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THANK-YOUS

This collection of recipes wouldn’t have been possible without the help of my editor, Emily Takoudes, and Peggy Paul, Amy Boorstein, Joanna Gryfe, Kate Tyler, and Lauren Shakely. A special thanks to Em, Andrew “Kappy” Kaplan, and Michelle Boxer for keeping it all together. Thank you to my family and friends for cooking and eating with me.


FOREWORD

When people meet me they are naturally quite curious about what it’s like to be married to Rachael Ray. The most commonly asked question is “But is she really a good cook?” to which I invariably respond “Of course! They don’t give away those TV cooking show jobs to just anyone!”

Beyond being an exemplary cooker of food (she avoids the label “chef” as she feels she’s not worthy since she’s not had the formal training required and subsequent diploma or “papers” as she calls them), she truly finds joy in cooking. Even after a long day at work, during which she would have cooked at least three to six full meals on camera, she can’t wait to get home to unwind by—you guessed it—cooking. And drinking (typically an Italian red). And living, savoring, and slurping up every little nuance and big event in the lives of her friends and family.

Rachael’s food reflects her taste for life—it is filled with flavors bold and familiar, subtle and haunting, and whether it’s a cuisine comfortable or foreign to her, it is somehow always spot-on. Her food is filled with love and a family tradition of hard work and focus with the goal being a life sur-rounded by richness and beauty, the kind not reliant on financial wealth.

Most important, her food tastes of love and care. More than anything, Rach hates to disappoint and approaches the preparation of every meal as seriously as if it were the James Beard Awards—even if it’s just some pasta at home with Isaboo and me.

While it is difficult for me to narrow all of her meals down to one single favorite, I can proudly brag that in a city of 20,000 restaurants I get the best food in town. Some (but not all) of my favorites are in this collection.

Mangia!

JOHN CUSIMANO


INTRODUCTION

I am a list type of girl. I make lists on the back of lists. You will find dozens of lists in my notebook. Lists of ingredients, lists of recipes, lists of ideas for recipes.

I am very excited to share this collection with you. For the first time, I’ve created LISTS OF TEN—so the faves and most requested recipes are bundled into your favorite categories. There are ten chapters, with three LISTS OF TEN in each (plus you get a bonus dessert list in the last chapter!). You’ll find some all-time faves—yours, my family’s, John’s. These are recipes I’ve been making for years both at home and on my television shows. Now get cooking!
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OUR FAMILY’S FAVES


Mediterranean Chicken and Saffron Couscous

Italian-Style Garlic Shrimp with Cherry Tomatoes and Thin Spaghetti

BBQ Sloppy Chicken Pan Pizza

Lamb “Stew”

Grilled Chicken Caesar with Bacon-Herb-Parmesan “Croutons”

Smoky Black Bean and Rice Stoup

Mostly Green Curry Veggies and Tofu Over Coconut Jasmine Rice

French Onion Soup with an Italian Attitude

Spinach and Spicy Ham Pasta Bake

London Broil with Mushroom Vinaigrette



BEST DISHES TO SHOW OFF


Spinach-Stuffed Steaks with Sautéed Cremini Mushrooms

Seared Tuna Steaks on White Beans with Grape Tomatoes and Garlic Chips

Walnut-Parsley-Rosemary Pesto

Ham and Cheese Mini Frittatas

Korean Barbecued Flank Steak on Hot and Sour Slaw Salad

Seared Scallops with Lemon-Scented Bread Crumbs and Fettuccine with Asparagus and Saffron Cream Sauce

Black Cherry–Black Pepper Lamb Chops with Sweet Pea Risotto

Spinach and Goat Cheese Chicken Rolls in a Pan Sauce

Sliced Steak Sensation

Roast Crispy Mushrooms and Grilled Tenderloin Steaks with Scallions



SUPER EASY


Grilled Kielbasa Reubens with Warm Mustard-Caraway Sauerkraut

Sweet Soy-Soaked Salmon Fillets Over Noodle-y Veggies

Prosciutto-Wrapped Endive and Radicchio with Balsamic-
Fig Reduction

Brutus Salad

Mac ’n’ Jack Salad

Roasted Mushroom Pasta with Prosciutto

Sicilian-Style Swordfish Rolls with Fennel and Radicchio Salad

Crispy Turkey Cutlets with Bacon-Cranberry Brussels Sprouts

Spring Chicken with Leeks and Peas Served with Lemon Rice

Indian Summer Turkey Chili
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MEDITERRANEAN CHICKEN AND SAFFRON COUSCOUS
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Mediterranean Chicken and Saffron Couscous

I’m sure your family will love this hearty dish as much as ours does.

4 SERVINGS


4 tablespoons extra-virgin olive oil (EVOO)

½ cup all-purpose flour

4 6-ounce boneless, skinless chicken breast halves

Salt and freshly ground black pepper

½ teaspoon cayenne pepper

3 cups chicken stock

1 pinch of saffron, or 1 single-use packet saffron powder (available at many fish markets)

4 garlic cloves, 1 crushed, 3 chopped

1 cup couscous

1 large red onion, chopped

1 tablespoon fresh thyme leaves, chopped (from 4 sprigs)

1 15-ounce can quartered artichoke hearts, drained

1 cup dry white wine

10 kalamata olives, pitted, cut in half

½ pint grape or cherry tomatoes

½ cup fresh flat-leaf parsley leaves, coarsely chopped

20 fresh basil leaves, coarsely chopped



Preheat a large skillet over medium-high heat with 2 tablespoons of the EVOO. Place the flour in a shallow dish, season the chicken breasts with salt, pepper, and the cayenne, then transfer the seasoned chicken to the dish with the flour, toss around in the flour, then shake off the excess. Add the chicken to the skillet and cook for 5 to 6 minutes on each side. While the chicken is cooking, make the saffron couscous.

In a sauce pot, bring 2 cups of the chicken stock up to a boil with the saffron, the crushed clove of garlic, salt, and pepper. When the stock is at a boil, add the couscous, cover with a lid, and turn the heat off. Let the couscous stand for 10 minutes.

Once the chicken is done, remove it from the pan and cover with a piece of aluminum foil to keep warm. Return the skillet to the heat and add the remaining 2 tablespoons of EVOO. Add the onion, the 3 cloves of chopped garlic, the thyme, salt, and pepper. Cook, stirring frequently, for 4 minutes. Add the artichokes and wine to the pan, bring up to a simmer, then add the remaining 1 cup of chicken stock, olives, and grape tomatoes. Return the liquids to a simmer and cook for 2 to 3 minutes, or until the grape tomatoes start to burst and the sauce has reduced by half. Give the sauce a taste to see if it needs more salt and pepper. Add the chicken back to the skillet and warm through. Add the parsley and basil to the completed dish and stir to distribute the herbs.

To serve, fluff the couscous with a fork, remove and discard the crushed garlic clove, and transfer the couscous to serving plates. Serve the chicken whole or sliced on top of the saffron couscous. Top the chicken with some of the sauce and vegetables.

Italian-Style Garlic Shrimp with Cherry Tomatoes and Thin Spaghetti

My mama loves this one. Well … shrimp, tomatoes, and pasta … is there anything NOT to like?

4 SERVINGS


Coarse salt

1 pound thin spaghetti

1 pound small shrimp, deveined and peeled, tails removed

2 teaspoons lemon zest plus the juice of ¼ lemon

¼ cup extra-virgin olive oil (EVOO)

6 garlic cloves, minced

1 pint cherry tomatoes, halved

4 scallions, thinly sliced on an angle

¼ cup white vermouth or 1⁄3 cup dry white wine

2 handfuls fresh flat-leaf parsley, chopped

20 fresh basil leaves, torn or shredded

Coarse black pepper



Heat a large pot of water for the pasta. When the water boils, salt it and cook the pasta al dente.

Heat a large nonstick skillet over medium to medium-high heat. Season the shrimp with the lemon zest, lemon juice, and a little salt. Add the EVOO to the hot pan and then add the shrimp. Cook for a minute, then add the garlic, tomatoes, and scallions and toss, cooking for another minute or two until the shrimp are firm and pink. Add the white vermouth and the herbs. Turn off the heat. Drain the pasta well and add to the sauce. Toss and combine the sauce with pasta and season with salt and black pepper.

BBQ Sloppy Chicken Pan Pizza

This cornmeal crust is delicious!

4 SERVINGS, 2 SLICES EACH


2 boxes corn muffin mix, such as Jiffy brand, 8½ ounces each

2 eggs

4 tablespoons unsalted butter, melted

1½ cups milk

1 cup frozen corn kernels

Extra-virgin olive oil (EVOO)

TOPPING

2 tablespoons EVOO

1 pound ground chicken breast

3 garlic cloves, crushed from their skins and chopped

1 medium yellow onion, chopped

1 small red bell pepper, cored, seeded, and chopped

Coarse salt and coarse black pepper

1 tablespoon chili powder

1½ teaspoons ground cumin

2 teaspoons hot sauce

1 tablespoon Worcestershire sauce

1 cup tomato sauce

3 tablespoons dark brown sugar

1 sack (10 ounces) shredded Cheddar cheese

3 scallions, chopped

2 to 3 tablespoons chopped fresh flat-leaf parsley or cilantro, your preference



Preheat the oven to 400°F.

In a large bowl, combine the 2 packages of corn muffin mix with the eggs, melted butter, and milk. Stir in the corn. Drizzle some EVOO into a large nonstick skillet with an oven-safe handle and wipe it around the pan with a folded paper towel. (Wrap the handle in a double layer of foil if it has a plastic or rubber handle.) Pour in the batter, place the pan in the center of the preheated oven, and bake until the cornbread becomes light golden in color, 12 to 15 minutes.

Place a second skillet over medium-high heat and add the 2 tablespoons of EVOO. Add the chicken and break it up with a wooden spoon. Once the chicken has crumbled and begins to brown, add the garlic, onions, and bell peppers and season with salt and pepper, chili powder, cumin, and hot sauce. Cook for 5 minutes, then add the Worcestershire, tomato sauce, and brown sugar. Stir to combine and reduce the heat to low. Simmer until the cornbread sets up and begins to brown. Adjust the seasonings to taste.

Remove the cornbread from the oven and cover it with the sloppy chicken mixture, then sprinkle with the cheese. Put the pan back in the hot oven and cook for 5 minutes longer to set the toppings and melt the cheese. Top with the scallions and chopped parsley or cilantro and serve from the skillet, cutting the pizza into 8 wedges.

Lamb “Stew”

Calling all lamb lovers, these chops are served atop a vegetable stew.

4 SERVINGS


2 tablespoons extra-virgin olive oil (EVOO)

1 large yellow onion, chopped

6 medium red bliss potatoes, cut in half and then sliced

1 tablespoon chopped fresh thyme (from 3 to 4 sprigs)

3 garlic cloves, chopped

1 bay leaf, fresh or dried

Salt and freshly ground black pepper

2 large carrots, peeled and thinly sliced

2 celery ribs, chopped into 1-inch pieces

2 rounded tablespoons tomato paste

2 tablespoons all-purpose flour

½ cup dry red wine

2½ cups chicken stock (eyeball it: just over half a quart-size carton)

12 rib lamb chops (3 chops per person)

¼ cup fresh flat-leaf parsley leaves (a generous handful), chopped



Preheat the broiler.

To make the “stew,” preheat a large skillet over medium-high heat with the EVOO; add the onions, potatoes, thyme, garlic, bay leaf, salt, and pepper. Cook until the onions start to brown, about 6 to 7 minutes. Add the carrots, celery, and tomato paste and continue to cook for 2 to 3 minutes. Sprinkle with the flour, cook for 1 more minute, and then whisk in the red wine. Cook for 1 minute, then add the chicken stock and bring the mixture up to a bubble. Turn the heat down to medium low and simmer for 10 minutes.

While the “stew” is simmering, start the lamb chops. Arrange the chops on a broiler pan and season both sides with salt and pepper. Broil the chops for 3 to 4 minutes on each side for medium rare, up to 5 minutes on each side for medium well.

To serve, add the parsley to the “stew,” remove and discard the bay leaf, taste, and adjust the seasoning with salt and pepper. Divide the stew among 4 shallow serving bowls and arrange 3 chops atop each portion.

Grilled Chicken Caesar with Bacon-Herb-Parmesan “Croutons”

My family just loves this salad.

4 SERVINGS


½ cup extra-virgin olive oil (EVOO)

2 slices bacon, finely chopped

1½ cups grated Parmigiano-Reggiano

2 tablespoons fresh flat-leaf parsley (a handful), chopped

4 garlic cloves, chopped

Juice of 2 lemons

Salt and freshly ground black pepper

8 thin chicken breast cutlets (about 1¼ pounds)

2 tablespoons Dijon mustard

1 tablespoon Worcestershire sauce

3 romaine lettuce hearts, roughly chopped

3 hard-boiled eggs, chopped(see Tidbit)



Preheat the oven to 400°F. Preheat a charcoal grill or grill pan to high.

Heat a small skillet over medium-high heat with 1 tablespoon of the EVOO (once around the pan). Add the chopped bacon and cook until really crispy, 2 to 3 minutes. Remove the bacon to a plate lined with a paper towel to drain and cool.

In a small bowl combine 1 cup of the grated cheese with the chopped parsley and cooled bacon. Mix to distribute the bacon and parsley evenly. Line a baking sheet with a piece of parchment paper. Pour the cheese mixture out onto the center of the baking sheet and with your fingers, spread out the cheese in an even and very thin layer. Give the pan a little shake to help you even it out. This way you will have a lacy web when the cheese melts. Place the baking sheet in the oven for 3 to 4 minutes, turning the pan midway through the cooking. If your oven has hot spots, you will have to turn it more often than just once to ensure even browning. Once the cheese has melted and is nice and golden brown, remove it from the oven to cool completely.

While the cheese is baking, prepare the chicken and the Caesar dressing. (But a little heads up: Don’t forget about the Parmesan “croutons” because they go from golden brown to black in a blink of your eye.) Like I was saying, for the chicken, in a shallow dish combine half of the chopped garlic, half of the lemon juice, salt, pepper, and a generous drizzle of the EVOO. Add the chicken cutlets and toss to completely coat. Place the chicken on the hot grill and cook on each side for 3 to 4 minutes. Remove from the grill.

While the chicken is cooking, in a mixing bowl combine the remaining chopped garlic, the Dijon mustard, the Worcestershire sauce, the remaining lemon juice, and lots of freshly ground pepper. Whisk in about 1⁄3 cup of the EVOO. Add the remaining ½ cup of Parmigiano and stir to combine. In a salad bowl combine the romaine lettuce and the hard-boiled eggs. Dress with the Caesar dressing.

To serve, slice the cooled chicken into thin strips and divide among 4 plates. Top the chicken with the dressed romaine and hard-boiled egg. Gingerly remove the baked Parmesan from the pan, pulling on one of the corners of the parchment paper to help you lift it up and out. With your hands, crack the baked cheese into “croutons” or asymmetrical 1- to 2-inch pieces. Garnish the salad with the “croutons” and serve.


tidbit >> Place eggs in a small sauce pot and add enough water to cover them. Place over high heat. Once the eggs are at a simmer, turn the heat off, cover the pot, and let the eggs sit for 10 minutes. Drain off the hot water then shake the pan aggressively to crack the eggshells. Run the eggs under cold water, then peel.



Smoky Black Bean and Rice Stoup

This is a chop, drop, and open recipe. Place your cutting board next to the stove, heat up the pots, chop everything on the board, drop it into the pan, then open up your cans. As soon as the stoup bubbles, dinner is done.

4 SERVINGS


2 tablespoons EVOO (extra-virgin olive oil)

3 bacon slices, chopped

1 bay leaf

2 celery ribs, chopped

1 medium onion, chopped

4 garlic cloves, chopped

1 cup frozen corn kernels

2 15-ounce cans black beans

1 tablespoon ground coriander

1 tablespoon chili powder

1½ teaspoons ground cumin

1 tablespoon Worcestershire sauce

2 teaspoons hot sauce

Coarse salt and coarse black pepper

1 15-ounce can diced fire-roasted tomatoes, such as Muir Glen

1 8-ounce can tomato sauce

1 quart chicken stock

1 cup white rice



Heat a medium soup pot over medium-high heat. Add the EVOO, then add the bacon and cook for 3 to 4 minutes to render the fat. Add the bay leaf, celery, onions, and garlic and cook for 3 to 4 minutes to soften the veggies. Add the corn and 1 can of black beans and their juice. Drain the other can, then add half the can of beans. Mash the remaining beans in the can with a fork to make a paste out of them, then scrape them into the soup pot—this will make the stoup souper-thick! Season the veggies and beans with the coriander, chili, ground cumin, Worcestershire, and hot sauce. Season the mixture with salt and pepper to taste. Stir in the tomatoes, tomato sauce, and stock, then cover the pot and raise the heat to bring the stoup to a boil. Add the rice and cook the stoup over a rolling simmer until the rice is tender but has a little bite left to it, 15 minutes. Adjust the seasonings and serve.

Mostly Green Curry Veggies and Tofu Over Coconut Jasmine Rice

Do you think tofu is bland? Think again. Try this tofu combined with the bold flavor of curry, served over sweet coconut rice. Delish!

4 SERVINGS


1½ cups vegetable stock

1 13½-ounce can coconut milk

1 cup jasmine rice

3 tablespoons vegetable or canola oil

1 14-ounce container firm tofu, cut into 1½- to 2-inch pieces, patted dry

Salt and freshly ground black pepper

1 green bell pepper, cored, seeded, and thinly sliced

1 medium yellow onion, thinly sliced

3 large garlic cloves, chopped

1 small jalapeño pepper, cut in half and seeded

3-inch piece of fresh ginger, peeled and finely grated

2 cups broccoli florets

Zest and juice of 1 lime

¼ cup fresh cilantro leaves (a handful), chopped

3 scallions, thinly sliced

½ cup fresh flat-leaf parsley leaves (a couple of handfuls), chopped

1 cup frozen peas

Hot sauce, such as Tabasco, to taste (optional)



In a sauce pot, combine 1 cup of the vegetable stock, 4 ounces (½ cup) of the coconut milk, and the jasmine rice. Bring to a simmer, cover, and cook for 15 to 18 minutes. Turn the heat off and keep the rice covered until ready to serve.

While the coconut jasmine rice is cooking, preheat a large nonstick skillet over high heat with about 2 tablespoons of the vegetable oil. Season the tofu pieces with salt and pepper. Add the tofu pieces, spreading them evenly across the pan, and brown the tofu on all sides, about 3 to 4 minutes. Remove the browned tofu to a plate and reserve. Add the last tablespoon of vegetable oil to the pan. Add the green bell peppers, onions, garlic, jalapeños, ginger, and broccoli florets. Cook, stirring frequently, for 3 to 4 minutes, or until the veggies start to wilt. To the skillet add the remaining coconut milk and ½ cup vegetable stock. Bring the mixture to a boil, then reduce the heat and simmer for 4 to 5 minutes. Add the tofu back to the skillet, and return it to a simmer for about 2 more minutes. Add the lime zest, lime juice, cilantro, scallions, parsley, and frozen peas. Stir to thoroughly combine. Simmer a minute more to heat the peas, taste, and adjust the seasoning. Add more salt or some hot sauce, if you like heat. Serve over the coconut jasmine rice.

French Onion Soup with an Italian Attitude

It takes a Sicilian attitude to think one could improve on a French classic, especially in 30 minutes. Well, this Sicilian says “Bring it on.”

4 SERVINGS


1 tablespoon EVOO (extra-virgin olive oil)

2 tablespoons butter

6 medium onions, thinly sliced

Salt and black pepper

Leaves from 1 sprig of rosemary, finely chopped

½ pint grape tomatoes, halved

½ cup fresh basil, about 10 leaves, torn into pieces

¼ cup shredded or grated Parmigiano-Reggiano cheese

4 thick slices crusty bread

1 garlic clove, crushed

1 tablespoon balsamic vinegar

½ cup white wine, a couple of good glugs

6 cups beef stock

8 slices fresh mozzarella cheese



Preheat the broiler to high.

Heat a deep pot over medium to medium-high heat. Add the EVOO and butter to the pot. When the butter melts, start adding the onions as you slice them. Season the onions with salt, pepper, and the rosemary. Cook the onions for 15 to 18 minutes, until tender, sweet, and caramel colored, stirring frequently. If you find that the onions are burning in spots before browning all over, add a splash of water and stir now and then, scraping the bottom of the pot.

While the onions are cooking, make the topping. In a small bowl, combine the grape tomatoes, basil, grated cheese, salt, and pepper. Under the broiler or toaster oven, toast the crusty bread until golden; rub each side of the golden toast with the crushed garlic clove.

Once the onions are done, add the balsamic vinegar and white wine, stirring up all the brown bits from the bottom of the pot. Add the stock and cover the pot to bring the soup up to a quick boil.

Arrange 4 small, deep soup bowls or crocks on a cookie sheet. Once the soup reaches a boil, ladle it into the bowls. Float a toasted bread slice on each serving and cover each toast with a mound of the grape tomato mixture. Top with 2 slices of the mozzarella cheese. Slide the cookie sheet under the hot broiler until the cheese melts and bubbles.

Spinach and Spicy Ham Pasta Bake

Who doesn’t like a baked pasta dish? Leafy greens and ham make this one a real crowd pleaser.

4 SERVINGS AMONG BIG EATERS LIKE ME AND MY FAMILY


Coarse salt

1 pound cavatappi (ridged corkscrew pasta) or ridged macaroni

3 tablespoons extra-virgin olive oil (EVOO)

2 tablespoons unsalted butter

1 medium onion, chopped

Coarse black pepper

3 tablespoons all-purpose flour

1½ cups whole or 2-percent milk

½ pound sliced capocollo (spicy ham), halved, then sliced into thin ribbons

1 10-ounce box frozen chopped spinach, defrosted and wrung out in a clean kitchen towel

1 cup grated Parmigiano-Reggiano

½ teaspoon ground or freshly grated nutmeg

¼ teaspoon ground cayenne pepper

1-pound ball of fresh mozzarella (buy a piece wrapped, not packed in water, then cut into ½-inch cubes)

1 cup plain or Italian-style bread crumbs



Preheat the broiler.

Bring a large pot of water to a boil over high heat. Salt the water, add the pasta, and cook al dente, with a bite.

While the water is coming up to a boil for the pasta, heat a medium, deep skillet over medium heat. Add 1 tablespoon of the EVOO (once around the pan), and the butter. When the butter melts into the oil, add the onions and season with salt and pepper. Cook, stirring frequently, for 2 minutes, then dust the onions with the flour and continue to cook for 1 minute. Slowly whisk in the milk. Gently bring the milk to a bubble, allow the mixture to thicken a bit, then stir in the capocollo, spinach, and ½ cup of the grated Parmigiano. Season the sauce with nutmeg and cayenne and remove from the heat. Taste and add a little salt, if you like.

Combine the cooked pasta and the cubed mozzarella with the sauce, then stir to coat completely by turning over and over. Transfer the dressed pasta to a baking dish.

To make the bread-crumb topping, in a small bowl, combine the bread crumbs, the remaining 2 tablespoons of EVOO, and the remaining ½ cup of Parmigiano. Sprinkle the bread-crumb mixture over the top to cover the pasta from edge to edge. Transfer the baking dish under the broiler and broil until golden brown and crispy. What a gut-buster! Yum-o!

London Broil with Mushroom Vinaigrette

Serve with baby spinach salad dressed with oil and vinegar or blue cheese dressing, your choice.

4 SERVINGS


2-pound boneless shoulder steak or top round steak

3 tablespoons Worcestershire sauce

5 tablespoons extra-virgin olive oil (EVOO), plus some for drizzling

Salt and freshly ground black pepper

1 10-ounce package cremini (baby portobello) mushrooms, brushed clean, quartered

1 large yellow onion, chopped

3 garlic cloves, chopped

1 tablespoon fresh thyme leaves, chopped (from 4 sprigs)

¼ cup sherry vinegar

2 heaping tablespoons Dijon mustard

½ cup fresh flat-leaf parsley leaves (2 generous handfuls), chopped



Preheat the broiler on high and set the rack closest to the flame.

Coat the steak with the Worcestershire sauce, a drizzle of EVOO, salt, and pepper. Marinate the steak for 5 minutes. Transfer the marinated steak to a broiler pan and broil for 6 minutes per side. Remove from the broiler and allow the meat to rest for 5 minutes, tented loosely with a piece of aluminum foil.

While the steak is working, heat a large skillet over medium-high heat with 2 tablespoons of the EVOO (twice around the pan). Add the mushrooms and brown for 5 minutes, stirring every now and then. Turn the heat down to medium and add the onions, garlic, and thyme and season with salt and pepper. Cook for 3 to 4 minutes, or until the onions become tender and translucent. Add the sherry vinegar and mustard and stir to combine. Turn off the heat. Some liquid will evaporate. Whisk in about 3 tablespoons more of EVOO, add the parsley, and reserve the vinaigrette while you slice the steak.

Slice the rested steak very thin, against the grain and on an angle. Serve the sliced meat topped with some of the mushroom vinaigrette.


tidbit >> Shoulder steak is often labeled as “London broil” in the meat case.
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Spinach-Stuffed Steaks with Sautéed Cremini Mushrooms

A side order of spinach is a staple at every good steakhouse across America. So why not put the spinach inside your steak? That’s what I’ve done here and it’s a real pleaser at the table! When this dish is paired with another classic steak sidekick, mushrooms, you have a Michelin 3-star meal on one plate!

4 SERVINGS


1 10-ounce box frozen chopped spinach

4 tablespoons extra-virgin olive oil (EVOO)

3 garlic cloves, chopped

½ small yellow onion, chopped

½ small red bell pepper, ¼ chopped and ¼ cut into thin strips for garnish

2 ounces prosciutto di Parma, chopped

½ cup grated Parmigiano-Reggiano

Freshly ground black pepper

2 pounds eye round roast, strings cut off

Coarse salt

Large plastic food storage bag

SAUTÉED CREMINI MUSHROOMS

1 tablespoon extra-virgin olive oil (EVOO)

2 tablespoons butter

1½ pounds cremini mushrooms, brushed clean with damp towel

Salt and freshly ground black pepper

3 tablespoons fresh thyme, chopped

1 pint grape tomatoes

½ cup dry red wine

2 tablespoons chopped fresh flat-leaf parsley



Defrost the spinach in the microwave, then wrap in a clean kitchen towel and twist to wring dry.

Heat a large skillet over medium-high heat. Add 2 tablespoons of the EVOO (twice around the pan), then the garlic, onion, and chopped bell pepper, and cook for 1 minute. Add the spinach and stir to incorporate it. Add the prosciutto and incorporate it. Add the cheese and black pepper and stir. Remove the stuffing from the heat and let it sit until cool enough to handle.

To create a cavity for the stuffing, use a long, sharp knife, such as a boning knife, and cut into each end of the meat. Turn the knife to create a 2-inch hole through the center of the meat, meeting the incisions at the middle of the roast. Twist the handle of a wooden spoon into the hole to loosen and widen the cavity, making the hole even for its entire length. Season the roast with the coarse salt.

Put the stuffing into a plastic food storage bag and cut a 1-inch hole in one bottom corner. Gather the bag, like a pastry bag, forcing the stuffing to that side. Stand the roast on its end and fill half the roast with stuffing. Turn on the opposite end and finish filling the cavity by piping in the stuffing. You might need to push it along with your fingers to make sure it goes all the way through.

Preheat a large nonstick skillet over medium-high heat. Cut the roast into eight 1-inch-thick slices. Add the remaining 2 tablespoons of EVOO to the pan (2 turns of the pan). Add the meat and cook for 2 minutes, flip, cook 2 minutes more, then reduce heat to medium low and cook for 4 minutes more. Prepare the mushrooms while the meat cooks.

Heat a second large skillet over medium-high heat. Add the EVOO and butter. When the butter melts into the EVOO, add the mushrooms. Brown the mushrooms for 5 minutes, then season with salt, pepper, and thyme. Add the tomatoes and cook for 2 to 3 minutes more, until the tomatoes start to burst, then add the red wine and deglaze the pan. Finish with the parsley and turn off the heat.

Transfer 2 pieces of stuffed steak onto each of 4 dinner plates and garnish with the thinly sliced red bell pepper. Serve with a few spoonfuls of mushrooms alongside the steak.

Seared Tuna Steaks on White Beans with Grape Tomatoes and Garlic Chips

Tuna lovers, you’re going to love this Mediterranean-style dish.

4 SERVINGS


4 tablespoons EVOO (extra-virgin olive oil), plus some for drizzling

5 large garlic cloves, very thinly sliced—just do your best

1 large onion, sliced

3 celery ribs, finely chopped

1 large pinch red pepper flakes

Salt and black pepper

4 6-ounce tuna steaks, about 1½ inches thick

¾ cup white wine, a few good glugs

1¼ cups chicken stock

2 14-ounce cans cannellini beans, rinsed and drained

1 pint grape tomatoes

½ cup fresh flat-leaf parsley, a couple of generous handfuls, chopped

Juice of ½ lemon



Place a medium skillet on the stovetop with the 4 tablespoons of EVOO. Add the sliced garlic and spread it out in one layer in the oil. Turn the heat on to medium low to slowly brown the garlic, about 2 to 3 minutes. With a slotted spoon, remove the garlic chips to a paper-towel-lined plate, leaving the oil in the skillet. Turn the heat up to medium high; add the onions, celery, red pepper flakes, salt, and pepper. Cook for 5 minutes, until the onions take on some color and become tender.

While the onions are browning, place a large nonstick skillet over high heat. Pat the tuna steaks dry and drizzle with a little EVOO, coating the steaks evenly. Season the steaks with salt and pepper. When the pan is very hot, add the tuna steaks. Sear and brown the steaks on one side for 2 minutes, then turn and immediately reduce the heat to medium. Loosely tent the pan with aluminum foil and cook the steaks 5 minutes for rare, 7 minutes for medium. The steaks should be firm but have a little give, with some pink at the center.

While the tuna is cooking, add the white wine and chicken stock to the onions and celery. Bring up to a bubble and continue to cook for about 3 minutes. Add the cannellini beans and grape tomatoes and continue to cook until they are warmed through, about 2 minutes. Finish the beans with the parsley, garlic chips, and lemon juice and stir to distribute.

To serve, pile a serving of beans on each dinner plate and top with a tuna steak.

Walnut-Parsley-Rosemary Pesto

This is also good with scrod or haddock broiled with lemon and EVOO.

4 SERVINGS


Coarse salt

1 pound penne rigate

1 cup walnuts

About ½ cup extra-virgin olive oil (EVOO)

½ head of cauliflower, florets sectioned and cut into ½-inch slices

4 garlic cloves, chopped

Coarse black pepper

1 cup fresh flat-leaf parsley leaves (a few generous handfuls)

3 tablespoons fresh rosemary leaves (from 4 sprigs)

¼ to 1⁄3 cup grated Romano (an overflowing handful), plus some to pass at the table

Zest of 1 orange



Heat a pot of water to boil for the pasta. When it boils, salt the water and add the pasta, cooking al dente, with a bite to it.

Heat a deep skillet over medium heat. Add the walnuts and toast for 5 minutes to develop their flavor. Remove the nuts from the pan and cool. Bring an inch of salted water to a boil in a small pot, add the cauliflower, and cook for 2 to 3 minutes. Drain. Return the skillet to the stove over medium-high heat. Add 2 tablespoons of the EVOO (twice around the pan), then the cauliflower and garlic. Season the cauliflower with salt and pepper and cook, stirring frequently, for 2 minutes.

While the cauliflower cooks, grind half the nuts with the parsley, rosemary, cheese, and orange zest in a food processor. Stream in about 1⁄3 cup of the EVOO and process until a paste forms, then season with salt and pepper.

Drain the pasta. Add the pesto to the cauliflower. Add the pasta to the pesto and toss to coat evenly, then toss in the remaining whole toasted nuts. Adjust the seasonings and grated cheese and transfer to a serving platter or plates. Pass more cheese at the table.

[image: ]

HAM AND CHEESE MINI FRITTATAS

Ham and Cheese Mini Frittatas

Quiche—hold the crust and the work!

12 MINI FRITTATAS


3 tablespoons melted butter

¼ pound deli-sliced Swiss cheese, finely chopped

¼ pound ham steak or Canadian bacon, finely chopped

A splash of milk or half-and-half

3 tablespoons snipped or chopped fresh chives

Salt and freshly ground black pepper

A few drops of hot sauce

8 large eggs, well beaten



Preheat the oven to 375°F.

Brush a 12-muffin tin liberally with the butter. Divide the chopped cheese and ham evenly among the muffin cups. Add the milk, chives, salt and pepper, and hot sauce to the eggs and fill the cups up to just below the rim with the egg mixture. Bake the frittatas until golden and puffy, 10 to 12 minutes. Remove to a plate with a small spatula and serve.

Alternative fillings: You can also try defrosted chopped frozen broccoli and shredded Cheddar, or chopped cooked bacon with shredded smoked Gouda and sautéed mushrooms.

Korean Barbecued Flank Steak on Hot and Sour Slaw Salad

Here’s a new take on flank steak—Korean style! This one is cheap to make and really tasty.

4 SERVINGS


1 tablespoon grill seasoning, such as McCormick’s Montreal Steak Seasoning

¼ cup tamari (dark aged soy sauce)

2 tablespoons honey

2 teaspoons red pepper flakes

4 large garlic cloves, chopped

2 teaspoons dark sesame oil

2 scallions, finely chopped

Vegetable oil, for drizzling, plus 2 tablespoons

2 pounds flank steak

1 pound bok choy or napa cabbage, trimmed and shredded with a knife

½ red bell pepper, cored, seeded, and thinly sliced

Salt

1 cup sauerkraut (it will taste like kim chee when combined with red pepper flakes)



In a shallow dish, combine the grill seasoning, tamari, 1 tablespoon of the honey, 1 teaspoon of the red pepper flakes, half of the chopped garlic, the sesame oil, scal-lions, and a drizzle of vegetable oil. Coat the flank steak in the mixture and let it stand for 10 minutes.

Preheat an indoor electric grill, a stovetop grill pan, or an outdoor grill to medium high. When the grill pan or grill is screaming hot, add the meat and cook for 5 minutes on each side for medium rare, 7 to 8 minutes on each side for medium well.

Heat a large skillet over high heat. Add 2 tablespoons of the vegetable oil, the cabbage, and the bell pepper. Season with salt and stir-fry for 2 or 3 minutes. Add a drizzle of honey (the remaining tablespoon), the remaining red pepper flakes, and the remaining garlic and toss to combine with the cabbage. Add the sauerkraut and mix in, heating it through for 1 minute. Turn off the heat.

To serve, let the meat rest for 5 minutes for juices to redistribute. Thinly slice the meat on a heavy angle against the grain (the lines in the meat). Pile up the slaw, top with the sliced Korean steak, and serve.

Seared Scallops with Lemon-Scented Bread Crumbs and Fettuccine with Asparagus and Saffron Cream Sauce

Saffron adds a subtle flavor and mellow yellow color to this recipe, which will put plain old Fettucine Alfredo to shame!

4 SERVINGS


Salt

1 pound asparagus tips

1 pound fettuccine

2 tablespoons EVOO (extra-virgin olive oil), plus some for drizzling

2 garlic cloves, chopped

1 shallot, thinly sliced

½ cup dry white wine

½ cup chicken stock

1 14-ounce can crushed tomatoes

Pinch of saffron or 1 packet saffron powder (available in many markets on the spice aisle)

¼ cup heavy cream

Black pepper

2 tablespoons butter

1 cup bread crumbs

Zest of 1 lemon

Handful of fresh flat-leaf parsley leaves, finely chopped

16 sea scallops, trimmed



Bring an inch of water to a boil in a large skillet and bring a large covered pot of water to a boil for the pasta. When the water in the skillet comes to a boil, add salt and the asparagus and blanch for 2 minutes. Drain the asparagus and reserve. When the pasta water comes to a boil, salt it and cook the fettuccine to al dente.

In the pan that you blanched the asparagus in, heat the 2 tablespoons of EVOO, twice around the pan, over medium heat. Add the garlic and shallots and sauté for 4 to 5 minutes. Deglaze the pan with the wine, then cook for 30 seconds to reduce it slightly. Add the stock, tomatoes, and saffron and simmer for 10 minutes. Stir in the cream, then season the sauce with salt and pepper.

While the sauce cooks, heat a skillet over medium-low heat. Melt the butter and toast the bread crumbs. Stir in salt and pepper, the lemon zest, and parsley, then scrape into a bowl. Wipe the pan clean and return the skillet to medium-high heat and preheat until it’s very hot. Drizzle the scallops with EVOO and add them to the hot pan to brown and caramelize on each side, 3 minutes on the first side and 2 minutes on the second.

Chop the asparagus into 1-inch pieces and add to the sauce. Drain the pasta and toss with the asparagus and sauce. Serve with the seared scallops, 4 per person, alongside, and top the scallops with the lemon-scented bread crumbs.

Black Cherry–Black Pepper Lamb Chops with Sweet Pea Risotto

This is a great date meal for your Lamb Chop, Sweet Pea, or Honey Pie.

2 SERVINGS


1 quart chicken stock

2 tablespoons butter

2 tablespoons EVOO (extra-virgin olive oil), plus some for drizzling

1 small onion, chopped

2 garlic cloves, chopped

1 cup Arborio rice

½ cup white wine

1 cup frozen green peas

4 loin lamb chops, each 1½ inches thick

1 shallot, thinly sliced

½ cup black cherry all-fruit preserves

3 tablespoons balsamic vinegar

½ teaspoon cracked black pepper

Salt

½ cup grated Parmigiano-Reggiano cheese

2 tablespoons chopped fresh mint, plus a few sprigs for garnish

A handful of fresh flat-leaf parsley, chopped



Place the stock in a medium pot and warm it up over medium-low heat.

Place an oven rack 8 inches from the broiler and preheat the broiler to high.

In a medium skillet over medium to medium-high heat, melt a tablespoon of the butter with a tablespoon of the EVOO. When the pan is hot, add the onions and garlic and cook for 2 to 3 minutes, then add the Arborio and cook for a minute more. Add the wine and cook it all away, 1 minute. Add a few ladles of warm stock and let the rice absorb it, stirring occasionally. Add a ladle of broth as each addition is absorbed, until the risotto is starchy, creamy, and cooked to al dente. The risotto will take 22 minutes to cook. Add the peas when the risotto is just about al dente.

When the risotto is half cooked, 10 minutes from being done, drizzle the lamb chops with EVOO and put on a slotted broiler pan. Place the chops under the hot broiler and cook for 8 to 10 minutes for medium rare. Place a tiny pan on the stove over medium heat. Add the remaining tablespoon of EVOO and the shallots to the pan. Cook the shallots for 2 minutes, then add the preserves and whisk them together with the balsamic vinegar and black pepper. Heat to a bubble, then remove from the heat and whisk the remaining tablespoon of butter into the sauce.

Season the risotto with salt to taste. Place a generous serving of risotto into shallow dinner plates. Arrange 2 chops on each plate alongside the risotto and drizzle the black cherry–black pepper glaze over the chops. Add the cheese, chopped mint, and parsley just before serving. Garnish with extra sprigs of mint.

Spinach and Goat Cheese Chicken Rolls in a Pan Sauce

Serve with buttered and parslied orzo or small potatoes or with lots of crusty bread.

4 SERVINGS


4 6-ounce boneless, skinless chicken breast halves

1 10-ounce box frozen chopped spinach, defrosted

½ cup crumbled goat cheese or goat cheese with herbs, or crumbled Boursin (garlic and herb cow’s-milk cheese)

Zest and juice of 1 lemon

Salt and freshly ground black pepper

Toothpicks

3 tablespoons sesame seeds

All-purpose flour, for dredging, plus 1 tablespoon

4 tablespoons extra-virgin olive oil (EVOO)

3 garlic cloves

1 small yellow onion, finely chopped

1 tablespoon fresh thyme leaves, chopped (from 4 sprigs)

½ teaspoon red pepper flakes

2 cups chicken stock or broth

¼ cup fresh flat-leaf parsley leaves (a generous handful), chopped

3 tablespoons diced roasted red peppers



Preheat the oven to 325°F.

Sprinkle a little water in four food storage bags. Place 1 chicken breast in each bag, and seal it up, pushing out excess air. Using a mallet or a small, heavy pot or pan, pound each breast until flat and just shy of busting out of the bag.

Wring the spinach dry in a kitchen towel. Separate it and add it to a bowl. Add the goat cheese and the lemon zest, season with salt and pepper, and mix until combined.

Lay the 4 pounded chicken breasts out on a cutting board. Season them with salt and pepper. Place one fourth of the spinach-goat cheese filling on each breast, along one long edge of the cutlet. Roll the chicken breast to enclose the filling, creating a cigar shape, and secure with toothpicks. Season the outside of the chicken with salt and pepper and then dredge in the sesame seeds and flour.

Preheat a large skillet over medium to medium-high heat with 2 tablespoons of the EVOO. Shake the excess flour from the chicken and then add to the hot skillet and sauté on all sides for about 5 minutes, or until golden brown all over. Transfer to a rimmed cookie sheet and place in the oven to finish cooking through, another 5 to 7 minutes, until the juices run clear.

Place the skillet back over medium-high heat, add the remaining 2 tablespoons of EVOO, and add the garlic, onions, thyme, red pepper flakes, and some salt. Cook for about 3 minutes, then sprinkle the mixture with 1 tablespoon flour and continue to cook for about 1 minute. Whisk in the chicken stock and thicken the sauce, 3 to 4 minutes. Finish the sauce with the lemon juice, the parsley, and the diced roasted peppers.

Ladle some sauce onto each dinner plate. Slice the chicken rolls on an angle, and serve atop the sauce.


tidbit >> Use this method of pounding chicken portions in plastic storage bags to store the meat as well. You can transfer the food bags to the freezer and have single-portion servings of chicken cutlets for quick defrosting, anytime.



Sliced Steak Sensation

The trick to serving London broil is to let it rest, then slice it super thin and against the grain. Use a very sharp knife.

4 SERVINGS


3 tablespoons Worcestershire sauce

2 teaspoons hot sauce

1 tablespoon white wine vinegar

2 tablespoons EVOO (extra-virgin olive oil)

Salt and freshly ground black pepper

1 top round steak (also labeled London broil), 1 to 1½ inches thick, about 2 pounds



Preheat the broiler on high.

Combine the Worcestershire, hot sauce, vinegar, EVOO, and some salt and pepper and coat the steak with the mixture. Put the steak on a broiler pan and situate the pan on the rack closest to the flame; broil for 6 minutes per side. Remove the steak from the broiler and allow it to rest for 5 minutes, tented with a piece of aluminum foil. Then slice it very thin against the grain to serve.

Roast Crispy Mushrooms and Grilled Tenderloin Steaks with Scallions

In France, I had some cèpes (wild mushrooms) cooked in duck fat—yum-o! I make these mushrooms with EVOO at home.

4 SERVINGS


8 portobello mushroom caps, cut into large chunks

8 large garlic cloves, cracked from the skins

½ cup fresh flat-leaf








Preheat the oven to 500°F. Preheat a grill pan or outdoor grill to high.

Place the mushroom chunks in a large bowl. Combine the garlic and parsley in a food processor and finely chop. Add the garlic and parsley to the mushrooms.

Pour about ½ cup EVOO over the bowl and toss vigorously to coat the mushrooms with oil and garlic. Arrange the mushrooms in a single layer on a rimmed cookie sheet and roast for 20 minutes, or until crisp, dry, and dark brown. RESIST the devil on your shoulder that wants you to open the oven because things smell good in there. If you let the heat out, the ’shrooms will not crisp.

Also, season with salt and pepper after removing from the oven—salting too soon will cause the mushrooms to give off their juices and not crisp.

Grill the steaks for 4 minutes on each side for medium rare, 5 to 6 minutes for medium to medium well. Season the steaks with salt and pepper and let them rest for 5 to 10 minutes for the juices to redistribute. Coat the scallions in EVOO and season with salt and pepper. Grill to mark, 2 minutes on each side.

Serve the steaks with grilled scallions on top and crispy mushrooms on the side. Low-carbers can skip the bread.




Grilled Kielbasa Reubens with Warm Mustard-Caraway Sauerkraut

This meal is a touchdown whether you eat it while watching the NFL or after playing a little light-tackle with your buddies.

4 SERVINGS













Preheat a griddle pan to medium high.

Heat a medium skillet over medium heat. Toast the seeds for a couple of minutes, then stir in the sauerkraut, beer or cider, and mustard and simmer for 10 minutes.

Cut the kielbasa into 4 portions and split the sausage pieces lengthwise, opening them like a book. Grill the sausages on the hot griddle until they are crispy on both sides, 7 to 8 minutes total. Wipe some of the grease off the griddle and turn the heat down to low.

Lightly butter 1 side of each slice of bread. With the buttered sides out, build sandwiches of grilled kielbasa, sauerkraut, and 2 slices of cheese; spread the top slice of bread with red pepper relish before setting in place. Cook the sandwiches on the griddle until they are crispy, lightly pressing with a spatula to set the layers. Cut and serve.

Sweet Soy-Soaked Salmon Fillets Over Noodle-y Veggies

Guilt-free pasta? Just add fresh fish and lots of veggies

4 SERVINGS



















Place a large pot of water with a tight-fitting lid over high heat and bring to a boil. Once it comes up to a boil, add salt and pasta. Cook the pasta according to package directions to al dente. Drain thoroughly.

While the pasta works, in a shallow dish combine the tamari, ginger, lime juice, and the red pepper flakes. Add the salmon fillets, turn to coat, and marinate for about 5 minutes.

Trim the broccolini ends. Place 2 to 3 inches of water in a large nonstick skillet; add salt to the water along with the trimmed broccolini. Cover with a lid or some aluminum foil and bring up to a bubble; simmer for 4 to 5 minutes, until tender.

While the broccolini is cooking, chop up the rest of the veggies and reserve them on your cutting board or on a plate: peel and grate the carrot, finely chop the garlic, seed and thinly slice the red bell pepper. Thinly slice both the white and green parts of the scallions down to the roots and reserve separately.

Drain the broccolini and reserve. Return the skillet to the stove over medium-high heat and add 2 tablespoons of the vegetable oil, twice around the pan. Remove the salmon fillets from the marinade, reserving the marinade, and add the salmon to the hot skillet, skin side down. Cook the salmon until it has just cooked through, about 3 to 4 minutes on each side.

Remove the salmon to a plate and cover it with a piece of aluminum foil to keep it warm. Wipe the skillet out and return it to the stove over medium-high heat; add the remaining 2 tablespoons of oil. Add the garlic, bell pepper, and grated carrots, and cook for about 2 minutes, stirring frequently. Add the sugar to the reserved salmon marinade, stir it to combine, then add it to the skillet. Add the cooked broccolini and the chicken stock, bring the liquids up to a bubble, and let them simmer for 1 minute. Add the cooked, drained pasta and the scallions and toss to combine. Taste for seasoning and add more tamari and lime juice to taste if the flavor is not strong enough for you.

To serve, divide the noodles and veggies among 4 serving plates and top with the salmon.



Prosciutto-Wrapped Endive and Radicchio with Balsamic-Fig Reduction

Salty prosciutto, bitter endive, sweet balsamic. Does it get any better than this for a gourmet dinner?

4 SERVINGS











Preheat a grill pan over medium-high heat.

Season the endive and radicchio with salt and pepper. Wrap each quarter with a half slice of prosciutto. Brush the bundles with EVOO and grill for 7 to 8 minutes, turning occasionally, until the prosciutto is crispy and the greens are tender. Transfer to a platter.

Place the figs and vinegar in a pot and bring to a boil, then reduce the heat to a simmer. Reduce the vinegar down to a few tablespoons, until the fig pieces are soft and the vinegar is thick, 5 minutes. Drizzle back and forth over the grilled bundles.

Brutus Salad

This is one of my classic 30-Minute Meals—beefy Brutus Salad, a Caesar-style salad with Italian thin-cut steak! Why should chicken have all the fun?

4 SERVINGS


















Preheat the broiler.

Set the meat out on the counter to get the chill off it from the fridge while you heat a grill pan over high heat. Drizzle the steak with EVOO and rub it with the rosemary and grill seasoning. Grill for 3 minutes on each side—these steaks are really thin—then transfer the meat to a plate and let it rest to allow the juices to redistribute.

Toast the split roll or bread under the broiler until deeply golden, then rub with one clove of cracked, split garlic. Drizzle EVOO over the bread and season with a little pepper, then chop the bread into cubes.

Rub the inside of a bowl with the remaining cracked clove of garlic, then mince up the garlic and add it to the bowl. Whisk in the lemon juice, mustard, Worcestershire, hot sauce, and anchovy paste, then whisk in 1⁄3 cup of EVOO. Add the greens and bread to the bowl and toss to coat with the dressing. Add the cheese to the salad and toss again, then season with black pepper to taste. Top servings of the salad with slices of steak or serve the meat alongside.

Mac ’n’ Jack Salad

I grew up in the country, which means I’ve been to my share of fairs. You can picture the scene: bandstand music, cotton candy, livestock and tractors, whirly-twirling machines that make you dizzy—what fun!


8 SERVINGS
















Bring a large covered pot of water to a boil. Salt it and add the pasta. Cook until al dente.

While the pasta is working, combine the corn, bell peppers, onions, and celery in a bowl with the cheese. Season with salt and pepper.

Drain the pasta and run it under cold water to cool it; drain it well again. Add the pasta to the vegetables and cheese.

Place the vinegar in a small bowl and whisk in the EVOO. Fold in the salsa. Pour the sauce over the salad and toss to coat evenly. Garnish with cilantro or parsley and serve.

Roasted Mushroom Pasta with Prosciutto

When I’m having a crowd over, my oven often gets a workout. Roast up extra mushrooms and some tomatoes for a truly delicious appetizer.

6 SERVINGS















Preheat the oven to 450°F.

Bring a large covered pot of water to a boil over high heat for the pasta. Once it’s boiling, salt the water, add the pasta, and cook the pasta to al dente. Reserve 1 cup of the pasta cooking water, then drain the pasta.

While the water is heating, place the portobello mushrooms on a cookie sheet and drizzle both sides with a little EVOO. Roast the mushrooms for 10 minutes, or until they are tender. Remove them from the oven, season them with salt and pepper, slice, and reserve.

Drain the pasta and return the pasta pot to the stove over medium-high heat. Add the ¼ cup of EVOO and the garlic and cook until the garlic is golden. Add the wine and the reserved pasta cooking liquid, a little salt, and a lot of freshly ground black pepper. Return the pasta to the pot along with the sliced roasted mushrooms and stir to combine them. Turn the heat off, add the butter, parsley, prosciutto, and grated cheese, and stir it until the butter has melted and the parsley and prosciutto are distributed through the pasta. Serve immediately, with more cheese to pass at the table.

Sicilian-Style Swordfish Rolls with Fennel and Radicchio Salad

I love the combination of a warm breaded cutlet with cool salad.

4 SERVINGS


















Pat the swordfish steaks dry and trim off the skin and dark connective tissue. Place the fish between sheets of wax paper and pound with a small skillet or a mallet, as you would chicken or veal cutlets, to a ¼-inch thickness. Cut the thin slices into several rectangular strips, about 2 inches by 4 to 5 inches. Season the fish strips with coarse salt.

Place the bread crumbs in a shallow dish. Pile a handful of the parsley, the garlic, lemon zest, and a little coarse salt on a cutting board. Finely chop the lemon-garlic mixture, then combine it with the bread crumbs. Gently press the fish slices into the bread-crumb mixture, coating both sides. Roll the coated fish strips tightly into small bundles.

For the salad, combine the onions, oranges, fennel, and radicchio in a bowl. Coarsely chop the remaining parsley and add to the salad. Dress the salad with the vinegar and about 3 tablespoons of the EVOO; just eyeball the amounts. Season with salt, pepper, and oregano, if using.

Preheat a medium nonstick skillet over moderate heat and add 3 to 4 tablespoons of EVOO (3 to 4 times around the pan). Cook the rolls gently, 3 to 4 minutes on each side, until deep golden and firm. Remove from the pan and serve the swordfish rolls with lemon wedges and the fennel and radicchio salad.



Crispy Turkey Cutlets with Bacon-Cranberry Brussels Sprouts

This colorful dish is great for company—and a cinch to make.

4 SERVINGS



















Start the bacon-cranberry Brussels sprouts by preheating a nonstick skillet over medium-high heat with the 2 tablespoons of vegetable oil. Add the chopped bacon and cook until crispy, about 2 to 3 minutes. Add the onions and thyme, season with salt and pepper, and cook for 3 to 4 more minutes.

While the onions are cooking with the bacon, season the cutlets with the poultry seasoning, salt, and pepper on both sides, and dredge in the flour. Combine the bread crumbs and lemon zest in a shallow dish. Beat the eggs in a separate shallow dish with a splash of water.

Heat ½ inch of vegetable oil in a large skillet over medium to medium-high heat. Coat the cutlets in eggs, then in breading, and add to the hot oil. Cook the cutlets in a single layer, in 2 batches if necessary, for about 3 or 4 minutes on each side, until their juices run clear and the breading is evenly browned.

While the first batch of cutlets is cooking, add the defrosted Brussels sprouts to the bacon and onions, toss, and stir to combine. Add the dried cranberries and the chicken stock to the pan and continue to cook for 3 to 4 minutes, or until the Brussels sprouts are heated through and the cranberries have plumped. Finish the sprouts with the chopped parsley.

Serve the turkey cutlets alongside the bacon-cranberry Brussels sprouts. Pass the lemon wedges; squeeze the juice over the cutlets at the table.

Spring Chicken with Leeks and Peas Served with Lemon Rice

You can make this dish in all four seasons. I call it “Spring Chicken” because it tastes light and crisp, like spring air.

4 SERVINGS















Bring the chicken stock to a boil in a small pot. Stir in the rice, lemon zest, and 1 tablespoon of the EVOO (eyeball it). Return to a boil, then reduce the heat to a simmer and cover the pot. Cook for 17 to 18 minutes, until tender.

Heat a large nonstick skillet over medium-high heat. Add the remaining 2 tablespoons of EVOO (twice around the pan), and the butter. When the butter melts into the oil, add the chicken to the pan and sauté until lightly golden on both sides, 4 minutes.

Cut the leeks in half lengthwise, then slice into ½-inch half-moons. Place the leeks in a colander and wash under cold running water, separating the layers and releasing all the grit. You can also place the sliced leeks in a large bowl of cold water and swish them around like a washing machine. The grit will fall to the bottom of the bowl. Drain the leeks well and add them to the chicken.

Cook the leeks with the chicken until they wilt down, 3 minutes or so. Add the white wine to the pan and scrape up any pan drippings. Add the peas and heat through, another minute or two. Turn off the heat and season with salt and pepper. Drizzle the lemon juice over the chicken and leeks. (Juice the fruit with the cut side facing up, keeping the seeds with the lemon rather than in the chicken.)

Fluff the rice with a fork. The zest in the cooking liquid will have infused the rice with lemon flavor. Add the parsley and toss the rice to combine.

Pile the chicken and leeks on dinner plates and top with a small mound of lemon rice.

Indian Summer Turkey Chili

Choose any or all of the toppers for your chili.

4 SERVINGS
























Heat a pot over medium to medium-high heat. Add the EVOO and the ground turkey. Season the meat with the chili powder, grill seasoning, cumin, Worcestershire, and hot sauce. Break up the meat with the back of a wooden spoon into small crumbles.

Chop the onion, reserving one quarter of it for topping the chili. (Chop the reserved onion extra-fine.) Brown the meat for 5 minutes, then add the onion and bell peppers and cook 10 minutes more. Add the beer and deglaze the pan, scraping up the drippings and cooking off the alcohol. Add the tomato sauce or purée, barbecue sauce, and corn and bring the chili to a bubble. Let the chili simmer for 10 minutes. Adjust the seasonings and heat level to your taste. Remove from the heat and serve with your choice of toppers.
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