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INTRODUCTION 


The first publication of Cristina Ferrare’s Family Entertaining was in the fall of 1998. Since then it has become the little cookbook that kept right on cooking! To this day people come up to me almost daily to tell me how much they enjoy preparing recipes from that book. It seems everyone can identify with the family stories and in turn tell me stories of their own families and traditions. I love it when that happens, and it makes me happy to hear that they appreciate how easy the recipes are to follow.


Food, how we shop for it, and new attitudes toward preparation and concepts have changed dramatically over the past ten years. The popularity of the Food Channel, Martha Stewart, and cooking shows in general make cooking a natural and fun thing to do—not to mention the satisfaction you get from preparing and serving home-cooked meals to your family and friends. It’s like serving a big bowl of love.


There are numerous ways to prepare delicious, nutritious, thoughtful meals. And by thoughtful meals, I mean meals that don’t intimidate, that are easy and fun to prepare, that are flavorful, exciting, and good for the soul, and that you can stretch!


Stretching the food for the meals I prepare is something I grew up with. My grandmother never threw anything away. She kept reinventing new dishes with leftovers and shopped for groceries in a way that always allowed for more meals out of the simplest ingredients. I followed her example and gave it a new twist.


I have been doing this for years. For example, out of one 5-pound chuck roast I can make three whole meals! I will show you many more ideas and demonstrate how to do exactly that with more beef, poultry, vegetables, and pastas.


I can also say, without hesitation, that in a pinch you will always have a meal that is sure to please if you keep staple items in your kitchen at all times. Even if you’re too tired to go to the grocery store, you will always be able to prepare a great meal if you keep your staples on hand. I will share them with you.


[image: 9781402788833_0012_001]


Don’t be intimidated by trying to prepare a great meal because you think you don’t have enough time, it’s too complicated or too costly, or it has too many calories. The recipes in this book are well thought out, keeping in mind that what matters is not what you eat (because I firmly believe you should never deprive yourself) but what you choose to eat and how much you eat at one time.


There is a balanced way to enjoy all the foods you love, and there are a lot of wonderful foods to choose from for happy, healthy, and at times indulgent ways of enjoying your meals! I will show you how to be able eat it all, guilt free.


Because we are all so busy, including our children, the most important thing we can do for ourselves, our families, and our friends is to use our time wisely. Connecting with one another over a meal is a great neutralizer and brings family and friends together so we can appreciate the greatest gift of all, one another.
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My daughters Alexandra and Arianna have the same passion for the kitchen that I do. I am thrilled that they understand the importance of family and traditions and that they express it through their love of cooking. It’s interesting to me that they have two different points of view, not on the traditions but on different approaches in preparing the same dishes that I do. It certainly leads to very interesting dynamics in the kitchen. It does get a little heated when we’re all in there at the same time, and I don’t mean heat from the stove. It’s my turn now to sit back, hold my tongue, and not try to be right all the time. Just as I had changed my mother’s and grandmother’s recipes, my girls are doing the same to me. I have to admit that their remixes of the family recipes are well thought out and really, really delicious. For instance, our family Easter Sunday dinners have been pretty much the same since I was small. We always have roasted leg of lamb. My girls decided that they don’t like leg of lamb anymore and instead came up with their own idea of lamb on Easter. Alex grills up baby lamb chops with a lemon salsa verde, and Arianna prepares gyros in grilled pitas with an outstanding tzatziki sauce. I have to admit, both those recipes are huge hits!


I love cooking with my daughters. It’s a great bonding experience; we have a good time, and we enjoy the anticipation of “family,” be it close relatives or good friends, coming to our home to share a meal.


I hope you enjoy the suggestions in this book; they represent years of experimentation to come up with ways to take the “I can’t make that; it looks too hard” aspect out of preparing meals. My recipes won’t intimidate, they’re superdelicious, and they look pretty professional to boot! I’ll share with you some secrets on how to give a “top chef” look to your dishes.


Every recipe in this book was created with the love and passion I have for cooking, my family, and my friends. Enjoy!


Love, 
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APPETIZERS 


When I was a little girl, there was nothing I loved more than to sit down with family and friends and watch everyone take such delight in being together and enjoying a meal. The sounds of music in the background, clinking silver and dinnerware, and squealing children (that would be me) were so uplifting you could literally feel the love. The grown-ups enjoyed their wine while the kids sipped lemonade (no soda in our house). The great thing now, of course, is that I can enjoy great wine with my meals, just like my parents did.


Today the preparation of a meal, and its presentation and aroma, bring me back to those happy childhood memories, and it makes me happy to share my creations with my family and friends.


Whenever I serve appetizers to my guests, I serve at least two but not more than three different kinds—and I make sure not to pass out too many, so my guests won’t come to the table already full. I secretly call appetizers “appespoilers” because that is what happens when you pass out too many and your guests wolf them down too fast. Just pass out enough to take the edge off and to make them excited to sit down and enjoy the meal you have so lovingly prepared.


What I love about all of these appetizers is that you can make delicious meals from the leftovers. I share these tips with you throughout the book.
















Taco Bites


Guacamole 


Steak Bruschetta


Marinated Olives


Roasted Red Bell Peppers


Grilled Polenta Cakes


White Bean Puree on Grilled Sliced Baguette


Deviled Eggs


Spicy Tuna Tartare on Sliced Cucumbers or Ruffled Chips


Hummus with Grilled Pita 


Tzatziki with Grilled Pita


Marinated Artichokes


Artichoke Dip 


Lamb Meatballs with Mint Tzatziki 


Antipasto Platter 
















TACO BITES 


15 SERVINGS


These tasty morsels are always the first to go. I have to be careful not to make too many because everyone fills up on them and then I flip out because no one is hungry for dinner!


This is a great holdover until halftime for Super Bowl Sunday or any game night!




Homemade tomato salsa (Tomato Salsa) 


2 to 2 ½ cups Guacamole (Guacamole) 


1 tablespoon canola oil 


½ pound ground chuck 


2 tablespoons taco seasoning 


¼ cup water 


1 package mini-filo shells (you can find them in the frozen food section) 


½ cup sharp cheddar cheese, shredded small (I like to use the white cheddar, but yellow is fine too) 


Leaves from 2 to 3 cilantro sprigs for garnish 




Make the salsa. Place it in an airtight container and refrigerate.


Make the guacamole. Place the pit from the avocado in the guacamole to keep the guacamole from turning dark. Place the guacamole in an airtight container and refrigerate.


Heat a heavy skillet on medium-high heat. Add the oil and swirl it around the pan. Add the ground chuck, breaking the meat into really fine bits with a metal spatula. Brown until the beef starts to form a crust and most of the juices have evaporated.


Sprinkle 2 tablespoons of taco seasoning over the beef. Add water and cook until all the water has evaporated and the meat starts to sizzle. Keep breaking up the beef into the smallest pieces possible using the metal spatula.


Place a bowl underneath a mesh strainer and pour the beef into the strainer to strain out the excess oil. Discard the oil.


Heat the filo cups according to the package directions. Cool.


Place 1 teaspoon of the beef on the bottom of a filo cup. Spread a teaspoon of the guacamole over the beef as you would icing on a cupcake. Add 1 teaspoon of the shredded cheddar cheese, and top with a touch of the salsa. Add one small cilantro leaf on the top for garnish.
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COOK’S NOTE: You can use ready-made salsa and guacamole, but I highly recommend that you take the extra time to prepare them fresh! You can even make them the day before to save time.
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GUACAMOLE 


4 TO 5 CUPS


We stayed with friends at their home in Acapulco for a week. The weather was steamy hot and the food was out of this world. Every night before dinner we would enjoy ice-cold slushy margaritas and the best guacamole I have ever had. Of course, I had to have the recipe and headed right into the kitchen to ask the cook. No one would give it up, not even my friend, which annoyed me to no end. So I had to resort to my secret weapon, my taste buds! I knew I would crack the case, figuring out exactly how it was made by taking the time to savor all the wonderful flavors and textures. Yes, I did it all by myself, and I have to say, I think it’s spot on. Incredible guacamole, smooth, creamy, and bursting with flavor.


The secret is to start with ripe avocados; make sure they’re cold. I use a potato masher and mash the heck out of the avocados until they are creamy with a bit of tiny avocado pieces still intact. A fork will do if you don’t have a potato masher—it’s just a little more work.


The cilantro and onion need to be chopped extremely fine, and fresh limes are a must. The recipe calls for more lime juice than I would normally use, but it really makes a difference in the taste. Warming up the tortilla chips in the oven is another must. When you dip that crunchy warm chip into the guacamole, it is a taste thrill. Bring on the shooters!




4 ripe avocados 


½ medium white onion, finely chopped 


½ cup cilantro, finely chopped 


6 tablespoons fresh lime juice 


1 ½ teaspoons kosher salt 


2 jalapeños, 1 finely chopped, and 1 sliced thin, for garnish (optional) 


1 lime, sliced thin, for garnish 




Split the avocados along the sides and divide in half. Remove the pit, and scoop the avocado into a ceramic bowl. Mash with a potato masher (not a ricer) until smooth. Add the onion, cilantro, lime juice, salt, and chopped jalapeño, and continue to mash until the guacamole looks whipped and fluffy. Adjust the seasoning, adding more salt if necessary. Place an avocado pit in the middle of the guacamole to help keep it from turning dark. Garnish with sliced lime and jalapeño. Serve immediately with warm tortilla chips, or cover with plastic wrap and refrigerate until ready to serve. Refrigerate leftovers in an airtight container for up to 24 hours.
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COOK’S NOTE: To warm the tortilla chips, place them on a baking sheet in the oven at 400°F for 5 to 6 minutes. Serve immediately.














STEAK BRUSCHETTA 


16 SERVINGS


I love these appetizers; the beef is tender and flavorful. The garlic- and olive oil–infused red bell peppers and the creamy goat cheese make a wonderful combination. Adding fresh herbs and a touch of coarse salt and cracked pepper is the perfect finishing touch. When you want to take the edge off your appetite, indulge in these. (I just want to make one huge sandwich and eat the whole thing myself!)




2 roasted red bell peppers, charred under the broiler (see roasted red bell peppers, Roasted Red Bell Peppers) and cut into strips


3 tablespoons olive oil 


1 tablespoon chopped Italian parsley 


1 tablespoon finely chopped sage 


1 tablespoon finely chopped rosemary 


2 garlic cloves, peeled and smashed 


1 pound New York steak 


1 ½ teaspoons kosher salt 


Cracked pepper 


1 Italian baguette cut on an angle into 16 (¼-inch) slices 


6 ounces goat cheese 


5 sprigs fresh thyme, chopped 




In a bowl combine the peppers, 1 tablespoon olive oil, parsley, sage, rosemary, and garlic. Cover and set aside.


Heat a grill pan until very hot. Sprinkle the steak with ¼ teaspoon kosher salt and cracked pepper on both sides.


Drizzle 1 tablespoon olive oil over grill pan, add beef, and grill for 10 minutes, turning every 2 minutes.


Remove the steak from the grill and let rest for 5 minutes.


Slice the steak in thin slices, and set aside.


Brush the slices of bread with 1 tablespoon olive oil on both sides, and grill for 1 minute or until grill marks show. Turn the bread over and add the goat cheese. Remove the bread from the grill.


Place the grilled bread on a serving platter, and top each slice with roasted pepper and a slice of beef. Sprinkle with finishing salt, such as fleur de sel or kosher salt, and don’t forget the cracked pepper. Sprinkle on the fresh thyme.
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MARINATED OLIVES 


1½ CUPS


Mixing these olives with extra-virgin olive oil and fresh herbs really brings out the flavors of these tiny mouth-watering morsels. It’s extremely easy to do, and you can definitely taste the difference when you prepare the olives yourself rather than buying ready-made. Marinated olives will keep in the refrigerator in an airtight container for a month.




1 pound mixed olives (purchase them already mixed, or mix together your favorites) 


1 tablespoon olive oil 


2 tablespoons dried oregano 


1 tablespoon thyme leaves 


1 tablespoon marjoram leaves 


1 teaspoon red pepper flakes 


2 tablespoons lemon zest 




Drain all the brine from the olives. Place the drained olives in a bowl. Add the olive oil, oregano, thyme, marjoram, red pepper, and lemon zest. Mix well. Let stand at room temperature for 20 minutes. Mix again, and serve.
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A full-bodied red wine such as cabernet sauvignon is perfect to serve with these to get the evening started!














ROASTED RED
 BELL PEPPERS 


4 TO 6 SERVINGS


I can eat these peppers every day! I love to put them on toasted Italian or French bread, in fluffy egg-white omelets, or in panini. They can be served as a side with any meal.




4 red bell peppers (if you want to throw in a yellow or orange pepper instead of using all red, that’s great—mix it up!)


¼ cup olive oil 


3 garlic cloves, each one cut into 4 slices 


1 teaspoon kosher salt 


Cracked pepper 


¼ cup Italian parsley, chopped 




Preheat the broiler to high. Place the peppers on a baking sheet. Place the baking sheet under the broiler, positioning the peppers 4 inches from the heat source. Char the peppers black on all sides, turning with tongs. Remove the peppers from the baking sheet and put them in a brown paper bag for 20 minutes to cool.


Remove the skins and seeds. Cut the peppers into strips and place in a bowl. Add olive oil, garlic, salt, pepper to taste, and parsley. Mix well. Cover with plastic wrap and place in the refrigerator for 1 hour or longer to give the garlic a chance to flavor the oil. Remove the garlic and save it for another use. Serve the peppers in a small bowl.
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GRILLED POLENTA CAKES 


8 TO 10 SERVINGS


I enjoy polenta cakes grilled plain or with a tomato bruschetta, pesto, salsa, or tomato sauce. My personal favorite, which I share with you here, is to smother Bolognese sauce over the grilled polenta, bake until hot and bubbly, and top with lots of freshly grated Parmesan cheese.


For a change, you can cut the plain grilled polenta cakes into small squares and toss them, instead of croutons, into a salad or your favorite soup.




1 tube polenta, removed from casing, cut into ½-inch slices, and patted dry with paper towels 


Approximately ¼ cup extra-virgin olive oil 


Cooking spray 


1 cup of your favorite tomato sauce 


1 cup freshly grated Parmesan cheese (you may have some left over) 


Pinch of kosher salt 


¼ cup basil, whole leaves or chopped 


Cracked pepper 




Brush both sides of the polenta cakes with the olive oil, and set aside.


Heat a grill pan until really hot. Lay the polenta cakes in one layer on the pan, and grill for 8 to 10 minutes on each side or until both sides are golden and crunchy and have grill marks.


Remove the cakes from the grill and let cool on a baking rack.


Just before you are ready to serve, preheat the oven to 350°F. Spray a baking sheet with cooking spray. Arrange the grilled polenta cakes on the baking sheet. Place a heaping tablespoon of your favorite tomato sauce on each slice, then add a generous amount of freshly grated Parmesan cheese to each. Bake for 15 minutes.


Garnish with fresh chopped basil, kosher salt, and cracked pepper, and serve while still warm.
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COOK’S NOTE: Purchase polenta cakes already prepared in a tube at the grocery store. They come in handy when you need something quick.
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WHITE BEAN PUREE
 ON GRILLED
 SLICED BAGUETTE 


2 DOZEN OR MORE


I love beans, all kinds of beans, any way you can prepare them! I prefer to start with dried beans, and I recommend you take the time to soak them overnight. When they are cooked properly, the difference between them and the canned version is noticeable in flavor and texture. If you don’t have the time to soak dried beans, though, canned beans are a great alternative; they’re convenient and still packed with good-for-you protein and flavor!




2 cups fresh white beans, or 2 (15-ounce) cans of white beans, drained and rinsed 


¾ teaspoon kosher salt plus more for sprinkling 


Cracked pepper 


1 scallion, chopped 


3 tablespoons fresh lemon juice 


¼ cup plus 1 tablespoon extra-virgin olive oil 


2 sprigs fresh thyme, leaves pulled off 


5 fresh basil leaves 


6 lemon wedges, for garnish (optional) 


1 baguette, cut into 16 (¼-inch) slices 




Soak the fresh beans overnight, or for a quick soak bring the beans to a boil, covering the beans by 4 inches. Turn off the heat and let sit for an hour. Drain and rinse under cool water. Pour the beans back into a stockpot.


Fill a large stockpot with cool water, covering the beans by 4 inches. Do not add salt to the water, as this will make the beans tough. Bring to a boil. Turn the heat down to a gentle boil, cover, and cook until the beans are tender, usually 90 minutes for soaked beans (2 hours or more for beans that haven’t been soaked). Taste test to see if the beans are tender. If they’re not yet tender, cook until they are, checking every 15 minutes. Be careful to not overcook, or the beans will fall apart. If the beans have soaked up so much water while cooking that they’re no longer covered by at least 4 inches of water, add more water.


Place the beans, ¾ teaspoon salt (½ teaspoon salt if using canned beans), pepper to taste, scallion, and lemon juice in a food processor. Start to slowly add the oil, and process until smooth. Adjust the seasoning, adding more salt if necessary.


Pour into a serving bowl, and drizzle 1 tablespoon of extra-virgin olive oil over the top. Sprinkle on a pinch of kosher salt, cracked pepper, and fresh chopped thyme leaves. Garnish with fresh basil and lemon wedges.


Serve with baguette slices, crostini, or crackers.


Scrape the tiny herbs off sprigs of fresh thyme by running your fingers down the sides of the sprigs in the opposite direction the thyme is growing; they will fall off easily.
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DEVILED EGGS 


12 SERVINGS


I know, I know, you’re probably thinking, “What’s the big deal? Everybody has a recipe for deviled eggs.” Yes, everybody does, so I’m throwing mine into the mix! I always laugh when television chefs talk about who does deviled eggs better and then actually devote a whole show to them. Deviled eggs have made a comeback—like Betty White, better than ever!


These deviled eggs are easy to make, take little time, and are light, smooth, and fluffy. The secret is boiling them so they turn out perfect every time. Fresh eggs are harder to peel so it’s best to use eggs that have been in the refrigerator for 3 to 4 days. The right cook time is important as well.




6 organic eggs 


4 tablespoons mayonnaise 


1 teaspoon Dijon mustard 


1 tablespoon fresh lemon juice 


[image: t1] teaspoon cayenne pepper 


3 radishes, sliced thin, then cut into matchsticks 




Place the eggs in a pot and add cool tap water to cover the eggs by 2 inches. On medium-high heat, bring the water to a boil. Turn off the burner, cover the pot, and move it off the burner. Let sit for 10 minutes.


Remove the eggs using a slotted spoon. Place the eggs in a bowl and hold under cool running water for 1 minute.


Peel the shells from the eggs first by gently tapping, then by gently rolling the egg several times on the sides of the sink to crack and loosen the shell and the membrane. Use your thumb and index finger to gently try to get under the membrane and lift it off; the shell should easily come off with it.


Let the eggs cool to room temperature.


Slice the eggs in half from top to bottom. Remove the yolks and place them in a bowl. Place the egg whites in a bowl of cool water to remove any remaining yolk. Let them drain on a paper towel. Gently pat dry with a paper towel before stuffing them.


Mash the yolks with a fork. Add mayonnaise, mustard, and cayenne pepper. Whip using the fork until smooth and creamy.


Place the whipped yolks into a pastry bag with a tip that will make a nice design. Pipe the filling into the egg whites, incorporating several pieces of radish. Sprinkle extra cayenne over the top if you like.


Chill in the refrigerator at least 1 hour before serving.


Here’s a little tip for keeping the eggs from sliding all over your serving dish. Before you stuff them, slice a tiny piece off the bottom of the egg whites so they will lie flat.














SPICY TUNA TARTARE
 ON SLICED CUCUMBERS
 OR RUFFLED CHIPS 


ABOUT 2 DOZEN SERVINGS


These appetizers are cool with a dash of heat and superdelicious! The crunch from the cucumber when you pop them into your mouth is a snappy, refreshing surprise. So is the crunch from the ruffled chip, with its added touch of salt.




1 teaspoon ginger, peeled and grated 


1 tablespoon mirin 


½ teaspoon dry mustard 


1 tablespoon soy sauce 


2 tablespoons rice wine vinegar 


1 teaspoon peanut oil 


1 tablespoon sesame oil 


½ pound (8 ounces) sushi-grade tuna; cut into small pieces, place in a bowl, cover, and refrigerate 


¼ teaspoon kosher salt 


1 medium shallot, diced small 


1 scallion, finely chopped 


1 tablespoon cilantro, finely chopped 


1 tablespoon finely chopped jalapeño 


1 ripe avocado 


2 organic cucumbers, chilled, and cut into ¼-inch-thick slices, or 24 ruffled potato chips 


1 fresh lemon, cut in half 




For the dressing, whisk together ginger, mirin, dry mustard, soy sauce, and rice wine vinegar. Slowly add the peanut oil and sesame oil to emulsify. Cover and set aside. You can make this dressing two days ahead of time.


In a bowl, toss together the tuna, salt, shallot, scallion, cilantro, and jalapeño. Cover with plastic wrap and place in the refrigerator for 30 minutes to allow the flavors to combine.


Remove the tuna mixture from the refrigerator and pour in the dressing. Mix well.


Peel and pit the avocado and cut into small pieces. Add to the tuna and mix gently.


Place 1 heaping tablespoon of tuna on top of each cucumber slice or each potato chip. Garnish with cilantro, and serve immediately.


COOK’S NOTE: Try frying some cooked sushi rice. Shape a golf-ball-size scoop of rice into a disk. Heat canola oil, and fry the bottoms of the rice disks until crunchy. Top with the tuna tartare and a squeeze of lemon. If you want other crunchy ways to serve these—and major compliments—serve the tuna on a ruffled potato chip! Who doesn’t love potato chips? Line up as many ruffled chips as you can, and add the tuna on top. Serve immediately.
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HUMMUS
 WITH GRILLED PITA 


2 CUPS


I make hummus often because it’s so easy and so good for you. Our whole family loves it, so I keep some in the refrigerator at all times. We serve it as an appetizer or for a healthy pick-me-up in the afternoon. One of my favorite ways to eat it is spread on a rice cake with a squirt of fresh lemon juice and a pinch of cayenne—a very satisfying snack.


This hummus dip goes over well on Super Bowl Sunday because of its creamy texture, nutty flavor, and spicy goodness. Besides serving it with grilled pita, pita chips, or crackers, I serve it with crudités—this way I can sneak my veggies in.




1 (15-ounce) can chickpeas, drained 


[image: t2] cup extra-virgin olive oil 


1 tablespoon cumin 


1 garlic clove, peeled 


¼ cup tahini paste 


4 tablespoons fresh lemon juice 


[image: t1] teaspoon plus a pinch of cayenne pepper 


½ teaspoon kosher salt 


3 pieces of pita bread, preferably the Greek kind, 8 inches across 




In a food processor, place the chickpeas, [image: t3] cup olive oil, cumin, garlic, tahini paste, lemon juice, pepper, and salt, and process until smooth. If the mixture is too thick, add an additional 2 tablespoons olive oil and process until smooth. Brush the pita bread lightly on both sides with some of the remaining olive oil. Heat a grill pan until hot. Add the pita and grill for 30 to 40 seconds, then flip and grill the other side. Remove the pita from the grill and cut into triangles using a pizza cutter. Keep the pita slices warm in a cloth napkin.


To serve, place the hummus in a bowl with a drizzle of olive oil over the top. Sprinkle with an extra pinch of cayenne pepper, and serve with the warm pita.
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TZATZIKI
 WITH GRILLED PITA 


12 SERVINGS


My husband is Greek, so tzatziki on grilled pita is something we all love and have often! When the kids would come home from school, instead of cookies and milk I would grill up pita bread and serve this good-for-you spread made with Greek yogurt and fresh cucumbers. It’s perfect with grilled lamb and as a topping for omelets.


You must use Greek-style yogurt when you make tzatziki; plain yogurt is too tart.


Most markets carry Greek-style yogurt, but if you can’t find it, you can use plain yogurt; just make sure to allow enough time to prepare it: Drain plain yogurt through a cheesecloth over a bowl for at least 2 hours on your counter at room temperature. Liquid (the whey) will drip into the bowl, leaving you with a smooth yogurt that is creamy and not tart! Refrigerate the strained yogurt until you are ready to use it.




1 large cucumber 


1 tablespoon extra-virgin olive oil 


1 tablespoon lemon juice 


1 teaspoon lemon zest 


1 teaspoon kosher salt 


1 tablespoon fresh mint, finely chopped 


¼ cup fresh dill, finely chopped 


2 cups Greek yogurt 


6 pieces pita bread 




Place cucumber, olive oil, lemon juice, lemon zest, salt, mint, and dill in a bowl and mix well. Add the Greek yogurt and mix well.


Cover with plastic wrap or place in an airtight container, and chill in the refrigerator for at least 2 to 3 hours before serving.


To grill the pita bread, brush both sides with olive oil. Place on a hot grill pan or use the burner on your stovetop (watch carefully so they don’t burn). Using a pizza cutter, cut the pita into quarters and serve with the tzatziki.
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COOK’S NOTE: Tzatziki tastes better the day after it’s made and will keep for 2 days in the refrigerator.














MARINATED ARTICHOKES 


4 TO 6 SERVINGS


I have a love-hate relationship with artichokes. No matter how careful I am when I’m cleaning and preparing them, I always manage to stick myself with one of the thorns, which inevitably gets stuck in my finger, and for the life of me I can’t get it out! Using the frozen kind makes me happier, and I don’t have to waste time looking for the tweezers.




2 pounds frozen artichoke hearts 


5 tablespoons extra-virgin olive oil 


4 pieces of garlic, peeled and sliced thin 


Kosher salt 


[image: t1] teaspoon red pepper flakes 


2 tablespoons fresh lemon juice 


¼ cup Italian parsley, chopped 


1 lemon, sliced very thin, for garnish 




Cook the frozen artichoke hearts according to package directions. Drain in a colander for 10 minutes. Pat dry with a paper towel.


Heat a frying pan until hot. Add 4 tablespoons olive oil, and swirl it around the pan. Add the garlic and sauté, shaking the pan back and forth so the garlic doesn’t burn. The minute the garlic starts to turn golden, quickly add the artichoke hearts. Lower the heat and continue to shake the artichokes back and forth. Add 1 teaspoon of salt and the red pepper. Using a metal spoon, stir and sauté for 8 to 10 minutes, until the artichokes start to caramelize.


Pour the artichokes into a serving bowl, add the lemon juice, and stir. Drizzle 1 tablespoon of extra-virgin olive oil over the top. Add a pinch of kosher salt, sprinkle on the parsley, and allow to cool to room temperature. Garnish with a slice of lemon.


Try mixing these artichoke hearts with your favorite pasta, fresh Parmesan cheese, and a squeeze of fresh lemon juice, or toss them into your favorite salad.














ARTICHOKE DIP 


1½ CUPS


When I make my marinated artichokes, I always double the recipe; that way, I can make this delicious dip, which I serve with crudités or crostini! Follow the recipe for marinated artichokes for this delicious, smooth, and creamy appetizer or snack.




Marinated artichokes (above) 


4 ounces low-fat cream cheese 


1 tablespoon lemon zest 


Extra-virgin olive oil 




Put the marinated artichokes and the cream cheese in a blender, and blend until creamy smooth. Pour into a bowl, add lemon zest, and mix. Drizzle a little olive oil over the top.
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LAMB MEATBALLS
 WITH MINT TZATZIKI 


2 DOZEN MEATBALLS


Keeping a tradition from the Greek side of my family (my husband’s), I thought I would give the meatball a try using spices that are synonymous with Greek cooking, such as cumin and mint. I left some spices out that traditionally go with Greek meatballs and came up with my own version and paired it with the traditional sauce called tzatziki, which I love. The results were fantastic—a big hit. Tony and my girls love it.




1 pound ground lamb 


3 tablespoons red onion, finely chopped 


1 small garlic clove, minced or crushed in a garlic press 


1 egg, slightly beaten 


2 tablespoons bread crumbs 


1 teaspoon cumin 


1 tablespoon mayonnaise 


1 cup fresh mint, loosely packed and finely chopped 


¾ teaspoon kosher salt 


2 tablespoons canola oil 


1 fresh lemon for squeezing and garnish, cut into quarters 


[image: t1] teaspoon cayenne pepper, optional 




In the bowl with the lamb, add onion, garlic, egg, bread crumbs, cumin, mayonnaise, fresh mint, and salt. Using your hands, mix thoroughly to distribute the ingredients evenly. With a teaspoon, form the mixture into 24 meatballs. Don’t level the meat off or pack the meatballs too tightly.


Preheat the broiler.


Lightly spread canola oil on a baking sheet using a paper towel. Place the meatballs 2 inches apart on the baking sheet, and position the baking sheet 4 inches from the heat source. Broil for about 5 minutes, turning once halfway through.


Arrange the meatballs on a serving platter, and squeeze fresh lemon juice over the top. Sprinkle the cayenne pepper over the meatballs at the last minute. Serve at once with mint tzatziki (Tzatziki With Grilled Pita).














ANTIPASTO PLATTER 


8 TO 10 SERVINGS


When I was growing up, Sunday and holiday dinners always started with a huge platter of antipasto. I loved to arrange the platters and made sure to create a masterpiece, because even as a child I believed people ate with their eyes. The only problem was that everything looked so delicious that I would always eat way too many of the appetizers, and then when it came time to have dinner I was so full I couldn’t eat another bite!




2 loaves Italian or French bread 


Extra-virgin olive oil 


20 slices sopressata or Genoa salami 


20 slices mortadella 


20 slices prosciutto 


6 ounces (approximately 1 ½ cups) Parmesan cheese, cut into chunks 


1 cup marinated artichokes (Marinated Artichokes) 


1 cup marinated olives (Marinated Olives) 


1 cup white bean puree (White Bean Puree On Grilled Sliced Baguette) 


3 roasted red bell peppers (Roasted Red Bell Peppers) 




To prepare the crostini, adjust the oven rack to the middle position. Preheat the oven to 400°F.


Cut the bread on an angle into ¼-inch-thick slices. Brush both sides of each slice lightly with olive oil and place on a baking sheet. Bake until the bread turns golden and crispy, approximately 15 to 20 minutes. (There’s no need to turn the slices over halfway through.) You should have more than two dozen slices. You can make the crostini up to four days before you use them; store them in an airtight container.


Arrange the salami, mortadella, prosciutto, and Parmesan cheese on a large platter without overcrowding. Serve the crostini, artichokes, olives, white bean puree, and peppers alongside in separate bowls.


[image: 9781402788833_0038_001]


COOK’S NOTE: Use the leftover marinated artichokes, roasted peppers, and Parmesan cheese as a topping for a pizza. Sprinkle on red chili flakes, a drizzle of olive oil, bake, and you have yourself one mean pizza! You can also turn the marinated artichokes into a dip (Marinated Artichokes).


Save any leftover crostini to use for bread crumbs. Place in a food processor and process until you have small, coarsely chopped bread crumbs.
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SALADS 


I feel very fortunate to live in California, where I have access to fresh produce all the time. My favorite thing to do is to shop for the freshest seasonal fruits and vegetables at the open market every Wednesday and Sunday. In fact, I keep a rolling collapsible cart in the trunk of my car just in case I happen to spot an open market when I’m traveling. I just love walking up and down the aisles to check out what the vendors have available, then picking out delicious treasures to take home. The heady smell of the freshly picked organic fruits and vegetables permeates the aisles; their earthy aroma makes my head spin. I love that smell! Speaking of organic, I only buy organic. Yes, it is more expensive, but the difference in the flavor is dramatic. More important, I am a believer in trying to avoid ingesting pesticides.


I eat at least two salads every day, and I always serve a salad with meals. There are many ways to prepare a bowl of salad using different kinds of greens; wild baby arugula is one of my favorites. Long gone are the salads made with iceberg lettuce, sliced or quartered tomatoes, and peeled sliced cucumbers with ranch dressing.


One of my favorite meals is a hearty bowl of soup followed by a fresh crisp salad filled with earthly delights—a rewarding end to a perfect (or not-so-perfect) day!
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