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			introduction
yes, you can!

			The theme of all of the work I do remains the same today as it was the day I wrote my first 30-Minute Meal more than fifteen years ago: Anyone and everyone can cook a good meal. You do not need special skills or an exorbitant budget to prepare good-quality food for yourself or others. Good food and fine living are not reserved for the rich. Having a rich quality of life can be as accessible as a simple supper and a positive state of mind.

			The Look + Cook 100 are as foolproof as recipes can get. This collection of recipes is the paint-by-numbers of food preparation. In each of the Look + Cook 100 you can see and study each step of each entrée as it is being prepared. In some cases, a recipe is not even necessary; you can see the ingredients and the amounts clearly represented. But the recipes are here for you, too, along with the same freehand style of teaching method that I always use.

			Each recipe can be served as is or with a simple salad; but many of the recipes, especially those designed for entertaining, have suggested starters or side dishes as accompaniments and they are cross-referenced throughout the book. There are even a few easy desserts to choose from, although I must confess that when dinner guests offer to bring something I take them up on it. “Bring sweet treats, please!”

			The Look + Cook 100 are divided into three categories: Cozy Food, Make Your Own Takeout, and Fancy Fake-Outs. Don’t let the labels stop you from entertaining with recipes from any of the three sections. I feel that entertaining with comfort foods or takeout-style casual foods can often place your guests more at ease and result in dinner parties that have more life than fancy sit-down celebrations—although for date nights and special occasions you need a few easy yet elegant entrées in your repertoire.

			Whether you cook five nights a week and could write a book of your own or you have been too intimidated to ever pick up a chef’s knife, the Look + Cook 100 will have your back literally every step of the way from kitchen to table.
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			Comfort foods make you feel cozy from the inside out. These meals, like Spinach and Artichoke Mac ‘n’ Cheese and Turkey Chili Shepherd’s Pie with a Sweet Potato Topper are feel-good favorites. I make cozy meals for myself or for my family at the end of especially long days, on nights when I feel a cold coming on, or when we are in need of a little cheering up at our house. Cozy foods are extra-delicious on cold nights, eaten by a crackling fire or curled up under your favorite blankie. Feel better. Make dinner tonight.

		

		 

		caesar spaghetti
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			caesar spaghetti

			SERVES 4


			Salt

			1 pound spaghetti or whole-wheat or whole-grain spaghetti

			¼ cup EVOO (extra-virgin olive oil), plus some for drizzling

			6 to 8 anchovy fillets, drained

			4 large garlic cloves, grated or finely chopped

			2 teaspoons Worcestershire sauce (eyeball it)

			2 medium heads of escarole, washed and dried

			Lots of coarse black pepper

			¼ teaspoon freshly grated nutmeg, or to taste

			1 lemon

			2 large egg yolks

			1½ cups grated Pecorino Romano cheese

		

		Bring a large pot of water to a boil for the pasta. When the water boils, add salt and cook the pasta to just shy of al dente. Heads up: You need to reserve about 1 cup of starchy cooking water just before draining.

		While the pasta is cooking, place a large skillet over medium-high heat with the EVOO. Add the anchovies to the pan and cook until they’ve melted into the oil, about 2 minutes. Reduce the heat to medium-low and add the garlic. Stir for 1 minute, then add the Worcestershire sauce. Tear the escarole and add several handfuls at a time, then stir the wilting greens to coat with the garlic oil. Season the greens with lots of pepper and a little nutmeg, then squeeze the juice of the lemon over the greens.

		In a heat-proof bowl, add the reserved pasta cooking water to the egg yolks and beat together to temper them. Turn off the heat under the skillet and toss the drained pasta with the greens and eggs and half of the cheese to coat evenly; toss vigorously for 1 minute. Dress the mixture with an extra drizzle of EVOO and serve. Pass the remaining cheese at the table.

		 

		turkey chili shepherd’s pie with a sweet potato topper
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			turkey chili shepherd’s pie with a sweet potato topper

			SERVES 4 to 6


			2½ pounds sweet potatoes (4 or 5 potatoes), peeled and cubed

			Salt

			4 tablespoons (½ stick) butter, cut into pieces

			2 teaspoons grated orange zest

			1 cup crème fraîche or sour cream

			Black pepper

			Freshly grated nutmeg, to taste (about ¼ teaspoon)

			2 tablespoons EVOO (extra-virgin olive oil)

			2 pounds ground turkey

			1 large onion, chopped

			2 small chile peppers, such as Red Fresno, jalapeño, or serrano

			1 red bell pepper, seeded and chopped

			2 to 3 large garlic cloves

			3 tablespoons chili powder, preferably Gerhardt’s brand

			1 tablespoon sweet smoked paprika

			1 tablespoon ground cumin, a palmful

			1 tablespoon ground coriander, a palmful

			½ cup tomato paste

			2 to 3 cups turkey or chicken stock

			2 cups shredded sharp yellow cheddar cheese

		

		For a super starter to this menu try the Spinach Salad on Garlic Croutons.


		Place the potatoes in a large pot, cover with cold water, and bring to a boil. Salt the water and cook until tender, 12 to 15 minutes. Drain and return the potatoes to the hot pot, then mash with the butter, orange zest, and crème fraîche or sour cream. Season with salt, pepper, and nutmeg to taste.

		While the potatoes are coming to a boil, heat a chili pot with the EVOO over medium-high to high heat. Add the turkey and brown, breaking up the meat, then add the onion and cook for 2 to 3 minutes while you chop the chile peppers, bell pepper, and garlic. Add the peppers and garlic to the pot, season with the spices, salt, and black pepper, and cook for 8 to 10 minutes more. Stir in the tomato paste for 1 minute, then add the stock and simmer for a few minutes longer to thicken and combine the flavors.

		Preheat the broiler.

		Place the chili in a casserole dish, spread the mashed sweet potatoes on top, and cover with the cheddar cheese. Brown under the broiler until golden.

		 

		lemon risotto
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			lemon risotto

			SERVES 4


			1 quart chicken stock

			1 tablespoon EVOO (extra-virgin olive oil)

			1 small to medium onion, finely chopped

			2 garlic cloves, finely chopped or grated

			1 cup arborio rice

			Zest and juice of 1 large lemon or 2 small Meyer lemons

			½ cup dry white wine

			Salt and black pepper

			2 tablespoons butter, cut into small pieces

			½ cup grated Pecorino Romano cheese, a couple handfuls

			2 tablespoons slivered fresh mint leaves

			A handful of basil leaves, shredded or torn

		

		In a medium saucepan, heat the stock and 2 cups of water over medium-low heat.

		In a risotto pot or large skillet with a rounded bottom, heat the EVOO over medium to medium-high heat. Add the onions and garlic to the risotto pot and sauté to soften for 3 to 4 minutes. Stir in the rice and add the zest of the lemon, then heat the rice for 1 to 2 minutes before adding the wine and cooking to evaporate. A few ladles at a time, add the warm stock and stir for a minute each time to develop the starch (this will make the risotto creamy). Keep adding stock each time the pan starts to become dry at the edges. The total cooking time will be 18 minutes or so. When the rice is cooked to al dente, season with salt and pepper, and stir in the butter, lemon juice, cheese, and herbs. Garnish with lemon zest and herbs. Serve immediately.

		 

		orange balsamic glazed chicken
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			orange balsamic glazed chicken

			SERVES 4


			2 tablespoons EVOO (extra-virgin olive oil)

			2 pounds boneless skinless chicken, thighs or breasts or a combination of light and dark meat

			Salt and coarse black pepper

			1 teaspoon poultry seasoning

			2 to 3 sprigs of fresh rosemary, leaves removed and chopped

			⅓ cup orange marmalade

			¼ cup balsamic vinegar

			½ cup chicken stock

			2 scallions, white and green parts, finely chopped

			4 cups baby arugula

		

		This is a double recipe in one: Serve either as a stand-alone entrée OR serve the sliced chicken and greens in a delightful puddle of creamy lemon risotto for a meal that will surely impress.


		In a large skillet, heat the EVOO over medium-high to high heat.

		Season the chicken liberally with salt, pepper, and poultry seasoning. Add the chicken to the pan when the oil ripples and brown for 5 minutes. Turn the chicken and season with the rosemary. Cook for 5 minutes more.

		Stir together the marmalade, vinegar, and stock and pour over the chicken. Let sauce thicken slightly, 2 to 3 minutes, until it reaches a thin glaze consistency. Add the scallions during the last minute of cooking time. Slice the chicken and serve the pieces topped with the arugula.
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		fettuccine with garden vegetables & greens
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			fettuccine with garden vegetables & greens

			SERVES 4


			Salt

			1 pound fettuccine

			3 tablespoons EVOO (extra-virgin olive oil)

			1 small onion, very thinly sliced

			2 garlic cloves, chopped or sliced

			2 to 3 small firm eggplant, about 1 pound, peeled and julienned (Japanese eggplant may be substituted)

			2 medium zucchini, sliced into julienne or matchsticks

			1 small red bell pepper, seeded, rounded ends trimmed, and thinly sliced

			A generous handful of fresh basil leaves, shredded

			½ cup grated Pecorino Romano cheese, plus more for garnish

			Black pepper

			8 to 10 leaves green or red leaf lettuce, shredded

		

		This meal is full of flavor. It reminds me of a lunch I had with John in Italy. Try adding Bruschetta with Hot Cherry Tomatoes.


		Heat a large pot of water to boil for the pasta. When boiling, salt the water and cook the pasta to just shy of al dente.

		Meanwhile, heat 2 tablespoons of the EVOO in a large skillet over medium heat. Add the onions, garlic, eggplant, zucchini, and bell pepper as you chop them. Season the vegetables with salt and cover. Cook for 10 to 12 minutes until tender.

		Just before draining the pasta, add about 1 cup of starchy cooking liquid to the vegetables, then drain the pasta and add it to the vegetables. Toss to combine, then add the basil and cheese and a little black pepper to taste. Top the pasta with the shredded lettuce, sprinkle with extra cheese, and drizzle with the remaining tablespoon of EVOO.

		 

		glazed chicken & peaches with cheese & bacon biscuits
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			glazed chicken & peaches with cheese & bacon biscuits

			SERVES 4


			1 tablespoon EVOO (extra-virgin olive oil), plus some for drizzling

			2 slices smoky bacon, finely chopped

			1 box of biscuit mix, such as Jiffy, or mix for 8 drop biscuits

			⅛ teaspoon freshly grated nutmeg

			1 cup shredded sharp yellow cheddar cheese

			2 tablespoons butter

			4 peaches, halved or thickly sliced

			½ lemon

			2 boneless skinless chicken breast halves

			4 boneless skinless chicken thighs

			Salt and pepper

			1 shallot, chopped

			2 inches of fresh gingerroot, peeled and grated or minced

			¾ cup chicken stock

			⅔ cup peach preserves

			2 teaspoons hot sauce

			2 tablespoons Worcestershire sauce

			2 tablespoons fresh thyme leaves, chopped

		

		To add a fancy but easy extra course, pair with Sweet Onion Potatoes Au Gratin.


		Preheat the oven to the temperature called for in the package directions for the biscuits.

		Heat a small skillet over medium-high heat with a drizzle of EVOO, about ½ teaspoon. Add the bacon and cook for 2 to 3 minutes until crisp.

		Place the biscuit mix in a bowl and add the nutmeg. Continue to follow the package directions, then mix in the bacon, 1 tablespoon drippings, and form the biscuit dough. Then fold in half of the cheese, arrange the drop biscuits on a baking sheet, and top with a sprinkle of cheese. Bake for 10 to 12 minutes, until golden. Remove from the oven to cool.

		While the biscuits bake, prepare the peaches and the chicken. Heat a skillet with the butter over medium heat. Add the peaches and the juice of the lemon half, then cook for 10 minutes or until tender and lightly golden. Turn off the heat.

		While the peaches cook, heat 1 tablespoon of the EVOO in a large nonstick skillet over medium-high to high heat. Cut the chicken breast pieces in half across the center of each breast to make 4 equal portions. Add the chicken breasts and thighs to the pan and season with salt and pepper. Cook for 12 minutes, turn halfway through, transfer to a plate, and cover with foil. Add another drizzle of EVOO to the pan. Add the shallot and ginger, then add the stock, peach preserves, hot sauce, and Worcestershire sauce. Season with pepper and cook for a couple of minutes over medium heat until the glaze is thickened. Arrange the chicken and peaches on a platter, douse with the glaze, and garnish with the thyme. Serve 1 piece of breast meat and 1 thigh per person. Pass the biscuits at the table.

		 

		chicken ragù
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			chicken ragù

			SERVES 4


			Salt

			1 pound whole-wheat or whole-grain rigatoni or other short cut pasta

			3 tablespoons EVOO (extra-virgin olive oil)

			¼ pound pancetta, a couple thick slices, cut into fine dice

			1½ pounds chicken thighs, chopped into small bite-size pieces

			1 medium to large onion, chopped

			2 to 3 sprigs of fresh rosemary, leaves stripped and finely chopped

			2 to 3 garlic cloves, finely chopped

			Black pepper

			1 carrot, peeled

			1 bay leaf

			½ cup Marsala, a couple glugs

			1 (28-ounce) can San Marzano tomatoes

			Grated Parmigiano-Reggiano cheese

			A handful of fresh basil leaves, torn

		

		Serve with wilted spinach or try the Spinach, Mushroom, and Balsamic-Cream Crostini.


		Heat a large pot of water to a boil for the pasta. Salt the water when it boils and cook the pasta to al dente.

		In a large skillet, heat 2 tablespoons of the EVOO over medium-high heat. Brown the pancetta for 3 to 4 minutes, then add another tablespoon of EVOO. Add the chicken and brown evenly for 5 to 6 minutes. Add the onions, rosemary, and garlic, then season with salt and pepper. Grate the carrot with a box grater directly into the pan and stir in. Add the bay leaf and cook until the vegetables are soft, 5 to 6 minutes.

		Add the wine to the chicken and vegetables, stir and reduce for a minute, then add the tomatoes and crush them with a wooden spoon. Simmer for a few minutes to thicken the sauce and combine the flavors.

		Drain the pasta and toss with the chicken ragù and cheese. Discard the bay leaf. Garnish with some torn basil. Serve immediately.

		 

		sausage & fish one-pot
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			sausage & fish one-pot

			SERVES 4


			1 tablespoon EVOO (extra-virgin olive oil), plus some for liberal drizzling to garnish

			½ pound bulk Italian hot sausage

			2 large garlic cloves

			1 medium onion

			1½ pounds baby red or Yukon Gold potatoes

			Salt and pepper

			½ cup dry vermouth or dry white wine

			1 pint cherry tomatoes, halved

			4 haddock or cod fillets

			A handful of fresh flat-leaf parsley, chopped

			½ lemon

			Crusty bread, to pass at the table

		

		This meal is so easy that you may be up for a dessert. Try the Limoncello and Lemon Cream Fruit Tart.


		In a skillet with a tight-fitting lid, heat the tablespoon of EVOO over medium-high heat. Brown the sausage for 3 to 4 minutes, breaking it down into crumbles as it cooks. While the sausage browns, crush the garlic and trim off the root ends, then thinly slice the onion and potatoes.

		Add the garlic, onions, and potatoes to the pan and toss to combine with the sausage. Season with salt and pepper.

		Douse the pan with half the vermouth or wine, set the lid in place, and cook for 10 to 12 minutes.

		Add the tomatoes to the pan and gently fold into the mixture. Set the fillets atop the mixture and douse with the remaining vermouth or wine.

		Season the fish with salt and pepper. Set the lid in place and cook for 6 to 8 minutes, until the fish is opaque.

		Top the cooked fish with the parsley, sprinkle with the juice of the lemon half, and drizzle liberally with EVOO.

		Serve the mixture at the table from the pan into shallow bowls to hold the juice.

		Soak crusty bread in the pan drippings and pass at the table.

		 

		sausage & onion kebabs on roasted pepper salad
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			sausage & onion kebabs on roasted pepper salad

			SERVES 4


			2 large red bell peppers

			2 large green bell peppers

			2 large yellow bell peppers

			8 fresh Italian pork or chicken sausage links

			24 cipollini onions

			EVOO (extra-virgin olive oil) for liberal drizzling

			Salt and pepper

			¼ red onion, finely chopped

			3 to 4 tablespoons hot pepper rings, finely chopped

			6 tablespoons (¾ stick) butter

			4 garlic cloves, finely chopped

			1 small bunch of fresh flat-leaf parsley, chopped

			Aged balsamic vinegar, for basting

			1 loaf ciabatta bread, split and cut into 8 pieces

		

		These skewers can be prepared on the outdoor grill or under the broiler. If cooking on the grill, preheat to medium-high.

		Heat the broiler to high. Place the peppers on a rimmed baking sheet and broil for about 15 minutes, turning to char them evenly. Leave the door cracked open a bit so steam can escape.

		While the peppers roast and blacken, bring a couple inches of water to boil in a skillet. Add the sausages and par-cook them through for 7 to 8 minutes.

		While the sausages cook, bring a medium-size pot of water to a boil. Add the cipollini onions and cook for 5 minutes. Remove the sausages and drain the boiling onions, then wipe off the skins and trim off the ends with a paring knife.

		Cut each sausage into 3 pieces. On each of 8 metal skewers, thread 3 pieces of sausage and 3 onions. Drizzle the skewers with EVOO, season with salt and pepper, and reserve.

		Place the roasted peppers in a bowl and cover tightly with plastic wrap. If using the broiler for the kebabs, leave it on but drop the rack a few inches. If you are grilling outside, switch the broiler off.

		Cool the peppers for 10 minutes so you can handle them. Peel and seed them, then chop into 2-inch squares or slice into 2-inch-wide strips. Dress with a liberal drizzle of EVOO, season with salt and pepper, and sprinkle the chopped red onion and hot pepper rings on top.

		In a 6-inch skillet over low heat, or on the side of the outside grill, melt the butter, stir in the garlic and parsley, and reserve.

		Grill or broil the skewers for 5 to 6 minutes, turning every couple of minutes. Baste with the vinegar in the last minute of cooking time.

		Char the bread on the grill for the last 2 minutes of cooking time and dip it in the garlic-parsley butter.

		On a serving platter, arrange the sausage and onions on a bed of dressed peppers and surround with chunks of garlic toast. Remove the metal skewers and serve.

		 

		yellow chicken & rice
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			yellow chicken & rice

			SERVES 4


			1 quart chicken stock

			½ teaspoon (about 2 pinches) saffron threads

			1 tablespoon EVOO (extra-virgin olive oil)

			3 tablespoons butter, divided

			8 bone-in skin-on chicken thighs or 4 bone-in skin-on chicken breasts, cut in half

			Salt and pepper

			⅓ to ½ cup (a couple of handfuls) broken spaghetti

			1 cup long-grain rice

			1 medium onion, chopped

			2 garlic cloves, finely chopped or grated

			1 bay leaf

			1 pinch of ground cinnamon

			1 pinch of ground turmeric

			¼ cup chopped fresh flat-leaf parsley

			1 cup frozen peas

		

		Place a medium-size pot over medium heat with the chicken stock and saffron. Bring them up to a simmer and keep warm.

		Place a large, high-sided skillet over medium-high heat with the EVOO and 1 tablespoon of the butter. Season the chicken with salt and pepper, and cook in the pan until golden brown, 4 to 5 minutes per side. Remove the chicken to a plate and reserve, covered with foil.

		Melt the remaining 2 tablespoons butter in the pan. Add the pasta to the pan and cook until toasted and golden brown, 2 to 3 minutes. Remove the foil from the chicken and add the rice to the pan, tossing to coat in the butter, along with the onion and garlic. Cook, stirring occasionally, until the veggies are tender, about 5 minutes.

		Add the bay leaf, cinnamon, turmeric, reserved chicken, and saffron-infused stock to the pan. Bring the liquid up to a bubble, cover the pan, then reduce the heat to medium and simmer until the chicken is cooked through and the rice is tender, 15 to 18 minutes. Stir in the parsley and peas, discard the bay leaf, and serve.

		 

		ancho chicken tortilla soup
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			ancho chicken tortilla soup

			SERVES 4 TO 6


			6 (6-inch) flour tortillas

			Cooking spray

			2 large ancho chiles, seeded and stemmed

			1 quart chicken stock

			2 tablespoons vegetable oil

			2 ears corn on the cob, shucked, kernels scraped from the cob, or 1 cup frozen kernels, defrosted

			1 large red onion, chopped

			1 jalapeño pepper, seeded and chopped or thinly sliced

			1 red chile pepper, seeded and chopped or thinly sliced

			2 garlic cloves, finely chopped

			1 teaspoon ground cumin, ⅓ palmful

			1½ teaspoons sweet smoked paprika, ½ palmful

			½ teaspoon ground cinnamon (eyeball it in your palm)

			1 bottle Mexican beer, such as Dos Equis

			1 (28-ounce) can diced or crushed fire-roasted tomatoes

			1 tablespoon honey

			1 rotisserie chicken, skinned and shredded

			Salt and pepper

			2 limes

			2 ripe Hass avocados

			Sour cream

			Cilantro leaves, for garnish

		

		My buddy Bobby Flay LOVES ancho chiles and describes them as spicy raisins. You’re gonna love this soup’s flavor.

		This is a very filling supper, but if a few friends are sharing, try the Chorizo Mushroom Queso Dip.


		Preheat the oven to 350°F. Slice the tortillas into ½-inch-wide strips and scatter on a large rimmed baking sheet. Spray with cooking spray and bake until golden and crisp. Remove the tortilla chips and reserve.

		While the tortillas crisp, in a medium saucepan heat the anchos with the stock. Bring to a boil, then reduce the heat to low and simmer until the anchos are tender, about 15 minutes.

		While the anchos simmer, heat a medium soup pot with the vegetable oil over high heat. Add the corn and char at the edges for 2 to 3 minutes. Reduce the heat a little and add the onions, peppers, and garlic. Season with the cumin, smoked paprika, and cinnamon, sauté for 5 minutes, then add the beer. Cook for 1 minute, then stir in the tomatoes.

		Puree the anchos and stock in a food processor, then add to the soup pot. Stir in the honey, then add the shredded chicken, salt, and pepper. Thin the soup with 1 cup of water (2 cups for thinner soup) and simmer to combine the flavors.

		Add the zest and juice of 1 lime to the soup. Seed and dice the avocados and dress them with the juice of the second lime.

		Pile up the tortilla strips in a soup bowl. Top the strips with diced avocado, ladle the soup over the top, and garnish with sour cream, whole or chopped cilantro leaves, and more tortilla strips.

		 

		three-bean pasta e fagioli
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			three-bean pasta e fagioli

			SERVES 4


			2 tablespoons EVOO (extra-virgin olive oil)

			3 to 4 celery stalks, from the heart, chopped

			1 medium onion, chopped

			1 carrot, peeled and chopped

			2 garlic cloves, finely chopped

			2 stems fresh rosemary

			1 bay leaf, fresh or dried

			Salt and pepper

			3 tablespoons tomato paste

			1 (15-ounce) can cannellini beans

			1 (15-ounce) can chickpeas

			3 cups chicken stock

			1 cup mini penne rigate (with ridges) or ditalini

			¼ pound fresh green beans, trimmed and cut into thirds on an angle

			Zest and juice of 1 lemon

			A handful of fresh flat-leaf parsley, finely chopped

			Grated Pecorino Romano cheese, for topping

		

		Heat the EVOO in a soup pot over medium to medium-high heat. Add the celery, onions, carrot, garlic, rosemary, bay leaf, salt, and pepper and sauté for 7 to 8 minutes to soften the vegetables. Stir in the tomato paste, cannellini beans, and chickpeas for 1 minute. Add the stock and 3 cups water, cover, and bring to a boil. Add the pasta and simmer in the soup for 5 minutes, then add the green beans and simmer together for 3 to 4 more minutes, until the pasta is al dente and the beans are cooked through. Turn off the heat and add the juice and zest of the lemon and the parsley; adjust the salt and pepper. Discard the bay leaf. Serve in shallow bowls and sprinkle cheese on top.

		 

		paprika chicken with egg noodles
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			paprika chicken with egg noodles

			SERVES 4


			Salt

			½ pound extra-wide egg noodles

			2 tablespoons EVOO (extra-virgin olive oil), plus more if needed

			2 pounds boneless skinless chicken, dark or white meat, cut into 1-inch pieces

			Black pepper

			2 garlic cloves, finely chopped

			2 red bell peppers, seeded, quartered lengthwise, and thinly sliced

			1 large onion, quartered lengthwise then thinly sliced

			2 round tablespoons ground sweet paprika, a couple palmfuls

			½ teaspoon ground allspice (eyeball it in your palm)

			2 cups chicken stock

			1 cup sour cream

			2 tablespoons butter, cut into small pieces

			2 to 3 tablespoons finely chopped fresh dill

			2 to 3 tablespoons finely chopped fresh chives

			¼ cup chopped cornichons or baby gherkin pickles

		

		Bring a large pot of water to a boil, salt the water, and cook the noodles to al dente.

		While the water is coming to a boil, place a large skillet over medium-high heat with the EVOO. Season the chicken liberally with salt and pepper and brown the meat for a few minutes on each side. Transfer to a plate and reserve.

		Add the garlic, bell peppers, and onions to the pan, season with salt and pepper, and cook to soften, 7 to 8 minutes. Add a drizzle more EVOO if the pan seems dry. Add the chicken back to the pan and stir in the paprika, allspice, and stock. When the stock comes to a bubble, reduce the heat to a simmer and cook for 5 more minutes. Turn off the heat and stir in the sour cream.

		Drain the egg noodles and return them to the hot pot. Toss with the butter, dill, and chives to coat.

		Ladle the chicken over the noodles in shallow bowls and top with chopped cornichons or gherkin pickles.

		 

		spinach & artichoke mac ‘n’ cheese
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			spinach & artichoke mac ‘n’ cheese

			SERVES 4


			Salt

			1 pound semolina or whole-wheat penne

			2 tablespoons EVOO (extra-virgin olive oil)

			3 tablespoons butter

			1 medium onion, finely chopped

			3 garlic cloves, finely chopped or grated

			3 tablespoons all-purpose flour

			½ cup dry white wine

			2 cups whole milk

			¼ teaspoon freshly grated nutmeg, or to taste

			1 (10-ounce) box frozen chopped artichokes, defrosted and drained

			1 (10-ounce) box frozen chopped spinach, defrosted and wrung dry in a kitchen towel

			Black pepper

			1½ cups shredded Italian Fontina cheese, plus additional for sprinkling on top

			1½ cups grated Parmigiano-Reggiano cheese, plus additional for sprinkling on top

		

		Bring a large pot of water to a boil for the pasta, salt the water, and cook the pasta to al dente.

		While the pasta water comes to a boil, place a medium pot over medium-low heat with EVOO and the butter. Add the onions and garlic to the pan and cook until very soft, about 10 minutes.

		Heat the broiler and position the rack in the middle of the oven.

		Turn up the heat under the pot to medium-high and sprinkle the flour into the pot. Cook for about 1 minute, then whisk in the wine and cook for another minute to burn off the alcohol. Whisk the milk into the pan and bring up to a bubble. Add the nutmeg, artichokes, spinach, and salt and pepper to the sauce and simmer until thickened and the vegetables are warmed through, 2 to 3 minutes more. Add 1 cup of each of the cheeses to the sauce and stir until melted.

		Toss the prepared sauce with the cooked pasta and transfer to a casserole dish. Sprinkle the remaining Fontina and Parmigiano over the top and brown under the broiler for about 3 minutes.

		 

		bolognese with pappardelle

		[image: ]

		 

		[image: ]

		 

		
			bolognese with pappardelle

			SERVES 4 TO 6


			2 tablespoons EVOO (extra-virgin olive oil)

			¼ pound pancetta, cut into small dice or ground

			1 pound ground sirloin

			1 pound ground pork

			1 onion, cut into small dice

			3 to 4 garlic cloves, minced or grated

			1 carrot, cut into small dice

			2 celery stalks, cut into small dice

			Salt and pepper

			¼ teaspoon freshy grated nutmeg, or to taste

			2 bay leaves

			1 tablespoon fresh thyme leaves, a couple of sprigs, chopped

			1 teaspoon dried marjoram or oregano, ⅓ palmful

			½ teaspoon crushed red pepper flakes

			¼ cup tomato paste

			2 cups red wine

			3 cups beef stock

			1 pound pappardelle or fettuccine pasta

			1 cup whole milk or half-and-half

			1 cup grated Parmigiano-Reggiano cheese, plus more to pass at the table

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

		

		In a large pot, heat the EVOO over medium-high heat, then add the pancetta and cook, stirring occasionally, until it is browned and the fat is rendered, 3 to 4 minutes. Add the sirloin and pork to the pot and brown for 8 to 10 minutes, stirring occasionally to break up the lumps. Add the onions, garlic, carrot, and celery and cook, stirring, until the vegetables are softened, 6 to 7 minutes.

		Add salt and pepper and the nutmeg, bay leaves, thyme, marjoram or oregano, and red pepper flakes. Add the tomato paste and stir for a minute or so, then add the wine and scrape up all the drippings. Reduce the wine by half for 2 to 3 minutes, then stir in the stock and bring to a boil. Reduce the heat to a simmer and thicken the sauce for 1 to 1½ hours
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		chipotle chicken chili with flaming tequila-pepper salsa & avocado ranch dressing
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		spanish-style chicken & dumplings
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		meat-free blt spaghetti with butter lettuce, leek & tomato
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			this book is dedicated to
those with big appetites
for life & for food
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