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Elinor Klivans: Pot Pies: Yumminessin a Dish before purchasing it in order to gage whether or not it would be
worth my time, and all praised Pot Pies: Yumminessin a Dish:

15 of 15 people found the following review helpful. Great recipes but don't believe the portion sizesBy Word
SorceressWe've tried 4 or 5 of the recipesin this book in the past month, and they're mostly easy to make (though
some are more time-consuming than others--these aren't "get home from work, eat dinner in an hour" recipes) and yes,
very yummy. However, in every case |'ve found the suggested number of servingsto be way off. Unless you are
having the pot pie as an appetizer, or along with two or three side dishes (I don't--to me a pot pie should be the whole
meal), count on getting about half the meals out of a single recipe as the recipe indicates. Aslong as you've got that
expectation, thisis agreat book for weekend fun in the kitchen! 1 of 1 people found the following review helpful.
Yumminessisright.By Jackie C-SFirst up- | love potpies. I'm a vegetarian and they aren't easy to come by (Amy's
makes some yummy ones but they are not carried in my closest grocery stores). | bought this book to drool over. My
husband claims he doesn't like potpies and since he does most of the cooking, | just happily eat whatever he makes. |
prepared the onion shortcake potpie when he was away on atrip for work and thought it was one of the best things |
had ever made. Tonight | made it again. Holy macaroni. It was even better than | remembered! | think | can make most
of the dishesin this cookbook with substitutions, and some | won't haveto alter at all. With the variety of flavors and
different conceptsin this book, | could make one for dinner quite often and never get bored. | certainly will be cooking
more often now that my sweetie has given his"mmmm" of approval. There are classic recipes and more modern takes.
Chicken, beef and vegetable. Some with crab, some with shrimp, even one with tortellini. Take a chance and buy this
book if you are even remotely adventurous. Y ou'll have fun, and you'll wish you had purchased it sooner.16 of 16


http://f3db.com/pub/links.php?id=0811851613

people found the following review helpful. Delightful bookBy VTSWhat's good: There is much to love about this
cookbook with recipes such as " Costa Rican Spicy Picadillo Plantain Potpie," "Farmer's Market Chicken Potpie" and
"Roasted Tomato, Onion Potato Potpie with Parmesan Crust.” Our favorites are the "Empanada Potpie with Cream
Cheese Crust" (pictured on site), the "Chilaguiles Potpie" and the " Springtime V egetable Potpie," though there are
certainly others that tickled our fancy. Klivans' instructions are easy to follow, which was arelief since before getting
this book | had never made a potpie before. In addition to forty-six individual potpie recipes she also includes three
delicious recipes for rolled crusts, as well as sections about equipment, technique and how to store potpies. After the
recipes, one of the best things about this book is how easy it isto use. Most recipes are accompanied by tips for
variations, make-ahead suggestions and crust options. Colored tabs on the side of the page indicate how many servings
the recipe makes and how long it takes from start to finish. | thought thislast bit was especially useful because you
don't have to read through the entire recipe to find out if it's doable in the amount of time you have. Although a
paperback, the book is well-bound and most of the recipes are accompanied by mouth watering photographs. Chapters
include "Ten Especially Easy Potpies," "A World of Potpie Classics," "New Takes on Potpies' and "A Garden of

V egetable Potpies for Every Season.” It's almost needless to say, but there is something in this book for
everyone.What's bad: Thisisn't "bad" per-se, but on afew occasions I'd read arecipe and think: "What? That's not a
potpie!" The "Chilaguiles Potpie" mentioned above fallsinto this category, since both my mother and Nana always
made chilaquiles the traditional way: in a skillet on the stove top. | couldn't help thinking that just because Klivans
moved the ingredients over to a casserole dish, then baked them in the oven, the chilaquiles still weren't "readly" a
potpie. Also, and thisis my being nitpicky, | didn't like how she doesn't lightly fry the tortillas before adding them to
the sauce, which to my mind is absolutely essential because it prevents the tortillas from getting mushy. Neverthel ess,
| gave thisrecipe ago - frying the tortillas, of course - and the result was delicious. The same can be said for the recipe
featured in this entry (see site), which is another example of a Mexican dish being taken out of its original context and
remade into something altogether different, yet highly enjoyable.Conclusion: If you like potpies and want to introduce
your taste buds to something other than plain old "Chicken Potpie" definitely check this book out - but fry your
tortillas!

With succulent fillings under their golden toppings, it's no wonder that potpies have such a universal appeal. Author
Elinor Klivans offers a huge range of filling options from vegetables and eggs to meats, chicken, or fish. And the
variety of toppingsisareal eye-opener: homemade crusts; story-bought phyllo or puff pastry; tortillas; quick-mixing
corn bread or biscuits; even nuts, potatoes, or bread. These 50 recipes go from classics like beef and vegetable potpie
or everyone's favorite chicken pot pie, to new takes like the Breakfast Specia Potpie: Eggs, bacon, and potatoes with
an Irish soda bread crust is a great new option for brunch. Also included are plenty of meatless versions, such as the
sublime Spinach, Ricotta, and Parmesan Potpie topped with a delicious cream cheese crust. Advice about assembling
and baking potpies assures that all parts of the fillings will be cooked just right and toppings will stand at crispy and
proud attention. With useful ideas for do-ahead preparation, storing, freezing, and re-heating, there's nothing like
Potpies.

About the AuthorElinor Klivans' articles have appeared in Bon Appeacute;tit, Eating Well, Fine Cooking, and the
Washington Post, among others. She is the author of several cookbooks, including Cupcakes! and Big Fat Cookies.
She livesin Camden, Maine.Scott Peterson is an award-winning San Francisco-based photographer. His work has
appeared in many cookbooks including Pizza, and magazines such as Bon Appeacute;tit, Sunset, and Health.



