
 
For Appetizers:  http://southernfood.about.com/cs/appetizers/a/appi_holiday.htm 
 
 

Lighter Chicken Piccata     Add to Favorites     Shopping List   
One cutlet per person makes a skimpy serving, so we call for a total of eight cutlets for serve four people. We prefer 
the flavor of whole milk in the sauce; however, 2 percent milk or half-and-half will also work. Do not use 1 percent or 
skim milk. This recipe was published in our cookbook The Best Light Recipe. 
Serves 4 

 
Cutlets 

1/2 cup unbleached all-purpose flour   
4 boneless, skinless chicken breasts (about 6 ounces each), trimmed 

of excess fat, tenderloins removed, and sliced into cutlets (see 
illustrations below)  

 Table salt and ground black pepper   
2 tablespoons vegetable oil   

 
Piccata Sauce 

1 medium shallot , minced (about 3 tablespoons)  
 Salt   

2 medium garlic cloves , minced (about 2 teaspoons)  
1 1/2 cups low-sodium chicken broth   

1/2 lemon , ends trimmed, sliced thin  
2 tablespoons whole milk   
1 teaspoon cornstarch   
2 tablespoons fresh lemon juice   
2 tablespoons capers , rinsed and patted dry  
1 tablespoon minced fresh parsley leaves    
 Ground black pepper   

 

 

 

1. For the cutlets: Spread the flour in a shallow dish. Pat the cutlets dry with paper towels, then season with salt 
and pepper. Lightly dredge the cutlets in the flour and shake off the excess; set aside. 

2. Heat 1 tablespoon of the oil in a 12-inch skillet over medium-high heat until just smoking. Lay half of the cutlets in 
the skillet and cook until lightly golden, about 3 minutes. Flip the cutlets over and continue to cook until the meat is 
no longer pink in the center and feels firm when pressed with a finger, about 2 minutes. Transfer the cutlets to a 
plate and cover with foil; set aside. Repeat with the remaining oil and cutlets. 

3. For the sauce: Add the shallot and 1/4 teaspoon salt to the oil left in the skillet, return to medium-low heat, and 
cook until softened, about 2 minutes. Stir in the garlic and cook until fragrant, about 30 seconds. Stir in the broth and 
lemon slices, scraping up the browned bits. Bring to a simmer and cook until the mixture measures 1 cup, about 5 
minutes. 

4. Pour any accumulated chicken juices into the simmering sauce. Whisk the milk and cornstarch together, then 
whisk into the simmering sauce. Continue to simmer the sauce until it has thickened, about 1 minute. Off the heat, 
stir in the lemon juice, capers, and parsley, and season with salt and pepper to taste. Spoon the sauce over the 
chicken before serving. 

Per serving (without sauce): Cal 270; Fat 9 g; Sat fat 1.5 g; Chol 100 mg; Carb 5 g; Protein 40 g; Fiber 0 g; 
Sodium 260 mg 

Per serving (with sauce): Cal 295; Fat 9.5 g; Sat fat 1.5 g; Chol 100 mg; Carb 9 g; 
Protein 41 g; Fiber 0 g; Sodium 750 mg 
 
STEP BY STEP: Slicing the Cutlets  
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After removing the tenderloin, place each cutlet smooth-side up 
on a cutting board. Holding one hand on top of the cutlet, 
carefully slice the cutlet in half horizontally. 

 
This will yield two pieces, each between 3/8 
and 1/2 inch thick. 

 

Shopping List For: 
Lighter Chicken Piccata  
Pantry/Dry Goods 

  low sodium chicken broth,   1 1/2 cups   
  cornstarch,   1 teaspoon   
  unbleached all-purpose flour,   1/2 cup   
  fresh lemon juice,   2 tablespoons   
  vegetable oil,   2 tablespoons   
  Ground black pepper   
  Salt   
  Table salt and ground black pepper   
 
Produce 
  capers,   2 tablespoons   
  medium garlic cloves,   2   
  lemon,   1/2  
  minced fresh parsley leaves,   1 tablespoon   
  medium shallot,   1   
 
Dairy  whole milk,   2 tablespoons   
 
Meat  boneless, skinless chicken breasts,   4  



 

Pasta Salad with Arugula and Sun-Dried Tomatoes     Add to Favorites     Shopping List   
We like the sweet flavor and pliable texture of oil-cured sun-dried tomatoes. Rinse them well to remove any excess 
oil. This recipe was published in our cookbook The Best Light Recipe. 
Serves 6 

1/4 cup oil-packed sun-dried tomatoes , rinsed, patted dry, and minced  
2 tablespoons minced red onion   
3 tablespoons red wine vinegar   
 Salt   

8 ounces penne pasta (about 2 1/2 cups)  
2 cups arugula (lightly packed)  
1 tablespoon minced fresh parsley leaves   
2 tablespoons extra virgin olive oil   
2 teaspoons Dijon mustard   
1 small garlic clove , minced or pressed through a garlic press (about 1/2 

teaspoon)  
1/8 teaspoon red pepper flakes   

1 ounce grated provolone cheese (about 1/3 cup)  
 Ground black pepper   

 

 

 

1. Toss the sun-dried tomatoes, onion, 1 tablespoon of the vinegar, and 1/4 teaspoon salt together; set aside. Bring 
4 quarts of water to a boil in a large Dutch oven. Stir in 1 tablespoon salt and the pasta; cook until the pasta is al 
dente. Drain the pasta and rinse under cold water until cool. Drain the pasta well and transfer it to the bowl with the 
vegetables. Add the arugula and parsley; toss to combine. 

2. Whisk the remaining 2 tablespoons vinegar, the oil, mustard, garlic, and pepper flakes together in a small bowl, 
then toss with pasta and vegetables until combined. Stir in the provolone and season with salt and pepper to taste. 

PER SERVING: Cal 210; Fat 7 g; Sat fat 1.5 g; Chol 5 mg; Carb 30 g; Protein 7 g; Fiber 2 g; Sodium 290 mg 
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Lighter Blueberry Cobbler     Add to Favorites     Shopping List   
The recipe can be doubled and baked in a 13 by 9-inch dish—you may need to increase the baking time by five to 
ten minutes. Be sure not to combine the wet and dry biscuit ingredients until the filling is ready. Before you assemble 
the filling, first taste the berries. Add the smaller amount of sugar if the berries are on the sweet side, and more 
sugar if the fruit is tart. 
 
This recipe was published in The Best Light Recipe. 
Serves 8 

 
Filling 

30 ounces blueberries (6 cups), rinsed and picked over  
1/4-1/3 cup sugar (see note)  

2 tablespoons fresh lemon juice from 1 lemon  
1 tablespoon cornstarch   

1/2 teaspoon ground cinnamon   
 
Biscuit Topping 

1 cup unbleached all-purpose flour (5 ounces)  
3 tablespoons yellow cornmeal   

1/4 cup sugar plus 2 teaspoons  
1 teaspoon baking powder   

1/4 teaspoon baking soda   
1/4 teaspoon table salt   
1/3 cup buttermilk   

3 tablespoons unsalted butter , melted  
1/2 teaspoon vanilla extract   
1/8 teaspoon ground cinnamon   

 

 

 

1. Adjust an oven rack to the middle position and heat the oven to 400 degrees. Toss the fruit filling ingredients 
together in a 9-inch deep-dish pie plate. Place the pie plate on a rimmed baking sheet and bake until the fruit 
releases its liquid and is hot and bubbling around the edges, 20 to 30 minutes.  

2. Meanwhile, whisk the flour, cornmeal, 1/4 cup of the sugar, the baking powder, baking soda, and salt together in a 
large bowl; set aside. In a separate bowl, whisk the buttermilk, butter, and vanilla together; set aside. In a third small 
bowl, mix the remaining 2 teaspoons sugar with the cinnamon; set aside. 

3. When the filling is ready, stir the buttermilk mixture into the flour mixture with a rubber spatula until just combined 
and no pockets of flour remain. Remove the cobbler filling from the oven and stir. Pinch off 8 equal pieces of the 
biscuit dough and arrange them on top of the hot filling, spaced 1/2 inch apart. Sprinkle the tops of the biscuits with 
the cinnamon sugar. 

4. Continue to bake the cobbler until the biscuits are golden brown on top and cooked through and the filling is again 
hot and bubbling, 15 to 20 minutes. Cool the cobbler on a wire rack for 15 minutes before serving. 

PER SERVING: 
Cal 230; Fat 4.5 g; Sat fat 3 g; Chol 10 mg; Carb 46 g; Protein 3 g; Fiber 3 g; Sodium 150 mg  
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Lighter Chicken Parmesan with Simple Tomato Sauce 

Published: October 25, 2006 
Serves 6 
 

 
 
If you are tight on time, you can substitute 2 cups of your favorite plain tomato sauce for the Simple Tomato Sauce. Two cups of fresh bread crumbs can 
be substituted for the panko (they will shrink as they toast). Because these cutlets are breaded, we found that one cutlet per person was plenty—but try 
to buy the largest chicken breasts you can to ensure good-sized portions. 
INGREDIENTS 
 

1 1/2   cups  panko (Japanese-style bread crumbs)  

1   tablespoon  olive oil   

1   ounce  grated Parmesan cheese (about 1/2 cup), plus extra for serving  

1/2   cup  unbleached all-purpose flour   

1 1/2   teaspoons  garlic powder   

 Table salt and ground black pepper   

3   large egg whites   

1   tablespoon  water   

 Vegetable cooking spray   

3   large boneless, skinless chicken breasts (about 8 ounces each), trimmed of excess fat and sliced into cutlets  

2   cups  tomato sauce , warmed (see below)  

3   ounces  shredded part-skim mozzarella cheese (about 3/4 cup)  

1   tablespoon  minced fresh basil   

 
Simple Tomato Sauce 

 1 (28-ounce) can diced tomatoes   

4   medium cloves  garlic , minced or pressed through a garlic press (about 4 teaspoons)  

1   tablespoon  tomato paste   

1   teaspoon  olive oil   

1/8   teaspoon  red pepper flakes   

1   tablespoon  minced fresh basil leaves   

 Table salt and ground black pepper   

 

 
See Illustrations Below: Preparing the Chicken Cutlets 
 
1. Adjust an oven rack to the middle position and heat the oven to 475 degrees. Combine the bread crumbs and oil in a 12-inch skillet and toast over 
medium heat, stirring often, until golden, about 10 minutes. Spread the bread crumbs in a shallow dish and cool slightly; when cool, stir in the Parmesan. 
2. In a second shallow dish, combine the flour, garlic powder, 1 tablespoon salt, and 1/2 teaspoon pepper together. In a third shallow dish, whisk the egg 
whites and water together.  
3. Line a rimmed baking sheet with foil, place a wire rack on top, and spray the rack with vegetable oil spray. Pat the chicken dry with paper towels, then 
season with salt and pepper. Lightly dredge the cutlets in the flour, shaking off the excess, then dip into the egg whites, and finally coat with the bread 
crumbs, Press on the bread crumbs to make sure they adhere. Lay the chicken on the wire rack. 
4. Spray the tops of the chicken with vegetable oil spray. Bake until the meat is no longer pink in the center and feels firm when pressed with a finger, 
about 15 minutes. 
5. Remove the chicken from the oven. Spoon 2 tablespoons of the sauce onto the center of each cutlet and top the sauce with 2 tablespoons of the 
mozzarella. Return the chicken to the oven and continue to bake until the cheese has melted, about 5 minutes. Sprinkle with the basil and serve, 
passing the remaining sauce and Parmesan separately. 
For Simple Tomato Sauce: 
Pulse the tomatoes in a food processor until mostly smooth, about ten 1-second pulses; set aside. Cook the garlic, tomato paste, oil, and pepper flakes 
in a medium saucepan over medium heat until the tomato paste begins to brown, about 2 minutes. Stir in the pureed tomatoes and cook until the sauce 
is thickened and measures 2 cups, about 20 minutes. Off the heat, stir in the basil and season with salt and pepper to taste. Cover and set aside until 
needed. 
Per Serving: 
Cal 310; Fat 8 g; Sat fat 2.5 g; Chol 75 mg; Carb 20 g; Protein 38 g; Fiber 1 g; Sodium 790 mg 
 
 
STEP BY STEP: Preparing the Chicken Cutlets  
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1. Tenderloins tend to fall off or disintegrate 
during pounding, so they are best removed and 
reserved for another use. 

 
2. Halve breasts horizontally to form two cutlets. Cut this way, 
they need little or no pounding. If pounding, follow steps for 
small breasts. 

 
2. Breasts pounded to 1/4-inch thickness (right) 
have considerably more surface area than 
unpounded breasts (left).  

FOR SMALL BREASTS: 1. Pour 1/2 teaspoon vegetable oil in 
the center of a sheet of plastic wrap. Turn one cutlet in the oil 
to coat. Top with a second sheet of plastic wrap and pound 
gently to an even 1/4-inch thickness. Repeat with remaining 
cutlets, adding additional oil as needed. 

STEP BY STEP: Breading the Cutlets  
 

 
1. Coat the dry chicken breast - liberally and evenly with 
flour before spanking the excess off, leaving only the 
barest film. 

 
2. Using tongs, dip the floured breast in the egg wash, 
taking care to coat the entire surface before letting the 
excess drip back into the pan.  

 
3. Good crumb depth is essential for an even, dry 
coating. Toss the chicken in the crumbs to coat and then 
press with fingers for even distribution. 

 



The Best Turkey Burgers 

Published: July 1, 1998 
Serves 4 
 
We found that the extra step of grinding fresh turkey thighs ourselves made the most flavorful, best-textured burgers. If you want to save time, buy 
boneless turkey thighs. Panfrying develops a good, thick crust on the burgers, but grilling gives them a subtle smoky flavor that we love. 
INGREDIENTS 
 

1   turkey thigh , about 2 pounds, skinned and boned (or 1 1/2 pounds skinless, boneless thighs) cut into 1-inch chunks; arranged on sheet pan; frozen 
until semifirm, about 30 minutes  

1/2   teaspoon  table salt   

1/2   teaspoon  ground black pepper   

2   teaspoons  Worcestershire sauce   

2   teaspoons  Dijon mustard   

1   tablespoon  vegetable oil or canola oil  

 

 
See Illustrations Below: Making Home-Ground Turkey Burgers 
 
1. Working in 3 batches, place semifrozen turkey chunks in workbowl of food processor fitted with steel blade; pulse until largest pieces are no bigger 
than 1/8-inch (see illustration 4), 12 to 14 one-second pulses. 
2. Transfer ground meat to medium bowl. Stir in salt, pepper, Worcestershire sauce, and mustard until blended, and divide meat into 4 portions. 
Following illustration 5, lightly toss one portion from hand to hand to form a ball, then lightly flatten ball with fingertips into 1-inch-thick patty. Repeat with 
remaining portions. 
3a. To Cook Indoors: Heat a large, heavy skillet (preferably cast-iron or stainless steel with an aluminum core) over medium heat until very hot, 4 to 5 
minutes. Swirl oil in pan to coat bottom, then add burgers. Cook over medium heat without moving burgers until bottom side of each is dark brown and 
crusted, about 5 minutes. Turn burgers over; continue to cook until bottom side is light brown but not yet crusted, 4 to 5 minutes longer. Reduce heat to 
low, position cover slightly ajar on pan to allow steam to escape, and continue to cook 5 to 6 minutes longer or until center is completely opaque yet still 
juicy, or an instant-read thermometer inserted from the side of the burger into the center registers 160 degrees. Remove from pan and serve 
immediately.  
3b. To Grill: Alternatively, grill burgers over medium-low fire (you can hold your hand about 5 inches above grill surface for 5 seconds) until dark spotty 
brown on bottom side, 7 to 9 minutes. Turn burgers over; continue grilling 7 to 9 minutes longer or until bottom side is dark spotty brown and center is 
completely cooked or instant-read thermometer registers 160 degrees. Remove from grill and serve immediately.  
Per Serving: 
Cal 260; Fat 14 g; Sat fat 3.5 g; Chol 100 mg; Carb 1 g; Protein 35 g; Fiber 0 g; Sodium 470 mg 
 
 
 
STEP BY STEP: Making Home-Ground Turkey Burgers  
 

 

 

 
1. To remove the skin from the turkey thigh, grasp it 
with a paper towel for better traction and pull. 

 
2. With a boning knife, cut along the top of the thigh 
bone, scrape the meat away on both sides and 
underneath, and discard bone.  

 
3. After removing bone, cut the thigh meat into 1-inch 
strips and then cut each strip into 1-inch cubes. Freeze 

 
4. In three batches, pulse the semifrozen thigh meat in 
the food processor until it resembles coarsely ground 
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until semifrozen. burger meat. 

 
5. Divide the meat into four portions, form a ball, then 
flatten each into a 1-inch-thick patty. 

 
6. To ensure burgers cook evenly, position the cover 
ajar on the pan so steam escapes. 

Stir-Fried Pork, Scallions, and Peppers in Garlic Sauce 

Sliced scallion whites and greens are used as a vegetable in this recipe. You will need four or five bunches of scallions (about 3/4 pound). Let the pork 
marinate as you make the sauce and prepare the vegetables. This recipe was published in our cookbook The Best Light Recipe. 
INGREDIENTS 
 

Garlic Sauce 
1/2   cup  low-sodium chicken broth   

1/4   cup  dry sherry   

3   tablespoons  hoisin sauce   

1   tablespoon  low-sodium soy sauce   

2   teaspoons  cornstarch   

1   teaspoon  sesame oil   

 
Stir-Fry 

3/4   pound  pork tenderloin , cut into thin strips  

2   teaspoons  low-sodium soy sauce   

2   teaspoons  dry sherry   

3   medium cloves  garlic , minced or pressed through a garlic press (about 1 tablespoon)  

1   tablespoon  grated fresh ginger   

5   teaspoons  peanut oil or vegetable oil  

1   cup  scallion whites , sliced on bias into 1-inch pieces  

2   medium red bell peppers , stemmed, seeded, and cut into 1/4-inch-wide strips  

1 1/2   cups  scallion greens , sliced on the bias into 1/2-inch pieces  

 

1. For the Garlic Sauce: Combine all the ingredients in a small bowl and set aside.  
2. For the Stir-Fry: Toss the pork with the soy sauce and sherry in a medium bowl. In a separate, small bowl, combine the garlic, ginger, and 2 
teaspoons of the oil. 
3. Heat 1 more teaspoon oil in a 12-inch nonstick skillet over high heat until just smoking. Add the pork and cook, stirring occasionally and breaking up 
clumps, until lightly browned, about 2 minutes. Transfer the pork to a clean bowl. 
4. Add 1 more teaspoon oil to the pan and return to high heat until shimmering. Add the scallion whites and cook, stirring occasionally, until tender, about 
1 minute. Add the remaining teaspoon oil and the bell peppers and cook, stirring occasionally, until crisp-tender, 1 to 2 minutes. 
5. Clear the center of the pan and add the garlic mixture. Cook, mashing the garlic mixture into the pan with the back of a spatula, until fragrant, about 45 
seconds. Stir the garlic mixture into the vegetables. Add the pork and scallion greens and toss to combine. Whisk the sauce to recombine, then add it to 
the pan and bring to a simmer. Off the heat, toss until the pork and vegetables are well coated with sauce and sizzling hot. Serve immediately. 
Per Serving: Cal 250; Fat 10g; Sat Fat 2 g; Chol 55 mg; Carb 19 g; Protein 21 g; Fiber 3g; Sodium 760 mg 
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White Chicken Chili 

Published: January 1, 2007 
Serves 6 to 8 
 
Adjust the heat in this dish by adding the minced ribs and seeds from the jalapeño as directed in step 6. If Anaheim chiles cannot be found, add an 
additional poblano and jalapeño to the chili. This dish can also be successfully made by substituting chicken thighs for the chicken breasts. If using 
thighs, increase the cooking time in step 4 to about 40 minutes. Serve chili with sour cream, tortilla chips, and lime wedges. 
INGREDIENTS 
 

3   pounds  bone-in, skin-on chicken breast halves , trimmed of excess fat and skin  

 Table salt and ground black pepper   

1   tablespoon  vegetable oil   

3   medium jalapeño chiles   

3   poblano chiles (medium), stemmed, seeded, and cut into large pieces  

3   Anaheim chile peppers (medium), stemmed, seeded, and cut into large pieces  

2   medium onions , cut into large pieces (2 cups)  

6   medium cloves  garlic , minced or pressed through garlic press (about 2 tablespoons)  

1   tablespoon  ground cumin   

1 1/2   teaspoons  ground coriander   

2   (14.5-ounce) cans cannellini beans , drained and rinsed  

3   cups  low-sodium chicken broth   

3   tablespoons  fresh lime juice (from 2 to 3 limes)  

1/4   cup  minced fresh cilantro leaves   

4   scallions , white and light green parts sliced thin  

 

 
See Illustrations Below: Building Flavor in White Chicken Chili 
 
1. Season chicken liberally with salt and pepper. Heat oil in large Dutch oven over medium-high heat until just smoking. Add chicken, skin side down, 
and cook without moving until skin is golden brown, about 4 minutes. Using tongs, turn chicken and lightly brown on other side, about 2 minutes. 
Transfer chicken to plate; remove and discard skin.  
2. While chicken is browning, remove and discard ribs and seeds from 2 jalapeños; mince flesh. In food processor, process half of poblano chiles, 
Anaheim chiles, and onions until consistency of chunky salsa, ten to twelve 1-second pulses, scraping down sides of workbowl halfway through. 
Transfer mixture to medium bowl. Repeat with remaining poblano chiles, Anaheim chiles, and onions; combine with first batch (do not wash food 
processor blade or workbowl).  
3. Pour off all but 1 tablespoon fat from Dutch oven (adding additional vegetable oil if necessary) and reduce heat to medium. Add minced jalapeños, 
chile-onion mixture, garlic, cumin, coriander, and 1/4 teaspoon salt. Cover and cook, stirring occasionally, until vegetables soften, about 10 minutes. 
Remove pot from heat.  
4. Transfer 1 cup cooked vegetable mixture to now-empty food processor workbowl. Add 1 cup beans and 1 cup broth and process until smooth, about 
20 seconds. Add vegetable-bean mixture, remaining 2 cups broth, and chicken breasts to Dutch oven and bring to boil over medium-high heat. Reduce 
heat to medium-low and simmer, covered, stirring occasionally, until chicken registers 160 degrees (175 degrees if using thighs) on instant-read 
thermometer, 15 to 20 minutes (40 minutes if using thighs). 
5. Using tongs, transfer chicken to large plate. Stir in remaining beans and continue to simmer, uncovered, until beans are heated through and chili has 
thickened slightly, about 10 minutes. 
6. Mince remaining jalapeño, reserving and mincing ribs and seeds (see note above), and set aside. When cool enough to handle, shred chicken into 
bite-sized pieces, discarding bones. Stir shredded chicken, lime juice, cilantro, scallions, and remaining minced jalapeño (with seeds if desired) into chili 
and return to simmer. Adjust seasonings with salt and pepper and serve. 
Per Serving: 
Cal 370; Fat 6 g; Sat fat 1 g; Chol 115 mg; Carb 25 g; Protein 52 g; Fiber 7 g; Sodium 710 mg 
 
 
 
STEP BY STEP: Building Flavor in White Chicken Chili  
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1. Brown Chicken: Brown the bone-in, skin-on chicken 
breasts before poaching them to achieve deep chicken 
flavor.  

 
2. Sauté Vegetables: To create a flavorful chile-
centered base, sauté the trio of chiles and onion along 
with the spices and garlic. 

 
3. Puree Vegetables: To thicken the chili, process 1 
cup each of the sautéed chile mixture, beans, and broth 
in the food processor. 

 
4. Stir in Fresh Chile: Add one minced raw jalapeño to 
the finished dish for a last-minute burst of chile flavor. 

STEP BY STEP: The Chosen Chiles  
 
We found that using a combination of poblanos, Anaheims, and jalapeños was the key to achieving vibrant chile 
flavor. Here's what each chile brings to the table.  

 

 

 
Jalapeños: This small, smooth-skinned, forest-green chile 
provides heat and a bitter, green bell pepper-like flavor. 

 
Anaheim: This long, medium-green, mildly spicy 
chile has an acidic, lemony bitterness. 



 
Poblano: This large, heart-shaped, blackish-green chile is 
mild to medium-hot and packs a rich, vegetal, slightly sweet 
flavor. 

 

 
 
 



Simple Roast Beef Tenderloin 

Published: April 18, 2007 
Serves 6 
 
If you don't have an ovenproof skillet, transfer the tenderloin to a baking dish in step 3. For a lighter accompaniment, see the related recipe for Lighter 
Horseradish Sauce. This recipe was published in our cookbook The Best Light Recipe. 
INGREDIENTS 
 

2   pound  beef tenderloin , center-cut, silver skin removed and tied at even intervals (see illustration below)  

 Table salt and ground black pepper   

1   tablespoon  vegetable oil   

 

 
See Illustrations Below: Preparing the Simple Beef Tenderloin 
 
1. Let the tenderloin sit at room temperature, covered, for 1 hour before roasting.  
2. Adjust an oven rack to the upper-middle position and heat the oven to 425 degrees. Pat the tenderloin dry with paper towels, then season with salt 
and pepper. 
3. Heat the oil in an ovenproof 12-inch skillet over medium-high heat until smoking. Brown the tenderloin on all sides, reducing the heat if the fat begins 
to smoke, about 10 minutes. Transfer the skillet to the oven and roast the tenderloin until the center registers 125 degrees on an instant-read 
thermometer, 20 to 25 minutes, flipping it over halfway through the roasting time. 
4. Remove the tenderloin from the oven and transfer to a carving board. Cover with foil and let rest for 15 to 20 minutes before slicing into 1/4-inch-thick 
pieces. 
Per serving: Cal 180; Fat 8 g; Sat fat 2 g; Chol 80 mg; Carb 0 g; Protein 29 g; Fiber 0 g; Sodium 270 mg 
 
 
 
STEP BY STEP: Preparing the Simple Beef Tenderloin  
 

 

 

 
Removing the Silver Skin: Slip a knife under the 
silver skin, angle it slightly upward, and use a 
gentle back and forth motion to remove the silver 
skin. Discard the skin. 

 
How to Tie a Roast: Wrap a piece of butcher's twine around 
the roast and fasten with a double knot. Snip off the excess 
and repeat down the length of the roast, spacing each tie 
about 1 1/2 inches apart. The knots should be snug but not 
tight.  
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Stir-Fried Tofu and Bok Choy in Ginger Sauce 

Published: April 20, 2007 
Serves 4 
 
One pound of baby bok choy may be used in place of regular bok choy if available; simply quarter it lengthwise. Pressing the tofu expels moisture, which 
helps the tofu to achieve a golden brown exterior. It is important to use firm or extra-firm tofu in this recipe. For a completely vegetarian recipe, substitute 
vegetable broth for the chicken broth in the sauce. This recipe was published in our cookbook The Best Light Recipe. 
INGREDIENTS 
 

 
Ginger Sauce 

6   tablespoons  low-sodium soy sauce   

6   tablespoons  low-sodium chicken broth   

2   tablespoons  dry sherry   

1   tablespoon  sugar   

2   teaspoons  cornstarch   

1   teaspoon  toasted sesame oil   

1   tablespoon  grated fresh ginger   

 
Stir-Fry 

14   ounces  extra-firm tofu (or firm)  

2   teaspoons  low-sodium soy sauce   

2   teaspoons  dry sherry   

3   medium garlic cloves , minced or pressed through a garlic press (about 1 tablespoon)  

1   tablespoon  grated fresh ginger   

3   scallions , white parts minced and green parts cut into 1/4-inch lengths  

5   teaspoons  peanut oil or vegetable oil  

1   pound  bok choy (1 small head), stems and leaves separated, stems trimmed and cut crosswise 1 inch thick, leaves torn in large 
pieces  

2   carrots , peeled and cut into 2-inch matchsticks  

 

1. For Ginger Sauce: Combine all the ingredients except the ginger in a bowl and set aside.  
2. For Stir-Fry: Place the tofu in a pie plate and set a heavy plate on top of it. Weight the plate with 2 heavy cans (such as 28-ounce cans of tomatoes) 
and let drain for 15 to 25 minutes. Cut the drained tofu into 1/2-inch cubes. 
3. Toss the tofu with the soy sauce and sherry in a medium bowl. In a separate, small bowl, combine the garlic, ginger, scallion whites, and 2 teaspoons 
of the oil. 
4. Heat 1 more teaspoon oil in a 12-inch nonstick skillet over high heat until just smoking. Add the tofu and cook, stirring occasionally, until lightly 
browned, 4 to 6 minutes. Transfer the tofu to a clean bowl. 
5. Add 1 more teaspoon oil to the pan and return to high heat until shimmering. Add the bok choy stems and cook until crisp-tender, about 3 minutes. 
Transfer the stems to a clean bowl. Add the remaining teaspoon oil and the carrots to the pan and cook until crisp tender, about 2 minutes. Return the 
bok choy stems and the leaves to the pan, and toss until the leaves begin to wilt, about 30 seconds. 
6. Clear the center of the pan and add the garlic mixture. Cook, mashing the garlic mixture into the pan with the back of a spatula, until fragrant, about 45 
seconds. Stir the garlic mixture into the vegetables. Add the scallion greens and tofu and toss to combine. Whisk the ginger sauce to recombine, then 
add it to the pan and bring to a simmer. Remove the pan from the heat and toss until all the ingredients are well coated with sauce and sizzling hot. 
Serve immediately. 
Per serving: Cal 240; Fat 14 g; Sat fat 2 g; Chol 0 mg; Carb 16 g; Protein 15 g; Fiber 4 g; Sodium 1070 mg 
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Roast Pork Tenderloin with Apricot-Orange Glaze 

Serves 4 
 
If the glaze begins to dry up or burn in the oven, stir about 1/4 cup warm water into the baking dish. Pork tenderloins are often sold two to a package. 
Unlike pork chops or pork loin roasts, pork tenderloins do not need to be brined to enhance their flavor and texture. This recipe was published in our 
cookbook The Best Light Recipe. 
INGREDIENTS 
 

 
Pork Tenderloin 

2   pork tenderloins (12-ounces each), silver skin removed  

 Table salt and ground black pepper   

1   tablespoon  vegetable oil   

 
Apricot-Orange Glaze 

1/2   cup  apricot preserves   

1/4   cup  fresh orange juice   

1 1/2   tablespoons  fresh lemon juice   

1   ounce  dried apricots , quartered  

 

1. Adjust an oven rack to the lower-middle position and heat the oven to 450 degrees. 
2. Pat the tenderloins dry with paper towels, then season with salt and pepper. Heat the oil in a 12-inch skillet over medium-high heat until just smoking. 
Brown the tenderloins on all sides, reducing the heat if the fat begins to smoke, about 10 minutes. Transfer the tenderloins to a 13 by 9-inch baking dish. 
3. Pour off the fat left in the skillet. Add all the glaze ingredients to the skillet, stirring and scraping up any browned bits, and simmer until slightly 
thickened and fragrant, about 3 minutes. 
4. Brush the glaze over the tenderloins and roast until the thickest part registers 135 degrees on an instant-read thermometer, 10 to 15 minutes, flipping 
the tenderloins over halfway through the roasting time. 
5. Transfer the tenderloins to a carving board, cover with foil, and let rest until the pork reaches an internal temperature of 145 to 150 degrees, 5 to 10 
minutes, before slicing into 1/4-inch-thick pieces. 
PER SERVING: Cal 350; Fat 9 g; Sat fat 2.5 g; Chol 110 mg; Carb 32 g; Protein 37 g; Fiber 1 g; Sodium 400 mg 
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Couscous with Tomato, Scallions, and Lemon 
Published: April 20, 2007 
Serves 6 
 
For the fluffiest texture, use a large fork to fluff the grains; a spoon or spatula can destroy the light texture. Do not use Israeli couscous for this recipe, as 
its larger size requires a different cooking method. This recipe was published in our cookbook The Best Light Recipe. 
INGREDIENTS 
 

1 1/2   cups  plain couscous   

1   medium onion , chopped fine  

4   teaspoons  extra virgin olive oil   

 Salt   

2   medium garlic cloves , minced or pressed through a garlic press (about 2 teaspoons)  

1   teaspoon  grated lemon zest   

1/8   teaspoon  cayenne pepper   

2   cups  water   

3/4   cup  low-sodium chicken broth   

1 1/2   teaspoons  fresh lemon juice   

1   medium tomato , halved, cored, seeded, and diced small (about 1/2 cup)  

2   scallions , sliced thin  

 Ground black pepper   

 

1. Toast the couscous in a medium saucepan over medium-high heat, stirring frequently, until some grains are just beginning to brown, about 3 minutes. 
Transfer the grains to a large bowl; set aside.  
2. Combine the onion, 1 teaspoon of the oil, and 1/2 teaspoon salt in the saucepan. Cover and cook over medium-low heat, stirring occasionally, until 
the onion is softened, 8 to 10 minutes. Stir in the garlic, lemon zest, and cayenne, and cook until fragrant, about 30 seconds. Stir in the water and broth 
and bring to a boil. 
3. Stir the boiling liquid into the couscous, cover the bowl tightly with plastic wrap, and let sit until the grains are tender, about 12 minutes. Uncover and 
fluff the grains with a fork. Stir in the remaining 3 teaspoons oil, lemon juice, tomato, and scallions, and season with salt and pepper to taste. 
PER SERVING: Cal 210; Fat 3.5 g; Sat fat 0 g; Chol 0 mg; Carb 38 g; Protein 6 g; Fiber 3 g; Sodium 270 mg 
 
 

http://www.cooksillustrated.com/tasting.asp?tastingid=296�
http://www.cooksillustrated.com/tasting.asp?tastingid=491�
http://www.cooksillustrated.com/tasting.asp?tastingid=116�
http://www.cooksillustrated.com/tasting.asp?tastingid=50�


Shrimp Salad with Avocado and Grapefruit 

Published: December 20, 2006 
Serves 4 as a light main course 
 
If the shrimp have large veins, remove them. Taste the grapefruit; if it is especially tart you can add an additional 1/2 teaspoon honey to the dressing.  
 
This recipe is from our cookbook The Best Light Recipe. 
INGREDIENTS 
 

 
Shrimp 

1   lemon , halved  

1   bay leaf   

1   pound  extra-large shrimp (21 to 25 count per pound), peeled and deveined, if necessary  

 
Salad and Vinaigrette 

2   medium pink grapefruits , segmented  

1   avocado (large), pitted, peeled, and cut into 1/2-inch dice  

2   tablespoons  fresh lime juice from 1 lime  

1/2   teaspoon  honey   

1   inch piece  ginger , minced (about 1 1/2 teaspoons)  

1/2   teaspoon  table salt   

1/4   teaspoon  ground black pepper   

1   tablespoon  chopped fresh mint leaves   

2   ounces  snow peas , strings removed and cut crosswise into 1/8-inch strips  

16   leaves  Bibb lettuce , washed and dried  

 

1.To poach the shrimp: Place 3 cups water in a medium saucepan. Squeeze the juice of both lemon halves into the water; add the squeezed halves to 
the water, and add the bay leaf and peppercorns. Bring to a boil over high heat and boil for 2 minutes. Remove the pan from the heat and add the 
shrimp. Cover and let stand off the heat for 8 minutes. Have ready a medium bowl filled with ice water. 
2. Drain the shrimp into a colander, discarding the lemon halves, bay leaves, and peppercorns. Immediately transfer the shrimp to the ice water to stop 
the cooking and chill, about 3 minutes. Drain the shrimp and transfer them to a large dry bowl; refrigerate until needed. (The shrimp can be refrigerated 
for up to 2 days.) 
3. To prepare the vinaigrette: Place the reserved grapefruit juice in a 1/4 cup measure. If necessary, add enough water to equal 1/4 cup. Puree the 
juice, 1/4 of the avocado, the lime juice, honey, ginger, salt, and pepper together in a blender until smooth.  
4. To serve, remove the bowl of chilled shrimp from the refrigerator and add the grapefruit, mint, snow peas, and remaining 3/4 of the avocado. Pour the 
dressing over the mixture and toss gently to coat. Arrange the lettuce leaves on four plates and top with the shrimp mixture. Drizzle each salad with any 
dressing left in the bowl.  
PER SERVING: 
Cal 280; Fat 9 g; Sat fat 1.5 g; Chol 170 mg; Carb 25 g; Protein26 g; Fiber 10 g; Sodium 460 m 
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Pasta Salad with Arugula and Sun-Dried Tomatoes 

Published: April 20, 2007 
Serves 6 
 
We like the sweet flavor and pliable texture of oil-cured sun-dried tomatoes. Rinse them well to remove any excess oil. This recipe was published in our 
cookbook The Best Light Recipe. 
INGREDIENTS 
 

1/4   cup  oil-packed sun-dried tomatoes , rinsed, patted dry, and minced  

2   tablespoons  minced red onion   

3   tablespoons  red wine vinegar   

 Salt   

8   ounces  penne pasta (about 2 1/2 cups)  

2   cups  arugula (lightly packed)  

1   tablespoon  minced fresh parsley leaves   

2   tablespoons  extra virgin olive oil   

2   teaspoons  Dijon mustard   

1   small garlic clove , minced or pressed through a garlic press (about 1/2 teaspoon)  

1/8   teaspoon  red pepper flakes   

1   ounce  grated provolone cheese (about 1/3 cup)  

 Ground black pepper   

 

1. Toss the sun-dried tomatoes, onion, 1 tablespoon of the vinegar, and 1/4 teaspoon salt together; set aside. Bring 4 quarts of water to a boil in a large 
Dutch oven. Stir in 1 tablespoon salt and the pasta; cook until the pasta is al dente. Drain the pasta and rinse under cold water until cool. Drain the pasta 
well and transfer it to the bowl with the vegetables. Add the arugula and parsley; toss to combine. 
2. Whisk the remaining 2 tablespoons vinegar, the oil, mustard, garlic, and pepper flakes together in a small bowl, then toss with pasta and vegetables 
until combined. Stir in the provolone and season with salt and pepper to taste. 
PER SERVING: Cal 210; Fat 7 g; Sat fat 1.5 g; Chol 5 mg; Carb 30 g; Protein 7 g; Fiber 2 g; Sodium 290 mg 
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Lighter French Potato Salad 

Published: April 18, 2007 
Serves 4 to 6 
If fresh chervil isn’t available, substitute an additional 1/2 tablespoon of minced parsley and an additional 1/2 teaspoon of tarragon. For best flavor, serve 
the salad warm, but to make ahead, follow the recipe through step 2, cover with plastic wrap, and refrigerate. Before serving, bring the salad to room 
temperature, then add the shallots and herbs. This recipe was published in our cookbook The Best Light Recipe. 
INGREDIENTS 
 

2   pounds  small red potatoes (about 2-inch diameter), unpeeled, scrubbed, and cut into 1/4-inch-thick slices  

2   tablespoons  table salt   

1   medium clove  garlic , peeled and threaded on skewer  

1 1/2   tablespoons  champagne vinegar or white wine vinegar  

2   teaspoons  Dijon mustard   

2   tablespoons  olive oil   

1/2   teaspoon  ground black pepper   

1   small shallot , minced (about 2 tablespoons)  

1   tablespoon  minced fresh chervil leaves   

1   tablespoon  minced fresh parsley leaves   

1   tablespoon  minced fresh chives   

1   teaspoon  minced fresh tarragon leaves   

 
See Illustrations Below: Dressing the Potatoes 
 
1. Place potatoes, 6 cups cold tap water, and salt in large saucepan; bring to boil over high heat, then reduce heat to medium. Lower skewered garlic 
into simmering water and partially blanch, about 45 seconds. Immediately run garlic under cold tap water to stop cooking; remove garlic from skewer and 
set aside. Continue to simmer potatoes, uncovered, until tender but still firm (thin-bladed paring knife can be slipped into and out of center of potato slice 
with no resistance), about 5 minutes. Drain potatoes, reserving 1/3 cup cooking water. Arrange hot potatoes close together in single layer on rimmed 
baking sheet.  
2. Press garlic through garlic press or mince by hand. Whisk garlic, reserved potato cooking water, vinegar, mustard, oil, and pepper in small bowl until 
combined. Drizzle dressing evenly over warm potatoes; let stand 10 minutes.  
3. Toss shallot and herbs in small bowl. Transfer potatoes to large serving bowl; add shallot/herb mixture and mix gently with rubber spatula to combine. 
Serve immediately.  
Per Serving (for 6): 
Cal 160; Fat 5 g; Sat fat .5 g; Chol 0 mg; Carb 25 g; Protein 3 g ; Fiber 3 g; Sodium 250 mg 
 
 
STEP BY STEP: Dressing the Potatoes  
 

 

 

 
After the potatoes have been thoroughly drained, spread them out on a rimmed baking sheet and drizzle evenly 
with vinaigrette. 
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Tortilla Soup 

Published: March 1, 2005 
Makes about 9 cups, serving 6 
 
Despite its somewhat lengthy ingredient list, this recipe is very easy to prepare. If you desire a soup with mild spiciness, trim the ribs and seeds from the 
jalapeño (or omit the jalapeño altogether) and use the minimum amount of chipotle in adobo sauce (1 teaspoon, pureed with the tomatoes in step 3). 
Our preferred brand of low-sodium chicken broth is Swanson's Natural Goodness. If advance preparation suits you, the soup can be completed short of 
adding the shredded chicken to the pot at the end of step 3. Return the soup to a simmer over medium-high heat before proceeding. The tortilla strips 
and the garnishes are best prepared the day of serving. 
INGREDIENTS 
 

 
Tortilla Strips 

8   corn tortillas (6-inch), cut into 1/2-inch-wide strips  

1   tablespoon  vegetable oil   

 Table salt   

 
Soup 

2   split bone-in, skin-on chicken breasts (about 1 1/2 pounds) or 4 bone-in, skin-on chicken thighs (about 1 1/4 pounds), skin removed and well 
trimmed of excess fat  

8   cups  low-sodium chicken broth   

1   very large  white onion (about 1 pound), trimmed of root end, quartered, and peeled  

4   medium cloves  garlic , peeled  

2   sprigs  epazote , fresh, or 8 to 10 sprigs fresh cilantro plus 1 sprig fresh oregano  

 Table salt   

2   medium tomatoes , cored and quartered  

1/2   medium jalapeño chile   

1   chipotle chile en adobo , plus up to 1 tablespoon adobo sauce  

1   tablespoon  vegetable oil   

 
Garnishes 

1   lime , cut into wedges  

1   Hass avocado , diced fine  

8   ounces  cotija cheese , crumbled, or Monterey Jack cheese, diced fine  

 fresh cilantro leaves   

 minced jalapeno pepper   

 Mexican crema or sour cream  

 

1. FOR THE TORTILLA STRIPS: Adjust oven rack to middle position; heat oven to 425 degrees. Spread tortilla strips on rimmed baking sheet; drizzle 
with oil and toss until evenly coated. Bake until strips are deep golden brown and crisped, about 14 minutes, rotating pan and shaking strips (to 
redistribute) halfway through baking time. Season strips lightly with salt; transfer to plate lined with several layers paper towels. 
2. FOR THE SOUP: While tortilla strips bake, bring chicken, broth, 2 onion quarters, 2 garlic cloves, epazote, and 1/2 teaspoon salt to boil over medium-
high heat in large saucepan; reduce heat to low, cover, and simmer until chicken is just cooked through, about 20 minutes. Using tongs, transfer chicken 
to large plate. Pour broth through fine-mesh strainer; discard solids in strainer. When cool enough to handle, shred chicken into bite-sized pieces; 
discard bones. 
3. Puree tomatoes, 2 remaining onion quarters, 2 remaining garlic cloves, jalapeño, chipotle chile, and 1 teaspoon adobo sauce in food processor until 
smooth. Heat oil in Dutch oven over high heat until shimmering; add tomato/onion puree and 1/8 teaspoon salt and cook, stirring frequently, until mixture 
has darkened in color, about 10 minutes. Stir strained broth into tomato mixture, bring to boil, then reduce heat to low and simmer to blend flavors, about 
15 minutes. Taste soup; if desired, add up to 2 teaspoons additional adobo sauce. Add shredded chicken and simmer until heated through, about 5 
minutes. To serve, place portions of tortilla strips in bottom of individual bowls and ladle soup into bowls; pass garnishes separately.  
Per Serving: 
Cal 250; Fat 7 g; Sat fat 1 g; Chol 45 mg; Carb 26 g; Protein 21 g; Fiber 4 g; Sodium 460 mg 
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Hot and Sour Soup 

Published: January 1, 2006 
Serves 6 to 8 as an appetizer 
 
To make slicing the pork chop easier, freeze it for 15 minutes. We prefer the distinctive flavor of Chinese black vinegar; look for it in Asian supermarkets. 
If you can't find it, a combination of red wine vinegar and balsamic vinegar approximates its flavor. This soup is very spicy. For a less spicy soup, omit 
the chili oil altogether or add only 1 teaspoon. 
INGREDIENTS 
 

7   ounces  extra-firm tofu , drained  

4   tablespoons  soy sauce   

1   teaspoon  toasted sesame oil   

3   tablespoons  cornstarch , plus an additional 1 1/2 teaspoons  

1   boneless, center-cut, pork loin chop (1/2 inch thick, about 6 ounces), trimmed of fat and cut into 1 inch by 1/8-inch matchsticks  

3   tablespoons  cold water , plus 1 additional teaspoon  

1   large egg   

6   cups  low-sodium chicken broth   

1   cup  bamboo shoots (from one 5-ounce can), sliced lengthwise into 1/8-inch-thick strips  

4   ounces  fresh shiitake mushrooms , stems removed, caps sliced 1/4 inch thick (about 1 cup)  

5   tablespoons  black Chinese vinegar or 1 tablespoon red wine vinegar plus 1 tablespoon balsamic vinegar (see note above)  

2   teaspoons  chili oil (see note above)  

1   teaspoon  ground white pepper   

3   medium scallions , sliced thin  

 

 
See Illustrations Below: Getting the Wisped Egg Just Right 
 
1. Place tofu in pie plate and set heavy plate on top. Weight with 2 heavy cans; let stand at least 15 minutes (tofu should release about 1/2 cup liquid). 
Whisk 1 tablespoon soy sauce, sesame oil, and 1 teaspoon cornstarch in medium bowl; toss pork with marinade and set aside for at least 10 minutes 
(but no more than 30 minutes). 
2. Combine 3 tablespoons cornstarch with 3 tablespoons water in small bowl and mix thoroughly; set aside, leaving spoon in bowl. Mix remaining 1/2 
teaspoon cornstarch with remaining 1 teaspoon water in small bowl; add egg and beat with fork until combined. Set aside. 
3. Bring broth to boil in large saucepan set over medium-high heat. Reduce heat to medium-low; add bamboo shoots and mushrooms and simmer until 
mushrooms are just tender, about 5 minutes. While broth simmers, dice tofu into 1/2-inch cubes. Add tofu and pork, including marinade, to soup, stirring 
to separate any pieces of pork that stick together. Continue to simmer until pork is no longer pink, about 2 minutes.  
4. Stir cornstarch mixture to recombine. Add to soup and increase heat to medium-high; cook, stirring occasionally, until soup thickens and turns 
translucent, about 1 minute. Stir in vinegar, chili oil, pepper, and remaining 3 tablespoons soy sauce; turn off heat. 
5. Without stirring soup, use soupspoon to slowly drizzle very thin streams of egg mixture into pot in circular motion. Let soup sit 1 minute, then return 
saucepan to medium-high heat. Bring soup to gentle boil, then immediately remove from heat. Gently stir soup once to evenly distribute egg; ladle into 
bowls and top with scallions. 
Per Serving: 
Cal 120; Fat 5 g; Sat fat 1 g; Chol 12 mg; Carb 12 g; Protein 8 g; Fiber 1 g; Sodium 1110 mg 
 
 
 
STEP BY STEP: Getting the Wisped Egg Just Right  
 
Beating an egg with cornstarch before drizzling it into the thickened soup helps the egg to set up on the soup's 
surface -- keeping it light, wispy, and cohesive rather than tough or curdled.  
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1. Turn off heat so surface of soup is calm, then use 
spoon to drizzle egg onto surface in thin streams.  

 
2. Let sit for 1 minute. Turn heat back on and stir gently 
to finish cooking egg and break into ribbons. 

 
 

Turkey Noodle Soup 

Makes about 3 quarts, serving 8 to 10 
 
INGREDIENTS 
 

 
Basic Turkey Stock 

1   turkey carcass from 12- to 14-pound turkey, cut into 4 or 5 rough pieces to fit into pot  

1   large onion , peeled and halved  

1   large carrot , peeled and chopped coarse  

1   large rib  celery , about 4 ounces, chopped coarse  

3   medium cloves  garlic , unpeeled and smashed  

2   cups  dry white wine   

1   bay leaf   

5   sprigs  fresh parsley leaves   

3   sprigs  fresh thyme    

 
For Soup 

1   medium onion , diced medium  

2   medium carrots , peeled and cut into 1/4-inch-thick rounds  

1   large rib  celery , sliced 1/4 inch thick  

1   tablespoon  minced fresh thyme leaves    

 Table salt and ground black pepper   

2 - 3   cups  pasta shells (medium), or other medium-sized pasta shape  

2   tablespoons  minced fresh parsley leaves    

 

1. For Stock: Bring turkey carcass, onion, carrot, celery, garlic, wine, bay leaf, and 4 1/2 quarts water to boil in 12-quart stockpot over medium-high 
heat, skimming fat or foam that rises to surface. Reduce heat to low and simmer, uncovered, 2 hours, continuing to skim surface as necessary. Add 
parsley and thyme; continue to simmer until stock is rich and flavorful, about 2 hours longer, continuing to skim surface as necessary. 
2. Strain stock through large-mesh strainer into large bowl or container; remove meat from strained solids, shred into bite-sized pieces, and set aside; 
discard solids in strainer. Cool stock slightly, about 20 minutes; spoon fat from surface. Use stock immediately or cool to room temperature, cover, and 
refrigerate up to 2 days. 
3. For Soup: Bring turkey stock to simmer in large stockpot or Dutch oven over medium-high heat. Add onion, carrot, celery, thyme, and 1 teaspoon 
salt; cover and simmer until vegetables are just tender, about 10 minutes. Add pasta and reserved shredded turkey meat from stock; simmer until pasta 
is al dente, 10 to 12 minutes. Stir in parsley, adjust seasonings with salt and pepper; serve. 
Per Serving: 
Cal 170; Fat 3.5 g; Sat fat 0 g; Chol 20 mg; Carb 17 g; Protein 15 g ; Fiber 1 g; Sodium 1940 mg Note: Sodium level depends how salty the broth is; this 
is calculated using the same amount of salt as in commercial broth 
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French Chicken in a Pot 

Published: January 1, 2008 
Serves 4 
 
The cooking times in the recipe are for a 4 1/2- to 5-pound bird. A 3 1/2- to 4 1/2-pound chicken will take about an hour to cook, and a 5- to 6-pound bird 
will take close to 2 hours. We developed this recipe to work with a 5- to 8-quart Dutch oven with a tight-fitting lid. If using a 5-quart pot, do not cook a 
chicken larger than 5 pounds. Use the best chicken available, such as a Bell & Evans. If using a kosher chicken, reduce the kosher salt to 1 teaspoon (or 
1/2 teaspoon table salt). If you choose not to serve the skin with the chicken, simply remove it before carving. The amount of jus will vary depending on 
the size of the chicken; season it with about 1/4 teaspoon lemon juice for every 1/4 cup. 
INGREDIENTS 
 

1   whole  roasting chicken (4 1/2 to 5 pounds), giblets removed and discarded, wings tucked under back (see note)  

2   teaspoons  kosher salt or 1 teaspoon table salt  

1/4   teaspoon  ground black pepper   

1   tablespoon  olive oil   

1   small onion , chopped medium (about 1/2 cup)  

1   small stalk  celery , chopped medium (about 1/4 cup)  

6   medium  garlic cloves , peeled and trimmed  

1   bay leaf   

1   medium sprig  fresh rosemary (optional)  

1/2 - 1   teaspoon  juice from 1 lemon  

 

 
See Illustrations Below: Moist Chicken with Concentrated Flavor 
 
1. Adjust oven rack to lowest position and heat oven to 250 degrees. Pat chicken dry with paper towels and season with salt and pepper. Heat oil in 
large Dutch oven over medium heat until just smoking. Add chicken breast-side down; scatter onion, celery, garlic, bay leaf, and rosemary (if using) 
around chicken. Cook until breast is lightly browned, about 5 minutes. Using a wooden spoon inserted into cavity of bird, flip chicken breast-side up and 
cook until chicken and vegetables are well browned, 6 to 8 minutes. Remove Dutch oven from heat; place large sheet of foil over pot and cover tightly 
with lid. Transfer pot to oven and cook until instant-read thermometer registers 160 degrees when inserted in thickest part of breast and 175 degrees in 
thickest part of thigh, 80 to 110 minutes. 
2. Transfer chicken to carving board, tent with foil, and rest 20 minutes. Meanwhile, strain chicken juices from pot through fine-mesh strainer into fat 
separator, pressing on solids to extract liquid; discard solids (you should have about 3/4 cup juices). Allow liquid to settle 5 minutes, then pour into 
saucepan and set over low heat. Carve chicken, adding any accumulated juices to saucepan. Stir lemon juice into jus to taste. Serve chicken, passing 
jus at table. 
 
 
 
STEP BY STEP: Moist Chicken with Concentrated Flavor  
 

 
1. Brown: Sear chicken on both sides to enhance 
flavor. 

 
2. Seal: Cover pot with foil before adding lid to trap 
chicken juices inside.  
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3. Slow Cook: Cook chicken at 250 degrees for 80 to 
110 minutes. 

 
4. Rest: Transfer chicken to carving board to rest so 
juices can redistribute. 

STEP BY STEP: Dry Cooking versus Braising  
 
French Chicken in a Pot shares some similarities with braised chicken—both are cooked in covered pots in low-
temperature ovens to yield tender, flavorful meat. Unlike braising, however, where lots of liquid is added to the pot, 
our chicken is placed in a dry pot and left to cook in nothing more than the essence of its own juices.  

 

 

 
DRY ENVIRONMENT: In a dry pot with no added 
liquid, juices that come out of the chicken go right 
back into it, undiluted by other flavors. 

 
WET ENVIRONMENT: The wet environment of a braise 
creates an ongoing exchange between the flavors of the 
chicken as well as other ingredients, such as wine, broth, 
and vegetables. 

 
 



Chicken Paprikash 

Published: March 1, 2002 
Serves 4 
 
The stew can be made in advance through step 2. To keep the sour cream from separating from the sauce, it’s best added to the reheated stew just 
before serving. Rice or mashed potatoes are good accompaniments, but buttered egg noodles were tasters’ favorite. If you want to try them, cook 8 
ounces of egg noodles, then drain and toss them with 2 tablespoons butter.  
INGREDIENTS 
 

8   bone in chicken thighs (about 3 pounds), trimmed of excess skin and fat  

 Table salt and ground black pepper   

1   teaspoon  vegetable oil   

1   large onion , halved and sliced thin  

1   large red bell pepper , stemmed, seeded, halved widthwise, and cut into 1/4-inch strips  

1   large green bell pepper , stemmed, seeded, halved widthwise, and cut into 1/4-inch strips  

3 1/2   tablespoons  sweet paprika   

1/4   teaspoon  dried marjoram   

1   tablespoon  unbleached all-purpose flour   

1/2   cup  dry white wine   

 1 can (14 1/2 ounces) diced tomatoes , drained  

1/3   cup  sour cream   

2   tablespoons  chopped fresh parsley leaves    

 

1. Adjust oven rack to lower-middle position; heat oven to 300 degrees. Season both sides of chicken liberally with salt and pepper. Heat oil in large 
Dutch oven over medium-high heat until shimmering but not smoking, about 2 minutes. Add 4 chicken thighs, skin-side down, and cook without moving 
them until skin is crisp and well-browned, about 5 minutes. Using tongs, turn chicken pieces and brown on second side, about 5 minutes longer; transfer 
to large plate. Repeat with remaining chicken thighs and transfer to plate; set aside. When chicken has cooled, remove and discard skin. Discard all but 
1 tablespoon fat from pan.  
2. Add onion to fat in Dutch oven and cook, stirring occasionally, over medium heat until softened, about 5 minutes. Add red and green peppers and 
cook, stirring occasionally, until onions are browned and peppers are softened, about 3 minutes. Stir in 3 tablespoons paprika, marjoram, and flour; 
cook, stirring constantly, until fragrant, about 1 minute. Add wine, scraping pot bottom with wooden spoon to loosen browned bits; stir in tomatoes and 1 
teaspoon salt. Add chicken pieces and accumulated juices, submerging them in vegetables; bring to a simmer, then cover and place pot in oven. Cook 
until chicken is no longer pink when cut into with paring knife, about 30 minutes. Remove pot from oven. (At this point, stew can be cooled to room 
temperature, transferred to an airtight container, and refrigerated for up to 3 days. Bring to simmer over medium-low heat before proceeding.)  
3. Combine sour cream and remaining 1/2 tablespoon paprika in small bowl. Place chicken on individual plates. Stir a few tablespoons of hot sauce into 
sour cream, then stir mixture back into sauce in pot. Spoon enriched sauce and peppers over chicken, sprinkle with parsley, and serve immediately 

Shopping List For: 
Chicken Paprikash  
 
Pantry/Dry Goods 

  unbleached all-purpose flour,   1 tablespoon   
  dried marjoram,   1/4 teaspoon   
  vegetable oil,   1 teaspoon   
  sweet paprika,   3 1/2 tablespoons   
  Table salt and ground black pepper   
  1 can (14 1/2 ounces) diced tomatoes   
 
Produce 
  large onion,   1   
  chopped fresh parsley leaves ,   2 tablespoons   
  large green bell pepper,   1   
  large red bell pepper,   1   
 
Dairy 
  sour cream,   1/3 cup   
 
Meat 
  bone in chicken thighs,   8   
 
Alcohol 
  dry white wine,   1/2 cup  
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Roasted Chicken Breasts with Garlic, Rosemary, and Lemon 

Published: September 1, 2004 
Serves 4 
 
To make sure that the breasts cook at the same rate, purchase two similarly sized whole breasts (not split breasts) with skins fully intact. Whole chicken 
breasts weighing about 1 1/2 pounds work best because they require a cooking time long enough to ensure that the skin will brown and crisp nicely. If 
you do not own a broiler pan, use a roasting pan fitted with a flat wire rack. This recipe can easily be increased by 50 or 100 percent. If you do increase 
it, just make certain not to crowd the chicken breasts on the broiler pan, which can impede the browning and crisping of the skin.  
INGREDIENTS 
 

 kosher salt   

2   cloves  minced garlic   

2   teaspoons  minced fresh rosemary   

1   teaspoon  grated lemon zest   

2   tablespoons  unsalted butter , at room temperature  

2   whole bone-in, skin-on chicken breasts (about 1 1/2 pounds each), patted dry with paper towels and trimmed of excess fat  

 ground black pepper   

1   tablespoon  vegetable oil   

 

 
See Illustrations Below: Preparing the Chicken for Roasting 
 
1. Adjust oven rack to middle position; heat oven to 450 degrees. Line bottom of broiler pan with foil, place broiler pan rack on top; set aside. In small 
bowl, mix 1/2 teaspoon salt with garlic, rosemary, lemon zest, and butter until combined. Sprinkle underside of chicken breasts liberally with salt and 
pepper. Following illustrations 1 through 3 below, gently loosen bottom portion of skin covering each breast. Using small spoon, place a quarter of 
softened butter under skin, directly on meat in center of each breast half. Using spoon, spread butter evenly over breast meat. Rub skin of each whole 
breast with 1 1/2 teaspoons oil and sprinkle liberally with pepper. Set chicken breasts on broiler pan rack, propping up breasts on rib bones. 
2. Roast until thickest part of breast registers 160 degrees on instant-read thermometer, 35 to 40 minutes. Transfer chicken to cutting board and let rest 
5 minutes. To carve, follow illustrations 1 through 3 below. Serve immediately.  
 
 
 
STEP BY STEP: Preparing the Chicken for Roasting  
 

 
1. Gently lift skin at bottom of breast to create small 
pocket for butter. 

 
2. Using teaspoon, place butter in center of meat. Pressing 
on skin, spread butter evenly over meat. 
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3. Gently pull out rib cage from each side of breast 
to create a stable base. 

 

STEP BY STEP: Carving the Breasts  
 

 
1. To remove meat, cut straight down along one side of 
breastbone. 

 
2. Run knife down along rib cage to remove entire 
breast half. 

 
3. Slice each breast half crosswise on bias, making thin 
slices. 

 

 

Shopping List For: 
Roasted Chicken Breasts with Garlic, Rosemary, and Lemon  

 
 
Pantry/Dry Goods 
  vegetable oil,   1 tablespoon   
  ground black pepper   
  kosher salt   
 
Produce 
  minced garlic,   2 cloves   
  minced fresh rosemary,   2 teaspoons   
  grated lemon zest,   1 teaspoon   
 
Dairy 
  unsalted butter,   2 tablespoons   
 
Meat 
  whole bone-in, skin-on chicken breasts,   2  
 
 



Dinner Baguettes 

Published: March 1, 2000 
Makes two 15 by 3-inch baguettes 
 
For this recipe you will need an instant-read thermometer, a scale, a lame or a single edge razor blade, a rectangular pizza stone, and a spray bottle 
filled with water. We prefer SAF instant or Perfect Rise yeast, but other instant dry yeasts work as well. For the sponge, the ideal ambient temperature is 
75 degrees; if it is cooler, fermentation will take longer. The altered rising times in this version help get the baguettes on the table at the same time as 
dinner. The related recipe will yield baguettes for breakfast. In either case, begin the recipe the day before you intend to serve the bread; the baguettes 
will emerge from the oven 20 to 24 hours after you start the sponge. Do not add flour while kneading or shaping the dough. The baguettes are best 
served within 2 hours after baking. 
INGREDIENTS 
 

 
Sponge 

1/8   teaspoon  instant yeast or 1/4 teaspoon regular dry yeast  

6   ounces  bottled water (by weight) or spring water, 75 degrees  

6   ounces  unbleached all-purpose flour , preferably King Arthur  

 
Dough 

1/2   teaspoon  instant yeast or 3/4 teaspoon regular dry yeast  

4   ounces  bottled water (by weight) plus two teaspoons if necessary, or spring water, 110 degrees  

10   ounces  unbleached all-purpose flour preferably King Arthur  

1   teaspoon  table salt   

 
Glaze 

1   large egg white beaten with 1 tablespoon water  

 

 
See Illustrations Below: How a Baguette Comes Together 
 
1. For the Sponge: Combine yeast, water, and flour in medium bowl and stir together with wooden spoon to form thick batter. Scrape down bowl with 
rubber spatula. Cover with plastic wrap and punch a couple of holes in plastic wrap with paring knife; let stand at room temperature. After 5 or 6 hours, 
sponge should be almost doubled in size and pitted with tiny bubbles. Refrigerate overnight, (12 to 14 hours).  
2. For the Dough: To sponge, add yeast and all but 2 tablespoons water. Stir briskly with wooden spoon until water is incorporated, about 30 seconds. 
Stir in flour and continue mixing with wooden spoon until a scrappy ball forms. Turn dough onto countertop and knead by hand, adding drops of water if 
necessary, until dry bits are absorbed into dough, about 2 minutes. Dough will feel dry and tough. Stretch dough into rough 8- by 6-inch rectangle, make 
indentations in dough with fingertips, sprinkle with 1 tablespoon remaining water (see illustration 1 of "How a Baguette Comes Together" below), fold 
edges of dough up toward center to encase water, and pinch edges to seal. Knead dough lightly, about 30 seconds (dough will feel slippery as some 
water escapes but will become increasingly pliant as the water is absorbed). Begin crashing (see illustrations "Crashing the Dough" below) by flinging 
the dough vigorously against the countertop and kneading dough alternately until soft and supple and surface is almost powdery smooth, about 7 
minutes. Stretch dough again into rough 8- by 6-inch rectangle and make indentations with fingertips; sprinkle dough with salt and remaining tablespoon 
water. Repeat folding and sealing edges and crashing and kneading until dough is once again soft and supple and surface is almost powdery smooth, 
about 7 minutes. If dough still feels tough and nonpliant, knead in 2 additional teaspoons water.  
3. Test dough to determine if adequately kneaded by performing windowpane test (well-kneaded dough can be stretched into a nearly translucent 
membrane, see illustration "Achieving Windowpane" below). If dough tears before stretching thin, knead 5 minutes longer and test again. Gather dough 
into ball, place in large bowl, and cover with plastic wrap. Let stand 30 minutes, then remove dough from bowl and knead gently to deflate, about 10 
seconds; gather into ball, return to bowl, and replace plastic wrap. Let rise until doubled in bulk, about 1 ½ hours.  
4. Decompress dough by gently pushing a fist in center of dough toward bottom of bowl (see illustration 2 of "How a Baguette Comes Together" below); 
turn dough onto work surface. With dough scraper, divide dough into two 12-ounce pieces. Working one at a time, with second piece covered with 
plastic wrap on work surface, cup hands stiffly around dough and drag in short half-circular motions toward edge of counter (see illustration 3) until 
dough forms rough torpedo shape with taut rounded surface, about 6 ½ inches long. (As you drag the dough, its tackiness will pull on the work surface, 
causing the top to scroll down and to the back to create a smooth, taut surface.) Repeat with second piece of dough. Drape plastic wrap over dough on 
work surface; let rest to relax dough, 15 to 20 minutes.  
5. Meanwhile, line an inverted rimmed baking sheet with parchment paper. Working one at a time, with second piece covered with plastic wrap, roll 
torpedo seam-side up and press indentation along length of dough with side of outstretched hand (see illustration 4). Working along length of dough, 
press thumb of one hand against dough while folding and rolling upper edge of dough down with other hand to enclose thumb (see illustration 5). Repeat 
folding and rolling 4 or 5 times until upper edge meets lower edge and creates seam (see illustration 6); press seam to seal. Dough will have formed 
cylinder about 12 inches long. Roll dough cylinder seam-side down; gently and evenly roll and stretch dough until it measures 15 inches long by 2 ½ 
inches wide (see illustration 7). Place seam-side down on prepared baking sheet. Repeat with second dough piece. Space shaped dough pieces about 6 
inches apart on baking sheet. Drape clean dry kitchen towel over dough and slide baking sheet into large clean garbage bag; seal to close. Refrigerate 
until dough has risen slightly, 7 to 10 hours. 
6. To Bake: Remove one oven rack from oven; adjust second oven rack to lowest position. Place pizza stone on rack in oven and heavy rimmed baking 
sheet on oven floor. Heat oven to 500 degrees. Remove baking sheet with baguettes from refrigerator and let baguettes stand covered at room 
temperature 45 minutes; remove plastic bag and towel to let surface of dough dry, then let stand 15 minutes longer. The dough should have risen to 
almost double in bulk and feel springy to the touch. Meanwhile, bring 1 cup water to simmer in small saucepan on stovetop.  
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7. With a lame or single-edge razor blade, make five ¼-inch deep diagonal slashes on each baguette (see illustration 8). Brush baguette with egg white 
and mist with water. Working quickly, slide parchment sheet with baguettes off baking sheet and onto hot pizza stone. Pour simmering water onto baking 
sheet on oven floor and quickly close oven door. Bake, rotating loaves front to back and side to side after 10 minutes, until deep golden brown and 
instant-read thermometer inserted into center of bread through bottom crust registers 205 to 210 degrees, about 5 minutes longer. Transfer to wire rack; 
cool 30 minutes.  
8. Timeline 
Begin: 12 noon to 4 p.m. 
Sponge: Rise at room temperature 5 to 6 hours; then refrigerate 12 to 14 hours. 
Dough: Rise at room temperature 30 minutes; deflate, then rise 1 1/2 hours longer. 
Shaped Dough: Rise in refrigerator 7 to 10 hours; let stand 1 hour at room temperature before baking. Bake: The following afternoon (from when you 
began).  
 
 
 
STEP BY STEP: How a Baguette Comes Together  
 

 

 

 
1. Add the remaining water. 

 
2. Gently punch the dough down to eliminate the gas. 

 
3. Round the dough with half-circular motions.  

4. Use the side of your hand to form an indentation. 

 
5. Roll the sealed upper edge over your thumb. 

 
6. Repeat this process several times to form a seam. 

 
7. Stretch and roll the dough into a baguette shape. 

 
8. Slash it diagonally. 

STEP BY STEP: Crashing the Dough  
 

 

 



 
Really a form of kneading, crashing is a good way to 
incorporate additional water into the dough. 

 
The dough is flung vigorously and repeatedly 
against the countertop. 

STEP BY STEP: Achieving Windowpane  
 

 

 

 
A well-kneaded dough can be stretched into a nearly translucent membrane. 

 

 
 



Pizza Margherita 

Published: July 1, 2006 
Makes two 12-inch pizzas 
 
This recipe requires a pizza stone and a peel. Convection ovens will produce a lighter, crispier pizza, and you will need to reduce the overall cooking 
time by a minute or two. You can shape the second dough round while the first pizza bakes, but don't add toppings until just before baking. You can let 
the dough rise overnight in the refrigerator if you like; place the dough balls on a floured baking sheet and cover with plastic wrap coated with nonstick 
cooking spray. If using mozzarella packed in brine, pat the cheese cubes dry before placing them on the pizza. 
INGREDIENTS 
 

 
Dough 

1 1/4   teaspoons  instant yeast   

1   cup  water (8 ounces), room temperature  

1 3/4   cups  unbleached all-purpose flour (8 3/4 ounces), plus extra for dusting work surface and peel  

1   cup  cake flour (4 ounces)  

1 1/2   teaspoons  table salt   

2   teaspoons  sugar   

 
Topping 

 1 (28-ounce) can diced tomatoes   

1/2   teaspoon  sugar   

1   small clove  garlic , minced or pressed through a garlic press (optional)  

1/4   cup  chopped fresh basil    

 Table salt   

8   ounces  fresh mozzarella cheese (see note above), cut into 1-inch chunks  

2   teaspoons  extra virgin olive oil   

 

 
See Illustrations Below: Getting the Dough Shape Just Right 
 
1. FOR THE CRUST: Adjust oven rack to lowest position, set pizza stone on oven rack, and heat oven to 500 degrees. In liquid measuring cup, whisk 
yeast into water to dissolve. In food processor fitted with metal blade, process flours, salt, and sugar until combined, about 5 seconds. With machine 
running, slowly add liquid through feed tube; continue to process until dough forms satiny, sticky ball that clears sides of workbowl, 1 1/2 to 2 minutes. (If 
after 1 minute dough is sticky and clings to blade, add 1 to 2 tablespoons all-purpose flour and continue processing. If dough appears dry and crumbly, 
add 1 to 2 tablespoons water and process until dough forms ball.) Divide dough in half and shape into smooth, tight balls (see photo 1, below). Place on 
floured counter or baking sheet, spacing them at least 3 inches apart; cover loosely with plastic wrap coated with nonstick cooking spray and let rise until 
doubled in volume, about 1 hour.  
2. FOR THE TOPPING: In clean bowl of food processor, process tomatoes until crushed, two or three 1-second pulses. Transfer tomatoes to fine-mesh 
strainer set over bowl and let drain at least 30 minutes, stirring occasionally to release liquids. Just before shaping pizza rounds, combine drained 
tomatoes, sugar, garlic (if using), 1 tablespoon basil, and 1/4 teaspoon salt in bowl. 
3. TO SHAPE AND COOK THE PIZZAS: When dough balls have doubled in size, dust dough liberally with flour and transfer balls to well-floured work 
surface. Press one ball into 8-inch disk (photo 2). Using flattened palms, gently stretch disk into 12-inch circle, working along outer edge and giving disk 
quarter turns (photos 3 and 4). Lightly flour pizza peel; lift edges of dough round to brush off any excess flour, then transfer dough to peel. Spread thin 
layer of tomato topping (about 1/2 cup) over dough with rubber spatula, leaving 1/2-inch border around edge. Slide onto stone and bake until crust 
begins to brown, about 5 minutes. Remove pizza from oven with peel, close oven door, and top pizza with half of cheese chunks, spaced evenly apart. 
Return pizza to stone and continue cooking until cheese is just melted, 4 to 5 minutes more. Transfer to cutting board; sprinkle with half of remaining 
basil, 1 teaspoon olive oil, and pinch salt. Slice and serve immediately. Repeat step 3 to shape, top, and bake second pizza.  
 
 
 
STEP BY STEP: Getting the Dough Shape Just Right  
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1. Divide dough immediately after mixing and shape into 
smooth balls. 

 
2. Flatten round into 8-inch disk to eliminate large air 
pockets. 

 
3. Stretch outer edges with flattened fingers while giving 
quarter turns. 

 
4. If dough develops weak spots, stretch edges using 
backs of hands. 

STEP BY STEP: Secrets to Our Quick Recipe -- PIzza Margherita  
 

 

 

 
CANNED TOMATOES: Doctor canned tomatoes to 
yield a speedy, no-cook topping. 

 
FOOD PROCESSOR: Use a food processor to mix the 
dough to shorten kneading time. 

 



Spanish Shellfish Stew—Zarzuela 

Published: August 28, 2007 
Serves 4 
 
Be sure to buy shrimp with their shells on and reserve the shells when cleaning the shrimp; they add important flavor to the cooking liquid in step 2. We 
like Sauvignon Blanc or any non-oaky Chardonnay in this recipe. Any small clams, such as littlenecks work well, but avoid large clams which will not only 
take up more room in the pot, but will exude more liquid than desired, diluting the broth. The cooking time of the scallops will depend on their size; we 
used extra- large scallops (about 2 inches in diameter and 1 inch thick), but if your scallops are smaller (about 1 inch in diameter and 1/2 inch thick), they 
will cook more quickly and should be added to the pot with the shrimp. 
INGREDIENTS 
 

 
Picada 

1/4   cup  slivered almonds  (about 1 ounce)  

2   slices  high-quality white sandwich bread , torn into quarters  

2   tablespoons  extra virgin olive oil   

1/8   teaspoon  salt   

 Pinch  ground black pepper   

 
Stew 

1/4   cup  olive oil   

16   extra-large shrimp  (21 to 25 per pound), peeled, deveined, and shells reserved  

1 1/2   cups  dry white wine  (see note)  

1   medium onion , minced  

1   medium red bell pepper , stemmed, seeded, and chopped fine  

3   medium garlic cloves , minced or pressed through garlic press (about 1 tablespoon)  

1   teaspoon  sweet paprika   

1/4   teaspoon  saffron threads , crumbled  

1/8   teaspoon  red pepper flakes   

2   bay leaves   

2   tablespoons  brandy   

1   (28 ounce) can whole tomatoes , tomatoes chopped medium and juice reserved  

16   littleneck clams  (about 1 1/2 pounds), scrubbed (see note)  

16   mussels  (about 8 ounces), scrubbed and debearded if necessary  

8   large sea scallops  (about 8 ounces), tendons removed  

1   tablespoon  minced fresh parsley leaves   

 Ground black pepper   

1   teaspoon  juice  from 1 lemon, plus extra to taste  

 

1.For the picada: Adjust an oven rack to the middle position and heat the oven to 375 degrees. Pulse the nuts in a food processor to fine crumbs, about 
15 pulses. Add the bread, olive oil, salt, and pepper and continue to pulse the bread to coarse crumbs, about 10 pulses. Spread the mixture out evenly 
over a rimmed baking sheet and toast, stirring often, until golden brown, about 10 minutes; set aside to cool. 
2. For the stew: Heat 1 tablespoon of the oil in a medium saucepan over medium heat until shimmering. Add the reserved shrimp shells and cook until 
pink, about 5 minutes. Off the heat, stir in the wine, cover, and let steep until ready to use. 
3. Heat the remaining 3 tablespoons oil in a large Dutch oven over medium heat until shimmering. Add the onion, bell pepper, and 1/4 teaspoon salt and 
cook until the onion is softened and lightly browned, 7 to 10 minutes. Stir in the garlic, paprika, saffron, pepper flakes, and bay leaves and cook until 
fragrant, about 30 seconds. Stir in the brandy and simmer for 30 seconds. Stir in the tomatoes with their juice and cook until slightly thickened, 5 to 7 
minutes.  
4. Strain the wine mixture into the Dutch oven through a fine-mesh strainer, pressing on the shrimp shells to extract as much liquid as possible; discard 
the shells. Continue to simmer until the flavors have melded, 3 to 5 minutes. (At this point, the broth can be cooled and refrigerated in an airtight 
container for up to 1 day. Bring the broth to a simmer in a covered large Dutch oven over medium heat before continuing.) 
5. Increase the heat to medium high, add the clams, cover, and cook, stirring occasionally, until the first few clams begin to open, about 5 minutes. Add 
the mussels and scallops, cover, and continue to cook until most of the clams have opened, about 3 minutes longer. Add the shrimp, cover, and 
continue to cook until the shrimp are pink and cooked through and the clams and mussels have opened, about 2 minutes longer. 
6. Discard the bay leaves and any mussels or clams that have not opened. Stir in the picada and parsley and season with salt, pepper, and lemon juice 
to taste. Serve immediately. 
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Pantry/Dry Goods 
  slivered almond,   1/4 cup   
  bay leaves,   2   
  high-quality white sandwich bread,   2 slices   
  juice,   1 teaspoon   
  olive oil,   1/4 cup   
  extra virgin olive oil,   2 tablespoons   
  sweet paprika,   1 teaspoon   
  red pepper flakes,   1/8 teaspoon   
  Ground black pepper   
  ground black pepper  Pinch   
  saffron thread,   1/4 teaspoon   
  salt,   1/8 teaspoon   
  (28 ounce) can whole tomatoes,   1   
 
Produce 
  medium garlic cloves,   3   
  medium onion,   1   
  minced fresh parsley leaves,   1 tablespoon   
  medium red bell pepper,   1   
 
Seafood 
  littleneck clams,   16   
  mussels,   16   
  large sea scallops,   8   
  extra-large shrimp,   16   
 
Alcohol 
  brandies,   2 tablespoons   
  dry white wine,   1 1/2 cups   
 
 

Hearty Ham and Split Pea Soup with Potatoes 

Published: March 1, 1999 
Serves 6 
 
Use a small 2 1/2-pound smoked picnic portion ham if you can find one. Otherwise, buy a half-picnic ham and remove some meat, which you can save 
for use in sandwiches, salads, or omelets (see illustrations below). If you like caraway, see related recipe. The finished soup will continue to thicken as it 
stands but can be thinned with some water when reheated. To cut 45 minutes off the cooking time of the soup, simmer the ham 1 1/2 hours, then add 
the split peas to the pot. When the ham is tender, after about 45 minutes more of simmering, remove it and shred. 
INGREDIENTS 
 

1   smoked bone-in picnic ham (about 2 1/2 pounds)  

4   bay leaves   

1   pound  split peas (2 1/2 cups), rinsed and picked through  

1   teaspoon  dried thyme   

2   tablespoons  olive oil   

2   medium onions , chopped medium  

2   medium carrots , chopped medium  

2   medium stalks  celery , chopped medium  

1   tablespoon  unsalted butter   

2   medium cloves  garlic , minced  

 pinch  granulated sugar   

3   small new potatoes , scrubbed and cut into medium dice  

 Ground black pepper   

 minced red onion (optional)  

 balsamic vinegar   

 

 
See Illustrations Below: Shredding the Meat 
 
1. Bring 3 quarts water, ham, and bay leaves to boil, covered, over medium-high heat in large soup kettle. Reduce heat to low and simmer until meat is 
tender and pulls away from bone, 2 to 2 1/2 hours. Remove ham meat and bone from broth; add split peas and thyme and simmer until peas are tender 
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but not dissolved, about 45 minutes. Meanwhile, when ham is cool enough to handle, shred meat into bite-sized pieces (see illustration below) and set 
aside. Discard rind and bone. 
2. While ham is simmering, heat oil in large skillet over high heat until shimmering. Add onions, carrots, and celery; sauté, stirring frequently, until most 
of the liquid evaporates and vegetables begin to brown, 5 to 6 minutes. Reduce heat to medium low; add butter, garlic, and sugar. Cook vegetables, 
stirring frequently, until deeply browned, 30 to 35 minutes; set aside. 
3. Add sautéed vegetables, potatoes, and shredded ham to soup; simmer until potatoes are tender and peas dissolve and thicken soup to the 
consistency of light cream, about 20 minutes more. Season with ground black pepper. Ladle soup into bowls, sprinkle with red onion, if using, and serve, 
passing balsamic vinegar separately. 
 
 
 
STEP BY STEP: Shredding the Meat  
 

 

 

 
Once the meat is cooked and has cooled, use your fingers to shred it into bite-sized pieces. 

 

STEP BY STEP: Dividing the Picnic  
 

 

 

 
1. With your fingers, loosen the large comma-
shaped muscles on top of the picnic half. 

 
2. Use a knife to cut the membrane separating the comma-
shaped muscles from the rest of the roast. 

Shopping List For: 
Hearty Ham and Split Pea Soup with Potatoes  
 
Pantry/Dry Goods 

  bay leaves,   4   
  olive oil,   2 tablespoons   
  split pea,   1 pound   
  Ground black pepper   
  granulated sugar  pinch   
  dried thyme,   1 teaspoon   
  balsamic vinegar   
 
Produce 
  medium carrots,   2   
  celery,   2 medium stalks   
  garlic,   2 medium cloves   
  medium onions,   2   
  minced red onion   
  small new potatoes,   3   
 
Dairy 
  unsalted butter,   1 tablespoon   
 
Meat 
  smoked bone-in picnic ham,   1 
 



Bouillabaisse Style Fish Stew 

Published: September 1, 2001 
Serves 8 to 10 
 
If you decide to make the fish stock ahead, it must be used within 2 days or frozen and defrosted. Use only the freshest fish. Monkfish, sea bass, and 
ocean perch or red snapper make up our favorite combination, but you can create your own according to the related tasting, "Choosing Seafood for 
Bouillabaisse". The chopped vegetables for the stock must be fairly small (no larger than 1 inch in diameter) and evenly cut. The rouille must be made 
the day you are planning to serve the bouillabaisse. 
INGREDIENTS 
 

 
Fish and Shellfish Marinade 

8   ounces  shell-on shrimp (small) (41/45), peeled and shells reserved for fish stock  

8   ounces  large sea scallops , side muscles removed and each scallop halved  

1 1/2   pounds  fish fillets , cut into 1- to 1 1/2-inch cubes (see note or related tasting for suggestions)  

2   teaspoons  sea salt or table salt  

1/4   teaspoon  red pepper flakes   

3   cloves  garlic , minced or pressed through garlic press  

1/2   teaspoon  saffron threads  

1/3   cup  shredded fresh basil leaves   

4   tablespoons  olive oil   

3   tablespoons  Pernod   

 
Fish Stock 

1   bulb  fennel , chopped medium (about 2 cups)  

1   large carrot , chopped medium (about 1 cup)  

2   medium onions , chopped medium (about 2 cups)  

4   tablespoons  olive oil   

3   garlic heads, outer papery skin removed, but heads intact  

1   bottle  dry white wine (750ml) (preferably white Côtes de Provence)  

 2 (28-ounce) cans diced tomatoes with juice  

2   large leeks (white and green parts included), split lengthwise, then chopped, washed thoroughly, and drained 
(about 4 cups)  

3   pounds  fish frames , gills removed and discarded, frames rinsed and cut into 6-inch pieces  

 reserved shrimp shells   

1   bunch  fresh parsley leaves , stems only  

5   sprigs  fresh thyme    

2   bay leaves   

2   teaspoons  whole black peppercorns   

2   teaspoons  sea salt or table salt  

 orange zest from two oranges, removed in large strips with vegetable peeler  

1/2   teaspoon  saffron threads  

 
Stew 

2   pounds  mussels , shells scrubbed and beards removed  

 Table salt and ground black pepper   

 

1. Combine all fish and shellfish marinade ingredients in large nonreactive bowl; toss well, cover flush with plastic wrap, and refrigerate 4 hours. 
2. Meanwhile, stir fennel, carrot, onions, and oil together in 8-quart heavy-bottomed stockpot or Dutch oven. Cover pot and set over medium-low heat; 
cook, stirring frequently, until vegetables are fragrant, about 15 minutes. Place garlic in large heavy-duty plastic bag and seal. Smash garlic with rolling 
pin or meat pounder until flattened. Add smashed garlic to vegetables and continue to cook, stirring frequently, until vegetables are dry and just 
beginning to stick, about 15 minutes more. (Take care not to let garlic burn.) Add wine and stir to scrape pot bottom, then add tomatoes and their juices, 
leeks, fish frames, shrimp shells, parsley stems, thyme, bay leaves, peppercorns, salt, and 4 cups water. Bring to simmer over medium-high heat, 
reduce heat to medium-low, and simmer, pressing down on fish bones occasionally with wooden spoon to submerge, until stock is rich and flavorful, 
about 1 hour. 

http://www.cooksillustrated.com/tasting.asp?tastingid=265�
http://www.cooksillustrated.com/tasting.asp?tastingid=61�
http://www.cooksillustrated.com/tasting.asp?tastingid=46�
http://www.cooksillustrated.com/tasting.asp?tastingid=200�
http://www.cooksillustrated.com/tasting.asp?tastingid=282�
http://www.cooksillustrated.com/tasting.asp?tastingid=278�
http://www.cooksillustrated.com/tasting.asp?tastingid=296�
http://www.cooksillustrated.com/tasting.asp?tastingid=278�
http://www.cooksillustrated.com/tasting.asp?tastingid=200�
http://www.cooksillustrated.com/tasting.asp?tastingid=204�
http://www.cooksillustrated.com/tasting.asp?tastingid=265�
http://www.cooksillustrated.com/tasting.asp?tastingid=149�
http://www.cooksillustrated.com/tasting.asp?tastingid=137�
http://www.cooksillustrated.com/tasting.asp?tastingid=40�
http://www.cooksillustrated.com/tasting.asp?tastingid=61�
http://www.cooksillustrated.com/tasting.asp?tastingid=282�
http://www.cooksillustrated.com/tasting.asp?tastingid=343�


3. Strain stock through large fine-mesh strainer or chinois into large bowl or container (you should have about 9 cups); rinse and wipe out stockpot and 
return strained stock to pot. Bring stock to boil over high heat and simmer briskly until reduced to 8 cups, about 10 minutes. Off heat, add orange zest 
and saffron. Let stand 10 minutes to infuse flavors. Strain stock through mesh strainer and set aside. 
4. Return fish broth to clean 8-quart stockpot and bring to rolling boil over high heat. Stir in marinated fish and shellfish along with mussels, cover pot, 
and return to simmer; simmer for 7 minutes, stirring a few times to ensure even cooking. Remove pot from heat, cover, and let stand until fish is cooked 
through and mussels have opened, about 2 minutes. Season to taste with salt and pepper; ladle into bowls, and float one garlic-rubbed crouton topped 
with dollop of rouille in each bowl (see related recipes). Serve immediately. 
 

Shopping List For: 
Bouillabaisse Style Fish Stew  
 
Pantry/Dry Goods 

  bay leaves,   2   
  olive oil,   8 tablespoons   
  red pepper flakes,   1/4 teaspoon   
  whole black peppercorns,   2 teaspoons   
  saffron,   1 teaspoon   
  Table salt and ground black pepper   
  sea salts,   4 teaspoons   
  1 (28-ounce) can diced tomatoes   
 
Produce 
  shredded fresh basil leaf,   1/3 cup   
  large carrot,   1   
  fennel,   1 bulb   
  garlic,   3 cloves ,   3   
  large leeks,   2   
  medium onions,   2   
  fresh parsley leaves,   1 bunch   
  fresh thyme ,   5 sprigs   
  orange zest   
 
Seafood 
  fish frames,   3 pounds   
  fish fillets,   1 1/2 pounds   
  mussels,   2 pounds   
  large sea scallops,   8 ounces   
  reserved shrimp shell   
  shell-on shrimps,   8 ounces   
 
Alcohol 
  Pernods,   3 tablespoons   
  dry white wine,   1 bottle  
 



Greek-Style Beef Pita Sandwiches with Tzatziki Sauce 

Published: July 1, 2007 
Serves 4 
 
Since the yogurt and cucumbers in the Tzatziki Sauce need to drain for 30 minutes, start making the sauce before the patties. Although we prefer the 
richness of plain whole-milk yogurt, low-fat yogurt can be substituted. Greek yogurt can also be substituted, but use 1/2 cup and skip the step of 
draining. While we didn’t like the flavor of dried mint, dried dill may be used in place of fresh, but reduce the amount to 1/2 teaspoon. For the patties, the 
test kitchen prefers the flavor of fresh oregano, but 1 teaspoon of dried can be substituted. The skillet may appear crowded when you begin cooking the 
patties, but they will shrink slightly as they cook. If using pocketless pitas, heat them in a single layer on a baking sheet in a 350-degree oven for 5 
minutes. Do not cut top quarters off pocketless pitas; instead, use a portion of a fifth pita to create crumbs in step 1. When cooking the patties, use a 
splatter screen to keep the mess to a minimum. The patties can be prepared through step 1 and refrigerated for up to a day or frozen before cooking as 
directed in step 2 (frozen patties should be thawed in refrigerator prior to cooking). This recipe can be doubled. 
INGREDIENTS 
 

 
For Tzatziki Sauce 

1   cup  plain whole-milk yogurt   

1/2   medium cucumber , peeled, seeded, and diced fine (about 1/2 cup)  

3/8   teaspoon  table salt   

1   tablespoon  fresh lemon juice   

1   small garlic clove , minced or pressed through a garlic press (about 1/2 teaspoon)  

1   tablespoon  finely chopped fresh mint leaves or dill  

 
For Beef Patties 

4   (8-inch) pita breads (see note above)  

1/2   medium onion , chopped coarse (about 3/4 cup)  

1   tablespoon  fresh lemon juice   

1/2   teaspoon  table salt   

1/4   teaspoon  ground black pepper   

2   tablespoons  minced fresh oregano leaves    

3   medium garlic cloves , minced or pressed through a garlic press (about 3 teaspoons)  

1   pound  80 percent lean ground chuck   

1   tablespoon  vegetable oil   

 
Accompaniments 

1   large tomato , sliced thin  

2   cups  shredded iceberg lettuce   

2   ounces  crumbled feta cheese (about 1/2 cup)  

 

 
See Illustrations Below: Gyros Go Home 
 
1. For the Tzatziki Sauce: Line fine-mesh strainer set over deep container or bowl with 3 paper coffee filters or triple layer of paper towels. Spoon 
yogurt into lined strainer, cover, and refrigerate for 30 minutes.  
2. Meanwhile, combine cucumber, 1/8 teaspoon salt, and lemon juice in colander set over bowl and let stand 30 minutes. 
3. Discard drained liquid from yogurt. Combine thickened yogurt, drained cucumber, remaining 1/4 teaspoon salt, garlic, and mint in clean bowl. 
4. For the Patties: Adjust oven rack to middle position and heat oven to 350 degrees. Cut top quarter off each pita bread. Tear quarters into 1-inch 
pieces. (You should have 3/4 cup pita pieces.) Stack pitas and tightly wrap with aluminum foil. Process onion, lemon juice, salt, pepper, oregano, garlic, 
and pita bread pieces in food processor until smooth paste forms, about 30 seconds. Transfer onion mixture to large bowl; add beef and gently mix with 
hands until thoroughly combined. Divide mixture into 12 equal pieces and roll into balls. Gently flatten balls into round disks, about 1/2 inch thick and 2 
1/2 inches in diameter. 
5. Place foil-wrapped pitas directly on oven rack and heat for 10 minutes. Meanwhile, heat oil in 12-inch nonstick skillet over medium-high heat until just 
smoking. Add patties and cook until well browned and crust forms, 3 to 4 minutes. Flip patties, reduce heat to medium, and cook until well browned and 
crust forms on second side, about 5 minutes longer. (See below for tips on flipping patties.) Transfer patties to paper towel-lined plate. 
6. Using soupspoon, spread 1/4 cup Tzatziki Sauce inside each pita. Divide patties evenly among pitas; top each sandwich with tomato slices, 1/2 cup 
shredded lettuce, and 2 tablespoons feta. Serve immediately. 
 
 
 
STEP BY STEP: Gyros Go Home  
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Here are three of the cooking methods we tried—and rejected—in our quest to make gyros at home.  

 

 

 
TOO FUSSY: Sautéing strips of marinated lamb took 
effort, resulting in what looked like a bad stir-fry.  

 
FLAWED TEXTURE: Packing the meat into a loaf 
shape yielded an odd, spongy texture with no crispy 
parts. 

 
IMPRACTICAL: A vertical rotisserie produced flawless 
meat—crisp on the outside and moist inside—but isn't 
practical at home. 

 

STEP BY STEP: Flip Tip  
 
We found that with 12 small patties all frying at once in a large pan, it was hard to keep track of when each patty 
needed to be flipped or removed.  

 

 

 
Laying the meat down in an organized spiral—working clockwise from the handle and toward the center of the 
pan—made it a simple matter of flipping the meat in the same order that it went into the pan. 

 

STEP BY STEP: Folding a Pocketless Pita Sandwich  
 
Although pocketed pitas are easier to find, we prefer the pocketless versions for their thick, pillowy texture and 
deeper flavor. If you can’t find them in your supermarket, look for them in Mediterranean grocery stores. They 



require a slightly different assembly technique, as shown here. When layering ingredients on the pita in step 1, 
leave a 1-inch border on all sides.  

 

 

 
1. Place pita on top of aluminum foil, layer sandwich ingredients 
on pita, and fold one side of pita over filling.  

 
2. Fold opposite side of pita over filling so it 
overlaps first side.  

 
3. Fold one side of foil over sandwich.  

 
4. Fold up bottom of foil. 

 
5. Wrap other side of foil over sandwich to fully enclose it. 

 

 

Shopping List For: 
Greek-Style Beef Pita Sandwiches with Tzatziki Sauce  
 
Pantry/Dry Goods 

  fresh lemon juice,   2 tablespoons   
  vegetable oil,   1 tablespoon   
  ground black pepper,   1/4 teaspoon   
  (8-inch) pita breads,   4   



  table salt,   7/8 teaspoon   
 
Produce 
  medium cucumber,   1/2  
  medium garlic cloves,   3   
  small garlic clove,   1   
  shredded iceberg lettuce,   2 cups   
  finely chopped fresh mint leaves,   1 tablespoon   
  medium onion,   1/2  
  minced fresh oregano leaves ,   2 tablespoons   
  large tomato,   1   
 
Dairy 
  crumbled feta cheese,   2 ounces   
  plain whole-milk yogurt,   1 cup   
 
Meat 
  80 percent lean ground chuck,   1 pound  
 
 
Creamy Herbed Spinach Dip 
Partial thawing of the spinach produces a cold dip that can be served without further chilling. If you don't own a microwave, the frozen spinach can be 
thawed at room temperature for 1 1/2 hours then squeezed of excess liquid. The garlic must be minced or pressed before going into the food processor; 
otherwise the dip will contain large chunks of garlic. 
INGREDIENTS 
 

10   ounces  frozen chopped spinach   

1/2   cup  sour cream   

1/2   cup  mayonnaise   

2   tablespoons  thin-sliced scallions , white parts only, from 3 medium scallions  

1   tablespoon  chopped fresh dill leaves   

1/2   cup  packed flat-leaf parsley leaves   

1   small clove  garlic , minced or pressed through garlic press (about 1 teaspoon)  

1/4   teaspoon  hot pepper sauce , such as Tabasco  

1/2   teaspoon  table salt   

1/4   teaspoon  ground black pepper   

1/2   medium red bell pepper , diced fine (about 1/4 cup)  

 

1. Thaw spinach in microwave for 3 minutes at 40 percent power. (Edges should be thawed but not warm; center should be soft enough to be broken 
apart into icy chunks.) Squeeze partially frozen spinach of excess water.  
2. In food processor, process spinach, sour cream, mayonnaise, scallions, dill, parsley, garlic, hot pepper sauce, salt, and pepper until smooth and 
creamy, about 30 seconds. Transfer mixture to medium bowl and stir in bell pepper; serve. (Dip can be covered with plastic wrap and refrigerated up to 2 
days.)  
 

Shopping List For: 
Creamy Herbed Spinach Dip  
 
Pantry/Dry Goods 

  hot pepper sauce,   1/4 teaspoon   
  mayonnaise,   1/2 cup   
  ground black pepper,   1/4 teaspoon   
  table salt,   1/2 teaspoon   
 
Produce 
  chopped fresh dill leaves,   1 tablespoon   
  garlic,   1 small clove   
  packed flat-leaf parsley leaf,   1/2 cup   
  medium red bell pepper,   1/2  
  thin-sliced scallions,   2 tablespoons   
  frozen chopped spinach,   10 ounces   
 
Dairy 
  sour cream,   1/2 cup  
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Eggplant Parmesan 

Published: January 1, 2004 
serves 6 to 8 
 
Use kosher salt when salting the eggplant. The coarse grains don't dissolve as readily as the fine grains of regular table salt, so any excess can be 
easily wiped away. To be time-efficient, use the 30 to 45 minutes during which the salted eggplant sits to prepare the breading, cheeses, and sauce.  
INGREDIENTS 
 

 
Eggplant 

2   pounds  globe eggplant (2 medium eggplants), cut crosswise into 1/4-inch-thick rounds  

1   tablespoon  kosher salt   

8   slices  high-quality white bread (about 8 ounces), torn into quarters  

1   cup  grated Parmesan cheese (about 2 ounces)  

 Table salt and ground black pepper   

1   cup  unbleached all-purpose flour   

4   large eggs   

6   tablespoons  vegetable oil   

 
Tomato Sauce 

 3 cans (14 1/2 ounces each) diced tomatoes   

2   tablespoons  extra-virgin olive oil   

4   medium cloves  garlic , minced or pressed through garlic press (about 1 generous tablespoon)  

1/4   teaspoon  red pepper flakes   

1/2   cup  fresh basil leaves chopped  

 Table salt and ground black pepper   

 

8   ounces  whole milk mozzarella or part-skim mozzarella, shredded (2 cups)  

1/2   cup  grated Parmesan cheese (about 1 ounce)  

10   fresh basil leaves torn, for garnish  

 

1. FOR THE EGGPLANT: Toss half of eggplant slices and 1 1/2 teaspoons kosher salt in large bowl until combined; transfer salted eggplant to large 
colander set over bowl. Repeat with remaining eggplant and kosher salt, placing second batch in colander on top of first. Let stand until eggplant 
releases about 2 tablespoons liquid, 30 to 45 minutes. Arrange eggplant slices on triple layer paper towels; cover with another triple layer paper towels. 
Firmly press each slice to remove as much liquid as possible, then wipe off excess salt.  
2. While eggplant is draining, adjust oven racks to upper- and lower-middle positions, place rimmed baking sheet on each rack, and heat oven to 425 
degrees. Pulse bread in food processor to fine, even crumbs, about fifteen 1-second pulses (you should have about 4 cups). Transfer crumbs to pie 
plate and stir in 1 cup Parmesan, 1/4 teaspoon salt, and 1/2 teaspoon pepper; set aside. Wipe out bowl (do not wash) and set aside. 
3. Combine flour and 1 teaspoon pepper in large zipper-lock bag; shake to combine. Beat eggs in second pie plate. Place 8 to 10 eggplant slices in bag 
with flour; seal bag and shake to coat eggplant. Remove eggplant slices, shaking off excess flour, dip in eggs, let excess egg run off, then coat evenly 
with bread crumb mixture; set breaded slices on wire rack set over baking sheet. Repeat with remaining eggplant. 
4. Remove preheated baking sheets from oven; add 3 tablespoons oil to each sheet, tilting to coat evenly with oil. Place half of breaded eggplant on 
each sheet in single layer; bake until eggplant is well browned and crisp, about 30 minutes, switching and rotating baking sheets after 10 minutes, and 
flipping eggplant slices with wide spatula after 20 minutes. Do not turn off oven. 
5. FOR THE SAUCE: While eggplant bakes, process 2 cans diced tomatoes in food processor until almost smooth, about 5 seconds. Heat olive oil, 
garlic, and red pepper flakes in large heavy-bottomed saucepan over medium-high heat, stirring occasionally, until fragrant and garlic is light golden, 
about 3 minutes; stir in processed and remaining can of diced tomatoes. Bring sauce to boil, then reduce heat to medium-low and simmer, stirring 
occasionally, until slightly thickened and reduced, about 15 minutes (you should have about 4 cups). Stir in basil and season to taste with salt and 
pepper.  
6. TO ASSEMBLE: Spread 1 cup tomato sauce in bottom of 13 by 9-inch baking dish. Layer in half of eggplant slices, overlapping slices to fit; distribute 
1 cup sauce over eggplant; sprinkle with half of mozzarella. Layer in remaining eggplant and dot with 1 cup sauce, leaving majority of eggplant exposed 
so it will remain crisp; sprinkle with 1/4 cup Parmesan and remaining mozzarella. Bake until bubbling and cheese is browned, 13 to 15 minutes. Cool 10 
minutes; scatter basil over top, and serve, passing remaining tomato sauce separately 
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Shopping List For: 
Eggplant Parmesan  
 
Pantry/Dry Goods 

  high-quality white breads,   8 slices   
  unbleached all-purpose flour,   1 cup   
  extra-virgin olive oil,   2 tablespoons   
  vegetable oil,   6 tablespoons   
  red pepper flakes,   1/4 teaspoon   
  Table salt and ground black pepper   
  kosher salt,   1 tablespoon   
 
Produce 
  fresh basil leaves,   10 ,   1/2 cup   
  globe eggplants,   2 pounds   
  garlic,   4 medium cloves   
  3 cans (14 1/2 ounces each) diced tomatoes   
 
Dairy 
  whole milk mozzarellas,   8 ounces   
  grated Parmesan cheese,   1 1/2 cups   
  large eggs,   4 
 
 



Spinach Lasagna 

Published: March 1, 2004 
Serves 6 to 8 
 
Be sure to use Italian fontina rather than bland and rubbery Danish or American fontina. If it is not available, substitute whole milk mozzarella. To make 
the cheese easier to shred, freeze it for 30 minutes to firm it up. If fresh nutmeg is unavailable, use only 1/2 teaspoon ground nutmeg. Because the 
lasagna is broiled at the end of cooking to brown the surface, make sure to use a baking dish that is broilersafe.  
INGREDIENTS 
 

 
Spinach 

1   tablespoon  table salt   

20   ounces  curly spinach (2 bags), stemmed and rinsed  

 
Bechamel 

5   tablespoons  unsalted butter   

1   tablespoon  unsalted butter for baking dish  

5   large shallots , minced (about 1 cup)  

4   medium cloves  garlic , minced or pressed through garlic press (generous 1 tablespoon)  

1/4   cup  unbleached all-purpose flour   

3 1/2   cups  whole milk   

2   bay leaves   

3/4   teaspoon  fresh grated nutmeg   

1/2   teaspoon  table salt   

1/4   teaspoon  ground black pepper   

1   ounce  grated Parmesan cheese (about 1/2 cup)  

 
Cheeses and Pasta 

8   ounces  whole milk cottage cheese   

1   large egg   

1/4   teaspoon  table salt   

12   no-boil lasagna noodles from 1 box  

2   ounces  grated Parmesan cheese (about 1 cup)  

8   ounces  Italian fontina cheese , shredded (about 2 cups)  

 

 
See Illustrations Below: Bechamel 101 
 
1. For the spinach: Fill large bowl with ice water. Bring 4 quarts water to boil in large Dutch oven or stockpot over high heat; add salt and spinach, 
stirring until spinach is just wilted, about 5 seconds. Using skimmer or fine-mesh strainer, transfer spinach to ice water and let stand until completely 
cool, about 1 minute, then drain spinach and transfer to clean kitchen towel. Wrap towel tightly around spinach to form ball and wring until dry. Chop 
spinach medium and set aside. 
2. For the bechamel:(See illustrations below): Melt 5 tablespoons butter until foaming in medium saucepan over medium heat; add shallots and garlic 
and cook, stirring frequently, until translucent, about 4 minutes. Add flour and cook, stirring constantly, for about 1 1/2 minutes. Do not brown. Gradually 
whisk in milk. Bring mixture to boil over medium-high heat, whisk in bay leaves, nutmeg, salt, and pepper. Reduce heat to low and simmer 10 minutes, 
whisking occasionally. Whisk in Parmesan and discard bay leaves. Transfer sauce to bowl, press plastic wrap directly against surface, and set aside. 
3. For the cheeses, pasta, and assembly: Blend cottage cheese, egg, and salt in food processor or blender until very smooth, about 30 seconds. 
Transfer to bowl and set aside. Adjust oven rack to middle position and heat oven to 425 degrees. Place noodles in 13- by 9-inch broilersafe baking dish 
and cover with hot tap water; let soak 5 minutes, agitating noodles occasionally to prevent sticking. Remove noodles from water and place in single layer 
on kitchen towel. Wipe baking dish dry and coat with remaining 1 tablespoon butter. Use rubber spatula to distribute 1/2 cup bechamel in bottom of 
baking dish; position 3 noodles on top of sauce. Stir spinach into remaining bechamel in bowl, mixing well to break up clumps of spinach (you should 
have about 4 cups spinach/bechamel mixture). Spread 1 cup spinach mixture evenly over noodles, sprinkle evenly with Parmesan, and top with 3 more 
noodles. Spread 1 cup spinach mixture evenly over noodles, sprinkle evenly with 1 cup fontina, and top with 3 more noodles. Spread 1 cup spinach 
mixture evenly over noodles, followed by cottage cheese mixture. Finish with 3 noodles, remaining cup spinach mixture, and remaining cup fontina. 
Lightly spray large sheet foil with nonstick cooking spray and cover lasagna. Bake until bubbling, about 20 minutes, then remove foil. Remove lasagna 
and adjust oven rack to uppermost position (about 6 inches from heating element) and heat broiler. Broil lasagna until cheese is spotty brown, 4 to 6 
minutes. Cool 10 minutes, then cut into pieces and serve.  
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STEP BY STEP: Bechamel 101  
 
Bechamel is a simple white sauce made with flour and butter (the roux) and milk. Bechamel is the base for a 
number of creamy dishes, including gratins, macaroni and cheese, and creamed spinach. For a proper bechamel, 
the flour must be adequately cooked to eliminate its raw taste and the milk slowly whisked in to prevent lumps.  

 

 

 
1. Melt butter until foaming, then whisk in flour to make a 
white roux. Cook roux for 1 1/2 to 2 minutes to eliminate 
any raw, floury flavor, but do not brown. 

 
2. Whisking constantly, slowly add milk to roux. 
(There's no need to scald milk, as most recipes 
direct). 

 
3. Bring sauce to low boil, whisking often, and let simmer 
about 10 minutes. Finished sauce should be glossy, with 
consistency of heavy cream. 

 

 

Shopping List For: 
Spinach Lasagna  
 
Pantry/Dry Goods 

  bay leaves,   2   
  unbleached all-purpose flour,   1/4 cup   
  no-boil lasagna noodles,   12   
  fresh grated nutmeg,   3/4 teaspoon   
  ground black pepper,   1/4 teaspoon   
  table salt,   1 tablespoon ,   3/4 teaspoon   
 
Produce 
  garlic,   4 medium cloves   
  large shallots,   5   
  curly spinach,   20 ounces   
 
Dairy 
  unsalted butter,   6 tablespoons   
  whole milk cottage cheese,   8 ounces   
  Italian fontina cheese,   8 ounces   
  grated Parmesan cheese,   3 ounces   
  large egg,   1   
  whole milk,   3 1/2 cups 
 



Grill-Roasted Prime Rib For Charcoal Grill 

Published: September 1, 2006 
Serves 6 to 8  
 
Your butcher can remove the bones and trim excess fat from the roast; just make sure that the bones are packed up along with the meat, as you need 
them to protect it from overbrowning. If the only roast you can find is boneless, fashion a protective "bone" from aluminum foil (see instructions below). 
Letting the roast stand at room temperature for 2 hours prior to grilling helps it cook evenly. Serve the roast as is or with Horseradish Cream Sauce (see 
related recipe). For instructions on cooking a whole prime rib, also see related recipe. 
INGREDIENTS 
 

1   first-cut (3- or 4-rib) beef standing rib roast , meat removed from bones, bones reserved, exterior fat trimmed to 1/8 inch (see note above)  

1   tablespoon  vegetable oil   

 Ground black pepper   

1/4   cup  kosher salt   

 Kitchen twine for tying roast, cut into four or six 2 1/2-foot lengths, (depending on number of bones)  

2   wood chunks (3-inch)  

1   Large disposable aluminum baking pan   

 

 
See Illustrations Below: Cutting the Meat Off the Bone in a Prime Rib 
 
1. Rub roast with oil and season generously with pepper. Spread salt on rimmed baking sheet; press roast into salt to coat evenly on all sides. Tie meat 
back onto bones exactly from where it was cut, passing two lengths of twine between each set of bones and knotting securely. Refrigerate roast, 
uncovered, for 1 hour, then let stand at room temperature 2 additional hours. 
2. Meanwhile, soak wood chunks in water for 1 hour; drain. About 20 minutes before grilling, open top and bottom grill vents. Using chimney starter, 
ignite 4 quarts charcoal briquettes (about 60 coals) and burn until partially covered in thin, gray ash, about 15 minutes. Empty coals into grill; build 
modified two-level fire by arranging coals to cover one-half of grill. Place disposable roasting pan on empty side of grill. Position cooking grate over 
coals, cover grill, and heat until hot, about 5 minutes; scrape grate clean with grill brush. 
3. Place roast on grate over hot side of grill and sear on fat-covered sides until well browned, turning as needed, 8 to 10 minutes total. (If flare-ups occur, 
move roast to cooler side of grill until flames die down.) When thoroughly browned, transfer roast to cooler side of grill, bone side down, with tips of 
bones pointed away from fire. Place soaked wood chunks on coals. Cover grill, positioning top vent over roast to draw smoke through grill. Grill-roast (do 
not remove lid for at least 1 1/2 hours) until instant-read thermometer inserted into center of roast reads 125 degrees for medium-rare, 2 to 2 1/2 hours. 
4. Transfer roast to cutting board and let rest 20 minutes, lightly tented with foil. Remove strings and bones, cut into 1/2-inch-thick slices, and serve. 
 
 
 
STEP BY STEP: Cutting the Meat Off the Bone in a Prime Rib  
 
Problem: The butcher fails to cut the meat off the bone. Solution: Do it yourself.  

 

 

 
1. Holding a meaty lobe in one hand and a sharp 
boning or chef's knife in the other, run the knife 
down the length of the first bone, following the 
contours as closely as possible, to separate it 
from the meat.  

 
2. Flip the roast (so the uncut portion faces you). Holding the 
bones back with one hand, cut the meat from the remaining 
ribs. Once the meat is removed, proceed with seasoning and 
tying as directed in step 1 of the recipe. 

STEP BY STEP: Creating a False Bone For a Prime Rib  
 
Problem: The prime rib comes with no bone. Solution: Fashion a makeshift "foil bone".  
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1. Fold a 12- to 14-foot sheet of aluminum foil in half 
lengthwise and then in half lengthwise again; gently roll and 
scrunch it into a narrow tube. Coil the foil tube into a tight disk 
about 6 inches across. Flatten to form a rectangle.  

 
2. Tie the foil "bone" to the roast (where the real 
bones were removed) and proceed with the 
recipe.  

STEP BY STEP: Taming the Grill's Heat  
 

 

 

 
After searing the roast's fat-covered perimeter directly over the coals, transfer it to the cooler side, with the tips 
of the bones facing away from the fire. 

 

 
 

Shopping List For: 
Grill-Roasted Prime Rib For Charcoal Grill  
 
Pantry/Dry Goods 

  vegetable oil,   1 tablespoon   
  Large disposable aluminum baking pan,   1   
  Ground black pepper   
  kosher salt,   1/4 cup   
  Kitchen twine   
  wood chunks,   2   
 
Meat 
  first-cut (3- or 4-rib) beef standing rib roast,   1  
 

  



Smothered Pork Chops 

Published: November 1, 2002 
Serves 4 
 
Make sure to use low-sodium chicken broth in this recipe; regular chicken broth can result in an over seasoned sauce. Serve smothered chops with a 
starch to soak up the rich gravy. Simple egg noodles were the test kitchen favorite, but rice or mashed potatoes also taste great. 
INGREDIENTS 
 

3   ounces  bacon (about 3 slices), cut into 1/4-inch pieces  

2   tablespoons  unbleached all-purpose flour   

1 3/4   cups  low-sodium chicken broth   

 vegetable oil   

4   bone-in, rib-end pork chops , 1/2 to 3/4 inch thick  

 Ground black pepper   

2   medium yellow onions , halved pole-to-pole and sliced thin (about 3 1/2 cups)  

 table salt   

2   tablespoons  water   

2   medium cloves  garlic , pressed through garlic press or minced (about 2 teaspoons)  

1   teaspoon  minced fresh thyme leaves    

2   bay leaves   

1   tablespoon  minced fresh parsley leaves    

 

1. Fry bacon in small saucepan over medium heat, stirring occasionally, until lightly browned, 8 to 10 minutes. Using slotted spoon, transfer bacon to 
paper towel-lined plate, leaving fat in saucepan (you should have 2 tablespoons bacon fat; if not, supplement with vegetable oil). Reduce heat to 
medium-low and gradually whisk flour into fat until smooth. Cook, whisking frequently, until mixture is light brown, about the color of peanut butter, about 
5 minutes. Whisk in chicken broth in slow, steady stream; increase heat to medium-high and bring to boil, stirring occasionally; cover and set aside off 
heat. 
2. Heat 1-tablespoon oil in 12-inch skillet over high heat until smoking, about 3 minutes. Meanwhile, dry pork chops with paper towels and sprinkle with 
1/2-teaspoon pepper. Brown chops in single layer until deep golden on first side, about 3 minutes. Flip chops and cook until browned on second side, 
about 3 minutes longer. Transfer chops to large plate and set aside. 
3. Reduce heat to medium and add 1 tablespoon oil, onions, 1/4 teaspoon salt, and water to now-empty skillet. Using wooden spoon, scrape browned 
bits on pan bottom and cook, stirring frequently, until onions are softened and browned around the edges, about 5 minutes. Stir in garlic and thyme and 
cook until fragrant, about 30 seconds longer. Return chops to skillet in single layer, covering chops with onions. Pour in warm sauce and any juices 
collected from pork; add bay leaves. Cover, reduce heat to low, and simmer until pork is tender and paring knife inserted into chops meets very little 
resistance, about 30 minutes. 
4. Transfer chops to warmed serving platter and tent with foil. Increase heat to medium-high and simmer sauce rapidly, stirring frequently, until thickened 
to gravy-like consistency, about 5 minutes. Discard bay leaves, stir in parsley, and adjust seasonings with salt and pepper. Cover chops with sauce, 
sprinkle with reserved bacon, and serve immediately. 
 

Shopping List For: 
Smothered Pork Chops  
 
Pantry/Dry Goods 

  bay leaves,   2   
  low sodium chicken broth,   1 3/4 cups   
  unbleached all-purpose flour,   2 tablespoons   
  vegetable oil   
  Ground black pepper   
  table salt   
  water,   2 tablespoons   
 
Produce 
  garlic,   2 medium cloves   
  medium yellow onions,   2   
  minced fresh parsley leaves,   1 tablespoon   
  minced fresh thyme leaves ,   1 teaspoon   
 
Meat 
  bacon,   3 ounces   
  bone-in, rib-end pork chops,   4 
 

http://www.cooksillustrated.com/tasting.asp?tastingid=99�
http://www.cooksillustrated.com/tasting.asp?tastingid=21�
http://www.cooksillustrated.com/tasting.asp?tastingid=50�
http://www.cooksillustrated.com/tasting.asp?tastingid=181�
http://www.cooksillustrated.com/tasting.asp?tastingid=296�
http://www.cooksillustrated.com/tasting.asp?tastingid=61�
http://www.cooksillustrated.com/tasting.asp?tastingid=116�
http://www.cooksillustrated.com/tasting.asp?tastingid=200�
http://www.cooksillustrated.com/tasting.asp?tastingid=137�
http://www.cooksillustrated.com/tasting.asp?tastingid=149�


Ratatouille 

Published: September 1, 2001 
Makes 7 cups, serving 4 to 6 as a side dish 
 
For the best-flavored ratatouille, we recommend very ripe, beefsteak tomatoes. 
INGREDIENTS 
 

2   large eggplants (about 2 - 2 1/2 pounds), cut into 1-inch cubes  

 Table salt   

2   large zucchini (about 1 1/2 pounds), scrubbed and cut into 1-inch cubes  

1/4   cup  olive oil   

1   large onion , chopped large  

2   medium cloves  garlic , minced  

2   medium tomatoes (ripe), about 1 pound, peeled and cut into 2-inch cubes  

2   tablespoons  chopped fresh parsley leaves    

2   tablespoons  chopped fresh basil    

1   tablespoon  minced fresh thyme leaves    

 Ground black pepper   

 

 
See Illustrations Below: Salting and Pressing 
 
1. Place eggplant in large colander set over large bowl; sprinkle with 2 teaspoons salt and toss to distribute salt evenly. Let eggplant stand at least 1 
hour or up to 3 hours. Rinse eggplant well under running water to remove salt and spread in even layer on triple thickness of paper towels; cover with 
another triple thickness of paper towels. Press firmly on eggplant with hands until eggplant is dry and feels firm and compressed. 
2. Adjust one oven rack to upper-middle position and second rack to lower-middle position; heat oven to 500 degrees. Line 2 rimmed baking sheets with 
foil. 
3. Toss eggplant, zucchini, and 2 tablespoons oil together in large bowl, then divide evenly between prepared baking sheets, spreading in single layer on 
each. Sprinkle with salt and roast, stirring every 10 minutes, until well-browned and tender, 30 to 40 minutes, rotating baking sheets from top to bottom 
halfway through roasting time. Set aside. 
4. Heat remaining 2 tablespoons oil in heavy-bottomed Dutch oven over medium heat until shimmering. Add onion; reduce heat to medium-low and 
cook, stirring frequently, until softened and golden brown, 15 to 20 minutes. Stir in garlic and cook until fragrant, about 30 seconds. Add tomatoes and 
cook until they release their juices and begin to break down, about 5 minutes. Add roasted eggplant and zucchini, stirring gently but thoroughly to 
combine, and cook until just heated through, about 5 minutes. Stir in parsley, basil, and thyme; adjust seasonings with salt and pepper and serve. (Can 
be covered and refrigerated for up to 3 days.) 
 
 
 
STEP BY STEP: Salting and Pressing  
 

 

 

 
1. Place the cubed eggplant in a colander set over a large 
bowl. Sprinkle with salt and toss well to coat. 

 
2. Use layers of paper towels to press the eggplant 
cubes until dry and compact. 
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Cajun Spice Rub 

Published: July 1, 2002 
Makes about 1 cup 
 
This make-ahead spice rub is delicious on grilled chicken; it makes enough to season about 16 breasts. If stored in an airtight continer, the rub will remain potent for up 
to three months. 
INGREDIENTS 
 

1/2   cup  sweet paprika   

2   tablespoons  kosher salt   

2   tablespoons  garlic powder   

1   tablespoon  dried thyme   

2   teaspoons  ground celery seed   

2   teaspoons  ground black pepper   

2   teaspoons  cayenne pepper   

 

Combine all ingredients in small bowl. 
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Cooking For 2 
 
Fresh Fish Dinner  
Printer Friendly 
 
Written: Apr 2007 

 

• Fast Buttery Peas for Two 
• Boiled Potatoes with Butter for Two 
• Crepes Suzette for Two 
• Fish Meuniere for Two 
• Shopping List 

 
Fast Buttery Peas for Two     Add to Favorites     Shopping List   
Do not thaw the peas before adding them to the skillet. 
Serves 2 

1 tablespoon unsalted butter   
1 small shallot , minced (about 2 teaspoons)  

1/2 teaspoon minced fresh thyme leaves    
1 small clove garlic , minced (about 1/2 teaspoon)  

1/2 pound frozen peas (1 1/2 cups)  
1 teaspoon sugar   
 Table salt and ground black pepper   

 

 

 

Melt the butter in a 10-inch nonstick skillet over medium-high heat. Add the shallot, 
thyme, and garlic and cook until softened, about 1 minute. Stir in the peas and sugar. 
Cover and cook until the peas are heated through, about 3 minutes. Season with salt 
and pepper to taste. 

 
Boiled Potatoes with Butter for Two     Add to Favorites     Shopping List   
The cooking time will vary depending on the size of the potatoes. Large potatoes 
(about 2 1/2 inches in diameter) will require the full 18 minutes; potatoes that are less 
than 1 inch in diameter may be done in just 8 minutes.  
Serves 2 

1 1/2 tablespoons unsalted butter   
1 pound Red Bliss potato (small) or small new 

potatoes, scrubbed  
 Table salt and ground black pepper   

 

 

 

1. Place butter in medium serving bowl and set it aside to soften while you prepare 
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and cook potatoes. 

2. Place potatoes and 1 tablespoon salt in large saucepan and fill with enough cold 
water to cover the potatoes by about 1 inch. Bring to boil over high heat, cover, 
reduce heat to medium-low, and simmer, stirring once or twice, until potatoes are just 
tender when pierced with thin-bladed knife or skewer, 8 to 18 minutes depending on 
size of potatoes. Drain potatoes. 

3. Cut each potato in half. Place halved potatoes in bowl with butter and toss to coat. 
Season with salt and pepper to taste and toss again to blend. Serve immediately. 

 
Crepes Suzette for Two     Add to Favorites     Shopping List   
It takes a few crêpes to get the heat of the pan right; your first two or three will 
almost inevitably be unusable. (To allow for practice, the recipe yields about 6 
crepes; only 4 are needed for the dish.) A dry measuring cup with a 1/4-cup capacity 
is useful for portioning the batter. Tasters had a slight preference for crêpes made 
with whole milk, but low-fat or skim milk can also be used.  
Serves 2 

 
Crêpes 

1 large egg   
1/2 cups whole milk (see note above)  

3 tablespoons water   
1/2 cup unbleached all-purpose flour ( 2 1/2 ounces)  

2 teaspoons  Cognac   
1 tablespoon sugar   
 Pinch table salt   

3 tablespoons unsalted butter , melted  
 
Orange Sauce 

1 tablespoon  Cognac plus 1 additional teaspoon  
2 tablespoons unsalted butter , cut into 2 pieces  
1 tablespoon sugar plus 1 additional teaspoon  
1 teaspoon grated orange zest   

1/3 cup fresh orange juice plus 1 additional tablespoon  
3/4 teaspoon orange liqueur , preferably triple sec  
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1. FOR THE CRÊPES: Combine egg, milk, water, flour, cognac, sugar, salt, and 
melted butter in blender until smooth batter forms, about 10 seconds. Transfer batter 
to medium bowl. 

2. Using pastry brush, brush bottom and sides of 10-inch nonstick skillet very lightly 
with melted butter; heat skillet over medium heat. When butter stops sizzling, tilt pan 
slightly to right and begin pouring in scant 1/4 cup batter. Continue to pour batter in 
slow, steady stream, rotating wrist and twirling pan slowly counterclockwise until 
pan bottom is covered with even layer of batter. Cook until crêpe starts to lose 
opaqueness and turns spotty light golden brown on bottom, loosening crêpe from side 
of pan with rubber spatula, 30 seconds to 1 minute. To flip crêpe, loosen edge with 
rubber spatula and, with fingertips on top side, slide spatula under crêpe and flip. 
Cook until dry on second side, about 20 seconds. 

3. Place cooked crêpe on plate and repeat cooking process with remaining batter, 
brushing pan very lightly with butter before making each crêpe. As they are done, 
stack crêpes on plate (you will need 4 crêpes). (Crêpes can be double-wrapped in 
plastic and refrigerated up to 3 days. If crêpes have been refrigerated, bring them to 
room temperature before making sauce.) 

4. FOR THE ORANGE SAUCE: Adjust oven rack to lower-middle position and 
heat broiler. Add 1 tablespoon cognac to broilersafe 10-inch skillet; set over medium 
heat just until vapors begin to rise from cognac, about 5 seconds. Remove pan from 
heat and wave lit chimney match over cognac until it ignites; shake pan until flames 
subside. (Cognac should burn for about 15 seconds; re-ignite if flame dies too soon.)  

5. Add butter, 1 tablespoon sugar, and 1/4 cup orange juice to cognac; simmer briskly 
over high heat, whisking occasionally, until many large bubbles appear and mixture 
reduces to thick syrup, 3 to 5 minutes. (You should have just under 1/4 cup sauce.) 
Transfer sauce to small bowl; do not wash skillet. Stir remaining orange juice, zest, 
liqueur, and remaining cognac into sauce. Cover to keep warm.  

6. TO ASSEMBLE: Fold each crêpe in half, then in half again to form wedge shape. 
Arrange folded crêpes in now-empty skillet, with wedge points facing inward, so the 
four points meet in the middle. Sprinkle crêpes evenly with remaining sugar. Place 
skillet in oven and broil until sugar caramelizes and crêpes turn spotty brown, about 
3-5 minutes. (Watch crêpes constantly to prevent scorching; turn pan as necessary.) 
Remove pan from oven and pour half of sauce over crêpes, leaving some areas 
unsauced. Transfer crêpes to individual serving dishes and serve immediately, 
passing extra sauce separately. 

 
 
 
STEP BY STEP: Making Crêpes  
 
For the tenderest crêpes, most recipes call for resting the batter for two full hours to 



let the gluten relax. Given that our crêpes get crisped under a broiler and are then 
drenched in a sticky sauce, we wanted just the opposite. No need to rest the batter: 
Just mix and go.  

  

 
1. Tilt buttered and heated nonstick 
skillet slightly to right and begin pouring 
in scant 1/4 cup batter. 

 
2. Continue tilting pan slowly, in 
counterclockwise motion, until a thin 
even crêpe is formed. 

 
3. Loosen edge with heatproof rubber 
spatula and, with fingertips on top side, 
grab edge and flip. 

 

 

 
Fish Meuniere for Two     Add to Favorites     Shopping List   
Try to purchase fillets that are of similar size, and avoid those that weigh less than 5 
ounces because they will cook too quickly. A nonstick skillet ensures that the fillets 
will release from the pan, but for the sauce a traditional skillet is preferable because 
its light-colored surface will allow you to monitor the color of the butter as it browns.  
Serves 2 

 
Fish 

1/4 cup unbleached all-purpose flour   
2 sole fillets or flounder fillets, each 5 to 6 ounces 

and 3/8 inch thick, patted dry with paper towels  
 Table salt and ground black pepper   

1 tablespoon unsalted butter   
 
Browned Butter 

2 tablespoons unsalted butter , cut into 2 pieces  
1 1/2 teaspoons chopped fresh parsley leaves    

2 teaspoons lemon juice from 1 lemon  
1/2 lemon , cut in wedges for serving  
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1 tablespoon vegetable oil   
 

 

1. FOR THE FISH: Adjust oven rack to lower-middle position, set 4 heatproof 
dinner plates on rack, and heat oven to 200 degrees. Place flour in large baking dish. 
Season both sides of each fillet generously with salt and pepper; let stand until fillets 
are glistening with moisture, about 5 minutes. Coat both sides of fillets with flour, 
shake off excess, and place in single layer on baking sheet.  

2. Heat oil in 10-inch nonstick skillet over high heat until shimmering, then butter 
and swirl to coat pan bottom; when foaming subsides, carefully place fillets in skillet, 
bone-side down. Immediately reduce heat to medium-high and cook, without moving 
fish, until edges of fillets are opaque and bottom is golden brown, about 2 1/2 to 3 
minutes. Using 2 spatulas, gently flip fillets (see illustration below) and cook on 
second side until thickest part of fillet easily separates into flakes when toothpick is 
inserted, about 2 minutes longer. Transfer fillets, one to each heated dinner plate, 
keeping bone- side up, and return plates to oven.  

3. FOR THE BROWNED BUTTER: Heat butter in 10-inch skillet over medium-
high heat until butter melts, 1 to 1 1/2 minutes. Continue to cook, swirling pan 
constantly, until butter is golden brown and has nutty aroma, 1 to 1 1/2 minutes; 
remove skillet from heat. Remove plates from oven and sprinkle fillets with parsley. 
Add lemon juice to browned butter and season to taste with salt; spoon sauce over 
fish and serve immediately with lemon wedges.  

 
 
 
STEP BY STEP: Flipping Fish Fillets  
 

  

 
To easily turn fish fillets without breaking them, use two spatulas--a regular 
model and an extrawide version especially designed for fish. (In the test kitchen, 
we use a spatula that is 8 1/2 inches wide by 3 1/4 inches deep for this job.) 
Using the regular spatula, gently lift the long side of the fillet. Then, supporting 
the fillet with the extrawide spatula, flip it so that the browned side face up. 

 

 

 
 



Kung Pao Chicken for Two 

Published: April 23, 2007 
Serves 2 
 
While we prefer this dish made with chicken thighs rather than breasts because the dark meat has richer flavor and is less prone to drying out, if you prefer, you can 
replace the thighs with chicken breasts. You can substitute plain rice vinegar for the black rice vinegar (available in Asian markets), but we prefer the latter for its fruity, 
salty complexity. 
INGREDIENTS 
 

1/2   pound  boneless, skinless chicken thighs , trimmed of fat and cut into 1-inch pieces  

1 1/2   teaspoons  dry sherry or rice wine  

1   teaspoon  soy sauce   

2   medium cloves  garlic , pressed through garlic press or minced (about 2 teaspoons)  

1/4   inch piece  fresh ginger , peeled and minced (about 1 teaspoon)  

2   tablespoons  peanut oil or vegetable oil, plus an additional 1 teaspoon  

1/4   cup  roasted unsalted peanuts , or cashews  

2   small whole dried red chiles (each about 1 3/4 to 2 inches long), roughly crumbled, or 1/2 teaspoon dried red pepper flakes  

1/3   cup  low-sodium chicken broth   

1   teaspoon  black rice vinegar or plain rice vinegar  

1   teaspoon  toasted sesame oil   

1 1/2   teaspoons  oyster sauce   

1 1/2   teaspoons  hoisin sauce   

3/4   teaspoon  cornstarch   

1   small red bell pepper , cut into 1/2-inch dice  

2   medium scallions , sliced thin  

 

1. Toss chicken with sherry and soy sauce in medium bowl; marinate until thighs have absorbed flavors, about 10 minutes. Mix garlic, ginger, and 1 teaspoon oil in 
small bowl; set aside. Combine peanuts and chiles in small bowl; set aside. Mix chicken broth, vinegar, sesame oil, oyster-flavored sauce, hoisin sauce, and cornstarch 
in small bowl or measuring cup; set aside. 
2. Heat 1 tablespoon oil in 10-inch skillet over high heat until just beginning to smoke. Add chicken and cook without stirring for 1 1/2 to 2 minutes, allowing chicken 
to brown on one side; stir and cook 1 to 1 1/2 minutes more, until no longer pink; stir peanuts and chiles into chicken and continue cooking until peanuts have darkened 
slightly, 30 to 40 seconds longer. Transfer chicken, peanuts, and chiles to bowl; set aside. 
3. Return skillet to burner and reheat briefly, 15 to 30 seconds. Add remaining 1 tablespoon oil, swirl to coat pan, and add red bell pepper; cook, stirring occasionally, 
until slightly softened, about 45 seconds. Clear center of pan, add garlic-ginger mixture, mash into pan with spoon or spatula, and cook until fragrant, 10 to 15 seconds; 
stir into peppers until combined. Stir broth mixture to recombine, then add to skillet along with reserved chicken, peanuts, and chiles; cook, stirring and scraping up 
browned bits on bottom of pan, until sauce has thickened to syrupy consistency, about 15 to 20 seconds. Stir in scallions and serve. 
 
 
Pantry/Dry Goods 
•  low-sodium chicken broth,   1/3 cup   
•  cornstarch,   3/4 teaspoon   
•  hoisin sauce,   1 1/2 teaspoons   
•  toasted sesame oil,   1 teaspoon   
•  peanut oil,   2 tablespoons   
•  oyster sauce,   1 1/2 teaspoons   
•  roasted unsalted peanut,   1/4 cup   
•  soy sauce,   1 teaspoon   
•  black rice vinegar,   1 teaspoon   
 
Produce 
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•  garlic,   2 medium cloves   
•  fresh ginger,   1/4 inch piece   
•  small red bell pepper,   1   
•  small whole dried red chiles,   2   
•  medium scallions,   2   
 
Meat 
•  boneless, skinless chicken thigh,   1/2 pound   
 
Alcohol 
•  dry sherry,   1 1/2 teaspoons  
 
 
Broiled Salmon with Mustard and Crisp Dilled Crust for Two     Add to 
Favorites     Shopping List   
Lining the baking sheet with foil ensures that the fish won’t stick.  
Serves 2 

1 slice high-quality sandwich bread , crusts 
removed  

1 ounce plain high-quality potato chips , crushed 
into rough 1/8-inch pieces, about 1/4 cup, (thick-
cut and kettle-cooked preferred; ridged chips in a 
pinch)  

1 1/2 tablespoons chopped fresh dill leaves   
2 skin-on salmon fillets , each about 8 ounces and 

1 1/4 inches thick  
1/2 teaspoon olive oil   
1/4 teaspoon table salt   

 Ground black pepper   
1 tablespoon Dijon mustard   

 

 

 

1. Adjust one oven rack to uppermost position (about 3 inches from heat source) and 
second rack to upper-middle position; heat oven to 400 degrees.  

2. Pulse bread in workbowl of food processor fitted with steel blade until processed 
into fairly even 1/4-inch pieces about the size of Grape-Nuts cereal (you should have 
about 1/3 cup), about ten 1-second pulses. Spread crumbs evenly on rimmed baking 
sheet; toast on lower rack, shaking pan once or twice, until golden brown and crisp, 4 
to 5 minutes. Toss together bread crumbs, crushed potato chips, and dill in small 
bowl; set aside. 

3. Increase oven setting to broil. Line baking sheet with foil and place salmon on foil. 
Rub each fillet evenly with 1/4 teaspoon oil; sprinkle with salt and pepper. Broil 
salmon on upper rack until surface is spotty brown and outer 1/2-inch of thick end is 
opaque when gently flaked with paring knife, 7 to 9 minutes. Remove fish from oven, 
spread each fillet evenly with mustard, and press bread crumb mixture onto fillets. 
Return to lower rack and continue broiling until crust is deep golden brown, about 1 
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minute longer. Use spatula to transfer salmon to serving plates, leaving skin behind 
on foil.  

 
Arugula Salad with Walnut Vinaigrette for Two     Add to Favorites   
  Shopping List   
We prefer to toast nuts in a dry skillet over medium heat until fragrant, which takes 
four or five minutes. Make sure to shake the pan occasionally to turn the nuts. If you 
don’t have walnut oil, replace the canola and walnut oils with 3 tablespoons extra-
virgin olive oil. 
Serves 2 

 
Walnut Vinaigrette 

1 tablespoon lemon juice   
1/8 teaspoon table salt   

 Pinch ground black pepper   
2 tablespoons canola oil   
1 tablespoon walnut oil   

 
Salad 

4 cups arugula , washed and dried  
1 1/2 tablespoons chopped walnuts , toasted  

 

 

 

1. Combine lemon juice, salt, and pepper in bowl with fork. Add oils, then whisk or 
mix with fork until smooth, about 30 seconds. The dressing will separate after 5 to 10 
minutes, so use immediately or cover and refrigerate; mix again before tossing with 
greens. 

2. Place arugula and walnuts in large salad bowl. Drizzle with dressing and toss until 
greens are evenly coated. Serve immediately. 

 
Roasted Green Beans for Two     Add to Favorites     Shopping List   
An aluminum foil liner prevents burning on dark nonstick baking sheets. When using 
baking sheets with a light finish, foil is not required, but we recommend it for easy 
cleanup.  
Serves 2 

1/2 pound green beans , stem ends snapped off  
1 1/2 teaspoons olive oil   

 Table salt and ground black pepper   
 

 

 

1. Adjust oven rack to middle position; heat oven to 450 degrees. Line rimmed 
baking sheet with aluminum foil; spread beans on baking sheet. Drizzle with oil; 
using hands, toss to coat evenly. Sprinkle with 1/4 teaspoon salt, toss to coat, and 
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distribute in even layer. Roast 10 minutes.  

2. Remove baking sheet from oven. Using tongs, redistribute beans. Continue 
roasting until beans are dark golden brown in spots and have started to shrivel, 10 to 
12 minutes longer. Adjust seasoning with salt and pepper, transfer to serving bowl, 
and serve. 

 
Chilled Lemon Souffle for Two     Add to Favorites     Shopping List   
To make this lemon soufflé 'soufflé' over the rim of the dish, use a 2 cup soufflé dish 
and make a foil collar for it before beginning the recipe. For those less concerned 
about appearance, this dessert can be served from any 1 quart or 3 cup serving bowl. 
For best texture, serve the soufflé after 1 1/2 hours of chilling. It may be chilled up to 
6 hours; though the texture will stiffen slightly because of the gelatin, it will taste just 
as good. 
Serves 2 to 3 

1/4 cup lemon juice from 1 or 2 lemons  
1 1/4 teaspoons grated lemon zest (grate before 

juicing)  
1 teaspoon gelatin , unflavored  

1/2 cup whole milk   
1/3 cup granulated sugar   

3 large egg whites at room temperature, less one 
tablespoon  

1 large egg yolk , at room temperature  
1/8 teaspoon cornstarch   
1/3 cup heavy cream   

 Pinch cream of tartar   
 fresh mint leaves , raspberries, confectioners' 
sugar, or finely chopped pistachios for garnish 
(optional)  

 

 

 

1. Place lemon juice in small nonreactive bowl; sprinkle gelatin over. Set aside. 

2. Heat milk and two tablespoons sugar in small saucepan over medium-low heat, 
stirring occasionally, until steaming and sugar is dissolved, about 3-4 minutes. 
Meanwhile, whisk together yolks, 1 tablespoon sugar, and cornstarch in medium 
bowl until pale yellow and thickened, 3 to 5 minutes. Whisking constantly, gradually 
add hot milk to yolks. Return milk and egg mixture to saucepan and cook, stirring 
constantly, over medium-low heat until foam has dissipated to a thin layer and 
mixture thickens to consistency of heavy cream and registers 185 degrees on instant-
read thermometer, about 2-3 minutes. Strain into medium bowl; stir in lemon juice 
mixture and zest. Set bowl of custard in large bowl of ice water; stir occasionally to 
cool. 

3. While custard mixture is chilling, with hand mixer beat egg whites and cream of 
tartar in medium mixing bowl on medium-high speed until foamy, about 1 minute. 
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Increase speed to high; gradually add remaining sugar and continue to beat until 
glossy and whites hold soft peaks when beaters are lifted, about 2 minutes longer. Do 
not overbeat. Remove bowl containing custard mixture from ice water bath; gently 
whisk in about 1/3 of egg whites, then fold in remaining whites with large rubber 
spatula until almost no white streaks remain. 

4. In same mixer bowl (washing not necessary), beat cream on high speed until soft 
peaks form when beaters are lifted, 2 to 3 minutes. Fold cream into custard and egg-
white mixture until no white streaks remain. Pour into prepared soufflé dish or bowl. 
Chill until set but not stiff, about 1 1/2 hours (can be refrigerated up to 6 hours, see 
note); remove foil collar, if using, and serve, garnishing if desired. 
 
STEP BY STEP: Creating a Souffle Top  

 

  

 
1. Cut a piece of foil 3 inches longer 
than the circumference of the soufflé 
dish and fold it lengthwise into fourths. 

 
2. Wrap the foil strip around the upper 
half of the soufflé dish and secure the 
overlap with tape. Tape the collar to the 
soufflé dish. 

 
3. Carefully remove the collar before 
serving. 

 

 

 



 

Campanelli with Asparagus, Basil, and Balsamic Glaze for Two     Add to 
Favorites     Shopping List   
Campanelli is a frilly trumpet-shaped pasta. If you cannot find it, fusilli works well. 
Take care not to overreduce the vinegar, or it will become bitter. 
Serves 2 

 Table salt   
1/2 pound campanelli   
1/3 cup balsamic vinegar   

3 tablespoons extra-virgin olive oil   
1/2 pound asparagus , bottom 1 inch trimmed and 

discarded, spears halved lengthwise if larger 
than 1/2-inch in diameter and cut into 1-inch 
lengths  

1 small red onion , halved and sliced 1/8-inch thick 
(about 3/4 cups)  

1/4 teaspoon ground black pepper   
1/8 teaspoon red pepper flakes   
1/2 cup chopped fresh basil    

1 1/2 teaspoons lemon juice   
1/2 cup shaved Pecorino Romano   

 

 

 
 
 

1. Bring 4 quarts water to boil in stockpot. Add 1 tablespoon salt and pasta, stir to 
separate, and cook until al dente. Drain and return to pot. 

2. Just before putting pasta in boiling water, bring balsamic vinegar to boil in small 
skillet over medium-high heat; reduce heat to medium and simmer slowly until 
syrupy and reduced to 2 tablespoons, 5 to 10 minutes.  

3. While pasta is cooking and balsamic is reducing, heat 1 tablespoon oil in 12-inch 
nonstick skillet over high heat until beginning to smoke. Add asparagus, onion, black 
pepper, pepper flakes, and remaining 1/4 teaspoon salt and stir to combine; cook, 
without stirring, until asparagus begins to brown, about 1 minute, then stir and 
continue to cook, stirring occasionally, until asparagus is tender-crisp, about 4 
minutes longer.  

4. Add asparagus mixture, basil, lemon juice, 1/4 cup Pecorino, and remaining 2 
tablespoons oil to pasta in stockpot; toss to combine. Serve immediately, drizzling 2-
3 teaspoons balsamic glaze over individual servings and passing remaining 1/4 cup 
Pecorino separately. 
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Leafy Green Salad with Balsamic Vinaigrette for Two     Add to Favorites   
  Shopping List   
 
Serves 2 

 
Vinaigrette 

1 tablespoon balsamic vinegar   
1/2 teaspoon minced shallot   
1/2 teaspoon Dijon mustard (optional)  
1/4 teaspoon table salt   

 Pinch ground black pepper   
4 tablespoons extra-virgin olive oil   

 
Salad 

4 cups mixed greens , washed and dried  
 

 

 

1. Combine vinegar, shallot, mustard (if using), salt, and pepper in bowl with fork. 
Add oil, then whisk or mix with fork until smooth, about 30 seconds. The dressing 
will separate after 5 to 10 minutes, so use immediately or mix again before tossing 
with greens. 

2. Place greens in large salad bowl. Drizzle with dressing and toss until greens are 
evenly coated. Serve immediately. 

 
Freeform Summer Fruit Tartlets for Two     Add to Favorites     Shopping List   
Though we prefer the tartlets made with a mix of stone fruits and berries (our favorite 
combinations were plums and raspberries, peaches and blueberries, and apricots and 
blackberries), you can use only one type of fruit if you prefer. Peeling the stone fruit 
(even the peaches) is not necessary. Taste the fruit before adding sugar to it; use the 
lesser amount if the fruit is very sweet, more if it is tart. However much sugar you 
use, do not add it to the fruit until you are ready to fill and form the tart. Once baked, 
the tartlets are best eaten warm, or within 3 or 4 hours, although leftovers do reheat 
well in a 350-degree oven. Excellent accompaniments are vanilla ice cream or lightly 
sweetened whipped cream or crème fraîche. 
Serves 2 

 
Dough 

3/4 cups unbleached all-purpose flour (3 3/4 ounces), 
plus additional for work surface  

1/4 teaspoon table salt   
5 tablespoons unsalted butter , cold, cut into 1/2-

inch cubes  
1 - 3 tablespoons water (ice cold)  
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Fruit Filling 
2 medium peaches , nectarines, apricots, or plums  

1/2 cup berries (about 1/4 dry pint)  
2 - 4 tablespoons granulated sugar   

1/2 tablespoon granulated sugar for sprinkling  
 

 

1. Note: The amount of water that the dough will require depends on the ambient 
humidity; in a dry environment, it may need more water, in a humid environment, 
less. The dough can be made ahead and refrigerated overnight or tightly wrapped in 
two sheets of plastic wrap and frozen for up to one week. If at any point the dough 
becomes soft, sticky, and dificult to work with during rolling, chill it until it becomes 
workable. 

2. For the dough: In food processor, pulse flour and salt to combine, about three 1-
second pulses. Scatter butter pieces over flour, then pulse until texture resembles 
coarse bread crumbs and butter pieces about the size of small peas remain, six to 
eight 1-second pulses. Sprinkle 1 tablespoon water over mixture and process 1 
second; repeat using 1 teaspoon at a time until dough begins to form small curds and 
holds together when pinched with fingers. Empty dough onto work surface; dough 
will be crumbly (if dough has large dry areas, sprinkle additional 1 teaspoon water 
over dry areas and incorporate by gently fluffing entire amount of dough with 
fingers). Using bench scraper, gather dough into rough mound about 6 inches long 
and 2 inches wide (mound should be perpendicular to edge of counter). Beginning 
from farthest end, use heel of a hand to smear about one third of dough against work 
surface away from you. Repeat until all dough has been worked. Using bench 
scraper, gather dough again and repeat. Dough should now be cohesive. Form dough 
into 3-inch disk, wrap in plastic, and refrigerate until cold and firm but malleable, 
about 1 hour. 

3. For the filling: During last 30 minutes of chilling, prepare fruit. Halve and pit 
stone fruit and cut into 1/2-inch-thick wedges. Gently wash and dry berries. Combine 
fruit in medium bowl (you should have about 3 cups); set aside. Adjust oven rack to 
lower-middle position and heat oven to 400 degrees. 

4. To assemble and bake: (If dough has chilled longer than 1 hour and is cold and 
hard, let stand at room temperature 15 to 20 minutes before proceeding.) Divide 
dough into 2 equal portions. On large sheet of parchment paper lightly dusted with 
flour, roll each dough portion into 7 inch round about 3/16 inch thick, dusting with 
flour as needed. (If dough sticks to parchment, gently loosen and lift sticky area with 
bench scraper and dust parchment with additional flour.) Stack rounds and refrigerate 
until cool and firm yet pliant, 15 to 30 minutes (if refrigerated longer and dough is 
hard and brittle, let stand at room temperature until pliant).  

5. Sprinkle fruit with sugar and toss gently to combine. Remove dough rounds from 
refrigerator. Mound one half of fruit in center of each dough round, leaving 1 1/2-
inch border around edge. Carefully grasp one edge of dough and fold up outer 1 to 1 
1/4 inches over fruit, leaving 1/4-inch area of dough just inside of fold free of fruit. 
Repeat around circumference of tart, overlapping dough every 2 to 3 inches; gently 



pinch pleated dough to secure, but do not press dough into fruit. Transfer parchment 
with tart to rimmed baking sheet. Repeat with remaining fruit and dough. Brush 
dough with water and sprinkle each tartlet with portion of remaining 1/2 tablespoon 
sugar. Bake until deep golden brown and fruit is bubbling, 40 to 45 minutes. Cool 
tartlets on wire rack 10 minutes. Using offset or wide metal spatula, loosen tartlets 
from parchment and transfer to wire rack; cool until warm, about 20 minutes, or to 
room temperature, about 45 minutes. Serve.  
 
STEP BY STEP: Forming the Tart  

 

  

 
1. For an even circle, roll in short motions, 
working from the center outward and moving 
dough 1/4 turn after each roll 

 
2. Pile fruit in center of dough, 
leaving 2 1/2-inch border (1 1/2-
inch for tartlets) around fruit. 

 
3. Working your way around the dough, 
gently pull up the sides and create fold every 
2 inches, (for tartlets, fold up outer 1 to 1 1/4 
inches of dough over fruit, leaving 1/4-inch 
area of dough just inside of fold free of fruit.) 

 
4. Working quickly, brush top and 
sides of dough with water and 
sprinkle with 1 tablespoon sugar. 

 

 
 



Aromatic Stir-Fried Shrimp for Two 
Published: April 12, 2007 
Serves 2 
 
If you have extra time, replace the water in the recipe below with a quick shrimp broth made by simmering the 
shrimp shells with 1/3 cup water in a covered saucepan for about 10 minutes; strain out the shells and reserve 
1/4 cup broth for stir-fry recipe. 
INGREDIENTS 
 

1/2   pound  extra-large shrimp (21 to 25 count), peeled and deveined  

1 1/2   teaspoons  dry sherry   

1   teaspoon  soy sauce   

2   scallions , white and light green parts, minced, plus scallion greens, sliced thin and reserved  

1   medium clove  garlic , minced or pressed with garlic press (about 1 teaspoon)  

1/4   inch piece  fresh ginger , peeled and minced (about 1 teaspoon)  

1   teaspoon  peanut oil or vegetable oil, plus an additional 1 tablespoon  

1/4   cup  water   

1   teaspoon  toasted sesame oil   

1   teaspoon  oyster sauce   

1/8   teaspoon  granulated sugar   

1/2   teaspoon  cornstarch   

 

 
See Illustrations Below: Deveining Shrimp 
 
1. Toss shrimp with sherry and soy sauce in medium bowl; set aside to marinate 10 minutes. Combine minced 
scallion, garlic, and ginger, and 1 teaspoon vegetable oil in small bowl; set aside. Stir together water, sesame 
oil, oyster sauce, sugar, and cornstarch in small bowl or measuring cup; set aside. 
2. Heat remaining 1 tablespoon oil in 10-inch nonstick skillet over high heat until shimmering Add shrimp and 
cook, stirring every 10 seconds, until just opaque, about 1 minute. Push shrimp to sides of skillet, clearing a spot 
in center of pan. Add remaining scallion mixture to clearing and mash with spoon; cook until fragrant, 10 to 15 
seconds, then stir mixture into shrimp. Remix water mixture and stir into skillet; cook until sauce has thickened, 
30 to 45 seconds. Transfer to serving plate, sprinkle with reserved scallion greens, and serve. 
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STEP BY STEP: Deveining Shrimp  
 

 
 

 
1. Hold the shelled shrimp between thumb and forefinger and cut down the length 
of its back, about 1/8 to 1/4 inch deep, with a sharp paring knife. 

 

 
 
 
Pantry/Dry Goods 
•  cornstarch,   1/2 teaspoon   
•  toasted sesame oil,   1 teaspoon   
•  peanut oil,   1 teaspoon   
•  oyster sauce,   1 teaspoon   
•  soy sauce,   1 teaspoon   
•  granulated sugar,   1/8 teaspoon   
•  water,   1/4 cup   
 
Produce 
•  garlic,   1 medium clove   
•  fresh ginger,   1/4 inch piece   
•  scallions,   2   
 
Seafood 
•  extra-large shrimp,   1/2 pound   
 
Alcohol 
•  dry sherry,   1 1/2 teaspoons 
 



Thai Red Beef Curry for Two 
Published: April 24, 2007 
Serves 2 
 
Light coconut milk can be substituted for regular coconut milk, but the sauce will be slightly thinner. If you 
prefer your curry a little less spicy, reduce the amount of curry paste to 1 teaspoon.  
INGREDIENTS 
 

1 1/2   teaspoons  vegetable oil   

2   teaspoons  red curry paste   

3/4   cup  coconut milk   

1   tablespoon  fish sauce   

2   teaspoons  light brown sugar   

3/4   pound  flank steak , cut into 2-inch-wide strips with the grain, then sliced across the grain into 1/8-inch-
thick slices  

1   small red bell pepper , stemmed, seeded, and cut into 1/4-inch-wide strips  

1/4   pound  sugar snap peas , strings removed  

1/2   cup  coarsely chopped fresh basil leaves   

3   teaspoons  fresh lime juice   

 Salt   

 
See Illustrations Below: How to Slice Flank Steak 
 
1. Heat oil in 12-inch skillet over medium heat until shimmering. Add curry paste and cook until fragrant, about 
30 seconds. Whisk in coconut milk, fish sauce, and brown sugar and simmer until slightly thickened, about 5 
minutes.  
2. Add beef and cook until pieces separate and turn firm, 3 to 5 minutes. Stir in bell pepper and peas and cook 
until peas are crisp tender, about 5 minutes. Off heat, stir in basil and lime juice. Season with salt to taste. 
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STEP BY STEP: How to Slice Flank Steak  
 

 
1. Cut the flank steak in 
half lengthwise.  

 
2. Working with one half at a time, slice the steak on 
the bias into 1/4- or 1/8-inch-thick pieces (as 
instructed). 
 
 
 

Shopping List For: 
Thai Red Beef Curry for Two  

 
 
Pantry/Dry Goods 
•  coconut milk,   3/4 cup   
•  red curry paste,   2 teaspoons   
•  fish sauce,   1 tablespoon   
•  fresh lime juice,   3 teaspoons   
•  vegetable oil,   1 1/2 teaspoons   
•  Salt   
•  light brown sugar,   2 teaspoons   
 
Produce 
•  coarsely chopped fresh basil leaf,   1/2 cup   
•  sugar snap pea,   1/4 pound   
•  small red bell pepper,   1   
 
Meat 
•  flank steak,   3/4 pound  
 



Almond-Crusted Chicken Cutlets with Wilted Spinach-Orange Salad for Two People 

Published: March 12, 2007 
Serves 2 
 
It should take about 15 to 20 seconds to process the almonds into fine crumbs—don’t overprocess or the nuts 
will become oily. If you prefer, buy one large boneless breast and cut in half widthwise to make two thin cutlets 
each about 1/2 inch thick. 
INGREDIENTS 
 

1   large egg   

1/2   teaspoon  Dijon mustard   

3/4   teaspoon  grated orange zest from 1 orange, zested orange cut into 4 wedges  

 Table salt and ground black pepper   

1/2   cup  sliced almonds , processed into fine crumbs in the food processor  

1/4   cup  panko (Japanese-style bread crumbs)  

2   boneless, skinless chicken cutlets (4 ounces each), dried thoroughly with paper towels  

1/4   cup  vegetable oil   

2 1/2   ounces  baby spinach (about 3 cups)  

1   medium orange , peel and pith removed, and then quartered through the ends and sliced crosswise into 
1/4 inch thick pieces  

1/2   small shallot , minced (about 1 tablespoon)  

 
See Illustrations Below: Preparing the Chicken Cutlets 
 
1. Adjust oven rack to middle position and heat oven to 200 degrees. Lightly beat egg, mustard, 1/2 teaspoon 
zest, 1/4 teaspoon salt, and 1/8 teaspoon pepper in shallow dish. Mix almonds and panko in separate shallow 
dish. Working with one piece of chicken at a time, dip chicken into egg mixture using tongs, turning to coat 
well and allowing excess to drip off. Drop chicken into nut mixture and press nuts into chicken with your 
fingers. Transfer breaded chicken to wire rack set over baking sheet.  
2. Heat 3 tablespoons oil in heavy-bottomed, 10-inch nonstick skillet over medium-high heat until just smoking. 
Cook chicken until golden brown and crisp on first side, about 2½ minutes. Using tongs, flip chicken; reduce 
heat to medium and continue to cook until meat feels firm when pressed gently and second side is deep golden 
brown and crisp, 2 minutes longer. Transfer chicken to paper towel-lined plate and place plate in oven. Discard 
oil in skillet and, using tongs and paper towels, wipe skillet clean. 
3. Place spinach in a large bowl. Heat remaining tablespoon oil in cleaned skillet over medium heat until just 
smoking. Add orange slices and cook until lightly browned around edges, 1 to 1 1/2 minutes. Remove pan from 
heat and add shallot, remaining 1/4 teaspoon zest, 1/8 teaspoon salt, and pinch pepper and allow residual heat to 
soften shallot, 30 seconds. Pour warm dressing with oranges over spinach and toss gently to wilt. Remove 
chicken from oven and serve it immediately with salad and orange wedges. 
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STEP BY STEP: Preparing the Chicken Cutlets  
 

 
 

 
1. Tenderloins tend to fall off or 
disintegrate during pounding, so 
they are best removed and reserved 
for another use. 

 
2. Halve breasts horizontally to form two 
cutlets. Cut this way, they need little or no 
pounding. If pounding, follow steps for small 
breasts. 

 
2. Breasts pounded to 1/4-inch 
thickness (right) have considerably 
more surface area than unpounded 
breasts (left). 

 
FOR SMALL BREASTS: 1. Pour 1/2 
teaspoon vegetable oil in the center of a sheet 
of plastic wrap. Turn one cutlet in the oil to 
coat. Top with a second sheet of plastic wrap 
and pound gently to an even 1/4-inch 
thickness. Repeat with remaining cutlets, 
adding additional oil as needed. 

 
 
Pantry/Dry Goods 
•  sliced almond,   1/2 cup   
•  Dijon mustard,   1/2 teaspoon   
•  vegetable oil,   1/4 cup   
•  panko,   1/4 cup   
•  Table salt and ground black pepper   
 
Produce 
•  medium orange,   1   
•  small shallot,   1/2  
•  baby spinach,   2 1/2 ounces   



•  grated orange zest,   3/4 teaspoon   
 
Dairy 
•  large egg,   1   
 
Meat 
•  boneless, skinless chicken cutlets,   2  
 



Pan-Seared Inexpensive Steak with Mustard-Cream Sauce for Two 

Published: April 12, 2007 
Serves 2 
 
Make sure to prepare all of the sauce ingredients before cooking the steaks. Bear in mind that even those tasters 
who usually prefer rare beef preferred these steaks cooked medium-rare and medium because the texture is 
firmer and not quite so chewy. 
INGREDIENTS 
 

1   tablespoon  vegetable oil   

1   boneless shell sirloin steak (top butt) or whole flap meat steak, about 1 pound and 1 1/4 inches 
thick  

 Table salt and ground black pepper   

1   small shallot , minced (about 2 tablespoons)  

1 1/2   tablespoons  dry white wine   

1/4   cup  low-sodium chicken broth   

3   tablespoons  heavy cream   

1 1/2   tablespoons  whole-grain Dijon mustard   

 

1. Heat oil in heavy-bottomed 10-inch skillet over medium-high heat until smoking. Meanwhile, season both 
sides of steak with salt and pepper. Place steak in skillet; cook, without moving steak, until well browned, about 
2 minutes. Using tongs, flip steak; reduce heat to medium. Cook until well browned on second side and internal 
temperature registers 125 degrees on instant-read thermometer for medium-rare (about 5 minutes) or 130 
degrees for medium (about 6 minutes). 
2. Transfer steak to large plate and tent loosely with foil; let rest until internal temperature registers 130 degrees 
for medium-rare or 135 degrees for medium, 12 to 15 minutes. 
3. While steak is resting, pour off all but 1 tablespoon fat from now-empty skillet. Return skillet to low heat and 
add shallot; cook, stirring frequently, until beginning to brown, 2 to 3 minutes. Add wine and increase heat to 
medium-high; simmer rapidly, scraping up browned bits on pan bottom, until liquid is reduced to glaze, about 
30 seconds; add broth and simmer until reduced to 2 tablespoons, about 3 minutes. Add cream and any meat 
juices; cook until heated through, about 1 minute. Stir in mustard; season to taste with salt and pepper.  
4. Using sharp knife, slice steak about 1/4 inch thick against grain on bias. Arrange on platter or on individual 
plates, and spoon sauce over steak; serve immediately. 
 
Pantry/Dry Goods 
•  low-sodium chicken broth,   1/4 cup   
•  whole-grain Dijon mustard,   1 1/2 tablespoons   
•  vegetable oil,   1 tablespoon   
•  Table salt and ground black pepper   
 
Produce 
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•  small shallot,   1   
 
Dairy 
•  heavy cream,   3 tablespoons   
 
Meat 
•  boneless shell sirloin steak (top butt),   1   
 
Alcohol 
•  dry white wine,   1 1/2 tablespoons  
 



Buttermilk Coleslaw with Green Onions and Cilantro  
 
If you are planning to serve the coleslaw immediately, rinse the  
salted cabbage in a large bowl of ice water, drain it in a colander,  
pick out any ice cubes, then pat the cabbage dry before dressing. 
 
Serves 4  
1 pound cabbage (about 1/2 medium head), red or green, shredded fine  
 
(6 cups)   
 table salt    
1 medium carrot , shredded on box grater   
1/2 cup buttermilk    
2 tablespoons mayonnaise    
2 tablespoons sour cream    
1 small shallot , minced (about 2 tablespoons)   
1 tablespoon minced fresh cilantro leaves    
1 teaspoon lime juice    
1/2 teaspoon granulated sugar    
2 scallions , sliced thin   
1/8 teaspoon ground black pepper    
 
1. Toss shredded cabbage and 1 teaspoon salt in colander or large  
mesh strainer set over medium bowl. Let stand until cabbage wilts,  
at least 1 hour or up to 4 hours. Rinse cabbage under cold running  
water. Press, but do not squeeze, to drain; pat dry with paper  
towels. Place wilted cabbage and carrot in large bowl.  
 
2. Stir buttermilk, mayonnaise, sour cream, shallot, cilantro, lime  
juice, sugar, scallions, 1/4 teaspoon salt, and pepper together in  
small bowl. Pour dressing over cabbage and toss to combine;  
refrigerate until chilled, about 30 minutes. (Coleslaw can be  
refrigerated for up to 3 days.)  
 
 
 
 
Creamy Buttermilk Coleslaw  
 
If you are planning to serve the coleslaw immediately, rinse the  
salted cabbage in a large bowl of ice water, drain it in a colander,  
pick out any ice cubes, then pat the cabbage dry before dressing.  
 
Serves 4  
1 pound cabbage (about 1/2 medium head), red or green, shredded fine  
(6 cups)   
 table salt    
1 medium carrot , shredded on box grater   
1/2 cup buttermilk    
2 tablespoons mayonnaise    
2 tablespoons sour cream    



1 small shallot , minced (about 2 tablespoons)   
2 tablespoons minced fresh parsley leaves    
1/2 teaspoon cider vinegar    
1/2 teaspoon granulated sugar    
1/4 teaspoon Dijon mustard    
1/8 teaspoon ground black pepper    
 
1. Toss shredded cabbage and 1 teaspoon salt in colander or large  
mesh strainer set over medium bowl. Let stand until cabbage wilts,  
at least 1 hour or up to 4 hours. Rinse cabbage under cold running  
water. Press, but do not squeeze, to drain; pat dry with paper  
towels. Place wilted cabbage and carrot in large bowl.  
 
2. Stir buttermilk, mayonnaise, sour cream, shallot, parsley,  
vinegar, sugar, mustard, 1/4 teaspoon salt, and pepper together in  
small bowl. Pour dressing over cabbage and toss to combine;  
refrigerate until chilled, about 30 minutes. (Coleslaw can be  
refrigerated for up to 3 days.)  
 
 
 
 
 
Cooking a whole brisket, which weighs about 10 pounds, may seem like  
overkill. However, the process is easy, and the leftovers keep well  
in the refrigerator for up to 4 days. (Leave leftover brisket  
unsliced, and reheat the foil-wrapped meat in a 300-degree oven  
until warm.) Still, if you don’t want to bother with a big piece of  
meat or if your grill has fewer than 400 square inches of cooking  
space, barbecuing brisket for less than a crowd is easy to do.  
Simply ask your butcher for either the point or flat portion of the  
brisket, whichever cut you prefer. Then follow the master recipe,  
reducing the spice rub by half and grill-smoking for 1 1/2 hours.  
Wrap the meat tightly in foil and reduce its time in the oven to 2  
hours. No matter how large or small a piece you cook, it’s a good  
idea to save the juices the meat gives off while in the oven to  
enrich the barbecue sauce. Hickory and mesquite are both traditional  
wood choices with brisket. 
 
Serves 18 to 24  
Spicy Chili Rub 
  
4 tablespoons paprika    
2 tablespoons chili powder    
2 tablespoons ground cumin    
2 tablespoons dark brown sugar    
2 tablespoons table salt    
1 tablespoon ground oregano    
1 tablespoon granulated sugar    
1 tablespoon ground black pepper    
1 tablespoon ground white pepper    



2 teaspoons cayenne pepper    
 
Brisket 
  
1 whole beef brisket (point and flat cut together), 9 to 11 pounds,  
fat trimmed to 1/4-inch thickness   
3 cups barbecue sauce (store-bought if preferred)   
2 cups wood chips    
 
See Illustrations Below: Making a Wood Chip Tray 
 
1. For Spicy Chili Rub: Mix all ingredients in small bowl. 
 
2. Apply dry rub liberally to all sides of brisket; wrap tightly in  
plastic wrap. Refrigerate for at least 2 and up to 48 hours. 
 
3. For Brisket: About 1 hour prior to cooking, remove the brisket  
from the refrigerator, unwrap, and let it come up to room  
temperature. Soak the wood chips in cold water to cover for 30  
minutes and drain. Place them in a foil tray, (see illustration  
below). 
 
4. Place the tray on top of the primary burner. Light all the  
burners and turn to high, cover, and heat until the chips are  
smoking heavily, about 20 minutes. Scrape the cooking grate clean  
with a grill brush. Turn the primary burner down to medium and turn  
off the other burner(s). Position the brisket, fat side up, over the  
cooler part of the grill. Cover and barbecue for 2 hours. (The  
temperature inside the grill should be a constant 275 degrees;  
adjust the lit burner as necessary.) 
 
5. Adjust an oven rack to the middle position and heat the oven to  
300 degrees. Attach 2 pieces of heavy-duty foil, 4 feet long, by  
folding the long edges together 2 or 3 times, crimping tightly to  
seal well, to form an approximately 4 by 3 foot rectangle. Position  
the brisket lengthwise in the center of the foil. Bring the short  
edges over the brisket and fold down, crimping tightly to seal.  
Repeat with the long sides of the foil to seal the brisket  
completely. (See illustrations below.) Place the brisket on a rimmed  
baking sheet. Bake until the meat is fork-tender, 3 to 3 1/2 hours.  
 
6. Remove the brisket from the oven, loosen the foil at one end to  
release steam, and let rest for 30 minutes. If you like, drain the  
juices into a bowl (see illustration) and defat the juices in a  
gravy skimmer.  
 
7. Unwrap the brisket and place it on a cutting board. Separate the  
meat into two sections and carve it on the bias across the grain  
into long, thin slices (see illustrations). Serve with plain  
barbecue sauce or with barbecue sauce that has been flavored with up  
to 1 cup of the defatted brisket juices. 
 



 
 
 
 
Boston Baked Beans  
 
The beans can be made ahead. After cooking, cool them to room  
temperature and refrigerate in an airtight container for up to 4  
days. 
 
Serves 4 to 6  
4 ounces salt pork , trimmed of rind and cut into 1/2-inch cubes   
2 ounces bacon (2 slices), cut into 1/4-inch pieces   
1 medium onion , chopped fine   
1/2 cup mild molasses    
1 tablespoon mild molasses    
1 1/2 tablespoons brown mustard    
1 pound dried small white beans (about 2 cups), rinsed and picked over   
 Table salt    
1 teaspoon cider vinegar    
 Ground black pepper    
 
Adjust oven rack to lower-middle position; heat oven to 300 degrees.  
Add salt pork and bacon to 8-quart Dutch oven; cook over medium  
heat, stirring occasionally, until lightly browned and most fat is  
rendered, about 7 minutes. Add onion and continue to cook, stirring  
occasionally, until onion is softened, about 8 minutes. Add 1/2 cup  
molasses, mustard, beans, 1 1/4 teaspoons salt, and 9 cups water;  
increase heat to medium-high and bring to boil. Cover pot and set in  
oven. Bake until beans are tender, about 4 hours, stirring once  
after 2 hours. Remove lid and continue to bake until liquid has  
thickened to syrupy consistency, 1 to 1 1/2 hours longer. Remove  
beans from oven; stir in remaining tablespoon of molasses, vinegar,  
and additional salt and pepper to taste. Serve.  
 
 
 
 
 
Potato Salad 
 
4 to 5 cups cubed waxy potatoes, cooked, drained, cooled* 
1/2 cup chopped celery 
1/2 cup chopped red onion 
3 hard-cooked eggs, chopped 
2 tablespoons chopped sweet pickle 
2 teaspoons sweet pickle juice 
1/2 to 2/3 cup mayonnaise 
1/2 to 1 teaspoon prepared mustard 
1/4 to 1/2 teaspoon salt 
1/8 teaspoon ground black pepper 



 
 
 
 
 
 

Curried Quinoa Recipe 
Serves Six to Eight 

1 Cup Quinoa  
1½ Tbsp. Vegetable Oil  
½ Onion Diced (about 4 or 5 ozs.)  
1 Tsp. Grated Fresh Ginger Root  
½ Fresh Green Chile (Finely Chopped)  
1 Heaping Tsp. Turmeric  
1 Heaping Tsp. Coriander  
¼ Tsp. Ground Cinnamon  
½ Tsp. Salt  
1¾ Cups Water  
½ Cup Fresh or Frozen Peas  

1. Rinse quinoa with cold water. Use a fine mesh filter or coffee filter. If you're a klutz like me use the fine 
mesh filter or a lot of quinoa is going to wind up in the sink! 
 
Quinoa is coated with a natural substance called saponin that protects the grain by repelling insects and 
birds. Rinsing the quinoa is important to avoid a raw or bitter taste. You can tell if there is saponin by 
the production of a soapy looking "suds" when the seeds are swished in water. 
 
Good news! If you are using Ancient Harvest Quinoa you can skip this step. It's already rinsed! 
    

2. Place oil and diced onions in a heavy saucepan. Saute the onions on medium high heat for four to five 
minutes. 
   

3. Add the ginger root, chile, and quinoa. Cook for one minute stirring constantly. 
A fine, white spiral appears around the grain as it cooks. 
   

4. Stir in the turmeric, coriander, cinnamon, and salt. Cook for one minute stirring constantly. 
   

5. Add the water and bring it to a boil. Cover, reduce heat, and simmer for 15 minutes. 
   

6. Stir in peas. Cover and cook for four or five minutes or until peas are tender and all the water has been 
absorbed.  
   

7. Fluff with a fork before serving. 

 
 
 
 
 



JUMBO RAVIOLI WITH MARINARA SAUCE  
About 2 1/2 hours before serving: 

Prepare cheese or meat filling; set aside. Prepare homemade pasta dough. Cut pasta into 4 equal pieces. On a 
well floured surface with a well floured rolling pin, roll 1 piece into a 15 x 6 inch rectangle. With a sharp knife 
cut rectangle crosswise into 5-6 x 3 inch pieces. 

Spread rounded tablespoons of either cheese or meat filling on short half of each piece of pasta to within 1/4 
inch of edge. Fold dough over filling and bring ends together. With fork dipped in flour, firmly press edges 
together. Place ravioli in single layer on floured, clean cloth towels. Repeat with remaining pasta and filling 
making 20 ravioli in all. Let dry 30 minutes before cooking. Meanwhile prepare Marinara sauce. 

In large kettle over high heat, heat to boiling 4 quarts of water, salt and salad oil. Cook ravioli, a few at a time, 
10 minutes until tender but firm. Drain well. Arrange on heated platter. Spoon Marinara sauce evenly over 
ravioli. Sprinkle with Parmesan cheese. Makes 4 servings. 

HOMEMADE PASTA DOUGH: 
2 1/4 to 2 1/2 c. all purpose flour 
2 eggs 
1 egg yolk 
1 tbsp. olive oil 
1 tsp. salt 
In large bowl combine 1 cup flour, 1/3 cup water and remaining ingredients. With mixer at low speed beat 2 
minutes occasionally scraping bowl with rubber spatula. With wooden spoon stir in enough flour to make a soft 
dough. Turn dough onto lightly floured surface. Knead until smooth and not sticky, about 20 times. Makes 
enough dough for 1 pound. 
RAVIOLI FILLINGS 
Cheese Filling - In medium bowl combine 1 (15 or 16 oz.) container ricotta cheese, 1/3 cup minced parsley, 1/4 
cup grated Parmesan cheese, 1 egg, and 1/2 teaspoon salt. 

Meat Filling - In medium skillet over medium high heat, in 1 tablespoon oil, cook 3/4 pound ground beef, 1/2 
cup minced onion and 1 garlic clove minced until meat is well browned. Remove from heat and stir in 2 eggs, 
slightly beaten, 1/4 cup minced parsley, 2 tablespoons Parmesan cheese and 1 teaspoon salt. Drain well. 

MARINARA SAUCE: (Meatless Italian) 
2 tbsp. olive oil 
1 sm. onion, chopped 
2 garlic cloves 
1 tbsp. sugar 
2 tsp. basil 
1 1/2 tsp. salt 
1 (16 oz.) tomatoes 
1 (6 oz.) tomato paste 
Cook onion and garlic in oil. Stir in rest of ingredients. Cook covered for 20 minutes, until thickened, stirring 
occasionally. Makes 3 cups, enough for 6 servings of spaghetti. 
 
 
 
 
 
 



Individual recipes (see linked recipes) give yields in terms of pieces of stuffed pasta, but all three variations 
produce enough pasta to feed six as a main course and eight or even ten as a first course. To freeze the stuffed 
pastas, place them on a lightly floured cookie sheet and freeze. Transfer frozen pastas to zipper-lock bags and 
return to freezer. Make sure to add at least three minutes to the cooking time when cooking frozen pastas. 
INGREDIENTS 
 

2   cups  unbleached all-purpose flour   
3   large eggs , beaten  

 

1. Pulse flour in workbowl of a food processor fitted with the metal blade to evenly distribute. Add eggs; 
process until dough forms a rough ball, about 30 seconds. (If dough resembles small pebbles, add water, 1/2 
teaspoon at a time; if dough sticks to side of a workbowl, add flour, 1 tablespoon at a time, and process until 
dough forms a rough ball.) 
2. Turn dough ball and small bits out onto a dry work surface; knead until dough is smooth, 1 to 2 minutes. 
Cover with plastic wrap and set aside. 
3. Cut about 1/4 of dough from ball and flatten into a disk; rewrap remaining dough . Run dough through widest 
setting of a manual pasta machine. Bring ends of dough towards the middle and press down to seal. Run dough, 
open end first, through the widest setting again. Fold, seal, and roll again. Without folding, run pasta through 
widest setting about two more times, until dough is smooth. If at any point dough is sticky, lightly dust with 
flour. Continue to run dough through machine; narrow the setting each time, until you use last setting on 
machine, and outline of your hand is visible through dough sheet. 
4. Follow instructions below for cutting and shaping each pasta. After one sheet of pasta has been cut, stuffed, 
and set aside, roll out another quarter of the dough ball, along with trimmings from previous sheet. 
 
 
 
 
 
 
This filling works well with either a tomato or brown butter sauce (see related recipes). Other leafy vegetables 
such as kale and Swiss chard may be substituted for the spinach. Three-quarter cups frozen chopped spinach 
may be used if desired; defrost spinach and squeeze out excess liquid before cooking it with the onions. 
INGREDIENTS 
 

3/4   pound  stemmed spinach leaves , washed  

2   tablespoons  butter   
1/2   small onion , minced (about 1/4 cup)  

 table salt   
1   cup  ricotta cheese   

3/4   cup  grated Parmesan cheese   
1   egg yolk   
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1. Place cleaned spinach leaves and any water that clings to them in a nonreactive soup kettle. Cover and cook 
over medium heat until spinach wilts, about 5 minutes. Cool spinach slightly, squeeze out the excess liquid, and 
chop fine; set aside. 
2. Heat butter in a small skillet. Add onions and sauté until translucent, about 5 minutes. Stir in chopped spinach 
and salt to taste; cook for 1 minute. 
3. Transfer spinach mixture to a medium bowl. Stir in remaining ingredients; adjust seasonings and set aside. 
(Can be covered and refrigerated overnight.) 
 
 
 
 
This filling is especially delicious with beef, veal, or pork. Use any combination of these meats and pair this 
hearty filling with tomato sauce. 
INGREDIENTS 
 

1   tablespoon  olive oil   
2   cloves  garlic , minced  

1/2   pound  ground beef , pork, or veal (singly or combined)  
1   cup  ricotta cheese   

1/4   cup  grated Parmesan cheese   
1   egg yolk   

1/4   cup  minced fresh basil leaves   
 ground black pepper and salt  

 

Heat oil in a medium skillet. Add garlic and sauté until lightly colored, about 1 minute. Add meat; cook over 
medium-high heat, stirring to break up larger pieces, until liquid evaporates and meat browns, 3 to 4 minutes. 
Drain off fat; transfer meat mixture to a medium bowl. Stir in remaining and set filling aside. (Can be covered 
and refrigerated overnight.) 
 
 
 
 
This recipe produces two-inch square ravioli with three fluted edges and one folded edge. The folded edge may 
be trimmed with a fluted pastry wheel if you like. 
INGREDIENTS 
 

1   pound  fresh pasta sheets   
1   filling recipe   
1   tablespoon  table salt   
1   sauce recipe   
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1. Use a pizza wheel or sharp knife to cut sheets into long rectangles measuring four inches across. Place small 
balls of filling (about one rounded teaspoon each) in a line one inch from the bottom of the pasta sheet. Leave 
one and one-quarter inches between each ball of filling. 
2. Fold over the top of the pasta and line it up with the bottom edge. Seal bottom and the two open sides with 
your finger. 
3. Use fluted pastry wheel to cut along the two sides and bottom of the sealed pasta sheet. 
4. Run pastry wheel between balls of filling to cut out the ravioli. 
5. Bring 4 quarts water to boil in a large stockpot. Add salt and half the pasta. Cook until doubled edges are al 
dente, 4-5 minutes. With a slotted spoon, transfer ravioli to warmed bowls or plates; add sauce. Meanwhile, put 
remaining ravioli in boiling water and repeat cooking process. (Or bring two pots of water to boil and cook both 
batches simultaneously.) Serve immediately. 
 
 
 
 
 
 
GRANDMA LEE'S RAVIOLI  
Meat Filling: 
3/4 pound lean ground beef 
1/4 pound sausage 
1/2 bunch fresh parsley, chopped (discard stems) 
10 medium garlic cloves, chopped 
1 cup Romano cheese, finely grated 
2 cups grated bread crumbs 
4 eggs pasta dough: 
4 cups regular flour 
5 eggs 
1/2 oz. olive oil 
Lightly brown lean ground beef and sausage in skillet, drain off any fat after cooking. Let cool, then add 
chopped parsley, chopped garlic, graded Romano cheese, grated bread crumbs, and eggs. Stir and mix well. 

Cook for several minutes, then keep warm on stove, covered with lid. 

Prepare pasta dough: 
Measure flour into a large mixing bowl. Make a small hole in the center of the flour and add eggs and olive oil, 
mix well with large spoon then by hand. Dough will be very firm. 

Knead dough on an unfloured, smooth surface. If dough is too stiff, small amounts of water may be kneaded in. 

Cover dough in bowl with a damp cloth and work with small amounts of dough at a time. 

Ravioli can be made using a ravioli machine, a ravioli mold, or by hand with a rolling pin. Whatever method 
you choose, thinly roll out dough, then cut into squares or rounds and fill. 

If using a rolling pin, roll a small amount of dough to about one sixteenth of an inch. Cut into squares or circles 
(circles can be made using a sharp glass) 1 to 1-1/2 inches, fill center with small amount of meat mixture. Add 
another piece of cut dough and seal sides with your fingers. 

Place ravioli onto a floured cloth sprinkled with farina, semolina or corn meal and let dry overnight. Or for long 
term storage, freeze them on cookie sheets for one hour, then slide into ziploc bags when frozen. 



To cook, simply cook in slowly boiling chicken broth or salted water until done (they will float to the surface). 
Be sure not to overcook - sample one as they cook. 

Note: This recipe will take all day but is well worth the work! 

 
 
 
PANTRY RAVIOLI OR LASAGNA  
Here is a recipe for when you can't or don't want to leave home; or for those times when you have a leisurely 
afternoon to spend in the kitchen and you don't want to waste it shopping for ingredients. Making ravioli by 
hand is a time consuming process, but the results can be well worth it when you compare your own economical 
and wonderfully rich ravioli with the cardboard-like commercial product found in stores. 

These can be made from simple ingredients commonly stored on the shelf. But if 
you're on your way to the store anyway, pick up fresh ingredients, such as full milk ricotta to use in the filling, 
as well as fresh herbs. The same recipe can be used, either way, by skipping the cottage cheese-making step 
below. 

Home-made cottage (or Ricotta cheese - for filling): 
1 gallon reconstituted dry milk 
1/2 cup vinegar 
1 teaspoon salt 
Prepare the filling for ravioli by creating a made-at-home ricotta cheese substitute. 

Using a thermometer, heat the milk until it reaches a temperature of 190°F. If no thermometer is available, 
judge the temperature approximately by bringing the milk to a near boil, then removing from heat. 

Stir in the vinegar, then allow the milk to sit until it has reached room temperature. 

The milk will separate into curds and whey (coagulated cheese in water). Scoop the curds into a colander and 
drain off the whey. Sprinkle with salt. (Save the whey - it can be used as a substitute for buttermilk to make 
tender biscuits or other baked goods). Cream and butter may optionally be added to the curds for a richer 
texture. The curds have now become cottage cheese and are ready to be used in the filling. 

Filling: 
Measure out 4-5 cups of the cottage cheese. Season it with cracked black pepper, chopped fresh or dry parsley 
(about 1/4 cup) or use the same amount of thawed frozen or chopped fresh spinach to combine with the cheese. 

A 1/4 teaspoon each of basil and oregano, and 1/4 cup grated Romano or Parmesan cheese along with 2 whole 
eggs (dry whole eggs or egg substitutes can be used in a pinch). Add a dash of nutmeg, if desired. 

Mix well to distribute seasonings. Tiny bits of thinly sliced and shredded prosciutto can be added for variation. 
Any leftover filling may be combined with shredded Mozzarella cheese and used to fill calzone or pizzagaina. 

http://www.cooks.com/rec/search?q=calzone�
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Pasta Dough and Assembling the Ravioli: 
Pasta Dough Recipe 
Prepare the recipe above for the pasta dough, as directed. Thinly roll out dough in rectangles, then use a ravioli 
mold (if you want to make 12 ravioli at a time) or round ravioli can be cut using a sharp glass or biscuit cutter. 

Another method is to cut multiple squares at a time using a pizza wheel or pasty cutter (or sharp knife!) A wavy 
pie cutter makes a nice decorative edge when used to make the cuts, otherwise, a pizza wheel makes a nice 
sharp and efficient cut. 

Roll dough to 1/8" thickness or less, evenly. This is best done using a pasta machine, but can be accomplished 
with a rolling pin. 

Make 2 rectangular dough sheets about 12 inches long by 6 inches wide. This is the ideal size for most ravioli 
tray, but if you don't have one, make them the old-fashioned way! Place scoops of filling on top of the first 
dough sheet at intervals about 2 inches apart. Top with the second sheet of dough, covering the filling gently, 
then cut the ravioli out by slicing between the filling "pillows" to yield individual pockets. 

If you're making circular ravioli, you can sandwich the filling between two layers of pasta, then cut circles 
around the filling mounds using a cup or a special ravioli cutter, available at kitchen supply shops. Or simply 
cut a single circle, add filling to one side, then fold over and seal, to make half circles. 

Be careful not to drop any filling onto the edges of the ravioli or you won't get a good seal. It's also important to 
make sure that the edges are well pressed together so that the filling doesn't fall out when the ravioli are boiled. 
If in doubt, the edges can be pressed together with the tines of a fork. 

Cook the ravioli in a large quantity of rapidly boiling salted water. Drop them gently into the water and watch 
carefully, as fresh pasta cooks quickly. When the ravioli is cooked, it will rise to the surface. Remove using a 
slotted spoon or drain in a colander. Serve with a rich, simple, pasta sauce. 

Variation - Lasagna: 
As a variation, the same ingredients may be used to create a lasagna. 

Just spread the first pasta sheet at the bottom of a rectangular ovenproof casserole dish. Add a layer of filling, 
then cover with pasta sauce. Sprinkle with a small amount of grated Parmesan and add a sprig of fresh basil in 
the center, if desired. 

If you have some ground beef or spinach, this can constitute another layer, but is purely optional. Spinach can 
be combined with a thick white sauce or bechamel and poured into the center layer. Sliced, boiled eggs can be 
added to the white sauce and spinach layer. 

Optionally, sprinkle in some Mozzarella or Parmesan cheese, then repeat again with more pasta, filling, and 
sauce, cheese, etc until all ingredients are used, or lasagna dish is filled to within 1/2 inch of top. Cover with 
aluminum foil. To avoid oven spills, consider placing the dish on a baking sheet. 

Bake at 375°F for 50 minutes or so, depending on the quantity you've made. Larger lasagnas will require longer 
cooking times to set. 

During the final 15 minutes of cooking time, remove foil and spread a new layer of sauce over all, so that edges 
won't crisp. 

Remove from oven and let sit for 25-30 minutes before cutting into squares. 
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PAD THAI RECIPES 
 

NGREDIENTS 

• 1 (12 ounce) package rice noodles  
• 2 tablespoons butter  
• 1 pound boneless, skinless chicken breast halves, cut into bite-sized pieces  
• 1/4 cup vegetable oil  
• 4 eggs  
• 1 tablespoon white wine vinegar  
• 2 tablespoons fish sauce  
• 3 tablespoons white sugar  
• 1/8 tablespoon crushed red pepper  
• 2 cups bean sprouts  
• 1/4 cup crushed peanuts  
• 3 green onions, chopped  
• 1 lemon, cut into wedges  

DIRECTIONS 

1. Soak rice noodles in cold water 30 to 50 minutes, or until soft. Drain, and set aside.  
2. Heat butter in a wok or large heavy skillet. Saute chicken until browned. Remove, and set aside. Heat oil 

in wok over medium-high heat. Crack eggs into hot oil, and cook until firm. Stir in chicken, and cook 
for 5 minutes. Add softened noodles, and vinegar, fish sauce, sugar and red pepper. Adjust seasonings to 
taste. Mix while cooking, until noodles are tender. Add bean sprouts, and mix for 3 minutes.  

Garnish with crushed peanuts, chopped green onions and wedge of lemon. 

 

Ingredients 

Amount Ingredient Preparation 

8 ounces rice noodles small 

3 tablespoons tomato sauce or tamarind paste 

2 tablespoons vegetable oil  

1 tablespoon pickled radish  

3 tablespoons sugar  

1/3 cup water or chicken stock 

1 each egg  

3 tablespoons fish sauce  

1/2 pound shrimp cleaned and shelled 

1 handful bean sprouts fresh, chopped once or twice 

2 ounces scallions, spring or green onions cut into 1/2 inch pieces 



2 tablespoons peanuts finely chopped 

Directions 

Soak the rice noodles in cold tap water about 20 minutes, until they are "springy" then drain in a colander until needed. 
 
If using dried tamarind, soak the tamarind in hot water for awhile, then mash with a fork to soften. 
 
Force as much of the mixture as you can through a seive to  
remove bits of bark, etc. 
 
Heat oil in wok, and add the tamarind/tomato sauce, pickled radish and sugar. 
 
Mix well and let heat up. 
 
Add the noodles, small portions at a time, and add the water/stock.  
 
Mix well until all the noodles are coated with the mixture. 
 
Add more liquid if necessary -- it will cook out. 
 
Don't be easy on the noodles chop them with the spatula or  
spoon to separate them. 
 
It may help to "toss" the noodles like a salad, to get them  
coated. 
 
Beat the egg and mix with the noodles.  
 
Add the fish sauce and shrimp. 
 
Mix everything thoroughly. 
 
The noodles will tend to "clump", so stir or "toss" like a salad to  
get everything mixed, and to ensure that the egg and shrimp  
cook thoroughly. 
 
It will help to cover the wok with a lid for a minute or so, then  
toss the mixture, then cover again. 
 
You'll know it's done when the shrimp are completely pink. 
 
There may be a little browning of the noodles; stirring will keep  
them from burning. 
 
Add the bean sprouts, green onions, and chopped peanuts. 
 
Mix well, then turn off the heat and let stand a minute or so. 
 
Serve.  
 

 
1/2  lime   
1  egg   
4 teaspoons fish sauce   
3 cloves garlic, minced   
1/2 teaspoon ground dried chili pepper   
  ground pepper   
1  shallot, minced   
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2 tablespoon sugar   
2 tablespoon tamarind   
1/2 package Thai rice noodles   
2 tablespoon vegetable oil   
1/2-1/4 lb shrimp Optional 
1/2  banana flower Optional 
1/3 cup tofu - extra firm Optional 
1-1/2 cup Chinese chives - green Optional 
2 tablespoons peanuts Optional 
1-1/3 cup bean sprouts Optional 
1 tablespoon preserved turnip Optional 
Tips and substitutions 
By far, the trickiest part is the soaked noodles. Noodles should be somewhat flexible and solid, not completely 
expanded and soft. When in doubt, undersoak. You can always add more water in the pan, but you can't take it 
out.  
 
Shrimp can be substituted or omitted.  
 
In this recipe, pre-ground pepper, particularly pre-ground white pepper is better than fresh ground pepper. For 
kids, omit the gound dried chilli pepper.  
 
Tamarind adds some flavor and acidity, but you can substitute white vinegar.  
 
The type of extra firm tofu called for this recipe can be found at most oriental groceries in a plastic bag, not in 
water. Some might be brown from soy sauce, but some white ones are also available. Pick whatever you like.  
 
If you decided to include banana flower, cut lengthwise into sections (like orange sections). Rub any open cut 
with lime or lemon juice to prevent it from turning dark.  
 
The original Pad Thai recipe calls for crushed roasted peanuts. Many people in Thailand avoid eating peanuts 
because of its link to cancer. 
Soak the dry noodles in lukewarm water while preparing the other ingredients, for 5-10 minutes. Julienne tofu 
and cut into 1 inch long matchsticks. When cut, the extra firm tofu should have a mozzarella cheese 
consistency. Cut up Chinese chives into 1 inch long pieces. Set aside a few fresh chives for a garnish. Rinse the 
bean sprouts and save half for serving fresh. Mince shallot and garlic together.  
 
Use a wok. If you do not have a wok, any big pot will do. Heat it up on high heat and pour oil in the wok. Fry 
the peanuts until toasted and remove them from the wok. Add shallot, garlic and tofu and stir them until they 
start to brown. The noodles should be flexible but not expanded at this point. Drain the noodles and add to the 
wok. Stir quickly to keep things from sticking. Add tamarind, sugar, fish sauce, chili pepper and preserved 
turnip. Stir. The heat should remain high. If your wok is not hot enough, you will see a lot of juice in the wok at 
this point. Turn up the heat, if it is the case. Make room for the egg by pushing all noodles to the side of the 
wok. Crack the egg onto the wok and scramble it until it is almost all cooked. Fold the egg into the noodles. 
Add shrimp and stir. Add bean sprouts, chives. Stir a few more times. The noodles should be soft and very 
tangled.  
 
Pour onto the serving plate and sprinkle with peanuts. Serve hot with the banana flower slice and a wedge of 
lime on the side and raw Chinese chives and raw bean sprouts on top.  
 
As always, in Thailand, condiments such as sugar, chili pepper, vinegar and fish sauce are available at your 
table for your personal taste. Some people add more pepper or sugar at this point. 
Learn more about this and other similarly prepared One Dish Deals (One Dish Deal) recipes 
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SALSAS 
 
 
 
 
Ingredients: 
3 1/2 cups Finely shredded red or green cabbage 
1/4 cup White distilled vinegar 
Salt and pepper 
3/4 pound Fresh tomatillos 
2 tablespoons Salad oil 
1 Onion -- cut into 1/2" slices 
1 1/2 pound Firm-fleshed skinned fish fillets (e.g., lingcod, sea bass) 
4 Jalapeno chiles 
2 teaspoons Lime juice 
3/4 cup Fresh cilantro leaves 
1 clove Garlic 
12 Warm corn or flour tortillas (6-7 inch size) 
Sour cream 
Lime wedges 
 
Directions: 
Mix cabbage with vinegar and 3 tablespoons water. Add salt and pepper to taste. Cover and chill.  
Remove and discard husks from tomatillos; rinse tomatillos. Thread onto skewers. Brush some of the  
oil lightly onto onion slices. Rinse fish and pat dry. Brush fish with remaining oil.  
Place tomatillos, onion, and chilies on a barbecue grill (high heat). Cook, turning as needed, until  
vegetables are browned, 8-10 mintues. Set aside to cool.  
Place fish on grill (med-high heat). Cook, turning once, until fish is opaque but still moist-looking  
in thickest part (cut to test), 10-14 minutes.  
Remove stems from chilies; remove seeds (if you want less heat). In a blender or food processor, whirl  
tomatillos, chilies, lime juice, 1/4 c cilantro, and garlic until smooth. Chop onion. Add the chopped  
onion to salsa mixture, and salt and pepper to taste. Pour into small bowl.  
To assemble each taco, fill a tortilla with a little cabbage relish, a few chunks of fish, salsa, and  
sour cream. Add a squeeze of lime, and salt and pepper to taste. 
 
 
 
 
***PEACH SALSA*** 
3 cups coarsely chopped peeled peaches 
1 cup diced red onion 
1/4 cup fresh lemon juice 
3 tablespoons minced fresh cilantro 
2 tablespoons minced shallots 
1 teaspoon chopped seeded serrano chile 
1 teaspoon honey 
1/4 teaspoon salt 
***GRILLED SEA BASS*** 
1 pound sea bass fillet (about 2 inches thick) 
Cooking spray 
1/4 teaspoon salt 
1/8 teaspoon black pepper 
***TACOS*** 
8 taco shells 
2 cups shredded green cabbage or packaged coleslaw mix 
1/2 cup minced fresh cilantro 
 
 
Directions: 
Prepare peach salsa: Combine first 8 ingredients in a bowl; toss gently.  
Prepare grill. Place fish on grill rack coated with cooking spray; grill 6 minutes on each side or  
until fish flakes easily when tested with a fork. Sprinkle fish with 1/4 teaspoon salt and pepper.  
Prepare tacos: Warm the taco shells according to package directions. Cut the fish into 8 pieces,  
and place 1 piece of fish in each taco shell. Top each taco with 1/4 cup peach salsa, 1/4 cup shredded cabbage, and 1 tablespoon cilantro.  
 
 



Twice-Baked Potatoes with Smoked Salmon and Chives 

Published: January 1, 1999 
Serves 6 to 8 
 
Yukon gold potatoes, though slightly more moist than our ideal, gave our twice-baked potatoes a buttery flavor 
and mouthfeel that everyone liked, so we recommend them as a substitution for the russets. This variation 
makes a fine brunch dish. 
INGREDIENTS 
 

4   russet potatoes (7 to 8 ounces each), scrubbed, dried, and rubbed lightly with vegetable oil  
4   ounces  smoked salmon , cut into 1/2-inch pieces  

1/2   cup  sour cream   
1/2   cup  buttermilk   

2   tablespoons  unsalted butter , at room temperature  

3   tablespoons  minced fresh chives , with additional chives for garnish  

1/2   teaspoon  table salt   
 Ground black pepper   

 

 
See Illustrations Below: The Right Slice 
 
1. Adjust oven rack to upper middle position and heat oven to 400 degrees. Bake potatoes on foil-lined baking 
sheet until skin is crisp and deep brown and skewer easily pierces flesh, about 1 hour. Setting baking sheet 
aside, transfer potatoes to wire rack and let sit until cool enough to handle, about 10 minutes. 
2. Following illustration below, using an oven mitt or folded kitchen towel to handle hot potatoes, cut each 
potato in half so that blunt sides will rest on work surface. Using a small dinner spoon, scoop flesh from each 
half into medium bowl, leaving a 1/8-inch to 1/4-inch thickness of flesh in each shell. Arrange shells on lined 
sheet and return to oven until dry and slightly crisped, about 10 minutes. Meanwhile, mash potato flesh with 
fork until smooth. Stir in remaining ingredients, including pepper to taste, until well combined. 
3. Remove shells from oven and increase oven setting to broil. Holding shells steady on pan with oven mitt or 
towel-protected hand, spoon mixture into crisped shells, mounding slightly at the center, and return to oven. 
Broil until spotty brown and crisp on top, 10 to 15 minutes. Allow to cool for 10 minutes. Sprinkle with 
additional chopped chives as garnish and serve warm. 
 
 
 
STEP BY STEP: The Right Slice  
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Most potatoes have two relatively flat, blunt sides and two curved sides. Halve the 
baked potatoes lengthwise so the blunt sides are down once the shells are stuffed, 
making them much more stable on the pan during the final baking. 

 

 
 
 
 
Pantry/Dry Goods 
•  Ground black pepper   
•  table salt,   1/2 teaspoon   
 
Produce 
•  minced fresh chives,   3 tablespoons   
•  russet potatoes,   4   
 
Dairy 
•  unsalted butter,   2 tablespoons   
•  buttermilk,   1/2 cup   
•  sour cream,   1/2 cup   
 
Seafood 
•  smoked salmon,   4 ounces   
 
 



Twice-Baked Potatoes with Pepperjack Cheese and Bacon 

Published: January 1, 1999 
Serves 6 to 8 
 
Yukon gold potatoes, though slightly more moist than our ideal, gave our twice-baked potatoes a buttery flavor 
and mouthfeel that everyone liked, so we recommend them as a substitution for the russets. 
INGREDIENTS 
 

4   russet potatoes (7 to 8 ounces each), scrubbed, dried, and rubbed lightly with vegetable oil  
8   strips  bacon , cut cross-wise into 1/4-inch pieces  

4   ounces  Pepper Jack cheese , shredded (about 1 cup)  
1/2   cup  sour cream   
1/2   cup  buttermilk   

2   tablespoons  unsalted butter , room temperature  

3   medium scallions , white and green parts sliced thin (about 1/2 cup)  
1/2   teaspoon  table salt   

 Ground black pepper   

 

 
See Illustrations Below: The Right Slice 
 
1. Adjust oven rack to upper middle position and heat oven to 400 degrees. Bake potatoes on foil-lined baking 
sheet until skin is crisp and deep brown and skewer easily pierces flesh, about 1 hour. Setting baking sheet 
aside, transfer potatoes to wire rack and let sit until cool enough to handle, about 10 minutes. 
2. Fry bacon in medium skillet over medium heat until crisp, 5 to 7 minutes. Remove bacon to paper towel-lined 
plate to drain; set aside. 
3. Following illustration below, using an oven mitt or folded kitchen towel to handle hot potatoes, cut each 
potato in half so that blunt sides will rest on work surface. Using a small dinner spoon, scoop flesh from each 
half into medium bowl, leaving a 1/8-inch to 1/4-inch thickness of flesh in each shell. Arrange shells on lined 
sheet and return to oven until dry and slightly crisped, about 10 minutes. Meanwhile, mash potato flesh with 
fork until smooth. Stir in remaining ingredients, including bacon and pepper to taste, until well combined. 
4. Remove shells from oven and increase oven setting to broil. Holding shells steady on pan with oven mitt or 
towel-protected hand, spoon mixture into crisped shells, mounding slightly at the center, and return to oven. 
Broil until spotty brown and crisp on top, 10 to 15 minutes. Allow to cool for 10 minutes. Serve warm. 
 
Pantry/Dry Goods 
•  Ground black pepper   
•  table salt,   1/2 teaspoon   
 
Produce 
•  russet potatoes,   4   
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•  medium scallions,   3   
 
Dairy 
•  unsalted butter,   2 tablespoons   
•  buttermilk,   1/2 cup   
•  Pepper Jack cheeses,   4 ounces   
•  sour cream,   1/2 cup   
 
Meat 
•  bacon,   8 strips  
 



Twice-Baked Potatoes with Chipotle Pepper and Onion 

Published: January 1, 1999 
Serves 6 to 8 
 
Yukon gold potatoes, though slightly more moist than our ideal, gave our twice-baked potatoes a buttery flavor 
and mouthfeel that everyone liked, so we recommend them as a substitution for the russets. For a slightly smoky 
aftertaste with just a hint of heat, limit the chipotle pepper to 1 tablespoon. For a little bit of upfront heat, 
increase the chipotle to 1 1/2 tablespoons. 
INGREDIENTS 
 

4   russet potatoes (7 to 8 ounces each), scrubbed, dried, and rubbed lightly with vegetable 
oil  

2   tablespoons  unsalted butter   
1   medium onion , chopped fine (about 1 cup)  
4   ounces  sharp cheddar cheese , shredded (about 1 cup)  

1/2   cup  sour cream   
1/2   cup  buttermilk   

3   medium scallions , white and green parts sliced thin (about 1/2 cup)  
1 - 1 1/2   tablespoons  minced chipotle chiles in adobo sauce  

2   tablespoons  chopped fresh cilantro leaves   
1/2   teaspoon  table salt   

 Ground black pepper   

 

 
See Illustrations Below: The Right Slice 
 
1. Adjust oven rack to upper middle position and heat oven to 400 degrees. Bake potatoes on foil-lined baking 
sheet until skin is crisp and deep brown and skewer easily pierces flesh, about 1 hour. Setting baking sheet 
aside, transfer potatoes to wire rack and let sit until cool enough to handle, about 10 minutes. 
2. Heat butter in medium skillet over medium heat; sauté onion until soft, 3 to 4 minutes, and set aside. 
3. Following illustration below, using an oven mitt or folded kitchen towel to handle hot potatoes, cut each 
potato in half so that blunt sides will rest on work surface. Using a small dinner spoon, scoop flesh from each 
half into medium bowl, leaving a 1/8-inch to 1/4-inch thickness of flesh in each shell. Arrange shells on lined 
sheet and return to oven until dry and slightly crisped, about 10 minutes. Meanwhile, mash potato flesh with 
fork until smooth. Stir in remaining ingredients, including pepper to taste, until well combined. 
4. Remove shells from oven and increase oven setting to broil. Holding shells steady on pan with oven mitt or 
towel-protected hand, spoon mixture into crisped shells, mounding slightly at the center, and return to oven. 
Broil until spotty brown and crisp on top, 10 to 15 minutes. Allow to cool for 10 minutes. Serve warm. 
 
 
Pantry/Dry Goods 
•  Ground black pepper   
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•  table salt,   1/2 teaspoon   
 
Produce 
•  chopped fresh cilantro leaves,   2 tablespoons   
•  medium onion,   1   
•  minced chipotle chiles,   1 1/2 tablespoons   
•  russet potatoes,   4   
•  medium scallions,   3   
 
Dairy 
•  unsalted butter,   2 tablespoons   
•  buttermilk,   1/2 cup   
•  sharp cheddar cheese,   4 ounces   
•  sour cream,   1/2 cup 
 



Microwave-Baked Potatoes for Twice-Baked Stuffed Potatoes 

Published: September 1, 2004 
Serves 4 
 
Although the skin on the microwaved potatoes are flabby, this isn't much of an issue, as the potato shells are 
broiled to crisp them before stuffing. The microwave cuts about 50 minutes off the prep time needed for 
conventionally baked potatoes.  
INGREDIENTS 
 

4   russet potatoes (8 to 9 ounces each), scrubbed and dried  

 

Place potatoes in shallow microwave-safe baking dish. Microwave on high, turning potatoes every 3 minutes, 
until skewer can be inserted into and removed from potatoes with little resistance, 9 to 12 minutes. Remove 
baking dish from microwave; cool potatoes 10 minutes before using. (For stuffing options, see related recipes in 
the right hand column). 
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Twice-Baked Stuffed Potatoes with Broccoli, Cheddar, and Scallions 

Published: September 1, 2004 
Serves 4 as a main dish, 8 as a side 
 
INGREDIENTS 
 

4   russet potatoes , scrubbed and dried  

 vegetable oil   
4   tablespoons  unsalted butter (melt 2 tablespoons)  
6   cups  broccoli florets (from 2 pound bunch) cut into 1/2- to 1-inch pieces, stems discarded  

 table salt   
1   teaspoon  lemon juice from 1 lemon  

1/4   teaspoon  powdered mustard   
6   ounces  sharp cheddar cheese , shredded (2 cups)  

3–4   scallions , sliced thin (about 1/2 cup)  
1/2   cup  sour cream   
1/4   cup  half-and-half   

 ground black pepper   

 

1. Adjust oven rack to middle position; heat oven to 400 degrees. Scrub, dry, and lightly rub 4 russet potatoes (8 
to 9 ounces each) with vegetable oil. Bake potatoes on foil-lined baking sheet until skewer can be inserted into 
and removed from potatoes with little resistance, 60 to 70 minutes (do not turn oven off). Cool potatoes on 
baking sheet about 10 minutes. 
2. While potatoes are baking, heat 2 tablespoons butter in 12-inch skillet over medium-high heat until foam 
subsides; add broccoli and 1/2 teaspoon salt and cook, stirring occasionally, until lightly browned, about 2 
minutes. Add 2 tablespoons water; cover and cook until crisp-tender, about 1 minute. Uncover and continue to 
cook until water evaporates, about 1 minute. Transfer to bowl and stir in lemon juice. 
3. Halve each potato lengthwise. Using soup spoon, scoop flesh from each half into bowl, leaving about 3/8-
inch thickness of flesh. Place shells cut-sides up on baking sheet and return to oven until dry and slightly crisp, 
about 10 minutes. 
4. Meanwhile, mash potato flesh with fork until smooth; stir in melted butter, 3/4 teaspoon salt, powdered 
mustard, 1 cup cheese, scallions, sour cream, half-and-half, and pepper to taste, then stir in broccoli. 
5. Remove shells from oven; heat broiler. Mound filling into shells; sprinkle with remaining 1 cup cheese and 
broil until spotty brown, 6 to 10 minutes. Cool 5 minutes; serve 
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Plain Bagels 
9/1997 

Because bagel dough is much drier and stiffer than bread dough, it takes longer for the ingredients to cohere 
during mixing. For this same reason, we recommend that you neither double the recipe nor try to knead the 
dough by hand. Most good natural foods stores carry barley malt syrup. High-gluten flour might be more 
difficult to find. You can order both the syrup and the flour from the King Arthur Flour Baker's Catalogue. 

Makes 8 bagels 

4 cups high-gluten flour   
2 teaspoons table salt   
1 tablespoon barley malt syrup or powder  

1 1/2 teaspoons dry active yeast   
1 1/4 cups water (lukewarm, 80 degrees)  

3 tablespoons cornmeal , for dusting baking sheet  
1/2 cup topping ingredients (optional), see step 7 for 

suggestions  
 
 
1. Mix flour, salt, and malt in bowl of standing mixer fitted with dough hook. Add yeast and water; mix at 
lowest speed until dough looks scrappy, like shreds just beginning to come together, about 4 minutes. Increase 
to speed 2; continue mixing until dough is cohesive, smooth, and stiff, 8 to 10 minutes.  
 
2. Turn dough on to work surface; divide into eight portions, about 4 ounces each. Roll pieces into smooth balls 
and cover with towel or plastic wrap to rest for 5 minutes, (see illustration 1, below). 
 
3. Form dough balls into dough rings (illustrations 2 through 4), place on cornmeal-dusted baking sheet, cover 
tightly with plastic wrap, and refrigerate overnight (12 to 18 hours). 
 
4. About 20 minutes before baking, remove dough rings from refrigerator. Adjust oven rack to center position 
and heat oven to 450 degrees. Fill large soup kettle with 3-inch depth of water; bring to rapid boil. To test the 
proofing of the dough rings, fill large bowl with cool water. Drop dough ring into bowl; it should float 
immediately to surface (if not, retest every 5 minutes).  
 
5. Working four at a time, drop dough rings into boiling water, stirring and submerging loops with Chinese 
skimmer or slotted spoon (illustration 5), until very slightly puffed, 30 to 35 seconds. Remove rings from water; 
transfer to wire rack, bottom side down, to drain.  
 
6. Transfer boiled rings, rough side down, to parchment paper--lined baking sheet or baking stone. Bake until 
deep golden brown and crisp, about 14 minutes. Use tongs to transfer to wire rack to cool. Serve warm or at 
room temperature.  
 
7. To Top: Topping ingredients stick to the bagels best when applied to the dough rings just as they come out of 
the boiling water, while still wet and sticky from boiling, (illustration 6). Options include: 
raw sesame seeds, poppy or caraway seeds, dehydrated onion or garlic flakes, or sea or kosher salt.  
 



You can also combine toppings. For example, use 2 tablespoons each of sesame and poppy seeds and 1 
tablespoon each of caraway seeds, sea or kosher salt, dehydrated onion flakes, and dehydrated garlic flakes. 
 
 
 
 
STEP BY STEP: Forming and Cooking Bagels  

 
1. Divide the dough into eight even-
sized pieces. Roll each piece into a 
smooth ball and cover the balls with a 
towel or a piece of plastic wrap for 5 
minutes to rest them. 

 
2. Form each dough ball into a rope 11 
inches long by rolling it under your 
outstretched palms. Do not taper the ends 
of the rope. 

 
3. Overlap the ends of the rope about 1 
1/2 inches and pinch the entire 
overlapped area firmly together. If the 
ends of the rope do not want to stick 
together, you can dampen them slightly. 

 
4. Place the loop of dough around the base 
of your fingers and, with the overlap under 
your palm, roll the rope several times, 
applying firm pressure to seal the seem. 
The bagel should be roughly the same 
thickness all the way around. 

 
5. While boiling the bagels, press them 
down with the back of a slotted spoon or 
Chinese skimmer to keep them 
submerged. 

 
6. To top the bagels, dunk them into a 
small bowl of desired topping. 

 



 
Shaping Dough Rings for Bagels 
Add to Favorites   |   Printer Friendly 

 The bagel recipe we published in the September/October 1997 issue produces an exceptionally stiff, dry dough 
which some cooks may have trouble shaping into rings. Instead of forming the dough ball into ropes and 
attaching the ends, Geri Davis of Prescott, Arizona, uses this method: 

 
1. Slightly flatten the ball of dough with the palm of your 
hand and punch through the center with the handle of a 
wooden spoon. 

 
3. Holding the spoon by the handle, spin 
gently to enlarge the dough ring to the 
desired size. 

 
4. Stretch the hole with your fingers as you place the dough ring on a 
baking sheet.  
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Greek-Style Beef Pita Sandwiches with Tzatziki 
Sauce 
Published: July 1, 2007 
Serves 4 

 
 

 
 

 
Since the yogurt and cucumbers in the Tzatziki Sauce need to drain for 30 minutes, start making the sauce 
before the patties. Although we prefer the richness of plain whole-milk yogurt, low-fat yogurt can be 
substituted. Greek yogurt can also be substituted, but use 1/2 cup and skip the step of draining. While we didn’t 
like the flavor of dried mint, dried dill may be used in place of fresh, but reduce the amount to 1/2 teaspoon. For 
the patties, the test kitchen prefers the flavor of fresh oregano, but 1 teaspoon of dried can be substituted. The 
skillet may appear crowded when you begin cooking the patties, but they will shrink slightly as they cook. If 
using pocketless pitas, heat them in a single layer on a baking sheet in a 350-degree oven for 5 minutes. Do not 
cut top quarters off pocketless pitas; instead, use a portion of a fifth pita to create crumbs in step 1. When 
cooking the patties, use a splatter screen to keep the mess to a minimum. The patties can be prepared through 
step 1 and refrigerated for up to a day or frozen before cooking as directed in step 2 (frozen patties should be 
thawed in refrigerator prior to cooking). This recipe can be doubled. 
INGREDIENTS 
 
 
For Tzatziki Sauce 

1   cup  plain whole-milk yogurt   
1/2   medium cucumber , peeled, seeded, and diced fine (about 1/2 cup)  
3/8   teaspoon  table salt   

1   tablespoon  fresh lemon juice   
1   small garlic clove , minced or pressed through a garlic press (about 1/2 teaspoon)  
1   tablespoon  finely chopped fresh mint leaves or dill  

 
For Beef Patties 

4   (8-inch) pita breads (see note above)  
1/2   medium onion , chopped coarse (about 3/4 cup)  

1   tablespoon  fresh lemon juice   
1/2   teaspoon  table salt   
1/4   teaspoon  ground black pepper   

2   tablespoons  minced fresh oregano leaves    
3   medium garlic cloves , minced or pressed through a garlic press (about 3 

teaspoons)  
1   pound  80 percent lean ground chuck   
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1   tablespoon  vegetable oil   
 
Accompaniments 

1   large tomato , sliced thin  

2   cups  shredded iceberg lettuce   
2   ounces  crumbled feta cheese (about 1/2 cup)  

 

 
See Illustrations Below: Gyros Go Home 
 
1. For the Tzatziki Sauce: Line fine-mesh strainer set over deep container or bowl with 3 paper coffee filters 
or triple layer of paper towels. Spoon yogurt into lined strainer, cover, and refrigerate for 30 minutes.  
2. Meanwhile, combine cucumber, 1/8 teaspoon salt, and lemon juice in colander set over bowl and let stand 30 
minutes. 
3. Discard drained liquid from yogurt. Combine thickened yogurt, drained cucumber, remaining 1/4 teaspoon 
salt, garlic, and mint in clean bowl. 
4. For the Patties: Adjust oven rack to middle position and heat oven to 350 degrees. Cut top quarter off each 
pita bread. Tear quarters into 1-inch pieces. (You should have 3/4 cup pita pieces.) Stack pitas and tightly wrap 
with aluminum foil. Process onion, lemon juice, salt, pepper, oregano, garlic, and pita bread pieces in food 
processor until smooth paste forms, about 30 seconds. Transfer onion mixture to large bowl; add beef and 
gently mix with hands until thoroughly combined. Divide mixture into 12 equal pieces and roll into balls. 
Gently flatten balls into round disks, about 1/2 inch thick and 2 1/2 inches in diameter. 
5. Place foil-wrapped pitas directly on oven rack and heat for 10 minutes. Meanwhile, heat oil in 12-inch 
nonstick skillet over medium-high heat until just smoking. Add patties and cook until well browned and crust 
forms, 3 to 4 minutes. Flip patties, reduce heat to medium, and cook until well browned and crust forms on 
second side, about 5 minutes longer. (See below for tips on flipping patties.) Transfer patties to paper towel-
lined plate. 
6. Using soupspoon, spread 1/4 cup Tzatziki Sauce inside each pita. Divide patties evenly among pitas; top each 
sandwich with tomato slices, 1/2 cup shredded lettuce, and 2 tablespoons feta. Serve immediately. 
 
 
 
STEP BY STEP: Gyros Go Home  
 
Here are three of the cooking methods we tried—and rejected—in our quest to 
make gyros at home.  

 

 

 
TOO FUSSY: Sautéing strips of 
marinated lamb took effort, resulting in 
what looked like a bad stir-fry.  

 
FLAWED TEXTURE: Packing the 
meat into a loaf shape yielded an odd, 
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spongy texture with no crispy parts. 

 
IMPRACTICAL: A vertical rotisserie 
produced flawless meat—crisp on the 
outside and moist inside—but isn't 
practical at home. 

 

STEP BY STEP: Flip Tip  
 
We found that with 12 small patties all frying at once in a large pan, it was hard to 
keep track of when each patty needed to be flipped or removed.  

 

 

 
Laying the meat down in an organized spiral—working clockwise from the handle 
and toward the center of the pan—made it a simple matter of flipping the meat in 
the same order that it went into the pan. 

 

STEP BY STEP: Folding a Pocketless Pita Sandwich  
 
Although pocketed pitas are easier to find, we prefer the pocketless versions for 
their thick, pillowy texture and deeper flavor. If you can’t find them in your 
supermarket, look for them in Mediterranean grocery stores. They require a slightly 
different assembly technique, as shown here. When layering ingredients on the pita 
in step 1, leave a 1-inch border on all sides.  

 

 



 
1. Place pita on top of aluminum foil, layer 
sandwich ingredients on pita, and fold one 
side of pita over filling.  

 
2. Fold opposite side of pita over 
filling so it overlaps first side.  

 
3. Fold one side of foil over sandwich.  

 
4. Fold up bottom of foil. 

 
5. Wrap other side of foil over sandwich to 
fully enclose it. 

 

 
 



Grilled Rack of Lamb on a Charcoal Grill 
9/2008 

We prefer the milder taste and bigger size of domestic lamb, but you may substitute imported lamb from New 
Zealand and Australia. Since imported racks are generally smaller, follow the shorter cooking times given in the 
recipe. While most lamb is sold frenched (meaning part of each rib bone is exposed), chances are there will still 
be some extra fat between the bones. Remove the majority of this fat (see illustrations, below), leaving an inch 
at the top of the small eye of meat. Also, make sure that the chine bone (along the bottom of the rack) has been 
removed to ensure that it will be easy to cut between the ribs after cooking. Ask the butcher to do it; it’s very 
hard to cut off at home. 

Serves 4 

 Large disposable aluminum baking pan (12 by 8 inches)  
4 teaspoons olive oil   
4 teaspoons chopped fresh rosemary   
2 teaspoons chopped fresh thyme leaves   
2 medium garlic cloves , minced or pressed through a garlic 

press (about 2 teaspoons)  
2 racks of lamb (1 1/2 to 1 3/4 pounds each), rib bones 

frenched, meat trimmed of all excess fat (see note, 
illustrations below)  
 Table salt and ground black pepper   

 
 
1. Light large chimney starter filled with charcoal (6 quarts, or about 100 briquettes) and allow to burn until 
coals are fully ignited and partially covered with thin layer of ash, about 20 minutes. Place aluminum pan in 
center of grill. Empty coals into grill, creating equal-sized piles on each side of pan. Position cooking grate over 
coals, cover grill, and heat until grate is hot, about 5 minutes; scrape grate clean with grill brush. Grill is ready 
when coals are medium-hot. 
 
2. Combine 3 teaspoons oil, rosemary, thyme, and garlic in small bowl; set aside. Rub lamb with remaining 
teaspoon oil and season generously with salt and pepper. Place racks bone-side up on cooler center of grill over 
aluminum pan with meaty side of racks very close to, but not quite over, hot coals. Cover and grill until meat is 
lightly browned, faint grill marks appear, and fat has begun to render, 8 to 10 minutes. 
 
3. Flip racks over, bone-side down, and move to hotter parts of grill. Grill, without moving, until well-browned, 
3 to 4 minutes. Brush racks with herb-garlic mixture. Flip racks so bone-side is up and continue to grill over 
hotter parts of grill until well browned, 3 to 4 minutes. Stand racks up and lean them against each other; 
continue to grill over one hotter side of grill until bottom is well-browned and instant-read thermometer inserted 
from side of rack into center, but away from any bone, registers 120 degrees for medium-rare or 125 degrees for 
medium, 3 to 8 minutes longer. 
 
4. Remove lamb from grill and allow to rest, tented with foil, 15 minutes (racks will continue to cook while 
resting). Cut between ribs to separate chops and serve immediately. 
 
 



 
 
STEP BY STEP: Trimming Fat from the Rack  

 
1. Peel back the thick outer layer of fat 
from the rack. Cut any tissue connecting 
the fat cap to the rack.  

 
2. Trim the remaining thin layer of fat that 
covers the loin, leaving the thin strip of fat 
between the loin and the bone. 

 
4. Remove any fat above this line and 
scrape any remaining meat or fat from 
the exposed bones.  

 
3. Make a straight cut along the top side of 
the bones, an inch up from the small eye of 
meat.  

STEP BY STEP: Grilling Racks of Lamb  

 
1. Build Split Fire: Place aluminum pan 
between two mounds of coals to create 
cooler center area flanked by 2 hotter 
areas.  

 
2. Start Over Indirect Heat: Place racks 
bone-side up on cooler center of grill and 
grill until lightly browned. (On gas grill, 
place racks on cool side of grill.)  



 
3. Transfer to Direct Heat: Grill racks, 
bone-side down, over hotter sides of 
grill for 3 to 4 minutes, and then brush 
with herb paste. 

 
4. Flip Meat: Flip each rack so bone-side 
is up and brown meat.  

 
5. Brown Rack Bottoms: Stand racks 
together and brown their bottoms. 

 

 
 



Herbed Roast Chicken 
9/2008 

If you like, substitute an equal amount of basil for tarragon and replace the thyme with rosemary, oregano, or 
sage. Do not use dried herbs, which lose potency during cooking and turn the dish gritty. For best flavor, buy a 
high-quality chicken such as Bell & Evans. The chicken should not exceed 5 pounds or it won’t fit in the skillet. 
The chicken may slightly overhang the skillet at first, but once browned it will fit. 

Serves 3 to 4 

Chicken 
1 whole chicken (about 5 pounds), trimmed of excess 

fat, giblets discarded (see note)  
1/2 cup table salt plus 1/4 teaspoon  
1/4 cup fresh tarragon leaves , lightly packed  

1 tablespoon fresh thyme leaves (see note)  
6 medium scallions , green parts sliced thin (about 2/3 

cup), whites reserved for another use  
1 medium garlic clove , minced or pressed through a 

garlic press (about 1 teaspoon)  
 Ground black pepper   

6 tablespoons unsalted butter , softened  
1 tablespoon vegetable oil   

Sauce 
1 - 1 1/2 cups low-sodium chicken broth   

2 teaspoons unbleached all-purpose flour   
1 teaspoon fresh lemon juice from 1 lemon  

 
 
1. FOR THE CHICKEN: Following illustrations below, butterfly chicken and flatten breastbone. Tuck wings 
behind back. Using sharp knife, lightly score skin of thighs and legs, making 2 shallow cuts on each part about 
1/8 inch into meat and about 3/4 inch apart. Dissolve 1/2 cup salt in 2 quarts cold water in large container. 
Submerge chicken in brine, cover with plastic wrap, and refrigerate 1 hour. 
 
2. Meanwhile, adjust oven rack to middle position and heat oven to 450 degrees. Place tarragon, thyme, 
scallions, garlic, remaining 1/4 teaspoon salt, and 1/4 teaspoon pepper on cutting board; mince to fine paste. 
Transfer herb paste to medium bowl and add butter. Using fork or stiff rubber spatula, mix until combined. 
Transfer 2 tablespoons herb butter to small bowl and refrigerate; set aside remainder at room temperature. 
 
3. Remove chicken from brine and rinse under cold running water; pat dry with paper towels. Following 
illustrations below and using fingers, carefully separate skin from each side of breast to form pocket. Place 1 
tablespoon softened herb butterin each pocket. Using spoon or fingers, spread butter over breast meat. Season 
skin with pepper. 
 
4. Heat oil in ovensafe 12-inch skillet over medium-high heat until just smoking. Place chicken skin-side down 
in skillet and reduce heat to medium. Cook until lightly browned, 8 to 10 minutes. Transfer skillet to oven and 



roast chicken 25 minutes. Using tongs, flip chicken so skin-side is facing up. Using spoon or spatula, evenly 
coat chicken skin with remaining softened herb butter and return to oven. Roast chicken until skin is golden 
brown and instant-read thermometer inserted in thickest part of breast registers 160 degrees and 175 degrees in 
thickest part of thigh, 15 to 20 minutes. Transfer chicken to carving board and let rest, uncovered, 20 minutes. 
 
5. FOR THE SAUCE: While chicken rests, pour pan juices into fat separator; allow liquid to settle 5 minutes. 
Pour juices into 2-cup measuring cup and add enough chicken broth to measure 1 1/2 cups. Add 2 teaspoons fat 
from fat separator to skillet and place over medium heat. When fat is shimmering, add flour and cook, stirring 
constantly, until golden, about 60 seconds. Add broth and bring to simmer, scraping pan bottom to loosen 
browned bits. Simmer rapidly until reduced to 1 cup, 5 to 7 minutes. Stir in any accumulated chicken juices 
from carving board; return to simmer and cook 30 seconds. Remove pan from heat, whisk in cold herb butter 
and lemon juice; season with salt and pepper. Carve chicken and serve, passing sauce separately. 
 
 
 
 
STEP BY STEP: Butter Up Your Bird  

 
1. Slip fingers between the skin and 
the breast, loosening the membrane.  

 
2. Scoop some butter onto the spoon, slide it 
under the breast skin, and push it off with 
your fingers as you pull the spoon out.  

 
3. Use the back of the spoon to spread 
the butter evenly over the meat of each 
breast. 

 

STEP BY STEP: Prepping Chicken for an Herbal Infusion  

 
1. Butterfly: Herbs rolled right off whole 
chicken. To help herbs stay put, flatten 

 
2. Press: Use heel of your hand to press 
firmly on breastbone so chicken will lie 



bird, first removing backbone.  flat, helping herbs stay on top.  

 
3. Score: Make shallow cuts on legs and 
thighs to create pockets that can trap 
herbs. 

 

STEP BY STEP: Herbs Three Ways  

 
1. Under Skin: Before roasting, spread 
herb butter evenly under loosened skin of 
breast meat. 

 
2. Over Skin: Midway through cooking, 
coat skin of entire bird with herb butter.  

 
3. On the Side: Serve chicken with pan 
sauce enriched with herb butter. 

 

STEP BY STEP: Secret Ingredient: Scallions  

 

 



Pork Stir-Fry with Noodles (Lo Mein) 
9/2008 

Use a cast-iron skillet for this recipe if you have one—it will help create the best sear on the pork. When 
shopping for Chinese rice wine, look for one that is amber in color; if not available, sherry wine may be used as 
a substitute. If no hoisin sauce is available, substitute 1 tablespoon of sugar. If boneless pork ribs are 
unavailable, substitute 1 1/2 pounds of bone-in country-style ribs, followed by the next best option, pork 
tenderloin. Liquid smoke provides a flavor reminiscent of the Chinese barbecued pork traditional to this dish. It 
is important that the noodles are cooked at the last minute to avoid clumping. See below for information on 
buying noodles. 

Serves 4 

3 tablespoons soy sauce   
2 tablespoons oyster sauce   
2 tablespoons hoisin sauce (see note)  
1 tablespoon toasted sesame oil   

1/4 teaspoon five spice powder   
1 pound boneless country-style pork ribs , trimmed of 

surface fat and excess gristle and sliced crosswise into 
1/8-inch pieces (see note)  

1/4 teaspoon liquid smoke (optional)  
1/2 cup low-sodium chicken broth   

1 teaspoon cornstarch   
2 medium garlic cloves , minced or pressed through a 

garlic press (about 2 teaspoons)  
2 teaspoons grated fresh ginger   

4 1/2 teaspoons vegetable oil   
4 tablespoons Chinese rice cooking wine (Shao-Xing) or 

dry sherry (see note)  
1/2 pound shiitake mushrooms , stems trimmed, caps cut in 

halves or thirds (about 3 cups)  
2 bunches scallions , whites thinly sliced and greens cut 

into 1-inch pieces (about 2 cups)  
1 small head Napa or Chinese cabbage , halved, cored, 

and sliced crosswise into 1/2-inch strips (about 4 cups)  
12 ounces Chinese egg noodles (fresh) or 8 ounces dried 

linguine (see note)  
1 tablespoon Asian chile garlic sauce   

 
 
1. Bring 4 quarts water to boil in Dutch oven over high heat. 
 
2. Whisk soy sauce, oyster sauce, hoisin sauce, sesame oil, and five-spice powder together in medium bowl. 
Place 3 tablespoons soy sauce mixture in large zipper-lock bag; add pork and liquid smoke, if using. Press out 



as much air as possible and seal bag, making sure that all pieces are coated with marinade. Refrigerate at least 
15 minutes or up to 1 hour. Whisk broth and cornstarch into remaining soy sauce mixture in medium bowl. In 
separate small bowl, mix garlic and ginger with 1/2 teaspoon vegetable oil; set aside. 
 
3. Heat 1 teaspoon vegetable oil in 12-inch cast-iron or nonstick skillet over high heat until just smoking. Add 
half of pork in single layer, breaking up clumps with wooden spoon. Cook, without stirring, 1 minute. Continue 
to cook, stirring occasionally, until browned, 2 to 3 minutes. Add 2 tablespoons wine to skillet; cook, stirring 
constantly, until liquid is reduced and pork is well coated, 30 to 60 seconds. Transfer pork to medium bowl and 
repeat with remaining pork, 1 teaspoon oil, and remaining 2 tablespoons wine. Wipe skillet clean with paper 
towels. 
 
4. Return skillet to high heat, add 1 teaspoon vegetable oil, and heat until just smoking. Add mushrooms and 
cook, stirring occasionally, until light golden brown, 4 to 6 minutes. Add scallions and continue to cook, stirring 
occasionally, until scallions are wilted, 2 to 3 minutes longer; transfer vegetables to bowl with pork. 
 
5. Add remaining teaspoon vegetable oil and cabbage to now-empty skillet; cook, stirring occasionally, until 
spotty brown, 3 to 5 minutes. Clear center of skillet; add garlic-ginger mixture and cook, mashing mixture with 
spoon, until fragrant, about 30 seconds. Stir garlic mixture into cabbage; return pork-vegetable mixture and 
chicken broth-soy mixture to skillet; simmer until thickened and ingredients are well incorporated, 1 to 2 
minutes. Remove skillet from heat. 
 
6. While cabbage is cooking, stir noodles into boiling water. Cook, stirring occasionally, until noodles are 
tender, 3 to 4 minutes for fresh Chinese noodles or 10 minutes for dried linguine. Drain noodles and transfer 
back to Dutch oven; add cooked stir-fry mixture and garlic-chili sauce, tossing noodles constantly, until sauce 
coats noodles. Serve immediately. 
 
STEP BY STEP: Noodles for Lo Mein  

 
NO THANKS: Vacuum-packed fresh 
noodles from the grocery store labeled 
“Chinese-style” were gummy and pasty. 

 
BEST BET: The slightly dry and curly 
fresh egg noodles labeled “lo mein” from 
an Asian market boasted firm texture and 
the best flavor. 

 
BEST ALTERNATIVE: Dried 
linguine, though not authentic, offered a 
firm chewiness similar to lo mein.  

 



 
A Picnic Lunch 
 

• Cream Cheese Brownies 
• Creamy Egg Salad with Bacon, Shallots, and Watercress 
• Tomato Salad with Arugula and Shaved Parmesan 
• Shopping List 

 
Cream Cheese Brownies 
Knowing when to remove a pan of brownies from the oven is the only difficult part about baking them. If you 
wait until an inserted toothpick comes out clean, the brownies are overcooked. But if a toothpick inserted in the 
middle of the pan comes out with fudgy crumbs, remove the pan immediately. If you are a nut lover, you can 
stir 1 cup toasted walnuts or pecans into the brownie batter. To melt the chocolate and butter in a microwave 
oven, microwave chocolate alone at 50 percent power for 2 minutes. Stir chocolate; add butter; and continue 
microwaving at 50 percent for another 2 minutes, stopping to stir the mixture after 1 minute. If chocolate is not 
entirely melted, microwave an additional 30 seconds at 50 percent power. 
 
 
Makes 16 2-inch brownies  

2/3 cup unbleached all-purpose flour   
1/4 teaspoon table salt   
1/2 teaspoon baking powder   

2 ounces unsweetened chocolate   
4 ounces bittersweet chocolate or semisweet 

chocolate  
1 stick unsalted butter (8 ounces)  

1 1/4 cups granulated sugar   
2 1/2 teaspoons vanilla extract   

3 large eggs   
8 ounces cream cheese at room temperature  
1 egg yolk   

 

1. Adjust oven rack to lower-middle position, and preheat oven to 325 degrees. Whisk flour, salt, and baking 
powder in a small bowl; set aside. Coat an 8-inch-square baking pan with cooking spray, and, fit an 8-by-16-
inch sheet of aluminum foil in bottom of pan. (Foil overhangs both sides of the pan; use as handles to remove 
baked brownies from pan.) Coat foil with cooking spray. 

2. In a medium heat-proof bowl set over a pan of almost simmering water, melt chocolate and butter, stirring 
occasionally until mixture is smooth. (Alternatively, melt chocolate and butter in microwave oven.) Remove 
melted chocolate mixture from heat; whisk in 1 cup sugar and 2 teaspoons vanilla; then whisk in 3 eggs, one at 
a time, fully incorporating each before adding the next. Continue whisking until mixture is completely smooth. 
Add dry ingredients; whisk until just incorporated. 

3. In a small bowl, beat cream cheese with remaining 1/4 cup sugar, 1/2 teaspoon vanilla, and egg yolk until of 
even consistency.  
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4. Pour half the brownie batter into prepared pan. Drop half the cream cheese mixture, by spoonfuls, over batter. 
Repeat layering and swirling with remaining brownie batter and cream cheese filling. Use blade of a table knife 
or a spoon handle to gently swirl batter and cream cheese filling, creating a marbled effect. 

5. Bake until edges of brownies have puffed slightly, center feels not quite firm when touched lightly, and a 
toothpick or cake tester inserted into center comes out with several moist, fudgy crumbs adhering to it, 50 to 60 
minutes. 

6. Cool brownies in pan on a wire rack for 5 minutes. Use foil sling handles to lift brownies from pan. Place 
brownies on wire rack; allow them to cool to room temperature. Refrigerate until chilled, at least 3 hours. (To 
hasten cooling, place brownies in the freezer for about 1 1/2 hours.) Cut into squares and serve. (Do not cut 
brownies until ready to serve. Whole bar can be wrapped in plastic wrap, then foil, and refrigerated up to 5 
days.) 

 
 
 
STEP BY STEP: No-Stick Cream Cheese Brownies  

 
1. Fit a 16-by-8-inch sheet of foil in bottom 
of greased pan, leaving overhang to use as 
handles to remove baked brownies. Coat 
with cooking spray. 

 
2. Pour half the brownie batter into prepared 
pan; then drop half the cream cheese 
mixture, by spoonfuls, over the batter.  

 
3. Repeat with remaining batter and cream 
cheese mixture. Use a knife or spoon handle 
to gently swirl the batter and cream cheese 
filling. 

 
4. After brownies have cooled in the pan for 
5 minutes, use the foil sling handles to 
remove them from the pan; place on a wire 
rack for further cooling. 

 
Creamy Egg Salad with Bacon, Shallots, and Watercress 
 
 
 
Makes 2 1/2 cups, enough for 4 sandwiches  

4 slices bacon (about 4 ounces), cut ino 1/4-inch 
pieces  



2 large shallots , chopped medium  
6 large eggs   

1/4 cup mayonnaise   
1 tablespoon minced fresh parsley leaves    

1/4 cup watercress , leaves chopped coarse  
2 teaspoons Dijon mustard   
2 teaspoons lemon juice   
 Ground black pepper   

 

1. In medium skillet over medium heat, fry bacon until brown and crisp, about 5 minutes. Transfer bacon with 
slotted spoon to plate lined with paper towel; pour off all but 1 tablespoon of fat from pan. Add shallots and 
sauté until softened and browned, about 5 minutes. 

2. Place eggs in medium saucepan, cover with 1 inch of water, and bring to boil over high heat. Remove pan 
from heat, cover, and let sit for 10 minutes. Meanwhile, fill a medium bowl with 1 quart water and 1 tray of ice 
cubes (or equivalent). Transfer eggs to ice water bath with slotted spoon; let sit 5 minutes, peel and dice 
medium. 

3. Mix all ingredients, including bacon and shallots, together in medium bowl, including pepper to taste. Serve. 
(Can be covered and refrigerated overnight.) 

 
 
 
STEP BY STEP: Foolproof Peeling  

 
1. Tap the egg all over against the counter 
surface, then roll it gently back and forth a 
few times on the counter.  

 
2. Begin peeling from the air pocket end. 
The shell should come off in spiral strips 
attached to the thin membrane. 

 
Tomato Salad with Arugula and Shaved Parmesan 
 
 
 
Serves 6  
4 - 5 large vine-ripened tomatoes (about 1 1/2 pounds)  

1/2 teaspoon table salt   
2 tablespoons extra-virgin olive oil   
1 tablespoon balsamic vinegar   
1 small clove garlic , minced or put through garlic 

press  
 Ground black pepper   



1 small bunch arugula , cleaned and chopped 
coarse (about 1 cup)  

1 small chunk Parmesan cheese (about 2 ounces), 
shaved into strips with vegetable peeler or paring 
knife  

 

1. Core and halve tomatoes, then cut each half into 4 or 5 wedges. Toss wedges with salt in large bowl; let rest 
until small pool of liquid accumulates, 15 to 20 minutes.  

2. Meanwhile, whisk oil, vinegar, garlic, and pepper to taste in small bowl. Pour mixture over tomatoes and 
accumulated liquid; toss to coat. Set aside to blend flavors, about 5 minutes.  

3. Add arugula and Parmesan; toss to combine. Adjust seasonings and serve immediately.  



Summer Picnic 
 

• Grilled Fresh Mozzarella Sandwiches with Olive Paste and Roasted Red Peppers 
• Tomato Salad with Canned Tuna, Capers, and Black Olives 
• Brown Sugar Cookies 
• Shopping List 

 
Grilled Fresh Mozzarella Sandwiches with Olive Paste and Roasted Red Peppers 
 
 
 
Serves 2  
4 teaspoons olive paste   
4 slices european-style country bread   
3 ounces fresh mozzarella cheese , grated on large 

holes of box grater  
2 ounces roasted red peppers cut into 1/2-inch strips  
 Ground black pepper   

2 tablespoons extra-virgin olive oil   
1 clove garlic , peeled and halved  
 

1. Heat a heavy 12-inch skillet over low to medium-low heat. Meanwhile, spread 1 teaspoon olive paste on each 
slice of bread. Sprinkle half of cheese over two bread slices. Top each with a portion of roasted red pepper 
strips, a few grinds of black pepper, remaining cheese, and remaining bread slice, pressing down gently to set.  

2. Brush sandwich tops completely with half the olive oil; place each sandwich, oiled side down, in skillet. 
Brush remaining side of each sandwich completely with remaining oil. Cook until crisp and deep golden brown, 
5 to 10 minutes per side, flipping sandwiches back to first side to re-heat and crisp, about 15 seconds. Rub the 
toasted sandwiches with the garlic half. Serve. 

 
 
 

 
Tomato Salad with Canned Tuna, Capers, and Black Olives 
 
 
 
Serves 6  
4 - 5 large vine-ripened tomatoes (about 1 1/2 pounds)  

1/2 teaspoon table salt   
3 tablespoons extra-virgin olive oil   
1 tablespoon lemon juice from 1 lemon  
3 tablespoons capers , chopped  

12 large black olives , such as kalamata or other 
brine-cured variety, pitted and chopped  
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1/4 small red onion , chopped fine (about 1/4 cup)  
2 tablespoons chopped fresh parsley leaves    
 Ground black pepper   
 1 (6-ounce) can solid white tuna in water , or oil-
packed if prefer  

 

1. Core and halve tomatoes, then cut each half into 4 or 5 wedges. Toss wedges with salt in large bowl; let rest 
until small pool of liquid accumulates, 15 to 20 minutes.  

2. Meanwhile, whisk oil, lemon juice, capers, olives, onion, parsley, and pepper to taste in small bowl. Pour 
mixture over tomatoes and accumulated liquid; toss to coat. Set aside to blend flavors, about 5 minutes.  

3. Crumble tuna over tomatoes; toss to combine. Adjust seasonings and serve immediately.  

 
 
 

 
Brown Sugar Cookies 
The most efficient way to bake these cookies is to portion and bake half of the dough. While the first batch is in 
the oven, the remaining dough can be prepared for baking. Avoid using a nonstick skillet to brown the butter. 
The dark color of the nonstick coating makes it difficult to gauge when the butter is sufficiently browned. Use 
fresh brown sugar, as older (read: harder and drier) brown sugar will make the cookies too dry. 
 
 
Makes 2 Dozen Cookies  
14 tablespoons unsalted butter (1 3/4 sticks)  

1/4 cup granulated sugar (about 1 3/4 ounces)  
2 cups packed dark brown sugar (14 ounces)  
2 cups unbleached all-purpose flour plus 2 

tablespoons (about 10 1/2 ounces)  
1/2 teaspoon baking soda   
1/4 teaspoon baking powder   
1/2 teaspoon table salt   

1 large egg   
1 large egg yolk   
1 tablespoon vanilla extract   

 

1. Heat 10 tablespoons butter in 10-inch skillet over medium-high heat until melted, about 2 minutes. Continue 
to cook, swirling pan constantly until butter is dark golden brown and has nutty aroma, 1 to 3 minutes. Remove 
skillet from heat and transfer browned butter to large heatproof bowl. Stir remaining 4 tablespoons butter into 
hot butter to melt; set aside for 15 minutes. 

2. Meanwhile, adjust oven rack to middle position and heat oven to 350 degrees. Line 2 large (18 by 12-inch) 
baking sheets with parchment paper. In shallow baking dish or pie plate, mix granulated sugar and 1/4 cup 
packed brown sugar, rubbing between fingers, until well combined; set aside. Whisk flour, baking soda, and 
baking powder together in medium bowl; set aside. 



3. Add remaining 1 3/4 cups brown sugar and salt to bowl with cooled butter; mix until no sugar lumps remain, 
about 30 seconds. Scrape down sides of bowl with rubber spatula; add egg, yolk, and vanilla and mix until fully 
incorporated, about 30 seconds. Scrape down bowl. Add flour mixture and mix until just combined, about 1 
minute. Give dough final stir with rubber spatula to ensure that no flour pockets remain and ingredients are 
evenly distributed. 

4. Divide dough into 24 portions, each about 2 tablespoons, rolling between hands into balls about 1 1/2 inches 
in diameter. Working in batches, toss balls in reserved sugar mixture to coat and set on prepared baking sheet, 
spacing them about 2 inches apart, 12 dough balls per sheet. (Smaller baking sheets can be used, but it will take 
3 batches.)  

5. Bake one sheet at a time until cookies are browned and still puffy and edges have begun to set but centers are 
still soft (cookies will look raw between cracks and seem underdone; see photo below), 12 to 14 minutes, 
rotating baking sheet halfway through baking. Do not overbake.  

6. Cool cookies on baking sheet 5 minutes; using wide metal spatula, transfer cookies to wire rack and cool to 
room temperature. 

 
 
 
STEP BY STEP: Checking Doneness  

 
Achieving the proper texture—crisp at the edges and chewy in the middle—is critical to 
this recipe. Because the cookies are so dark, it's hard to judge doneness by color. Instead, 
gently press halfway between the edge and center of the cookie. When it's done, it will 
form an indent with slight resistance. Check early and err on the side of underdone. 
STEP BY STEP: Building Big Brown Sugar Flavor  
 
Dark brown sugar was an obvious place to begin our efforts to create a cookie with a bold, 
nutty, butterscotch flavor. A whole tablespoon of vanilla helped, but everyone in the test 
kitchen was surprised how much impact browning the butter had on the flavor of these 
cookies.  

 
DARK BROWN SUGAR 

 
LOTS OF VANILLA 



 
BROWNED BUTTER 

 

 



Fresh Tomato Sauce with Mint, Feta, and Spinach 
9/2006 

Fusilli pasta works particularly well with this sauce. One tablespoon chopped fresh oregano leaves can be 
substituted for the mint. If your tomatoes are tart, you may need to add up to 1/2 teaspoon sugar. 

Makes enough to sauce 1 pound of pasta 

3 tablespoons extra virgin olive oil   
2 medium cloves garlic , minced or pressed through garlic 

press (about 2 teaspoons)  
3 pounds ripe round tomatoes , cored, peeled, seeded, and 

cut into 1/2-inch pieces (about 3 3/4 cups)  
1 (5-ounce) bag baby spinach (about 8 cups)  
2 tablespoons chopped fresh mint   
2 tablespoons fresh lemon juice from 1 lemon  

1/4 teaspoon table salt   
1/8 teaspoon ground black pepper   

 Granulated sugar   
4 ounces crumbled feta cheese (about 1 cup)  

 
 
1. Heat 2 tablespoons oil and garlic in 10-inch skillet over medium heat until garlic is fragrant but not browned, 
1 to 2 minutes. Stir in tomatoes; increase heat to medium-high and cook until tomato pieces lose their shape to 
form chunky sauce, about 10 minutes, adding spinach (pan will be quite full) and covering skillet after 8 
minutes of cooking.  
 
2. Stir wilted spinach into sauce to combine. Stir in mint, lemon juice, salt, pepper, and sugar to taste. Toss 
sauce and remaining tablespoon oil with pasta and serve, sprinkling feta over individual bowls. 
 



Pasta and Squash with Tomatoes, Basil, and Pine 
Nuts 
7/2003 

A combination of zucchini and summer squash makes for a nice mix of color, but either may be used 
exclusively if desired. Kosher salt works best for salting the squash because residual grains are easily wiped 
away. 

Serves 4 to 6 as a main dish 

4 medium zucchini and/or summer squash (2 pounds), 
halved lengthwise and then cut crosswise into 1/2-inch 
pieces  

 kosher salt   
1 pound farfalle   
5 tablespoons extra-virgin olive oil   
3 medium cloves garlic , minced or pressed through garlic 

press (about 1 tablespoon)  
1/2 teaspoon red pepper flakes   

1 pint grape tomatoes , each tomato halved  
1/2 cup firmly packed  chopped fresh basil    

2 tablespoons balsamic vinegar   
1/4 cup pine nuts , toasted in a small dry skillet over medium-

low heat until lightly browned and fragrant, about 4 
minutes  
 Parmesan cheese for serving  

 
 
1. Toss zucchini and/or summer squash with 1 tablespoon kosher salt in medium bowl; transfer to large 
colander, set colander over bowl, and let stand 30 minutes. Spread squash evenly over double layer of paper 
towels; pat dry with additional paper towels and wipe off residual salt.  
 
2. Bring 4 quarts water to rolling boil, covered, in stockpot. Add 2 tablespoons kosher salt (or 1 tablespoon table 
salt) and pasta, stir to separate, and cook until al dente. Drain and return to stockpot.  
 
3. While pasta is cooking, heat 1 tablespoon oil in 12-inch nonstick skillet over high heat until just beginning to 
smoke; swirl to coat pan. Add half of squash and cook, stirring occasionally, until golden brown and slightly 
charred, 5 to 7 minutes; transfer to baking sheet or large plate. Add 1 tablespoon oil to skillet, swirl to coat pan, 
and repeat with remaining squash. Return empty skillet to medium-high heat; add 1 tablespoon oil and swirl to 
coat pan. Add garlic and pepper flakes; cook until fragrant, about 10 seconds. Return squash to skillet and stir 
well to combine and heat through, about 30 seconds. Add squash mixture, remaining 2 tablespoons oil, 
tomatoes, basil, balsamic vinegar, and pine nuts to pasta in stockpot; toss to combine. Adjust seasonings, if 
necessary, and serve, passing Parmesan separately. 



Grilled Potatoes with Oregano and Lemon on a 
Charcoal Grill 
7/2008 

This recipe allows you to grill an entrée while the hot coals burn down in step 1. Once that item is done, start 
grilling the potatoes. This recipe works best with small potatoes that are about 1 1/2 inches in diameter. If using 
medium potatoes, 2 to 3 inches in diameter, cut potatoes into quarters. If potatoes are larger than 3 inches in 
diameter, cut each potato into eighths. Since potatoes are cooked in microwave, use wooden skewers. 

Serves 4 

 Vegetable oil for grill rack   
4 tablespoons olive oil   
3 medium garlic cloves , minced or pressed through garlic 

press (about 1 tablespoon)  
2 tablespoons plus 2 teaspoons chopped fresh oregano leaves   
1 tablespoon grated lemon zest   
 Kosher salt   

2 pounds Red Bliss potatoes (about 18), scrubbed, halved, 
and skewered according to illustration below (see note 
above)  
 Ground black pepper   
 Large disposable aluminum baking pan (13 by 9-inch)  
 Lemon wedges   

 
 
1. Light large chimney starter filled with charcoal (6 quarts, or about 100 briquettes) and allow to burn until 
coals are fully ignited and covered with thin layer of ash, about 20 minutes. Empty coals into grill; build two-
level fire by arranging two-thirds of coals over half of grill and arranging remaining coals in single layer over 
other half. Position cooking grate over coals, cover grill, and heat grate until hot, about 5 minutes; scrape grate 
clean with grill brush. Remove lid and let coals burn until fire on hotter part of grill is medium (you can hold 
your hand 5 inches above grate for 5 to 6 seconds), about 10 minutes. Dip wad of paper towels in vegetable oil; 
holding wad with tongs, wipe cooking grate. 
 
2. Meanwhile, heat olive oil, garlic, 2 tablespoons oregano, 2 teaspoons lemon zest, and 1/2 teaspoon salt in 
small skillet over medium heat until sizzling, about 2 minutes. Reduce heat to medium-low and continue to 
cook until garlic is light blond, about 3 minutes. Pour mixture through fine-mesh strainer into small bowl; press 
on solids. Measure 1 tablespoon solids and 1 tablespoon oil into large bowl and set aside. Discard remaining 
solids but reserve remaining oil. 
 
3. Place skewered potatoes in single layer on large microwave-safe plate and poke each potato several times 
with skewer. Brush with 1 tablespoon strained oil and season liberally with salt. Microwave on high power until 
potatoes offer slight resistance when pierced with tip of paring knife, about 8 minutes, turning them halfway 
through cooking time. Transfer potatoes to baking sheet coated with 1 tablespoon strained oil. Brush with 
remaining tablespoon strained oil; season with salt and pepper to taste. 



 
4. Place potatoes on hotter side of grill. Cook, turning once, until grill marks appear, about 4 minutes. Move 
potatoes to cooler side of grill; cover with disposable pan and continue to cook until paring knife slips in and 
out of potatoes easily, 5 to 8 minutes longer. Remove potatoes from skewers and transfer to bowl with reserved 
oregano-oil mixture. Add remaining 2 teaspoons oregano and 1 teaspoon lemon zest; toss until thoroughly 
coated. Serve immediately with lemon wedges. 
 
 
 
 
STEP BY STEP: Skewering Potatoes For the Grill  

 
Place potato half cut-side down on work surface and pierce through center with 
skewer. Repeat, holding already-skewered potatoes for better leverage.  
 



Shrimp on the Barbie 
 

• Grilled Asparagus 
• German-Style Grilled Potato Salad 
• Strawberry Cream Cake 
• Charcoal-Grilled Shrimp Skewers 
• Gas-Grilled Shrimp Skewers 
• Fresh Tomato Sauce with Feta and Olives for Grilled Shrimp Skewers 
• Broiled Shrimp Skewers 
• Shopping List 

 
Grilled Asparagus 
For really great-tasting asparagus you should grill it over charcoal or wood. A gas grill will do in a pinch but, 
unfortunately, a broiler doesn't do the trick. 
 
 
Serves 4  
1 1/2 pounds asparagus , rinsed and ends snapped  

1 tablespoon olive oil   
 Table salt   
 Ground black pepper   

 

1. Bring 1 inch water to boil in a soup kettle. Put asparagus in steamer basket, then carefully place steamer 
basket in kettle; cover and steam over medium-high heat until asparagus spears are slightly undercooked, about 
4 minutes for medium spears. Drain and plunge spears immediately into ice water to stop the cooking process.  

2. Heat grill. Remove asparagus from ice water and pat dry with paper towels. Toss asparagus in oil; sprinkle 
with salt and pepper.  

3. Grill asparagus until marked, about 2 minutes on each side. Serve hot or at room temperature, unadorned or 
with a vinaigrette.  

 
 
 
STEP BY STEP: Snapping off the Tough Ends - Asparagus  
 

 
SNAPPING OFF THE TOUGH ENDS: Hold the asparagus about halfway down the 
stalk; with the other hand, hold the cut end between the thumb and index finger about an 
inch or so up from the bottom and bend the stalk until it snaps. 
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German-Style Grilled Potato Salad 
When buying potatoes for this salad, the color is less important than the size; make sure they are no longer than 
3 inches. You will need about fifteen 10-inch metal or bamboo skewers. Prepare the other salad ingredients 
while the water heats so that the salad can be made with potatoes that are hot off the grill. Because the potatoes 
are precooked, they need only brown on the grill; you can grill them alongside your main dish over a charcoal- 
or gas-grill fire of any intensity. 
 
 
Serves 4 to 6  
 
Grilled Potatoes 
1 1/2 pounds new potatoes , 2 to 3 inches long, 

scrubbed and unpeeled, cut into eighths  
1 1/2 teaspoons table salt   

2 tablespoons olive oil   
1/4 teaspoon ground black pepper   

4 ounces Bacon (4 slices), cut crosswise into 1/4-
inch strips  

 
Salad 

1 tablespoon yellow mustard seeds , toasted in 
small dry covered skillet until lightly browned, 
added to red wine vinegar while still hot  

3 tablespoons red wine vinegar   
 Table salt   

1/2 teaspoon ground black pepper   
4 slices bacon (about 4 ounces), cut crosswise into 

1/4-inch strips  
2 small shallots , minced (about 3 tablespoons)  

1/3 cup chicken stock or canned low-sodium chicken 
broth  

1 rib celery , chopped fine (about 1/4 cup)  
2 tablespoons minced fresh parsley leaves    

 

1. In large Dutch oven or stockpot, bring 4 quarts water to boil over high heat; add 1 teaspoon salt. 

2. Following illustrations 2 and 3, skewer potato pieces. Drop skewers into boiling water and boil until paring 
knife slips in and out of potato easily, about 10 minutes. 

3. While potatoes boil, line rimmed baking sheet with paper towels. With tongs, remove skewers to paper 
towel–lined baking sheet; pat potatoes dry with additional paper towels. Discard paper towels (potatoes can be 
cooled to room temperature, covered with plastic wrap, and kept at room temperature for up to 2 hours); brush 
all sides of potatoes with olive oil and sprinkle with remaining 1/2 teaspoon salt and pepper. 

4. Place skewers on hot grill; cook, turning skewers twice with tongs, until all sides are browned, 2 to 3 minutes 
per side over high or medium-high heat (you can hold your hand 5 inches above grill grate no longer than 2 



seconds for high heat or 3 to 4 seconds for medium-high heat) or 4 to 5 minutes per side over medium or 
medium-low heat (you can hold your hand 5 inches above grill grate 5 to 6 seconds for medium or 7 seconds for 
medium-low heat). 

5. Slide hot potatoes off skewers into medium bowl and use immediately. 

6. Toss potatoes, 2 tablespoons vinegar with mustard seeds, 1/4 teaspoon salt, and pepper. 

7. Fry bacon in medium skillet over medium-high heat until brown and crisp, about 6 minutes; with slotted 
spoon, transfer bacon to bowl with potatoes. Reduce heat to medium, add shallots to fat in skillet and cook, 
stirring occasionally, until softened, about 3 minutes. Add chicken stock and bring to boil; stir in remaining 1 
tablespoon vinegar. Pour mixture over potatoes, add celery, parsley, and salt to taste; toss to combine. Serve. 
(Can be covered with plastic wrap and kept at room temperature up to 30 minutes; toss before serving.) 

 
 
 
STEP BY STEP: Blanching the Potatoes  

 
1. If using wooden skewers, trim to lengths 
that can be submerged in the Dutch oven you 
will be using. 

 
2. Halve each potato and quarter each half. 

 
3. Skewer through the center of each potato 
with the skin facing out. 

 
4. Lower skewers into boiling water and 
cook potatoes until just tender, about 10 
minutes. 

 
Strawberry Cream Cake 
If using a cake pan, you will need one with straight sides that are at least 2 inches high; otherwise, use a 
springform pan. The cake portion can be made ahead of time, wrapped in a double layer of plastic wrap, and 
frozen; thaw the frozen cake, unwrapped, at room temperature for about two hours before proceeding with the 
recipe. 
 
 
Serves 8 to 10  
 
Cake 
1 1/4 cups cake flour (5 ounces)  
1 1/2 teaspoons baking powder   



1/4 teaspoon table salt   
1 cup sugar (7 ounces)  
5 large eggs (2 whole and 3 separated), room 

temperature  
6 tablespoons unsalted butter , melted and cooled 

slightly  
2 tablespoons water   
2 teaspoons vanilla extract   

 
Strawberry Filling 

2 pounds fresh strawberries (medium or large, 
about 2 quarts), washed, dried, and stemmed  

4 - 6 tablespoons sugar   
2 tablespoons Kirsch   
 Pinch table salt   

 
Whipped Cream 

8 ounces cream cheese , room temperature  
1/2 cup sugar (3 1/2 ounces)  

1 teaspoon vanilla extract   
1/8 teaspoon table salt   

2 cups heavy cream   
 

1. FOR THE CAKE: Adjust oven rack to lower-middle position and heat oven to 325 degrees. Grease and 
flour round 9 by 2-inch cake pan or 9-inch springform pan and line with parchment paper. Whisk flour, baking 
powder, salt, and all but 3 tablespoons sugar in mixing bowl. Whisk in 2 whole eggs and 3 yolks (reserving 
whites), butter, water, and vanilla; whisk until smooth.  

2. In clean bowl of standing mixer fitted with whisk attachment, beat remaining 3 egg whites at medium-low 
speed until frothy, 1 to 2 minutes. With machine running, gradually add remaining 3 tablespoons sugar, increase 
speed to medium-high, and beat until soft peaks form, 60 to 90 seconds. Stir one-third of whites into batter to 
lighten; add remaining whites and gently fold into batter until no white streaks remain. Pour batter into prepared 
pan and bake until toothpick or wooden skewer inserted into center of cake comes out clean, 30 to 40 minutes. 
Cool in pan 10 minutes, then invert cake onto greased wire rack; peel off and discard parchment. Invert cake 
again; cool completely, about 2 hours. 

3. FOR THE STRAWBERRY FILLING: Halve 24 of best-looking berries and reserve. Quarter remaining 
berries; toss with 4 to 6 tablespoons sugar (depending on sweetness of berries) in medium bowl and let sit 1 
hour, stirring occasionally. Strain juices from berries and reserve (you should have about 1/2 cup). In workbowl 
of food processor fitted with metal blade, give macerated berries five 1-second pulses (you should have about 1 
1/2 cups). In small saucepan over medium-high heat, simmer reserved juices and Kirsch until syrupy and 
reduced to about 3 tablespoons, 3 to 5 minutes. Pour reduced syrup over macerated berries, add pinch of salt, 
and toss to combine. Set aside until cake is cooled.  

4. FOR THE WHIPPED CREAM: When cake has cooled, place cream cheese, sugar, vanilla, and salt in 
bowl of standing mixer fitted with whisk attachment. Whisk at medium-high speed until light and fluffy, 1 to 2 
minutes, scraping down bowl with rubber spatula as needed. Reduce speed to low and add heavy cream in slow, 



steady stream; when almost fully combined, increase speed to medium-high and beat until mixture holds stiff 
peaks, 2 to 2 1/2 minutes more, scraping bowl as needed (you should have about 4 1/2 cups). 

5. TO ASSEMBLE THE CAKE: Using large serrated knife, slice cake into three even layers. Place bottom 
layer on cardboard round or cake plate and arrange ring of 20 strawberry halves, cut sides down and stem ends 
facing out, around perimeter of cake layer. Pour one half of pureed berry mixture (about 3/4 cup) in center, then 
spread to cover any exposed cake. Gently spread about one-third of whipped cream (about 1 1/2 cups) over 
berry layer, leaving 1/2-inch border from edge. Place middle cake layer on top and press down gently (whipped 
cream layer should become flush with cake edge). Repeat with 20 additional strawberry halves, remaining berry 
mixture, and half of remaining whipped cream; gently press last cake layer on top. Spread remaining whipped 
cream over top; decorate with remaining cut strawberries. Serve, or chill for up to 4 hours. 

 
 
 
STEP BY STEP: Building a Strawberry Cream Cake  

 
1. With serrated knife, use sawing motion to 
cut cake into 3 layers, rotating cake as you 
go. 

 
2. Place sliced berries evenly around edges 
(they will be visible once layers are 
assembled). 

 
3. Cover center of cake completely with half 
of pureed strawberries. 

 
4. Spread one-third of whipped cream over 
berries, leaving 1/2-inch border. Repeat 
layering. 

 
5. Press last layer into place, spread with 
remaining cream, and decorate with berries. 

 

 
Charcoal-Grilled Shrimp Skewers 



The shrimp and sauce (see related recipes) finish cooking together on the grill, so prepare the sauce ingredients 
while the coals are heating, then carry them out to the grill with you. To fit all of the shrimp on the cooking 
grate at once, you’ll need three 14-inch metal skewers. (Wooden skewers will likely burn.) Serve with grilled 
crusty bread brushed with olive oil as an appetizer; add rice salad or couscous for a main course.  
 
 
Serves 4 as a main course, 6 as an appetizer  
1 1/2 pounds extra-large shrimp (21/25), peeled and 

deveined, tails left on  
2 - 3 tablespoons olive oil for brushing skewers  

 Table salt and ground black pepper   
1/4 teaspoon sugar   

1 recipe Spicy Lemon-Garlic Sauce, Charmoula 
Sauce, or Fresh Tomato Sauce with Feta and 
Olives  
 Lemon wedges for serving  

 

1. Pat shrimp dry with paper towels. Thread shrimp onto 3 skewers, alternating direction of heads and tails. 
Brush both sides of shrimp with oil and season lightly with salt and pepper. Sprinkle one side of each skewer 
with sugar. 

2. Light large chimney starter filled with charcoal (6 quarts, or about 100 briquettes) and allow to burn until 
coals are fully ignited and partially covered with thin layer of ash, about 20 minutes. Empty coals into grill; 
build modified two-level fire by arranging coals to cover one-half of grill, piling them about 3 briquettes high, 
leaving other half empty. Position cooking grate over coals, cover grill, and heat until hot, about 5 minutes; 
scrape grate clean with grill brush.  

3. Set disposable aluminum pie plate with sauce ingredients over hot side of grill and cook, stirring 
occasionally, until hot, about 1 1/2 minutes; transfer plate to cooler side of grill. Place shrimp skewers, sugared 
sides down, on hot side of grate; use tongs to push shrimp together on skewer if they have separated. Grill 
shrimp, uncovered, until lightly charred, 4 to 5 minutes. Using tongs, flip and grill until second side is pink and 
slightly translucent, 1 to 2 minutes longer. 

4. Using potholder or oven mitt, carefully lift each skewer from grill; use tongs to slide shrimp off skewers into 
pie plate with sauce. Toss shrimp and sauce to combine and transfer pie plate to hot side of grill; cook, stirring, 
until shrimp are opaque and fully cooked, about 30 seconds. Remove from grill, add remaining sauce 
ingredients and toss to combine. Transfer to serving platter and serve immediately with lemon wedges. 

 
 
 
STEP BY STEP: The Right Setup  
 

 

 



With grilled shrimp, timing can be tricky. We solved the problem by setting up two 
cooking zones. On the hot side, we sear the shrimp over dry heat until almost done. On 
the cooler side, we keep a disposable pan of simmering sauce, where the shrimp finish 
cooking at a gentler pace. Crowding the shrimp on the skewers bought us a few extra 
minutes on the hot side, giving the shrimp better charring. 
STEP BY STEP: Crowding Shrimp Onto a Skewer  

 
Pass the skewer through the center of each shrimp. As you add shrimp to the skewer, 
alternate the directions of the heads and tails for a compact arrangement of about 12 
shrimp. The shrimp should be crowded and touching each other.  

 
Gas-Grilled Shrimp Skewers 
The shrimp and sauce (see related recipes for choices) finish cooking together on the grill, so prepare the sauce 
ingredients while the coals are heating, then carry them out to the grill with you. To fit all of the shrimp on the 
cooking grate at once, you’ll need three 14-inch metal skewers. (Wooden skewers will likely burn.) Serve with 
grilled crusty bread brushed with olive oil as an appetizer; add rice salad or couscous for a main course.  
 
 
Serves 4 as a main course, 6 as an appetizer  
1 1/2 pounds extra-large shrimp (21/25), peeled and 

deveined, tails left on  
2 - 3 tablespoons olive oil for brushing skewers  

 Table salt and ground black pepper   
1/4 teaspoon sugar   

1 recipe Spicy Lemon-Garlic Sauce, Charmoula 
Sauce, or Fresh Tomato Sauce with Feta and 
Olives  
 Lemon wedges for serving  

 

1. Pat shrimp dry with paper towels. Thread shrimp onto 3 skewers, alternating direction of heads and tails. 
Brush both sides of shrimp with oil and season lightly with salt and pepper. Sprinkle one side of each skewer 
with sugar. 

2. Turn all burners on gas grill to high, cover, and heat until very hot, about 15 minutes. Scrape grate clean with 
grill brush. 

3. Set disposable aluminum pie plate with sauce ingredients on grill and cook as directed; remove when hot. 
Place shrimp skewers, sugared sides down, on grate; use tongs to push shrimp together on skewer if they have 
separated. Grill shrimp, covered, until lightly charred, 4 to 5 minutes. Using tongs, flip and grill until second 
side is pink and slightly translucent, 1 to 2 minutes longer. 

4. Using potholder or oven mitt, carefully lift each skewer from grill; use tongs to slide shrimp off skewers into 
pie plate with sauce. Toss shrimp and sauce to combine and transfer pie plate back to grill; cook, stirring, until 



shrimp are opaque and fully cooked, about 30 seconds. Remove from grill, add remaining sauce ingredients and 
toss to combine. Transfer to serving platter and serve immediately with lemon wedges. 

 
 
 
STEP BY STEP: The Right Setup  
 

 
With grilled shrimp, timing can be tricky. We solved the problem by setting up two 
cooking zones. On the hot side, we sear the shrimp over dry heat until almost done. On 
the cooler side, we keep a disposable pan of simmering sauce, where the shrimp finish 
cooking at a gentler pace. Crowding the shrimp on the skewers bought us a few extra 
minutes on the hot side, giving the shrimp better charring. 

 

STEP BY STEP: Crowding Shrimp Onto a Skewer  

 
Pass the skewer through the center of each shrimp. As you add shrimp to the skewer, 
alternate the directions of the heads and tails for a compact arrangement of about 12 
shrimp. The shrimp should be crowded and touching each other.  

 
Fresh Tomato Sauce with Feta and Olives for Grilled Shrimp Skewers 
 
 
 
Makes enough to sauce 1 1/2 pounds shrimp.  

 Disposable 10-inch aluminum pie plate   
4 tablespoons extra-virgin olive oil   
1 large ripe tomato , cored, seeded, and diced very 

small  
1/8 teaspoon table salt   

1 tablespoon minced fresh oregano leaves    
2 tablespoons fresh lemon juice from 1 lemon  
4 ounces feta cheese (about 1 cup), crumbled into 

1/4-inch pieces  
1/3 cup kalamata olives , pitted and chopped fine  

3 scallion , white and green parts sliced very thin  
 



1. Combine oil, tomato, salt, and oregano in pie plate. Set aluminum pie plate with sauce over hot side of grill 
and cook, stirring occasionally, until hot (about 1 1/2 minutes); transfer to cool side of the grill if using a 
charcoal grill or set aside off heat if using a gas grill. 

2. Proceed to grill shrimp as directed, adding lemon juice, feta, olives, and scallions just before serving. 

 
 
 

 
Broiled Shrimp Skewers 
To fit all of the shrimp under the broiler at once, you’ll need three 14-inch metal skewers. (Wooden skewers 
will likely burn.) Serve with grilled crusty bread brushed with olive oil as an appetizer; add rice salad or 
couscous for a main course. 
 
 
Serves 4 as a main course, 6 as an appetizer  
1 1/2 pounds extra-large shrimp (21/25), peeled and 

deveined, tails left on  
2 - 3 tablespoons olive oil for brushing skewers  

 Table salt and ground black pepper   
1/4 teaspoon sugar   

1 recipe Spicy Lemon-Garlic Sauce, Charmoula 
Sauce, or Fresh Tomato Sauce with Feta and 
Olives  
 Lemon wedges for serving  

 

1. Adjust oven rack to highest position and heat broiler. Pat shrimp dry with paper towels. Thread shrimp onto 3 
skewers, alternating direction of heads and tails. Brush both sides of shrimp with oil and season lightly with salt 
and pepper. Sprinkle one side of each skewer with sugar. 

2. Heat sauce ingredients in large skillet over medium-high heat and cook as directed, 1 1/2 to 5 minutes 
(depending on sauce recipe). Remove skillet from heat and set aside.  

3. Meanwhile, place shrimp skewers, sugared-sides up, on wire rack set in rimmed baking sheet lined with 
aluminum foil. (Use tongs to push shrimp together on skewer if they have separated.) Place baking sheet under 
broiler and cook shrimp until lightly charred, about 4 minutes. Using tongs, flip and broil until second side is 
pink and slightly translucent, 1 to 2 minutes longer. 

4. Remove shrimp from oven and, using potholder or oven mitt, carefully lift each skewer from wire rack. 
Using tongs, slide shrimp off skewers into skillet with sauce. Toss shrimp and sauce to combine and transfer 
skillet to medium-high heat; cook, stirring, until shrimp are opaque and fully cooked, about 30 seconds. 
Remove skillet from heat, add remaining sauce ingredient(s), and toss to combine. Transfer to serving platter 
and serve immediately with lemon wedges. 

 
 
 
STEP BY STEP: Crowding Shrimp Onto a Skewer  



 
Pass the skewer through the center of each shrimp. As you add shrimp to the skewer, 
alternate the directions of the heads and tails for a compact arrangement of about 12 
shrimp. The shrimp should be crowded and touching each other.  
 



Grilling Menu with Thai Flavors 
 
We wanted authentic flavor without making several trips to Asian specialty foods stores.  

• Asparagus, Watercress, and Carrot Salad with Thai Flavors 
• Mango Sorbet 
• Thai-Style Grilled Chicken with Spicy Sweet and Sour Dipping Sauce 
• Shopping List 

 
Asparagus, Watercress, and Carrot Salad with Thai Flavors 
The asparagus in this salad tastes best chilled. Five minutes in the freezer makes quick work of cooling down 
the just-cooked asparagus. 
 
 
Serves 4 to 6 as a first course  

2 tablespoons lime juice   
2 tablespoons fish sauce   
2 teaspoons granulated sugar   
1 small clove garlic , minced or pressed through 

garlic press (about 3/4 teaspoon)  
1 small jalapeño chile , minced  
2 medium carrots , peeled and cut into thin 

matchsticks (about 1 1/2 cups)  
1 tablespoon peanut oil or vegetable oil  
1 pound asparagus , trimmed of tough ends and cut 

on diagonal into 1-inch pieces (see illustration 
below)  

6 ounces watercress (1 large bunch), washed, dried, 
and stemmed (about 6 cups)  

1/4 cup chopped fresh mint leaves   
1/3 cup chopped unsalted roasted peanuts , toasted in 

small dry skillet over medium heat until lightly 
browned and fragrant, about 6 minutes  

 

1. Whisk lime juice, fish sauce, 2 tablespoons water, sugar, garlic, and jalapeño in medium bowl until sugar 
dissolves. Reserve 1 tablespoon in large bowl; toss carrots with remaining dressing and set aside. 

2. Heat oil in 12-inch nonstick skillet over high heat until beginning to smoke; add asparagus and cook until 
browned and tender-crisp, about 4 minutes, stirring once every minute. Transfer to large plate and place in 
freezer 5 minutes.  

3. Toss watercress with reserved 1 tablespoon dressing and divide among salad plates. Toss asparagus and mint 
with carrot mixture and place a portion over watercress; sprinkle salads with peanuts and serve.  

Per Serving: 
Cal 90; Fat 6 g; Sat fat 1 g; Chol 0 mg; Carb 7 g; Protein 3 g; Fiber 2 g; Sodium 470 mg 
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STEP BY STEP: Cutting Asparagus on the Bias  

 
1. To cut the asparagus quickly and evenly, arrange 
the spears in staggered groups of five on a cutting 
board.  

 
2. Cut them into 1-inch pieces on 
the bias. 

 
Mango Sorbet 
 
 
 
Serves 4  

3 medium mangoes , peeled, pitted, and flesh pureed 
with 1/2 cup cold water until smooth  

3/4 cup granulated sugar , plus 1 tablespoon  
2 tablespoons lemon juice from 1 large lemon  
1 tablespoon vodka   

 

1. Combine mango puree, sugar, lemon juice, and alcohol in large bowl. Stir on and off for several minutes until 
sugar has dissolved. (Or, to speed chilling process in next step, combine ingredients in a metal bowl set over a 
larger bowl filled with ice water.) Rub finger along bottom of bowl to see if sugar has dissolved. 

2. Pour mixture into small container. Seal and refrigerate until mixture is no more than 40 degrees. (If mixture 
has been stirred over a bowl of ice water, it may already be cold enough, and this step may be omitted.)  

3. Pour chilled mixture into container of an ice cream machine and churn until frozen. 

4. Scoop frozen sorbet into a container. Seal and transfer container to freezer for several hours to allow sorbet to 
firm up. (Sorbet can be kept frozen for up to 3 days.) 

 
 
 

 
Thai-Style Grilled Chicken with Spicy Sweet and Sour Dipping Sauce 
For even cooking, the chicken breasts should be of comparable size. The best way to ensure this is to buy whole 
breasts and split them yourself, (see instructions below). If you prefer to skip this step, try to purchase split 
bone-in, skin-on breasts that weigh about 12 ounces each. If using a charcoal grill, you will need a disposable 
aluminum roasting pan to cover the chicken (the lid on a charcoal grill can give the chicken resinous "off" 
flavors). Some of the rub is inevitably lost to the grill, but the chicken will still be flavorful. 
 



 
Serves 4  
 
Chicken and Brine 
1/2 cup granulated sugar   
1/2 cup table salt   

4 split bone-in, skin-on chicken breasts , about 12 
ounces each (see note)  

 
Dipping Sauce 

1 teaspoon red pepper flakes   
3 small cloves garlic , minced or pressed through 

garlic press (1 1/2 teaspoons)  
1/4 cup distilled white vinegar   
1/4 cup lime juice from 2 to 3 limes  

2 tablespoons fish sauce   
1/3 cup granulated sugar   
 
Rub 
12 medium cloves garlic , minced or pressed through 

garlic press (1/4 cup)  
2 inch piece fresh ginger , minced (about 2 

tablespons)  
2 tablespoons ground black pepper   
2 tablespoons ground coriander   

2/3 cup chopped fresh cilantro leaves   
1/4 cup lime juice from 2 to 3 limes  

2 tablespoons vegetable oil , plus more for grill grate  
 

1. To brine the chicken: Dissolve sugar and salt in 2 quarts cold water in large container or bowl; submerge 
chicken in brine and refrigerate at least 30 minutes but not longer than 1 hour. Rinse chicken under cool running 
water and pat dry with paper towels.  

2. For the dipping sauce: Whisk ingredients in small bowl until sugar dissolves. Let stand 1 hour at room 
temperature to allow flavors to meld.  

3. To make and apply the rub: Combine all rub ingredients in small bowl; work mixture with fingers to 
thoroughly combine. Slide fingers between skin and meat to loosen skin, taking care not to detach skin. Rub 
about 2 tablespoons mixture under skin. Thoroughly rub even layer of mixture onto all exterior surfaces, 
including bottom and sides. Repeat with remaining chicken pieces. Place chicken in medium bowl, cover with 
plastic wrap, and refrigerate while preparing grill. 

4. To grill the chicken: Using chimney starter, ignite about 6 quarts (1 large chimney, or 2 1/2 pounds) 
charcoal briquettes and burn until covered with thin coating of light gray ash, about 15 minutes. Empty coals 
into grill; build two-level fire by arranging all coals in even layer in one half of grill. Position grill grate over 
coals, cover grill, and heat until grate is hot, about 5 minutes (grill should be medium-hot; you can hold your 



hand 5 inches above grill grate for 4 seconds); scrape grill grate clean with grill brush. Using long-handled grill 
tongs, dip wad of paper towels in vegetable oil and wipe grill grate. Place chicken, skin-side down, on hotter 
side of grill; cook until browned, about 3 minutes. Using tongs, flip chicken breasts and cook until browned on 
second side, about 3 minutes longer. Move chicken skin-side up to cool side of grill and cover with disposable 
aluminum roasting pan; continue to cook until instant-read thermometer inserted into thickest part of breast (not 
touching bone) registers 160 degrees, 10 to 15 minutes longer. Transfer chicken to platter; let rest 10 minutes. 
Serve, passing sauce separately.  

5. Taking Thai Chicken Indoors. If you don't have a grill, heat your oven to 450 degrees and adjust an oven 
rack to the lower-middle position, as food tends to brown more deeply and evenly toward the bottom of the 
oven. Set the brined, rubbed chicken on a flat wire roasting rack and place the rack over a baking sheet lined 
with foil. Roast the chicken for 15 minutes, rotate the pan, and then cook for an additional 15 minutes. The skin 
should be light golden brown, and an instant-read thermometer inserted into the thickest part of each breast (not 
touching any bone) should register 160 degrees. To get the same deep brown exterior that the grill provides, 
finish the chicken with a quick shot under the broiler (2 to 3 minutes, with the chicken 6 to 8 inches from the 
broiler element). This pass under the broiler will help to crisp the skin, but the skin will probably not be quite as 
crisp as it is in the grilled version. The flavors, however, will be just as good. 

 
 
 
STEP BY STEP: Splitting Whole Chicken Breasts  
 
We’ve found store-bought split chicken breasts to be problematic. Some are so sloppily cut 
that the tenderloins are missing, some retain only tiny shreds of tattered skin, and some 
packages contain wildly divergent sizes. Consequently, we advise purchasing whole 
breasts and splitting them yourself. The basic method for splitting a chicken breast is to 
simply push a chef’s knife through the skin, flesh, and bone. While this method is 
straightforward, sometimes the split breasts end up lopsided, and sometimes both lobes are 
marred by unruly bits of bone and cartilage around which a knife and fork must eventually 
navigate. Enter a classic technique for splitting a chicken breast. It involves the removal of 
the keel bone and cartilage that divide the breast, thereby making the chicken easier to eat. 
This method takes a few extra minutes, but we think it’s time well spent.  

 
1. Trim rib sections 

 
2. Score membrane 

  



3. Pop out keel bone 4. Pull out keel bone 

 
5. Halve breast 

 

 



Fish on the Grill 
 
We learned that marinating tuna steak in extra-virgin olive oil for at least an hour produces remarkably moist 
grilled fish. 

• Grilled Onion and Tomato Salad 
• Grilled Tuna with Watercress-Parsley Salad and Charmoula Vinaigrette 
• Fresh Peach Ice Cream 
• Shopping List 

 
Grilled Onion and Tomato Salad 
Use a high-quality, aged balsamic vinegar. This salad is especially good grilled meat. 
 
 
Serves 4  
3 medium red onions (about 1 1/4 pounds), cut into 

rounds 1/2 inch thick, rounds left intact  
3 tablespoons extra-virgin olive oil   
 Table salt and ground black pepper   

3 small tomatoes (ripe, about 1 pound), cored and cut 
into wedges 3/4 inch thick  

10 fresh basil leaves , chopped coarse  
2 teaspoons balsamic vinegar   

 

1. Insert 2 toothpicks into sides of each onion round to keep layers intact on grill. Lay onion rounds on large 
baking sheet and brush both sides with 2 tablespoons oil. Season generously with salt and pepper. 

2. Grill onions over medium-hot heat (you can hold your hand 5 inches above grill surface for 3 to 4 seconds), 
turning once until lightly charred, about 6 minutes per side. Transfer onions to cutting board and cool slightly. 
Remove and discard toothpicks. Cut onion rounds in half and place in serving bowl; toss gently to separate 
layers. Add tomatoes, basil, and salt and pepper to taste; drizzle with remaining 1 tablespoon oil and the 
vinegar. Toss gently and serve. (Can be covered and set aside for 1 hour.)  

 
 
 

 
Grilled Tuna with Watercress-Parsley Salad and Charmoula Vinaigrette 
Wendy Brucker of Rivoli Resturant in Berkeley inspired this recipe. 
 
 
Serves 4  
 
Grilled Tuna 

4 tuna steaks (about 3/4-inch thick and 8 ounces 
each)  

3 tablespoons extra-virgin olive oil   
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 Table salt and ground black pepper   
 
For Vinaigrette 
2 1/2 tablespoons lemon juice from 1 lemon  

2 small cloves garlic , minced  
1/2 teaspoon table salt   
1/2 teaspoon ground cumin   
1/4 teaspoon paprika   
1/8 teaspoon cayenne pepper   

2 tablespoons chopped fresh cilantro leaves   
1/2 cup extra-virgin olive oil   

 ground black pepper   
1 bunch watercress , washed, dried well, and 

trimmed  
1 cup fresh parsley leaves , washed and dried well  

 

1. For Tuna: Place tuna and oil in gallon-sized zipper-lock plastic bag; seal bag and refrigerate until fish has 
marinated fully, at least 1 and up to 24 hours. 

2. Meanwhile, spread one large chimney’s worth, about 5 quarts, hardwood charcoal or charcoal briquettes over 
2/3 of grill bottom. Refill chimney with charcoal, position on charcoal layer in grill, and ignite. Burn until 
charcoal in chimney is blazing, 5 to 8 minutes. Dump burning coals onto unlit charcoal, position grill rack over 
fire, and burn until all charcoal is completely covered with thin coating of light gray ash and fire is very hot 
(you can hold your hand 5 inches above grill surface for 1 to 2 seconds), 20 to 30 minutes more.  

3. Remove tuna from bag; season both sides of each steak with salt and pepper. Grill over direct heat until well 
seared and grill marks appear, about 1 1/2 minutes. Flip steaks over and grill on second side until fish is cooked 
to medium (opaque throughout, yet translucent at very center when checked with point of paring knife), 1 to 1 
1/2 minutes longer.  

4. For Vinaigrette: Whisk lemon juice, garlic, salt, cumin, paprika, cayenne, and cilantro in small bowl. Add 
oil in slow, steady stream, whisking constantly until smooth; season with pepper to taste. 

5. Place watercress and parsley in medium bowl; drizzle with half the vinaigrette and toss to coat. Divide 
dressed greens among four serving plates; place a grilled tuna steak next to or on each bed of greens, drizzle 
with a portion of remaining vinaigrette, and serve immediately.  

 
 
 

 
Fresh Peach Ice Cream 
Both the cooked peaches and the custard mixture must be cooled to 40 degrees before you churn them. Since 
they are fine in the refrigerator overnight, you may want to prepare them the day before you plan to churn and 
serve the ice cream. You’ll get the very best results from using in-season, fully ripened peaches, but in a pinch, 
you can substitute 2 cups IQF (individually quick frozen) sliced peaches and replace the vodka with peach-
flavored liqueur. The ice cream is at its peak when eaten within four hours of churning, although covered, it will 
keep in the freezer for up to two days. 



 
 
Makes about 1 quart  

3 medium-size ripe peaches , peeled, pitted, and 
cut into 1/2-inch pieces (about 2 cups)  

1/2 teaspoon lemon juice from 1 lemon  
 pinch table salt   

1 cup granulated sugar   
6 tablespoons granulated sugar   

1 1/4 cups whole milk   
1 1/3 cups heavy cream   

6 large egg yolks   
1 teaspoon vanilla extract   
2 tablespoons vodka   

 

1. Stir peaches, lemon juice, a pinch salt, and 1/2 cup sugar in medium-size nonreactive saucepan to combine; 
let stand until a pool of syrupy liquid accumulates and peaches soften slightly, 1 to 1 1/2 hours.  

2. Position sieve over medium bowl set in an ice-water bath; set aside. Heat milk, cream, and 1/2 cup sugar in 
medium-size heavy saucepan over medium heat, stirring occasionally, until steam appears, 5 to 6 minutes. Turn 
off heat. Meanwhile, whisk yolks and remaining 6 tablespoons sugar in medium bowl until pale yellow. Stir 
half the warmed milk mixture into beaten yolk mixture until just blended. Return milk-yolk mixture to saucepan 
of remaining warmed milk mixture. Heat milk-yolk mixture over medium-low heat, stirring constantly with 
wooden spoon until steam appears, foam subsides, and mixture just begins to thicken (see illustrations below) or 
instant-read thermometer registers 180 degrees (mixture must not boil or eggs will curdle). Remove from heat, 
and following step 3 in illustration, immediately strain custard into prepared bowl. Cool custard mixture to 
room temperature, stir in vanilla, then cover and refrigerate until instant-read thermometer registers 40 degrees, 
at least 2 and up to 24 hours. 

3. Meanwhile, heat softened peaches and their liquid, stirring occasionally, over medium-high heat until 
peaches are tender and flesh has broken down, 3 to 4 minutes. Transfer to bowl, stir in vodka, and refrigerate 
until cold, at least 4 and up to 24 hours.  

4. Strain chilled peaches, reserving liquid. Stir reserved peach liquid into chilled custard mixture; pour into ice 
cream machine canister and churn, following manufacturer’s instructions, until mixture is frozen and resembles 
soft-serve ice cream, 25 to 30 minutes. Add peaches; continue to churn until combined, about 30 seconds 
longer. Transfer ice cream to airtight container. Freeze until firm, about 2 hours.  

 
 
 
STEP BY STEP: Step By Step to Smooth Custard  
 



 
1. During the early stages of cooking, there 
is a thin layer of foam on top of the custard. 

 
2. When steam begins to rise from the 
custard and the foam has almost totally 
subsided, it is near 180 degrees. 

 
3. Remove the custard from the heat and 
pour it through a fine sieve into a bowl 
placed over an ice-water bath. 

 

 



Devilish BBQ 
 

• Grilled Chicken Alla Diavola 
• Gas-Grilled Chicken Diavola 
• Hand-Kneaded Focaccia 
• Grilled Italian Vegetables with Thyme and Garlic 
• Key Lime Bars 
• Shopping List 

 
Grilled Chicken Alla Diavola 
Before building the fire, make sure that the grill is cleaned of residual ash from previous use; if left in the 
bottom, residual ash catches fat drippings and causes flare-ups that can singe the chicken. For this recipe, we 
prefer the even, slower heat generated by charcoal briquettes over faster-burning hardwood charcoal. See link in 
Step 6 below for gas grill instructions. 
 
 
Serves 3 to 4  
 
Chicken and Brine 

2 medium heads garlic   
3 bay leaves , crumbled  

1/2 cup table salt   
1 whole chicken , butterflied and pounded (see 

illustrations below)  
 
Garlic-Pepper Oil 

4 medium cloves garlic , pressed through garlic 
press or minced (about 4 teaspoons)  

2 teaspoons ground black pepper   
2 teaspoons red pepper flakes   

1/4 cup olive oil   
 vegetable oil for grill grate  

1 lemon cut into wedges, for serving  
 

1. TO BRINE THE CHICKEN: Combine garlic heads, bay leaves, and salt in gallon-size zipper-lock bag; 
press out air and seal bag. Using rubber mallet or meat pounder, pound mixture until garlic cloves are crushed; 
transfer mixture to large container or stockpot and stir in 2 quarts cold water until salt is dissolved. Immerse 
chicken in brine and refrigerate until fully seasoned, about 2 hours.  

2. FOR THE GARLIC-PEPPER OIL: While chicken is brining, heat garlic, black pepper, pepper flakes, and 
oil in small saucepan over medium heat until garlic is fragrant and sizzling and mixture registers about 200 
degrees on instant-read thermometer, about 3 minutes. Remove from heat and cool to room temperature, about 
40 minutes. Measure 2 tablespoons garlic-pepper oil into 2 small bowls and set aside.  

3. TO FLAVOR THE CHICKEN: Remove chicken from brine and thoroughly pat dry with paper towels. 
Apply 2 tablespoons infused oil beneath skin. 
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4. TO GRILL THE CHICKEN: Ignite about 6 quarts (1 large chimney, or about 6 pounds) charcoal 
briquettes and burn until covered with thin coating of light gray ash, about 20 minutes. Empty coals into grill 
and bank half of coals on either side of grill, leaving midsection of grill free of coals. Position grill grate over 
coals, cover grill, and heat grate until hot, about 5 minutes; scrape grate clean with grill brush. Lightly dip small 
wad paper towels in vegetable oil; holding wad with tongs, wipe grill grate. Position chicken skin-side down on 
grill grate over area with no coals; cover grill and fully open lid vents. 

5. Cook until instant-read thermometer inserted into thickest part of thigh registers 170 to 175 degrees, 30 to 40 
minutes. Transfer chicken to cutting board; let rest 10 minutes. Carve, then drizzle carved chicken with 
remaining infused oil and serve with lemon wedges. 

6. For gas-grill instructions, click here. 

 
 
 
STEP BY STEP: How to Butterfly, Pound, and Season a Chicken  

 
1. Use kitchen shears to cut through bones 
on either side of backbone, then remove and 
discard backbone. 

 
2. Flip chicken over and use heel of your 
hand to flatten breastbone.  

 
3. Cover chicken with paper towels to 
protect skin, then pound flat using meat 
pounder or rubber mallet. 

 
4. After brining, slip fingers underneath skin 
of breast and legs to loosen membrane. Rub 
marinade under skin. 

 
Gas-Grilled Chicken Diavola 
To prevent flare-ups that can char the chicken, make sure that the gas grill's fat drainage system is in place. 
Lava rocks can intensify flare-ups, so be especially vigilant if making this recipe on a grill with these ceramic 
briquettes. 
 
 
Serves 3 to 4  
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Chicken and Brine 

2 medium heads garlic   
3 bay leaves , crumbled  

1/2 cup table salt   
1 whole chicken , butterflied and pounded  

 
Garlic-Pepper Oil 

4 medium cloves garlic , pressed through garlic 
press or minced (about 4 teaspoons)  

2 teaspoons ground black pepper   
2 teaspoons red pepper flakes   

1/4 cup olive oil   
 vegetable oil for grill grate  

1 lemon cut into wedges, for serving  
 

1. TO BRINE THE CHICKEN: Combine garlic heads, bay leaves, and salt in gallon-size zipper-lock bag; 
press out air and seal bag. Using rubber mallet or meat pounder, pound mixture until garlic cloves are crushed; 
transfer mixture to large container or stockpot and stir in 2 quarts cold water until salt is dissolved. Immerse 
chicken in brine and refrigerate until fully seasoned, about 2 hours.  

2. FOR THE GARLIC-PEPPER OIL: While chicken is brining, heat garlic, black pepper, pepper flakes, and 
oil in small saucepan over medium heat until garlic is fragrant and sizzling and mixture registers about 200 
degrees on instant-read thermometer, about 3 minutes. Remove from heat and cool to room temperature, about 
40 minutes. Measure 2 tablespoons garlic-pepper oil into 2 small bowls and set aside.  

3. TO FLAVOR THE CHICKEN: Remove chicken from brine and thoroughly pat dry with paper towels. 
Apply 2 tablespoons infused oil beneath skin. 

4. TO GRILL THE CHICKEN: Turn all burners on gas grill to high, close lid, and heat until grill is very hot, 
about 15 minutes. Scrape grill grate clean with wire brush; lightly dip small wad paper towels in vegetable oil 
and, holding wad in tongs, wipe grill grate. Turn all burners to medium-low, position chicken skin-side down on 
center of grill grate, cover. 

5. Cook until instant-read thermometer inserted into thickest part of thigh registers 170 to 175 degrees, 30 to 40 
minutes. Transfer chicken to cutting board; let rest 10 minutes. Carve, then drizzle carved chicken with 
remaining infused oil and serve with lemon wedges. 

 
 
 
STEP BY STEP: How to Butterfly, Pound, and Season a Chicken  



 
1. Use kitchen shears to cut through bones 
on either side of backbone, then remove and 
discard backbone. 

 
2. Flip chicken over and use heel of your 
hand to flatten breastbone.  

 
3. Cover chicken with paper towels to 
protect skin, then pound flat using meat 
pounder or rubber mallet. 

 
4. After brining, slip fingers underneath skin 
of breast and legs to loosen membrane. Rub 
marinade under skin. 

 
Hand-Kneaded Focaccia 
Rapid-rise or instant yeast reduces the preparation time by more than an hour. If you use an equal amount of 
regular active dry yeast instead, let the sponge in step 2 develop for thirty minutes rather than twenty, and 
increase the first and second rises to one and one-half hours each.  
 
 
Makes one 15 1/2-by-10 1/2-inch rectangle  
 
Dough 

1 medium baking potato (about 9 ounces), peeled 
and quartered  

1 1/2 teaspoons instant yeast   
3 1/2 cups unbleached all-purpose flour   

1 cup water (warm, 105 to 115 degrees)  
2 tablespoons extra-virgin olive oil , plus more for 

oiling bowl and pan  
1 1/4 teaspoons table salt   
 
Topping 

2 tablespoons extra-virgin olive oil   
2 tablespoons fresh rosemary   

3/4 teaspoon sea salt (coarse), or 1 1/4 teaspoons 



kosher salt  
 

1. For the dough: Boil 1 quart water in small saucepan; add potato and simmer until tender, about 25 minutes. 
Drain potato well; cool until it can be handled comfortably and put through fine disk on ricer or grate through 
large holes on box grater. You will need 1 1/3 cups lightly packed potato for this recipe. 

2. Meanwhile, mix starter ingredients with wooden spoon in large bowl; cover and let stand 20 minutes. Add 1 
1/2 cups flour to starter, then beat with wooden spoon for 5 minutes. Add 1 1/4 cups flour along with remaining 
dough ingredients; continue beating until dough comes together. Turn dough onto floured surface; knead in 
remaining 1/4 cup flour until dough is elastic and sticky, 4 to 5 minutes.  

3. Transfer dough to lightly oiled bowl, turn to coat with oil, and cover tightly with plastic wrap. Let rise in 
warm, draft-free area until dough is puffy and doubled in volume, about 1 hour.  

4. With wet hands (to prevent sticking), press dough flat into generously oiled 15 1/2-by-10 1/2-inch jelly roll 
pan (see illustration 1). Or, halve and flatten each piece of dough into 8-inch round on large (at least 18 inches 
long), generously oiled baking sheet (illustration 2). Cover dough with lightly greased or oil-sprayed plastic 
wrap; let rise in warm, draft-free area until dough is puffy and doubled in volume, 45 minutes to 1 hour. 

5. Meanwhile, adjust oven rack to lower-middle position and heat oven to 425 degrees. With two wet fingers, 
dimple risen dough (illustration 3) at regular intervals.  

6. For the topping: Drizzle dough with oil and sprinkle evenly with rosemary and coarse salt, landing some in 
pools of oil. 

7. Bake until focaccia bottom(s) are golden brown and crisp, 23 to 25 minutes. Transfer to wire rack to cool 
slightly. Cut rectangular focaccia into squares or round focaccia into wedges; serve warm. (Focaccia can be kept 
on counter for several hours and reheated just before serving. Or, wrap cooled focaccia in plastic and then foil 
and freeze for up to 1 month; unwrap and defrost in 325-degree oven until soft, about 15 minutes.)  

 
 
 
STEP BY STEP: Shaping Focaccia Dough  
 

 
1. Press the dough into an oiled jelly roll pan, 
stretching it so that the dough reaches all sides of the 
pan and fills all four corners. If the dough resists 
going into the corners (and it probably will), cover it 
with a damp cloth and let it relax for 15 minutes. You 
should then be able to push the dough into the 
corners. 

 
2. If you prefer, divide the dough 
in half and lightly press each piece 
with your palms into an 8-inch 
round on a large, oiled baking 
sheet. 



 
3. After the dough has risen for the second time, wet 
two fingers and use them to make indentations at 
regular intervals. The dimples should be deep enough 
to hold small pieces of topping, herbs, and/or pools of 
olive oil. There should be about two dozen dimples. 

 

 
Grilled Italian Vegetables with Thyme and Garlic 
These vegetables are fine warm or at room temperature, so grill them before the main course. Drizzle the grilled 
vegetables with balsamic vinegar if you like. 
 
 
Serves 6  
1/2 cup olive oil   

3 medium cloves garlic , minced  
1 tablespoon fresh thyme  , minced, plus several 

sprigs for garnish  
 Table salt and ground black pepper   

2 large red onions , peeled and cut into 1/2-inch thick 
slices  

3 medium zucchini , ends removed, sliced lengthwise 
into 1/2-inch thick strips, peel removed from outer 
slices  

3 small eggplants , ends removed, sliced lengthwise 
into 1/2-inch-thick strips, peel removed from outer 
slices  

1 large red bell pepper , cored, seeded and cut into 
large wedges  

 

1. Light grill fire. Combine oil, garlic, thyme, and salt and pepper to taste in small bowl. Place vegetables on 
platter; brush both sides with flavored oil.  

2. Place vegetable grid over medium-hot fire and heat several minutes. Place sliced onions on grid. Arrange as 
many vegetables as possible on open parts of grill. (Grill remaining vegetables in batches as openings are 
available.)  

3. Grill uncovered, turning onions frequently but other vegetables just once, until everything is marked with 
dark stripes, 5 to 6 minutes for onions and 8 to 10 minutes for zucchini, eggplant, and pepper. 

4. As each vegetable looks done, transfer to large platter. Garnish platter with thyme sprigs and adjust 
seasonings. Serve hot, warm, or at room temperature. (Vegetables can be covered and kept at room temperature 
for several hours.)  



 
 
 

 
Key Lime Bars 
If you cannot find fresh Key limes, use regular (Persian) limes. Do not use bottled lime juice. Grate the zest 
from the limes before juicing them, avoiding the bitter white pith that lies just beneath the outermost skin. The 
optional coconut garnish adds textural interest and tames the lime flavor for those who find it too intense. The 
recipe can be doubled and baked in a 13- by 9-inch baking pan; you will need a double layer of extra-wide foil 
for the pan (each sheet about 20 inches in length) and should increase the baking times by a minute or two. 
 
 
Makes sixteen 2-inch bars  
 
Crust 

5 ounces animal crackers   
3 tablespoons packed brown sugar (light or dark)  
 Pinch table salt   

4 tablespoons unsalted butter , melted and cooled 
slightly  

 
Filling 

2 ounces cream cheese , room temperature  
1 tablespoon grated lime zest , minced  
 Pinch table salt   

1 (14-ounce) can sweetened condensed milk   
1 egg yolk   

1/2 cup fresh lime juice , either Key lime or regular  
 
Garnish (optional) 
3/4 cup sweetened shredded coconut , toasted until 

golden and crisp  
 

1. Adjust oven rack to middle position and heat oven to 325 degrees. Cut about 12-inch length extra-wide 
heavy-duty foil; fold cut edges back to form 7 1/2-inch width. With folded sides facing down, fit foil securely 
into bottom and up sides of 8-inch-square baking pan, allowing excess to overhang pan sides. Spray foil with 
nonstick cooking spray.  

2. TO MAKE THE CRUST: In workbowl of food processor, pulse animal crackers until broken down, about 
ten 1-second pulses; process crumbs until evenly fine, about 10 seconds (you should have about 1 1/4 cups 
crumbs). Add brown sugar and salt; process to combine, ten to twelve 1-second pulses (if large sugar lumps 
remain, break them apart with fingers). Drizzle butter over crumbs and pulse until crumbs are evenly moistened 
with butter, about ten 1-second pulses. Press crumbs evenly and firmly into bottom of prepared pan. Bake until 
deep golden brown, 18 to 20 minutes. Cool on wire rack while making filling. Do not turn off oven. 

3. TO MAKE THE FILLING: While crust cools, in medium bowl, stir cream cheese, zest, and salt with 
rubber spatula until softened, creamy, and thoroughly combined. Add sweetened condensed milk and whisk 



vigorously until incorporated and no lumps of cream cheese remain; whisk in egg yolk. Add lime juice and 
whisk gently until incorporated (mixture will thicken slightly). 

4. TO ASSEMBLE AND BAKE: Pour filling into crust; spread to corners and smooth surface with rubber 
spatula. Bake until set and edges begin to pull away slightly from sides, 15 to 20 minutes. Cool on wire rack to 
room temperature, 1 to 1 1/2 hours. Cover with foil and refrigerate until thoroughly chilled, at least 2 hours. 

5. Loosen edges with paring knife and lift bars from baking pan using foil extensions; cut bars into 16 squares. 
Sprinkle with toasted coconut, if using, and serve. (Leftovers can be refrigerated up to 2 days; crust will soften 
slightly. Let bars stand at room temperature about 15 minutes before serving.) 

 
 
 
STEP BY STEP: Building Key Lime Bars  

 
1. Line pan with foil sling, then coat with 
cooking spray. 

 
2. Press crumb mixture firmly and evenly 
into pan. 

 
3. Pour filling into prebaked crust and spread 
into corners. 

 

 



Foolproof Chicken and Rice 
 

• Wilted Spinach Salad with Bacon and Balsamic Vinaigrette 
• Double Chocolate Pudding 
• Chicken and Rice with Tomatoes, White Wine, and Parsley 
• Shopping List 

 
Wilted Spinach Salad with Bacon and Balsamic Vinaigrette 
We prefer the ease of prewashed baby spinach, sold in 5-ounce packages in most supermarkets. If you choose to 
use bunched baby spinach instead, make sure to wash and dry the leaves well.  
 
 
Serves 4 a first course  

5 ounces baby spinach (about 6 cups)  
2 slices bacon (about 2 ounces), cut into 1/4-inch 

pieces  
1 tablespoon extra-virgin olive oil   

1/2 small red onion , minced (about 1/2 cup)  
1/4 teaspoon table salt   
1/8 teaspoon ground black pepper   
1/8 teaspoon granulated sugar   

1 tablespoon balsamic vinegar   
 

Place spinach in large bowl. Fry bacon in small skillet over medium heat until crisp, about 5 minutes; transfer 
with slotted spoon to paper towel–lined plate, leaving fat in skillet. Return skillet to medium heat and add oil, 
onion, salt, pepper, and sugar. Cook, stirring occasionally, until onion is slightly softened, 2 to 3 minutes. Add 
balsamic vinegar; swirl to incorporate. Pour warm dressing over spinach and toss gently to wilt. Sprinkle bacon 
over spinach; serve immediately.  

 
 
 

 
Double Chocolate Pudding 
Serve the pudding with whipped cream, if desired. 
 
 
Serves 4 to 6  

6 ounces bittersweet chocolate   
2 tablespoons Dutch-processed cocoa powder   
2 tablespoons cornstarch   

2/3 cup granulated sugar   
1/8 teaspoon table salt   

1 cup light cream   
3 large egg yolks   
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2 cups whole milk   
1 tablespoon unsalted butter , softened  
2 teaspoons vanilla extract   

 

1. To melt the chocolate, chop and place it in a heatproof bowl set over a pan of almost simmering water, 
stirring once or twice until smooth. You can also melt the chocolate in a microwave at 50 percent power for 3 
1/2 minutes, stopping to stir after 2 minutes. If the chocolate is not yet completely melted, heat up to 30 seconds 
more at 50 percent power. After melting, allow to cool slightly. 

2. Sift cocoa powder, cornstarch, sugar, and salt into large heavy-bottomed saucepan. Slowly whisk in light 
cream, followed by yolks, then milk. Stir in chocolate. (Chocolate will form clumps that smooth with cooking.) 

3. Bring mixture to boil over medium-high heat, stirring constantly with whisk, scraping bottom and sides of 
pot. Pudding will gradually darken and thicken. Reduce heat to medium and cook, stirring gently but constantly 
with wooden spoon until pudding very thickly coats spoon or instant-read thermometer registers about 200 
degrees, 1 1/2 to 2 minutes. 

4. Pass pudding through fine-mesh strainer into medium bowl, pressing with rubber spatula. Leave residue in 
strainer. Stir butter and vanilla into pudding. Serve warm or directly cover surface of pudding with plastic wrap, 
cool 30 minutes, and refrigerate. 

 
 
 

 
Chicken and Rice with Tomatoes, White Wine, and Parsley 
Though we rarely suggest stirring rice while it cooks, in this dish it is necessary, or the top layer might dry out 
or be undercooked. If you prefer, substitute two pounds of breast meat or boneless thighs for the pieces of a 
whole chicken.  
 
 
Serves 4  

1 whole chicken (3 to 4 pounds), rinsed, patted dry 
and cut into 8 pieces, wings reserved for another 
use  
 Table salt and ground black pepper   

2 tablespoons olive oil   
1 medium onion , chopped fine  
3 cloves garlic , minced very fine  

1 1/2 cups long grain white rice   
 1 can (14 1/2 ounces) diced tomatoes , drained 
(about 1 cup) and 1/2 cup liquid reserved  

1/2 cup white wine   
1 teaspoon table salt   

1/3 cup chopped fresh parsley leaves    
 



1. Sprinkle chicken pieces liberally on both sides with salt and ground black pepper. Heat oil until shimmering 
in large, heavy, non-reactive Dutch oven over high heat. Add chicken pieces skin side down; cook, without 
moving them, until well browned, about 6 minutes. Turn chicken pieces over with tongs and cook, again 
without moving them, until well browned on second side, about 6 minutes longer. Remove from pot and set 
aside.  

2. Pour all but 2 tablespoons fat from pot; return to burner. Reduce heat to medium; add onion and sauté, 
stirring frequently, until softened, about 3 to 4 minutes. Add garlic and sauté until fragrant, approximately 1 
minute longer. Stir in rice and cook, stirring frequently, until coated and glistening, about 1 minute longer. Add 
tomatoes with reserved liquid, wine, salt, and 2 cups water, scraping browned bits off pot bottom with wooden 
spoon. Return chicken thighs and legs to pot; bring to boil. Reduce heat to low, cover, and simmer gently for 15 
minutes. Add chicken breast pieces and stir ingredients gently until rice is thoroughly mixed; replace cover and 
simmer until both rice and chicken are tender, 10 to 15 minutes longer. Stir in parsley, cover pot, and allow dish 
to rest for 5 minutes; serve immediately.  

 
 
 
STEP BY STEP: Cutting a Whole Chicken  

 
1. With a sharp chef's knife, cut through the 
skin around the leg where it attaches to the 
breast. 

 
2. Using both hands, pop each leg out of its 
socket. 

 
3. Use your chef's knife to cut through the 
flesh and skin to detach each leg from the 
body. 

 
4. A line of fat separates the thigh and 
drumstick. Cut through the joint at this 
point. 

 
5. Using poultry sheers, cut down the ribs 
between the back and the breast to totally 
separate the back and wings from the breast. 

 
6. Place a chef's knife directly on the breast 
bone, then apply pressure to cut through 
the bone and separate the breasts. 

 



Comfort Food Favorites 
 

• Sugar Snap Peas with Ham and Mint 
• Classic Macaroni and Cheese 
• Thick and Chewy Double Chocolate Cookies 
• Shopping List 

 
Sugar Snap Peas with Ham and Mint 
Do not use sliced ham for this recipe. Rather, buy a small hunk of country or smoked ham and cut it into a 
quarter-inch dice. Have a bowl of ice water ready to “shock” the drained peas and prevent further softening and 
shriveling. 
 
 
Serves 6  
 
Blanched Sugar Snap Peas 

1 teaspoon table salt   
4 cups sugar snap peas (about 1 pound), stems 

snipped off and strings removed if needed  
1 tablespoon unsalted butter   

1/2 cup country ham or smoked ham, diced to 1/4 inch  
2 tablespoons chopped fresh mint   

1/2 teaspoon table salt   
 Ground black pepper   

 

1. Bring 6 cups water to brisk boil in 3- or 4-quart saucepan. Add salt and peas and cook until crisp-tender, 1 
1/2 to 2 minutes depending on size of peas.  

2. Drain peas, shock in ice water, drain again, and pat dry. (Peas can be set aside for up to 1 hour.)  

3. Melt butter over medium heat in medium sauté pan. Add ham; sauté 1 minute. Add peas and mint; toss to 
combine. Cook until just heated through, 1 to 1 1/2 minutes. Season with salt and pepper to taste; serve 
immediately.  

 
 
 

 
Classic Macaroni and Cheese 
It's crucial to cook the pasta until tender--just past the "al dente" stage. In fact, overcooking is better than 
undercooking the pasta. Whole, low-fat, and skim milk all work well in this recipe. The recipe can be halved 
and baked in an 8-inch-square, broilersafe baking dish. If desired, offer celery salt or hot sauce (such as 
Tabasco) for sprinkling at the table.  
 
 
Serves 6 to 8, or 10 to 12 as a side  
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Bread Crumb Topping 
6 slices white sandwich bread (good-quality, about 

6 ounces), torn into rough pieces  
3 tablespoons unsalted butter (cold), cut into 6 

pieces  
 
Pasta and Cheese 

1 pound elbow macaroni   
1 tablespoon table salt   
5 tablespoons unsalted butter   
6 tablespoons all-purpose flour   

1 1/2 teaspoons powdered mustard   
1/4 teaspoon cayenne pepper (optional)  

5 cups milk (see note)  
8 ounces Monterey Jack cheese , shredded (2 cups)  
8 ounces sharp cheddar cheese , shredded (2 cups)  
1 teaspoon table salt   

 

1. For the bread crumbs: Pulse bread and butter in food processor until crumbs are no larger than 1/8 inch, ten 
to fifteen 1-second pulses. Set aside.  

2. For the pasta and cheese: Adjust oven rack to lower-middle position and heat broiler. Bring 4 quarts water 
to boil in Dutch oven over high heat. Add macaroni and 1 tablespoon salt; cook until pasta is tender. Drain pasta 
and set aside in colander. 

3. In now-empty Dutch oven, heat butter over medium-high heat until foaming. Add flour, mustard, and 
cayenne (if using) and whisk well to combine. Continue whisking until mixture becomes fragrant and deepens 
in color, about 1 minute. Gradually whisk in milk; bring mixture to boil, whisking constantly (mixture must 
reach full boil to fully thicken). Reduce heat to medium and simmer, whisking occasionally, until thickened to 
consistency of heavy cream, about 5 minutes. Off heat, whisk in cheeses and 1 teaspoon salt until cheeses are 
fully melted. Add pasta and cook over medium-low heat, stirring constantly, until mixture is steaming and 
heated through, about 6 minutes.  

4. Transfer mixture to broiler-safe 9-by 13-inch baking dish and sprinkle evenly with bread crumbs. Broil until 
crumbs are deep golden brown, 3 to 5 minutes, rotating pan if necessary for even browning. Cool about 5 
minutes, then serve. 

 
 
 

 
Thick and Chewy Double Chocolate Cookies 
To melt the chocolate in a microwave, heat at 50 percent power for 2 minutes, stir, then continue heating at 50 
percent power for 1 more minute. If not completely melted, heat an additional 30 to 45 seconds at 50 percent 
power. Semisweet chocolate chips may be added for a bigger chocolate punch; if used, they will slightly 
increase the yield on the cookies. We recommend using a spring-loaded ice cream scoop to scoop the dough. 
Resist the urge to bake the cookies longer than indicated; they may appear underbaked at first but will firm up 
as they cool.  



 
 
Makes about 3 1/2 dozen cookies  

2 cups unbleached all-purpose flour   
1/2 cup Dutch-processed cocoa powder   

2 teaspoons baking powder   
1 teaspoon table salt   

16 ounces semisweet chocolate , chopped  
4 large eggs   
2 teaspoons vanilla extract   
2 teaspoons instant coffee or espresso powder  

10 tablespoons unsalted butter (1 1/4 sticks), 
softened but still firm  

1 1/2 cups light brown sugar   
1/2 cup granulated sugar   

 

1. Sift together flour, cocoa, baking powder, and salt in medium bowl; set aside. Melt chocolate in medium 
heatproof bowl set over pan of almost-simmering water, stirring once or twice, until smooth; remove from heat. 
Beat eggs and vanilla lightly with fork, sprinkle coffee powder over to dissolve, and set aside. 

2. In bowl of standing mixer fitted with paddle attachment (or with hand mixer), beat butter at medium speed 
until smooth and creamy, about 5 seconds (15 seconds with hand mixer). Beat in sugars until combined, about 
45 seconds (1 1/2 minutes with hand mixer); mixture will look granular. Reduce speed to low and gradually 
beat in egg mixture until incorporated, about 45 seconds (1 1/2 minutes with hand mixer). Add chocolate in 
steady stream and beat until combined, about 40 seconds (1 minute with hand mixer). Scrape bottom and sides 
of bowl with rubber spatula. With mixer at low speed, add flour mixture and mix until combined, about 40 
seconds (1 minute with hand mixer). Do not overbeat. Cover with plastic wrap and let stand at room 
temperature until consistency is scoopable and fudgelike, about 30 minutes.  

3. Meanwhile, adjust oven racks to upper- and lower-middle positions and heat oven to 350 degrees. Line 2 
cookie sheets with parchment paper. Leaving about 1 1/2-inches between each ball, scoop dough onto 
parchment-lined cookie sheets with 1 3/4-inch diameter ice cream scoop. 

4. Bake cookies until edges have just begun to set but centers are still very soft, about 10 minutes, turning 
cookie sheets from front to back and switching from top to bottom racks halfway through baking. 

5. Cool cookies on sheets about 10 minutes, slide parchment with cookies onto wire rack and cool to room 
temperature; remove with wide metal spatula.  

 
 
 
STEP BY STEP: Double Chocolate Cookies Techniques  



 
Size Matters! The balls of raw dough 
should be about the size of a golf ball. 
Don't skimp. 

 
Clean & Neat: If you dip the scoop in cold 
water between scoopings, the fresh dough 
releases from it beautifully. 

 



Mediterranean Dinner 
 

• Sauteed Eggplant 
• Greek-Style Garlic Lemon Potatoes 
• Breaded Chicken Cutlets with Garlic and Oregano 
• Rice Pudding with Orange and Toasted Almonds 
• Shopping List 

 
Sauteed Eggplant 
 
 
 
Serves 4 to 6  

2 pounds eggplant (about 2 medium eggplants)  
1 tablespoon table salt   
3 tablespoons extra-virgin olive oil   
 Ground black pepper   

1 tablespoon minced garlic   
2 - 4 tablespoons minced fresh parsley leaves or finely 

shredded basil  
 

1. Cut off and discard stem and bottom end of each eggplant. Cut eggplants crosswise into 3/4-inch slices, then 
cut slices into 3/4-inch strips. Place strips in a colander, sprinkle with salt, and toss. Set colander over a bowl or 
in the sink and let eggplant stand for at least 1 1/2 hours, preferably for 2 to 3, stirring it a couple of times. 

2. Rinse eggplant under cold, running water, rubbing the strips lightly in your hands. Shake colander to drain. 
Lay strips about 1 inch apart on a triple thickness of paper towels; cover with another triple layer of towels. 
Using your palms, press each eggplant strip very firmly until it looks green and translucent and feels firm and 
leathery when pressed between fingertips. Repeat pressing process on fresh toweling if eggplant has not yet 
reached this stage. Repeat with remaining eggplant strips. (Can refrigerate up to 3 hours before cooking.)  

3. In a heavy-bottomed 12-inch skillet, heat oil until it shimmers and becomes fragrant. Add eggplant strips; 
saute until they begin to brown, about 3 minutes. Reduce heat to medium-low and cook, stirring occasionally, 
until eggplant is fully tender and lightly browned, 15 to 20 minutes. Stir in pepper and garlic; cook to blend 
flavors, about 2 minutes. Off heat, stir in herbs, adjust seasonings, and serve. 

 
 
 

 
Greek-Style Garlic Lemon Potatoes 
If your potatoes are larger than the size we recommend, you may have to increase the covered cooking time by 
up to 4 minutes. Though a nonstick pan makes cleanup easier, it is not essential. 
 
 
Serves 4  

1 tablespoon vegetable oil   
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1 tablespoon unsalted butter   
4 medium Yukon Gold potatoes (7 to 8 ounces each, 

about 2 pounds total), peeled and cut lengthwise 
into 8 wedges (see illustration below)  

4 medium cloves garlic , minced or pressed through 
garlic press (about 1 heaping tablespoon)  

1 tablespoon extra-virgin olive oil   
2 tablespoons lemon juice   
1 tablespoon grated lemon zest   
2 tablespoons minced fresh oregano leaves    
1 teaspoon table salt   

1/2 teaspoon ground black pepper   
2 tablespoons minced fresh parsley leaves   

 

1. Heat vegetable oil and butter in heavy-bottomed 12-inch nonstick skillet over medium-high heat until butter 
melts and foaming subsides, swirling pan occasionally. Add potatoes in single layer; cook until golden brown 
(pan should sizzle but not smoke), about 6 minutes. Using tongs, turn potatoes so second cut sides are down; 
cook until deep golden brown on second side, about 5 minutes longer. Reduce heat to medium-low, cover 
tightly, and cook until potatoes are tender when pierced with tip of paring knife, about 5 minutes.  

2. While potatoes cook, combine garlic, olive oil, lemon juice and zest, and oregano in small bowl. When 
potatoes are tender, add garlic-lemon mixture, salt, and pepper; stir carefully (so as not to break potato wedges) 
to distribute. Cook, uncovered, until seasoning mixture is heated through and fragrant, 1 to 2 minutes. Sprinkle 
potatoes with parsley, stir gently to distribute; serve immediately. 

 
 
 
STEP BY STEP: Cutting Potato Wedges  

 
Halve the potato lengthwise and, holding the knife perpendicular to the board, cut each half 
in half lengthwise to make quarters. Holding the knife at 45 degrees to the board, cut each 
quarter in half lengthwise, dividing the potato into a total of eight equal-sized wedges. 

 
Breaded Chicken Cutlets with Garlic and Oregano 
If you’d rather not prepare fresh bread crumbs, use panko, or Japanese, bread crumbs, which cook up extracrisp. 
The chicken is cooked in batches of two because the crust is noticeably more crisp if the pan is not 
overcrowded. Finally, because the tenderloins--the small strips of meat on the underside of the breast--are likely 



to become detached during cooking, they must be removed at the outset. These cutlets can be served on their 
own, with lemon wedges, or used in sandwiches. 
 
 
Serves 4  

4 boneless, skinless chicken breasts (5 to 6 ounces 
each), preferably a premium brand, tenderloins 
removed and reserved for another use  

1/2 cup kosher salt or 1/4 cup table salt  
1/2 cup granulated sugar   

5 - 8 slices high-quality white bread such as 
Pepperidge Farm, crusts removed and torn into 
rough 1 1/2-inch pieces  
 Ground black pepper   

3/4 cup unbleached all-purpose flour   
2 large eggs   
3 tablespoons minced fresh oregano leaves    
8 medium cloves garlic , pressed through garlic 

press, grated, or minced to puree  
1 tablespoon vegetable oil   

3/4 cup vegetable oil   
 lemon wedges for serving  

 

1. Pound chicken breasts to even 1/2-inch thickness. Dissolve salt and sugar in 1 quart cold water in gallon-size 
zipper-lock plastic bag. Add cutlets and seal bag, pressing out as much air as possible; refrigerate 30 minutes. 
Line rimmed baking sheet with triple layer of paper towels. 

2. Remove cutlets and lay in single layer on baking sheet; cover with another triple layer of paper towels and 
press firmly to absorb moisture. Allow cutlets to dry for 10 minutes. Process bread in food processor until 
evenly fine-textured, 20 to 30 seconds (you should have about 1 1/2 cups fresh bread crumbs). Transfer crumbs 
to baking dish. Carefully peel paper towels off cutlets, sprinkle cutlets with pepper, and set aside. 

3. Adjust oven rack to lower-middle position, set large heatproof plate on rack, and heat oven to 200 degrees. 
Spread flour in baking dish. Beat eggs, oregano, and garlic with 1 tablespoon oil in second baking dish. Spread 
bread crumbs in third baking dish. 

4. As shown in illustrations below, bread the cutlets, one at a time. Dredge cutlet in flour, shaking off excess. 
Using tongs, dip both sides of cutlet in egg mixture, allowing excess to drip back into baking dish to ensure very 
thin coating. Dip both sides of cutlet in bread crumbs, pressing crumbs with fingers to form even, cohesive coat. 
Place breaded cutlets in single layer on wire rack set over baking sheet and allow coating to dry for about 5 
minutes. 

5. Meanwhile, heat 6 tablespoons remaining oil in heavy-bottomed 10-inch nonstick skillet over medium-high 
heat until shimmering but not smoking, about 2 minutes. Lay two cutlets gently in skillet; cook until deep 
golden brown and crisp on first side, gently pressing down on cutlets with wide metal spatula to help ensure 
even browning, about 2 1/2 minutes. Using tongs, flip cutlets, reduce heat to medium, and continue to cook 
until meat feels firm when pressed gently and second side is deep golden brown and crisp, 2 1/2 to 3 minutes 
longer. Line warmed plate with double layer of paper towels and set cutlets on top; return plate to oven. 



6. Discard oil in skillet and wipe skillet clean using tongs and large wad of paper towels. Repeat step 5 using 
remaining 6 tablespoons oil and now-clean skillet to cook remaining cutlets; serve along with first batch with 
lemon wedges. 

 
 
 
STEP BY STEP: Breading the Cutlets  

 
1. Coat the dry chicken breast - liberally and 
evenly with flour before spanking the excess 
off, leaving only the barest film. 

 
2. Using tongs, dip the floured breast in the 
egg wash, taking care to coat the entire 
surface before letting the excess drip back 
into the pan.  

 
3. Good crumb depth is essential for an even, 
dry coating. Toss the chicken in the crumbs 
to coat and then press with fingers for even 
distribution. 

 

 
Rice Pudding with Orange and Toasted Almonds 
We prefer pudding made from medium-grain rice, but long-grain is perfectly acceptable if that's what you 
happen to have on hand. 
 
 
Serves 6 to 8  

1/4 teaspoon table salt   
1 cup medium-grain rice (white) or long grain 

white rice  
2 1/2 cups whole milk   
2 1/2 cups half-and-half   

2/3 cup granulated sugar   
1 1/4 teaspoons vanilla extract   

1/3 cup slivered almonds , toasted until golden and 
fragrant  

2 teaspoons grated orange zest   
 



1. Bring 2 cups water to boil in large, heavy-bottomed pot (at least 3 quarts) or small soup kettle (4 to 5 quarts). 
Stir in salt and rice; cover and simmer over low heat, stirring once or twice until water is almost fully absorbed, 
15 to 20 minutes. 

2. Add milk, half-and-half and sugar. Increase heat to medium-high to bring to simmer, then reduce heat to 
maintain simmer. Cook uncovered, stirring frequently, until mixture starts to thicken, about 30 minutes. Reduce 
heat to low and continue to cook, stirring every couple of minutes to prevent sticking and scorching, until a 
spoon is just able to stand up in the pudding, about 15 minutes longer. 

3. Remove from heat and stir in vanilla extract, almonds, and orange zest. Cool and serve at room temperature 
or chilled. (Can be covered with plastic wrap on surface of pudding and then refrigerated up to 2 days.) 

 
 
 



Quick Stir-Fry Dinner 
 

• Stir Fry with Ginger Sauce 
• Orange Compote with Star Anise 
• Fluffy White Rice 
• Shopping List 

 
Stir Fry with Ginger Sauce 
The secret to good stir-frying is lots of heat, so preheating the pan is crucial. During cooking, there should be 
lots of smoke, lots of steam, and lots of sizzle. Otherwise, you are braising the food and it will not develop the 
proper texture or flavor. To give you as much surface area as possible, you should use a large (twelve- to 
fourteen-inch) nonstick skillet. This recipe can be halved to serve two (if you halve the recipe, the cooking 
times will decrease) but it cannot be increased, as a home stovetop has insufficient heat to cook greater 
quantities of vegetables. You can use an equal amound of beef, seafood or tofu, keeping in mind they all need to 
be cut into small, even-sized pieces. The vegetables are grouped in batches, listed in the approximate order in 
which they should be added to the pan. 
 
 
Serves 4  
 
Meat 

3/4 pound boneless, skinless chicken breast , other 
meat, seafood, or tofu, cut into small, even-sized 
pieces and drained  

1 tablespoon soy sauce   
1 tablespoon dry sherry   

 
Vegetable Categories: Use any combination from 
each of the four batch categories below for a total of 
1 1/2 pounds) 

 carrots , cauliflower, onions, or peppers (first 
batch)  
 asparagus , green beans, broccoli, or butternut 
squash (second batch)  
 cabbage , celery, chard, fennel, mushrooms, peas, 
sugar snap peas, summer squash, or zucchini 
(third batch)  
 scallions , fresh herbs, tender greens, or tomatoes 
(fourth batch)  

 
Remaining Ingredients 

2 tablespoons chopped scallions , white part only  
1 tablespoon minced garlic   
1 tablespoon minced fresh ginger   

2 - 4 tablespoons canola oil or peanut oil  
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Sauce 
3 tablespoons soy sauce , light style if available  

1/2 teaspoon granulated sugar   
1 tablespoon dry sherry   

1/4 cup minced fresh ginger   
2 scallions , minced  
2 tablespoons low-sodium chicken broth   

 

1. Toss meat, seafood, or tofu with soy sauce and sherry in medium bowl; set aside. Combine all sauce 
ingredients in a second small bowl. Divide vegetables into two or three batches according to ingredient list. 

2. Heat 12- or 14-inch nonstick skillet over high heat, 4 minutes (pan should be so hot, you can hold your 
outstretched hand 1 inch above its surface for no more than 3 seconds); add 1 tablespoon oil (add 2 tablespoons 
for tofu or fish) and rotate pan so that bottom is evenly coated. Let oil heat until it just starts to shimmer and 
smoke. Check heat with hand. Drain meat, seafood, or tofu, then add to pan and stir-fry until seared and about 
three-quarters cooked (about 20 seconds for fish, 60 seconds for meat, 2 minutes for tofu, 2 1/2 to 3 minutes for 
chicken). Spoon cooked meat or seafood into serving dish. Cover and keep warm. 

3. Let pan come back up to temperature, 1 or 2 minutes. When hot, drizzle in 2 teaspoons of oil, and when oil 
just starts to smoke, add vegetables from first category. Stir-fry until vegetables are just tender-crisp, about 2 
minutes. Leaving first batch in pan, repeat with remaining vegetables, cooking each set of vegetables until 
tender-crisp, or for fourth category, wilted. Add about a teaspoon of oil for each new batch (amount of oil will 
depend on skillet you are using—nonstick pans require about a teaspoon; other pans may require 2 teaspoons). 
Clear center of pan and add garlic, ginger, and scallions. Drizzle with 1/2 teaspoon of oil. Mash into pan with 
back of a spatula. Cook for 10 seconds. Remove pan from heat and stir garlic/ginger mixture into vegetables for 
20 seconds.  

4. Return pan to heat and add cooked meat, seafood, or tofu. Stir in sauce and stir-fry to coat all ingredients, 
about 1 minute. Serve immediately with rice. 

 
 
 
STEP BY STEP: Anatomy of a Stir-Fry  

 
1. Heat the pan, then 
the oil. Place your 
hand two inches 
above the surface of 
the pan; when you 
can keep it there only 
two seconds, the oil is 
ready. 

 
2. Add the meat, 
seafood, or tofu and 
cook until about 
three-quarters done, 
then remove from the 
pan. 



 
3. After the pan 
comes back to heat, 
add additional oil and 
the longer-cooking 
vegetables and stir-
fry. 

 
4. Add additional oil 
and the remaining 
vegetables (in two 
batches if necessary), 
stir together, and stir-
fry. 

 
5. Clear the center of 
the pan and add the 
garlic, ginger, and 
scallions. Drizzle 
with oil, cook for 10 
seconds, remove from 
heat, and stir into the 
vegetables. 

 
6. Return the pan to 
heat and add the 
cooked meat, 
seafood, or tofu. 

 
7. If desired, add 
whole basil or mint 
leaves, without the 
stems and stir-fry for 
20 seconds or untill 
leaves wilt. 

 
8. Stir in the sauce 
and stir-fry to coat all 
ingredients, then 
serve at once with 
rice. 

 
Orange Compote with Star Anise 
 
 
 
Serves 4  

3–4 oranges   
1 cup water   

1/2 cup granulated sugar   
4 star anise    
2 tablespoons crème de cassis   

 

1. Remove zest from oranges with vegetable peeler. Peel oranges and remove outer white pith, without 
separating oranges into segments. Slice oranges a scant 1/2-inch thick or section them; remove seeds and set 
aside.  

2. Bring water, sugar, star anise and all but two strips of zest to boil in medium saucepan. Reduce heat and 
simmer until flavors blend and a thin syrup has formed, about 20 minutes. 

3. Meanwhile, arrange sliced oranges in medium shallow bowl. Remove and discard zest from hot syrup and stir 
in crème de cassis, then immediately pour over oranges. Cool oranges to room temperature, then refrigerate 



until ready to serve. Cut remaining two strips zest into fine julienne strips. Garnish oranges with zest when 
ready to serve. 

 
 
 

 
Fluffy White Rice 
This recipe is designed for one cup of raw rice in a tight-lidded pot. As you cook more rice, you should reduce 
the proportion of water. With two cups of rice, you can get these results with two and one-half to two and three-
quarters cups of water. But it is very hard to get a reliable result with less than a cup of rice, so do not halve this 
recipe 
 
 
Serves 4  

2 teaspoons unsalted butter , vegetable or olive oil  
1 cup long grain white rice (not converted)  

1 1/2 cups water   
1/2 teaspoon table salt   

 

1. Heat oil in medium saucepan over medium heat. Add rice; cook, stirring constantly, for 1 to 3 minutes, 
depending on desired amount of nutty flavor. Add water and salt; bring to boil, swirling pot to blend 
ingredients.  

2. Reduce heat to low, cover with tight lid lined with a towel, and cook until liquid is absorbed, about 15 minute 

3. Turn off heat; let rice stand on burner, still covered, to finish cooking, about 15 minutes longer. Fluff with 
fork and serve.  

 
 
 



Autumn Pork Dinner 
 
Apple and sage give our pork tenderloin the flavor boost this lean cut needs. We complete our seasonal menu 
with acorn squash and flaky apple turnovers. 

• Flaky Apple Turnovers 
• Sauteed Pork Tenderloin Medallions with Apples and Sage Cream Pan Sauce 
• Acorn Squash with Brown Sugar 
• Shopping List 

 
Flaky Apple Turnovers 
If at any point during rolling the dough becomes sticky and difficult to work with, transfer it to a cookie sheet or 
cutting board, wrap it in plastic, and chill until it becomes workable. The dough can be made through step 4, 
then wrapped tightly in plastic wrap and kept for up to 5 days in the refrigerator or 2 months in the freezer. 
Defrost frozen dough in the refrigerator 1 day before you plan to use it. 
 
 
Makes nine 5-inch turnovers  
 
Quickest Puff Pastry 

2 cups unbleached all-purpose flour (10 ounces)  
1 tablespoon granulated sugar   
1 teaspoon table salt   

16 tablespoons unsalted butter (2 sticks) cold, cut into 
1/4-inch cubes  

6 tablespoons water ice  
1 teaspoon lemon juice   

 
Apple Filling 

4 Granny Smith apples (about 1 pound)  
1 cup granulated sugar   
2 teaspoons lemon juice   

1/4 teaspoon table salt   
 
Cinnamon Sugar 
1/2 cup granulated sugar   

2 teaspoons ground cinnamon   
 

1. In workbowl of food processor fitted with steel blade, pulse to combine flour, sugar, and salt. Add one-
quarter of the butter cubes and cut butter into flour until butter is in dime-sized pieces, four 1-second pulses. 
Add remaining butter to coat cubes with flour, two 1-second pulses. Transfer mixture to medium bowl. 

2. Combine ice water and lemon juice in small bowl. Add 3 tablespoons liquid to flour and butter mixture and 
toss until just combined. Toss in remaining water, then turn dough out onto work surface. Follow illustrations 1 
through 3, "Fraisage Makes for Tender Pastry," below, to fraisage dough; wrap in plastic and refrigerate. 
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3. Unwrap dough and follow illustrations 1 and 2 in “Shaping the Turnovers” (below) to roll and fold dough 
twice. If dough is soft and sticky, wrap in plastic and refrigerate 30 minutes until workable, then repeat rolling 
and pressing. When second rolling and folding is complete, wrap dough in plastic and chill at least 30 minutes. 

4. Following illustrations 3 and 4 from" Shaping The Turnovers," below, roll, trim and cut dough into nine 5-
inch squares. Slide parchment and dough onto cookie sheet or large cutting board and refrigerate while making 
filling. 

5. Peel apples. Following illustration 5 from" Shaping The Turnovers," below, grate on large holes of box 
grater. Combine grated apples, sugar, lemon juice, and salt in medium bowl. Line baking sheet with parchment 
paper; set aside. Working one at a time, remove dough squares from refrigerator and set on work surface. Place 
2 tablespoons grated apple filling (squeezed of excess liquid) in center of dough. Moisten two adjoining edges 
of dough square with finger dipped in apple liquid, then fold top portion of dough over bottom, making sure to 
overlap the bottom portion by 1/8 inch. Follow illustration 6 from "Shaping The Turnovers," below, to crimp 
edges of turnover with tines of fork. Using wide metal spatula, transfer turnover to prepared baking sheet. 
Repeat process with remaining dough squares. Refrigerate 30 minutes or cover with plastic wrap and refrigerate 
up to 24 hours. 

6. While turnovers are chilling, adjust oven rack to upper-middle position and heat oven to 375 degrees. 
Combine sugar and cinnamon in small bowl.  

7. Brush or mist turnovers lightly with water and sprinkle evenly with cinnamon sugar. Bake until golden 
brown, 18 to 22 minutes. Using wide metal spatula, transfer turnovers to wire rack to cool. 

 
 
 
STEP BY STEP: Shaping the Turnovers  
 

 
1. Place the dough onto a lightly floured 
large piece of parchment paper and roll into 
a 15 by 10-inch rectangle. Fold the dough 
lengthwise into thirds.  

 
2. Starting from a narrow end, loosely roll 
up the dough as illustrated. Press it to form 
a 6 by 5-inch rectangle. Repeat steps 1 and 
2, first chilling dough if it is soft and sticky.  



 
3. On a large sheet of parchment paper 
lightly dusted with flour, roll the dough to an 
18-inch square that is slightly under 1/8 inch 
thick. Using a ruler and a pizza cutter, trim 
the dough to a 15-inch square.  

 
4. Make two incisions at 5-inch intervals on 
all four sides of the square. Line ruler up 
with incisions and cut the dough into nine 
5-inch squares.  

 
5. Grate the peeled apples on the large holes 
of a box grater, discarding the core and 
seeds.  

 
6. With a fork dipped in flour, press to seal 
and crimp the edges.  

STEP BY STEP: Fraisage Makes for Tender Pastry  

 
1. Turn the shaggy dough mass onto the 
work surface and press it together with both 
hands. 

 
2. Use the heel of one hand braced against 
the work surface to drag a small portion of 
the dough forward in a short, brisk stroke. 
Repeat with the remaining dough portions. 



 
3. Gather the dough together with a bench 
scraper and repeat the fraisage a second time. 
Press the dough into an 8 by 4-inch 
rectangle, wrap in plastic, and refrigerate at 
least 30 minutes. 

 

 
Sauteed Pork Tenderloin Medallions with Apples and Sage Cream Pan Sauce 
To promote even cooking, cut your slices to a uniform thickness. If it helps, lay a ruler in front of the loin and 
slice at the one-inch marks. If you’ve got one, cover the pan with a splatter screen to prevent splattering. 
 
 
Serves 3  
 
For the Chicken 

1 teaspoon table salt   
1/2 teaspoon ground black pepper   

1 pork tenderloin (about 1 pound), silver skin 
removed, cut into 1-inch slices, each pounded to 
3/4 inch with flat side of chef's knife blade  

2 tablespoons olive oil   
 
For the Sauce 

1 tablespoon unsalted butter   
1 Granny Smith apple or orther firm apple, peeled, 

cored, and cut into 12 slices  
1/2 medium onion , sliced thin (about 1/2 cup)  
1/3 cup apple cider   

3 tablespoons applejack or brandy  
1/2 cup chicken stock or low-salt canned broth  

2 tablespoons minced fresh sage leaves   
1/4 cup heavy cream   

 Table salt and ground black pepper   
 

1. Sprinkle salt and pepper over both sides of pork slices. Heat oil until shimmering in heavy-bottomed pan, at 
least 10 inches across bottom, over medium-high heat, swirling pan to distribute oil. Working in batches of no 
more than six slices to avoid overcrowding, sear medallions without moving them until brown on one side, 



about 80 seconds (oil should sizzle, but not smoke). Turn medallions with tongs to avoid scraping off the sear; 
sear until meat is mostly opaque at sides, firm to the touch, and well browned, about 80 seconds. Transfer pork 
to plate.  

2. Melt butter in pan in which pork was cooked over medium-high heat, swirling to distribute. Add apple and 
onion; sauté until apple starts to brown, about 4 minutes. Add cider and applejack or brandy; boil, scraping pan 
bottom with wooden spatula to loosen browned bits, until liquid reduces to a glaze, about 2 1/2 minutes. 
Increase heat to high; add stock or broth, sage, and any accumulated pork juices; boil until liquid reaches 
consistency of maple syrup, about 3 minutes. Add cream; boil until reduced by half, about 2 minutes.  

3. Reduce heat to medium; return pork to pan, turning meat to coat. Simmer to heat pork thoroughly and blend 
flavors, about 3 minutes. Adjust seasonings, adding salt and pepper to taste. Transfer pork to serving plate and 
spoon sauce over meat. Serve immediately.  

 
 
 
STEP BY STEP: Preparing the Tenderloin  

 
To remove the silver skin, slip a paring knife 
between the silver skin and the muscle fibers. 
Angle the knife slightly upward and use a gentle 
back-and-forth sawing action. 

 
One or two smacks with the flat side of 
a chef's knife should flatten the slices to 
about three-quarters of an inch 
thickness. 

 
Acorn Squash with Brown Sugar 
Squash smaller than 1 1/2 pounds will likely cook a little faster than the recipe indicates, so begin checking for 
doneness a few minutes early. Conversely, larger squash will take slightly longer to cook. However, keep in 
mind that the cooking time is largely dependent on the microwave. If microwaving the squash in Pyrex, the 
manufacturer recommends adding water to the dish (or bowl) prior to cooking. To avoid a steam burn when 
uncovering the cooked squash, peel back the plastic wrap very carefully, starting from the side that is farthest 
away from you.  
 
 
Serves 4  
2 acorn squash (about 1 1/2 pounds each), halved pole 

to pole and seeded  
 table salt   

3 tablespoons unsalted butter   
3 tablespoons dark brown sugar   
 

1. Sprinkle squash halves with salt and place halves cut-sides down in 13- by 9-inch microwave-safe baking 
dish or arrange halves in large (about 4-quart) microwave-safe bowl so that cut sides face out (see photo). If 
using Pyrex, add 1/4 cup water to dish or bowl. Cover tightly with plastic wrap, using multiple sheets, if 
necessary; with paring knife, poke about 4 steam vents in plastic wrap. Microwave on high power until squash 



is very tender and offers no resistance when pierced with paring knife, 15 to 25 minutes. Using potholders, 
remove baking dish or bowl from oven and set on clean, dry surface (avoid damp or cold surfaces).  

2. While squash is cooking, adjust oven rack to uppermost position (about 6 inches from heating element); heat 
broiler. Melt butter, brown sugar, and 1/8 teaspoon salt in small saucepan over low heat, whisking occasionally, 
until combined.  

3. When squash is cooked, carefully pull back plastic wrap from side farthest from you. Using tongs, transfer 
cooked squash cut-side up to rimmed baking sheet. Spoon portion of butter/sugar mixture onto each squash half. 
Broil until brown and caramelized, 5 to 8 minutes, rotating baking sheet as necessary and removing squash 
halves as they are done. Set squash halves on individual plates and serve immediately.  

 
 
 
STEP BY STEP: Two Ways to Cut Squash Safely--Metal Bench Scraper and Hammer  
 

 
1. Set squash on damp kitchen 
towel. Position bench scraper on 
rind. 

 
2. Strike handle of bench scraper with hammer to drive 
blade into squash. Continue to hit bench scraper with 
hammer until blade cuts through squash. 

STEP BY STEP: Two Ways to Cut Squash Safely--Knife and Rubber Mallet  
 

 
1. Set squash on damp kitchen towel 
to hold it in place. Position knife on 
rind of squash. 

 
2. Strike back of knife with rubber mallet to drive 
knife into squash. Continue to hit knife with 
mallet until knife cuts through squash. 

 



Easy Chicken Supper 
 
For an easy game plan, make the cake first, then the pilaf. While the green beans are in the oven, make the 
piccata. 

• Chicken Piccata 
• Hot Fudge Pudding Cake 
• Rice Pilaf with Vermicelli 
• Roasted Green Beans 
• Shopping List 

 
Chicken Piccata 
If you like, use thinly sliced cutlets available at many supermarkets. These cutlets don't have any tenderloins 
and can be used as they are.  
 
 
Serves 4  

2 large lemons   
4 boneless, skinless chicken breasts (about 1 1/2 

pounds), preferably kosher or Bell and Evans, 
rinsed, dried thoroughly, trimmed of excess fat, and 
prepared according to illustrations below  
 Table salt and ground black pepper   

1/2 cup unbleached all-purpose flour   
4 tablespoons vegetable oil   
1 small shallot , minced (about 2 tablespoons) or 1 

small garlic clove, minced (about 1 teaspoon)  
1 cup chicken stock or canned low-sodium chicken 

broth  
2 tablespoons small capers , drained  
3 tablespoons unsalted butter , softened  
2 tablespoons minced fresh parsley leaves   

 

1. Adjust oven rack to lower-middle position, set large heatproof plate on rack, and heat oven to 200 degrees.  

2. Halve one lemon pole to pole. Trim ends from one half and cut crosswise into slices 1/8 to 1/4 inch thick; set 
aside. Juice remaining half and whole lemon to obtain 1/4 cup juice; reserve. 

3. Sprinkle both sides of cutlets generously with salt and pepper. Measure flour into pie tin or shallow baking 
dish. Working one cutlet at a time, coat with flour, and shake to remove excess. 

4. Heat heavy-bottomed 12-inch skillet over medium-high heat until hot, about 2 minutes; add 2 tablespoons oil 
and swirl pan to coat. Lay half of chicken pieces in skillet. Sauté cutlets, without moving them, until lightly 
browned on first side, 2 to 2 1/2 minutes. Turn cutlets and cook until second side is lightly browned, 2 to 2 1/2 
minutes longer. Remove pan from heat and transfer cutlets to plate in oven. Add remaining 2 tablespoons oil to 
now-empty skillet and heat until shimmering. Add remaining chicken pieces and repeat.  
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5. Add shallot or garlic to now-empty skillet and return skillet to medium heat. Sauté until fragrant, about 30 
seconds for shallot or 10 seconds for garlic. Add stock and lemon slices, increase heat to high, and scrape skillet 
bottom with wooden spoon or spatula to loosen browned bits. Simmer until liquid reduces to about 1/3 cup, 
about 4 minutes. Add lemon juice and capers and simmer until sauce reduces again to 1/3 cup, about 1 minute. 
Remove pan from heat and swirl in butter until butter melts and thickens sauce; swirl in parsley. Spoon sauce 
over chicken and serve immediately.  

 
 
 
STEP BY STEP: Slicing the Cutlets  
 

 
After removing the tenderloin, place each cutlet 
smooth-side up on a cutting board. Holding one 
hand on top of the cutlet, carefully slice the cutlet in 
half horizontally. 

 
This will yield two pieces, each 
between 3/8 and 1/2 inch thick. 

 
Hot Fudge Pudding Cake 
If you have cold, brewed coffee on hand, it can be used in place of the instant coffee and water, but to make 
sure it isn’t too strong, use 1 cup of cold coffee mixed with 1/2 cup of water. Serve the cake warm with vanilla 
or coffee ice cream. Leftovers can be reheated, covered with plastic wrap, in a microwave oven.  
 
 
Serves 8  

2 teaspoons instant coffee   
1 1/2 cups water   

2/3 cup Dutch-processed cocoa powder (2 1/2 
ounces)  

1/3 cup brown sugar (packed, 1 3/4 ounces)  
1 cup granulated sugar (7 ounces)  
6 tablespoons unsalted butter   
2 ounces semisweet chocolate or bittersweet 

chocolate, chopped  
3/4 cup unbleached all-purpose flour (3 3/4 ounces)  

2 teaspoons baking powder   
1 tablespoon vanilla extract   

1/3 cup whole milk   
1/4 teaspoon table salt   

1 large egg yolk   



 

1. Adjust oven rack to lower-middle position and heat oven to 325 degrees. Lightly spray 8-inch square glass or 
ceramic baking dish with nonstick cooking spray. Stir instant coffee into water; set aside to dissolve. Stir 
together 1/3 cup cocoa, brown sugar, and 1/3 cup granulated sugar in small bowl, breaking up large clumps with 
fingers; set aside. Melt butter, remaining 1/3 cup cocoa, and chocolate in small bowl set over saucepan of barely 
simmering water; whisk until smooth and set aside to cool slightly. Whisk flour and baking powder in small 
bowl to combine; set aside. Whisk remaining 2/3 cup sugar, vanilla, milk, and salt in medium bowl until 
combined; whisk in yolk. Add chocolate mixture and whisk to combine. Add flour mixture and whisk until 
batter is evenly moistened.  

2. Pour batter into prepared baking dish and spread evenly to sides and corners. Sprinkle cocoa/sugar mixture 
evenly over batter (cocoa mixture should cover entire surface of batter); pour coffee mixture gently over cocoa 
mixture. Bake until cake is puffed and bubbling and just beginning to pull away from sides of baking dish, 
about 45 minutes. (Do not overbake.) Cool cake in dish on wire rack about 25 minutes before serving.  

 
 
 
STEP BY STEP: Pudding Cake 1-2-3  

 
1. Pour batter into prepared baking dish and 
spread evenly into sides and corners with 
rubber spatula. 

 
2. Sprinkle cocoa/sugar mixture over 
batter. Mixture should cover entire surface 
of batter. 

 
3. Pour coffee mixture gently over cocoa 
mixture, and put baking dish in oven. 

 

 
Rice Pilaf with Vermicelli 
If you like, olive oil can be substituted for the butter depending on what you are serving with the pilaf. Soaking 
the rice overnight in water results in more tender, separate grains. If you'd like to try it, add enough water to 
cover the rice by 1 inch after the rinsing process in step 1, then cover the bowl with plastic wrap and let it stand 
at room temperature 8 to 24 hours; reduce the amount of water to cook the rice to 2 cups. For the most evenly 
cooked rice, use a wide-bottomed saucepan with a tight-fitting lid. If you are using soaked rice for this 
variation, use 3 cups of water.  
 
 
Serves 4 as a side dish  
1 1/2 cups basmati rice or long-grain rice  



3 1/4 cups water   
1 1/2 teaspoons table salt   

 ground black pepper   
3 tablespoons unsalted butter   
1 small onion , minced (about 1/2 cup)  
4 ounces vermicelli , broken into 1-inch pieces 

(about 1 cup)  
2 medium cloves garlic , minced  

1/2 teaspoon ground cumin   
1/2 teaspoon ground coriander   

 pinch allspice   
 

1. Place rice in medium bowl and add enough water to cover by 2 inches; using hands, gently swish grains to 
release excess starch. Carefully pour off water, leaving rice in bowl. Repeat four to five times, until water runs 
almost clear. Using a colander or fine mesh strainer, drain water from rice; place colander over bowl and set 
aside.  

2. Bring 3 1/4 cups water to boil, covered, in small saucepan over medium-high heat. Add salt and season with 
pepper; cover to keep hot. Meanwhile, heat 1 1/2 tablespoons butter in large saucepan over medium heat until 
foam begins to subside; add vermicelli and cook, stirring occasionally, until browned, about 3 minutes. Remove 
to small bowl and set aside. Add remaining 1 1/2 tablespoons butter to pan and heat until foam begins to 
subside; add onion and sauté until softened but not browned, about 4 minutes. Add garlic, cumin, coriander, and 
allspice to sautéed onion; cook until fragrant, about 30 seconds longer. Add vermicelli and rice and stir to coat 
grains with butter; cook until edges of rice grains begin to turn translucent, about 3 minutes. Stir hot seasoned 
water into rice; return to boil, then reduce heat to low, cover, and simmer until all liquid is absorbed, about 16-
18 minutes. Off heat, remove lid, and place kitchen towel folded in half over saucepan; replace lid. Let stand 10 
minutes; fluff rice with fork and serve. 

 
 
 

 
Roasted Green Beans 
An aluminum foil liner prevents burning on dark nonstick baking sheets. When using baking sheets with a light 
finish, foil is not required, but we recommend it for easy cleanup.  
 
 
Serves 4  
1 pound green beans , stem ends snapped off  
1 tablespoon olive oil   
 Table salt and ground black pepper   

 

1. Adjust oven rack to middle position; heat oven to 450 degrees. Line rimmed baking sheet with aluminum 
foil; spread beans on baking sheet. Drizzle with oil; using hands, toss to coat evenly. Sprinkle with 1/2 teaspoon 
salt, toss to coat, and distribute in even layer. Roast 10 minutes.  



2. Remove baking sheet from oven. Using tongs, redistribute beans. Continue roasting until beans are dark 
golden brown in spots and have started to shrivel, 10 to 12 minutes longer. 

3. Adjust seasoning with salt and pepper, transfer to serving bowl, and serve. 

Per Serving: 
Cal 70; Fat 3.5 g; Sat fat 0 g; Chol 0 mg; Carb 8 g; Protein 32g; Fiber 4 g; Sodium 30 mg 

 
Warming Meat Loaf Dinner 
 
What could be more comfortable for a wintry supper than meat loaf, roast potatoes, green beans, and large, 
chunky cookies? 

• Green Beans with Toasted Hazelnuts and Brown Butter 
• Roast Potatoes 
• Chocolate-Chunk Oatmeal Cookies with Dried Cherries 
• Glazed Meat Loaf or All Beef Meatloaf 
• Shopping List 

 
Green Beans with Toasted Hazelnuts and Brown Butter 
Tongs are the tool best suited to tossing the beans in the pan and arranging them on the platter. To blanch, dress, 
and serve the beans without holding them first in the refrigerator, increase the blanching time to 5 to 6 minutes 
and don’t bother shocking them in ice water. Instead, quickly arrange the warm beans on a serving platter and 
top with the sauce you’ve prepared as the beans blanch. 
 
 
Serves 4 to 6  

1 teaspoon table salt   
1 pound green beans , stem ends snapped off  
4 tablespoons unsalted butter   

1/2 cup hazelnuts  (about 2 1/2 ounces), skinned, 
chopped fine, and toasted in small skillet over 
medium heat until just fragrant, 3 to 4 minutes  
 Table salt and ground black pepper   

 

1. Bring 2 1/2 quarts water to boil in large saucepan over high heat; add salt and green beans, return to boil, and 
cook until beans are bright green and crisp-tender, 3 to 4 minutes. Meanwhile, fill large bowl with ice water. 
Drain beans in colander and transfer beans immediately to ice water. When beans no longer feel warm to touch, 
drain in colander again and dry thoroughly with paper towels. 

2. Heat butter in small heavy-bottomed saucepan over medium heat and cook, swirling frequently, until butter 
turns deep chocolate brown and becomes fragrant, 4 to 5 minutes. Add hazelnuts and cook, stirring constantly, 
until fragrant and combined, about 1 minute. Season with salt and pepper to taste. 

3. Meanwhile, heat 1/4 cup water and beans in 12-inch skillet over high heat; cook, tossing frequently, until 
beans are warmed through, about 1 to 2 minutes. Season with salt and pepper to taste and arrange neatly on 
warm serving platter. Top beans with toasted hazelnuts and brown butter and serve immediately. 
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Roast Potatoes 
To roast more than two pounds of potatoes at once, use a second pan rather than crowding the first. If your 
potatoes are small, like new potatoes, cut them in halves instead of wedges and turn them cut-side up during the 
final ten minutes of roasting.  
 
 
Serves 4  
2 pounds Red Bliss potatoes or other low-starch 

potatoes, scrubbed clean, dried, halved, and cut into 
3/4-inch wedges  

3 tablespoons extra-virgin olive oil   
 Table salt and ground black pepper   

 

1. Adjust oven rack to middle position and heat oven to 425 degrees. Toss potatoes and olive oil in medium 
bowl to coat; season generously with salt and pepper and toss again to blend.  

2. Place potatoes flesh side down, in a single layer, on shallow roasting pan; cover tightly with aluminum foil 
and cook about 20 minutes. Remove foil; roast until side of potato touching pan is crusty golden brown, about 
15 minutes more. Remove pan from oven and carefully turn potatoes over using metal spatula. (Press spatula 
against metal as it slides under potatoes to protect crusts.) Return pan to oven and roast until side of potato now 
touching pan is crusty golden brown and skins have raisin-like wrinkles, 5 to 10 minutes more. Remove from 
oven, transfer potatoes to serving dish (again, using metal spatula and extra care not to rip crusts), and serve 
warm.  

 
 
 
STEP BY STEP: Roasting Potatoes  

 
1. Midway through cooking, remove the foil 
cover from the pan so the potatoes brown. 

 
2. Flip the potatoes so both cut sides 
come into contact with the hot pan. 

 
Chocolate-Chunk Oatmeal Cookies with Dried Cherries 
We like these cookies made with dried sour cherries, but dried cranberries can be substituted for the cherries. 
Quick oats used in place of the old-fashioned oats will yield a cookie with slightly less chewiness. If your 
baking sheets are smaller than the ones described in the recipe, bake the cookies in three batches instead of two. 
These cookies keep for 4 to 5 days stored in an airtight container or zipper-lock plastic bag, but they will lose 
their crisp exterior and become uniformly chewy after a day or so. 
 



 
Makes sixteen 4-inch cookies  
1 1/4 cups unbleached all-purpose flour (6 1/4 ounces)  

3/4 teaspoon baking powder   
1/2 teaspoon baking soda   
1/2 teaspoon table salt   

2 1/4 cups rolled oats , old-fashioned, (6 1/3 ounces)  
1 cup dried tart cherries (5 ounces), chopped 

coarse  
4 ounces bittersweet chocolate , chopped into 

chunks about size of chocolate chips (about 3/4 
cup)  

12 tablespoons unsalted butter (1 1/2 sticks), 
softened but still cool  

1 1/2 cups packed brown sugar (10 1/2 ounces), 
preferably dark  

1 large egg   
1 teaspoon vanilla extract   

 

1. Adjust oven racks to upper- and lower-middle positions; heat oven to 350 degrees. Line 2 large (18 by 12-
inch) baking sheets with parchment paper.  

2. Whisk flour, baking powder, baking soda, and salt in medium bowl. In second medium bowl, stir together 
oats, cherries, and chocolate.  

3. In standing mixer fitted with flat beater, beat butter and sugar at medium speed until no sugar lumps remain, 
about 1 minute. Scrape down sides of bowl with rubber spatula; add egg and vanilla and beat on medium-low 
speed until fully incorporated, about 30 seconds. Scrape down bowl; with mixer running at low speed, add flour 
mixture; mix until just combined, about 30 seconds. With mixer still running on low, gradually add oat/nut 
mixture; mix until just incorporated. Give dough final stir with rubber spatula to ensure that no flour pockets 
remain and ingredients are evenly distributed.  

4. Divide dough evenly into 16 portions, each about 1/4 cup, then roll between palms into balls about 2 inches 
in diameter; stagger 8 balls on each baking sheet, spacing them about 2 1/2 inches apart. Using hands, gently 
press each dough ball to 1 inch thickness. Bake both baking sheets 12 minutes, rotate them front to back and top 
to bottom, then continue to bake until cookies are medium brown and edges have begun to set but centers are 
still soft (cookies will seem underdone and will appear raw, wet, and shiny in cracks), 8 to 10 minutes longer. 
Do not overbake. 

5. Cool cookies on baking sheets on wire rack 5 minutes; using wide metal spatula, transfer cookies to wire rack 
and cool to room temperature.  

 
 
 
STEP BY STEP: Getting the Cookie Texture Right  
If you want cookies that are chewy in the middle, take them out of the oven before they 



look done. Trust us--the cookies will set up as they cool.  

 
PROPERLY BAKED: When the cookies are 
set but still look wet between the fissures, take 
them out of the oven. Once cooled, the 
cookies will bend, not snap.  

 
BAKED TOO LONG: Cookies that look 
matte (rather than shiny) have been 
overbaked. Once cooled, their texture will 
be crumbly and dry. 

 
Glazed Meat Loaf or All Beef Meatloaf 
If you can't find chuck and/or sirloin, substitute any 85 percent lean ground beef. Handle the meat gently; it 
should be thoroughly combined but not pastelike. To avoid using the broiler, glaze the loaf in a 500-degree 
oven; increase cooking time for each interval by 2 to 3 minutes.  
 
 
Serves 6 to 8  
 
Meat Loaf 

3 ounces Monterey Jack cheese , grated on small 
holes of box grater (about 1 cup)  

1 tablespoon unsalted butter   
1 medium onion , chopped fine (about 1 cup)  
1 medium rib celery , chopped fine (about 1/2 cup)  
1 medium clove garlic , minced or pressed through a 

garlic press (about 1 teaspoon)  
2 teaspoons minced fresh thyme leaves    
1 teaspoon paprika   

1/4 cup tomato juice   
1/2 cup low-sodium chicken broth   

2 large eggs   
1/2 teaspoon unflavored gelatin (powdered)  

1 tablespoon soy sauce   
1 teaspoon Dijon mustard   

2/3 cup crushed saltine crackers   
2 tablespoons minced fresh parsley leaves   

3/4 teaspoon table salt   
1/2 teaspoon ground black pepper   

1 pound ground sirloin   
1 pound ground beef chuck   

 
Glaze 
1/2 cup ketchup   



1 teaspoon hot pepper sauce   
1/2 teaspoon ground coriander   
1/4 cup cider vinegar   

3 tablespoons packed light brown sugar   
 

1. Adjust oven rack to middle position; heat oven to 375 degrees. Spread cheese on plate and place in freezer 
until ready to use. Prepare baking sheet (see illustration below). 

2. Heat butter in 10-inch skillet over medium-high heat until foaming; add onion and celery and cook, stirring 
occasionally, until beginning to brown, 6 to 8 minutes. Add garlic, thyme, and paprika and cook, stirring, until 
fragrant, about 1 minute. Reduce heat to low and add tomato juice. Cook, stirring to scrape up browned bits 
from pan, until thickened, about 1 minute. Transfer mixture to small bowl and set aside to cool. 

3. Whisk broth and eggs in large bowl until combined. Sprinkle gelatin over liquid and let stand 5 minutes. Stir 
in soy sauce, mustard, saltines, parsley, salt, pepper, and onion mixture. Crumble frozen cheese into coarse 
powder and sprinkle over mixture. Add ground beef; mix gently with hands until thoroughly combined, about 1 
minute. Transfer meat to foil rectangle and shape into 10 by 6-inch oval about 2 inches high. Smooth top and 
edges of meat loaf with moistened spatula. Bake until an instant-read thermometer inserted into center of loaf 
reads 135 to 140 degrees, 55 to 65 minutes. Remove meat loaf from oven and turn on broiler.  

4. While meat loaf cooks, combine ingredients for glaze in small saucepan; bring to simmer over medium heat 
and cook, stirring, until thick and syrupy, about 5 minutes. Spread half of glaze evenly over cooked meat loaf 
with rubber spatula; place under broiler and cook until glaze bubbles and begins to brown at edges, about 5 
minutes. Remove meat loaf from oven and spread evenly with remaining glaze; place back under broiler and 
cook until glaze is again bubbling and beginning to brown, about 5 minutes more. Let meat loaf cool about 20 
minutes before slicing.  

 
 
 
STEP BY STEP: Troubleshooting Meat Loaf  
 
Here are two problems we encountered when making meat loaf -- and the steps we now 
take to avoid them.  

 
PROBLEM: Sides of meat loaf remain 
crustless. SOLUTION: Loaf pans expose 
only one side of the meat loaf to browning 
heat. By opting for a free-form loaf, we 
achieved an all-over browned crust.  

 
PROBLEM: Meat loaf sits in an 
unappealing pool of grease. SOLUTION: 
Baking directly on a sheet pan provides no 
outlet for exuded grease. A foil base, poked 
with holes and set on a cooling rack, lets 
juices drain as the loaf cooks. 

STEP BY STEP: Creating a Free-Form "Loaf Pan"  



 
Allowing meat loaf to stew in its own juices makes for a greasy mess. Here's our solution: 
Fold heavy-duty aluminum foil to form a 10 by 6-inch rectangle. Center the foil on a metal 
cooling rack and place the rack over a rimmed baking sheet. Poke holes in the foil with a 
skewer (about half an inch apart). Spray the foil with nonstick cooking spray. 
 



Easy Italian Supper 
 

• Rice Pilaf with Vermicelli 
• Double Chocolate Pudding 
• Orange and Radish Salad with Arugula 
• Parmesan-Crusted Chicken Cutlets 
• Shopping List 

 
Rice Pilaf with Vermicelli 
If you like, olive oil can be substituted for the butter depending on what you are serving with the pilaf. Soaking 
the rice overnight in water results in more tender, separate grains. If you'd like to try it, add enough water to 
cover the rice by 1 inch after the rinsing process in step 1, then cover the bowl with plastic wrap and let it stand 
at room temperature 8 to 24 hours; reduce the amount of water to cook the rice to 2 cups. For the most evenly 
cooked rice, use a wide-bottomed saucepan with a tight-fitting lid. If you are using soaked rice for this 
variation, use 3 cups of water.  
 
 
Serves 4 as a side dish  
1 1/2 cups basmati rice or long-grain rice  
3 1/4 cups water   
1 1/2 teaspoons table salt   

 ground black pepper   
3 tablespoons unsalted butter   
1 small onion , minced (about 1/2 cup)  
4 ounces vermicelli , broken into 1-inch pieces 

(about 1 cup)  
2 medium cloves garlic , minced  

1/2 teaspoon ground cumin   
1/2 teaspoon ground coriander   

 pinch allspice   
 

1. Place rice in medium bowl and add enough water to cover by 2 inches; using hands, gently swish grains to 
release excess starch. Carefully pour off water, leaving rice in bowl. Repeat four to five times, until water runs 
almost clear. Using a colander or fine mesh strainer, drain water from rice; place colander over bowl and set 
aside.  

2. Bring 3 1/4 cups water to boil, covered, in small saucepan over medium-high heat. Add salt and season with 
pepper; cover to keep hot. Meanwhile, heat 1 1/2 tablespoons butter in large saucepan over medium heat until 
foam begins to subside; add vermicelli and cook, stirring occasionally, until browned, about 3 minutes. Remove 
to small bowl and set aside. Add remaining 1 1/2 tablespoons butter to pan and heat until foam begins to 
subside; add onion and sauté until softened but not browned, about 4 minutes. Add garlic, cumin, coriander, and 
allspice to sautéed onion; cook until fragrant, about 30 seconds longer. Add vermicelli and rice and stir to coat 
grains with butter; cook until edges of rice grains begin to turn translucent, about 3 minutes. Stir hot seasoned 
water into rice; return to boil, then reduce heat to low, cover, and simmer until all liquid is absorbed, about 16-
18 minutes. Off heat, remove lid, and place kitchen towel folded in half over saucepan; replace lid. Let stand 10 
minutes; fluff rice with fork and serve. 
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Double Chocolate Pudding 
Serve the pudding with whipped cream, if desired. 
 
 
Serves 4 to 6  

6 ounces bittersweet chocolate   
2 tablespoons Dutch-processed cocoa powder   
2 tablespoons cornstarch   

2/3 cup granulated sugar   
1/8 teaspoon table salt   

1 cup light cream   
3 large egg yolks   
2 cups whole milk   
1 tablespoon unsalted butter , softened  
2 teaspoons vanilla extract   

 

1. To melt the chocolate, chop and place it in a heatproof bowl set over a pan of almost simmering water, 
stirring once or twice until smooth. You can also melt the chocolate in a microwave at 50 percent power for 3 
1/2 minutes, stopping to stir after 2 minutes. If the chocolate is not yet completely melted, heat up to 30 seconds 
more at 50 percent power. After melting, allow to cool slightly. 

2. Sift cocoa powder, cornstarch, sugar, and salt into large heavy-bottomed saucepan. Slowly whisk in light 
cream, followed by yolks, then milk. Stir in chocolate. (Chocolate will form clumps that smooth with cooking.) 

3. Bring mixture to boil over medium-high heat, stirring constantly with whisk, scraping bottom and sides of 
pot. Pudding will gradually darken and thicken. Reduce heat to medium and cook, stirring gently but constantly 
with wooden spoon until pudding very thickly coats spoon or instant-read thermometer registers about 200 
degrees, 1 1/2 to 2 minutes. 

4. Pass pudding through fine-mesh strainer into medium bowl, pressing with rubber spatula. Leave residue in 
strainer. Stir butter and vanilla into pudding. Serve warm or directly cover surface of pudding with plastic wrap, 
cool 30 minutes, and refrigerate. 

 
 
 

 
Orange and Radish Salad with Arugula 
 
 
 
Serves 4  

3 medium oranges  prepared according to 
illustrations below to make 1 1/2 cups  



5 teaspoons lime juice from 1 to 2 limes  
1/4 teaspoon Dijon mustard   
1/2 teaspoon ground coriander , toasted in small dry 

skillet until fragrant, about 30 seconds  
1/8 teaspoon table salt   

 ground black pepper   
3 tablespoons vegetable oil   
5 radishes , quartered lengthwise and cut crosswise 

into 1/8-inch-thick slices (about 1 1/3 cups)  
4 ounces baby arugula (about 4 cups)  

 

1. Place orange pieces in nonreactive mesh strainer set over bowl; let stand to drain excess juice. Meanwhile, 
whisk lime juice, mustard, coriander, salt, and pepper to taste in large bowl until combined. Whisking 
constantly, gradually add oil.  

2. Add oranges, radishes, and arugula to bowl and toss gently to combine. Divide arugula among individual 
plates, place a portion of oranges and radishes over arugula, and drizzle with any dressing in bowl; serve 
immediately.  

 
 
 
STEP BY STEP: Cutting Oranges  

 
1. Cut thin slice from top and bottom, 
stand on end, and slice away rind and 
white pith. 

 
2. Cut in half from end to end, remove stringy 
pith, cut each half into three wedges, and cut 
crosswise into 1/4-inch pieces. 

 
Parmesan-Crusted Chicken Cutlets 
The chicken breasts will be easier to slice into cutlets if you freeze them for 15 minutes until firm but not fully 
frozen. To slice in half, place one hand on top of the breast to secure it, hold a chef's knife parallel to the cutting 
board, and slice through the middle of the breast horizontally. Note that 1/2 ounce of Parmesan is grated on the 
smallest holes of a box grater (or Microplane rasp grater); the remaining 6 ounces are shredded on the largest 
holes of the box grater (see photos below). We like the flavor that authentic Parmigiano-Reggiano lends to this 
recipe. Less-expensive DiGiorno Parmesan cheese can also be used, but the resulting cheese crust will be 
slightly saltier and chewier. Serve this chicken with a simple salad. Although the portion size (1 cutlet per 
person) might seem small, these cutlets are rather rich due to the cheese content. To make 8 cutlets, double the 
ingredients and cook the chicken in 4 batches, transferring the cooked cutlets to a warm oven and wiping out the 
skillet after each batch.  
 



 
Serves 4  

2 boneless, skinless chicken breasts (8 ounces each), 
tenderloins removed, breasts trimmed of excess fat 
and halved horizontally  
 Table salt and ground black pepper   

1/4 cup unbleached all-purpose flour plus 1 tablespoon  
1/2 ounce grated Parmesan cheese (about 1/4 cup), see 

note above  
3 large egg whites   
2 tablespoons minced fresh chives (optional)  
6 ounces shredded Parmesan cheese (about 2 cups) 

see note above  
4 teaspoons olive oil   
1 lemon , cut into wedges  

 

1. Adjust oven rack to middle position and heat oven to 200 degrees. Place chicken between sheets of plastic 
wrap and pound to even 1/4-inch thickness. Pat dry with paper towels and season both sides with salt and 
pepper. 

2. Set wire rack on rimmed baking sheet. Whisk together 1/4 cup flour and grated Parmesan cheese in pie plate. 
In medium bowl, whisk egg whites and chives (if using) together until slightly foamy. In second pie plate, 
combine 2 cups shredded Parmesan and remaining tablespoon flour. 

3. Using tongs and working with 1 cutlet at a time, coat chicken in flour mixture, shaking off excess. Transfer 
chicken to egg-white mixture; coat evenly and let excess run off. Coat chicken with shredded Parmesan 
mixture, pressing gently so that cheese adheres. Place on wire rack. 

4. Heat 2 teaspoons oil in 12-inch nonstick skillet over medium-high heat until shimmering. Place 2 cutlets in 
skillet and reduce heat to medium. Cook until cheese is pale golden brown, about 3 minutes. While chicken is 
cooking, use thin nonstick spatula to gently separate any cheesy edges that have melted together. Carefully flip 
cutlets and continue to cook until cheese is pale golden brown on second side and meat is no longer pink in 
center, about 3 minutes. Transfer chicken to wire rack set in rimmed baking sheet and keep warm in oven. Wipe 
out skillet with paper towel and return to medium heat. Add remaining 2 teaspoons oil and cook remaining 2 
cutlets. Serve immediately with lemon wedges.  

 
 
 
STEP BY STEP: Two Ways to Cut the Parmesan  
 
An ideal crust requires cheeses of two different textures. A base layer of finely grated 
Parmesan cut on the smallest holes of a box or Microplane grater (left) is paired with an 
exterior layer of coarsely shredded Parmesan cut on the largest holes of a box grater 
(right).  



 
Grated  

Shredded 
STEP BY STEP: When Parmesan-Crusted Chicken Goes Bad  
 

 
Gummy: Baked chicken has a pale, damp, 
and gummy cheese coating. 

 
Patchy: A spotty, uneven crust is the 
result of using the wrong "glue." 

 
Dark and Bitter: A dark brown crust looks 
appealing but tastes bitter and burnt. 

 

 



Soup and Sandwich Supper for Two 
 

• Quick Clam Chowder for Two 
• Classic Grilled Cheese Sandwiches for Two 
• Low-Fat Chocolate Pudding for Two 
• Shopping List 

 
Quick Clam Chowder for Two 
Use the additional amount of cream if you prefer a thicker clam chowder. 
 
 
Serves 2  

2 (6.5-ounce) cans minced clams   
1 (8-ounce) bottle clam juice   
 Water , if necessary  

2 slices thick-cut bacon (about 2 ounces), cut 
into 1/4-inch pieces  

1/2 onion , chopped fine  
1 clove minced garlic   
1 tablespoon unbleached all-purpose flour   
2 large red potatoes (about 3/4 pound), 

scrubbed and cut into 1/2-inch pieces  
1 large bay leaf   

1/2 teaspoon fresh thyme  or 1/4 teaspoon dried 
thyme  

1/2 - 3/4 cup heavy cream   
1 tablespoon minced fresh parsley leaves    
 Table salt and ground black pepper   

 

1. Drain the clams, reserving the juices. Add the bottled clam juice to the reserved clam juice to measure 2 1/2 
cups (if short, add enough water to make up the difference). 

2. Cook the bacon in a medium, heavy-bottomed saucepan over medium-high heat until beginning to crisp, 
about 5 minutes. Stir in the onion and cook until the onion has softened and the bacon is crisp, about 5 minutes. 

3. Stir in the garlic and cook until fragrant, about 30 seconds. Stir in the flour and coat the vegetables, about 1 
minute. Gradually whisk in the clam broth. Stir in the potatoes, bay leaf, and thyme. Bring to a simmer and 
cook until the potatoes are tender, about 15 to 20 minutes. 

4. Stir in the clams, cream, and parsley. Return to a simmer briefly, then remove from the heat. Discard the bay 
leaf, and season with salt and pepper to taste. 
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Classic Grilled Cheese Sandwiches for Two 
 
 
 
Serves 2  
3 ounces cheese (preferably mild cheddar) or 

combination of cheeses, grated on large holes of box 
grater (about 1 cup, lightly packed)  

4 slices white sandwich bread (1/2-inch-thick), such as 
Pepperidge Farm Toasting White  

2 tablespoons butter (preferably salted), melted  
 

1. Heat a heavy 12-inch skillet over low to medium-low heat. Meanwhile, sprinkle a portion of cheese over two 
bread slices. Top each with a remaining bread slice, pressing down gently to set.  

2. Brush sandwich tops completely with half the melted butter; place each sandwich, buttered side down, in 
skillet. Brush remaining side of each sandwich completely with remaining butter. Cook until crisp and deep 
golden brown, 5 to 10 minutes per side, flipping sandwiches back to first side to re-heat and crisp, about 15 
seconds. Serve.  

 
 
 

 
Low-Fat Chocolate Pudding for Two 
To reduce fat and calories further, substitute 2 percent milk for the whole milk; the pudding will have a slightly 
looser consistency. Don't use 1 percent or skim milk; in our opinion, the pudding won't be worth eating. Once 
the pudding comes to a boil, make sure to simmer it for a full 2 minutes to cook out the flavor of the cornstarch. 
To learn more about cocoa powder, see related tasting. This recipe, serving four, was originally published in 
Cook's Country magazine. 
 
 
Serves 2  

1 ounce bittersweet chocolate , chopped  
1 tablespoon cocoa , preferably Dutched  
2 tablespoons cornstarch   

1/4 cup sugar   
 Pinch table salt   

1 1/4 cups whole milk   
1 teaspoon vanilla extract   

 

1. Melt chocolate over double boiler or in microwave. Cool slightly.  

2. Whisk together cocoa powder, cornstarch, sugar, and salt in heavy-bottomed medium saucepan. Add milk all 
at once and whisk to incorporate. Whisk in melted chocolate.  



3. Bring mixture to boil over medium heat, whisking until smooth. Once boiling, reduce heat to low and cook, 
stirring constantly with heatproof rubber spatula or wooden spoon and making sure to scrape edges of pan, for 2 
minutes. (Mixture will become thick and glossy.)  

4. Remove pan from heat and stir in vanilla. Pour pudding through fine-mesh strainer and into heatproof bowl, 
pushing gently with spatula or spoon and leaving any solids in strainer. Place plastic wrap directly on surface of 
pudding to prevent skin from forming. Refrigerate for 4 hours or until completely chilled. (Pudding will keep 
for up to 2 days.) Gently stir pudding before transferring to individual bowls and serving.  



Chicken Twice Over Menu 
 
Enjoy roast chicken one day and use the leftovers for a later quick weeknight meal. 

• Romaine Salad with Chicken, Cheddar, Apple, and Spiced Pecans 
• Chocolate-Chunk Oatmeal Cookies with Dried Cherries 
• Quick Spiced Pecans 
• Two Roast Chickens 
• Freezer Biscuits with Fresh Herbs 
• Shopping List 

 
Romaine Salad with Chicken, Cheddar, Apple, and Spiced Pecans 
While we prefer our own Quick Spiced Pecans (see related recipe) in this salad, store-bought spiced pecans 
taste fine, too. Raspberry vinegar gives this dressing a distinct fruity flavor; however, red wine vinegar can be 
substituted. If you don’t have cranberry juice on hand, water can be used instead. If the dressing seems too 
thick, thin it out with additional cranberry juice or water. 
 
 
Serves 4  
 
Vinaigrette 
1/4 cup cranberry juice (see note)  
1/4 cup dried cranberries   
1/4 cup raspberry vinegar   

1 small shallot , peeled and quartered  
2 teaspoons fresh thyme leaves   
2 teaspoons Dijon mustard   
1 small garlic clove, peeled   

1/2 teaspoon salt   
1/2 teaspoon ground black pepper   
3/4 cup extra-virgin olive oil   
 
Salad 

1 large head romaine lettuce, torn into bits (about 10 
cups)  

8 ounces sharp cheddar cheese , cut into 1/2-inch 
cubes  

1 Granny Smith apple , cored and sliced thin  
1 cup spiced pecans (see Related Recipe)  

1/2 small red onion , sliced thin  
1/4 cup dried cranberries   

2 cups shredded or sliced cooked chicken   
 

1. For the vinaigrette: Combine the cranberry juice and dried cranberries in a microwave-safe bowl, cover with 
plastic wrap, and microwave on high until hot, about 1 minute. Puree the hot cranberry mixture, vinegar, 
shallot, thyme, mustard, garlic, salt, and pepper in a blender until the shallot and garlic are finely chopped, 
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about 15 seconds. With the blender running, add the oil and continue to process until smooth and emulsified, 
about 15 seconds. (The dressing can be refrigerated in an airtight container for up to 24 hours. Bring to room 
temperature and whisk to recombine before using.) 

2. For the salad: Toss the lettuce, cheddar, apple, pecans, onion, and dried cranberries with 3⁄4 cup of the 
vinaigrette. Divide the salad among individual plates. Place the shredded chicken in the bowl used to dress the 
lettuce, and toss with 1/4 cup of the dressing. Divide the dressed chicken evenly among the plates, arranging it 
on the lettuce. Serve, passing the remaining dressing separately. 

 
 
 

 
Chocolate-Chunk Oatmeal Cookies with Dried Cherries 
We like these cookies made with dried sour cherries, but dried cranberries can be substituted for the cherries. 
Quick oats used in place of the old-fashioned oats will yield a cookie with slightly less chewiness. If your 
baking sheets are smaller than the ones described in the recipe, bake the cookies in three batches instead of two. 
These cookies keep for 4 to 5 days stored in an airtight container or zipper-lock plastic bag, but they will lose 
their crisp exterior and become uniformly chewy after a day or so. 
 
 
Makes sixteen 4-inch cookies  
1 1/4 cups unbleached all-purpose flour (6 1/4 ounces)  

3/4 teaspoon baking powder   
1/2 teaspoon baking soda   
1/2 teaspoon table salt   

2 1/4 cups rolled oats , old-fashioned, (6 1/3 ounces)  
1 cup dried tart cherries (5 ounces), chopped 

coarse  
4 ounces bittersweet chocolate , chopped into 

chunks about size of chocolate chips (about 3/4 
cup)  

12 tablespoons unsalted butter (1 1/2 sticks), 
softened but still cool  

1 1/2 cups packed brown sugar (10 1/2 ounces), 
preferably dark  

1 large egg   
1 teaspoon vanilla extract   

 

1. Adjust oven racks to upper- and lower-middle positions; heat oven to 350 degrees. Line 2 large (18 by 12-
inch) baking sheets with parchment paper.  

2. Whisk flour, baking powder, baking soda, and salt in medium bowl. In second medium bowl, stir together 
oats, cherries, and chocolate.  

3. In standing mixer fitted with flat beater, beat butter and sugar at medium speed until no sugar lumps remain, 
about 1 minute. Scrape down sides of bowl with rubber spatula; add egg and vanilla and beat on medium-low 
speed until fully incorporated, about 30 seconds. Scrape down bowl; with mixer running at low speed, add flour 



mixture; mix until just combined, about 30 seconds. With mixer still running on low, gradually add oat/nut 
mixture; mix until just incorporated. Give dough final stir with rubber spatula to ensure that no flour pockets 
remain and ingredients are evenly distributed.  

4. Divide dough evenly into 16 portions, each about 1/4 cup, then roll between palms into balls about 2 inches 
in diameter; stagger 8 balls on each baking sheet, spacing them about 2 1/2 inches apart. Using hands, gently 
press each dough ball to 1 inch thickness. Bake both baking sheets 12 minutes, rotate them front to back and top 
to bottom, then continue to bake until cookies are medium brown and edges have begun to set but centers are 
still soft (cookies will seem underdone and will appear raw, wet, and shiny in cracks), 8 to 10 minutes longer. 
Do not overbake. 

5. Cool cookies on baking sheets on wire rack 5 minutes; using wide metal spatula, transfer cookies to wire rack 
and cool to room temperature.  

 
 
 
STEP BY STEP: Getting the Cookie Texture Right  
If you want cookies that are chewy in the middle, take them out of the oven before they 
look done. Trust us--the cookies will set up as they cool.  

 
PROPERLY BAKED: When the cookies are 
set but still look wet between the fissures, take 
them out of the oven. Once cooled, the 
cookies will bend, not snap.  

 
BAKED TOO LONG: Cookies that look 
matte (rather than shiny) have been 
overbaked. Once cooled, their texture will 
be crumbly and dry. 

 
Quick Spiced Pecans 
These nuts can be stored in a zipper-lock bag at room temperature for up to 1 week. If adding to a salad, be sure 
to shake off any extra sugar first. 
 
 
Makes about 2 cups  

2 tablespoons unsalted butter   
1/2 teaspoon salt   
1/4 teaspoon ground black pepper   
1/2 teaspoon ground cinnamon   
1/8 teaspoon ground cloves   
1/8 teaspoon ground allspice   

2 cups pecan halves   
1 tablespoon sugar   

 



Melt the butter in a 12-inch nonstick skillet over medium-low heat. Stir in the salt, pepper, cinnamon, cloves, 
and allspice, followed by the pecans. Toast the nuts, stirring often, until the color of the nuts deepens slightly, 6 
to 8 minutes. Transfer the nuts to a bowl and toss with the sugar. Spread the coated nuts on a plate to cool. 

 
 
 

 
Two Roast Chickens 
If using kosher birds, skip the brining. You will need a turkey-sized V-rack and a large roasting pan to fit both 
chickens. If you are reserving some of the chicken for leftovers, pull the meat from the bone and keep in an air-
tight container for up to 2 days.  
 
 
Serves 6  
1 cup table salt   
1 cup sugar   
2 whole chickens (3 1/2- to 4-pounds each), giblets 

discarded  
4 tablespoons unsalted butter , softened  
2 tablespoons olive oil   
 Ground black pepper   

 

1. Dissolve the salt and sugar in 1 gallon cold water in a large container. Submerge the chickens in the brine, 
cover, and refrigerate for 1 hour. 

2Adjust an oven rack to the lower-middle position, place a roasting pan on the rack, and heat the oven to 450 
degrees. Coat a turkey-sized V-rack with nonstick cooking spray and set aside. Remove the chickens from the 
brine, rinse well, and pat dry with paper towels. 

3. Following the illustrations below, use your fingers to gently loosen the center portion of skin covering each 
breast. Place one-quarter of the butter (1 tablespoon) under the skin, directly on the meat in the center of each 
breast on each chicken. Gently press on the skin to distribute the butter over the meat. Following the illustration 
on page 000, tuck the wings behind the backs. Rub the skin of each chicken with 1 tablespoon of the oil, and 
season with pepper. Place the chickens, wing-side up, on the prepared V-rack. Place the V-rack in the preheated 
roasting pan and roast for 25 minutes. 

4. Remove the roasting pan from the oven and, using 2 large wads of paper towels, rotate the chickens so that 
the opposite wing sides are facing up. Return the roasting pan to the oven and roast for another 25 minutes. 

5. Using 2 large wads of paper towels, rotate the chickens again so that the breast sides are facing up. Add 1/2 
cup water to the bottom of the pan to prevent the drippings from burning, and continue to roast until the thickest 
part of the breasts registers 160 to 165 degrees and the thickest part of the thighs registers 170 to 175 degrees on 
an instant-read thermometer, about 25 to 30 minutes longer. Transfer the chickens to a cutting board and let rest 
for 10 minutes. Carve the chickens and serve, reserving some as desired for leftovers. 

 
 



 
STEP BY STEP: Protecting the Wings  

 
Tucking the wings under the bird will prevent the wingtips from burning. 
STEP BY STEP: Applying the Butter  

 
1. With your fingers, carefully loosen the skin 
over the breast. 

 
2. Spoon half of the butter under the 
skin on each side of the breast. 

 
3. With your fingers on top of the skin, work the 
butter to distribute it evenly over the breast. 

 

 
Freezer Biscuits with Fresh Herbs 
Try to cut out as many biscuits as possible each time the dough is patted out in step 2; each additional batch of 
cut biscuits will look more rustic. Obviously, these biscuits do not need to be baked at the same time, but rather 
can be baked as desired. The biscuit dough cannot be held in the refrigerator, or it won’t bake well. 
 
 
Makes about 24 biscuits  

6 cups unbleached all-purpose flour (30 ounces), 
plus extra for the counter  

2 tablespoons sugar   
2 tablespoons baking powder   

1 1/2 teaspoons salt   
6 tablespoons minced fresh mild herbs (such as 

tarragon, cilantro, chives, parsley, or dill) or 3 
tablespoons minced fresh hearty herbs (such as 
thyme, sage, or rosemary)  

4 1/2 cups heavy cream   
 

1. Line a rimmed baking sheet with parchment paper (if your baking sheets are small, you may need to use 2); 
set aside. Whisk the flour, sugar, baking powder, salt, and herbs together in a large bowl. Stir in the cream with 



a wooden spoon until a dough forms, about 30 seconds. Turn the dough out onto a lightly floured counter and 
gather into a ball. Knead the dough briefly until smooth, about 60 seconds, adding extra flour as needed if the 
dough is too sticky. 

2. . Pat the dough into a 3/4-inch-thick circle. Following the illustrations below, cut out the biscuits using a 2 
1/2-inch round biscuit cutter. Lay the biscuits on the prepared baking sheet, spaced about 1/2 inch apart. Gather 
up the scraps of dough and reknead them briefly to combine, then pat the dough again into a 3/4-inch-thick 
round and cut more biscuits; repeat this process again for a third time. You can either discard any remaining bits 
of dough, or gently pat them into rustic hand-formed biscuits. 

3. To Store: Wrap the baking sheet tightly with greased plastic wrap and freeze the biscuits until frozen solid, 
about 6 hours. Transfer the frozen biscuits to a large zipper-lock bag and freeze for up to 1 month. (Do not thaw 
before baking.) 

4. To Serve: Adjust an oven rack to the upper-middle position and heat the oven to 450 degrees. Lay the 
biscuits on a parchment-lined baking sheet, about 2 inches apart, and bake until puffed and golden brown, 20 to 
25 minutes. (If baking a large amount of biscuits, spread them out over 2 baking sheets, and bake the sheets 
separately; do not bake both sheets at the same time.) Serve hot. 

To Serve Right Away 
After cutting out the biscuits in step 2, spread them out over 2 parchment-lined rimmed baking sheets. Bake the 
biscuits, 1 sheet at a time, as directed in step 4, reducing the baking time to 15 to 20 minutes. 

 
 
 
STEP BY STEP: Shaping Cream Biscuits  

 
1. Pat the dough on a lightly floured work 
surface into a 3/4-inch-thick circle. 

 
2. Punch out the dough rounds with a 2 
1/2-inch round biscuit cutter. 
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