CHORIZO AND POTATO STEW
6 
bacon slices, chopped

2 
medium sweet onions, finely chopped

8 
garlic cloves, thinly sliced

3 
Tbsp. tomato paste

2½ 
lb. russet potatoes, peeled, cut into ¾" pieces

2 
lb. smoked Spanish chorizo, cut into rounds, halved into half-moons

1 
lb. button mushrooms, cut into ½"-thick wedges

8 
cups low-sodium chicken broth

1/3
 cup hot smoked Spanish paprika

½ 
tsp. cayenne pepper


Kosher salt

1 
cup sour cream

2 
cups torn dill

Cook bacon in a large pot over medium heat, stirring occasionally, until beginning to brown but not yet crisp, 5–7 minutes. Transfer to paper towels.

Add onions to same pot and cook, stirring often, until golden and softened, 8–10 minutes. Add garlic and cook, stirring, until softened, about 3 minutes. Add tomato paste and cook, stirring, until slightly darkened in color, about 2 minutes. Return bacon to pot, then add potatoes, chorizo, mushrooms, broth, paprika, and cayenne and bring to a boil. Reduce heat so liquid is at a bare simmer and cook, stirring occasionally, until potatoes are tender, 25–30 minutes. Remove from heat; season with salt.

Stir sour cream and 2 Tbsp. water in a small bowl to combine; season with salt.

Divide stew among bowls and top with sour cream, dill, and a few grinds of pepper.
This is the hearty, rustic, and deeply warming comfort food you'll be craving on all snowy days. Yes, it’s a large amount of paprika, but it serves as a base flavor for the stew and gives it a deep red color and smoky aroma.

Serves: 8  








Andy Baraghani

The potatoes take way too long to cook, which leaves the chorizo rubbery. Definitely did not take 25 minutes. It also could benefit from some acid.

ANONYMOUSCHICAGO11/06/19

I just halved this recipe and made it right now and it is sooo tasty! I did have to make a few changes. I couldn't find the chorizo that was called for so I used a package of regular Mexican chorizo from the grocery store and cooked it before adding it in. I also added a can of cannelini beans to bulk it up and a spoonful of Sambal Oelek to make it spicier. Next time I think I would add more bacon and I'd use regular chicken broth instead of low-sodium because I had to add quite a bit of salt. I will absolutely make this again!

ANONYMOUSCHICAGO03/18/19

Great recipe! This reminded me of a recipe I made years ago fro Bernard Clayton's The Complete Book of Soups and Stews. That recipe added a bunch of hearty greens.

SUSANANNLOPEZSAINT LAURENT DU VAR, FRANCE02/15/19

I typically don't leave reviews because I am a chronic recipe changer but I LOVE this stew and the balance of flavors was amazing. At the last minute I decided to add a can of cannellini beans and would highly reccomend that to anyone looking to add some extra protein. Such a great winter dish and so easily modifiable to what's in the fridge!

ANONYMOUSDC01/30/19

Delicious! I would cut the sausage into smaller pieces and add more tomato paste for a thicker stew. I also subbed out full for cilantro!

MCSABBIEWASHINGTON01/28/19

