

[image: ]




Also by Francine Segan

SHAKESPEARE’S KITCHEN





[image: ]




TO MARC, WHO ALWAYS SHARES HIS POPCORN





[image: ]

Have you seen the movie Awakenings? It’s based on a book by Oliver Sacks, who also wrote The Man Who Mistook His Wife for a Hat. Well, around our house, my husband is called the Man Who Mistook an Oyster for a Mushroom. In the early stages of working on my first book, Shakespeare’s Kitchen, I asked my husband, Marc, to taste-test a variety of savory Elizabethan pies I was developing. When he claimed to like the mushroom one best, I knew that my beloved, accomplished in so many areas, had nonetheless a Neanderthal palate. Not one of the pies was a mushroom pie. Not one of them had even a hint of mushroom. No truffles, no truffle oil, nothing that had anything remotely to do with mushrooms. What he had actually liked best was the oyster pie. (Incidentally, none of the other taste-testers liked it, so oyster pie never made it into the book!)

From then on, I have “depended on the kindness of strangers,” enlisting friends, relatives, students, doormen, the wonderful staff at my all-time favorite bookstore—Kitchen Arts and Letters, in New York City—and, well, anyone who’d stand still long enough for me to pop something into his mouth. I’d like to acknowledge my gratitude to all those brave palates.

A big thank-you also to the outstanding professionals at Random House for all their assistance, especially Todd Doughty, Laura Ford, Casey Hampton, Beth Pearson, Stacy Rockwood, and Krista Vossen.

And lastly, my deepest thanks go to chef and food stylist Wes Martin for his help in developing many of the recipes, and to my talented, enthusiastic editor, Mary Bahr. To quote George M. Cohan, “My mother thanks you, my father thanks you, my sister thanks you, and I thank you.”





[image: ]

ACKNOWLEDGMENTS

INTRODUCTION

CHAPTER 1—PHARAOHS AND PHILOSOPHERS: ANCIENT TIMES

MILK AND HONEY GRIDDLE BREAD

HERBED OLIVE PUREE

CHICKPEA DIP

MINTY GARLIC SPREAD

ASSORTED STUFFED FIGS

LAMB ON SKEWERS WITH MINT MARMALADE

CHICKEN FROM ANCIENT AFRICA

SHRIMP WITH FETA

PEA AND DILL PUREE

STUFFED DATES

PEACHES IN SPICED WINE

LIGHTS, CAMERA, ACTION! FINGER-FOOD BUFFET

MOVIE SUGGESTIONS

CHAPTER 2—KNIGHTS AND KINGS: THE MIDDLE AGES

INDIVIDUAL MEAT PIES

GOLDEN “APPLES”

ROAST GARLIC–SAFFRON TOASTS

PENNE WITH SAFFRON CREAM SAUCE

NEAPOLITAN EGGPLANT

MEDIEVAL FRENCH “LARKS”

SWEET CHERRIED CHEESE

DRIED FRUIT PUDDING

PEARS IN BERRY-WINE SYRUP

LIGHTS, CAMERA, ACTION! MEDIEVAL FEAST

MOVIE SUGGESTIONS

CHAPTER 3—SHAKESPEARE AND THE RENAISSANCE

CARAMELIZED ONION SQUARES

CRISP ARTICHOKE FRITTERS

SMOKED SALMON WITH WILDFLOWERS ON ENDIVE

HERB TART

SWEET RENAISSANCE PASTA

LAMB CHOPS WITH ALE AND DRIED FRUIT

CHICKEN WITH FRUIT AND WINE

SALMON IN PARCHMENT

RENAISSANCE RICE BALLS

RENAISSANCE GARDEN

FOOLPROOF GOOSEBERRY “FOOLE”

COURAGE TART

THE POPE’S CHEESECAKE

LIGHTS, CAMERA, ACTION! ELIZABETHAN BANQUET

MOVIE SUGGESTIONS

CHAPTER 4—AMERICA’S EARLY YEARS

HAM-STUFFED TOMATOES

HOECAKES WITH MAPLE BUTTER

NATIVE AMERICAN PEANUT SOUP

OLD-FASHIONED SOUTHERN FRIED CHICKEN WITH GRAVY

CHICKEN JAMBALAYA

SUCCOTASH

CORN FRITTERS

BUTTERMILK BISCUITS

PEANUT “COFFEE”

SUGAR CRISPS WITH CHOCOLATE DIPPING SAUCE

BOURBON SWEET POTATO PIE

SOUTHERN PEACH ICE CREAM

LIGHTS, CAMERA, ACTION! ALL-AMERICAN PICNIC

MOVIE SUGGESTIONS

CHAPTER 5—THE WILD WEST

TEXAS CHILI

NATIVE AMERICAN FRY BREAD

BARBECUE CHICKEN

PAN-SEARED STEAK AND ONIONS

GRILLED RIVER CATCH WITH PIQUANT RELISH

OLD WEST BAKED BEANS

TEXAS YELLOW “COLD SLAW”

TWICE-BAKED ONION POTATOES

SKILLET BROWN BETTY

CHUCK WAGON MOLASSES-COFFEE CHEWS

STOVE-TOP CHERRY PIE

LIGHTS, CAMERA, ACTION! RANCH HOUSE ROUNDUP SUPPER

MOVIE SUGGESTIONS

CHAPTER 6—THE GILDED AGE

ENGLISH SCONES WITH PRESERVES

VICTORIAN TEA SANDWICHES

LEMON CAKE

SALLY LUNN CAKE

QUEEN VICTORIA’S CHERRY-ALMOND COOKIES

CHOCOLATE APRICOT DROPS

GINGER-LEMON ICES

PEACH MELBA

ORANGE BASKETS

LIGHTS, CAMERA, ACTION! VICTORIAN TEA AND DESSERT PARTY

MOVIE SUGGESTIONS

CHAPTER 7—THE WAR YEARS

VICTORY GARDEN SALAD

WORLD WAR I POTATO SOUP

CHEESE RAREBIT

CREAMY SHREDDED BEEF WITH ALMONDS

TUNA Ã€ LA KING

PEANUT AND CHEESE MACARONI

“WOOLWORTH SPECIAL”

MAPLE-GLAZED ANGEL FOOD CAKE

PEPPERMINT DEVIL’S FOOD SQUARES

JAM TRIANGLES

LIGHTS, CAMERA, ACTION! COMFORT FOODS POTLUCK SUPPER

MOVIE SUGGESTIONS

CHAPTER 8—GANGSTERS TO GREASERS

THREE P ’S SALAD

FROSTED SANDWICH

PROHIBITION PUNCH

SPAGHETTI AND MEATBALLS WITH EGGPLANT

DUNCAN HINES STROGANOFF

ICEBERG WEDGES WITH BLUE CHEESE DRESSING

THE ORIGINAL CAESAR SALAD

ICEBOX CAKE

MYSTERY CAKE

MOCK APPLE PIE

LIGHTS, CAMERA, ACTION! SPEAKEASY PARTY

MOVIE SUGGESTIONS

CHAPTER 9—ROMANTIC DINNER FOR TWO

SPAGHETTI ALLA PUTTANESCA

GINGER-CITRUS SHRIMP WITH SUGAR SNAP PEAS

ASPARAGUS ITALIAN-STYLE

BEEF TENDERLOIN WITH PINK PEPPERCORN SAUCE

JUST A BITE: ROMAINE LEAVES WITH RADISH VINAIGRETTE

TIRAMISÃ

INDIVIDUAL KAHLÃA CHOCOLATE CAKES

STRAWBERRIES WITH BALSAMIC VINEGAR

LIGHTS, CAMERA, ACTION! CANDLELIT SUPPER

MOVIE SUGGESTIONS

CHAPTER 10—FAMILY MOVIE NIGHT

COWS IN THE GRASS

RAW VEGGIES WITH FLUFFY DIP

DOG CHIPS

BUG JUICE

CRUNCHY CHICKEN NUGGETS

POPCORN SHRIMP

OVEN-ROASTED VEGGIES

POTATO WEDGES WITH CHILI-MAPLE KETCHUP

FROZEN PEANUT BUTTER AND JELLY SANDWICHES

FRUIT KEBABS WITH CREAMY MARSHMALLOW SAUCE

MARSHMALLOWS WITH CHOCOLATY PEANUT BUTTER DIP

LIGHTS, CAMERA, ACTION! DINNER IN A POPCORN BOWL

MOVIE SUGGESTIONS

    BIBLIOGRAPHY





[image: ]

Movie Menus celebrates the foods and dining customs of the past, inspired by our favorite movies, with recipes from authentic historic cookbooks, re-created and modernized for contemporary tastes.

If you have ever wondered what Russell Crowe might really have eaten if he were a gladiator, or imagined what Gwyneth Paltrow would have dined on with Shakespeare, or asked yourself just what would have been sizzling on John Wayne’s campfire at the Alamo, this is the book for you.

Besides tempting recipes from the past, Movie Menus is seasoned with interesting film and culinary trivia throughout every chapter. Movie Menus will answer movie and food lovers’ questions such as:

Which was the only sequel ever to win a Best Picture Oscar? What was cherries jubilee originally created to celebrate? What hit movie was the first completely computer-generated full-length feature? Which is the highest-grossing Western of all time? What was a cowboy’s favorite put-down for lousy grub? Which star of a classic war film refused his Academy Award? What did the real Marc Antony do to impress Cleopatra? How did Kirk Douglas persuade other stars to join the cast of Spartacus? What movie has the line “I’ll have what she’s having”? What was the first food to be rationed during World War II?

Divided into ten chapters, each featuring a different film genre, Movie Menus includes recipes for and trivia on historic epics, Westerns, war stories, gangster flicks, romantic comedies, and family films. Each chapter also contains a how-to section on giving a themed movie party and a detailed list of suggested films in each genre.

So, if you like good movies and great food, whether you want to host an Oscar party or just want to serve something different for dinner, you’ll find Movie Menus as fun to read as it is to use.
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MOVIE SUGGESTIONS

Hollywood epics inspired by the Bible and ancient Egypt, Greece, and Rome include some of the best films ever created. Pyramids, mummies, gladiators, Roman conquerors, and the Greek myths make for exciting adventures. Who can forget scenes like the parting of the Red Sea in The Ten Commandments, the chariot race in Ben-Hur,and Russell Crowe’s battles in Gladiator?

These spectacular movies help bring the past to life, and sampling a meal of that time can further enhance the experience. This chapter explores the foods and dining customs during that vibrant age and serves up a tasty menu created from ancient writings and archaeological finds. Many recipes come from the Roman On Cookery, thought to be the oldest surviving cookbook. Other recipes are taken from The Philosopher’s Banquet, written by a Greek living in ancient Rome, detailing the foods and dining customs of Greece’s golden age.

The ancients dined reclining on couches, and although they ate some admittedly strange things, like stuffed mice, roasted flamingo tongue, and grilled cow womb, they also enjoyed familiar favorites such as pizza, focaccia, and lasagna. There are many interesting taste combinations to rediscover from their time.

So, sit back—or rather, lie back—and dine like a Roman emperor while you watch your favorite epic and try some of these succulent dishes, which can be served meze-style, on shared platters, eaten with fingers, as was done in antiquity.

MILK AND HONEY GRIDDLE BREAD


SERVES 6

No son could have more love for you than I.
CHARLTON HESTON, THE TEN COMMANDMENTS, 1956
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In The Ten Commandments, Charlton Heston’s real-life infant son played the baby Moses.

This recipe for moist and flavorful griddle bread is a reminder of the flatbreads that the Jews, led by Moses, ate during their exodus from Egypt. Delicious alone or wrapped around salami or grilled asparagus, it’s also great for scooping up stews and dips.


	4 OUNCES FETA CHEESE


	3 TABLESPOONS HONEY


	½ TEASPOON SALT


	½ CUP ALL-PURPOSE FLOUR, PLUS MORE AS NEEDED


	OLIVE OR VEGETABLE OIL





	In a large bowl, mash the feta, honey, and salt together with a fork until well combined. Add the flour and mix until a dough forms. Using your hands, knead the dough in the bowl until smooth. Cover in plastic wrap and allow to rest, at room temperature, for about 20 minutes.


	Divide the dough into 12 equal portions and on a very lightly floured work surface roll each section into a very thin circle, about 3 inches in diameter.


	Lightly oil a nonstick pan and over medium-low heat cook the circles until golden, about 1 minute per side. Serve warm.





And I felt His words take the sword from my hand! —CHARLTON HESTON, BEN-HUR, 1959

Ben-Hur was the first film ever nominated for twelve Academy Awards and ties for the record of most won, eleven, with Titanic. Ben-Hur earned actor Charlton Heston his only career Oscar.

Theaters did not sell food during the showing of Ben-Hur, as the movie was considered too important to allow for the usual popcorn chomping.



HERBED OLIVE PUREE


SERVES 10

Somebody put too many olives in my martini last night.
W. C. FIELDS, NEVER GIVE A SUCKER AN EVEN BREAK, 1941
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Olives, which according to Greek myth are a gift from the goddess Athena, were an important part of the ancients’ diet. They were eaten with bread and crushed to make oil, which was considered good for the body both inside and out. This dip, a recipe from the Roman statesman Cato, is not only perfect with pita bread or toasted baguette slices but also delicious tossed with cooked spaghetti.

It’s one of my favorite recipes because it can be made days in advance and only gets better with time, just like a good movie.


	½ CUP PITTED WHOLE OIL-CURED BLACK OLIVES


	½ CUP PITTED WHOLE BRINE-CURED GREEN OLIVES


	½ CUP CHOPPED ONION


	¼ CUP EXTRA-VIRGIN OLIVE OIL


	1 GARLIC CLOVE, MINCED


	1 TEASPOON FENNEL SEED


	1 TEASPOON GROUND CUMIN


	1 TEASPOON GROUND CORIANDER


	¼ CUP MINCED FRESH PARSLEY, MINT, AND BASIL


	GRATED ZEST OF 1 LEMON


	6 PITA BREADS, CUT INTO QUARTERS AND WARMED





	Combine the olives, onion, olive oil, garlic, fennel seed, cumin, and coriander in a food processor and puree until smooth. Place in a small bowl, cover with plastic wrap, and allow the flavors to mingle at room temperature for at least 6 hours.


	Stir well and top with the minced herbs and lemon zest. Serve with the warm pita bread sections.





Arrange food, drink, entertainment, and a sit-down orgy for forty.—LEON GREENE, A FUNNY THING HAPPENED ON THE WAY TO THE FORUM, 1966

Ancient Greek feasts were an all-male event; and sexual relations between men, an accepted norm.

While it may have been accepted in 200 B.C., Hollywood censors certainly didn’t accept it in A.D. 1960. The seduction scene between Laurence Olivier and Tony Curtis was cut from the original Spartacus and only added back in the 1991 restoration. Since the sound track had been lost and Sir Laurence was dead, Anthony Hopkins dubbed his dialogue.



CHICKPEA DIP


SERVES 10

Truly, this man was the son of God.
JOHN WAYNE, THE GREATEST STORY EVER TOLD, 1965
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This quote is John Wayne’s only line in the movie The Greatest Story Ever Told. According to Hollywood legend, the Duke kept delivering the line stiffly, so after several failed readings the director pleaded with him to try it once more “with awe.” On the next take, Wayne supposedly said, “Aw, truly this man was the son of God.”

Chickpeas, eaten for centuries, make a deliciously creamy and healthy dip for veggies or corn chips. Once you try this, you’ll never go back to store-bought. Truly.


	1 LARGE ONION, DICED


	½ CUP OLIVE OIL


	1 CUP DRIED CHICKPEAS, SOAKED OVERNIGHT, RINSED, AND DRAINED


	1 TEASPOON DRIED OREGANO


	1 BAY LEAF


	1½ CUPS VEGETABLE OR CHICKEN STOCK


	SALT AND PEPPER


	2 LARGE GARLIC CLOVES, CHOPPED


	JUICE AND GRATED ZEST OF 1 LEMON


	MINCED FRESH MINT


	PITA BREAD QUARTERS OR CORN CHIPS





	Sautã the onion in ¼ cup of the olive oil in a large saucepan over medium heat until golden, about 10 minutes. Add the chickpeas, oregano, bay leaf, and stock. Bring to a boil. Reduce the heat and simmer until the chickpeas are tender and the stock is absorbed, about 1 hour. Discard the bay leaf, season to taste with salt and pepper, and allow to cool slightly.


	Put the mixture into a food processor along with the garlic, lemon juice, and remaining ¼ cup olive oil. Pulse until well combined but still coarse.


	Serve the chickpea dip topped with the lemon zest and mint and accompanied by pita quarters or corn chips.





Who loves ya, baby? —TELLY SAVALAS, KOJAK (TV SERIES), 1973

Telly Savalas first shaved his head to play Pontius Pilate in The Greatest Story Ever Told. He liked it so much that he kept it that way for the rest of his career.



MINTY GARLIC SPREAD


SERVES 10

There are never enough hours in the days of a queen, and her nights have too many.
ELIZABETH TAYLOR, CLEOPATRA, 1963
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The sexual exploits of Cleopatra, who had children with both Julius Caesar and Marc Antony, were legendary. So too were the exploits of Elizabeth Taylor, who although married to Eddie Fisher during the filming of Cleopatra nevertheless carried on a very public affair with costar Richard Burton.

This wonderfully tangy mint-and-garlic spread comes from an ancient Roman cookbook and is great with raw or grilled veggies. Perfect for your next affair.


	3 CUPS CUBED ITALIAN BREAD, CRUSTS ON


	3 TABLESPOONS FRUIT VINEGAR


	4 GARLIC CLOVES, MINCED


	2 TABLESPOONS HONEY


	½ TEASPOON GROUND CORIANDER


	½ TEASPOON GROUND CUMIN


	½ CUP GRATED PARMESAN CHEESE


	½ CUP EXTRA-VIRGIN OLIVE OIL


	SALT AND PEPPER


	1/3 CUP FRESH MINT LEAVES ASSORTED RAW OR GRILLED VEGETABLES AND FLATBREADS FOR DIPPING





	Place the bread cubes in a food processor. Mix the vinegar into ½ cup water, pour over the bread, and toss. Let stand until the bread is soft and has absorbed all the liquid, about 10 minutes.


	Add the garlic, honey, coriander, cumin, and Parmesan. Puree until smooth. Slowly add the olive oil and continue to puree until incorporated. Season to taste with salt and pepper. Add the mint leaves and pulse a few times to incorporate. Serve in a bowl surrounded by assorted vegetables and flatbreads.





—Milk? For beasts of prey? —They are only great cats, wife, do you not hear them purr?—PUPELLA MAGGIO AND JOHN HUSTON, THE BIBLE, 1966

In the movie The Bible, Noah fills his ark with tame and wild animals of all sorts, including cats. Hollywood, it seems, likes cats, as there are a slew of films starring felines, including my family’s favorites: The Adventures of Milo and Otis; The Aristocats; The Big Cat; The Cat from Outer Space; Harry and Tonto; Homeward Bound: The Incredible Journey; Oliver and Company; That Darn Cat; and The Three Lives of Thomasina.



ASSORTED STUFFED FIGS


SERVES 6

He’s got to have a weakness! Because, you know, everybody has a weakness.
For Pandora, it was the box thing. For the Trojans, hey, they bet on the wrong horse.
VOICE OF JAMES WOODS, HERCULES, 1997
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Greek athletes, including the legendary Hercules, had a weakness for figs and ate them as a regular part of their strength-building diet. The role of Hercules has been played in films by real-life strongmen Arnold Schwarzenegger and Steve Reeves.

Dried figs, plumped in wine and then filled with either prosciutto, mascarpone, or pistachios, make for an irresistible appetizer that doesn’t require herculean efforts to prepare.


	18 DRIED FIGS


	1 CUP WHITE WINE


	1 TABLESPOON MASCARPONE CHEESE


	GRATED ZEST OF ½ LEMON


	2 TABLESPOONS FINELY CHOPPED PISTACHIO NUTS


	1 TEASPOON HONEY


	2 OUNCES THINLY SLICED PROSCIUTTO, CUT INTO TWELVE ½-INCH-WIDE STRIPS





	In a small saucepan, bring the figs and wine to a simmer and cook until the figs are soft, about 5 minutes. Remove the figs and continue cooking the wine until very thick and syrupy, about 10 minutes. Reserve.


	Cut about ¼ inch off the tops of 6 figs and set the figs upright on a serving platter. Top each with ½ teaspoon of the mascarpone and sprinkle with the lemon zest.


	Remove the stems from 6 more figs and halve the figs lengthwise. Put the pistachios on a plate and dip each fig half into the chopped nuts. Drizzle with the honey. Arrange on the serving platter.


	Remove the stems from the remaining 6 figs and halve the figs crosswise. Make a small indentation in each fig center with the tip of your finger or edge of a knife. Roll a strip of the prosciutto into a bundle and stuff into each fig half. Drizzle about ½ teaspoon of the wine syrup over each fig half and add them to the serving platter.





To play a sleep-deprived character in Marathon Man, Method actor Dustin Hoffman went three days without rest. When his costar Laurence Olivier saw Hoffman’s ragged state, he quipped, “Dear boy, you look absolutely awful. Why don’t you try acting? It’s so much easier.”

The marathon got its start in ancient Greece, where, according to legend, a soldier ran 24.8 miles from the town of Marathon to Athens to announce Greece’s victory over Carthage. The Olympics, too, originated in ancient Greece, where beginning in 776 B.C., the games were held in the town of Olympia to honor the god Zeus. The very first modern Olympic Games were held in Athens in 1896.



LAMB ON SKEWERS WITH MINT MARMALADE


SERVES 8

Have you noticed the nastiest of tyrants are invariably thin?
CHARLES LAUGHTON, SPARTACUS, 1960
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Ancient Romans did not use forks. Instead, eating only with the right hand, they delicately picked up morsels with their fingers. This finger-licking marmalade is also great with beef or chicken.


	¼ CUP FRUIT VINEGAR


	2 TABLESPOONS RAISINS


	4 DATES, PITTED AND MINCED


	1 TEASPOON HONEY


	2 TABLESPOONS PINE NUTS


	2 TABLESPOONS GRATED PARMESAN CHEESE


	1 CUP FRESH MINT LEAVES


	3 TABLESPOONS OLIVE OIL


	SIXTEEN 1-INCH CUBES OF LAMB (ABOUT 1 POUND)


	SALT AND PEPPER


	8 SMALL WOODEN SKEWERS, SOAKED IN WATER





	Put the vinegar, raisins, dates, and honey in a small saucepan and simmer over medium heat until the raisins are soft, about 3 minutes. Allow to cool to room temperature.


	Put this mixture, along with the pine nuts and Parmesan, in a food processor and puree until smooth. Add the mint leaves and pulse until minced. Slowly add the olive oil and continue blending until smooth.


	Toss the lamb cubes with half of the mint marmalade. Cover with plastic wrap and refrigerate for at least 1 hour and up to 12 hours. Season the remaining marmalade with salt and pepper to taste. Cover and refrigerate.


	Preheat the broiler or a grill pan. 5. Liberally season the lamb cubes with salt and pepper. Place two lamb cubes on each wooden skewer and broil or grill until the lamb reaches the desired doneness, about 1 minute per side for medium.


	Serve with the reserved marmalade on the side.





What is more stupid than this, a man building a ship on dry land?—ONLOOKER, THE BIBLE, 1966

In the movie The Bible, director John Huston cast himself as Noah after he was unable to get Charlie Chaplin for the part. Even though The Bible was the highest-grossing film that year, it did not earn an Oscar nomination in any category.



CHICKEN FROM ANCIENT AFRICA


SERVES 6

Shall we agree, you and I, upon what Rome really wants, has always wanted of Egypt—
corn, grain, treasure. It’s the old story. Rome was built upon Egyptian riches.
ELIZABETH TAYLOR, CLEOPATRA, 1963
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This Roman recipe was originally named for Numidia, a country in ancient Africa. Numidia, like Egypt, supplied Rome with food, marble, and wild animals for amphitheater events.

Serve this aromatic and delicious sweet-spicy stew with large spoons and plenty of rice to savor every drop.


	1/3 CUP ALL-PURPOSE FLOUR


	1 TEASPOON GROUND CORIANDER


	1 TEASPOON COARSELY GROUND PEPPER


	½ TEASPOON GROUND CLOVES


	½ TEASPOON GROUND CINNAMON


	½ TEASPOON GROUND ALLSPICE


	½ TEASPOON GROUND CUMIN


	4 BONELESS, SKINLESS CHICKEN BREASTS (ABOUT 6 OUNCES EACH), CUBED SALT


	¼ CUP PEANUT OIL


	2½ CUPS CHICKEN STOCK


	¼ CUP WHITE WINE VINEGAR


	½ CUP CHOPPED PITTED DATES


	1 TABLESPOON HONEY


	1 TEASPOON WORCESTERSHIRE SAUCE


	1 TEASPOON BOTTLED HORSERADISH


	4 OUNCES ARUGULA OR MUSTARD OR DANDELION GREENS, CHOPPED


	2 TABLESPOONS CHOPPED FRESH CILANTRO





	Preheat the oven to 375 degrees.


	Mix the flour, coriander, pepper, cloves, cinnamon, allspice, and cumin in a large bowl. Season the chicken generously with salt and dredge it in the seasoned flour until well coated. Save any excess flour.


	In a large Dutch oven, heat the peanut oil over medium-high heat. Add the chicken cubes and brown on all sides, about 4 minutes per side. Transfer the chicken to a plate. Add the stock and vinegar to the pan and bring to a boil, scraping up any bits clinging to the pan. Stir in the leftover flour along with the dates, honey, Worcestershire sauce, and horseradish. Add the chicken, cover, and bake for about 30 minutes, or until the sauce is thick and bubbly.


	Remove from the oven, mix in the arugula and cilantro, and serve.




SHRIMP WITH FETA


SERVES 4

“Trust,” the word has always made me apprehensive. Like wine, whenever I’ve tried it
the aftereffects have not been good. I’ve given up wine and trusting.
REX HARRISON, CLEOPATRA, 1963
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Marc Antony wanted to impress Cleopatra with his fishing skills, so he secretly positioned swimmers under their barge to attach fish to his line. At some point, the slaves ran out of live fish and attached dried instead!

The feta and herb topping takes only minutes to assemble, and adds an impressive flavor to shrimp or your favorite fish.


	¼ CUP DRIED BREAD CRUMBS


	3 OUNCES FETA CHEESE, CRUMBLED


	1 TABLESPOON OLIVE OIL, PLUS MORE AS NEEDED


	1 TABLESPOON DRIED DILL


	1 TABLESPOON DRIED CHIVES


	SALT AND PEPPER


	1 POUND MEDIUM SHRIMP, PEELED AND DEVEINED





	Preheat the oven to 400 degrees.


	Combine the bread crumbs, feta, olive oil, dill, and chives in a small bowl. Generously salt and pepper the shrimp and put them on a lightly greased baking pan. Top with the bread crumb mixture. Bake, uncovered, for about 10 minutes, or until the shrimp are firm and cooked through.





Everything that deceives may be said to enchant. —PLATO, 428–348 B.C.

Plato’s words could apply to Hollywood, where cinematic deceptions certainly enchant us. The Romans, too, enjoyed deceptions. To amuse guests, Roman chefs served whimsical dishes, often with one ingredient disguised as another. For example, liver pãtã was served in a fish mold and called “fish without fish.”

In true Roman—and Hollywood—fashion, Kirk Douglas, who coproduced Spartacus, practiced a little deception of his own. To attract as many big-name stars as possible, he showed each actor a different script, with his or her character’s part beefed up.



PEA AND DILL PUREE


SERVES 8

—And what could be more glorious than to challenge the
Emperor himself in the great arena?

—You would fight me?
—Why not? Do you think I am afraid?
RUSSELL CROWE AND JOAQUIN PHOENIX, GLADIATOR, 2000
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This delicious Roman side dish was originally named after Commodus, son of the emperor Marcus Aurelius. In the movie Gladiator, Commodus was depicted as an evil villain who killed his own father, declared himself emperor, and fought as a gladiator. The real Commodus did not kill his father but did perform as a gladiator. At the time, it was considered very eccentric behavior for an emperor and was just one of the many reasons Commodus was eventually assassinated.


	1 LARGE PURPLE ONION


	2 TABLESPOONS OLIVE OIL


	ONE 10-OUNCE PACKAGE FROZEN BABY PEAS, THAWED


	1/3 CUP WHITE WINE


	1/3 CUP CHOPPED FRESH DILL


	SALT AND PEPPER





	Sauté the onion in the olive oil in a skillet over medium heat until golden, about 10 minutes. Add the peas and wine, raise the heat to high, and boil until the wine is almost completely absorbed, about 5 minutes.


	Puree the warm pea mixture with the dill in a food processor or blender. Season to taste with salt and pepper. Serve warm.





I will win the crowd. I will show them something they’ve never seen before. —RUSSELL CROWE, GLADIATOR, 2000

Gladiator, which won five Academy Awards, is about a general who becomes a slave. Forced to battle as a gladiator, his only hope of freedom is in impressing the spectators. In ancient Rome, slaves, prisoners, and even
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