and layer the discs of sweet potato onto the steamer insert. Take care 
to leave enough room that steam can still come up from underneath. 
Cover, and steam for about 10 minutes. 

3.  Season each piece of fish with a bit more salt and pepper. Remove the 
cover from the Essential Smart Skillet and place all four pieces of fish 
on top of the sweet potatoes, again giving them enough room between 
each piece for the steam to circulate well. Cover and cook 6 to 8 
minutes for thinner pieces of fish, or 10-12 for thicker ones. 

4.  While the sweet potatoes and fish are steaming, prepare the chimichurri 
by combining the garlic, shallots, parsley, cilantro, oregano, and red 
wine vinegar in a medium mixing bowl. Stir in the olive oil along with a 
few pinches of the kosher salt and the red pepper flakes. Adjust to taste 
by adding more olive oil and salt as necessary. The chimichurri should 
be a bit more acidic than a traditional salad dressing or vinaigrette. 

5.  Check the sweet potatoes and fish for doneness. The sweet potatoes 
should be soft enough to be easily pierced with the tip of a paring 
knife, and the fish should feel firm and slightly spring back to the touch. 
Once cooked, serve by placing some of the sliced sweet potato on a 
plate, with one piece of fish placed on top. Top the fish with a healthy 
spoonful (or two) of the chimichurri, making sure you get a good 
amount of the oil and vinegar mixture along with the herbs.

SERVINGS: 4

PREP TIME: 15 MINS

COOK TIME: 20 MINS

STEAMED FISH & SWEET POTATO  
WITH CHIMICHURRI
Who says healthy eating can’t be delicious? Amaze all the naysayers with 
steamed white fish and skin-on sweet potatoes topped with the most flavor-packed 
chimichurri sauce you’ve ever tasted. A guilt-free pleasure any night of the week!
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INGREDIENTS
- ½ pound ground pork

-  ½ cup napa cabbage, finely chopped 
(plus extra leaves for lining the steamer)

-  2 scallions, chopped (both white and 
green parts)

- 2 cloves garlic, mined

- ½ inch piece ginger, peeled and minced

- 1 tbsp. soy sauce

- 1 tbsp. black vinegar (or sherry vinegar)

- ½ tbsp. cornstarch

- ½ tsp. black pepper

- 1 large egg white

-  24 wonton wrappers, round, 
approximately 3 inches across

-  cup scallions, thinly sliced, for garnish

For dipping sauce
- ¼ cup soy sauce

- ¼ cup seasoned rice vinegar

- 2 tsp. sesame oil

-  1 inch piece ginger, peeled and thinly 
sliced into matchsticks

-  1 tbsp. hot chili paste (such as sambal), 
if desired

STEAMED PORK DUMPLINGS
Love pork dumplings but not the spendy price? Our DIY version delivers the flavors 
you crave and makes a fun family cooking project.

1.  Select the Steam mode on the Essential Smart Skillet, set the timer to 30 
minutes. Pour 2 inches of water in the pan, place the steamer insert over 
and cover. Allow the water to come up to temperature and create steam 
while preparing the dumplings. 

2.  In a large mixing bowl, combine the pork, cabbage, scallions, garlic, 
ginger, soy sauce, black vinegar, cornstarch, black pepper and egg white. 
You can use a spoon to mix, but clean hands will work best to ensure 
the mixture is well combined until the cornstarch and egg whites are fully 
incorporated. 

3.  Lightly dust a baking sheet or large plate with a bit more cornstarch. Place 
your wonton wrappers under a lightly damp towel or paper towel. Place 
a small bowl of water on your workstation next to your filling and wonton 
wrappers - this will be to help seal the dumplings. 

4.  To fill, take one wrapper into the palm of your hand and scoop one large 
tsp. full of filling into the center. Wet the end of your opposite pointer finger 
with water, and slightly dampen the outside edge of the wrapper around 
the filling. Close the wrapper into a half circle shape, pinching just a small 
amount lightly at the center of the curve - it will look almost like a half 
moon. Starting at one end of the dumpling, at the corners, take just one 
of the layers of dough and fold it over itself to make a ¼ inch pleat, then 
pinch that section into the other layer of dough directly behind it. Move a 
little bit closer to the center of the curve and repeat. Do this one more time, 
so that you have three pleats between the corner of the dumpling and the 
center of the curved edge. Repeat on the other side, starting at corner and 
again working to the middle of the curve. You should now have a fully 
sealed dumpling with three pinched pleats on each side. 

5.  Set your finished dumpling on the cornstarch lined tray, cover loosely with 
a towel, and continue until all your dumplings are finished. 

6.  Take the cover off the Essential Smart Skillet, being careful of the steam 
released, and check the water level. If needed, fill the pan back to 2 inches 
of water. Once the water is steaming, set the timer for 8 minutes an place 
the dumplings in the steamer insert, taking care to not let them touch as 
they’ll stick together if they do. If you’d like to protect against sticking to the 
insert, lay a few cabbage leaves on the steamer first and then place the 
dumplings on top. Cover, and steam 6 to 8 minutes. The wrappers should 
be slightly more translucent and have molded some around the filling. If 
unsure that they are done, cut one in half to check that the pork is cooked. 

7.  Transfer the dumplings to a plate or serving platter, top with the sliced 
scallions and serve the dipping sauce on the side.

SERVINGS: 24

PREP TIME: 25 MINS

COOK TIME: 6-8 MINS

QUICK TIPS
Less is More—overfilled dumplings make for 
difficult folding and may pop open during steaming. 

Practice Makes Perfect—your pleats may look a bit 
wonky at first, but they’ll get better. No matter how they 
look, they’ll taste amazing.



STIR FRY
Pork and Pineapple Fried Rice
Shrimp and Vegetable Stir Fry

Sweet Potato Pad Thai
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INGREDIENTS
-  2 tbsp. canola or vegetable oil,  

divided, more as necessary

- 2 eggs, beaten with a tsp. of soy sauce 

- 8 ounces ground pork 

- 1½ cups fresh pineapple, cut in ¼ inch dice 

- 1 large red bell pepper, cut in ¼ dice

- 4 scallions, thinly sliced

- 2 cloves garlic, minced

- 1 inch piece of fresh ginger, peeled and minced

- ½ cup raw unsalted peanuts, roughly chopped

- 2 cups cooked and chilled long grain rice

- 1 tbsp. soy sauce

- 1 tsp. sriracha, or more to taste

- 1 tsp. seasoned rice wine vinegar

- kosher salt, to taste

- handful of hand torn cilantro leaves, for garnish

- lime wedges, for garnish if desired

QUICK TIPS
Pick a Perfect Pineapple—look for a firm body that yields slightly when 
squeezed and a stem that gives off an aromatic scent. 
 
Love Your Leftovers—cooked white rice can easily be transformed into 
savory meals like this or sweet treats (hello rice pudding!).

PORK & PINEAPPLE FRIED RICE
We’ve put a tropical spin on pork fried rice starring plenty of fresh pineapple. Serve 
as a side with your favorite Asian dishes or enjoy as a date-night main course.

1.  Select the Stir Fry mode on the Essential Smart Skillet, set the 
temperature for 450°F and the timer for 15 minutes.

2.  Pour half the oil into the wok and wait for it to get very hot, 
shimmering and smoking slightly, then add in the eggs and stir 
frequently with a wooden spoon until they are just set. This will take 
no more than 1 minute. Once cooked transfer the eggs to a large 
empty bowl and reserve. 

3.  Pour the remaining oil into the pan, again waiting for it to get very 
hot. Add in the pork, breaking it up into very small pieces with the 
wooden spoon. Cook, stirring occasionally, until deeply browned and 
crispy, about 4 to 5 minutes. Transfer the cooked pork to the same 
bowl as the scrambled egg, taking care to try and leave as much fat 
and oil in the Essential Smart Skillet as possible. 

4.  Allow the pan to come back to temperature, about 1 minute, then 
add in the pineapple and red pepper. Cook, continuing to stir 
regularly, until the pineapple and red pepper have both started to 
brown and any released pineapple juice has reduced fully,  
3 to 4 minutes. 

5.  Add the scallions, garlic and ginger, cooking 1 minute until  
very aromatic. Transfer everything to the same bowl with the  
eggs and pork. 

6.  If needed, add another tbsp. of oil. Once the pan is again very hot, 
add in the peanuts and the rice. Stir to combine, and cook for about 
3 minutes. Stirring consonantly until the peanuts and rice are both 
slightly toasted. 

7.  Add all the reserved ingredients in the large bowl back to the 
Essential Smart Skillet with the rice and peanuts. (If needed, break 
the eggs up into smaller pieces with the wooden spoon.) Add the soy 
sauce, sriracha and rice wine vinegar, stirring until all the ingredients 
are equally distributed. Cook 1 to 2 minutes more, then turn off the 
heat. Try the fried rice, and add salt to taste.

8.  Serve the fried rice in bowls with the hand torn cilantro leaves. If 
desired, have lime wedges, soy sauce and sriracha on the side.

SERVINGS: 2

PREP TIME: 15 MINS

COOK TIME: 15 MINS
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INGREDIENTS
- 3 tbsp. low-sodium soy sauce

- 1½ tbsp. hot chile paste (such as sambal)

- 1 tbsp. honey

- 2 tsp. seasoned rice wine vinegar

- 2 tbsp. canola oil, divided

- 1½ pounds large shrimp, peeled and deveined

- ½ of a large white onion, peeled and thinly sliced

- ½ cup red bell pepper, ¼ inch slices 

- ½ cup orange bell pepper, ¼ inch slices 

- 1 cup sliced crimini mushrooms

- 1 cup snow peas

- ¼ cup scallions, thinly sliced

- 3 cloves garlic, finely chopped

- 1 inch piece ginger, peeled and minced

-  cooked white rice, sesame seeds, and thinly  
sliced scallions, for serving

QUICK TIPS
Forgot to Thaw Shrimp? Place them in a bowl of cold water, and they’ll 
be good to go in just 10 to 20 minutes. 
 
How to Mince Ginger—cut thin slices, then chop in the other direction till 
ginger’s in small pieces. Shortcut: use a grater or microplane.

SHRIMP & VEGETABLE STIR FRY
Succulent shrimp and a medley of fresh vegetables mix and mingle in a spicy-
sweet sauce. You’ll love how our healthy stir-fry goes from prep to table faster 
than you can get takeout.

1.  In a small bowl, mix together the soy sauce, sambal, honey 
and rice wine vinegar. 

2.  Select the Stir Fry mode on the Essential Smart Skillet, set the 
temperature to 450°F and the timer to 15 minutes.

3.  Pour 1 tbsp. of the oil into the pan and allow it to get very 
hot, so it shimmers and smokes slightly. Add the shrimp to 
the pan and cook until 1 to 2 minutes a side until just seared 
and turning opaque. Add one spoonful of the soy mixture to 
the pan, toss the shrimp to coat, then remove them from the 
pan and reserve them to the side on a plate. 

4.  Pour the last of the oil to the pan and add in the onion, 
red and orange bell peppers, mushrooms and snow peas. 
Cook, stirring regularly until they begin to color and soften, 
about 3 minutes. Add the scallions, garlic and ginger and 
cook 1 minutes more until they become very aromatic. 

5.  Add in the rest of the soy mixture, along with the reserved 
shrimp and any accumulated liquid on the plate. Stir and 
toss to combine. Cook, stirring regularly, until the sauce has 
reduced down and thickened slightly, about 2 minutes. 

6.  Serve the stir fry in a bowl along with white rice. Top with 
sesame seeds and freshly sliced scallions.

SERVINGS: 4

PREP TIME: 15 MINS

COOK TIME: 15 MINS
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SWEET POTATO PAD THAI
Try an autumn-inspired twist on a restaurant favorite—diced sweet potatoes 
add an irresistible earthiness to stir-fried noodles and bean sprouts. Plus, our 
easy, DIY sauce blends savory and sweet with the perfect amount of heat.

INGREDIENTS
- 2 tsp. Canola or vegetable oil

- 8 ounces sweet potato, ¼ inch dice

- 1 shallot, finely diced

- 3 cloves garlic, minced

- ½ inch piece ginger, peeled and minced 

- 2 eggs, whisked with a splash of soy sauce

-  4 ounces dry pad thai noodles (rice noodles), 
prepared to package instructions

- 1 cup fresh bean sprouts

- juice of half a lime

- salt and pepper to taste

Pad Thai Sauce
- ¼ cup water

- 1 tbsp. soy sauce

- 3 tbsp. fish sauce

- ½ to 1 tsp. sambal, to taste

- 3 tbsp. brown sugar or palm sugar

- 1½ tbsp. tamarind paste

Garnish
-  chopped roasted peanuts, fresh bean sprouts, 

chopped scallions, lime wedges, sambal

SERVINGS: 2

PREP TIME: 15 MINS

COOK TIME: 15 MINS
1.  To make the pad thai sauce, whisk together the water, soy sauce, 

fish sauce, samba, sugar and tamarind paste in a medium bowl. 
Make sure to whisk long enough for the sugar to dissolve. 

2.  Select the Stir Fry mode on the Essential Smart Skillet, set the 
temperature to 400°F and the timer to 15 minutes. Pour in the oil 
and allow it to get very hot, until it shimmers and maybe lightly 
smokes. Add in the sweet potato, stirring regularly, 4 to 5 minutes. 
The sweet potato should start turning brown on the outside and be 
fully softened. Then add in the shallots, garlic and ginger, again 
stirring regularly, until very aromatic and slightly browned,  
about 2 to 3 minutes. 

3.  Slide the sweet potato, shallot, garlic and ginger to the edges of 
the pan and add in the eggs, using a wooden spoon to quickly 
scramble them, 1 to 2 minutes. If the eggs are in larger pieces,  
use the spoon to break them into bite sized pieces. 

4.  Add to the pan the prepared rice noodles, tossing everything to 
fully incorporate. Continue cooking, while stirring and tossing 
regularly, for another 3 to 4 minutes. 

5.  Pour in the prepared pad thai sauce and the bean sprouts, stirring 
through, and cook for 1 minute. If the noodles are sticking together 
and the dish looks dry, add up to ¼ cup of water to loosen.

6.  Mix in the lime juice, taste, and adjust with salt and pepper  
as desired. 

7.  Divide the pad thai among serving bowls and top with roasted 
peanuts, bean sprouts and scallions. Serving the lime wedges and 
extra sambal on the side. 

QUICK TIPS
Sambal 101—if you’ve never used this sauce 
made from chiles, herbs, spices, and aromatics, 
prepare to be amazed by the complex flavor.

Noodling Around—avoid mushy noodles by 
soaking until they’re bendy but not soft.
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Have a recipe you want featured? Tag us on instagram using your  
Essential Smart Skillet for a chance to be featured! Tag us on Instagram today!


