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Appetizers

SPINACH DIP

2 c. sour cream
1 c. mayonnaise
1 10 oz. package frozen chopped
spinach, well drained

1/2 c. chopped parsley
1/2 c. chopped scallions
1 tsp. dill
1 pkg. Good Season's dry Italian
dressing mix

Combine all ingredients. Chill before serving. Serve with raw vegetables or
potato chips.

HOT ARTICHOKE DIP

2 cans artichoke hearts, drained
and chopped
1 c. Parmesan cheese

1 c. mayonnaise
chopped pickled jalapeños,
to taste

Combine all ingredients in a flat dish such as a pie plate or quiche dish. Bake
at 350° for 45 minutes. Serve hot with Triscuits.

TUNA DIP

1 6 1/2-oz. can tuna, drained
1/2 small container sour cream
2 Tb. mayonnaise
2 Tb. minced scallions

2 Tb. horseradish (or more
to taste)
salt and pepper
cayenne

Combine all ingredients except cayenne. Chill. Sprinkle with cayenne before
serving. Serve with sesame pita chips, if possible.
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CHEESE STRAWS

8 tablespoons (1 stick) butter, softened
8 ounces deep-yellow, extra-sharp cheddar cheese, grated or finely shredded
1/2 teaspoon salt
1/2 teaspoon cayenne pepper (add a pinch more if you like them a bit hotter)
1 1/2 cups plus 1 tablespoon sifted flour
Preheat the oven to 350 degrees. Mix the butter with the cheese and the
seasonings in a large bowl. Add the flour and knead into a smooth dough. Pack the
dough in batches into a cookie press and press through the flat, ridged-line opening
onto an ungreased cookie sheet to form ''straws'' of about 2 1/2 to 3 inches in
length. Bake until golden (do not let them brown) and crisp, 15 to 20 minutes.
Remove from the pan with a metal spatula and let cool. Serve or store in an airtight
container. (The straws are very fragile.) Yield: 5 to 6 dozen.

MUSTARD AND CHEESE CRACKERS

1 stick (1/2 cup) cold unsalted butter, cut into tablespoon pieces
1/2 lb Swiss cheese, coarsely grated (2 1/4 cups)
1 cup all-purpose flour
3 tablespoons Dijon mustard
1 1/2 teaspoons mustard seeds
2 teaspoons dry mustard
1 teaspoon salt
Blend butter and cheese in a food processor until almost smooth. Add
remaining ingredients and pulse until just combined. Divide dough between 2 sheets
of wax paper and roll each half into an 8-inch log. Freeze, wrapped in wax paper
and then foil, until firm, 1 1/2 to 2 hours.
Preheat oven to 350°F. Cut 1 log crosswise into 1/4-inch-thick slices and
arrange 1 inch apart on 2 buttered large baking sheets. Bake in upper and lower
thirds of oven, switching position of sheets halfway through baking, until edges are
golden brown, about 15 minutes. Transfer crackers to a rack to cool. Repeat with
remaining dough. Makes about 5 dozen.
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TOASTED PECANS

4 tablespoons butter, melted
4 cups pecan halves (1 lb.)

1 tablespoon of salt
½ teaspoon cayenne

Preheat the oven to 325 degrees. Place the butter, salt, and cayenne in a
bowl and nuke until melted, 1-2 minutes. Add the pecans to the bowl and toss to
coat. Spread the pecans in one layer in a shallow baking pan or a cookie sheet and
bake for 20 minutes. Shake the pan, stirring the nuts two or three times while
baking to prevent scorching. Remove from the oven and let the pecans cool in the
pan. Serve or store in airtight container.

ROSEMARY WALNUTS

2 ½ Tb. unsalted butter
2 tsp. dried rosemary, crumbled
1 tsp. salt

½ tsp. cayenne
2 c. walnuts

Combine all ingredients except nuts in a bowl and microwave for one or two
minutes until the butter is melted. Add the nuts to the bowl and stir to combine
well. Place on a cookie sheet and bake at 325° for 15 minutes. Serve at room
temperature.
GUACAMOLE
2 avocados
1 scallion, chopped
1/4 tsp. cumin
salt and pepper to taste

juice of 1 lime or ½ lemon
½ tsp. cayenne
1-2 Tb. chopped cilantro, optional
Additional hot sauce or cayenne,
to taste

Mash avocados with fork. Combine with rest of ingredients. Serve with
tortilla chips.
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BARBARA'S CLAMS A LA HUMAROCK

2 cans minced clams, drained and
liquid reserved
2 small onions, chopped
1 Tb. butter
1 Tb. flour
1 c. light cream or milk
1/4 c. minced parsley
1 c. Pepperidge Farm stuffing

2 Tb. lemon juice
pepper

Topping
3 Tb. melted butter
1/2 c. Pepperidge Farm stuffing
oregano and paprika

Melt butter and sauté onions. Sprinkle with flour, then add clam juice.
Bring to a boil and add cream. Heat to nearly boiling. Remove from heat and add
other ingredients. Fill clam shells. Combine butter and stuffing for topping and
sprinkle on clams. Garnish with paprika and oregano. Bake at 350° for 15 minutes.
Makes 18-20. Freezes well.

HOT MUSHROOM ROLLS

8 oz. cream cheese, softened
1 lb. mushrooms
1 loaf very thin-sliced white bread

1/4-1/2 lb. butter, melted
2 Tb. chopped onion
salt and pepper

Soften cream cheese. Chop mushrooms and sauté in a little of the butter.
Mix chopped onion with cream cheese, drained mushrooms, and salt and pepper to
taste.
Cut crusts off bread and roll each slice with a rolling pin until it is flattened.
Spread mixture on bread and roll up, starting from longer edge. Dip each roll in
melted butter. (May be frozen at this point.)
To serve, cut rolls into 4 pieces. Broil until
golden, turning once. Serve immediately.
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HOT CRAB CANAPÉS

1 c. crabmeat
1 Tb. minced onion
1 Tb. minced celery
1 Tb. minced green pepper
3 Tb. parmesan cheese

3 Tb. mayonnaise
3 Tb. sour cream
2 Tb. sherry
salt and pepper
plain melba rounds

Combine all ingredients except melba rounds. Put about 1 Tb. of mixture on
each melba round and arrange on baking sheet. Bake at 350° about 15 minutes,
until bubbling and turning brown.

HERBED EGGPLANT DIP

1 medium onion, chopped
1/3 c. olive oil
a 1-lb. eggplant, cut into
1/4" dice
1 tsp. salt

3 Tb. fresh lemon juice
1/4 c. fresh basil leaves,
minced
2 Tb. minced parsley
2 plum tomatoes, seeded
and diced

In a large skillet, cook onion in oil over moderate heat, stirring, until
softened. Add eggplant and salt and cook, stirring, until eggplant begins to brown,
about 10 minutes. Cover skillet and cook 5 minutes, until eggplant is tender,
stirring occasionally. Remove from heat and cool. Stir in remaining ingredients and
salt and pepper to taste. Serve with garlic melba rounds or pita bread.
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CAVIAR APPETIZER

6 hard-boiled eggs, chopped
3 Tb. mayonnaise
1/2 c. minced onion

8 oz. cream cheese
2/3 c. sour cream
3 1/2 oz. black lumpfish caviar

Combine eggs and mayonnaise. Spread in a circular mound, a bit flat, on a
serving platter (not silver). Sprinkle evenly with onion. Soften cream cheese and
blend with sour cream. Spread over onion layer. Top with caviar. Chill 3 hours or
overnight. Garnish with lemon wedges and parsley. Serve with melba rounds.

PEPPERED CHICKEN LIVER, SAGE, AND FRIED ONION BRUSCHETTA

2 Tb. vegetable oil
1 small onion, halved lengthwise
and slice thinly
1/2 lb. chicken livers, trimmed
and halved
2 large garlic cloves, sliced

2 large fresh sage leaves, minced,
or 1/4 tsp. dried
1 tsp. each salt and pepper
pinch allspice
French bread
olive oil

To make toasts: Cut French bread crosswise into 16 1/2"-thick slices.
Spread slices on cookie sheet and broil about 1 minute on each side, until browned.
Watch carefully or they'll burn. Brush with olive oil.
Heat vegetable oil in large skillet over moderately high heat and sauté onion,
stirring, until golden. Transfer to paper towels to drain.
Add garlic to skillet and cook over moderate heat, stirring, until pale golden.
Add chicken livers and sauté over moderately high heat until golden and just
springy to the touch, about 1 1/2 to 2 minutes on each side. Stir in sage, salt,
pepper, and allspice, and coarsely purée in food processor.
Mound about 2 tsp. liver mixture on each toast and garnish with onions and
small sage leaves, if desired.
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CHEESE-NUT TOASTS

½ cup chopped pecans or other nuts
1 cup grated cheddar
or cheddar/parmesan mix
1 Tb. finely minced green onion

½ cup mayonnaise
5 slices bacon, cooked and crumbled
melba-thin white, rye, or wheat bread
[hot sauce, optional]

Combine all ingredients except bread. Remove crusts from bread and spread
with mixture. Cut into squares and bake at 350 for 10 minutes or until browned.
Top with hot sauce if desired (or mix in earlier).

JUDY’S SPICY ALMONDS

2 tsp. salt
½ tsp. cumin
2 tsp. ginger
1 tsp. red paper flakes

1/4 c. sesame seeds
3/4 c. sugar
2 Tb. vegetable oil
3 c. whole blanched almonds

Mix salt, cumin, ginger, red pepper flakes, and sesame seeds together with
1/4 c. sugar in large bowl. Heat oil in heavy sauté pan over medium heat. Add nuts
and stir continuously until they start to smell fragrant, taking care not to burn
them, about 2 minutes. Sprinkle in ½ c. sugar and shake pan occasionally to keep
nuts from burning. Stir only when the sugar starts to melt and caramelize.
Remove pan from heat when nuts are a dark golden brown and smoking slightly.
Add nuts to spice mixture and toss quickly to coat well. Spread on nonstick
baking sheet. Using two fords, separate nuts while still hot. When cool enough to
handle, finish separating them by hand. Do this quickly; when nuts are cool they
will be difficult to separate.
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SAUSAGE-STUFFED MUSHROOMS

3 Italian sausages, hot or sweet
depending on your mood
1 ½ tsp. dried oregano
1 c. freshly grated Parmesan
cheese (about 3 oz.)
½ tsp. Worcestershire sauce
½ tsp. garlic powder

1 8-oz. package cream cheese,
room temperature
1 large egg yolk
olive oil
24-30 large white mushrooms,
stems removed
1/3 c. dry white wine

Sauté sausage and oregano in heavy large skillet over medium-high heat until
sausage is cooked through and brown, breaking into small pieces with back of fork,
about 10 minutes. Using slotted spoon, transfer sausage mixture to large bowl and
cool. Mix in ½ cup Parmesan cheese, Worcestershire sauce, and garlic powder, then
cream cheese. Season filling with salt and pepper; mix in egg yolk. [I toss in a
handful of Italian flavored breadcrumbs and some heavy cream at this point.]
Brush 15×10×2-inch glass baking dish with olive oil to coat. Brush cavity of
each mushroom cap with white wine; fill with generous tablespoon filling and
sprinkle with some of the remaining ½ cup Parmesan cheese. Arrange mushrooms,
filling side up, in prepared dish. (Can make one day ahead and chill, covered.)
Preheat oven to 350° F. Bake uncovered until mushrooms are tender and
filling is brown on top, about 25 minutes.

PIMENTO CHEESE SPREAD
1 lb. grated extra sharp cheddar
1 c. mayonnaise
2-3 Tb. horseradish
1 Tb. hot sauce

½ c. finely chopped onion
1 7-oz. jar pimento peppers, chopped
1 tsp. salt
1 tsp. ground pepper

Combine all in food processor until smooth. Transfer to serving bowls. Chill.
Serve with crackers.
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GRAVLAX WITH MUSTARD SAUCE
Gravlax
One 2-3 lb. fresh salmon fillet
(preferably center piece, skin on)
1 cup Kosher salt
1 cup sugar
2 Tb. cracked black pepper
1 large bunch fresh dill

Mustard Sauce
2 Tb. honey mustard
1 Tb. white vinegar
3 Tb. canola oil
2 Tb. chopped fresh dill
¼ tsp. salt

Slice salmon in half, crosswise (not lengthwise). Combine salt, sugar, and
pepper. Sprinkle about ¼ of the mixture on the bottom of a glass baking pan.
Place one salmon half, skin down, on top of the salt mixture. Sprinkle another ¼ on
the salmon. Place dill (whole bunch, not chopped) on salt mixture, then top with
another ¼ of the mixture. Place second salmon half, skin-side up, on top. Top
salmon with rest of salt mixture. Cover tightly with plastic and then foil. Place a
heavy object (such a canned food or granite counter sample) on top. Refrigerate.
After 12 hours, uncover salmon and carefully flip over. Recover and refrigerate.
Repeat every 12 hours for a total of 48 hours. Rinse salmon pieces and refrigerate
until ready to serve. To serve, slice thinly across on an angle. Serve with mustard
sauce and cocktail rye or crackers.
To make sauce, whisk together mustard and vinegar. Add oil by tablespoons,
whisking after each addition to incorporate completely. Stir in dill and salt.
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Soups and
Sauces

SMOKY TOMATO-LENTIL SOUP WITH HAM

1 1/2 tsp. olive oil
4 c. chopped onions
3 large cloves garlic, minced
7 c. defatted chicken broth
1 lb. ham hocks or bone from
cooked ham
1 1/4 c. diced celery with leaves
1 1/4 c. diced carrots
1 1/2 c. lentils

1 1/2 Tb. dried basil
1 tsp. dried oregano
1 tsp. dried thyme
salt and pepper to taste
1/4 tsp. crushed red pepper flakes
1 28-oz. can plum tomatoes,
undrained and chopped
1 1/2 c. shredded cabbage
1/4 lb. lean ham, diced

Heat oil over medium heat in a large pot. Sauté onions and garlic until soft.
Add stock, ham bones, celery, carrots, lentils, basil, oregano, thyme, black pepper,
and red pepper flakes. Bring to a boil. Reduce heat and simmer, covered, for
about 45 minutes, or until the lentils are soft. Discard ham bones and skim fat if
necessary. Add tomatoes, cabbage, and ham and simmer, uncovered, for 15
minutes, or until the cabbage is tender. Season with salt and pepper.

CAULIFLOWER CHEESE SOUP

2 c. potato chunks
4 c. cauliflower
1 c. chopped carrot
3 large cloves garlic
1 c. chopped onion
1 1/2 tsp. salt
4 c. water

1/2 c. grated cheddar
3/4 c. milk
1 tsp. dry dill
1/2 tsp. caraway seed
1/2 tsp. dry mustard
lots of pepper

Combine first seven ingredients in a pot and bring to a boil. Simmer 15
minutes. Let cool 10 minutes. Puree the entire mixture in a blender until smooth
and creamy. Return to a pot and heat gently, adding rest of ingredients. Note:
toast caraway seeds in a dry skillet before using.
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VEGETABLE BEEF SOUP

2-3 lbs. short ribs of beef
1 tsp. salt
3 quarts water
1 small cabbage, chopped
3 carrots, diced
3 large onions, chopped
1 medium potato, diced

1/4 c. white rice
1/4 c. barley
1 package frozen baby lima beans
1 large can tomatoes, chopped
6 beef bouillion cubes
3 stalks celery, chopped
2 c. canned shoe-peg corn

Combine beef, salt, and water in large pot and bring to a boil. Simmer slowly
for about two hours, until the meat comes off the bones.
Remove bones and meat from pot. Add rest of ingredients, except corn, to
pot and simmer 45 minutes. While vegetables are cooking, dice meat, removing fat
and gristle, and return meat to pot. Add corn and let come to boil again.

SPINACH SOUP

1 package frozen chopped spinach
dash pepper
1 small onion, peeled and halved
1/4 tsp. salt
1/4 tsp. nutmeg

1/2 c. chicken broth
1 can condensed cream of
mushroom soup
1 c. sour cream
1 Tb. butter

Cook together spinach, broth, onion, and seasonings, covered, for five or ten
minutes, until spinach thaws. Transfer mixture to blender and add mushroom soup
and butter. Cover and blend. Add sour cream and blend. Transfer mixture to top
of double boiler or heavy saucepan and heat through. Serve hot. To serve cold,
omit butter. Serves 4.
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SPICY SQUASH SOUP

2 medium butternut squash, peeled,
seeds and fibers scooped out,
and cut into 1/2" cubes
4 c. vegetable broth
2 medium McIntosh apples, peeled,
cored, and cut into 1/2" chunks

4 ancho chilies
3 tsp. salt
1 tsp. ground cumin
black pepper
1/4 c. sliced almonds, toasted

Place squash and broth in a large saucepan and bring to a boil over medium
heat. Reduce heat and simmer for five minutes. Add the apples and simmer until
squash and apples are soft but not mushy, about five minutes longer. Cool.
Transfer to blender and purée until smooth. Transfer purée to saucepan and stir
in the cumin, salt, and pepper to taste. To serve, divide among six bowls and top
with a little of the ancho chili paste and some almonds. Serves 6.
To make paste, place chilies in a small saucepan and cover with water. Bring
to a simmer and simmer until tender. If using fresh chilies, stem and seed them
and purée them in a blender with 3 tablespoons of the liquid you cooked them in.
If using dried chilies, scrape the flesh off the skin with a dull knife and use as is.

ORIENTAL MONGOLE

1 can condensed tomato soup
1 can condensed pea soup
1 3/4 c. milk
½ tsp. salt

1 7 oz. can crabmeat or ½ lb. fresh
2 tsp. Worcestershire sauce
1/4 c. sherry
chow mein noodles (optional)

Combine soups, milk, salt, and Worcestershire sauce in saucepan. Heat
slowly, stirring frequently. Add crab. Remove from heat and add sherry. Serve
garnished with noodles if desired. Makes about 6 cups.
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SPLIT PEA SOUP
1 ham bone
1 medium onion
1 Tb. butter
6 c. water

1/2 tsp. celery salt
salt and pepper
1 1/2 c. split peas
2 c. milk

Melt butter in large pot and sauté onion until tender. Add rest of
ingredients, except milk. Cover and simmer until peas mash readily (about 1 hour).
Remove bone and cut off leftover meat. Return meat to soup with milk. Heat
through.

GREEN TOMATO PICCALLILI
12 red peppers
12 green peppers
12 green tomatoes
14 medium onions

1 quart white vinegar
4 c. granulated sugar
3 Tb. salt
3 Tb. celery seeds

Chop peppers, tomatoes, and onions finely. Cover with boiling water; drain.
Cover again with boiling water. Let stand 10 minutes. Drain. Add remaining
ingredients and boil 20 minutes. Pour into sterilized jars and seal immediately.
Use as a sandwich spread, especially with ham or turkey, add to tuna salad for a
wonderful flavor, or mix with mayonnaise and use as tartar sauce.

BLENDER HOLLANDAISE
4 egg yolks
1/2 tsp. salt
1 Tb. lemon juice

dash Tabasco sauce
1/4 lb. melted butter

Place first four ingredients in blender. Turn on and off quickly. Heat butter
to a bubbling stage. Turn blender on to high speed and pour in butter in a stream
until emulsified.
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MARINADE FOR SHISHKEBAB
juice of 2 large lemons
4 Tb. olive oil
2 Tb. minced onion
dashes of cayenne pepper
1 tsp. coriander

dashes of ginger
1 clove garlic, minced
2 tsp. turmeric
3 tsp. salt

Combine all ingredients. Use to marinate cubes of lamb, beef, or chicken for
shishkebab. Marinate for at least two hours, or overnight if possible.
TEQUILA-LIME MARINADE
1/4 c. vegetable oil
3 Tb. fresh lime juice
3 Tb. tequila
2 Tb. triple sec or Grand Marnier
1 large jalapeño, seeded and minced

Grated peel from one lime
1 tsp. chili powder
1 tsp. sugar
½ tsp. coarse salt

Combine all ingredients in jar and shake well. Let stand 15 minutes. Use to
marinate shrimp, other seafood, or poultry. Leftover marinade may be boiled one
minute and served as a sauce.
HERBED EGG SALAD SANDWICHES
4 hard-boiled eggs, peeled
and chopped
2 Tb. mayonnaise
2 Tb. sour cream
2 Tb. minced fresh herbs, such
as chives, parsley,
and tarragon

1 scallion, minced
2 tsp. fresh lemon juice
1 tsp. Dijon mustard
pinch grated lemon zest
8 slices whole-grain
bread

Combine all ingredients except bread. Add salt and pepper to taste. Make
four sandwiches.
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REMOULADE SAUCE
3/4 c. mayonnaise
2 tsp. Dijon mustard
1 ½ tsp. whole-grain mustard
1 tsp. tarragon vinegar
1/4 tsp. Tabasco sauce

2 teaspoons drained tiny capers,
chopped
1 Tb. chopped flat-leaf parsley
1 scallion, thinly sliced
salt & pepper to taste

Combine ingredients in a bowl. Set aside, covered, in the refrigerator.
Makes 1 cup.
HORSERADISH SAUCE
1 ½ c. sour cream
½ c. horseradish, drained well

3 tsp. fresh lemon juice
6 Tb. fresh chives, minced

Combine all ingredients in a bowl and chill for 1-2 hours before serving.
TARTAR SAUCE
1 c. mayonnaise
2 Tb. chopped fresh parsley
1 Tb. finely chopped shallot
1 Tb. sweet relish

2 tsp. fresh lemon juice
1 tsp. whole-grain mustard
1/4 tsp. salt
1/4 tsp. pepper

Combine all ingredients in a bowl. Keep chilled.
BLENDER MAYONNAISE
1 egg
1/4 tsp. salt
1/2 tsp. mustard

1/2 tsp. pepper
2 Tb. cider vinegar
1/2 c. vegetable oil
1/2 c. olive oil

Combine first five ingredients in blender with 1/4 c. of the oil and any herbs
you have around if desired. Turn on and off quickly. Turn blender on to high speed
and add rest of oil in a stream until emulsified. Chill.
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SPICY HERB BUTTER
1½ Tb. Chinese chili-garlic sauce
1 Tb. fresh thyme leaves
2 tsp. chopped fresh tarragon
1 tsp. fresh lime juice

¾ tsp. prepared steak sauce (e.g., A-1)
¼ tsp. Worcestershire sauce
salt & pepper to taste
½ c. (1 stick) butter

Blend first six ingredients in mini-blender. Add butter and blend until
combined well. Season with salt & pepper. Transfer to plastic wrap and roll into a
log about 1½” in diameter. Freeze or refrigerate until firm. Serve generous slices
of herb butter on steaks or fish.

MELISSA’S MULLED CRANBERRY SAUCE
12 oz. fresh cranberries
1 ½ cup fruity red wine
1 ¼ cup brown sugar
a cup minced crystallized ginger

1 Tb. grated orange peel
½ tsp. cinnamon
½ tsp. allspice
½ tsp. cloves

Combine all ingredients in saucepan and simmer until cranberries burst and
sauce is thickened, about 15 minutes.
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Meat

MARINATED FLANK STEAK
2 large flank steaks
3/4 c. soy sauce
1/4 c. Worcestershire sauce
1/4 c. brown sugar
2 Tb. minced parsley
1 1/2 c. vegetable oil

1/2 c. red wine vinegar
2 cloves garlic, minced
2 Tb. dry mustard
1-2 Tb. minced ginger root
lots of black pepper

Combine all ingredients except steak in large jar with tight-fitting lid.
Shake well to combine. Score steaks lightly on the diagonal and arrange in nonmetal dish that allows both to be covered by marinade. Pour marinade over steaks,
cover, and refrigerate for two days, turning every 12 hours. Grill or broil for four
minutes on each side. Let sit for 10 minutes or so, covered with foil, and then slice
thinly across the grain, on an angle (to make wide slices). Serves 6.
STUFFED FLANK STEAK
1 1½-lb. flank steak
2 garlic cloves, finely chopped
3 Tb. olive oil
1 bunch fresh arugula (about 1½ oz.)
1 7-oz. jar roasted red peppers, drained
6 thin slices prosciutto (about 2 oz.)

6 thin slices smoked Gouda
(about 4 oz.)
1 c. all-purpose flour
1 Tb. sweet paprika
2 tsp. salt
1 tsp. ground black pepper

Place flank steak on work surface. Pound into a 9- by 10-inch rectangle,
pounding thick end to about ¼-inch thickness. Whisk garlic and 2 Tb. Oil in small
bowl to blend. Brush over steak. Sprinkle with salt and pepper. Cover meat with
arugula, leaving 3-inch-wide plain (uncovered) border along one long side. Cover
arugula with red peppers, prosciutto, and Gouda. Starting at long covered side, roll
up tightly and tie with cooking string. Whisk flour, paprika, 2 tsp. salt, and 1 tsp.
pepper in large shallow dish. Roll meat in flour mixture to coat.
Preheat oven to 350º F. Heat 1 Tb. oil in heavy large skillet over high heat.
Add meat and sear 3 minutes, turning often. Transfer to rimmed baking sheet.
Bake meat until cooked through, about 45 minutes. Let meat rest 10 minutes.
Remove string; cut meat into ½-inch-thick slices (or so) and serve.
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GRILLED LONDON BROIL WITH ROASTED RED PEPPER SAUCE,
POTATOES, AND ZUCCHINI
Marinade
1/3 c. dijon mustard
1/3 c. bourbon
1/4 c. brown sugar
1 small onion, sliced thin
1 Tb. Worcestershire sauce
2 garlic cloves, minced
1/4 c. lemon juice
3/4 c. plain yogurt
2 Tb. olive oil

Steak and Sauce
4 lbs. London broil (2 2-lb. pieces,
each about 1 1/2" thick)
3 red bell peppers, roasted
1 Tb. mayonnaise
pinch sugar
1 tsp. white wine vinegar
Herbed Roasted Potatoes
4 lbs. small red potatoes
1/4 c. olive oil
1 Tb. finely chopped parsley
1 tsp. finely chopped fresh thyme
salt to taste

Zucchini
3 zucchini, cut diagonally into
1/2" thick slices
olive oil

To make marinade, whisk together all ingredients. Score both sides of the
London broil with several 1/4" deep slashes, place in large baking dish in one layer,
and pour marinade over it. Let marinate, covered and chilled, turning once,
overnight.
To make the sauce, purée the roasted peppers in a blender until smooth.
Transfer to a bowl and whisk in the mayonnaise, sugar, vinegar, and salt and pepper
to taste.
To make the potatoes, arrange them on a jelly-roll pan in one layer, drizzle
oil over them, and sprinkle with salt. Roast at 450° for 45 minutes, or until tender.
Sprinkle with herbs.
To make zucchini, grill slices, brushed lightly with olive oil, for 2 or 3
minutes per side.
Grill (or broil) the London broil for 10 to 12 minutes on each side for medium
rare. Let stand for at least 10 minutes before slicing. Slice on the diagonal,
across the grain, into thin slices. Serve with roasted potatoes, grilled zucchini,
and red pepper sauce. Serves 6 if planning to make the steak salad (next recipe)
or 9 if not.
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BEEF SALAD WITH ARUGULA, POTATOES, AND PEPPERS
Vinaigrette
2 Tb. white wine vinegar
1 Tb. dijon mustard
pinch sugar
2 garlic cloves, mashed
1/2 c. olive oil
2 Tb. finely chopped parsley
1 tsp. finely chopped fresh thyme

about 1 1/3 lbs. London broil (see
above), cut into thin strips
1 red pepper and 2 yellow peppers,
roasted and cut into strips
2 lbs. herbed roasted potatoes
(see above)
about 1/2 lb. arugula, washed, spun
dry, stemmed, and shredded

Combine vinaigrette ingredients in a jar and shake well to emulsify. In a
large bowl, combine the beef, peppers, potatoes, and arugula. Add vinaigrette and
salt and pepper to taste and toss until combined well. Serves 6.

STEAK DIANE

2 filets mignon or New
York strip steaks
1/3 c. beef broth
2 tsp. Worcestershire sauce
1 tsp. lemon juice
1 tsp. Dijon mustard

1 1/2 tsp. cognac
1 1/2 tsp. Sherry
1/2 tsp. cornstarch
1 Tb. unsalted butter
1 Tb. olive oil
1/2 c. thinly sliced shallot
2 tsp. minced parsley

Combine the broth, Worcestershire sauce, lemon juice, mustard, Cognac,
Sherry, and cornstarch in a jar and shake well to combine. Heat the butter and oil
in a heavy skillet over moderately high heat and sauté steaks, salted and
generously peppered, until cooked to desired degree of doneness. Remove from
pan. Add shallots to fat remaining in pan and cook over moderately low heat until
softened, stirring. Add sauce mixture along with any sauces that have accumulated
on the plate under the steaks. Boil sauce about one minute, until thickened. Pour
over steaks and sprinkle with parsley. Serves 2.
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ASIAN STYLE STEAK SALAD
3 lbs. steak, first cut of the top
round, boneless
lots of black pepper
1 Tb. vegetable oil
2 Tb. Cognac or brandy
2/3 lb. mushrooms
10 green onions, minced
2 Tb. minced parsley
1/2 lb. bean sprouts

Dressing
1 clove garlic, minced
1 tsp. fresh ginger, minced
2 Tb. soy sauce
2 tsp. sesame oil
5 Tb. olive oil
Salt and pepper

Score steak lightly on the diagonal, on both sides. Rub in pepper and oil.
Heat some more oil in a heavy skillet and sear steak on both sides, turning
frequently. Cook steak until rare. Remove steak from skillet. (Alternatively, grill
the steak.)
Cool the pan a little. Return the steak to it. Pour the brandy over the steak
and ignite. Turn steak around in the juices and let cool. Wrap steak and juices in a
double thickness of foil and chill overnight.
The next day, slice the steak as thin as possible across the grain. Rewrap
and refrigerate until ready to prepare salad.
Slice mushrooms thinly. Combine in large bowl with meat, scallions, parsley,
sprouts, and dressing. Mix well. Serve with French bread and unsalted butter.
Serves 8.
To make dressing: Combine ingredients in a jar and shake until emulsified.
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ROAST FILET OF BEEF WITH MUSTARD SAUCE
2 Tb. vegetable oil
3½ - 4 lb. filet of beef
½ c. dry mustard
3 Tb. white vinegar

1 ½ tsp. sugar
1 ½ tsp. salt
6 Tb. unsalted butter
3 Tb. minced fresh chives

Preheat oven to 500°. In a large, heavy skillet heat oil over medium high
heat. Season beef with salt and pepper and brown in the oil, turning every two
minutes or so, for a total of ten minutes. Roast, transferring to roasting pan if
necessary, at 500° for 12 to 15 minutes. Let rest for 15 minutes before slicing.
Serve with sauce. Serves 8.
To make sauce: In the top of a double boiler, stir together the mustard,
vinegar, sugar, salt, and 3 Tb. Water, making a smooth paste. Bring water to a boil
and heat mixture over simmering water for 3 minutes. Add butter 1 tablespoon at
a time, whisking until each is incorporated thoroughly. Remove pan from the heat
and stir in chives. Serve at room temperature. May be made an hour or two ahead
of time.
STIR-FRIED GINGER BEEF
1/4 c. minced fresh ginger, plus
1 Tb. finely julienned
1 tsp. flour
3 Tb. vegetable oil
1 lb. lean top sirloin steak, sliced
across the grain 1/4" thick
1 ½ Tb. minced garlic

1 ½ Tb. soy sauce
1 Tb. bean paste
1 tsp. sugar
2 fresh red Thai or serrano
chiles, seeded and
thinly sliced
1/4 c. cilantro leaves

Soak all of the ginger in a small bowl of warm water for 5 minutes. Drain
and pat dry. Return ginger to the bowl and toss with the flour.
Heat oil in large nonstick skillet (I use a wok) over high heat. Add half the
meat and brown on both sides, about 3 minutes total. Transfer to a bowl or plate.
Cook other half of meat and add to first half. Add a little more oil and toss garlic
until fragrant, about 30 seconds. Add rest of ingredients except meat and
cilantro. Toss about 30 seconds. Add meat and heat through, tossing, 1 minute.
Remove from heat. Toss in cilantro and serve with jasmine rice.
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TUSCAN STEAK: TWO METHODS

3 lbs. sirloin (or other) steak
½ cup olive oil
4 large garlic cloves, smashed
2 large sprigs fresh rosemary
½-¾ lb. arugula
Block of Parmesan cheese

3 Tb. balsamic vinegar
3 Tb. red-wine vinegar
2 large shallots, sliced
thinly
1 tsp. salt
2 tsp. black pepper

Method #1: Grilling
Place oil, garlic, and rosemary together in heavy skillet. Heat over mediumhigh heat until garlic is golden. Remove from heat. Discard garlic and rosemary.
Add shallots to oil.
Prepare grill. Rub steak with olive oil and grill to desired doneness. Remove
from grill and let sit 10 minutes on cutting board, tented with aluminum foil if
desired. While the steak is sitting, add vinegars, salt, and pepper to skillet with oil
and shallots. Bring to a boil over medium-high heat and boil for 3 minutes.
Spread arugula over large platter. Slice steak thinly crosswise and place on
top of arugula. Pour hot dressing over all. Use vegetable peeler to make lots of
large, thin slices of Parmesan on top. Serve immediately. Serves 6.
Method #2: Stove-top
Place oil, garlic, and rosemary together in large, heavy skillet. Heat over
medium-high heat until garlic is golden. Remove from heat. Discard garlic and
rosemary. Arrange arugula on large platter.
Meanwhile, slice steak thinly crosswise and toss with salt and pepper. Add
meat to skillet all at once and sauté over high heat, tossing with tongs to cook
evenly, until desired doneness (about 1-2 minutes). Arrange steak over arugula
using tongs, then add shallot and vinegars to oil remaining in skillet. Boil 2 minutes.
Pour dressing over steak. Use vegetable peeler to make lots of large, thin slices of
Parmesan on top. Serve immediately. Serves 6.
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ROASTED RIB-EYE STEAK WITH MUSTARD AND ROOT VEGETABLES
2 large carrots, peeled, halved
6 pearl onions, unpeeled
lengthwise, cut crosswise
5 tablespoons olive oil
into 1 1/2-inch pieces
Herb mustard from jar
2 small rutabagas, peeled, cut into
1 1 1/2- to 1 3/4-pound rib-eye
1 1/2-inch pieces
steak (about 2 inches thick)
2 small turnips, peeled, cut into 1 1/2-inch pieces
Preheat oven to 450°F. Combine vegetables and 3 tablespoons oil in medium
bowl; toss to blend. Sprinkle generously with salt and pepper. Spread vegetables on
rimmed baking sheet. Rub steak with remaining 2 tablespoons oil. Place steak on
small baking sheet. Sprinkle generously with salt and pepper. Roast vegetables 40
minutes. Place steak in oven. Roast vegetables until tender and beginning to brown,
stirring occasionally, and roast steak until cooked to desired doneness, about 20
minutes for medium-rare. Let steak stand 3 minutes. Thinly slice crosswise. Divide
between 2 plates. Arrange roasted vegetables alongside. Serve, passing bottled
herb mustard separately. Serves 2.
TRIPLE PEPPER STEAK
5 Tb. oyster sauce
6 tsp. cornstarch
1 tsp. pepper
1 c. beef broth
6 Tb. rice wine or dry sherry
6 Tb. dark soy sauce
2 tsp. sugar
1 lb. flank steak

6 Tb. vegetable oil
About 20 various fresh peppers,
sliced thinly(e.g., red, yellow,
hot, mild, etc.)
1/4 c. water
3 garlic cloves, minced
2 Tb. minced ginger root

Combine in a jar: broth, wine or sherry, soy sauce, sugar, 4 tsp. cornstarch.
Shake well. Combine oyster sauce, 2 tsp. cornstarch, pepper in large bowl. Slice
beef thinly against the grain and add to bowl. Stir to coat well.
Heat oil in wok and stir-fry peppers for 3 minutes. Add water and steam
until soft, about another 3 minutes. Remove peppers from wok and set aside. Heat
more oil in wok and stir fry meat in two batches, setting aside as finished (and still
pink). Heat more oil in wok, add garlic and ginger, and stir-fry about 1 minute.
Return all to wok. Shake sauce and add. Stir to combine and heat through. Serve
on rice. Serves 3-4.
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DONALD’S FAVORITE MEATBALLS
1 6-ounce piece day-old French bread
(generous 1/3 of 16-ounce loaf),
crust left on, bread cut into 8 pieces
1 cup whole milk
1 3/4 pounds ground beef (7% to 15% fat)
2 large eggs
1 medium onion, finely chopped
1/2 cup plus 1 tablespoon chopped fresh
Italian parsley

2 tsp. salt
1 tsp. ground black pepper
1 tsp. dried summer savory
All-purpose flour
2 Tb. butter
1 1/2 tsp. olive oil
2 cups dry red wine
1/4 cup tomato paste
3 cups canned beef broth

Preheat oven to 350°F. Combine bread pieces and whole milk in medium bowl,
pressing on bread to submerge; let stand until milk is absorbed, about 10 minutes.
Squeeze out most of milk from bread; discard milk. Place bread in large bowl. Add
ground beef, eggs, finely chopped onion, 1/2 cup chopped Italian parsley, salt,
pepper, and dried summer savory and mix well. Transfer meat mixture to
processor. Process until well blended and mixture looks pasty. Form mixture into 1
3/4-inch-diameter meatballs (about 30). Divide meatballs between two 13x9x2inch glass baking dishes. Bake meatballs 30 minutes. Set meatballs aside.
Dust meatballs with flour; shake off excess. Melt butter with oil in heavy
large skillet over medium-high heat. Working in batches, add meatballs to skillet
and sauté until brown on all sides, about 3 minutes. Return all meatballs to skillet.
Whisk wine and tomato paste in small bowl to blend. Add wine mixture to meatballs
and bring to boil. Continue boiling until wine thickens slightly, stirring frequently,
about 5 minutes. Add broth, reduce heat to medium and simmer until flavors blend
and gravy thickens, stirring frequently, about 15 minutes. Season to taste with salt
and pepper. Transfer meatballs and gravy to bowl. Sprinkle with remaining 1
tablespoon parsley and serve. Serves 6.
LAMB WITH HERBED SOUR CREAM
1 c. sour cream
3 cloves garlic, minced
2 Tb. minced parsley
1 tsp. crumbled rosemary

1 tsp. oregano
salt and pepper
1 6-lb. leg of lamb, boned and
butterflied

Combine all ingredients except lamb. Coat lamb with mixture, cover loosely
with wax paper, and refrigerated at least 6 hours. Grill or broil to desired
doneness. Serves 6.
29

PAUL’S CHILI FOR A CROWD

4 yellow onions
4 green peppers
2 lbs. lean hamburger
3-5 Tb. chili powder
several dashes tabasco sauce
2 tsp. crushed red pepper flakes
grated cheddar cheese

fresh ground black pepper
4 large cans whole tomatoes
1 6-oz. can tomato paste
2 Tb. tequila (optional)
2 12-oz. cans kidney beans, drained
3 Tb. vegetable oil
chopped onion

Dice the onions and green peppers. Heat oil in a large pot and sauté onions
and peppers until soft. Add hamburger and cook until the meat is no longer red.
Purée the tomatoes in a food processor or blender and add to the pot. Stir well.
Add chili powder, tabasco, black pepper to taste, and red pepper. Combine well.
Add tequila for authenticity, if desired. Simmer about 30 minutes, then add
tomato paste.
Continue to simmer on low for as long as possible. Four hours is perfect, but
not necessary. Stir occasionally. Taste every now and then and adjust amount of
chili powder until you are happy with the spiciness. About 30 minutes before you
are ready to eat, wash and drain beans in a colander and add to the chili.
Serve with fresh grated cheddar cheese and chopped onions. Serves 8.

GAIL’S CHILI
2 lbs. lean ground beef
1 red bell pepper
2 poblano chilies
2 Anaheim chilies
1 large sweet yellow onion
5-6 Tb. chili powder
1-2 Tb. chipotle chili powder

1 28-oz. can crushed tomatoes
1 can RoTel sauce (10 oz.)
1 14-oz. can fire-roasted diced
tomatoes
1 6-oz. can tomato paste
1 can kidney beans
1 can black beans

Seed, stem, and chop peppers. Chop onion. Sauté peppers and onions in
a little oil until softened. Add beef and sauté all until beef is no longer pink. Add
chili powders, salt and pepper to taste, and combine well. Add tomatoes, tomato
paste, and RoTel and heat through. Add beans, drained and rinsed, and heat
through. Serve with grated cheddar, sour cream, corn bread, etc., as desired.
Better served a day or two later.
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LAMB SHANKS WITH WHITE BEANS: THE BUSY WOMAN'S VERSION

2 large or 4 small lamb shanks
1 Tb. vegetable oil
1 largish onion, chopped coarsely
1 stalk celery, chopped
2-3 cloves garlic, minced
1 Tb. dried basil

1 bay leaf
1/2 c. red wine
1/2 c. broth (chicken or beef)
large can tomatoes, chopped coarsely
1 can small white beans, rinsed well
1/2-3/4 bunch watercress

Preheat oven to 325° F. Heat oil in a pan that can be heated on the stove,
covered, and put in the oven. Salt and pepper lamb shanks and brown in oil.
Halfway through browning, add onions, celery, and garlic to pan and soften while
browning shanks. Add wine and boil 5 minutes to reduce. Add basil, broth, bay
leaf, and tomatoes. Save juice from canned tomatoes and add some if you need
more fluid. Stir around, bring to boil, cover, and place in oven. Cook about 1 1/2
hours to 2 hours, depending on size, turning occasionally. Remove from oven and
remove shanks to plate. Cover with foil. Add beans and watercress to remaining
sauce and heat through. Serve beans with shanks. Serves 2.

LAMB WITH HERB-HAZELNUT CRUST

1 cup hazelnuts, roasted
and skinned
1/2 cup (1 stick) unsalted
butter, softened
1 c. dry bread crumbs

3 cloves garlic, minced
3 Tb. chopped fresh
rosemary
1 7-lb. leg of lamb
salt and pepper

Process hazelnuts in a food processor until coarsely chopped. Or buy the
kind that's already chopped. Mix hazelnuts, bread crumbs, garlic, and rosemary
well with the butter.
Season lamb well with salt and pepper. Place in roasting pan. Pack hazelnut
mixture evenly over the lamb. Roast for 1 1/2 hours at 350°.
Serves 6.
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LAMB BURGERS WITH FETA

1 ½ lbs. ground lamb
½ cup minced fresh mint
2 garlic cloves, pressed
1 Tb. paprika
1 tsp. salt
½ tsp. cayenne pepper
½ tsp. cinnamon

1 Tb. olive oil
½ lb. feta cheese, sliced
Onion slices (preferably red)
Lettuce
Sliced tomato
Purchased hummus (preferably spicy)
Whole-wheat English muffin halves

Combine all the ingredients in the left column with your hands. Form into
four patties. Heat oil over medium-hot heat in skillet and cook patties about four
minutes, then flip over. Add feta to tops of burgers and cook about four minutes
longer. Toast muffin halves, top with onion and burgers, and serve with lettuce,
tomato slices, and hummus. Serves 4.

COFFEE-MARINATED GRILLED PORK

½ c. freshly ground coffee beans
½ c. vegetable oil
1/4 c. light molasses
1/4 c. dry-roasted macadamia nuts
1/4 c. pure maple syrup
½ c. soy sauce
2 small garlic cloves

2 Tb. fresh lime juice
1 Tb. mirin or vermouth
1 jalapeño, coarsely chopped
2 tsp. minced peeled fresh ginger
1 tsp. salt
2 tsp. pepper
2 pork tenderloins, about 2 ½ lbs.

Purée all ingredients except pork in processor until almost smooth. Transfer
to large resealable plastic bag. Add pork, seal, and turn to coat. Chill 1-2 days,
turning occasionally. Grill pork, turning often, until thermometer registers 130°,
about 15-20 minutes. Let rest for 10 minutes, then slice thinly. Serves 6.
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PORK TENDERLOIN WITH ORANGES AND PINK PEPPERCORNS
1 large navel orange
1 1/2-lb. pork tenderloin
1/4 tsp. salt
1 Tb. coarse ground black pepper
2 tsp. vegetable oil
1 large shallot, finely chopped

1 Tb. minced fresh ginger
1/2 c. dry sherry
3/4 c. fresh orange juice
2 tsp. balsamic vinegar
2 tsp. pink peppercorns

Peel and section orange. Season pork with salt and pepper. Heat 1 tsp. oil in
nonstick skillet over high heat. Add pork and cook until brown, about 2 minutes per
side. Transfer to lightly oiled baking pan and roast at 400° for 20 minutes.
Meanwhile, in same skillet, heat remaining 1 tsp. oil over medium heat. Add shallots
and ginger and cook until soft, about 2 minutes. Add sherry and cook until almost
evaporated, about 2 minutes. Add orange juice and vinegar. Cook until reduced by
half, about 4 minutes. Remove from heat and stir in orange segments and
peppercorns. Cut meat into 1/2" thick slices and serve with sauce. Serves 3.

MUSTARD-LEEK PORK
1 ½-lb. pork tenderloin
1 tsp. sea salt
1 tsp. coarse-ground black pepper
½ tsp. turmeric
1 tsp. sugar
1 Tb. grated orange peel
½ tsp. coriander

2 Tb. olive oil
1 medium leek, white part chopped
and rinsed (green discarded)
½ c. white wine
2/3 c. chicken broth
1/4 c. heavy cream
2 Tb. Dijon mustard

Preheat oven to 400°. Combine salt, pepper, turmeric, sugar, orange peel,
and cumin. Use to rub all over pork loin. Heat oil over high heat in large, ovenproof skillet. When hot, brown pork on all sides, about 10 minutes. Transfer to
oven and roast 15 minutes. Remove pork to carving board and cover with foil to
keep warm. In same skillet over medium-high heat, sauté leeks, stirring often,
until soft and starting to brown. Add wine to skillet and reduce over high heat
almost to a glaze. Add broth and reduce by half. Add cream and heat until boiling.
Stir in mustard. Slice pork and transfer to plates to serve. Spoon sauce over
pork. Serves 3.
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PORK MEDALLIONS WITH CHANTERELLES
2 Tb. butter
2 1" thick boneless loin pork chops
2 shallots, minced
1/2 oz. dried chanterelles, soaked
in hot water for 30 minutes,
drained, and chopped

1/2 c. heavy cream
2 tsp. Cognac
2 tsp. lemon juice
1 Tb. bottled horseradish
2 Tb. minced parsley

Heat butter in heavy skillet over moderately high heat and sauté pork,
seasoned with salt and pepper, for 8 minutes on each side. Transfer pork to a
plate and cover with foil. Cook the shallots and chanterelles in the fat remaining in
the pan over moderately low heat, stirring, until shallots are softened. Add cream,
Cognac, lemon juice, and any pork juices that have accumulated on the plate.
Simmer, stirring, until thickened. Stir in horseradish, parsley, and salt and pepper
to taste and pour over the pork. Serves 2.

PORK CHOPS WITH GINGERED PLUM SAUCE

3/4 lb. Italian plums (or other purple)
1 large garlic clove
4 pork chops
1 Tb. vegetable oil
2 tsp. minced ginger root

1/4 c. soy sauce
2 Tb. red wine vinegar
2 Tb. brown sugar
½ tsp. anise seeds

Quarter and pit plums and mince garlic. Pat pork chops dry and season with
salt and pepper. Heat oil in heavy skillet over medium-high heat and brown pork
chops about 2 minutes on each side. Remove to plate. Add garlic and ginger and
sauté 30 seconds, stirring. Stir in soy sauce, vinegar, brown sugar, and anise and
bring to a simmer. Return pork chops to skillet and arrange plums around them.
Simmer, covered, over medium-low heat 50 minutes, or until meat is very tender.
Transfer chops to plates and, if necessary, simmer sauce, uncovered, until
thickened slightly. Pour sauce over chops. Garnish with more plum slices and
chopped scallions, if desired.
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PORK TENDERLOIN WITH CHIPOTLE MARINADE
6 chipotle chiles in adobo plus
2 Tb.sauce from can
5 garlic cloves, thinly sliced
3-inch strip orange zest
3/4 c. fresh orange juice
1/4 c. fresh lime juice

2 Tb. red wine vinegar
1 Tb. tomato paste
1 tsp. dried oregano
1 tsp. cumin
½ tsp. ground pepper
1 ½ lbs. pork tenderloin

In small saucepan, combine chiles, sauce, garlic, zest, juices, vinegar, paste,
oregano, cumin, and pepper. Simmer over high heat until reduced by one third,
about 3 minutes. Transfer to food processor and purée until smooth. Coat pork
with marinade and refrigerate for 2 hours.
Grill pork over hot fire, turning and basting with marinade, until cooked
through, about 15 minutes. Let stand 3 minutes before slicing and serving.
STIR-FRIED PORK WITH PEANUT SAUCE
2 thick-cut boneless pork chops,
trimmed & sliced thinly
8 oz. Chinese egg noodles or angel hair
2 Tb. peanut oil
½ lb. green beans, trimmed and cut
into 1½” pieces
1 red bell pepper, sliced thinly
1 bunch scallions, cut into 1" pieces
2 cloves garlic, minced
2 Tb. ginger root, minced
2 Tb. sesame seeds
chopped cilantro & dry-roasted peanuts

Peanut sauce
2 Tb. peanut butter
2 Tb. sugar
¼ c. soy sauce
¼ c. balsamic vinegar
2 Tb. peanut oil
1 Tb. toasted sesame oil
1 tsp. crushed red pepper

Combine peanut sauce ingredients and set aside. Heat 1 Tb. oil in large,
heavy skillet over medium-high heat, add pork, and toss about 2 minutes until white
but not cooked through. Transfer pork to clean plate. Heat remaining 1 Tb. oil in
skillet, add beans, bell pepper, & scallions, and toss about 5 minutes until browned
in places. Return pork to skillet and add garlic, ginger, & sesame seeds. Toss until
pork is cooked through, about 2 minutes. Remove from heat and toss with sauce.
Meanwhile, cook noodles. Place noodles in individual serving bowls and top
with pork. Garnish with cilantro & peanuts. Serves 3.
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PORK TENDERLOIN FAJITAS
Herb and Spice Rub
1 tablespoon packed brown sugar
1 tablespoon paprika
1 1/2 teaspoons chili powder
1 1/2 teaspoons garlic powder
1 1/2 teaspoons onion powder
1 1/2 teaspoons coarse salt
1 1/2 teaspoons ground cumin
1/4 teaspoon freshly ground pepper
1/8 teaspoon ground allspice

Fajitas
2 1-lb. pork tenderloins, halved
crosswise
2-3 limes
olive oil
red, yellow, and poblano peppers,
quartered
large onion, sliced thickly crosswise
small flour tortillas

Combine all of the ingredients in a small jar. Cover and shake to blend.
Cut the tenderloins halfway through lengthwise; pound to 1/4-inch thickness
with a meat mallet. Put the meat in a glass baking dish; sprinkle with the rub.
Drizzle on the lime juice and oil and turn to coat. Cover and set aside to marinate
for 30 minutes.
Grill the peppers and onions until they char at the edges. Remove to a large
platter and keep warm. Grill the pork until browned and cooked through, about 5
minutes per side. Transfer the meat to a carving board and cut crosswise into thin
slices. Transfer the meat to a platter, cover loosely with foil and keep warm.
Warm the tortillas on the grill until soft and only slightly charred, 10 to 20
seconds on each side. Place them in a cloth-lined basket and cover to keep warm.
Serve the pork and grilled vegetables with the tortillas, along with diced tomatoes,
cilantro, and sour cream, as desired.
PORK CHOPS AND SAUERKRAUT
4-6 loin pork chops
1 large can sauerkraut
1 medium onion, sliced into thin rings
2 Tb. butter

2 apples, peeled, cored, and sliced
1/4 c. sherry or white wine
2 tsp. caraway seeds

Melt butter in heavy skillet and brown pork chops on each side. Drain
sauerkraut and arrange on bottom of flat casserole dish. Top with pork chops.
Sprinkle caraway seeds over chops. Top with a layer of onion and a layer of apples.
Deglaze skillet in which pork chops were browned with sherry or wine, scraping up
brown bits, and pour over casserole. Cover and bake at 350° for one hour.
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BRAISED PORK WITH SPICY CABBAGE
3½ lbs. boneless country-style pork
spareribs, cut into 1½” cubes
3 Tb. vegetable oil
6 garlic cloves, chopped
4 green onions, chopped
2 Tb. chopped fresh ginger

1 14-oz. can low-salt chicken broth
1/3 c. soy sauce
1 Tb. dark brown sugar
1/4 tsp. dried crushed red pepper
1/4 tsp. five-spice powder
1½ Tb. cornstarch

Heat oil in wok (or large, heavy pot). Sprinkle pork with salt and pepper.
Brown in two batches, about 6 minutes. Remove to bowl. Add garlic, green onions,
and ginger to wok, saute 1 minute. Return pork and juices to wok. Add 1½ c. broth,
soy sauce, sugar, red pepper, and five-spice powder; bring to boil. Reduce heat to
medium-low, cover, and simmer until pork is very tender, about 1 hour 15 minutes.
Stir remaining broth and cornstarch in cup to dissolve; mix into pork. Simmer until
thickened, about 3 minutes. Season with pepper. Serve on cabbage on rice.
Serves 4-6.
Spicy Cabbage
2 Tb. vegetable oil
1 Tb. minced fresh ginger
1 2-lb. green cabbage, sliced very thinly

6 green onions, chopped
1 Tb. sesame oil

Heat oil in wok over medium-high heat. Add ginger and stir-fry 30 seconds.
Add half of cabbage and toss until wilted, about 4 minutes. Add remaining
cabbage, green onion, and sesame oil. Toss until all cabbage is crisp-tender, about
4 minutes. Season to taste with salt and pepper.
HAM STEAK WITH BOURBON CREAM SAUCE
1 ham steak with bone
2 Tb. butter
¼ cup bourbon

½ cup heavy cream
1 Tb. Dijon mustard
¼ tsp. instant coffee, optional

Heat butter in heavy skillet over high heat until foam subsides.Meanwhile, rinse
ham steak and pat dry. Sprinkle all over with pepper. Sauteham in butter, turning
once, until browned in spots and heated through, 4 to 5 minutes total.Transfer ham
to a plate. Add bourbon to skillet and carefully ignite with a match. When flames
subside, add cream, mustard, and instant coffee (if using), stirring to scrape up
browned bits from skillet. Simmer until slightly thickened, 1 to 2 minutes. Serve
ham with sauce poured over.
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MACADAMIA NUT AND CHIPOTLE CHILI
4 c. water
4 dried ancho chiles
4 dried chipotle chiles
½ c. macadamia nuts
1 ½ c. chicken broth
½ small onion
2 garlic cloves
2 lbs. boneless pork loin

2 Tb. vegetable oil
1 tsp. salt
2 tsp. ground coriander
1 Tb. chili powder
16-oz. bag Terra chips or
tortilla chips
½ c. chopped cilantro

Bring water to boil and pour over chiles. Soak, turning occasionally, until
softened, about 30 minutes. Drain and discard stems and seeds.
Chop nuts coarsely and purée in blender with chiles and 3/4 c. broth until
smooth. Chop onion and mince garlic. Cut pork into 3/4-inch pieces.
In a large pot, heat oil and brown pork in batches, without crowding.
Transfer with a slotted spoon to a bowl as browned. Reduce heat to moderate and
in oil remaining in pot, cook onion and garlic, stirring, until softened. Return pork
to pot with any meat juices in bowl and stir in chile purée, salt, spices, and
remaining 3/4 c. broth. Simmer chili, partially covered, stirring frequently, until
pork is very tender, about 1 hour. Serve chili over chips, garnished with cilantro.
Serves 4.
PORK TENDERLOIN WITH BALSAMIC-CRANBERRY SAUCE
1 ½ Tb. butter
1 8- to 10-ounce pork tenderloin
½ c. chopped onion
1 Tb. chopped fresh rosemary

½ c. canned low-salt chicken broth
1/3 c. canned whole-berry cranberry
sauce
1 Tb. balsamic vinegar

Preheat oven to 450°F. Melt 1 Tb. butter in heavy large oven-proof skillet
over medium-high heat. Sprinkle pork with salt and pepper. Sear pork on all sides,
about 2 minutes each. Place skillet with pork in oven. Roast pork until
thermometer inserted into center registers 155°F, about 10-15 minutes. Remove
from pan and cover loosely with foil to rest. Deglaze skillet with 1/3 cup white
wine. Add remaining butter, onion, and rosemary to skillet. Sauté until onion
softens, about 3 minutes. Add broth, cranberry sauce, and vinegar and whisk until
cranberry sauce melts, about 2 minutes. Boil until sauce has reduced enough to
coat spoon thickly, about 6 minutes. Season with salt and pepper. Slice pork and
serve with sauce. Serves 2-3.
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Poultry

DUCK BREASTS WITH CHAMBORD SAUCE

2 Tb. vegetable oil
4 6-oz. boneless duck breasts,
skinned
2 tsp. sugar
1/2 c. red wine vinegar

3/4 c. dry red wine
2 tsp. cornstarch
1 c. chicken broth
1/3 c. Chambord or crème de cassis

Heat oil in heavy skillet and cook duck breasts, patted dry and seasoned with
salt and pepper, for 6 to 8 minutes, turning once. Remove from pan and keep warm.
Combine sugar and vinegar in skillet and boil until reduced to a glaze. Add the wine
and boil until it is reduced by half. Dissolve the cornstarch in the broth and add to
the sauce with the liqueur. Bring to a boil, stirring, and boil for one minute. Add
salt to taste.
Slice duck breasts lengthwise into thin slices and arrange on plates. Spoon
sauce over duck. Serves 4. Marvelous with wild rice.

ROAST TURKEY BREAST WITH MANGO SALSA

1 turkey breast
3 ripe mangoes
3 navel oranges, peeled, sectioned,
and sections cut in half
1/2 c. chopped red onion

1/4 c. chopped cilantro
juice of 1 or 2 limes
1 tsp. dried red pepper flakes
salt and pepper

Roast turkey breast, salted and peppered, on rack in roasting pan for 20
minutes per pound at 350° or until done. Let sit, covered with foil, for 20 minutes.
Carve and serve with salsa.
To make salsa: combine rest of ingredients at least one hour but not more
than three hours before serving. Let sit at room temperature.
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TURKEY CASSEROLE

3 c. cooked turkey, cut up
1 can cream of mushroom soup
3/4 c. mayonnaise
1 c. chopped celery
1 Tb. minced onion
1 Tb. minced green pepper
1 can sliced water chestnuts

1 Tb. lemon juice
3 c. cooked rice
salt and pepper
Topping
1 c. Pepperidge Farm stuffing
1/3 c. hot water
1/3 stick butter

Combine ingredients in large bowl. Pour into casserole. Combine topping
ingredients and spread on top. Bake at 350° until slightly browned, about 45
minutes.

TURKEY SCALLOPINE WITH APRICOT SAUCE

3/4 lb. turkey cutlets
flour
2 Tb. olive oil
1 tsp. wine vinegar
1/2 tsp. powdered ginger

2 shallots, minced
1 5.5-oz. can apricot nectar
1 Tb. brown sugar
salt and pepper
1/2 c. chicken broth

Mix a little flour with some salt and pepper. Dredge turkey cutlets in flour.
Heat oil in nonstick skillet and brown turkey. Remove turkey from pan. Add
shallots to pan, stirring, and cook 2 or 3 minutes. Sprinkle with ginger and a little
more flour and stir. Add apricot nectar, broth, sugar, and vinegar. Bring to a
simmer and add turkey back to pan. Heat through and serve. Serves 2.
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TURKEY CURRY
2 Tb. unsalted butter
1 ½ c. chopped onion
2 Tb. chopped, peeled, fresh ginger
2 cloves garlic, minced
1 tart green apple, cored, peeled,
chopped
3 Tb. flour
2 ½ Tb. curry powder

1 ½ tsp. Ground cumin
3 c. canned low-salt chicken broth
1 c. apple cider
3/4 c. whipping cream
1/4 c. mango chutney
1/4 c. chopped fresh cilantro
1 Tb. tomato paste
4 c. coarsely chopped cooked turkey
Steamed white or brown rice

Melt butter in heavy, large skillet over medium heat. Add onion, ginger, and
garlic; sauté until onion is soft, about 10 minutes. Add apple, then flour, curry
powder, and cumin; sauté 3 minutes. Gradually whisk in broth. Add cider, cream,
chutney, cilantro, and tomato paste. Reduce heat to medium-low; simmer until
mixture thickens, about 20 minutes. Add turkey; stir until heated, about 2
minutes. Spoon curry over rice. Pass raisins, toasted coconut, and roasted peanuts
to mix in, as desired. Serves 6.

CHICKEN BREASTS WITH AVOCADO SALSA: VERSION 1
6 boneless, skinless half
chicken breasts
flour, milk, corn meal
3 avocados, cubed
2 tomatoes, chopped
3-5 scallions, chopped

1 jalapeño, minced
1/4 c. lime juice
1 Tb. sugar
1 Tb. curry powder
salt and pepper

Flatten chicken breasts with meat smasher or bottom of heavy glass.
Dredge breasts in flour mixed with salt and pepper, then in milk, then in corn meal.
Heat some oil in a heavy skillet and brown breasts on each side.
Combine rest of ingredients shortly before serving. Serve with chicken.
Serves 4.
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CHICKEN BREASTS WITH AVOCADO SALSA: VERSION 2

6 boneless, skinless half
flour, milk, corn meal
2 avocados, cubed
2-3 tomatoes, chopped
3 Tb. diced pickled jalapeños,
or to taste

4-6 ears of corn
1/4 c. red wine vinegar
salt and pepper
1/2 c. chopped red onion
1/4 c. olive oil

Flatten chicken breasts with meat smasher or bottom of heavy glass.
Dredge breasts in flour mixed with salt and pepper, then in milk, then in corn meal.
Heat some oil in a heavy skillet and brown breasts on each side.
Combine rest of ingredients shortly before serving. Serve with chicken.
Serves 4.

CHICKEN BREASTS WITH SMOKED MOZZARELLA

boneless, skinless chicken
breast halves
flour, milk, corn meal

lots of fresh basil leaves
smoked mozzarella, sliced
sliced tomatoes

Flatten chicken breasts with meat smasher or bottom of heavy glass.
Dredge breasts in flour mixed with salt and pepper, then in milk, then in corn meal.
Heat some oil in a heavy skillet and brown breasts on each side. Remove from pan
and place on baking sheet. Spread basil leaves generously over breasts. Top with
tomato slices. Season with salt and pepper. Top with sliced mozzarella. Run under
broiler until mozzarella is browned and bubbling.
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TARRAGON CHICKEN WITH SAUTEED POTATOES
Tarragon Butter
3/4 c. unsalted butter, softened
3 Tb. minced fresh tarragon
2 large shallots, minced
1 Tb. Dijon mustard
lots of black pepper

Chicken
6-7 lb. roasting chicken
13 Tb. tarragon butter
fresh tarragon sprigs
3/4 c. dry white wine
1/4 c. chicken broth (maybe)
8 oz. fresh shiitake mushrooms,
stemmed and thinly sliced
6 large shallots, thinly sliced
minced fresh tarragon

Potatoes
2 lbs. white-skinned potatoes
3 Tb. tarragon butter
4 shallots, sliced
minced fresh tarragon

Combine all of the tarragon butter ingredients. Slide your hand between the
breast meat and skin of the chicken to make pockets. Stuff some of about 10 Tb.
of the tarragon butter in the pockets and spread the rest over the skin. Season
with salt and pepper. Place about 3 tarragon sprigs in cavity. Roast at 450° for 15
minutes. Reduce temperature to 375° and continue roasting until done, about 1
hour 15 minutes. Transfer chicken to platter.
Pour pan juices into measuring cup and degrease. Add wine to roasting pan
and bring to a boil, scraping up browned stuff. Boil one minute. Add wine and any
drippings from the chicken platter to pan juices in measuring cup. Add broth if
necessary, to make one cup liquid.
Melt 3 Tb. tarragon butter in heavy skillet over medium heat. Add
mushrooms and shallots and sauté until beginning to soften, about 5 minutes. Add
pan juices and boil until beginning to thicken, about 2 minutes. Sprinkle with
minced tarragon. Carve chicken onto serving platter, spoon mushroom sauce over,
garnish with fresh tarragon sprigs, and serve. Serves 4-6.
For potatoes, cut into 1" pieces and cook in large pot of boiling water until
tender. Drain. Melt 3 Tb. tarragon butter in large skillet over medium heat. Add
shallots and sauté one minute. Add potatoes. Season with salt and pepper and stir
until heated through. Sprinkle with tarragon. Serve with chicken. Serves 4.
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CHICKEN WITH ARTICHOKES, PEPPERS, AND CAPERS
4 boneless, skinless chicken
breast halves
1/4 c. flour
salt and pepper
1 Tb. butter
1 Tb. olive oil
1 medium onion, sliced

1 red pepper, cored and sliced
1 6 oz. jar marinated artichokes,
drained and chopped
2 Tb. capers
3/4 c. chicken broth
2 cloves garlic, minced
minced parsley

Dredge chicken in flour mixed with salt and pepper. Heat butter and 1 Tb.
oil in skillet and brown chicken on each side over medium-high heat. Remove
chicken from pan. Lower heat to medium-low, add remaining oil, and sauté onion
and garlic until translucent. Add red pepper, artichokes, capers, and broth. Bring
to a boil. Return chicken to pan, cover, and simmer until chicken is cooked
through, about 10 minutes. Serve with rice or wheat pilaf and garnish with parsley.
Serves 4.

CORNFLAKE CHICKEN
4 half chicken breasts,
boned and skinned
1 ½ c. plain yogurt
1 tsp. ginger
salt and pepper

1 medium onion, minced
1 clove garlic, minced
2 c. crushed cornflakes or other,
whole-grain flakes
½ c. butter

Combine yogurt, onion, garlic, and seasonings in bowl. Add chicken, covering
well with marinade. Let stand for one hour. Put cornflake crumbs on wax paper
and thoroughly coat each piece of chicken.
Melt butter. Cover the bottom of a baking dish with half of it. Place
chicken in dish in one layer. Top with rest of butter. Bake, uncovered, at 350° for
45 minutes. Serves 4.
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SUPREMES DE VOLAILLES AMANDINE

6 half chicken breasts,
boned and skinned
salt and pepper
4 Tb. butter
2 Tb. lemon juice
flour for dusting

2-3 cloves garlic, minced
1 Tb. minced onion
1/3 c. dry white wine
2 Tb. parsley, chopped
1/2 c. chopped almonds

Combine a little flour with salt and pepper. Dust breasts. Heat 2 Tb. butter
in heavy skillet and brown breasts slowly on each side. Add lemon juice, salt, and
pepper. Cover pan and sauté over low heat until chicken is tender (about 10
minutes). Remove chicken from pan. Add almonds, garlic, onion, and 2 Tb. butter.
Stir over medium heat until almonds are nicely browned. Stir in wine. Return
chicken to pan and reheat. Serve with the sauce spooned over and parsley
sprinkled on top. Nice with rice.

CHICKEN BOURGUIGNONNE

4 chicken breast halves,
with bones and skin
2 Tb. butter
1/2 lb. mushrooms
1/2 c. chopped onion
1 Tb. minced shallots

1 bay leaf
1 clove garlic, minced
1/2 tsp. dry thyme
1 Tb. flour
1/2 c. chicken broth
1 c. dry red wine

Melt butter in heavy skillet over moderate heat. Salt and pepper chicken
and brown all over in butter. Remove chicken from pan. Add mushrooms to pan,
halved or quartered, depending on size. Cook over fairly high heat about two
minutes. Add the onion, shallots, bay leaf, garlic, and thyme. Cook, stirring, about
one minute. Sprinkle with flour. Add chicken broth and wine, stirring rapidly to
dissolve flour. Return chicken to pan and reheat. Serve with noodles. Serves 4.
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ASIAN-STYLE RICE SALAD WITH CHICKEN AND SNOW PEAS

2 1/2 Tb. white wine vinegar
5 Tb. vegetable oil
4 c. hot cooked brown rice
1/4 lb. snow peas, trimmed
1 Tb. lime juice
1 Tb. anchovy paste
1 Tb. sugar

1 tsp. minced fresh ginger
1 3" bottled pickled jalapeño,
minced
1 garlic clove, minced
2 c. chopped cooked chicken
2/3 c. cilantro, chopped fine

In a serving bowl, whisk together the vinegar and 3 Tb. of the oil. Add the
rice, combining well. Let the rice mixture stand, covered and chilled, for at least
one day and up to 3 days.
In a large saucepan of boiling salted water blanch the snow peas for 30
seconds, drain them, and plunge them into a bowl of cold water. Drain and cut
diagonally into 1/2" pieces. Combine the lime juice, sugar, anchovy paste, ginger,
jalapeño, garlic, and remaining 2 Tb. oil in a jar and shake well to combine. To the
rice mixture add the snow peas, chicken, cilantro, dressing, and salt to taste. Toss
well. Serves 4.

HOLLY'S CHICKEN

4 boneless chicken thighs
1 tsp. paprika
1/3 c. dry sherry
1 tsp. sugar

1 tsp. ground cumin
1 tsp. white vinegar
salt and pepper
1 clove garlic, minced

Cut up thighs and marinate in rest of ingredients. Skewer and broil.
Alternatively, distribute on a dish and microwave about 7 minutes, until firm but
tender.

47

SUE’S CHICKEN

2 whole chicken breasts (with bones)
or 8 thighs (about 2 lbs. chicken)
6 cloves garlic
1/2 c. chopped cilantro leaves
2 tsp. whole peppercorns

2 tsp. soy sauce
1 tsp. sugar
5 Tb. vegetable oil
1 Tb. wine vinegar

Purée in blender or food processor: garlic, cilantro, pepper, soy sauce,
sugar, 4 Tb. oil. Remove 1 1/2 tablespoons of the paste and set aside. Marinate
chicken in remaining paste for at least 4 hours. Barbecue over moderate heat or
broil about 6" from flame until done, about 20-25 minutes. Combine paste that was
set aside with vinegar and one tablespoon oil. Spread on cooked chicken. Serves 4.

OVEN-FRIED CHICKEN

4 lbs. cut-up chicken
1 c. mayonnaise
4 chipotle peppers in adobo
(more or fewer to taste)

salt and pepper
plain bread crumbs
cayenne

Combine mayonnaise, peppers, salt, and pepper in blender. Wash and dry
chicken parts (legs, thighs, breasts, wings, whatever, but not boneless breasts).
Spread generously with mayonnaise. Chill in the refrigerator on a plate, covered
with plastic wrap, for at least one hour and as much as one day.
When you’re ready to cook, preheat the oven to 425°. Combine bread
crumbs and a little salt, pepper, and cayenne in a bowl. Add chicken pieces, one at
a time, covering all over with crumbs (pat it on a little with a spoon or your hands if
necessary). Put a rack in a roasting pan and spray it with PAM (or rub vegetable oil
on the rack with your hands). Put the chicken pieces on the rack. (Make sure it’s
big enough so they’re not touching. Use two pans and racks if you have to.) Bake
for 30 minutes, then reduce the oven temperature to 375° and bake for 15-20
minutes more.

48

CHICKEN SALAD

Add boned, skinned chicken breasts to boiling water and poach for 8-12
minutes, depending on size. Dice when cool.
Version #1: Combine chicken with mayonnaise, chopped celery, chopped
almonds, celery salt, pepper, and enough curry powder to turn the whole thing
yellow.
Version #2: Combine chicken with mayonnaise and sour cream in a ratio of
about 2 to 3 parts mayonnaise to 1 part sour cream. Add salt, pepper, and chopped
fresh cilantro.

SPICY BAKED CHICKEN WINGS

1 onion, chopped
2 garlic cloves, peeled
2/3 c. chopped green onions
1/2 tsp. dried thyme
1 1/2 tsp. salt
1 1/2 tsp. ground allspice
1/4 tsp. nutmeg

1/2 tsp. cinnamon
1/4 c. pickled jalapeños
1 tsp. black pepper
6 shakes Tabasco
2 Tb. soy sauce
1/4 c. vegetable oil
18 chicken wings

In food processor, purée onion, garlic, green onions, thyme, salt, allspice,
nutmeg, cinnamon, jalapeños, pepper, Tabasco, soy sauce, and oil.
Remove wing tips from chicken wings and discard. Chop remaining wings in
half. Spread in a nonreactive dish that can hold them in one layer. Pour marinade
over all, and use your hands to spread it around and rub it in a little. Marinate for
at least one hour or, preferably, overnight.
Spread foil over the top of a broiling pan. Arrange wings in one layer. Bake
in the upper third of a 450° oven for 30-35 minutes, until cooked through. If you
use a jelly-roll type pan instead of a regular broiling pan, cook maybe 25 minutes.
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GRILLED PEANUT CHICKEN WITH COCONUT RICE

Marinade
½ c. chunky peanut butter (no salt
or sugar added)
8 cilantro sprigs
¼ c. white wine vinegar
¼ c. tamari (dark soy sauce)

4 garlic cloves, minced
½ c. peanut oil
¼ c. fresh lemon juice
2 tsp. dried red pepper flakes
2 tsp. chopped fresh ginger

6 chicken breast halves, boneless and skinless, cut into bite-size cubes
Combine all marinade ingredients in food processor and process until smooth.
Transfer to bowl. Add chicken. Cover and marinate in refrigerator for at least 2
hours.
Soak wooden skewers in water for one half hour. Skewer 5-6 chicken pieces
per skewer. Grill, turning, 8-10 minutes.
Coconut Rice
1 ½ c. water
1 c. coconut milk

1 c. jasmine rice
2 Tb. chopped fresh lemon grass

Combine all but lemon grass in saucepan and bring to boil. Cover, lower heat,
and cook until done, about 25 minutes. Let sit 5 minutes. Stir in lemon grass and
serve.
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CHICKEN WITH CARAWAY, PAPRIKA, AND NOODLES
4 large boneless, skinless chicken
breast halves
flour
6 Tb. butter
1 Tb. paprika
1 1/2 c. half and half
1/4 c. sherry

1 garlic clove, minced
1 tsp. grated lemon peel
3 tsp. caraway seeds
3/4 lb. egg noodles
1/2 lemon’s juice
chopped fresh parsley
salt and pepper

Dredge chicken breasts in flour mixed with a little salt and pepper. Melt 2
Tb. butter in heavy skillet and brown breasts on both sides. Sprinkle with paprika.
Mix half and half, garlic, sherry, lemon peel, and 1 tsp. caraway seeds in bowl. Pour
onto chicken. Bring to a simmer. Cover, reduce heat to low, and simmer until
chicken is cooked through, about 20 minutes. Season with salt and pepper.
Meanwhile, cook noodles in a large pot of boiling salted water. Drain. Add 4
Tb. butter and 2 tsp. caraway seed to pot; return noodles to pot. Stir to melt
butter and combine well.
To serve, put a chicken breast and some noodles on each of four plates. Mix
lemon juice into sauce in skillet. Top chicken and noodles with sauce. Serves 4.

CHICKEN IN RUM CRUMBS
4 half chicken breasts, boned
and skinned
4 Tb. chutney
1/2 c. rum

1 c. bread crumbs
4 Tb. butter
salt and pepper

Flatten breasts with meat smasher or bottom of heavy glass, being careful
not to rip them up. Place chutney in the center of each breast. Fold breasts over
chutney and press around edges to seal. Dip each piece of chicken first in rum,
then in bread crumbs seasoned with salt and pepper, covering completely with
crumbs. Heat butter in flameproof casserole and brown chicken on both sides.
Pour any remaining rum and crumbs over chicken and cover with foil. Bake at 350°
for 20 minutes. Nice served with curried rice. Serves 4.

51

CHICKEN ENCHILADAS
2 whole chicken breasts, boned
and skinned
2 cans cream of chicken soup
2 4-oz. cans hot green chilies,
diced
1/2 tsp. oregano
1/2 tsp. cumin
1/2 tsp. sage

1/2 tsp. chili powder
2 cloves garlic, minced
1 lb. longhorn cheese, grated
1/4 lb. jack cheese, grated
2 large onions
12 corn tortillas
cooking oil
salt and pepper

Bring a pot of salted water to a boil and add chicken breasts. Poach for 12
minutes. Cool and dice.
Heat 1/4" oil in skillet and dip tortillas just long enough to soften (not crisp).
Drain on paper towels as each is finished. Add a small amount of chicken, chilies,
onion, and cheese to each tortilla, roll, and place in an oiled, flat casserole dish,
seams down.
Combine soup with seasonings and thin a little with water. Pour over
enchiladas. Bake at 375° for 35-40 minutes until bubbling. Serve with refried
beans and a green salad. Serves 4.

GREEK CHICKEN AND RICE
3 lb. chicken, cut into serving pieces
1/4 lb. butter
salt and pepper
dashes cinnamon, ground cloves,
allspice

2 medium onions, chopped
1 6-oz. can tomato paste
3/4 c. cold water
2 c. boiling water
1 c. uncooked rice

Season chicken with salt, pepper, and spices. Brown in butter. Add onions
half-way through and brown. Add tomato paste and cold water. Cover and simmer
until chicken is tender (about 20 minutes). Stir in rice, cover, and simmer for 20
minutes, until rice is done. Serves 3-4.
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NOT TOO-COMPLEX PAELLA

2 Tb. olive oil
4 hot Italian sausages
4 pieces chicken (thighs and
drumsticks)
1 red bell pepper
1/2 green pepper
1 c. chopped onion
1 tsp. minced garlic
1/2 tsp. saffron
red pepper flakes

1 large bay leaf
1/2 tsp. dried thyme
1 c. stewed tomatoes
1 c. rice
3/4 c. water
salt and pepper
8 small clams
8 large shrimp
chopped parsley

Heat oil in large skillet. Brown sausage. Add chicken and brown, cooking for
a total of about 20 minutes. Remove chicken and sausage and pour off fat if too
much has accumulated.
Cut peppers into strips. Add peppers, garlic, and onion to skillet. Sauté until
soft. (Do not burn garlic.) Add saffron, bay leaf, and thyme. Add tomatoes,
water, rice, salt, pepper, chicken, sausage, and red pepper flakes to taste. Cover
closely and cook 15-20 minutes, until liquid is absorbed.
Just before the end of cooking time, add shrimp and clams, stir, and cover.
Serve sprinkled with parsley. Serves 3-4.
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Fish

SPICE-CRUSTED SALMON WITH LIME-ORANGE SALSA

Salsa
4 navel oranges, peeled and sectioned
1 small red onion, chopped
1/4 c. lime juice
1/4 c. chopped cilantro
1 clove garlic, minced
1 Tb. minced chipotle peppers
salt and pepper

Salmon
2 tsp. coriander
2 tsp. cumin
1 tsp. black pepper
1 tsp. salt
1 lb. salmon fillet, skin removed,
cut into 3 or 4 portions

To make salsa, cut orange sections in half, catching the juice, and combine
with other ingredients. To make salmon, toast coriander and cumin for 2 minutes
in hot, dry skillet, until aromatic. Combine with pepper and salt. Coat salmon with
spice mixture and broil on lightly oiled rack until opaque, about 5 minutes per side.
Serve with salsa. Serves 3 or 4.

SALMON WITH HERB-HORSERADISH SAUCE

½
½
¼
¼

cup mayonnaise
cup fresh basil
cup fresh chives
cup fresh tarragon

1 Tb. tarragon vinegar
1 Tb. white horseradish
4 1"-thick salmon steaks or
skinless filets

Place oven rack in top third of oven and preheat to 450°. Blend mayonnaise,
basil, chives, tarragon, vinegar, and horseradish in processor. Season salmon with
salt & pepper. Spread with thin layer of sauce. Place salmon, sauce side down, on
rimmed baking sheet. Spread second side with thin layer of sauce. Bake until just
opaque in center, about 12 minutes. Serve with remaining sauce.
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PAN-ROASTED SALMON WITH GINGER AND CURRY
2 tsp. minced ginger
1 tsp. curry powder
1 Tb. olive oil

2 pieces (6-oz.) salmon filet,
with skin, patted dry
3 scallions, chopped

Stir together ginger and curry and season with salt and pepper. Pat spice
mixture onto flesh sides of salmon. Heat oil in a nonstick skillet over moderate
heat until hot but not smoking, then cook salmon, skin sides down, covered, 5
minutes. Turn salmon over and cook, covered, until just cooked through, about 2
minutes more Add scallions to skillet with salmon and cook 30 seconds.

SHRIMP FRA DIAVOLO
1 lb. shrimp
2 cloves garlic, minced
3 Tb. butter
2 shallots, minced
1/4 c. Cognac

1 c. tomato purée
1 Tb. dry tarragon
1/2 tsp. red pepper flakes
salt and pepper

Peel and devein shrimp. Mix with garlic. Heat butter in skillet. Add shrimp
and sauté until opaque (approximately one minute). Remove shrimp from pan. Add
shallots to pan and sauté one minute, without browning. Add Cognac and
flame. Add tomato purée and bring to a boil. Add rest of ingredients.
Return shrimp to pan and reheat. Serve over rice.

BLUEFISH WITH MUSTARD SAUCE
1 1/2 lbs. bluefish
1/4 c. Dijon mustard
2 tsp. mayonnaise

2 Tb. capers
salt and pepper

Combine mustard, mayonnaise, salt, and pepper. Place fish in broiling pan and
spread mixture over all. Sprinkle with capers. Broil until fish flakes easily and the
top is starting to brown (about 10 minutes). Serves 3-4.
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THAI SHRIMP AND SPINACH CURRY

14-oz. can unsweetened coconut
milk, chilled
2 tsp. Thai red curry paste
1 lb. shrimp, shelled and deveined
2 Tb. naam pla (fish sauce)

2 carrots, sliced thin crosswise
1 red pepper, sliced thin
3/4 lb. spinach, cleaned and
spun dry
3 Tb. chopped cilantro
cooked rice

Spoon about 1/3 cup of the thick coconut cream from the top of the coconut
milk and cook it in a large heavy skillet over medium heat, stirring, for 2 or 3
minutes. Add curry paste and cook the mixture, whisking, for 1 minute. Add
shrimp and sauté over moderately high heat, stirring, for 1 to 2 minutes, or until
the shrimp turn pink. Add the coconut milk and the naam pla and simmer,
uncovered, stirring occasionally, for 1 minute, or until the shrimp are just cooked
through. Transfer shrimp with a slotted spoon to a bowl. Add the carrots and
pepper to the skillet and simmer for 5 minutes. Add the spinach in batches,
stirring until each batch is wilted. Return the shrimp to the skillet and simmer,
stirring occasionally, for 1 minute. Serve with rice. Serves 3.

SHRIMP AND SHELLS WITH LEMON BASIL CREAM

3 shallots, minced
2 Tb. butter
2 tomatoes, chopped
1/4 c. chopped basil
1 c. half and half

salt and pepper
juice of 1 lemon
3/4 c. parmesan
3/4 lb. pasta shells
1 lb. shrimp, shelled and deveined

Melt butter in deep skillet or sauté pan. Sauté shallots until soft. Add
tomatoes. When soft, add half and half, basil, salt, and pepper. When simmering,
add shrimp. Simmer for two minutes, until cooked through. Add lemon juice,
cheese, and cooked pasta. Serves 3.
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CRAB CAKES

1 lb. crab meat, flaked

1 c. bread crumbs
1/2 tsp. pepper and salt
1/4 tsp. Tabasco sauce
1 Tb. milk
1/4 c. melted butter

2 eggs
1/2 tsp. vinegar
1 tsp. dry mustard
1 tsp. Worcestershire sauce
2 Tb. lemon juice

Combine all ingredients except butter. Form into eight patties. Chill one
hour. Brown in hot butter. Serves 4.
Or, make lots of little (1-inch) crab cakes and serve as
hors d’oeuvres.
SOLE AMANDINE

3/4 lb. sole
small can V8 juice
salt and pepper

juice of 1 lemon
1/4 c. sliced almonds

Place fish on broiling pan. Pour V8 juice over all. Sprinkle with salt, pepper,
lemon juice, and almonds. Broil until flaking (about five minutes). Serve with rice
to help soak up the juice. Serves 2.

BAKED FISH

1 lb. cod or other white fish
juice of one lemon
1/4 c. chopped fresh peppers

1 c. chopped tomato
1/3 c. chopped onion or shallot
fresh parsley, basil, tarragon,
etc., to taste

Place fish in baking pan just large enough to hold it. Sprinkle with rest of
ingredients. Bake at 350° until flaking, about 30 minutes. Serves 3.
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SWORDFISH WITH CILANTRO-LIME BUTTER
AND GRILLED SPICED RED ONIONS
1 1/2 Tb. unsalted butter, softened
1 tsp. grated lime zest
1 Tb. fresh lime juice
1 small garlic clove, minced
1 Tb. minced fresh cilantro leaves
2 6- to 8-oz. swordfish steaks

1 Tb. olive oil
1/2 tsp. cumin
cayenne to taste
1 large red onion, cut crosswise
into 4 slices
1 tsp. fresh lime juice

In a small bowl, combine butter, zest, 1 tsp. lime juice, garlic, cilantro, and
salt and pepper to taste.
Rub both sides of swordfish with 2 tsp. lime juice and season with salt and
pepper. Grill or broil until cooked through. Top with a dollop of the cilantro-lime
butter and serve with spiced onions.
To make onions, stir together oil, cumin, cayenne, and salt and pepper to
taste in a small bowl. Brush both sides of onion slices with oil mixture and grill or
broil until well-charred and tender, 2-3 minutes on each side. Separate into rings
and toss in a bowl with 1 tsp. lime juice and salt and pepper.
Serves 2.
BARBECUED SHRIMP
1/4 c. bottled chili sauce
2 cloves garlic, minced
1/2 c. vegetable oil
3/4 tsp. salt
1 tsp. pepper

1 Tb. Worcestershire sauce
3 Tb. wine vinegar
1/4 c. minced parsley
Tabasco sauce to taste
2-3 lbs. shelled, deveined shrimp

Combine all ingredients in a large jar and shake until emulsified. Pour over
shrimp and marinate, refrigerated, four to five hours. Place sideways on skewers
and broil or grill two to three minutes per side. Serve with rice. Serves 4-6.

FISH WITH PARMESAN CRUST
Combine ½ tsp. salt, 1 minced clove garlic, 1 Tb. minced parsley, 1 c. grated
parmesan, and 1 c. plain bread crumbs. Spread sole, flounder, or tilapia filets with
dijon mustard and dredge through mixture. Heat olive oil in skillet over medium
high heat. Cook fish in batches, browning on each side about 3 minutes per side.
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ALMOND-CRUSTED SALMON WITH LEEK AND LEMON CREAM

4 Tb. butter
2 medium leeks, halved, thinly sliced
3 Tb. fresh lemon juice
1 c. whipping cream
1 c. sliced almonds, chopped
1/4 c. chopped fresh parsley
1 Tb. grated lemon peel

½ tsp. salt
1/8 tsp. ground black pepper
½ c. all-purpose flour
6 6-oz. skinless salmon fillets
1 large egg, beaten to blend
2 Tb. olive oil

Melt 2 Tb. butter in heavy large saucepan over medium-high heat. Add
leeks; saute 2 minutes. Reduce heat to low, cover, and cook until leeks are very
tender, stirring occasionally, about 20 minutes. Increase heat to medium, add
lemon juice and stir until liquid evaporates, about 1 minute. Mix in cream. Simmer
until slightly reduced, about 2 minutes. Cool slightly. Transfer mixture to blender.
Blend until smooth. Strain sauce into same saucepan, pressing on solids to extract
as much liquid as possible. Season sauce to taste with salt and pepper. Can be
made 1 day ahead and refrigerated.
Mix almond, parsley, lemon peel, ½ tsp. salt and 1/8 tsp. pepper on plate.
Place flour on another plate. Sprinkle salmon with salt and pepper. Dredge in
flour, shaking off excess. Lightly brush 1 side of salmon with beaten egg. Press
brushed side of salmon into almond mixture, pressing to adhere. Arrange salmon,
nut side up, on baking sheet.
Melt 1 Tb. butter with 1 Tb. oil in each of 2 heavy large skillets over medium
heat. Add half of salmon to each skillet, almond-coated side down, and cook until
crust is brown, about 5 minutes. Turn salmon over. Saute until salmon is cooked
through and opaque in center, about 5 minutes. Transfer salmon to plates. Reheat
sauce, stirring over medium heat. Spoon around salmon and serve. Serves 6.
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PISTACHIO-CRUSTED HALIBUT WITH YOGURT SAUCE

4 (1½”-thick) pieces skinless halibut
fillet (6-8 oz.)
1 c. whole milk
½ c. shelled pistachios, finely chopped
3 Tb. cornmeal
3/4 tsp. salt
1/4 tsp. pepper
1/4 c. olive oil

1 c. plain yogurt, drained in sieve + 2
paper towels 1 hour, chilled
½ cucumber, peeled & seeded, finely
diced
2 Tb. fresh dill
2 Tb. finely chopped onion
1 Tb. lemon juice
2 tsp. dried red pepper flakes
½ tsp. salt

Cover fish with milk in shallow baking dish and chill for 30 minutes. Stir
together pistachios, cornmeal, salt, and pepper in shallow bowl. Combine yogurt,
cucumber, dill, onion, lemon juice, pepper flakes, and salt in bowl.
Remove fish from milk, letting excess drip off. Dredge in pistachio mixture
and transfer to plate. Heat oil in 12-inch heavy skillet over moderately high heat
until hot but not smoking. Sauté fish, turning once, until golden and cooked
through, 6-8 minutes. Serve with sauce.

SUGAR-SEARED SALMON WITH CREAM SAUCE
2 Tb. sugar
1 tsp. salt
½ tsp. garlic powder
½ tsp. ground black pepper
4 6-oz. salmon fillets

¼ c. (½ stick) butter
½ c. bottled clam juice
¼ c. whipping cream
Chopped green onions

Mix sugar and next 3 ingredients in small bowl. Brush salmon with water to
moisten. Sprinkle salmon on both sides with all of sugar mixture. Melt butter in
heavy large skillet over medium-high heat. Add salmon and cook until crusty on
outside and just opaque in center, about 4 minutes per side. Transfer salmon to
plates. Add clam juice and cream to skillet. Boil until sauce thickens enough to coat
spoon, scraping up browned bits, about 4 minutes. Spoon sauce over salmon.
Sprinkle with green onions and serve. Serves 4.
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PAN-SEARED COD WITH CREAMY FENNEL RAGOÛT

4 slices bacon, cut crosswise into
¼”-wide strips
3 Tb. olive oil
2 fennel bulbs (2 pounds), trimmed,
bulbs cut lengthwise into 1" wedges
¼ tsp. salt
c tsp. black pepper

1¾ cups low-sodium chicken broth
b cup heavy cream
¼ cup chopped, drained, sun-dried
tomatoes (packed in oil)
2 garlic cloves, finely chopped
4 (7-oz.) pieces cod, scrod, or halibut
1 Tb. Dijon mustard

Cook bacon in a 10- to 12-inch heavy skillet over moderate heat, stirring
occasionally, until slightly crisp, 6 to 8 minutes. Transfer bacon with a slotted
spoon to a bowl. Add 1 Tb. oil to fat in skillet, then cook fennel with salt and pepper
over moderate heat, turning occasionally, until lightly browned, 6 to 8 minutes. Add
broth, cream, tomatoes, and garlic to fennel and cook, partially covered, over
moderately low heat, stirring occasionally, until fennel is tender and cream is
slightly thickened, about 20 minutes.
While fennel cooks, heat remaining 2 Tb. oil in a 12" nonstick skillet over
moderately high heat until hot but not smoking. Season fillets with salt and pepper,
then sauté 4 minutes. Turn over and sauté until just cooked through, about 3
minutes more.
Stir mustard and bacon into fennel ragout and season with salt and pepper.
Place cumin rice (see later recipe) in shallow bowls. Top with fennel ragout and then
cod. Serves 4.
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BAKED FISH WITH RATATOUILLE

5 Tb. olive oil
2 Tb. chopped garlic
1 1-lb. eggplant, cut into ¾” pieces
1 large red bell pepper, cut into ½” pieces
1 small onion, chopped

1 Tb. dried oregano
1 14½-oz. can (1¾ cups) crushed
tomatoes with added purée
3 Tb. red wine vinegar
6 7-oz. sea bass or cod fillets

Heat oil in heavy large pot over medium-high heat. Add garlic; stir 30
seconds. Add eggplant, zucchini, bell pepper, onion, and oregano. Cover and cook
until vegetables begin to soften, stirring occasionally, about 10 minutes. Mix in
tomatoes and vinegar. Reduce heat to medium. Cover; cook until vegetables are
very tender, about 25 minutes longer. Season with salt and pepper.
Meanwhile, preheat oven to 375°F. Lightly oil a 13 x 9 x 2-inch glass baking
dish. Sprinkle fish with salt and pepper; arrange in prepared dish. Spoon ratatouille
over fish. Bake uncovered until fish is just opaque in center, about 20 minutes.

MARINADE FOR GRILLED SALMON
¾ cup bourbon whiskey
a cup brown sugar, packed
3 Tb. honey

2 tsp. soy sauce
1 tsp. minced ginger
½ tsp. black pepper

Combine in jar. Shake well. Marinate fish about one hour, refrigerated.
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Pasta

FETTUCINE ALLA CAPRESE

1 Tb. olive oil
1 Tb. butter
1 1/2 Tb. minced shallots
1 1/2 Tb. chopped scallions
10 cherry tomatoes, quartered
1 c. chicken broth
1/4 c. parmesan

2 egg yolks
1 Tb. chopped parsley
1/4 c. vodka
1 Tb. dried basil
1 tsp. pepper
3/4 lb. fettucine

Heat oil and butter in deep skillet. Cook shallots and scallions until wilted.
Add tomatoes and cook three minutes. Add vodka and flame. Add basil, pepper,
and broth and simmer five minutes.
Cook pasta and add to sauce. Add egg yolks and cheese, tossing well. Let
sauce barely simmer until thickened; do not boil or it may curdle. Stir in parsley
and serve with extra cheese. Serves 2-3.

FETTUCINE VERDI AL GUANCIALE

2-3 leeks
4 Tb. butter
1/2 tsp. whole peppercorns
1/4 c. chopped parsley
1 lb. spinach fettucine

1/2 tsp. ground nutmeg
salt to taste
1 c. heavy cream
c. parmesan

Cut bottoms and green parts off leeks. Cut into julienne strips and wash
well. Melt butter in deep skillet. Add leeks, parsley, salt, peppercorns, and
nutmeg. Sauté until leeks are golden.
Cook pasta. Add to leeks with cheese and cream. Toss well, heating
through. Serves 3.
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SUMMER HARVEST PASTA SALAD

1/2 cup olive oil
8 garlic cloves, peeled
2 pounds ripe plum tomatoes,
coarsely chopped
2 medium zucchini, cut into
matchsticks
2 green peppers, cut into strips
2 red bell peppers, cut into strips

1 pound fusilli or rotelle
8 large scallions, sliced thin
1 1/2 cups coarsely chopped basil
1 teaspoon salt
1 teaspoon pepper
2 cups freshly grated Parmesan
(1/2 pound)

Preheat oven to 375°. In a large casserole or baking dish, combine the olive
oil and garlic cloves. Bake for 10 to 15 minutes, until the garlic is golden. Remove
from the oven and, using a slotted spoon, discard the garlic cloves. Add the
tomatoes, zucchini, and red and green peppers to the casserole and toss well.
Return to the oven and bake for 10 minutes more, or until the vegetables are
slightly softened.
Meanwhile, in a large pot of boiling salted water, cook the pasta until al
dente. Drain the pasta and add it to the vegetables in the casserole. Add the
scallions, basil, salt, pepper, and 1 cup of the cheese and toss very well. Season
with additional salt and pepper to taste. Serve warm or at room temperature and
pass the remaining cheese at the table. Serves 8.

ANGEL BREATH

4 Tb. butter
2 cloves garlic, minced
10 oz. fresh angel hair pasta
salt and pepper

3 tomatoes, diced
1/2 c. heavy cream
1/4 c. parsley, chopped
1 tsp. dry tarragon or basil

Melt butter and sauté garlic until soft. Cook pasta in boiling water for 30
seconds; drain and toss with butter and garlic in sauté pan. Add rest of
ingredients and combine well. Serves 2.
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SAUCY CHINESE NOODLES

1 lb. turkey cutlets, boneless pork,
or boneless, skinless chicken breasts
10 oz. dry Chinese noodles
1 tsp. dark sesame oil
3 Tb. vegetable oil
3 Tb. minced scallions
1 1/2 Tb. minced ginger root
1 Tb. minced garlic
1 c. grated carrot
1 c. julienne red pepper
1 c. Chinese pea pods

Sauce
3/4 c. sweet bean sauce or
hoisin sauce
2 1/2 Tb. sugar
3 Tb. rice wine
2 Tb. soy sauce
Marinade
1 Tb. soy sauce
1 Tb. rice wine
1 tsp. dark sesame oil
2 tsp. corn starch

Cut the meat into 1 1/2" long strips. Place in a bowl with marinade
ingredients and toss. Marinate for 20 minutes. Heat 2 Tb. of the oil in a wok.
Toss meat briefly in oil until done. Remove from wok with slotted spoon.
Combine sauce ingredients, stirring to dissolve sugar. Start cooking noodles
in boiling, salted water.
While noodles cook, heat remaining 1 Tb. oil in wok. Stir-fry scallions,
ginger, and garlic for one minute. Add carrot and red pepper and stir-fry for
three minutes or so. Add pea pods and stir-fry for another minute or so. Return
meat to wok with drained noodles and sauce. Toss well to combine, heating
through.
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PASTA À LA VODKA

3/4 lb. dried penne (small tubular pasta)
5 Tb. butter
2/3 c. vodka
1/2 tsp. red pepper flakes

1 16 oz. can Italian plum tomatoes
3/4 c. heavy cream
1/2 tsp. salt
3/4 c. Parmesan

Drain and chop tomatoes well. Melt butter in large skillet. Add vodka and
pepper flakes and simmer two minutes. Add tomatoes, salt, and cream and simmer
five minutes. Cook pasta. Add to sauce with cheese. Mix well, heating through.
Serves 2-3.

PORCINI AND PASTA

1 oz. dried porcini
4 Tb. butter
4 shallots, thinly sliced
1/2 c. sliced drained bottled
roasted red peppers
1/2 c. cognac

1/2 c. vodka
2 Tb. Grand Marnier
2/3 c. half and half
4 Tb. chopped fresh basil
16 oz. can crushed tomatoes
1 lb. fettucine

Soak porcini in hot water to cover for 30 minutes, until softened. Remove
porcini from water and chop coarsely. Strain porcini water through cheesecloth or
a coffee filter and reserve.
Melt butter in a large skillet or sauté pan and cook porcini and shallots for
about 3 minutes. Add peppers, liquors, and 1 c. porcini water and simmer, stirring
occasionally, for 15 minutes or until most of the liquid has evaporated. Add half
and half, basil, and tomatoes and simmer for 10 minutes more. Season with salt
and pepper.
Cook pasta and serve with sauce. Serves 3.
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SICILIAN PASTA

1 1¼-lb. eggplant, unpeeled,
cut into 1½” pieces
2 tsp. salt
about 1 cup olive oil
4 large shallots, chopped
coarsely
1-2 roasted red peppers from
a jar, cut into strips

½ c. chopped pitted black olives
2 large garlic cloves, finely chopped
1 can artichoke hearts, quartered
1 tsp. chili flakes
¼ c. pine nuts
8 oz. rigatoni or other tubular pasta
grated parmesan for serving

Toss eggplant with salt in bowl. Turn out onto paper towels and let drain 30
minutes. Pat eggplant dry.
Heat oil in large heavy skillet over medium-high flame. Add eggplant to oil in
batches and cook until golden, turning occasionally. Transfer to clean paper towels.
Reserve 3 Tb. oil in skillet or add more if needed. Sauté garlic and shallots 1-2
minutes. Add artichoke hearts, chili flakes, olives, and red peppers and sauté until
heated through. Return eggplant to skillet. Keep warm (or do ahead and reheat).
Cook pasta in boiling salted water. Drain. Return pasta to pot and add
vegetables. Toss over medium heat until heated through, adding additional olive oil
as needed. Season with salt and pepper. Serve with grated parmesan. Serves 3-4.

PASTA PRIMAVERA
1 lb. dried spiral pasta
2 c. broccoli flowerettes
2 c. chopped tomates
1 8 oz. can tuna, drained
1/2 c. thinly sliced red onion

4 Tb. red wine vinegar
1/2 c. olive oil
1/2 tsp. red pepper flakes
1/2 c. minced parsley
salt and pepper

Cook pasta. Drain and run under cold water. Put in large mixing bowl. Bring
a pot of water to a boil and add broccoli. Boil for five minutes. Drain. Combine all
ingredients. Toss well. Serve at room temperature. Serves 4-6.
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PASTA WITH SUGAR SNAP PEAS AND ASPARAGUS
1 lb. asparagus, trimmed and
cut into 1 1/2" pieces
1/2 lb. sugar snap peas or snow
peas, trimmed

3 Tb. olive oil
1/2 c. parmesan cheese
1/2 lb. bow-tie pasta

Add asparagus to large pot of boiling salted water. Cook until just crisptender. Transfer to bowl of cold water with slotted spoon. Cool slightly and drain.
Add pasta to pot of boiling water and boil until just tender but still firm. Add
sugar snap peas and boil for 2 minutes. Add asparagus and heat through. Drain
well. Return to pot and combine with oil, cheese, salt, and pepper. Serve
immediately. Serves 2 as main course or 4 as side dish.

ASIAN PEANUT NOODLES
5 oz. fresh Chinese noodles
1/4 c. coriander, chopped
1 tsp. garlic, minced
1/2 c. peanut butter
1/2 c. canned chicken broth

2 Tb. rice vinegar
1 Tb. sesame oil
1/2 tsp. sugar
1 Tb. soy sauce
4 green onions, chopped

Place all ingredients except noodles and green onions in blender. Blend until
smooth. Cook noodles. Toss with sauce and scallions. Serve at room temperature.
Serves 2.

ORZO SALAD WITH ARTICHOKES AND PINE NUTS
1 ½ c. orzo (10 oz.)
1/3 c. toasted pine nuts
1 14-oz. can whole artichoke hearts
¼ c. olive oil
2 Tb. red wine vinegar

¾ tsp. salt
1 tsp. black pepper
½ c. flat-leaf parsley, chopped finely
2 tsp. finely grated lemon zest

Cook orzo in large pot of boiling salted water until al dente. Drain. Drain
and rinse artichoke hearts, then cut into quarters. Stir together oil, vinegar, salt
& pepper in a large bowl. Add orzo, pine nuts, artichokes, parsley, & lemon zest and
toss to combine. Serves 6.
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SPINACH LASAGNE
Stuffing
2 lbs. ricotta cheese
2 boxes frozen chopped spinach
1/2 c. chopped parsley
3/4 tsp. salt
2 eggs
1/2 c. chopped onion
3/4 c. parmesan
1 1/2 tsp. caraway seeds

1 box lasagne noodles
1 large bottle spaghetti sauce
2 lbs. mozzarella, grated

To make stuffing: Cook spinach and drain well. Toast seeds in a dry pan for
a few minutes. Combine all ingredients.
To assemble: Cook noodles. Grease bottom of large lasagne pan and layer
noodles, stuffing, spaghetti sauce, and mozzarella, repeating twice, for a total of
three layers. Top with parmesan and bake, uncovered, at 375° for about 45
minutes, until bubbly.

SPICY SESAME NOODLES
1 Tb. peanut oil
2 Tb. peeled fresh ginger, minced
2 garlic cloves, minced
3 Tb. Asian sesame oil
2 Tb. soy sauce
2 Tb. balsamic vinegar
1 ½ Tb. sugar

1-2 Tb. hot chili oil
1 tsp. salt
1 lb. fresh Chinese egg noodles or
3/4 lb. dried angel hair pasta
10 green onions, thinly sliced
½ c. roasted peanuts or toasted
macadamia nuts, chopped
¼ c. thinly sliced basil leaves

Heat peanut oil in small skillet over medium heat. Add ginger and garlic.
Sauté 1-2 minutes, until garlic is light golden. Transfer to large bowl. Add next
six ingredients and whisk to blend. Cook noodles, drain, and rinse with cold water
until cool. Transfer to bowl with sauce. Add green onions and toss to combine well.
Let stand at room temperature, tossing occasionally, one hour. Stir in nuts and
basil. Serve at room temperature. Serves 4.
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LEEK QUICHE
3 large leeks
2 Tb. butter
9" or 10" frozen pie crust
1 1/4 c. grated Swiss cheese
3 eggs

1 c. half-and-half
1 tsp. Dijon mustard
1/2 tsp. salt
pinches of pepper and
ground nutmeg

Cut off root ends and upper parts of green ends from leeks. Split
lengthwise and make about 1/2" slices. Transfer to collander and rinse well to
remove grit. Melt butter in large skillet over medium heat and add leeks. Cook,
stirring often, until bright green (6 to 8 minutes). Distribute evenly over unbaked
quiche (pie) shell. Top with 1 cup of the cheese.
Beat eggs with half-and-half, mustard, salt, pepper, and nutmeg. Pour over
cheese. Sprinkle with remaining cheese.
Bake for 10 minutes at 450°. Reduce heat to 350° and bake until crust is
nicely browned and filling is just set, about 20 minutes. Let stand for a few
minutes and then cut into wedges. Serves 6.

ARTICHOKE QUICHE

1 9" partially baked pie shell
2 6 oz. jars marinated artichokes
1 small onion, finely chopped
1 clove garlic, minced
4 eggs
1/4 c. bread crumbs

1/4 tsp. salt
1/8 tsp. pepper
1/8 tsp. oregano
1/8 tsp. Tabasco sauce
2 c. grated cheddar
2 Tb. chopped parsley

Drain artichokes, reserving a little of the marinade. Sauté onion and garlic
in reserved marinade for 5 minutes. Beat eggs and add crumbs, salt, pepper,
oregano, Tabasco. Stir in cheese, parsley, artichokes, onion and garlic. Pour into
pie shell and bake at 325° for 45 minutes.
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ARTICHOKE LINGUINE

1/4 c. butter
1/4 c. olive oil
1 Tb. flour
1 c. chicken broth
1 Tb. parsley
3 tsp. lemon juice
salt and pepper
½ lb. dry linguine
1 clove garlic

1 14-oz. can artichoke hearts,
drained and sliced
2 Tb. parmesan cheese
1 tsp. capers
1 Tb. butter
2 Tb. olive oil
1 Tb. parmesan cheese
1/4 tsp. salt

Melt 1/4 cup butter and oil. Stir in flour. Add broth and simmer until
thickened, stirring, about one minute. Reduce heat to low. Add garlic, parsley,
lemon juice, salt, and pepper and cook about 5 minutes, stirring. Add artichokes, 2
Tb. cheese, and capers. Cover and simmer 8 minutes. Melt remaining butter and
stir in remaining cheese, oil, and salt; cook pasta and combine. Add artichoke
sauce and toss well. Serves 3.
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Vegetables

SPINACH WITH PINE NUTS

2 lbs. spinach, cleaned and
spun dry

2 Tb. pine nuts
2 Tb. olive oil

Heat olive oil over medium-high heat in a skillet or sauté pan. Add pine nuts.
When brown, add spinach and toss until just wilted. Serves 6.

ROASTED ASPARAGUS

1 lb. asparagus
olive oil
balsamic vinegar, optional

sesame seeds
salt and pepper

Clean and trim asparagus. Dry. Rub all over lightly with olive oil. Place on
baking sheet in one layer. Sprinkle with sesame seeds, salt, and pepper. Roast at
475° for 10-15 minutes, until tender and browned. Serve hot as is or sprinkle with
a little balsamic vinegar and serve at room temperature.

GARLIC ROASTED POTATOES

4 large new potatoes, quartered
4 Tb. unsalted butter

6 cloves garlic
salt and pepper

Melt butter in a skillet. Add potatoes and coat with butter on all sides.
Season with salt and pepper. Cover skillet and cook over medium heat for 20 to 25
minutes, stirring occasionally. Add garlic cloves and cook an additional 5 to 10
minutes. Serves 2.
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ROASTED NEW POTATOES WITH HERB PESTO

3/4 c. chopped fresh parsley
2 garlic cloves, minced
1/3 c. chopped fresh chives
1 Tb. fresh lemon juice
3 Tb. chopped fresh rosemary
½ tsp. grated lemon peel
3 Tb. olive oil
½ tsp. salt
2 ½ lbs. red-skinned new potatoes, halved lengthwise
Blend parsley, chives, rosemary, 1 Tb. olive oil, garlic, lemon juice, lemon peel,
and ½ tsp. salt in processor to coarse purée. Can be made ahead.
Preheat oven to 400o F. Toss potatoes and remaining 2 Tb. oil in large bowl.
Sprinkle generously with salt and pepper. Arrange potatoes, cut side down, on
rimmed baking sheet. Roast until potatoes are golden brown and tender, about 40
minutes. Using spatula, transfer potatoes to large bowl. Add pesto and toss to
coat. Serves 6.

COOK’S ILLUSTRATED FABULOUS SMASHED POTATOES

2 lbs. red bliss potatoes, about 2" in
diameter, unpeeled & scrubbed
salt
1 bay leaf
4 Tb. unsalted butter, melted & warm

4 oz. cream cheese, room
temperature
ground black pepper
3 Tb. chopped fresh chives or
green onions

Place potatoes in large saucepan and cover with 1 inch cold water. Add 1 tsp.
Salt and bay leaf. Bring to boil over high heat, then reduce heat to medium-low
and simmer gently until paring knife can be inserted into potatoes with no
resistance, 35-45 minutes. Reserve ½ cup cooking water, then drain potatoes.
Return potatoes to pot, discard bay leaf, and allow to stand, uncovered, until
surfaces are dry, about 5 minutes.
While potatoes dry, whisk melted butter and softened cream cheese in
medium bowl until smooth and fully incorporated. Add ¼ cup reserved cooking
water, ½ tsp. pepper, chives or green onions, and ½ tsp. salt. Smash potatoes with
back of wooden spoon just enough to break skins. Fold in butter mixture until most
of liquid is absorbed and chunks of potato remain. Add a bit more cooking liquid if
needed, until potatoes are slightly looser than desired (they’ll thicken with
standing). Season with salt & pepper and serve immediately. Serves 4-6.
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WILD RICE PILAF
1 c. wild rice
3 c. water
1 tsp. salt
2 Tb. butter

3 scallions, chopped
6-8 mushrooms, halved or
quartered
salt and pepper

Combine rice, water, and salt in heavy saucepan. Bring to a boil, stir, cover,
and simmer over low heat for about 45 minutes to one hour, until kernels are open
but not mushy and water is absorbed. Melt butter in a large skillet and sauté the
scallions and mushrooms 2 to 3 minutes. Stir into rice. Toss and season to taste.
Serves 4.

CUMIN RICE
1 ½ c. jasmine rice
1 ½ tsp. cumin seeds
4 tsp. yellow mustard seeds

1 Tb. olive oil
1 garlic clove, pressed
3 thinly sliced scallions, optional

Rinse rice until water runs clear. Heat oil in heavy saucepan and cook seeds
until they start popping, about 2 minutes. Add garlic and rice and sauté 1 minute.
Add 1 ½ c. water and bring to boil. Cover and simmer 15 minutes. Let sit 5 minutes.
Fluff with fork, adding salt and pepper and scallions if desired.

SPINACH CASSEROLE
2 10 oz. packages frozen,
chopped spinach
1/2 c. bread crumbs

1/2 onion, chopped
1 can cream of mushroom soup
salt and pepper

Cook and drain spinach. Combine all but crumbs. Pour into casserole. Top
with crumbs. Bake, covered, for 1/2 hour at 350°. Serves 4.
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RICE AND GREEN CHILIES CASSEROLE
2 Tb. butter
1 c. chopped onion
6 c. cooked rice
1 c. creamed cottage cheese
2 c. grated cheddar cheese

1 bay leaf, crumbled
salt and pepper
2 c. sour cream
1 can hot green chilies,
drained and chopped

Melt butter and sauté onion until golden. Combine all ingredients well. Pour
into casserole and bake uncovered at 375° for 25 minutes, until bubbly. Serves 8.

CARROT RING
2 lbs. carrots
1/4 c. chopped onion
1/2 c. butter

salt and pepper
1/4 c. chopped parsley
2 packages frozen petite peas

Peel and cut up carrots. Boil until soft. Drain and mash. Sauté onion and
parsley in butter. Add to carrots with salt and pepper. Mix well. Place mixture in
greased 2-quart ring mold. Bake, uncovered, at 350° for one hour. Unmold onto
platter and serve with peas in center and around sides. Serves 6.

MUSHROOMS AU GRATIN
3 Tb. butter
1 lb. thinly sliced mushrooms
2 tsp. lemon juice
2 Tb. minced green onions
salt and pepper
1/2 c. milk

1/2 c. heavy cream
1/4 tsp. nutmeg
2 Tb. flour
1/3 c. bread crumbs
1/3 c. grated Swiss cheese

Heat half the butter in a saucepan and add mushrooms and lemon juice.
Cover closely and simmer until mushrooms have wilted and given up most of their
juices. Add chopped onions, salt, pepper, milk, and cream and bring to a boil.
Season with nutmeg. Knead flour with remaining butter. Add it bit by bit to
mushroom mixture, stirring. When sauce is thickened, pour mixture into a
heatproof dish and sprinkle with a mixture of bread crumbs and cheese. Brown
under hot broiler. Serve hot. Serves 4-6.
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BRUSSELS SPROUTS WITH PINE NUTS

3 cups Brussels sprouts
5 slices bacon, chopped
2 shallots, finely chopped

dashes of nutmeg and pepper
2 Tb. pine nuts, toasted

Clean Brussels sprouts (peel off outer leaves), and make a 1/4" deep cross in
the bottom of each. Bring salted water to a boil and add sprouts. Cook for about
10 minutes, or until tender. Drain and rinse with cold water.
Sauté bacon in a skillet until fat is rendered. Add shallots. Cook until
shallots are tender and bacon is crisp. Add sprouts, nutmeg, and pepper to skillet.
Cook for 5 minutes, stirring frequently. Transfer to serving dish and sprinkle with
pine nuts.
Serves 4.
PICKLED CUCUMBER AND CABBAGE

1/3 English cucumber, halved lengthwise
and thinly sliced crosswise
1/4 small red cabbage, thinly sliced
½ red onion, thinly sliced

½ c. rice vinegar
1/3 c. sugar
1/4 c. water
2 tsp. salt

Combine cucumber, cabbage, and onion in a bowl. Bring remaining ingredients
to a boil in saucepan, stirring, and immediately pour over cucumber mixture. Toss
mixture and let stand at room temperature, stirring occasionally, 10 minutes. To
cool quickly, chill in freezer 15 minutes.

JAPANESE CUCUMBERS

2 Tb. soy sauce
½ c. white vinegar
1 Tb. sesame oil

½ c. sugar
1 Tb. salt
2 tsp. cayenne
2-3 cucumbers

Peel cucumbers if desired. Slice thinly crosswise. Combine rest of
ingredients and marinate cucumbers for about one hour.
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GREEN BEANS WITH WALNUTS
1 ½ lbs. fresh green beans
¾ c. chopped green onions
3 Tb. chopped parsley
4 Tb. fresh dill, chopped

3 Tb. cider vinegar
½ c. olive oil
salt and pepper
3 oz. walnuts, chopped coarsely

Wash and trim beans. Bring a large pot of salted water to a boil and add
beans. Cook 8 minutes, until just tender. Drain and rinse with cold water.
Transfer to serving bowl. Combine rest of ingredients in blender. Blend until
smooth, adding more oil if necessary. Toss with beans. Chill one to two hours.
Bring to room temperature before serving. Garnish with fresh dill if desired.
Serves 6-8.
WARM GREEN BEAN SALAD
1 ½ lb. slender green beans, trimmed
½ c. fresh basil leaves, chopped
2 garlic cloves, minced

½ c. toasted pine nuts
2 Tb. olive oil

Cook beans in large pot of boiling salted water until crisp-tender, about 5
minutes. Drain and place in bowl of ice water to cool. Drain well. Place on dish
towel and let dry. When ready to serve, heat oil in large skillet and add garlic,
stirring for one minute. Add beans to skillet and sauté until heated through, about
5 minutes. Remove from heat. Stir in basil and season with salt & pepper.
Transfer to bowl, top with pine nuts, and serve. Can also be served at room
temperature. Serves 6.
GREEN BEANS WITH LEMON AND ALMONDS
1 lbs. green beans, trimmed
4 large fresh marjoram sprigs
2 Tb. extra-virgin olive oil
Coarse kosher salt

1 Tb. fresh lemon juice
½ tsp. finely grated lemon peel
a c. toasted whole or sliced almonds
or Marcona almonds

Preheat oven to 450°F. Spray a large rimmed baking sheet with nonstick
spray. Combine green beans and marjoram in large bowl. Drizzle with oil, then
sprinkle with coarse kosher salt and pepper. Toss. Transfer to baking sheet and
roast 20-25 minutes. Transfer beans to bowl. Add lemon juice, grated lemon peel,
and half of chopped almonds. Toss to coat; season with salt and pepper. Sprinkle
with remaining almonds. Serves 4.
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CREAMED LEEKS

3 ½ lbs. leeks, root ends trimmed
2 c. coarse fresh bread crumbs
1 tsp. salt

3/8 tsp. black pepper
6 Tb. unsalted butter
1 c. heavy cream

Trim leeks, keeping all of the white part and some of the pale green part.
Cut crosswise into roughly 1 ½-inch pieces. (You should have about 8 cups.) Wash
leek pieces well under running water in a large colander, then drain well.
Cook bread crumbs with 1/4 tsp. salt and 3/4 tsp. pepper in 3 Tb. butter in a
10-inch heavy skillet over moderate heat, stirring, until crisp and pale golden, 3 to
4 minutes. Remove from heat.
Cook leeks with remaining ½ tsp. salt and 1/4 tsp. pepper in remaining 3 Tb.
butter in a 12-inch heavy skillet over moderately low heat, covered, stirring
occasionally, until tender, about 12 minutes. Transfer leeks with a slotted spoon to
1 ½-quart gratin dish (or other shallow baking dish, 10×8 inches). Pour cream slowly
over leeks, then scatter bread crumbs on top. Bake in preheated 450° F oven until
cream is bubbling and slightly thickened and crumbs are golden brown, about 15
minutes. Serves 4.

ZUCCHINI PROVENÇALE
2 lbs. zucchini, chopped
3 Tb. uncooked white rice
4 Tb. olive oil
1 large onion, chopped

2 eggs
1 clove garlic, minced
1/2 c. milk or half and half
1/2 c. parmesan
salt and pepper

Heat oil in heavy skillet. Sauté onions and garlic until translucent. Add
zucchini and sauté two minutes. Cook rice in about 3/4 cup water until tender.
Mix all ingredients and transfer to oiled baking dish. Bake at 375° 30-40
minutes until lightly browned. Serves 6.
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ZUCCHINI RATATOUILLE
1/2 green pepper, diced
1 medium onion, diced
1 clove garlic, minced
1 Tb. vegetable oil

3 medium zucchini, sliced thinly
1 large can crushed tomatoes
1/4 c. parsley
mozzarella cheese

In heavy skillet, sauté green pepper, onion, and garlic in oil until soft. Add
zucchini, tomatoes, parsley, oregano, salt, and pepper. Simmer until zucchini is
soft, about 10 minutes. Top with mozzarella, transfer to 350° oven, and bake 10
minutes or so until the cheese melts.

RATATOUILLE CASSEROLE

1 large eggplant
4 large onions, sliced
2 cloves garlic, minced
1/4 c. butter
salt and pepper
1 tsp. dried oregano

3/4 lb. mushrooms
2 green peppers, sliced
4 tomatoes, chopped
1/2 tsp. dried basil
1/4 tsp. powdered cloves
1/4 c. bread crumbs

Peel eggplant and cut into 1" slices. Bring a large pot of salted water to a
boil, add eggplant, and simmer 10 minutes. Drain well.
Melt butter and brown onions and garlic. Add mushrooms and cook five
minutes, stirring. Add tomatoes, peppers, and spices, and simmer ten minutes.
Place alternating layers eggplant and sauce in buttered caserole. Cover with
crumbs and bake, uncovered, at 350° for one hour. Serves 6-8.
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CAULIFLOWER CHEDDAR GRATIN WITH HORSERADISH CRUMBS
3 lb. cauliflower (1 large head),
cut into 1½ to 2-inch florets
4 Tb. unsalted butter
2 Tb. all-purpose flour
1 ½ c. milk
6 oz. sharp Cheddar, coarsely
grated (2 cups)

½ c. finely chopped scallion greens
½ tsp. salt
½ tsp. black pepper
20 (2-inch square) saltine crackers
2 Tb. drained bottled
horseradish

Cook cauliflower in a 5- to 6-quart pot of boiling salted water until just
tender, 6 to 8 minutes. Drain cauliflower well in a colander and transfer to a
buttered 2-quart baking dish.
While cauliflower is cooking, melt 2 Tb. butter in a 3- to 4-quart heavy
saucepan over moderately low heat and whisk in flour. Cook roux over low heat,
whisking, 3 minutes. Add milk in a slow stream, whisking, and bring to a boil,
whisking frequently. Reduce heat and simmer sauce, whisking occasionally, 8
minutes. Remove from heat and add cheese, scallion greens, salt, and pepper,
whisking until cheese is melted. Pour cheese sauce over cauliflower and stir gently
to combine.
Coarsely crumble crackers into a bowl. Melt remaining 2 Tb. butter in a
small saucepan, then remove from heat and stir in horseradish. Pour over crumbs
and toss to coat. Sprinkle crumb topping evenly over cauliflower. Bake gratin in
middle of preheated 450°F oven until topping is golden brown, about 10 minutes.
Serves 8.

CORN PUDDING WITH BASIL
4 cups corn (from 6 ears)
1 cup fresh basil leaves, torn
3 Tb. all-purpose flour
1 Tb. sugar

1 cup milk
1 cup heavy cream
4 large eggs, lightly beaten

Preheat oven to 350°F. Butter a 2½-quart shallow baking dish. Pulse half of
corn in a food processor until coarsely chopped. Transfer to a large bowl and stir in
basil, flour, sugar, remaining corn, and ¼ tsp. salt. Whisk in milk, cream, and eggs
until combined. Pour into baking dish and bake until center is just set, 45 minutes
to 1 hour. Let stand 15 minutes before serving. Serves 8.
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THREE-BEAN CHILI
2 Tb. olive oil
1 onion, chopped
2 carrots, peeled, thinly sliced
1 red bell pepper, seeded, chopped
3 large jalapeño chilies, seeded,
minced (about 4½ Tb.)
1 28-oz. can crushed tomatoes
with added purée
3 cups water

4 15-oz. cans (total) black, kidney, and
white beans, rinsed, drained
½ c. bulgur
2 Tb. white wine vinegar
5 garlic cloves, minced
2+ Tb. chili powder
2 tsp. cumin
2 tsp. ground coriander
2 tsp. cinnamon

Heat olive oil in heavy large pot over medium-high heat. Add onion, carrots,
red bell pepper, and jalapeños and sauté until onion and carrots are almost tender,
about 8 minutes. Add tomatoes, water, beans, bulgur, vinegar, garlic, and spices.
Bring to boil. Reduce heat to medium-high and cook, uncovered, until bulgur is
tender and mixture thickens, stirring often, about 20 minutes. Ladle into bowls and
serve. Serves 6.
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Desserts
and Breads

ZUCCHINI BREAD
3 eggs
1 1/2 c. sugar
1 c. vegetable oil
1 Tb. vanilla
2 c. grated zucchini
2 c. flour

1 Tb. cinnamon
2 tsp. baking soda
1 tsp. salt
1/4 tsp. baking powder
1 c. chopped walnuts

Beat eggs until frothy. Beat in sugar, oil, and vanilla. Beat until thick and
lemon-colored. Stir in zucchini and dry ingredients. Fold in walnuts. Pour into two
buttered and floured loaf pans. Bake at 350° for one hour, or until done.

BERRY TART WITH MINT CREAM
a 9" pie crust or 10" tart crust,
baked
1 c. milk
1/2 c. coarsely chopped fresh
mint leaves
3 large egg yolks
1/2 c. sugar

3 Tb. cornstarch
1 tsp. vanilla
1/2 c. chilled heavy cream
1 quart strawberries, hulled
1 c. raspberries
2 c. blueberries

In a small saucepan, bring the milk to a boil with the mint. Remove the pan
from the heat and let stand, covered, for 5 minutes. Strain the milk through a
fine sieve into a bowl, pressing hard on the mint.
Clean the pan and in it whisk together the yolks, sugar, cornstarch, vanilla,
and milk. Bring to a boil over moderate heat, whisking constantly. Simmer,
whisking, for three minutes, until very thick. Transfer to a bowl, cover with plastic
wrap, and chill for at least four hours.
In a chilled bowl, beat the heavy cream with an electric beater until it holds stiff
peaks. Whisk the chilled pastry cream until it is smooth and whisk in half the
whipped cream. Fold in the remaining whipped cream gently and thoroughly.
Transfer to the pie or tart shell. Arrange the berries on top, standing the
strawberries with hulled ends down and scattering the blueberries and raspberries
among the strawberries. Chill for at least one hour.
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AMAZING BLUEBERRY MUFFINS
1 c. butter
2 1/2 c. sugar
4 c. flour
2 tsp. baking powder
1 tsp. salt

4 eggs
1 c. milk
4 c. blueberries
4 tsp. sugar (for tops)

Cream butter and sugar. Add eggs and mix. Sift together flour, baking
powder, and salt and add alternately with the milk. Fold in berries. Grease muffin
tins well or use paper liners. Pile batter high. Sprinkle on sugar. Bake at 375° for
30-45 minutes, until done.
BLUEBERRY PIE
Crust
2 c. flour
1 tsp. salt
1/4 c. cold water
2/3 c. shortening (mostly butter,
a little lard)

Filling
4 c. blueberries
3/4 c. sugar
5 Tb. flour
1/2 tsp. cinnamon

Combine flour and salt in food processor. Turn on and off quickly to
combine. Add shortening. Combine until mixture appear crumbly. Add water
slowly through feed tube until mixture forms ball (you may not need all the water).
Divide dough in two, form into balls, wrap in plastic wrap, and chill for 1/2 hour or
so. Roll out one ball and place in 9" pie tin. Combine filling ingredients and place in
pie shell. Roll out other ball and place on top, crimping sides together and cutting
small hole in center so the steam can escape. Bake at 350° for one hour.
BERRIES WITH CRÈME FRAICHE
Macerate mixed berries with powdered sugar and amaretto, stirring
occasionally, at room temperature for an hour or so (or more). Layer a dollop of
crème fraiche in the bottom of an appropriately shaped glass, top with layer of
berries, another dollop of crème fraiche, finishing with more berries. (Two
containers of crème fraiche is about right for six servings.) Do ahead and
refrigerate. When ready to serve, garnish with sweet almonds and mint sprigs. For
sweet almonds, melt 2-3 Tb. butter in skillet and add 1 cup sliced almonds. Stir
until starting to brown. Add 2 Tb. sugar, stirring until dissolved. Pour out onto wax
paper and let cool. Chill. Frangelico and sweet hazelnuts also work well.
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BLUEBERRY CRISP

6 cups blueberries
1 Tb. instant tapioca
1 1/2 c. plus 2 Tb. sugar

1 1/2 c. all-purpose flour
8 Tb. cold unsalted butter, cut
cut into 1/2" cubes
1 Tb. grated lemon zest

Mix berries, tapioca, and 2 Tb. sugar in large bowl. Pour into 10" x 12" oval
or 9" x 13" rectangular baking dish. In another bowl, combine remaining sugar with
the flour. Add the butter and toss to coat. Pinch the butter between your fingers
until it forms a coarse meal. Add lemon zest and mix well. Squeeze topping into
clumps and crumble over berries. Bake at 375° for about 35 minutes, or until
juices are bubbling and the topping is golden brown. Let cool on a rack for 10
minutes. Serve warm.

AMAZING BLUEBERRY PANCAKES

1 1/2 c. flour
1 tsp. salt
3 Tb. sugar
1 3/4 tsp. baking powder

2 eggs
3 Tb. vegetable oil
1 c. milk
1 c. blueberries

Sift together dry ingredients. Separate eggs and add yolks, milk, and oil to
dry ingredients. Whip egg whites until stiff. Fold into batter. Sprinkle
blueberries generously onto pancakes immediately after putting batter onto hot,
buttered griddle.
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MIXED BERRY PIE WITH GINGER

Filling
3 cups blueberries (17 ounces)
2 cups raspberries (9 to 10 ounces)
1 cup blackberries (5 to 6 ounces)
½ cup plus 2 Tb. sugar
1 Tb. fresh lemon juice
3 Tb. cornstarch

Streusel topping
¾ c. flour
½ c. sugar
2 Tb. chopped crystalized ginger
1 Tb. finely grated orange peel
¼ tsp. salt
6 Tb. chilled unsalted butter, cut
into ¼” cubes
1 Tb. whole milk
1 cup sliced almonds

1 refrigerated pie crust,
preferably Pillsbury

Position rack in center of oven and preheat to 400/F. Place rimmed baking
sheet in bottom of oven to catch any possible spills from pie. Unroll pie crust and
transfer to 9" glass pie dish. Turn pie crust edge under, forming high-standing rim
extending ¼” above sides of pie dish; crimp edge decoratively. Freeze crust while
making filling.
For filling, gently toss berries, ½ cup sugar, and lemon juice in large bowl. Let
stand 10 minutes. Mix cornstarch and remaining 2 Tb. sugar in small bowl. Add to
berry mixture and toss gently to coat. Transfer berry mixture to pie crust,
mounding slightly in center. Bake 30 minutes.
Remove pie from oven and reduce oven temperature to 375/F. Sprinkle
streusel topping evenly over berry pie filling. Return pie to oven and bake until
crust is golden brown and berry juices are bubbling thickly, about 40 minutes.
Transfer pie to rack and cool completely.
For topping, blend flour, sugar, crystallized ginger, orange peel, and salt in
processor. Add butter; using on/off turns, blend until coarse crumbs form. Blend in
milk (mixture will resemble moist coarse crumbs). Transfer mixture to medium
bowl. Stir in almonds. Can be made 1 day ahead. Cover and chill.
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APPLE BRAN MUFFINS
1 c. chopped Gala apples
2 c. whole wheat flour
1 ½ c. wheat bran
½ tsp. salt
1 Tb. grated orange rind
½ cup blackstrap molasses
1 1/4 tsp. baking soda

½ c. raisins
½ c. chopped nuts
juice of one orange
scant 2 c. buttermilk
2 beaten eggs
2 Tb. oil
½ tsp. nutmeg

Combine flour, bran, salt, soda, and nutmeg. Stir in orange rind, apples,
raisins, and nuts. Pour the juice of one orange into a 2-cup measure and add
enough buttermilk to make 2 cups. Combine with eggs, molasses, and oil in separate
bowl and mix thoroughly. Stir liquid ingredients into dry ingredients with a few
strokes. Pour into greased muffin tins, filling them two-thirds full, and bake at
350° for 25 minutes.

SOUR CREAM COFFEE CAKE
1 c. unsalted butter
2 3/4 c. sugar
2 eggs, beaten
2 c. all-purpose flour
1 Tb. baking powder

1/4 tsp. salt
2 c. sour cream
1 Tb. vanilla
2 c. chopped pecans
1 Tb. cinnamon

Cream butter and 2 c. of the sugar. Add eggs, blending well, then sour
cream and vanilla. Sift together flour, baking powder, and salt. Fold dry
ingredients into the sour cream mixture and beat until just blended. In a separate
bowl, combine nuts, cinnamon, and remaining sugar.
Grease a 10" Bundt pan. Pour half the batter into the pan. Sprinkle with
half the nut mixture. Add remaining batter and top with remaining nut mixture.
Bake at 350° for one hour. Serve warm. Serves 8.
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CARROT CAKE
Cake
2 c. flour
2 c. sugar
2 tsp. cinnamon
2 tsp. baking soda
1 tsp. salt

1 c. vegetable oil
4 eggs
3 c. grated carrots
1 c. raisins

Combine dry ingredients. Beat oil and eggs together and add to dry
ingredients. Fold in carrots and raisins. Pour into ungreased 9" x 13" cake pan.
Bake at 350° for 35 minutes. Cool and frost.
Frosting
8 oz. package cream cheese
4 Tb. butter
1 box confectioner's sugar

1 tsp. vanilla
1 c. chopped pecans or walnuts

Soften cream cheese and butter. Combine all ingredients except nuts,
beating until smooth. Fold in nuts and spread on top of cake (leaving cake in pan).

PANCAKE NONPAREIL

1/2 c. flour
1/2 c. milk
pinch nutmeg
2 eggs, beaten

2 Tb. powdered sugar
juice of 1/2 lemon
good jam
4 Tb. butter

Preheat oven to 425°. Combine flour, nutmeg, milk, and eggs. Beat lightly.
Melt butter in oven-proof 12" skillet. When very hot, pour in batter. Bake 15-20
minutes. Sprinkle with sugar and return briefly to oven. Remove from oven and
sprinkle with lemon juice. Serve with jam. Serves 2-3.

91

APPLE CAKE

2 c. flour
b tsp. cinnamon
1 tsp. salt
1 tsp. baking soda
1 c. vegetable oil (preferably peanut)
1 b c. sugar

2 eggs
1 c. chopped pecans
1 small can crushed pineapple
2 c. diced, peeled apples
1 a tsp. vanilla

Combine flour, cinnamon, salt, and soda. Whisk together oil, sugar, and eggs,
then fold into flour mixture. Add pecans and pineapple. Beat until thick. Fold in
apples and vanilla. Bake in a well-greased and floured Bundt pan at 350° for ½
hour, then at 325° for ½ hour. Let cake set before removing from pan. Sprinkle
with confectioners’ sugar when cool.

BERRY NAPOLEON

3 sheets frozen phyllo, thawed
1 c. chilled whipping cream
¼ c. unsalted butter, melted
1 8-oz. container mascarpone cheese
6 tsp. + 5 Tb. sugar
1 tsp. vanilla extract
3 c. assorted berries, such as raspberries, blackberries, blueberries, and sliced
strawberries
Preheat oven to 375°. Line 2 baking sheets with parchment paper. Place 1
phyllo sheet on work surface. Brush lightly with butter and sprinkle with 2 tsp.
sugar. Repeat layering twice. Cut stacked phyllo into 18 3-inch squares. Place
squares on baking sheets and bake until golden, about 4 minutes. Cool on sheets.
Toss berries in medium bowl with 3 Tb. sugar. Let stand 30 minutes.
Using electric mixer, beat cream, mascarpone, vanilla, and remaining 2 Tb.
sugar in large bowl to soft peaks. Fold in berries.
Place 1 phyllo square on each of 6 plates. Top each with spoonful of berry
mixture. Repeat twice.
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MOUSSE à la CHARNLEY

½ lb. cream cheese
3 eggs
6 oz. dark sweet chocolate
1 Tb. gelatin
¼ c. cold water

2 packages lady fingers
1 c. light brown sugar
1 tsp. vanilla
2 c. heavy cream
2 Tb. coffee liqueur or
1 tsp. instant coffee

Let cream cheese soften at room temperature. Separate eggs and bring
whites to room temperature. Soften gelatin in water; place in skillet of simmering
water until dissolved. Melt chocolate in top of double boiler. Line bottom and
sides of a 9" springform pan with lady fingers.
Beat egg whites until they form medium-stiff peaks. Beat in ½ c. brown
sugar, a little at a time. Add vanilla. Continue beating until very stiff and glossy.
Whip 1 & ½ c. heavy cream. Beat cream cheese until fluffy. Beat in the remaining
½ c. sugar, a little at a time. Add the liqueur. Add egg yolks, one at a time, beating
well after each addition. Beat in the chocolate and gelatin. Fold in whipped cream
and egg whites. Transfer to springform pan. Chill until set, at least 5 hours or
overnight.
When ready to serve, whip remaining ½ c. heavy cream and use to garnish top
of mousse with shaved chocolate. Serves 10-12.

PECAN PIE
1/2 c. sugar
1/4 c. butter
1 c. corn syrup
1/4 tsp. salt

3 eggs, beaten
½ tsp. vanilla
1 c. pecans
1 unbaked pie shell

Combine sugar, butter, corn syrup, and salt in saucepan and bring to boil over
low heat. Pour slowly over eggs, stirring constantly. Cool, add vanilla and pecans,
and pour into pie shell. Bake 10 minutes at 400°, then lower heat and bake at 375°
35-40 minutes more.
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PECAN BOTTOM COFFEE TOFFEE PIE
Crust
5 oz. pastry mix (Bisquick)
1/4 c. brown sugar
1/2 c. chopped pecans
1 oz. semi-sweet chocolate, grated
1 tsp. vanilla
1 Tb. cold water

Filling
6 oz. soft unsalted butter
1 1/2 tsp. instant coffee
1 c. confectioners’ sugar
4 eggs
2 oz. melted semi-sweet chocolate
Topping
2 c. heavy cream
1/4 c. granulated sugar
2 Tb. instant coffee

Combine crust ingredients and pat lightly into 9" pie pan. Bake 18 minutes at
350°. Cool.
To make filling, cream butter and sugar and beat well. Blend in chocolate
and coffee. Add one egg and beat five minutes; continue until all eggs have been
beaten in and filling is of a dark liquid consistency. Pour into pie shell and
refrigerate overnight.
To make topping, dissolve coffee in 1 Tb. hot tap water. Combine with cream
and sugar; beat until stiff peaks. Spread over pie and garnish with chocolate curls.
Refigerate one hour before serving.

MY ALL-TIME FAVORITE BROWNIES
1 stick butter
2 squares (2 oz.) unsweetened
chocolate
1 c. sugar

2 eggs
1/2 tsp. vanilla
1/4 c. flour
1/4 tsp. salt

Melt butter and chocolate together in a saucepan. Remove from heat and
stir in sugar. Add eggs and vanilla and beat well. Stir in flour and salt. Bake in a
buttered and floured 8"-square pan at 325° for about 40 minutes. Even better
served with ice cream on top. Can also add chocolate chips to batter.
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CHOCOLATE WALNUT SQUARES

1 c. butter
1/2 c. sugar
1/2 c. dark brown sugar
1 tsp. vanilla
1 c. chopped walnuts

2 egg yolks
1 c. flour
1 c. rolled oats
8 oz. German sweet chocolate
2 Tb. butter

Cream the butter with the sugars. Add yolks and vanilla. Beat well. Add
flour and oats. Spread in lightly greased jelly roll pan. Bake at 350° for 20
minutes. melt chocolate in double boiler with 2 Tb. butter. Spread over squares
while hot. Sprinkle with nuts.

WELLESLEY FUDGE SAUCE

1/2 c. butter
4 oz. semisweet chocolate
1/2 c. cocoa

1 c. light cream
1 tsp. vanilla
1/2 c. sugar

Melt butter and chocolate together in a heavy saucepan. Mix cocoa with 1/4
c. sugar and stir in. Add cream, then remaining 1/4 c. sugar. Bring mixture to a
boil, stirring constantly to prevent scorching. Remove from heat immediately and
add vanilla. Cool, then refrigerate. Serve warm over ice cream or anything else
that sounds good. Makes 2 cups.
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RASPBERRY SQUARES

1/2 lb. butter
1 c. sugar
1 tsp. vanilla
pinch salt
2 c. flour

2/3 c. raspberry jam
1 egg
chopped nuts
cinnamon
2 Tb. sugar

Cream butter and sugar. Separate egg and add yolk, vanilla, and salt and mix
well. Add flour. Pat by hand into a 9" x 13" greased pan. Spread first with jam,
then beaten egg white, then nuts, then cinnamon and sugar combined. Bake at 350°
for 25-30 minutes.

MELISSA’S APRICOT BARS

2/3 c. dried apricots
1/2 c. butter, softened
1/2 tsp. baking powder
2 eggs
1/2 c. chopped walnuts

1/4 c. sugar
1/4 tsp. salt
1 1/2 c. sifted flour
1 c. light brown sugar
1/2 tsp. vanilla
confectioners’ sugar

Cover apricots with water in saucepan and boil ten minutes. Drain, cool, and
chop. Heat oven to 350°. Grease 8" × 8" × 2" pan.
Mix butter, sugar, and 1 c. flour until crumbly. Pack into pan. Bake 25
minutes.
Sift together 1/2 c. flour, baking powder, and salt. In large bowl, gradually
beat brown sugar into eggs. Mix in flour, then vanilla. Stir in walnuts and apricots.
Spread over baked layer. Bake 30 minutes. Cool in pan. Cut into 32 bars and roll
in powdered sugar.
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LEMON BARS

1/2 lb. butter
1 c. flour
1/4 c. confectioners' sugar
juice and grated rind of 1 lemon

2 eggs, beaten lightly
1 c. granulated sugar
1 Tb. flour
1/2 tsp. baking powder
confectioners' sugar

Cream butter, flour, and 1/4 c. confectioners' sugar. Pat firmly into a 9" x
9" pan and bake at 350° for 12 minutes. Meanwhile, combine eggs, juice, and rind.
Add granulated sugar, 2 Tb. flour, and baking powder. Pour over baked crust and
bake at 350° for 20-25 minutes. When completely cool, cut into squares and
dredge in confectioners' sugar.

BUTTERSCOTCH OATMEAL RAISIN CHOCOLATE CHIP COOKIES

1/2 c. unsalted butter, softened
1/2 c. vegetable oil
1 1/2 c. light brown sugar
2 eggs
1 tsp. baking soda dissolved in
2 Tb. warm water
1 tsp. vanilla

1 1/3 c. all-purpose flour
1 tsp. salt
3 c. old fashioned rolled oats
1 c. walnuts, chopped and
lightly toasted
1 c. raisins
1 c. semisweet chocolate chips
1 c. butterscotch chips

In a large bowl, cream the butter with the oil with an electric mixer. Add
the brown sugar and beat until light and fluffy. Beat in the eggs, one at a time.
Beat in the baking soda mixture and vanilla. Stir in the flour, salt, oats, walnuts,
raisins, and chips. Arrange heaping tablespoons of dough on greased cookie tins
and bake at 375° for 10 minutes. Makes about 60 cookies.
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WHITE CHOCOLATE MACADAMIA NUT PARFAIT WITH RASPBERRY SAUCE
6 egg yolks
1 Tb. sugar
1 c. white crème de cacao
9 oz. imported white chocolate,
melted and cooled slightly

1/2 c. salted macadamia nuts,
toasted lightly
2 c. fresh or frozen raspberries
3 c. well-chilled heavy cream

In the top of a double boiler, whisk together the yolks, 1 Tb. of the sugar,
and the crème de cacao and cook the mixture over simmering water, whisking, for
3 minutes, or until it is warm and thickened slightly. Transfer the mixture to a
large bowl, whisk until it is cool, and stir in the melted chocolate until it is
combined well. In a chilled large bowl, beat the cream with an electric mixer until
it holds soft peaks. Fold one third of it into the chocolate mixture, then fold in
the remaining whipped cream and the macadamia nuts, gently but thoroughly.
Line the bottoms and sides of two 5-cup loaf pans, each measuring 8" by 4
1/2" by 3", with plastic wrap. Divide the chocolate mixture between the pans.
Freeze, covered, at least overnight and up to 3 days.
In a blender, blend the raspberries and transfer to a bowl. Turn the
parfaits onto serving plates and discard plastic wrap. Cut into slices and serve
with raspberry sauce. Serves 8-12.

ALMOND TORTONI
1 1/2 c. heavy cream
1/2 c. powdered sugar
1 1/4 c. macaroon crumbs
1 tsp. vanilla

2 Tb. dark rum or Kahlua
1/4 c. chopped toasted almonds,
plus extra for garnish

Beat cream and sugar until stiff peaks form. Set aside 3 Tb. macaroon
crumbs. Add remaining crumbs to mixture, folding in with liqueur, almonds, and
vanilla. Spoon carefully into stemmed glasses. Sprinkle tops with reserved
macaroon crumbs. Freeze until firm, at least 4 hours. Remove from freezer 10
minutes before serving. Garnish with chopped toasted almonds. Serves 6.
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LEMON-RICOTTA CHEESE CAKE

Crust
1 1/2 Tb. Grape-Nuts or other wholegrain cereal
1 Tb. walnuts
1 Tb. sugar
pinch ground cinnamon

3/4 c. sugar
16 oz. part-skim ricotta cheese
1/4 c. nonfat plain yogurt
1/4 c. all-purpose flour
1 egg
2 egg whites
1 Tb. lemon juice
2 tsp. grated lemon zest
1/8 tsp. salt
1 Tb. pine nuts, toasted

Filling
1/3 c. golden raisins
1/3 c. dried apricots, diced
1/3 c. dark rum
3 oz. cream cheese, softened

To make crust, combine all ingredients in food processor and process until
fine crumbs form. Coat an 8" springform pan with Pam or brush with vegetable oil.
Place crumb mixture in pan, tilting and rotating, until crumbs are evenly distributed
on bottom and partly up sides.
To make filling, combine raisins and apricots with rum in a small saucepan and
heat gently but do not boil. Let plump for about 20 minutes. In a large mixing
bowl, beat cream cheese until smooth with an electric mixer. Add sugar and beat
until creamy. Add ricotta, yogurt, flour, egg, egg whites, lemon juice, lemon zest,
and salt, beating until thoroughly blended. Stir in plumped fruit. Pour into
prepared pan. Sprinkle with pine nuts and bake at 325° for 55 minutes. Turn off
the oven and leave the cheesecake inside with the door closed for 30 minutes
longer. Remove from oven and let cool completely on a wire rack. Serve at room
temperature. Can be refrigerated for up to 2 days. Serves 8.
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ICE CREAM CAKE

1 16-ounce supermarket pound cake
1/4 cup water
6 cups quality ice cream of choice
1 cup chilled whipping cream
(from 1/2 gallon), slightly softened
3 tablespoons sugar
1 16-ounce jar purchased hot fudge sauce
Assorted candies (M&Ms, sprinkles)
1 12-ounce package semisweet chocolate chips
10 Oreos, chopped (optional)
Cut cake into 1/3-inch-thick slices. Halve each slice diagonally, forming
triangles. Cover bottom of 9-inch-diameter springform pan with cake pieces.
Spread half of ice cream over cake. Freeze until firm, about 1 hour.
Stir fudge sauce, chocolate chips and 1/4 cup water in heavy medium
saucepan over medium-low heat until melted and smooth. Cool to just barely
lukewarm. Spread half of fudge sauce over ice cream. Sprinkle with cookies. Top
with enough remaining cake slices to cover. Spread remaining ice cream over.
Freeze 1 hour.
Stir remaining fudge sauce over medium-low heat until barely lukewarm.
Pour sauce over ice cream, spreading to edge. Freeze at least 6 hours or
overnight.
Beat cream and sugar in medium bowl to peaks. Run knife around pan sides
to loosen cake. Release pan sides. Spread whipped cream around sides (not top) of
cake. (Can be made 1 day ahead. Freeze.) Arrange candies atop. Serves 12.
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MACADAMIA COCONUT TART

Pastry dough for single-crust pie
3 eggs
1 1/4 c. packed light brown sugar
½ tsp. vanilla
1/4 tsp. salt

1/4 c. unsalted butter, melted
and cooled slightly
1 ½ c. dry-roasted macadamia nuts
(7 oz.), toasted
1 c. sweetened flaked coconut

Fit pastry dough into 10-inch fluted tart pan with removable bottom. Chill
until firm. Preheat oven to 375° F. Lightly prick bottom of shell all over with fork,
then line with foil and fill with pie weights or raw rice. Bake until side is set and
edge is pale golden, about 20 minutes. Carefully remove foil and weights and bake
shell until deep golden, 15 to 20 minutes more. Leave oven on.
Whisk together eggs, brown sugar, vanilla, and salt until combined, then
whisk in melted butter, nuts, and coconut. Pour filling into tart shell and bake until
set in center, 25 to 30 minutes. Cool in pan on a rack 30 minutes, then remove side
of pan and cool tart to room temperature, 1 ½ to 2 hours more. (Can be made one
day ahead and cooled completely, then kept at room temperature, covered loosely
with foil.) Serves 8-10. Nice with vanilla ice cream.

101

LIME MASCARPONE PANNA COTTA WITH RASPBERRIES
6 Tb. fresh lime juice, divided
1 1/2 tsp. grated lime peel
1 tsp. unflavored gelatin
1 1/4 c. heavy cream, divided
1/2 c. mascarpone cheese
(or cream cheese)

3/4 c. sugar, divided
1 Tb. butter
1 ½ 6-oz. containers raspberries
(about 2 cups)
mint leaves for garnish

Combine 1/4 cup lime juice and peel in small saucepan. Sprinkle gelatin over.
Let stand 5 minutes. Add 1/4 cup cream and stir over low heat just until gelatin
dissolves. Remove from heat.
Using an electric hand mixer, whisk mascarpone and ½ cup sugar at medium
speed in medium bowl until combined. Mix in remaining 1 cup cream until smooth.
Keep beating until light and fluffy but not stiff (or even semi-stiff) peaks form.
Beat in gelatin mixture. Pour into 6 wide-mouthed champagne, margarita, or other
glasses. Chill until set, at least 4 hours or overnight.
When ready to serve, stir remaining 2 Tb. lime juice, 1/4 cup sugar, and
butter in large skillet over medium-high heat until sugar dissolves, about 3 minutes.
Cool 2 minutes. Mix in berries. Spoon over dessert, garnishing with mint leaves if
desired. Serves 6.
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PUMPKIN CHEESECAKE WITH BOURBON SOUR CREAM TOPPING

Crust
3/4 c. graham cracker crumbs
1/2 c. finely chopped pecans
1/4 c. light brown sugar
1/4 c. sugar
1/2 c. unsalted butter, melted
and cooled

Filling
1 1/2 c. solid pack pumpkin
3 eggs
1 1/2 tsp. cinnamon
1/2 tsp. nutmeg
1/2 tsp. ginger
1/2 tsp. salt
1/2 c. light brown sugar
3 8-oz. packages cream cheese,
softened
1/2 c. sugar
2 Tb. heavy cream
1 Tb. cornstarch
1 tsp. vanilla
1 Tb. bourbon

Topping
2 c. sour cream
2 Tb. sugar
1 Tb. bourbon
16 pecan halves for garnish

To make the crust, combine all ingredients in a bowl and then press the
mixture into the bottom and 1/2" up the side of a buttered 9" springform pan.
Chill for one hour.
To make the filling, whisk together the pumpkin, eggs, cinnamon, nutmeg,
ginger, salt, and brown sugar. In a large bowl, cream together the cream cheese
and the sugar with an electric beater. Beat in the cream, cornstarch, vanilla,
bourbon, and pumpkin mixture. Beat until smooth.
Pour filling into crust and bake at 350° for 50 to 55 minutes, or until the
center is just set. Let cool in the pan on a rack for 5 minutes. Combine the
topping ingredients, spread over cheesecake, and bake for 5 minutes more. Let
cool in the pan on a rack and chill, covered, overnight. Remove the sides of the pan
and garnish the top with the pecans.
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