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It’s often been said that to find the best food in Italy you need to be invited to someone’s house for a home-cooked meal. It’s those simple dishes, lovingly prepared and designed to make good use of what is seasonal, available, and affordable—even leftovers—that have always been my favorites and have most strongly influenced the way I cook at home to this day. I think of those dishes as “old world” cooking, and they remain staples of my repertoire.

They’re also the dishes I grew up eating, both as a child living in Italy and then throughout my teen years in this country. Over time, though, the dishes themselves evolved. As a child I rarely ate avocados, pineapple, or jalapeño peppers; and beef, easily the most popular red meat in this country, had been a more occasional food for us in Italy, taking a backseat to lamb and veal. And while we’d eaten plenty of pork in the form of sausage and cured meat, rarely did we sit down to a big plate of the pan-fried pork chops or roasts that seemed to be a mealtime staple at all my friends’ homes. At the same time, some of the foods we’d taken for granted in Italy, like lentils, fennel, and mascarpone cheese, almost never appeared in American kitchens, and really it’s only in the last decade or so that these ingredients and others, such as broccoli rabe or farro, have become widely available. So, ever resourceful and creative, my mother adapted our family favorites to incorporate what she found at the market while retaining the spirit of the original Italian recipes. Her way of combining the best of the old world and the new has been the inspiration for many of the recipes I create now to serve my own family.

The shape of the meal itself also changed over the years in our household, evolving from a multicourse extravaganza that might take a couple of hours even on a weeknight to a streamlined meal more in keeping with the faster pace of life here. At first it seemed strange to have meat, vegetables, even pasta, served all at once and all on the same plate, or to see foods I thought of primarily as snacks, like soups or sandwiches, taking center stage. But I also came to appreciate the fact that meals could be lighter and less filling; a salad based on grains or beautiful vegetables and a bit of cooked meat or seafood was completely satisfying and didn’t fill me up and slow me down the way a plate of pasta followed by a meat course might.

Of course we still follow the tradition of weekly meals with my extended family to this day, and on those occasions we rarely veer from the long-established blueprint of antipasti followed by pasta, then a meat or fish course, and a final taste of something sweet. Throughout my childhood pasta or grains were served at both lunch and dinner, just as they are to this day throughout most of Italy, and even now no meal in my grandfather’s home would be considered complete without it. I cherish those meals as much for the togetherness and wonderful conversations we share as for the food; but I also recognize that kind of closeness is nurtured by the leisurely pace and comfortable mood created by the slow, delicious progression of the food itself, and I’d never want to change that.

Now that Todd and I have started our own family, we observe both traditions at home. Some nights (or mornings in the case of brunch) allow for a bit more time, and a more relaxed approach to cooking and eating. That’s when I think back to the recipes I still remember fondly from my childhood, or have since discovered on my travels throughout Italy. I try not to alter these recipes too much, preferring to prepare the dishes much as Italian mothers have been doing for hundreds of years, and sharing a little bit of my family history with Jade now that she’s old enough to eat along with me and Todd.

Other times, I get inspired by a trip to the farmer’s market or by a beautiful piece of fish at the seafood counter, and I want to focus on dishes that allow those clean, fresh flavors to shine. Sometimes, after a long day, a flavorful pasta or a substantial salad is all any of us needs or wants. For those nights I’ve built up a repertoire of quick and easy dishes that reflect my adoptive home in California, the food traditions that my husband and our friends have brought to our table, and my Italian heritage.

Now I’ve found myself simplifying the kitchen experience even more without compromising the taste, look, and overall feel of the food. But I don’t think that’s a bad thing. Much as I appreciate the skill and artistry of a chef working at the top of his or her game when I go out for a meal, in a home setting it can seem over the top. Which is not to say that I don’t occasionally pull out the stops when we entertain or if I’m making a special family meal. But I’m always mindful of the fact that turning a home-cooked meal into something straight out of a restaurant negates the warmth of the setting and the fact that I’ve decided to open my home and share my family. As long as the food tastes amazing and I’ve devoted a bit of attention to how it looks on the plate, I know even my most discerning friends will appreciate the effort I’ve made—as well as the fact that I’m not too tired to sit down and enjoy it with them!

And certainly there have never been more good reasons to cook at home. For some of us the expense of eating out has moved from the frequent to the occasional category in the monthly budget; cooking at home is a far less costly way to spend time with friends than eating at a fancy restaurant. Others of us are concerned about the quality of the ingredients we feed our family, and cooking at home, with food you’ve chosen with care from trusted sources—maybe even from the farmer who raised it—ensures you know exactly what you are eating.

But all those good reasons aside, home cooking is a way to express your love for family and friends, and to make time in your life, no matter how full, for togetherness and new traditions. I hope this book will encourage you to spend a bit more time around the table, and to enjoy every moment—and every bite.

NOTE: Classic recipe titles are set in orange and have this symbol: [image: ].

Modern recipe titles are set in green.
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Cheese-Stuffed Dates with Prosciutto [image: ]

Italian Fried Olives [image: ]

Whole-Wheat Pita Chips with Mascarpone-Chive Dip

Roasted Eggplant and White Bean Crostini [image: ]

Artichoke and Bean Bruschetta [image: ]

Pea Pesto Crostini

Tomato Basil Tartlets

Stuffed Baby Peppers [image: ]

Smoked Salmon and Apple Carpaccio

Sautéed Shrimp Cocktail

Fried Cheese-Stuffed Zucchini Blossoms [image: ]

Beef Skewers with Cherry Tomatoes and Parsley Sauce

 

In this country appetizers are synonymous with restaurant food or party fare; but Italians take a much more relaxed approach to starters. Even a casual meal at home generally begins with an antipasto or two, something colorful and light that can be eaten in a couple of bites, perhaps on a small toast slice. While some antipasti may include fish or perhaps a bit of cured meat, most are vegetable based and reflect the seasons. Either way they are a beautiful and delicious way to start off a meal without filling you up.

I love to set out my own spread of antipasti for a cocktail gathering or a casual dinner, and classic bar snacks like Italian Fried Olives, which are easy to pop in your mouth, and Fried Cheese-Stuffed Zucchini Blossoms are a big hit. I always include at least one kind of crostini or bruschetta, and I top them with something brightly flavored and fresh tasting, like green pea pesto; the vibrant green color is so appealing. For a more formal affair, though, I like to do a plated first course, giving one of my favorite Italian dishes an update. Carpaccio, for instance, is typically made with meat, but I prefer to use smoked salmon; it’s light and clean, and it’s readily available all year long.
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Cheese-Stuffed Dates with Prosciutto
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The sweetest, best kind of dates are Medjools. They’re large, so they are easy to fill, meaty, and chewy. Stuffed with goat cheese and wrapped in prosciutto, they provide a perfect sweet-salty mouthful in every bite. Serve these with a crisp white wine as the ideal before-dinner tidbit.



	¼
	cup (2 ounces) goat cheese, at room temperature

	¼
	cup (2 ounces) mascarpone cheese, at room temperature

	¼
	cup finely chopped fresh basil leaves

	
	Salt and freshly ground black pepper

	16
	Medjool dates (12 ounces)

	8
	thin slices prosciutto, halved lengthwise

	
	

	
	special equipment

	16
	toothpicks or cocktail picks





In a small bowl, mix together the cheeses and basil. Season with salt and pepper.

With a knife, make a lengthwise incision in each date. Gently open the dates slightly and remove the pits. Spoon about ½ teaspoon cheese mixture inside each one. Close the dates around the filling. Wrap a piece of prosciutto around each date and secure with a toothpick.

Arrange the stuffed dates on a platter and serve.

 

[image: ]

Olives stuffed with cheese and fried are a classic bar snack commonly found in Naples and in Sicily. I like to mix the Gorgonzola with a bit of ricotta to tame its strong flavor. Unlike most fried foods, these can be made ahead of time and they will still be delicious a good while later. Pile them on a platter for a party and watch them disappear.



	¼
	cup (1 ounce) crumbled Gorgonzola cheese, at room temperature

	¼
	cup whole-milk ricotta cheese, at room temperature

	1½
	teaspoons dried thyme

	1½
	teaspoons grated lemon zest (from 1 lemon)

	20
	pitted medium to large green olives, rinsed and thoroughly dried

	¼
	cup all-purpose flour

	1
	large egg

	½
	cup plain dried bread crumbs

	
	Vegetable oil, for frying

	
	

	
	special equipment

	
	A pastry bag fitted with a ¼-inch round plain tip





In a small bowl, combine the cheeses, thyme, and lemon zest. Spoon into the pastry bag. Pipe the cheese mixture into each olive.

Put the flour into a small bowl. Lightly beat the egg in another small bowl and put the bread crumbs in a third small bowl. Working in batches, dredge the olives in the flour. Using a slotted spoon, remove the olives and place in the bowl with the beaten egg. Coat the olives with the egg and then transfer to the bowl of bread crumbs. Coat the olives with the bread crumbs.

In a large heavy-bottomed saucepan, pour enough oil to fill the pan about a third of the way. Heat over medium heat until a deep-frying thermometer inserted in the oil reaches 350°F. (If you don’t have a thermometer, toss in a cube of bread; it will brown in about 3 minutes and, when it does, the oil is ready.) Fry the olives, in batches, for 30 to 45 seconds, until golden brown. Drain the fried olives on paper towels. Cool for at least 5 minutes before serving.
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It’s no secret that I love mascarpone cheese—and who doesn’t love bacon? Stir them together and you have a super-creamy, elegant dip that tastes like the most decadently topped baked potato you’ve ever had. The mix is surprisingly versatile, too: thin it down a bit with milk and use it as a dressing for greens or a sauce for salmon or chicken.



	4
	whole-wheat pita breads

	2
	tablespoons olive oil

	1
	teaspoon dried oregano

	
	Salt and freshly ground black pepper

	4
	strips bacon, cooked until crisp, finely chopped

	1
	cup (8 ounces) mascarpone cheese, at room temperature

	¾
	cup sour cream

	¼
	cup chopped fresh chives





Place an oven rack in the center of the oven and preheat the oven to 450°F.

Cut each pita into 8 wedges. Arrange the pita wedges in a single layer on a rimmed baking sheet. Brush with the oil, then sprinkle with the oregano, ½ teaspoon salt, and ½ teaspoon pepper. Bake for 5 to 8 minutes, until crisp and golden. Set aside to cool.

In a medium bowl, combine the bacon, mascarpone cheese, sour cream, and chives. Season with salt and pepper. Transfer the dip to a serving bowl.

Arrange the pita chips and dip on a platter and serve.


bruschetta & crostini

The terms bruschetta and crostini are often used interchangeably. But while both refer to a piece of grilled or toasted bread with a savory topping and are typically served as antipasti, there are in fact diff erences between the two, namely in size and presentation.

The word bruschetta comes from the Italian verb bruscare, which means to roast over hot coals. Grilling thick slices of bread and then rubbing them with garlic or half of a tomato was a common way for frugal housewives to extend the life of stale bread. Over time bruschetta evolved into more than just grilled bread, as ingredients such as prosciutto, mozzarella, roasted peppers, and cured meats were added to the toppings. Because the base is a fairly large, thick bread slice, bruschetta tends to have a more rustic appearance and can stand up to hearty toppings; it may be eaten by hand but can also be served on a plate with a knife and fork.

Crostini, on the other hand, are more often toasted in the oven than grilled, and tend to be smaller and thinner. These “little toasts” make perfect one-bite hors d’oeuvres, but topped with cheese and melted under the broiler they’re also great to float on a bowl of soup, crouton-style, or serve with a salad. Because they are smaller and more refined, they are perfect for richer, more sophisticated toppings than you might serve on heartier bruschetta.

For bruschetta, I prefer to use ciabatta bread or a pane rustica because the loaves are wide but flat and not too dense. Slicing the bread crosswise into ½- or ¾-inch-thick slices makes long narrow toasts that won’t droop or sag under their topping when picked up. I generally use a baguette for my crostini and cut them fairly straight across to make small, nicely rounded toasts of uniform size that look beautiful arranged on a tray or platter.
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This is rustic and simple, and deeply satisfying. Pureed beans can get a bit crusty when exposed to air, so if you make these ahead of time, drizzle a bit of a nice fruity olive oil over each crostini to keep it fresh and make it glisten. If you want a lighter version, you can certainly serve this on cucumber rounds, but I love the way the smoky flavor of the eggplant and the grilled bread work together.



	1
	(1½-pound) eggplant or 3 Japanese eggplants, trimmed and cut into 2-inch pieces

	⅓
	cup olive oil, plus more for drizzling

	
	Salt and freshly ground black pepper

	1
	French baguette, cut into ½-inch-thick slices

	1
	(15-ounce) can cannellini beans, drained and rinsed

	⅓
	cup loosely packed fresh flat-leaf parsley leaves

	3
	tablespoons fresh lemon juice (from 1 lemon)

	1
	garlic clove





Place an oven rack in the middle of the oven and preheat the oven to 450°F.

Put the eggplant on a parchment paper–lined rimmed baking sheet. Drizzle with olive oil and season with salt and pepper. Roast for 20 to 25 minutes, until golden brown. Set aside to cool.

While the eggplant is roasting, preheat a grill pan over medium-high heat. Drizzle the bread slices with olive oil on both sides and arrange in the pan. Cook until both sides are pale golden and crisp, about 5 minutes total. Set aside to cool.

In the bowl of a food processor, combine the cooled eggplant (flesh and skin), beans, parsley, lemon juice, garlic, ½ teaspoon salt, and ¼ teaspoon pepper. Pulse until the mixture is coarsely chopped. With the machine running, gradually add the ⅓ cup olive oil and process until the mixture is creamy. Season with salt and pepper, if needed.

Spoon the spread into a small bowl and serve with the bread slices. Alternatively, spoon the spread over the bread and arrange on a serving platter.
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Rome is famous for its artichokes, and in the Jewish district you can buy amazing fried whole artichokes on street corners. Back home, I use frozen artichokes for ease and I love combining them with beans in a creamy dip for bruschetta, a favorite snack throughout Italy. The crispy, salty prosciutto highlights the subtle flavor of the artichokes and adds crunch.



	
	Vegetable oil cooking spray

	4
	very thin slices prosciutto

	12
	(¼-inch-thick) slices rustic country bread

	½
	cup olive oil, plus more for drizzling

	1
	(12-ounce) package frozen artichoke hearts, thawed

	1
	(15-ounce) can cannellini beans, rinsed and drained

	1
	cup freshly grated Pecorino Romano cheese

	½
	cup coarsely chopped fresh basil leaves

	1
	teaspoon grated lemon zest

	1
	tablespoon fresh lemon juice

	2
	teaspoons salt

	½
	teaspoon freshly ground black pepper





Place an oven rack in the center of the oven and preheat the oven to 375°F. Spray a rimmed baking sheet with vegetable oil cooking spray.

Lay the prosciutto in a single layer on the prepared baking sheet and bake for 10 to 12 minutes, until crispy. Set aside to cool for 10 minutes.

On another baking sheet, arrange the bread slices in a single layer. Using a pastry brush, brush the bread with ¼ cup of the oil. Bake for 12 to 15 minutes, until golden.

In a food processor, combine the artichoke hearts, beans, cheese, basil, lemon zest, lemon juice, salt, and pepper. Pulse until the mixture is chunky. With the machine running, slowly add the remaining ¼ cup olive oil and mix until combined but still slightly chunky.

Spoon the artichoke mixture onto the crostini. Crumble the prosciutto and sprinkle on top. Drizzle with oil and serve.
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Pea Pesto Crostini
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I don’t keep a lot in my freezer, but one thing you’ll always find there is a package of frozen peas. They’re sweet, they have a lovely green color, and when puréed they can satisfy a craving for a starchy food. If you’re not a big fan of peas, at least give this a try. I think it’s going to be your new favorite thing. I can’t resist eating it straight out of the bowl!



	1
	(10-ounce) package frozen peas, thawed

	1
	garlic clove

	½
	cup freshly grated Parmesan cheese

	1
	teaspoon salt, plus more to taste

	¼
	teaspoon freshly ground black pepper, plus more to taste

	⅔
	cup olive oil

	8
	(½-inch-thick) slices whole-grain baguette or ciabatta bread, preferably day-old (see Cook’s Note)

	8
	cherry tomatoes, halved, or 1 small tomato, diced





For the pea pesto: Pulse together in a food processor the peas, garlic, Parmesan cheese, salt, and pepper. With the machine running, slowly add ⅓ cup of the olive oil and continue to mix until well combined, 1 to 2 minutes. Season with more salt and pepper, if needed. Transfer to a small bowl and set aside.

For the crostini: Preheat a stovetop griddle or grill pan over medium-high.

Brush both sides of each of the bread slices with the remaining ⅓ cup olive oil and grill until golden, 1 to 2 minutes. Transfer the bread to a platter and spread 1 to 2 tablespoons pesto on each slice. Top each crostini with 2 tomato halves and serve.

COOK’S NOTE: Day-old bread works best here because it stands up to the pea purée and isn’t too soft in the center. If you don’t have any on hand, you can dry out fresh bread by putting the slices in a 300°F oven until slightly crisp, about 5 minutes.
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Tomato Basil Tartlets
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When it comes to cocktail food, I like one-biters and I like things that are dainty and beautiful. These pretty little tarts fit that bill and more. They taste as fantastic as they look. I prefer to use black-olive tapenade because of its richness, but you can certainly try green-olive, which is tangier.



	1
	(10 × 9-inch) sheet frozen puff pastry, thawed

	
	All-purpose flour, for sprinkling

	⅓
	cup store-bought black-olive tapenade

	1
	cup (2 ounces) grated Fontina cheese

	8
	cherry tomatoes, quartered

	6
	fresh basil leaves, chopped

	
	Fleur de sel or other coarse sea salt (optional)

	
	

	
	special equipment

	
	A 2¼-inch-round cookie cutter





Place an oven rack in the center of the oven and preheat the oven to 400°F. Line a baking sheet with parchment paper.

Unroll the puff pastry on a lightly floured work surface. Using the tines of a fork, prick the pastry all over. Using a 2¼-inch-round cookie cutter, cut out 16 rounds of pastry. Place the pastry rounds ¾ inch apart on the prepared baking sheet. Lay a piece of parchment paper on top of the pastry rounds and then place another baking sheet directly on top of the parchment paper to keep the pastry even while baking. Bake for 10 to 12 minutes, until golden. Remove the top baking sheet and the top piece of parchment paper.

Spread 1 teaspoon tapenade on each pastry round. Spoon about 1 tablespoon cheese on top. Arrange 2 tomato quarters over each dollop of cheese. Bake for 5 to 7 minutes, until the cheese has melted.

Transfer the tartlets to a platter and sprinkle them with chopped basil and some fleur de sel, if desired.
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Stuffed Baby Peppers
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My mother always loved to serve stuffed vegetables; she stuffed zucchini, potatoes, onions, and, of course, all kinds of peppers. It may have been her way of getting us to eat our vegetables, but we loved them so much we ate them right out of the fridge the next day. I’ve used pancetta in the filling, but this is an easy recipe to vary and you could certainly substitute ground beef, sausage—almost anything savory that you like. These taste better the longer they sit, so they make great leftovers.



	
	Vegetable oil cooking spray

	2
	tablespoons olive oil

	3
	ounces thinly sliced pancetta, finely chopped

	½
	medium onion, finely chopped

	¾
	cup whole-milk ricotta cheese

	⅓
	cup freshly grated Parmesan cheese

	½
	cup frozen petite peas, thawed

	
	Salt and freshly ground black pepper

	24
	(2- to 3-inch long) sweet baby peppers





Place an oven rack in the center of the oven and preheat the oven to 350°F. Spray a rimmed baking sheet with vegetable oil cooking spray. Set aside.

In a medium skillet, heat the olive oil over medium-high heat. Add the pancetta and cook, stirring frequently, until brown and crispy, 5 to 7 minutes. Using a slotted spoon, remove the pancetta and drain on paper towels. Add the onion to the pan and cook until translucent and soft, about 5 minutes. Set aside to cool for 10 minutes.

In a medium bowl, combine the onion, pancetta, cheeses, and peas. Season with salt and pepper.

Using a paring knife, cut ½ inch from the stem end of each pepper. Remove the seeds and veins. Using a small dessert spoon, fill each pepper with the cheese mixture. Place the filled peppers on the prepared baking sheet and bake for 15 to 18 minutes, until the peppers begin to soften and the cheese is warmed through. Cool for 10 minutes.

Arrange the peppers on a platter and serve.

COOK’S NOTE: To serve as an entrée portion, double the filling, stuff it into 4 full-size bell peppers, and bake at 350°F for 1 hour, covering with foil if they brown too much, until the peppers are just starting to collapse.

 

[image: ]

Smoked Salmon and Apple Carpaccio
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When I go to a restaurant and want something light, I immediately look to the carpaccios and crudos, which often feature marinated raw fish. Smoked salmon can deliver the same light, clean flavors but without the worry of serving raw beef or fish at home. I like to arrange the salmon and apples on a platter and let guests pile them onto slices of bread themselves; the color of the salmon is simply stunning next to the green apples, which also contribute crunch and freshness.



	6
	(¼-inch-thick) slices rosemary or olive bread, quartered

	
	Juice of 1 lemon

	1
	small green apple, such as Granny Smith, halved, cored, and very thinly sliced

	6
	ounces Nova Scotia smoked salmon

	1
	tablespoon capers, rinsed and drained

	
	Olive oil, for drizzling

	
	Salt and freshly ground black pepper





Place an oven rack in the center of the oven and preheat the oven to 400°F.

Arrange the bread on a baking sheet in a single layer. Bake for 10 to 12 minutes, until lightly brown and crisp. Cool to room temperature, about 10 minutes.

To prevent the apples from browning, in a small bowl, combine 2 cups water with the lemon juice. Add the apple slices and soak until ready to use. Drain and blot with paper towels just before using.

Arrange the smoked salmon in a single layer on a serving platter. Lay the apple slices on top. Sprinkle the capers over the salmon and apple slices. Drizzle with olive oil and season with salt and pepper. Serve with the toasted bread.
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The sight of a platter of jumbo shrimp at a party always makes guests happy, but the usual shrimp cocktail is served ice-cold and, in my opinion, is pretty flavorless. I think shrimp taste so much better served warm—especially with this simple and colorful dipping sauce to dunk them into. The ingredients are an interesting combination, and their unique flavors, along with the color of the turmeric, yield a creamy, tangy, and slightly sweet sauce.



	2
	tablespoons olive oil

	1
	pound jumbo shrimp, peeled but tail left on, deveined

	1
	tablespoon herbes de Provence

	
	Salt and freshly ground black pepper

	1¼
	cups plain yogurt

	2
	tablespoons mayonnaise

	2
	tablespoons whole-grain mustard

	1½
	tablespoons pure maple syrup

	1
	teaspoon turmeric

	¼
	cup chopped fresh basil leaves





In a large skillet, heat the oil over medium-high heat. Add the shrimp and herbes de Provence. Season with salt and pepper. Cook until the shrimp are pink and cooked through, about 2 minutes on each side. Remove from the heat.

In a small bowl, mix together the yogurt, mayonnaise, mustard, maple syrup, turmeric, and basil. Season with salt and pepper.

Arrange the shrimp on a serving platter with the bowl of dip in the center.
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Fried Cheese-Stuffed Zucchini Blossoms
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Delicate and beautiful zucchini blossoms make their appearance at farmer’s markets in mid- to late summer. In Italy, the blossoms are stuffed with just about anything and prepared in a number of ways, from sautéed to baked, or just served fresh in a salad. My favorite is and always has been stuffed and fried—and served with a side of marinara sauce.



	1
	cup all-purpose flour

	1
	cup sparkling water

	
	Salt

	⅓
	cup (3 ounces) goat cheese, at room temperature

	2
	tablespoons (1 ounce) cream cheese, at room temperature

	2
	teaspoons heavy cream

	1
	tablespoon chopped fresh basil leaves

	1
	scallion, white part only, finely chopped

	
	Freshly ground black pepper

	8
	zucchini blossoms (see Cook’s Note), stamens removed

	
	Vegetable oil, for frying





In a medium bowl, whisk together the flour, water, and ¾ teaspoon salt until smooth. Set the batter aside.

In a small bowl combine the goat cheese, cream cheese, heavy cream, basil, and scallion. Mix until smooth. Season with salt and pepper. Spoon 1½ to 2 teaspoons filling into each blossom. Close the blossoms and gently twist the petals to seal.

In a large heavy-bottomed saucepan, pour enough oil to fill the pan about a third of the way. Heat over medium heat until a deep-frying thermometer inserted in the oil reaches 350°F. (If you don’t have a thermometer, toss in a cube of bread; it will brown in about 3 minutes and, when it does, the oil is ready.) Dip the stuffed zucchini blossoms in the batter and allow any excess to drip off. Fry for 1 to 2 minutes, turning occasionally, until golden brown. Drain the cooked blossoms on paper towels.

Season with salt and serve warm.
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Beef Skewers with Cherry Tomatoes and Parsley Sauce
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Beef filet always makes an occasion special, but in the case of these mini beef kebabs it’s the parsley sauce—almost a fresh salsa—that makes the dish shine. For an interesting change, mix it up and substitute fresh pineapple chunks for the tomatoes; they make for a surprisingly harmonious combination. One note: Don’t marinate the beef any longer than three hours because the vinegar in the marinade will break down the meat and ruin its texture.



	3
	cups fresh flat-leaf parsley leaves

	2
	garlic cloves

	2
	tablespoons red wine vinegar

	1
	teaspoon crushed red pepper flakes

	1
	teaspoon sugar

	
	Salt and freshly ground black pepper

	½
	cup olive oil

	1½
	pounds beef filet, cut into ¾-inch cubes (about 40 cubes)

	
	Vegetable or canola oil, for the grill

	40
	cherry tomatoes (about 2 pints)

	
	

	
	special equipment

	20
	(8-inch) wooden or bamboo skewers, soaked in water for 30 minutes





In the bowl of a food processor, blend together the parsley, garlic, vinegar, red pepper flakes, sugar, 1½ teaspoons salt, and ½ teaspoon black pepper, until smooth. With the machine running, gradually add the olive oil and process until incorporated. Spoon half of the sauce into a medium bowl. Spoon the remaining sauce in a small serving bowl; cover with plastic wrap and refrigerate until ready to serve.

Put the beef in the medium bowl with the parsley sauce. Toss well to coat the beef. Cover and refrigerate for at least 30 minutes and up to 3 hours.

Place a grill pan over medium-high heat or preheat a gas or charcoal grill. Lightly oil the grill pan or the grilling rack with vegetable oil.

Thread the skewers starting with a cherry tomato, then a cube of beef. Repeat with another cherry tomato and another cube of beef. Continue with the remaining skewers. Grill the skewers for 2 to 3 minutes on each side (for medium-rare) or until desired doneness. Season with salt and pepper.

To serve, arrange the beef skewers on a serving platter. Drizzle with the reserved parsley sauce or serve the sauce on the side as a condiment.
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End of sample
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roasted eggplant anc
white bean crostini

470 6 SERVINGS.
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whole-wheat pita chips
with mascarpone-chive dip

4 TOA SEDVINGS.
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cauliflower and
pancetta gratinata

470 6 SERVINGS.
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italian fried olives

470 6 SERVINGS
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cheese-stuffed dates
with prosciutto

470 6 SERVINGS.
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sweet and savory
bread pudding
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italian lentil salad

470 6 SERVINGS
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tomato basil tartlets

e 6 SEBUINGE
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pea pesto crostin
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poached pears in honey,
ginger, and cinnamon syrup

65ERVINGS
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grilled and stuffed
portobello mushrooms
with gorgonzola

& SERVINGS
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vegetable fritto misto with
lemon mayonnaise

470 6 SERVINGS.
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roasted tomatoes
with garlic, gorgonzola,

and herbs

670 8 SERVINGS.
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arugula salad with
roasted fruit and
panettone croutons
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appetizers
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vegetable parmesan

470 & SERVINGS
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olive and sun-driec
tomato vegetables
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white bean
and chicken chili
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igurian fish stew

470 6 SERVINGS
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pomegranate
and mint sorbet

MAKES 1 GUART
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chicken; artichoke, and
cannellini-bean spezzatino

47O 6 SERVINGS
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chocolate honey
almond tart
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imoncello granita

4 SERVINGS'
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lemon hazelnut tiramisu

T s cERVINGE
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beet skewers
with cherry tomatoes
and parsley sauce

470 & SERVINGS
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chocolate
rice pudding

670 8 SERVINGS
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raspberry pound cake
with vin santo cream
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white chocolate-dipped
almond and lemon biscott:i

MAKES 20 BISCOTTI
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sautéed
shrimp cocktai

470 & SEDVINGS
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cranberry cornmeal cake

670 8 SERVINGS
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smoked salmon
and apple carpaccio

TO & SEDVINGS
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espresso caramel bars
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stuffed baby peppers

470 5 SERVINGS
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apricot and 'nut cookies
with amaretto icing

MAKES 2.T0 213 DOZEN COOKIES
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espresso chip
meringues

MAKES 12 METNGUES
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ricotta with vanilla-sugar
croutons and berry syrup

L ernuinee
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fried cheese-stuffed
zucchini blossoms

MAKES 8 BLOSSOMS; 4 SERVINGS
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bucatini all'amatriciana
with spicy smoked
mozzarella meatballs

470 6 SERVINGS.
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baked provolone ano
sausage frittata
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bacon and-pancetta
potatoes

aseRvinGs
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shaved melon salac
with mint sugar
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caponata panini

4 SERVINGS
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open-taced tuna
sandwiches with arugulz
and sweet-pickle
mayonnaise
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crispy parmesan biscuits
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mini italian pub burgers

2 SERVINGS
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strawberry and
rosemary scones

MAKES 14 SCONES
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chicken burgers with
garlic-rosemary mayonnaise

A SERVINGE
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mozzarella, raspberry, and
brown sugar panini

A SEDTINGE
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zucchini
and olive pizza

470 6 SERVINGS.
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piadina with fontina
and prosciutto

47O 6 SERVINGS
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citrus'salad

470 6 SERVINGS
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caffeé latte with
vanilla whipped cream

4 (6-0UNCE) SERVINGS
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sweet basil smoothie

4 (6-OUNCE) SERVINGS
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grilled vegetabple, herb,
and goat cheese
sandwiches
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lemon chicken soup
with spaghetti

4TO & CEDVINES
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ginger-tea lemonade
with basil

e e EBUINEE
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butternut squash soup
with fontina cheese crostini

47O 6 SERVINGS
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limoncello and
blueberry cooler

470 6 SERVINGS.
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gorgonzolaand porcini
mushroom risotto

470 6 SERVINGS
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orown butter risotto
with lobster
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nonna luna’s rice

4 SERVINGS.
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cheesy baked farro

470 6 SERVINGS
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spaghetti with olives
and bread crumbs

470 6 SERVINGS.
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tusilli with spicy pesto

S TO & BER UGS
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blueberry and
mascarpone turnovers

Y AKES 19 TURNOVEDRS
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spaghetti with beet,
smoked almonds,

and basil
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coffee-glazed italian
doughnuts (zeppole)

MAKES RBOUT 12 DOUGHNUTS; 4 TO 6 SERVINGS
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pastaponza

470 6 SERVINGS
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pancetta and
cinnamon waffles
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penne with treviso
and goat cheese
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campanelle pasta salad

470 6 SERVINGS
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orecchiette with greens,
garbanzo beans,
and ricotta salata
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rigatoni with creamy
mushroom sauce

470 6 SERVINGS.
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egg, gorgonzola, and
pancetta sandwiches
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ig -white frittata
with lox and arugula
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honey-mustard pork roast
with bacon

.
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honey-balsamic
lamb chops

470 6 SERVINGS.
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roasted citrus-herb game
hens with crouton salad
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turkey meatloaf
W|th feta and
sun-dried tomatoes
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chicken and shrimp with
pancetta chimichurri
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chicken milanese with
tomato and fennel sauce

470 6 SERVINGS
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chianti marinated
beef stew

470 6 SERVINGS.
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roasted beet tenderloin
with basil-curry
mayonnaise

dn a sERVINGS





OEBPS/images/Laur_9780307885593_epub_086_r1.jpg





OEBPS/images/Laur_9780307885593_epub_085_r1.jpg
grilled tuscan steak with
fried egg and goat cheese

4SERVINGS.
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steak involtini

4 SERVINGS
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skewered greek salac

47O & SEOVINGS





OEBPS/images/Laur_9780307885593_epub_114_r1.jpg
grilled asparagus
and melon salad
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ecorino
and bean salac

470 6 SERVINGS.
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pibb, basil, and mint salac
with parmesan butter
crostini
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fresh mushroom and
parsley salad

4SERVINGS
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red snapper
with fava bean purée
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roasted branzino
with lemons

4sERVINGS
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vegetables
&> salads
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roasted halibut with
pea and mint salad
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grilled salmon with
citrus salsa verde
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