
COLD COMFORT – H e a r t y  Me a l s  f o r  W i n t e r y  E v e n i n g s  
B y  Ca t h l e e n  Ca l k i n s  
 
W h e n  t h e  m e r c u r y  s e t t l e s  i n t o  t h e  3 0 ’ s  a n d  w i n d s  w r a p  w i s p y  a r m s  a r o u n d  c a b i n  e a v e s ,  o l d -f a s h i o n e d  a s p i r a t i o n s  c o m e  t o  m i n d .  I n  t h e  
d e p t h s  o f  w i n t e r ,  d a y s  a r e  s h o r t e r  a n d  b o d y  a n d  s o u l  s e e k  s o l a c e  f r o m  t h e  c o l d .  A f t e r  a  d a y  o n  m o u n t a i n  s l o p e s  o r  s n o w s h o e i n g  i n t o  p i n e -
t r e e d  c a n y o n s ,  c o o k i n g  i n  u n h u r r i e d  s t y l e  o f  d a y s  p a s t  i s  a  t e r r i f i c  w a y  t o  t r a n s i t i o n  i n t o  a  c h i l l y  w i n t e r  e v e n i n g .  C o l d e r  w e a t h e r  d i c t a t e s  
c o m f o r t  a n d  d e l i c i o u s l y  h e a r t y  s t e w s ,  r i c h  s i m m e r e d  s o u p s  a n d  t e n d e r  b r a i s e s  a r e  o f t e n  t h e  b e s t  t o n i c s .  

W h e n  c o n t e m p l a t i n g  i n g r e d i e n t s  f o r  s o u p s ,  s t e w s  a n d  b r a i s e s ,  w i n t e r -s t y l e  v e g e t a b l e s  o f f e r  u n i q u e  t e x t u r e s  a n d  f l a v o r s .  B y  d e f i n i t i o n  t h e s e  
a r e  v a r i e t i e s  t h a t  n e v e r  f l i n c h  a t  t h e  a r r i v a l  o f  f a l l  f r o s t s  a n d  c a n  r e s i s t  a  m o d e r a t e  a m o u n t  o f  c h i l l y  t e m p e r a t u r e s .  T h e r e  i s  s o m e t h i n g  o l d -
f a s h i o n e d  a b o u t  t h e s e  v e g e t a b l e s  - t h e i r  e a r t h i e r  e s s e n c e  c o n j u r e s  u p  i m a g e s  o f  w i n t e r  e v e n i n g s  s p e n t  i n  f r o n t  o f  a  w o o d  f i r e  w i t h  a  b o w l  o f  
w a r m  l i q u i d  c u p p e d  i n  y o u r  h a n d s .    

S t e w s  a n d  b r a i s e s  t r a d i t i o n a l l y  r e l y  o n  r o o t  v e g e t a b l e s  s u c h  a s  p o t a t o e s ,  c a r r o t s ,  a n d  o n i o n s .  B e y o n d  t h e s e ,  t r y  e x p e r i m e n t i n g  w i t h  s w e e t  
p o t a t o e s ,  p a r s n i p s ,  o r  c e l e r y  r o o t .  P r o f e s s i o n a l  c h e f  a n d  a u t h o r ,  D e v i n  A l e x a n d e r ,  s a y s ,  “ T h e s e  a r e  g r e a t  a d d i t i v e s  t o  s t e w s ,  s o u p s  a n d  e v e n  
m a s h e d  p o t a t o e s . ”  T r y  s i m m e r i n g  t h e s e  t o g e t h e r  w i t h  o t h e r s  t o  m a k e  a  s a t i s f y i n g  m e a l .    

C e r t a i n  s p i c e s  a n d  h e r b s  w o r k  w e l l  w h e n  i t  c o m e s  t o  s e a s o n i n g .  C u m i n ,  t y p i c a l l y  a s s o c i a t e d  w i t h  M e x i c a n -s t y l e  d i s h e s ,  a d d s  i n t e n s i t y  t o  m e a t  
s t e w s .  T h y m e ,  o f t e n  p a i r e d  w i t h  t o m a t o e s ,  i m p a r t s  a  s l i g h t  m i n t  f l a v o r .  R o s e m a r y  h a s  a  s u b t l e  a r o m a  a n d  e n l i v e n s  r o o t  v e g e t a b l e s .  M a j o r a m ,  
a  h e r b  t h a t  d o e s n ’ t  o v e r p o w e r ,  b l e n d s  w e l l  w i t h  o t h e r  a n d  o f f e r s  a  s w e e t ,  d e l i c a t e  f l a v o r .   

T h i n k i n g  o f  s o m e t h i n g  m o r e  t r a d i t i o n a l  t h a n  a  s o u p  o r  s t e w ?  B r a i s i n g  i s  a  e x c e l l e n t  a l t e r n a t i v e  a n d  a  w o n d e r f u l  w a y  t o  t u r n  t o u g h e r  c u t s  o f  
m e a t  i n t o  t e n d e r  e n t r e e s .  R e l y i n g  o n  h e a t ,  m o i s t u r e ,  a n d  t i m e ,  b r a i s i n g  c o -m i n g l e s  f l a v o r s  o f  m e a t  w i t h  c o o k i n g  l i q u i d s .  C o n s i d e r  u s i n g  
b r a i s e s  t h a t  i n c o r p o r a t e  t o m a t o e s  o r  w i n e  - t h e i r  a c i d i c  n a t u r e  m a k e s  f o r  ‘ f o r k -t e n d e r ’  e n d  r e s u l t s .   

I f  y o u  a r e  l o o k i n g  t o  r e d u c e  f a t  i n  y o u r  d i e t ,  l e a n e r  c u t s  o f  m e a t  w o r k  a m a z i n g l y  w e l l  w h e n  s l o w  c o o k e d .  S p i c e  u p  t r a d i t i o n a l  c h i l i  r e c i p e s  b y  
r e p l a c i n g  b e e f  w i t h  g r o u n d  t u r k e y .  Y o u ’ l l  k e e p  t h e  f l a v o r  a n d  c u t  t h e  f a t .  C h e f  D e v i n  A l e x a n d e r  c o m m e n t s ,  “ I  a l w a y s  u s e  t h e  l e a n e s t  c u t s  o f  
m e a t  a n d  d o n ’ t  s e e  a n y  r e a s o n  n o t  t o . ”  A l e x a n d e r  f a v o r s  t o p  r o u n d  s t e a k ,  t o p  l o i n  o f  p o r k  a n d  p o r k  t e n d e r l o i n .  “ W h e n  c o o k e d  r i g h t ,  t h e y ’ r e  s o  
t e n d e r ,  y o u ’ d  t h i n k  t h e y  w e r e  a  m u c h  f a t t i e r  c u t  o f  m e a t . ”  
   
C o m p l i m e n t  y o u r  m e a l  w i t h  h a n d -r o l l e d  b r e a d ,  b e a n s  o r  w i l d  r i c e .  T h e  i m p e r f e c t i o n  o f  h a n d  r o l l e d  b r e a d s  o f f e r s  a n  o l d -w o r l d  t o u c h  t o  a  
s a v o r y  w i n t e r  m e a l .  W i l d  r i c e  a n d  b e a n s  l e n d  t e x t u r e  a n d  d i s t i n c t i v e  f l a v o r s .  T a k e  a d v a n t a g e  o f  w i n t e r ’ s  n i g h t s  a n d  s a m p l e  t h e  r e c i p e s  b e l o w .  
Y o u ’ l l  b e  r e w a r d e d  w i t h  f i n e  c o l d - w e a t h e r  f a r e  a n d  a  m e m o r a b l e  m e a l .   

Mo m ’ s  N e w  B e e f  S t e w  
Chef Devin Alexander  has  s har ed her  s ec r et s  fo r  u nb elievab ly  dec adent ,  y et  healt hy  fo o ds  in g u es t  ap p ear anc es  o n G o o d M o r ning  Am er ic a,  
T he V iew ,  Dis c o ver y  H ealt h,  U S A,  and S t y le N et w o r k ,  am o ng  o t her s . H er  r ec ent  w o r k ,  T he B ig g es t  L o s er  Co o k b o o k ,  is  a N Y  T im es  b es t s eller . 
w w w .DevinAlexander .c o m . 

1 t a b l e s p o o n  w h o l e -g r a i n  o a t  f l o u r  
1⁄ 8  t e a s p o o n  g a r l i c  p o w e r  
1⁄ 8  t e a s p o o n  s a l t  
P i n c h  o f  g r o u n d  p e p p e r  
1 p o u n d  t o p  r o u n d  s t e a k ,  c u t  i n t o  1"  c u b e s  
2  t e a s p o o n s  o l i v e  o i l  
8  o u n c e s  m u s h r o o m s ,  h a l v e d  
1 o n i o n ,  c h o p p e d  
1 t a b l e s p o o n  g a r l i c ,  m i n c e d   
1 t e a s p o o n  d r i e d  t h y m e  
2  c a n s  ( 14  o u n c e s  e a c h )  l o w -s o d i u m ,  f a t -f r e e  b e e f  b r o t h  
2  l a r g e  c a r r o t s ,  c u t  i n t o  b i t e -s i z e  p i e c e s  
1 p o u n d  s w e e t  p o t a t o e s ,  p e e l e d  a n d  c u t  i n t o  1"  c u b e s  

I n  a  m e d i u m  r e -s e a l a b l e  p l a s t i c  b a g ,  c o m b i n e  t h e  f l o u r ,  g a r l i c  p o w d e r ,  s a l t ,  a n d  p e p p e r .  A d d  t h e  b e e f  a n d  s h a k e  t h e  b a g  u n t i l  a l l  t h e  c u b e s  
a r e  c o a t e d .  R e f r i g e r a t e  f o r  a t  l e a s t  15  m i n u t e s .  O v e r  m e d i u m -h i g h  h e a t  a d d  o i l  a n d  b e e f  c u b e s  t o  t h e  p o t  i n  a  s i n g l e  l a y e r .  C o o k  f o r  1 m i n u t e  
o r  u n t i l  b r o w n e d .  R e d u c e  h e a t  a n d  a d d  m u s h r o o m s ,  o n i o n ,  g a r l i c ,  a n d  t h y m e .  C o o k ,  s t i r r i n g  o c c a s i o n a l l y  f o r  a b o u t  10  m i n u t e s ,  o r  u n t i l  t h e  
o n i o n  i s  t e n d e r .  A d d  t h e  b r o t h  a n d  c a r r o t s ,  a n d  b r i n g  b r o t h  t o  b o i l .  R e d u c e  t o  s i m m e r ,  c o v e r  a n d  c o o k  f o r  4 5  m i n u t e s .  A d d  p o t a t o e s  a n d  c o o k  
f o r  a n  a d d i t i o n a l  4 5  m i n u t e s ,  o r  u n t i l  t h e  b e e f  i s  f o r k  t e n d e r .   S a l t  a n d  p e p p e r  t o  t a s t e  a n d  s e r v e  i m m e d i a t e l y .  

Simmered Southwest Chicken 
Scott Cordner, a professional ski patroller, likes to return home to this simple meal after a day on the slopes.  

8 boneless, skinless chicken breasts 
1 Green Bell Pepper 
Vegetable oil 
½ cup onion, chopped 
2 cloves of garlic, minced 
1 can mild green Chile peppers 
2 cups tomatoes, diced 
2 small jalapeno peppers, chopped 
1 teaspoon dried oregano 
¼ teaspoon cumin 

Brown chicken breasts in skillet using vegetable oil and remove. In same skillet, sauté onion, green bell pepper, Chile peppers, garlic 
and jalapeno peppers. Add chicken, onion mixture and remainder of ingredients to a crock pot, stir to combine and cover. Set crock 



pot to low and cook for 6 to 8 hours.  

Scott’s Herb Bread 
1 ¼ cups warm water 
3 cups bread flour 
2 tablespoons dry milk powder 
2 tablespoons sugar 
1 ½ teaspoons salt 
2 tablespoons butter, softened 
3 tablespoons grated Parmesan cheese 
1 ½ teaspoons dried marjoram 
1 ½ teaspoons dried thyme 
1 teaspoon dried basil 
1 teaspoon dried oregano 
1 tablespoon active dry yeast 
Olive Oil 

Preheat oven to 425 degrees. Mix ingredients thoroughly, knead and form into a ball. Place in a large bowl, cover and set aside for 20 
minutes. Knead again and allow dough to rise until it doubles in size. Hand roll dough into desired shape and place on large greased 
cookie sheet. Brush with olive oil and bake for 20 to 25 minutes, or until golden brown. 

Charquican (Chilean Beef Stew) 
Fiction writer Rachel Pinto recalls spending family holidays in the mountains. Her Chilean mother and Portuguese father would take 
turns cooking stews rich with the flavors of their native countries. 

3 medium potatoes, diced  
3 carrots, sliced  
1 cup pumpkin, diced  
1 cup squash, diced  
10 ounces each fresh green beans, corn kernels and peas  
1 green or red pepper, chopped  
2 Italian squash, sliced 
2 cups beef stock  
2 pounds lean ground beef  
Pinch each of oregano, cilantro, parsley and cumin  
1 medium onion, chopped  
2-3 cloves of garlic, chopped  
Salt and pepper  
1 teaspoon of paprika  
2 tablespoons of olive oil  

Combine all vegetables in large pot and simmer in beef stock for 25 minutes or until fully cooked. Sauté beef until brown. Add 
vegetable mixture and simmer for 5 minutes. Salt and pepper to taste and serve topped with chopped parsley.  

Portuguese Kale Soup  
2 teaspoons crushed red pepper 
2 teaspoons salt 
1 pound linguiça (Portuguese mild sausage) 
1 medium onion, chopped 
2 bunches of kale  
6 potatoes, diced 
1 head cabbage, shredded 
3 cans kidney beans, drained  

Combine linguica/sausage red pepper, onion and salt in medium-sized pot. Cover with water and bring to a boil. Reduce heat and 
simmer 30 minutes. Add kale, cabbage and beans and cook for 15 minutes. Add potatoes and cook for 30 minutes more. Season to 
taste and serve.  
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