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Introduction

At some point in the 1980s, I found myself at a small café near the harbor in the Port de Saint-Tropez. I ordered loup grillé (grilled on vines), a simple salad dressed by the waiter at a side table, and a bottle of Sancerre. Dessert was fromage blanc with a sprinkling of sugar and two cups of the ubiquitous black café.

As I enjoyed the food and the people, the experience was topped off by a French boxer peeking out from under a tablecloth nearby. For most of us, this would be the ideal expression of Mediterranean cuisine; it’s Hollywood perfect.

As romantic and inspiring as this notion sounds, it is only one tiny expression of Mediterranean cooking. A glance at a map shows that this area encompasses an enormously diverse group of cultures, from Malta to Turkey, from the Middle East to Morocco. It’s not just Italy, Greece and Spain.

In sum, Mediterranean cuisines have been hijacked by the worst intentions of the “food as health” crowd. As Julia Child often said, good ingredients well-prepared in moderation is healthy; you don’t have to eat freshly dug baby vegetables drizzled with cold-pressed olive oil and grilled sea bass to live long and prosper.

That brings me to what this book is about. For the most part (yes, we have taken a few creative leaps of culinary faith with some of these recipes), this is the food that people really eat across the Mediterranean. The book covers an immense range of ingredients, cultures, traditions and cooking styles, but there is an undercurrent that connects it all.

The food is direct, simple, honest and, dare I say it, inherently healthy. We are not afraid of meat or fat, but we are afraid of unnecessary ingredients and over-complicated technique. Put another way, the food on the plate is proud to be there without disguise or embellishment.

And if you find the recipes in this book to be so diverse that they defy coherency as a collection, that’s fine too. Just think of Tuesday Nights Mediterranean as good home cooking from Gibraltar to Lebanon. A votre santé!

Christopher Kimball
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Provençal Braised Chicken




Start to finish 45 minutes  Servings 4


Think of this dish as bouillabaisse made with chicken instead of seafood. Fresh fennel, garlic, white wine, orange zest and saffron give the braise rich, heady perfume and an unmistakably Mediterranean flavor. Any unoaked dry white wine works well here, but ideally look for one produced in southern France, such as white Côtes du Rhône or marsanne. We use strips of orange zest instead of grated zest to lend citrusy notes to the braise. A sharp Y-style vegetable peeler is the best tool for peeling away zest strips, but try to remove only the colored peel, not the bitter white pith just underneath. Serve the chicken with toasted crusty bread drizzled with olive oil.




Don’t be shy about cooking the tomato paste. Allowing it to brown not only adds color, it also helps develop flavor in the braising liquid.




1½ pounds boneless, skinless chicken thighs, trimmed, patted dry and cut crosswise into 1-inch pieces

Kosher salt and ground black pepper

¼ cup extra-virgin olive oil

1 medium red onion, halved and thinly sliced

1 medium fennel bulb, trimmed, cored and thinly sliced

2 tablespoons tomato paste

3 medium garlic cloves, minced

¼ teaspoon red pepper flakes

2 wide strips orange zest (each about 2 inches long), plus 2 tablespoons orange juice

½ cup dry white wine

¼ teaspoon saffron threads

1 cup lightly packed fresh basil, torn





In a medium bowl, toss the chicken with 1 teaspoon salt and ½ teaspoon black pepper; set aside. In a large Dutch oven over medium-high, heat the oil until shimmering. Add the onion, fennel and ½ teaspoon salt, then cook, stirring occasionally, until the vegetables begin to brown, about 10 minutes.

Add the tomato paste, garlic, pepper flakes and orange zest. Cook, stirring often, until the tomato paste begins to darken and stick to the pot, about 4 minutes. Reduce to medium and add the wine. Bring to a simmer and cook, scraping up any browned bits, until the liquid is almost evaporated, about 3 minutes.

Add the chicken, 3 cups water and the saffron, then stir to combine. Bring to a simmer, then reduce to medium-low and cook, uncovered and stirring occasionally, until a skewer inserted into the chicken meets no resistance, about 15 minutes.

Off heat, remove and discard the zest strips. Stir in the orange juice and about half the basil, then taste and season with salt and black pepper. Transfer to a serving dish and sprinkle with the remaining basil.
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Spicy Ground Beef Kebabs with Tomato-Sumac Sauce




Start to finish 40 minutes  Servings 4 to 6


This recipe is our take on kebab hindi that, despite its name, is a Levantine, not Indian, dish. In traditional versions, the meat mixture is formed into stubby cigar shapes—as if shaped around a skewer—and the kebabs are baked in a tomato sauce. We opted to form the meat into patties and cook them, sans sauce, under the focused heat of the broiler. When the patties are done, we use the same baking sheet to broil tomatoes and onion until softened enough to form a chunky, relish-like sauce. The sauce is seasoned with tangy ground sumac, which is sold in well-stocked supermarkets, spice shops and Middle Eastern grocery stores. If it’s not available, simply squeeze a little lemon juice into the sauce while stirring in the water after broiling. Serve with rice or flatbread.




Don’t discard the foil lining from the baking sheet after transferring the patties to a serving platter. Keep the foil in place so that cleanup is a breeze after broiling the tomato-onion mixture.




1½ pounds 80 percent lean ground beef

1 large red onion, ½ finely chopped, ½ thinly sliced, reserved separately

¼ cup finely chopped fresh cilantro stems, plus ½ cup loosely packed fresh cilantro leaves, roughly chopped, reserved separately

¼ cup pine nuts, chopped

1½ teaspoons ground cinnamon

1½ teaspoons ground allspice

4 teaspoons hot paprika or 3½ teaspoons sweet paprika plus ½ teaspoon cayenne pepper

Kosher salt and ground black pepper

2 pints cherry or grape tomatoes

2 tablespoons extra-virgin olive oil

1 tablespoon ground sumac (see headnote)





Heat the broiler with a rack about 6 inches from the element. Line a rimmed baking sheet with foil. In a large bowl, combine the beef, chopped onion, cilantro stems, pine nuts, cinnamon, allspice, paprika, 2 teaspoons salt and 1½ teaspoons pepper. Using your hands, mix well, then divide into 12 portions and shape each into a patty 2½ to 3 inches in diameter; arrange in a single layer on the prepared baking sheet.

Broil the patties until well browned on top and the centers hit 160°F, 7 to 9 minutes. Using a wide metal spatula, transfer to a serving platter and cover with foil. Discard any residual liquid on the baking sheet; set the baking sheet, with foil lining, aside.

In a medium bowl, toss together the sliced onion, tomatoes, oil, sumac, ½ teaspoon salt and ¼ teaspoon pepper. Distribute in a single layer on the baking sheet and broil until the tomatoes burst and the onions char, 5 to 6 minutes.

Using the back of a fork, crush the tomatoes to form a chunky sauce. Add 2 tablespoons water to the baking sheet and stir gently to combine, then taste and season with salt and pepper. Spoon the sauce over the patties. Sprinkle with cilantro leaves and drizzle with additional oil.
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Spiced Beef and Potato Eggah




Start to finish 40 minutes  Servings 4 to 6


Eggah is an Egyptian frittata-like omelet. This version is hearty with shredded potato and ground beef, while a trio of spices infuses the eggah with warm fragrance and flavor. To create layered herbal notes, we cook some of the dill and the scallion whites into the eggs; the rest of the dill and the scallion greens are sprinkled on the finished dish to add vibrant color as well as freshness. Serve warm or at room temperature, with a light salad or a grain side to round out the meal. You will need an oven-safe 12-inch nonstick skillet for this recipe.




Don’t use ground beef that is fattier than 90 percent lean as it will make the omelet greasy. Don’t slice the eggah hot out of the skillet. It’s easier to slice and transfer to a plate after it has cooled for a few minutes.




1 teaspoon ground turmeric

1 teaspoon ground coriander

1 teaspoon baking powder

½ teaspoon ground allspice

Kosher salt and ground black pepper

8 large eggs

1 cup lightly packed fresh dill, chopped

12 ounces russet potatoes, peeled and shredded on the large holes of a box grater

3 tablespoons extra-virgin olive oil, plus more to serve

8 ounces 90 percent lean ground beef

4 scallions, thinly sliced, white and green parts reserved separately





Heat the oven to 400°F with a rack in the middle position. In a large bowl, whisk together the turmeric, coriander, baking powder, allspice, 1 teaspoon salt and ¼ teaspoon pepper. Add the eggs and half the dill, then whisk until well combined; set aside.

Place the shredded potatoes in a colander and rinse under cold water to remove excess starch. Wrap in a clean kitchen towel and wring dry.

In an oven-safe 12-inch nonstick skillet over medium-high, heat the oil until shimmering. Add the potatoes, beef, scallion whites and ½ teaspoon each salt and pepper. Cook until evenly browned, 9 to 12 minutes; at first, stir frequently and break the meat into small bits, then stir only occasionally after browning begins.

Pour the egg mixture into the skillet and stir vigorously with a silicone spatula from the edges toward the center until wet, soft curds form but the eggs remain slightly runny and spreadable, 30 to 60 seconds. Transfer the skillet to the oven and cook until the eggs are just set, 5 to 6 minutes.

Remove the pan from the oven (the handle will be hot) and run a silicone spatula around the edge and underneath the omelet to loosen, then slide onto a cutting board. Cool for 5 minutes. Cut the omelet into 6 wedges and transfer to a serving plate. Sprinkle with the scallion greens and remaining dill.
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Lombardy-Style Rice with Chicken




Start to finish 45 minutes  Servings 4


This humble dish from the Lombardy region of northern Italy is known as riso alla pitocca. With familiar flavors and a creamy consistency from the starchiness of Arborio rice, it’s pure comfort food, Italian style. Riso alla pitocca is in some ways similar to risotto, but is simpler to cook because there’s no need to add liquid in multiple additions, nor for careful or continuous stirring. We do, however, stir the rice vigorously at the end, after the grains are tender, to help create a richer, thicker, more velvety consistency.




Don’t use chicken breasts, which are too lean and easily overcook. Chicken thighs are more flavorful, as well as more resistant to overcooking.




1 pound boneless, skinless chicken thighs, trimmed and cut into 1-inch pieces

Kosher salt and ground black pepper

2½ cups low-sodium chicken broth

2 tablespoons extra-virgin olive oil

1 medium yellow onion, chopped

2 medium carrots, chopped

2 medium garlic cloves, thinly sliced

½ cup dry white wine

1 cup Arborio rice

¼ cup chopped fresh chives

2 tablespoons salted butter, cut into 4 pieces

2 ounces Parmesan cheese, finely grated (1 cup)





Season the chicken with 1 teaspoon salt and ½ teaspoon pepper. In a 1-quart liquid measuring cup or medium microwave-safe bowl, heat the broth, covered, until simmering, 2 to 3 minutes; set aside, covered.

In a large Dutch oven over medium-high, heat the oil until shimmering. Add the onion, carrots and ½ teaspoon salt, then cook, stirring occasionally, until the onion is translucent, about 3 minutes. Add the garlic and cook, stirring, until fragrant, about 30 seconds. Add the wine and cook, scraping up any browned bits, until the wine has mostly evaporated, 2 to 3 minutes.

Stir in the hot broth, the rice and chicken. Bring to a simmer, then cover, reduce to low and cook until the rice is tender, about 15 minutes. Remove from the heat and quickly stir, then re-cover and let stand for 5 minutes.

Add the chives, butter and about three-fourths of the cheese, then stir vigorously until the butter is melted and the rice is creamy. Taste and season with salt and pepper. Serve sprinkled with the remaining cheese.
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Beef and Rice Meatballs with Lemon–Olive Oil Sauce




Start to finish 40 minutes  Servings 4


In the Greek dish called youvarlakia avgolemono, beef and rice meatballs dot a lemony soup. To simplify, we pair the meatballs with a quick pan sauce inspired by Greek ladolemono, a sauce of lemon, olive oil and sometimes herbs. A generous amount of chopped dill lends fresh herbal notes. Serve with warmed pita bread or a rice or orzo pilaf.




Don’t use uncooked rice, even though many recipes do. If the rice is raw, the grains won’t cook through in time. Thawed frozen, store-bought shelf-stable or home-cooked leftover long-grain rice all do nicely. Make sure it’s at room temperature so the grains are easy to mash with a fork.




1 cup cooked long-grain white rice, room temperature

2 slices hearty white sandwich bread, torn into small pieces

1 cup low-sodium beef broth, divided

4 tablespoons finely chopped fresh dill, divided

Kosher salt and ground black pepper

1 pound 85 percent lean ground beef

1 large egg yolk

3 medium garlic cloves, finely grated

2 teaspoons dried oregano, divided

5 tablespoons extra-virgin olive oil, divided

2 tablespoons lemon juice





In a large bowl, mash the rice with a fork until smooth and pasty. Add the bread, ¼ cup of broth, 2 tablespoons of dill, 2 teaspoons salt and 1 teaspoon pepper. Using your hands, mix and mash the ingredients to a paste. Add the beef, egg yolk, half of the garlic and 1 teaspoon of oregano, then mix with your hands until the mixture is homogeneous. Divide into 12 portions, form into smooth balls and place on a plate. Refrigerate, uncovered, for about 10 minutes.

In a 12-inch nonstick skillet over medium-high, heat 2 tablespoons of oil until shimmering. Add the meatballs and cook without disturbing until lightly browned on the bottoms, about 3 minutes. Carefully turn the meatballs and cook until browned on the second sides, about another 3 minutes. Add the remaining garlic and the remaining 1 teaspoon oregano and cook, stirring, until fragrant, about 30 seconds. Add the remaining ¾ cup broth, then scrape up any browned bits. Bring to a simmer, then cover, reduce to medium-low and cook, gently stirring once or twice, until the centers of the meatballs reach 160°F, 5 to 7 minutes.

Using tongs, transfer the meatballs to a serving dish and tent with foil. Bring the liquid in the pan to a boil over medium-high and cook, stirring occasionally, until thick enough that a spatula drawn through it leaves a trail, 2 to 3 minutes. Off heat, whisk in the remaining 3 tablespoons olive oil and the lemon juice. Taste and season with salt and pepper. Pour the sauce over the meatballs and sprinkle with the remaining 2 tablespoons dill.
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Harissa-Spiced Pasta and Chicken with Green Beans




Start to finish 40 minutes  Servings 4 to 6


The idea for this one-pot dinner came from macroona mbakbka, which sometimes is called the national dish of Libya. Pasta made its way into Libyan cooking as a result of Italian colonization during the early to mid-20th century, and for mbakbka, it’s paired with spices, tomato and chicken (sometimes other types of meat). For our version, we use harissa, a North African spice paste, as a simple way to incorporate both chili heat and a mixture of aromatic spices. We also add green beans to round out the dish. For mild palates, or if the harissa you purchase is especially spicy, use the lesser amount; for bolder heat, use the larger quantity, and offer more at the table, too.




Don’t worry if the chicken isn’t completely cooked after the initial browning. Simmering with the pasta and beans will fully cook the pieces. Don’t forget to bring the 3 cups of water to a boil. Adding boiling, rather than room-temperature, water to the pot shaves a few minutes off the cooking time.




1½ pounds boneless, skinless chicken thighs, trimmed and cut into 1-inch pieces

1 to 2 tablespoons harissa paste

Kosher salt and ground black pepper

3 tablespoons extra-virgin olive oil

⅓ cup tomato paste

1 medium yellow onion, chopped

4 medium garlic cloves, minced

¾ teaspoon ground allspice

1 pound medium pasta shells

8 ounces green beans, trimmed and cut into 1-inch pieces

3 cups boiling water

½ cup finely chopped fresh mint or flat-leaf parsley





In a large bowl, stir together the chicken, harissa and ½ teaspoon salt. In a large Dutch oven over medium-high, heat the oil until barely smoking. Add the chicken and cook, stirring occasionally, until the chicken is no longer pink on the surface, about 5 minutes. Using a slotted spoon, return the chicken to the bowl.

To the pot over medium, add the tomato paste and cook, stirring occasionally, until it begins to darken and stick to the bottom, 3 to 5 minutes. Add the onion and ½ teaspoon salt, then cook, stirring occasionally, until it has softened, about 5 minutes. Stir in the garlic and allspice and cook until fragrant, about 30 seconds.

Add the chicken and any accumulated juices, the pasta and green beans, then stir well. Stir in the boiling water and 2 teaspoons salt. Bring to a boil over medium-high, cover and cook, stirring occasionally, until the pasta is al dente. Taste and season with salt and pepper, then stir in the mint.
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Moroccan-Inspired Roasted Spiced Chicken




Start to finish 45 minutes  Servings 4


This recipe is our weeknight adaptation of djej mechoui, which translates from the Arabic as “grilled chicken.” Made the Moroccan way, the bird is seasoned with spices and herbs, along with smen, or fermented butter, before cooking. For our version, we throw together a simple spice-and-herb infused butter and brush it onto chicken leg quarters that then are roasted in a hot oven. The best way to lightly crush the cumin seeds is with a mortar and pestle, or you can pulse them in a spice grinder. Either way, be careful not to process them to a powder so they retain their texture. Smoked paprika is a Spanish spice, but it lends rich color along with a flavor evocative of outdoor grilling.




Don’t be shy about cutting through the skin and meat when slashing the chicken. Make sure to cut all the way to the bone so the seasonings can go deep. The slashes help speed up the cooking.




5 tablespoons salted butter

4 medium garlic cloves, minced

2 tablespoons cumin seeds, lightly crushed

1 tablespoon smoked paprika

¼ to ½ teaspoon cayenne pepper

Kosher salt and ground black pepper

2 tablespoons finely chopped fresh cilantro, plus whole leaves to serve

2 tablespoons finely chopped fresh flat-leaf parsley, plus whole leaves to serve

2 teaspoons packed light brown sugar

1 teaspoon lemon juice, plus lemon wedges, to serve

3 pounds bone-in, skin-on chicken leg quarters, patted dry





Heat the oven to 450°F with a rack in the middle position. Line a rimmed baking sheet with foil and set a wire rack on top. In a small saucepan over medium, melt the butter. Add the garlic and cumin, then cook, swirling the pan, until the seeds sizzle, 60 to 90 seconds. Stir in the paprika, cayenne and 1 teaspoon black pepper. Cook until the spices are fragrant, 30 to 60 seconds. Remove from the heat and whisk in the cilantro, parsley, sugar and lemon juice; set aside.

Using a sharp knife, cut parallel slashes on each chicken leg about 1 inch apart all the way to the bone on both sides of each leg. Season all over with salt, then brush both sides with about half of the butter mixture. Place the chicken, skin side up, on the prepared rack and roast for 10 minutes.

Brush the remaining butter mixture onto the surface of the chicken. Continue to roast until well browned and the thickest part of the thighs reaches 175°F, about another 15 minutes.

Transfer the chicken to a serving platter and let rest for 10 minutes. Sprinkle with cilantro and parsley leaves, then serve with lemon wedges.
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Greek-Style Spinach Rice with Shrimp and Dill




Start to finish 45 minutes  Servings 4


Spanakorizo, or spinach rice (literally translated), is a homestyle Greek dish. The addition of shrimp creates a complete one-pot meal. With dill and lemon as accents, the flavors are fresh and bright, but a little butter used to wilt the spinach and olive oil drizzled on as a final flourish add a satisfying richness. To simplify prep, look for shrimp that are sold already peeled and deveined. We think the rice is especially delicious garnished with crumbled feta cheese.




Don’t use a wide pot, such as a Dutch oven, to make this recipe. We found that a large surface area can result in unevenly cooked grains. The narrower diameter of a saucepan is the better choice. Don’t peek at the shrimp after adding them to the rice, except while stirring them into the rice after the first 10 minutes. Keeping the lid on traps heat in the pan so the shrimp cook through.




2 tablespoons salted butter

Two 5-ounce containers baby spinach

2 tablespoons extra-virgin olive oil, plus more to serve

2 medium shallots, halved and thinly sliced

Kosher salt and ground black pepper

1½ cups long-grain white rice, rinsed and drained

1 pound extra-large (21/25 per pound) shrimp, peeled (tails removed), deveined and patted dry

1 cup lightly packed fresh dill, roughly chopped

1 teaspoon grated lemon zest, plus 3 tablespoons lemon juice





In a large saucepan over medium-high, heat the butter until bubbling. Add the spinach and cook, stirring, until wilted but still bright green, about 1 minute. Transfer to a bowl, including any liquid released by the spinach; set aside.

Set the same pan over medium-high. Add the oil, shallots and ½ teaspoon salt, then cook, stirring often, until the shallots are translucent, about 2 minutes. Add the rice, 2½ cups water, ½ teaspoon salt and ¼ teaspoon pepper. Stir to combine, then bring to a boil. Cover, reduce to low and cook until the liquid has been absorbed, 15 to 18 minutes. Meanwhile, season the shrimp with salt and pepper.

When the rice is done, remove the pan from the heat. Quickly and evenly scatter the shrimp over the surface, re-cover and let stand for 10 minutes. Using a fork, fluff the rice and fold in the shrimp. Re-cover and let stand until the shrimp are opaque throughout, another 5 to 7 minutes.

Add the spinach with its liquid, the dill and the lemon zest and juice, then fold until well combined. Taste and season with salt and pepper. Serve drizzled with additional oil.
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Chicken with Artichokes and White Wine




Start to finish 40 minutes  Servings 4


Artichauts à la barigoule is a classic Provençal braise that combines fresh artichoke hearts with aromatic vegetables, herbs and white wine. We sear chicken thighs on the stovetop, and, while they finish cooking in the oven, we use canned artichokes to put together a simplified barigoule that serves as both a vegetable accompaniment and a flavorful sauce. For subtle lemony notes, we simmer strips of zest with the artichokes. A Y-style vegetable peeler is the best tool for removing zest in strips from the fruit, but try to take only the yellow peel, as the white pith underneath is bitter. Serve with warm crusty bread.




Don’t use marinated artichoke hearts for this recipe. The seasonings will overpower the other ingredients.




2½ pounds bone-in, skin-on chicken thighs, trimmed and patted dry

Kosher salt and ground black pepper

1 tablespoon extra-virgin olive oil

3 tablespoons salted butter, cut into 1-tablespoon pieces, divided

1 medium yellow onion, halved and thinly sliced

2 medium carrots, peeled, halved lengthwise and sliced crosswise ¼ inch thick

4 medium garlic cloves, minced

1 cup dry white wine

Two 14-ounce cans artichoke hearts, drained, cut into quarters if whole

Three 3-inch-long strips lemon zest, plus 2 tablespoons lemon juice

1 cup low-sodium chicken broth

¼ cup finely chopped fresh flat-leaf parsley





Heat the oven to 475°F with a rack in the middle position. Season the chicken all over with salt and pepper. In an oven-safe 12-inch skillet over medium-high, heat the oil until barely smoking. Add the chicken, skin side down, and cook without disturbing until golden brown on the bottoms, 5 to 8 minutes. Using tongs, transfer the chicken, skin side up, to a rimmed baking sheet and roast until the thickest part of the thighs reaches 175°F, 15 to 20 minutes.

While the chicken roasts, pour off and discard all but 1 tablespoon fat from the skillet. Set the pan over medium and melt 2 tablespoons of butter. Add the onion, carrots and ½ teaspoon each salt and pepper, then cook, stirring occasionally, until the onion is translucent, 3 to 5 minutes. Add the garlic and cook, stirring, until fragrant, about 30 seconds. Add the wine and cook, scraping up any browned bits, until reduced by about half, 2 to 4 minutes.

Stir in the artichokes, lemon zest and broth. Bring to a simmer over medium-high and cook, uncovered and stirring occasionally, until the carrots are tender and the liquid is slightly reduced, 4 to 5 minutes. Remove from the heat, cover and set aside.

When the chicken is done, using tongs, transfer it to a platter. Remove and discard the lemon zest from the artichoke mixture. Add the remaining 1 tablespoon butter and stir until melted, then stir in the lemon juice and parsley. Taste and season with salt and pepper. Spoon the mixture around the chicken.
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Pasta with Sausage and Porcini Mushroom Ragù




Start to finish 40 minutes  Servings 4 to 6


Classic slow-simmered ragù Bolognese isn’t a weeknight dinner option, but this simple tomato-free meat sauce can be tossed with pasta and on the table in under 45 minutes. For ease, we use Italian sausage, as it already is well seasoned; we opt for turkey or chicken sausage rather than pork, which has a fattiness that, we found, weighed down the dish. Make sure to purchase fresh sausage, not precooked; either mild or spicy will work. Dried porcini mushrooms provide a meaty, umami-packed flavor backbone, and just a small measure of heavy cream lends a rich, silky consistency. Wide noodles such as pappardelle or tagliatelle are ideal, but fettuccine is good, too.




Don’t forget to break the porcini mushrooms into small pieces, then rinse and drain them (to remove grit and dirt) before stirring them into the sauce. Rather than rehydrate the dried mushrooms before use, we save time by simmering them directly in the sauce, where they soften and release their savory flavor.




12 ounces dried pappardelle or tagliatelle pasta

Kosher salt and ground black pepper

3 tablespoons extra-virgin olive oil, divided

1 pound fresh turkey or chicken Italian sausage (see headnote), casing removed

1 medium yellow onion, finely chopped

1 medium carrot, peeled and finely chopped

2 medium garlic cloves, chopped

1 ounce dried porcini mushrooms, broken into small pieces, rinsed and drained

1 cup dry white wine

¼ cup heavy cream

1 ounce Parmesan cheese, finely grated (½ cup), plus more to serve

½ cup lightly packed fresh basil, roughly chopped





In a large pot, bring 4 quarts water to a boil. Add the pasta and 2 tablespoons salt and cook, stirring occasionally, until al dente. Reserve 1½ cups of the pasta cooking water, then drain and return the pasta to the pot. Toss with 1 tablespoon of oil; set aside.

Meanwhile, in a 12-inch skillet over medium-high, heat the remaining 2 tablespoons oil until shimmering. Add the sausage and cook, breaking it into small bits, until no longer pink, 3 to 5 minutes. Add the onion, carrot, garlic, 1 teaspoon salt and ½ teaspoon pepper. Cook, stirring occasionally, until the mixture is lightly browned, 5 to 8 minutes. Stir in the mushrooms, then add the wine and scrape up any browned bits. Add 1 cup of the reserved pasta water and cook, stirring occasionally, until the sauce is slightly thickened, 4 to 5 minutes. Add the cream and cook, stirring, for about 1 minute.

Pour the sauce over the pasta and add the Parmesan. Cook over medium, stirring often, until the sauce clings to the pasta, about 2 minutes; add reserved pasta water 2 tablespoons at a time if needed so the sauce coats the noodles. Taste and season with salt and pepper. Serve sprinkled with the basil and additional Parmesan.
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Pan-Roasted Chicken and Summer Vegetables with Herbes de Provence




Start to finish 45 minutes  Servings 4


For a simple skillet supper, seared chicken breasts go atop a bed of sunny Mediterranean vegetables tossed with herbes de Provence, an aromatic blend that typically includes rosemary, thyme, savory, marjoram and oregano.




Don’t use oversized chicken breasts; 12-ounce pieces work best. Larger ones require longer cooking, which will result in overdone vegetables. When you remove the skillet from the oven, don’t forget that the handle will be hot.




Four 12-ounce bone-in, skin-on chicken breasts, trimmed

Kosher salt and ground black pepper

3 tablespoons extra-virgin olive oil, divided

2 tablespoons herbes de Provence

6 medium garlic cloves, smashed and peeled

1 medium red onion, halved and sliced about ¼ inch thick

1 yellow, orange or red bell pepper, stemmed, seeded and thinly sliced

1 pint grape tomatoes

1 small zucchini, halved lengthwise and sliced crosswise ¼ inch thick

¼ cup drained capers, plus 1 tablespoon caper brine

½ cup dry vermouth

1 cup lightly packed fresh basil, torn (optional)





Heat the oven to 475°F with a rack in the middle position. Season the chicken on all sides with salt and pepper. In a large bowl, stir together 2 tablespoons of oil, the herbes de Provence, ½ teaspoon salt and 1 teaspoon pepper. Add the garlic, onion, bell pepper, tomatoes, zucchini and capers, then toss to combine; set aside.

In a 12-inch skillet over medium-high, heat the remaining 1 tablespoon oil until shimmering. Add the chicken, skin side down, and cook without disturbing until golden brown, 5 to 8 minutes. Using tongs, transfer the chicken, skin side up, to a large plate.

Pour off and discard all but 1 tablespoon fat from the skillet. Add the vermouth, bring to a boil over medium-high and cook, scraping up any browned bits, until reduced to about 2 tablespoons, 1 to 2 minutes. Add the vegetables and cook, stirring, until just warmed through, about 1 minute, then distribute in an even layer. Nestle the chicken, skin side up, in the vegetables and add any accumulated juices. Transfer the skillet to the oven and cook until the thickest part of the breasts reaches about 160°F, 20 to 25 minutes.

Remove the pan from the oven (the handle will be hot). Transfer the chicken, skin side up, to a serving platter. Using a slotted spoon, transfer the vegetables to the platter, arranging them around the chicken.

Set the skillet over high, bring the liquid to a simmer and cook, stirring, until slightly thickened and reduced, 1 to 2 minutes. Off heat, stir in the caper brine, then taste and season with salt and pepper. Pour the sauce around the chicken and over the vegetables. Sprinkle with basil (if using).
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Italian Sweet-and-Sour Pork Chops




Start to finish 40 minutes  Servings 4


Italian agrodolce is a sweet-and-sour combination commonly used with vegetables, but here we borrow the flavor profile and make a quick pan sauce for seared pork chops. Use bone-in chops that are about 1 inch thick—they’re more flavorful than boneless and are thin enough to cook through on the stovetop. We chose red wine vinegar for its bright acidity; we found balsamic vinegar to be too sweet for this.




Don’t forget to tent the chops with foil after removing them from the pan to ensure they stay warm while you make the sauce. And don’t add the butter all at once when finishing the sauce. Incorporating one piece at a time creates a glossy, lightly thickened consistency.




Four 8-ounce bone-in center-cut pork chops, each about 1 inch thick, patted dry

Kosher salt and ground black pepper

2 tablespoons grapeseed or other neutral oil, divided

3 medium shallots, chopped

2 tablespoons honey

⅔ cup red wine vinegar

3 tablespoons salted butter, cut into 6 pieces

1 cup lightly packed fresh flat-leaf parsley, chopped





Using a paring knife, make a couple vertical cuts in the silver skin that encircles the meat on each chop; try to cut through the silver skin without cutting into the meat. Season the chops on both sides with 1 teaspoon salt and ½ teaspoon pepper.

In a 12-inch skillet over medium, heat 1 tablespoon of oil until barely smoking. Add the chops and cook until well browned on the bottom, 3 to 5 minutes. Flip and cook until the centers reach 135°F
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