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200+ inventive yet straightforward recipes that will make anyone a better and more confident
cookEach recipe in this book is meant to be dinner—one fantastic dish that is so satisfying and
flavor-forward it can stand alone—maybe with a little salad or some bread on the side. This is
what Melissa Clark means by changing the game. Organized by main ingredient—chicken,
meat, fish and seafood, eggs, pasta and noodles, tofu, vegetable dinners, grains, pizza, soups,
and salads that mean it—Dinner covers an astonishing breadth of ideas about just what dinner
can be. There is something for every mood, season, and the amount of time you have: sheet pan
chicken laced with spicy harissa, burgers amped with chorizo, curried lentils with poached eggs,
to name just a few dishes in this indispensable collection. Here, too, are easy flourishes that
make dinner exceptional: stir charred lemon into pasta, toss creamy Caesar-like dressing on a
grain bowl.

“A long list of lovely, luscious-sounding curries from across the globe. I love the recipes that let
you make your own spice mixes. If you love cooking with fresh spices, and learning new ways to
combine them, you will enjoy the recipes in this book.” ―Urvashi Pitre, Ph.D., President of
Tasseologic Inc.“If you're an adventurous eater like me, you'll love the wide variety of flavorful
recipes in The Electric Pressure Cooker Curry Cookbook. The easy one-pot curries from around
the globe include Indian Butter Chicken, Red and Green Thai Curries, Moroccan Beef Tagine,
Puerto Rican Pollo Guisado, and so much more.” ―Barbara Schieving, creator of Pressure
Cooking Today“I am so excited for Aneesha's The Electric Pressure Cooker Curry Cookbook
with recipes from India, Thailand, the Caribbean, and beyond! I love that this book teaches how
to make traditional curries using a smart pressure cooker for today's busy lifestyle. Bring on the
Chettinad Shrimp Curry, Chicken Mole, and Moroccan Lamb Curry, please!” ―Archana Mundhe,
author of The Essential Indian Instant Pot Cookbook and founder of
MinistryOfCurry.com“Aneesha's cookbook takes making curry to the next level. It teaches you to
prepare global curries in an instant while preserving the complexity and deep flavors of one of
the most comforting dishes on the planet. This book is a true feast for the eyes and palate!”
―Denise Browning, professional chef, food blogger at Easy and Delish, and author of The
Complete 5-Ingredient Cookbook“In The Electric Pressure Cooker Curry Cookbook, Aneesha
shows you how to recreate 75 flavorful and delectable curry dishes made simple, suitable for
any level of cooking experience. From Goan Lamb Vindaloo to Beef Rendang Curry, this book
provides plenty of inspiration for bold, diverse flavors you'll be thrilled to taste. I highly
recommend this book to anyone who owns an electric pressure cooker!” ―Karen Lee Young,
author of The Electric Pressure Cooker Soup Cookbook and founder of TheTastyBiteBlog.com--
This text refers to the paperback edition.About the AuthorAneesha Gupta is a recipe developer,



photographer, writer, and food blogger that has been featured on NBC News, Yahoo, MSN, and
more. She is the founder of Spice Cravings (spicecravings.com), where she shares quick and
easy international recipes that are low in effort and big on taste. With step-by-step instructions
and smart shortcuts, these recipes are easy and doable for busy families, even on weeknights.--
This text refers to the paperback edition.
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SHELLSCHICKEN AND BISCUIT CASSEROLEMEATBALL SANDWICHBLACKENED
SALMON FILLETSMARINATED TUNA STEAKGRILLED FISH TACOS WITH CHIPOTLE-LIME
DRESSINGSPICY VEGAN POTATO CURRYSPICY GRILLED SHRIMPTURKEY POT
PIESALISBURY STEAK WITH MUSHROOMSSHRIMP SCAMPI WITH PASTAPORK CHOPS
WITH RASPBERRY SAUCEASIAN CHICKEN AND RICEEASY FRENCH DIP
SANDWICHESSPINACH AND FETA PITA BAKEBASIL SHRIMPSTUFFED SHELLSPHILLY
CHEESESTEAK SANDWICH WITH GARLIC MAYOCOLA POT ROASTHEAVENLY
HALIBUTBEST EVER MEAT LOAFPICO DE GALLO CHICKEN QUESADILLASCHICKEN
ASPARAGUS ROLL-UPSBAKED HADDOCKSLIDER-STYLE MINI BURGERSSALMON WITH
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MUSHROOM BURGERSServings: 4 | Prep: 15m | Cooks: 20m | Total: 35mNUTRITION
FACTSCalories: 203 | Carbohydrates: 9.8g | Fat: 14.6g | Protein: 10.3g | Cholesterol:
20mgINGREDIENTS4 portobello mushroom caps1 teaspoon dried oregano1/4 cup balsamic
vinegar1 tablespoon minced garlic2 tablespoons olive oilsalt and pepper to taste1 teaspoon
dried basil4 (1 ounce) slices provolone cheese
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BBQOVEN POT ROASTGREEK LEMON CHICKEN AND POTATOESPORTOBELLO
MUSHROOM BURGERSServings: 4 | Prep: 15m | Cooks: 20m | Total: 35mNUTRITION
FACTSCalories: 203 | Carbohydrates: 9.8g | Fat: 14.6g | Protein: 10.3g | Cholesterol:
20mgINGREDIENTS4 portobello mushroom caps1 teaspoon dried oregano1/4 cup balsamic
vinegar1 tablespoon minced garlic2 tablespoons olive oilsalt and pepper to taste1 teaspoon
dried basil4 (1 ounce) slices provolone cheese DIRECTIONSPlace the mushroom caps, smooth
side up, in a shallow dish. In a small bowl, whisk together vinegar, oil, basil, oregano, garlic, salt,
and pepper. Pour over the mushrooms. Let stand at room temperature for 15 minutes or so,
turning twice.Preheat grill for medium-high heat.Brush grate with oil. Place mushrooms on the
grill, reserving marinade for basting. Grill for 5 to 8 minutes on each side, or until tender. Brush
with marinade frequently. Top with cheese during the last 2 minutes of grilling.GREEK LEMON
CHICKEN AND POTATOESServings: 4 | Prep: 10m | Cooks: 50m | Total: 1hNUTRITION
FACTSCalories: 1139 | Carbohydrates: 34.5g | Fat: 74.5g | Protein: 80.4g | Cholesterol:



284mgINGREDIENTS4 pounds skin-on, bone-in chicken thighs1/2 cup fresh lemon juice1
tablespoon kosher salt1/2 cup olive oil1 tablespoon dried oregano6 cloves garlic, minced1
teaspoon freshly ground black pepper3 russet potatoes, peeled and quartered1 teaspoon dried
rosemary2/3 cup chicken broth, plus splash to deglaze pan1 pinch cayenne pepperchopped
fresh oregano for garnish DIRECTIONSPreheat oven to 425 degrees F (220 degrees C). Lightly
oil a large roasting pan.Place chicken pieces in large bowl. Season with salt, oregano, pepper,
rosemary, and cayenne pepper. Add fresh lemon juice, olive oil, and garlic. Place potatoes in
bowl with the chicken; stir together until chicken and potatoes are evenly coated with
marinade.Transfer chicken pieces, skin side up, to prepared roasting pan, reserving marinade.
Distribute potato pieces among chicken thighs. Drizzle with 2/3 cup chicken broth. Spoon
remainder of marinade over chicken and potatoes.Place in preheated oven. Bake in the
preheated oven for 20 minutes. Toss chicken and potatoes, keeping chicken skin side up;
continue baking until chicken is browned and cooked through, about 25 minutes more. An
instant-read thermometer inserted near the bone should read 165 degrees F (74 degrees C).
Transfer chicken to serving platter and keep warm.Set oven to broil or highest heat setting. Toss
potatoes once again in pan juices. Place pan under broiler and broil until potatoes are
caramelized, about 3 minutes. Transfer potatoes to serving platter with chicken.Place roasting
pan on stove over medium heat. Add a splash of broth and stir up browned bits from the bottom
of the pan. Strain; spoon juices over chicken and potatoes. Top with chopped oregano.INSTANT
POT® SALISBURY STEAK WITH ONION AND MUSHROOM GRAVYServings: 4 | Prep: 10m |
Cooks: 45m | Total: 2h35m | Additional: 1h40NUTRITION FACTSCalories: 524 | Carbohydrates:
13.4g | Fat: 34.5g | Protein: 35.4g | Cholesterol: 153mgINGREDIENTS1/4 cup fresh bread
crumbs1 large onion, thinly sliced1/4 cup finely diced onion1 (8 ounce) package sliced cremini
mushrooms1 egg1/4 cup dry red wine1 teaspoon dried parsley2 cups beef broth1 teaspoon
Worcestershire sauce1 tablespoon tomato paste1 clove garlic, minced, or more to taste1
teaspoon salt1 pound ground beef1/2 teaspoon ground black pepper1/2 pound lean ground
pork4 tablespoons beef broth2 tablespoons avocado oil2 tablespoons
cornstarch DIRECTIONSCombine bread crumbs, onion, egg, parsley, Worcestershire sauce,
and garlic in a large bowl. Stir well and add beef and pork. Mix gently and form 8 equal portions.
Place patties on a plate, cover with plastic wrap, and refrigerate 1 hour. Remove from the
refrigerator 30 minutes before cooking.Turn on a multi-functional pressure cooker (such as
Instant Pot®) and select Saute function. Add oil. Add patties in batches to avoid overcrowding
the pot. Saute 2 minutes per side. Transfer cooked patties to a plate. Add onions to the pot and
cook until brown, about 2 minutes. Add mushrooms and cook 2 minutes more.Pour wine into the
pot and stir, scraping up all the brown bits from the bottom. Add broth, tomato paste, salt, and
pepper; stir well. Return cooked patties and any accumulated liquid to the pot and turn to
coat.Close and lock the lid. Select high pressure according to manufacturer's instructions; set
timer for 15 minutes. Allow 10 to 15 minutes for pressure to build.Release pressure using the
natural-release method according to manufacturer's instructions, 10 to 40 minutes. Unlock and



remove the lid.Combine 4 tablespoons broth and cornstarch in a bowl and stir until dissolved.
Add mixture to the pot slowly, stirring constantly. Select Saute function; cook until thickened,
about 5 minutes.DEB'S GENERAL TSO'S CHICKENServings: 6 | Prep: 25m | Cooks: 30m |
Total: 55mNUTRITION FACTSCalories: 829 | Carbohydrates: 91.9g | Fat: 37.3g | Protein: 36.4g |
Cholesterol: 189mgINGREDIENTS4 cups vegetable oil for frying1/4 cup rice vinegar3 eggs1/4
cup dry sherry1/2 cup cornstarch2 1/2 tablespoons soy sauce2 teaspoons cornstarch2
teaspoons minced garlic2 pounds skinless, boneless chicken thighs, cut into bite-sized pieces2
tablespoons vegetable oil1 1/2 cups white sugar12 dried whole red chilies, or to taste1/4 cup
distilled white vinegar2 tablespoons minced fresh ginger, or to taste DIRECTIONSHeat the
frying oil in a deep-fryer or large saucepan to 375 degrees F (190 degrees C).Beat the eggs in a
mixing bowl until smooth. Mix in the 1/2 cup plus 2 teaspoons cornstarch until no lumps remain.
Mix in the chicken until evenly coated in the batter.In batches, carefully drop the chicken cubes
into the hot oil one by one, cooking until the chicken turns golden brown and begins to float,
about 3 minutes. Drain on a paper towel-lined plate.Meanwhile, combine the sugar, white
vinegar, rice vinegar, sherry, soy sauce, and garlic in a small saucepan. Bring to a boil over
medium-high heat. Stir constantly until the sugar has dissolved and the sauce thickens to the
consistency of light pancake syrup, about 3 minutes. Remove from the heat and keep
warm.Heat 2 tablespoons vegetable oil in a wok or large skillet over medium-high heat. Stir in
the dried chiles and ginger; cook and stir until the ginger begins to brown, about 30 seconds.
Remove the chiles and ginger from the wok and stir them into the sauce. Place the fried chicken
cubes into the wok and cook until very crispy and dark golden brown. Serve the chicken with the
sauce.QUICK FISH TACOSServings: 4 | Prep: 20m | Cooks: 15m | Total: 35mNUTRITION
FACTSCalories: 416 | Carbohydrates: 38.9g | Fat: 15.2g | Protein: 30.1g | Cholesterol:
47mgINGREDIENTS1/4 cup reduced-fat sour cream4 green onions, thinly sliced2 tablespoons
lime juice2 tablespoons olive oilsalt and ground black pepper to taste1 pound tilapia fillets, cut
into strips1 jalapeno pepper, halved lengthwise8 (6 inch) flour tortillas2 1/2 cups shredded red
cabbage1/2 cup chopped fresh cilantro DIRECTIONSMix sour cream and lime juice together in
a large bowl; season with salt and black pepper. Reserve about half the mixture in another bowl
for serving. Mince half the jalapeno pepper; save other half for later. Toss cabbage, green
onions, and minced jalapeno half in remaining sour cream mixture until slaw is well mixed.Heat
olive oil and remaining jalapeno half in a large skillet over medium heat; swirl oil to coat skillet
evenly. Season tilapia fillets with salt and pepper. Pan-fry fish strips in the skillet in 2 batches
until fish is golden brown and easily flaked with a fork, 5 to 6 minutes. Discard jalapeno half.Heat
tortillas in the microwave on high until warm, 20 to 30 seconds.Serve fish in warmed tortillas
topped with cabbage slaw, reserved sour cream mixture, and cilantro.SIMPLE HAMBURGER
STROGANOFFServings: 6 | Prep: 20m | Cooks: 10m | Total: 30mNUTRITION FACTSCalories:
735 | Carbohydrates: 60.9g | Fat: 42g | Protein: 28.9g | Cholesterol: 159mgINGREDIENTS1 (16
ounce) package egg noodles1 (6 ounce) can chopped mushrooms, with liquid1 pound lean
ground beef1/2 cup milk1 (.75 ounce) packet dry brown gravy mix1 (8 ounce) container sour



cream1 (8 ounce) package cream cheese2 (10.75 ounce) cans condensed cream of mushroom
soup DIRECTIONSBring a large pot of lightly salted water to a boil. Add egg noodles and cook
for 8 to 10 minutes or until al dente; drain.In a skillet over medium heat, brown the ground beef
until no pink shows, about 5 minutes; drain fat.Mix brown gravy, cream cheese, and mushrooms
with hamburger, stirring until cream cheese melts. Add milk, sour cream, and mushroom soup to
cooked pasta. Blend hamburger mixture with pasta.TURKEY SLOPPY JOESServings: 6 | Prep:
10m | Cooks: 30m | Total: 40mNUTRITION FACTSCalories: 394 | Carbohydrates: 36.8g | Fat:
16.5g | Protein: 25.9g | Cholesterol: 90mgINGREDIENTS2 tablespoons butter1/2 teaspoon
cayenne pepper, or to taste1 onion, diced1/2 teaspoon Worcestershire saucesalt and ground
black pepper to taste1/2 teaspoon unsweetened cocoa powder1 1/4 pounds ground turkey1 cup
water, or as needed1/2 cup cold water6 hamburger buns, split3/4 cup ketchup1/3 cup chopped
green onions1 1/2 tablespoons brown sugar1/2 cup shredded white Cheddar
cheese DIRECTIONSMelt butter in a heavy skillet over medium heat. Add onion; cook and stir
until onion starts to brown, about 5 minutes. Season with salt and black.Mix ground turkey and
1/2 cup cold water into onions. Cook and stir, breaking up the meat, until it begins to brown,
about 2 minutes. Add ketchup, brown sugar, cayenne pepper, salt, and black pepper. Cook and
stir until liquid is reduced, about 5 minutes. Stir in Worcestershire sauce and cocoa powder.
Cook, stirring frequently and adding up to 1 cup water if needed, until meat is cooked through
and liquid is reduced and thick, 20 to 30 minutes.Preheat the oven's broiler and set the oven
rack about 6 inches from the heat source. Toast hamburger buns until golden, 2 to 3
minutes.Remove turkey mixture from the heat and mix in green onions and Cheddar cheese.
Serve on toasted hamburger buns.WORLD'S BEST LASAGNAServings: 15 | Prep: 30m | Cooks:
2h30m | Total: 3h15m | Additional: 15mNUTRITION FACTSCalories: 448 | Carbohydrates: 36.5g
| Fat: 21.3g | Protein: 29.7g | Cholesterol: 82mgINGREDIENTS1 pound sweet Italian sausage1/2
teaspoon fennel seeds3/4 pound lean ground beef1 teaspoon Italian seasoning1/2 cup minced
onion1 1/2 teaspoons salt, divided, or to taste2 cloves garlic, crushed1/4 teaspoon ground
black pepper1 (28 ounce) can crushed tomatoes4 tablespoons chopped fresh parsley2 (6
ounce) cans tomato paste12 lasagna noodles2 (6.5 ounce) cans canned tomato sauce16
ounces ricotta cheese1/2 cup water1 egg2 tablespoons white sugar3/4 pound mozzarella
cheese, sliced1 1/2  teaspoons dried basil leaves3/4 cup grated Parmesan cheese

The book by Aneesha Gupta has a rating of  5 out of 5.0. 1 people have provided feedback.

http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/pgxRz/Dinner-Cookbook-Simple-Family-Friendly-Recipes-for-Everyday-Home-Cooking


Language: English
File size: 4472 KB
Text-to-Speech: Enabled
Screen Reader: Supported
Enhanced typesetting: Enabled
X-Ray: Not Enabled
Word Wise: Enabled
Print length: 217 pages
Lending: Enabled
Simultaneous device usage: Unlimited

http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/d

