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introduction

My Year in Meals is our food and drink diary. This is the most meaningful book that I have written to date, because it involves my personal life with my family and friends. I’ve been coming into your homes for years, and now you get to come into mine and see what I put down on my own kitchen table for the people I love.

The idea for a food diary came about one day when John and I were at our home in upstate New York with a good friend of ours, Andrew Kaplan (we call him Kappy). I was cooking dinner for everyone when Kappy suggested that I share what I cook for John and myself with our readers and viewers; many people assume that with all the filming and cooking I do for my job, I would be too tired to cook at home. That definitely could not be further from the truth. It’s on the longest, hardest days that I most look forward to coming home and cooking with John, regardless of how late it is. It’s our quiet time to enjoy together, no matter how late dinner may be served.

Since childhood, I’ve had this habit of keeping a notebook and a Sharpie by my side so that when an idea comes to me, I can put it down on paper and look it over the next day and apply it to one of my dishes. The great thing is, I’m always cooking in my head; whether I’m in the middle of something or just sitting and relaxing, my mind is constantly thinking up new ideas for dishes. Even if I’m waiting in line at the airport or shopping at a farmers’ market, I can visualize myself using different ingredients, see the pots and pans going and the fire flaming, and can smell the makings of a delicious meal. So keeping a food diary and jotting down everything I cooked for us over the course of an entire year was really an organic process, and before I knew it, I had a stack of notebooks on my bedside table that I couldn’t wait to share with all of you. You can see some of the pages of those notebooks opposite.

My Year in Meals: An Atria Smart Book. (Tap to watch)

John and I drink wine with dinner, but my love for food is rivaled by his love of crafting cocktails. John is a weekend mixologist, and while I’m cooking, he spends time concocting new variations of classic drinks. John has  included excellent guidelines, such as which tools to have on hand and how to use fresh ingredients to liven up any simple cocktail. There are more than one hundred cocktail recipes in this book, and when you flip over My Year in Meals, you’ll get My Year in Cocktails—it’s like getting two books for the price of one.

There are more than five hundred recipes in this book. A handful are not structured recipes; they’re meant to give you inspiration and to help your imagination run wild so you can go off and create your own dishes. You’ll know them when you see them; they’re written on what look like recipe cards.

All the photos in this book were taken by us, no professional photographer, no food stylists. We hope you love this book as much as we do.

—RACHAEL AND JOHN



    
APRIL



    FRIDAY/1

DINNER

Sicilian sauce, homemade spinach garganelli
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    SATURDAY/2




    SUNDAY/3

BREAKFAST

dandelion greens with eggs & potatoes




    MONDAY/4

DINNER

ultimate Italian pulled pork sammies, Isaboo’s homemade dog food
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    TUESDAY/5




     WEDNESDAY/6

DINNER

Moroccan chicken, couscous




    THURSDAY/7




    FRIDAY/8

DINNER

pasta with bacon, ramps & ricotta
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     SATURDAY/9

DINNER

steaks with French onions, sour cream onion rings, creamed spinach
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     SUNDAY/10

BREAKFAST

smoky huevos rancheros

DINNER

intense mushroom-barley salad, braised artichokes, bacon-wrapped chicken




     MONDAY/11

DINNER

Italian tabbouleh, Italian potato cake with roast sausages & crispy kale
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    TUESDAY/12

DINNER

carbonara Milanese-style with ramps




     WEDNESDAY/13

DINNER

peperonata for grilled fish
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    THURSDAY/14




     FRIDAY/15

DINNER

ultimate Italian pulled pork sammies, chocolate cupcakes with bacon—cream cheese frosting




     SATURDAY/16

BRUNCH

croque madame
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DINNER

chicken vindaloo, hot curry spice blend




     SUNDAY/17

DINNER

braised artichokes, penne alla Norma with fennel & Fresno chile




    MONDAY/18

BREAKFAST

rolled omelets with cheese and asparagus

DINNER

spring risotto, Caesar salad with kale




     TUESDAY/19

BREAKFAST

multigrain pecan waffles with berries
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     WEDNESDAY/20

BREAKFAST

BLT with eggs and Cheddar cheese on toast

DINNER

country-style chicken livers




     THURSDAY/21

LUNCH

grilled cheese with spinach, calzone-style
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DINNER

Mexican fish fry, oil and vinegar slaw, tartar sauce




     FRIDAY/22

BREAKFAST

ramp and Robiola frittata

DINNER

Easter meat loaf with 8-minute eggs, feta-walnut dip, green pastitsio




     SATURDAY/23

BREAKFAST

whole-grain spiced waffles, baked eggs in leek nests, baked bacon

DINNER

ramp pasta with garlic butter bread crumbs, sesame dressing




    SUNDAY/24

EASTER DINNER

asparagus with shallot vinaigrette, arugula and heirloom tomato salad, caponata, artichokes with chile-mint dressing, saffron rice with Marcona almonds, slow-smoked chicken, bull’s-eye deviled eggs




     MONDAY/25

LUNCH

grilled cheese with spinach, calzone-style

DINNER

linguine puttanesca
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     TUESDAY/26

DINNER

Mexican-style fried chicken, saffron rice pilaf, lemon-garlic guacamole, pico de gallo, black beans with queso fresco, jalapeño poppers




    WEDNESDAY/27




     THURSDAY/28

DINNER

chicken saltimbocca with tagliatelle

[image: image]




    FRIDAY/29


DEVILED EGGS

Caesar-stuffed eggs

deviled ham & eggs

green olive deviled eggs

bull’s-eye deviled eggs
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    SATURDAY/30
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I made a Sicilian Sauce and served it over Homemade Spinach Garganelli. This sauce can also be made way ahead and frozen. Freeze flat in a gallon-size plastic food storage bag or small sandwich-size bags for smaller servings.

Sicilian Sauce

    1/4 cup EVOO (extra virgin olive oil)

6 to 8 anchovy fillets

1 red Fresno chile or Italian red cherry pepper, seeded and finely chopped

6 cloves garlic, finely chopped

2 tablespoons chopped fresh oregano

2 tablespoons tomato paste

1 cup red wine

1 (28- or 32-ounce) can San Marzano tomatoes (look for DOP on the label)

8 to 10 torn fresh basil leaves

In a large skillet, heat the EVOO (4 turns of the pan) over medium heat. Add the anchovies, cover the pan with a splatter screen or lid, and shake until the anchovies begin to break up. Reduce the heat a bit, uncover, and stir until the anchovies melt into the oil. Add the chile, garlic, and oregano. Cook for 2 to 3 minutes.

Add the tomato paste and let it cook out for a minute before deglazing the pan with the red wine. Add the tomatoes and basil. Simmer until thick, about 30 minutes.

Makes about 3 cups
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Homemade Spinach Garganelli

You can freeze this pasta or you can cook it fresh in salted boiling water, in which case it takes only a couple of minutes to cook through. They just float like gnocchi when they’re done and they don’t taste gummy anymore. They are delicious! We love them, and we make them often—sometimes with butter and cheese or a light herby pesto or, as on this night, a simple Sicilian-style tomato sauce.

1 (10-ounce) box frozen chopped organic spinach, thawed and wrung completely dry in a clean kitchen towel

12 ounces ricotta, preferably sheep’s milk, drained of excess liquid

Freshly grated nutmeg

Salt and pepper

    11/2 tablespoons EVOO

1 large egg yolk

11/2 cups all-purpose flour

1 cup semolina flour, plus more dusting

Place the spinach in a food processor and pulse-chop it even further into little itty-bitty bits. Add the ricotta to the food processer with a little dusting of nutmeg, salt, and pepper. Drizzle in the EVOO (11/2 turns of the bowl) and add the egg yolk. Add the all-purpose flour and semolina flour and process until combined. Remove the dough from the processor and knead it lightly, then cover with a kitchen towel and let it relax for about 30 minutes.

Roll the ball of dough out into a long, oval piece, a couple of feet long and 1/4 to 1/2 inch thick. Cut into thin ropes about 1/4 inch wide. Cut the ropes with a sharp paring knife into little 11/4- to 11/2-inch pieces. If you have the little wooden paddle (see Tip), use it to shape the garganelli. Or you could roll the dough into a similar shape by hand—it just won’t have any ridges.

Dust a big baking sheet with a little semolina flour. Once the pasta is rolled, you throw it onto the semolina-dusted baking sheet. Then it’s ready to cook (or freeze for later).

Serves 4
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To make garganelli, you need a little wooden paddle with grooves cut into it. You can roll them by hand, but they won’t have the little ridges. Garganelli are similar in shape to cavatelli, which you could substitute here.
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    We (me and my friends Charlie, Kim, and Spike) went to Maison Premiere, an oyster bar in Williamsburg, Brooklyn, where I had a delicious cocktail with gin and sea salt and vanilla. John tried to re-create that cocktail for me; it’s called the Undertow (check it out on Cocktails).
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We went to Motorino and had ramp pizza.
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Dandelion Greens with Eggs & Potatoes

John and I do this dish a ton. It’s a Sunday brunch kind of a thing.

3 tablespoons EVOO

8 flat anchovy fillets

4 baby Yukon Gold potatoes, very thinly sliced (like potato chips)

1/4 cup chopped flat-leaf parsley

4 cloves garlic, finely chopped

1/4 teaspoon crushed red pepper flakes

Black pepper

1 bunch dandelion greens, stems discarded and leaves chopped

Freshly grated nutmeg

2 tablespoons butter

8 large eggs

In a medium skillet, heat the EVOO (3 turns of the pan) over medium-low heat until hot. Add the anchovies, cover the pan with a splatter screen or lid, and shake until the anchovies begin to break up. Reduce the heat a bit, uncover, and stir until the anchovies melt into the oil, about 2 minutes.

Add the potatoes, parsley, garlic, and red pepper flakes and spread evenly in the pan; season with black pepper. Cook, turning, until the potatoes are golden, about 10 minutes. Fold in the dandelion greens, season with nutmeg, and cook over low heat, turning a few times, until softened, 7 to 8 minutes.

In a large nonstick skillet, melt 1 tablespoon of the butter over medium-low heat. Crack in 4 of the eggs, season with black pepper, flip, and cook to desired doneness, 3 to 7 minutes. Repeat with the remaining 1 tablespoon butter and 4 eggs. Serve with the potatoes and greens.

Serves 4

 

[image: image] APRIL 4/DINNER



We made Ultimate Italian Pulled Pork Sammies for dinner. While I was up, I also made a batch of homemade dog food for Isaboo.

Ultimate Italian Pulled Pork Sammies

The pulled pork makes enough for 8 sandwiches plus great leftovers.

13 fresh long red chiles

6 frying peppers (cubanelles) or red bell peppers or a mix of both

6 pounds boneless pork butt (shoulder)

Juice of 1 lemon

1/4 cup EVOO, plus some for drizzling

1 head garlic, cloves cracked from skins

6 fresh bay leaves

4 sprigs fresh rosemary, leaves stripped

2 tablespoons thyme leaves

A handful of flat-leaf parsley

Salt and pepper

1 large onion, very thinly sliced

1 cup dry white wine

2 cups chicken stock

1 (28-ounce) can San Marzano tomatoes (look for DOP on the label)

2 bundles broccoli rabe, trimmed

8 large Italian sub-style rolls or ciabatta bread cut for 8 sub-size sandwiches

4 cups shredded sharp provolone cheese or 24 deli-cut slices provolone
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    Preheat the broiler to high.

Arrange 12 of the chiles and all of the frying peppers on a baking sheet and char evenly all over—keep the oven door slightly ajar to allow steam to escape. Place the charred peppers in a bowl and cover. When cool enough to handle, peel, seed, and slice.

Turn off the broiler and preheat the oven to 325°F.

Butterfly the pork shoulder open and flatten it out. Place the lemon juice and about 1/4 cup EVOO in a food processor. Coarsely chop the remaining red chile and add it to the processor with the garlic, bay leaves, rosemary, thyme, and parsley. Pulse-chop into a thick, pesto-like sauce.

Season the meat with salt and pepper and slather with the sauce. Roll the meat up and secure it tightly with kitchen twine. Drizzle the meat with EVOO to coat and season liberally with salt and pepper. Heat a large Dutch oven over medium-high heat and brown the meat all over.

Remove the roast; add the onion and wine to the pot and stir to deglaze. Add the stock and set the meat back in the pan. Pour the tomatoes over the top of the meat and lightly crush them with your hands, arranging the tomatoes over the meat. Cover the pan and roast for 2 hours.

Switch on the broiler, uncover the pan, and broil to brown the tomatoes a bit. Remove from the oven and let rest for 30 minutes.

Shred the pork, place it in a dish, then strain or mill the braising liquid and pour it over the top.

While the meat rests, bring a few inches of water to a boil. Salt the water and parboil the broccoli rabe 3 to 4 minutes. Plunge into ice-cold water to stop the cooking and drain well.

When ready to make the sammies, warm the pulled pork through. Split the rolls and cover with cheese; broil to melt. Top the cheese with the rabe and peppers, then cover that with hot juicy pork and serve.

Serves 8


[image: image] Isaboo’s homemade dog food:

In a medium pot, combine 1 pound ground meat, a couple of finely chopped small carrots, 1 cup organic rice, 1 tablespoon EVOO, sea salt, and 1/2 cup chopped parsley. Add just enough stock to cover, bring to a boil, and then simmer for 20 minutes, stirring occasionally. It makes 2 quarts of food.
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Dinner was Moroccan Chicken, a stew that I served with Couscous.

Moroccan Chicken

I always use skin-on, bone-in chicken here: thighs, drummers, and breasts. I cut the breasts into quarters so all the pieces are the same shape and size as the thighs and the drumsticks.

12 to 16 pieces chicken

Salt and pepper

3 tablespoons EVOO

4 tablespoons (1/2 stick) butter

2 large onions, cut into wedges

3 Meyer lemons or small organic lemons, unpeeled, cut into 1/4- to 1/2-inch-thick slices

A handful of fresh bay leaves

A couple of handfuls of buttery green olives

1 tablespoon ground coriander

1 tablespoon ground cumin

1 tablespoon ground ginger

2 teaspoons turmeric

1 teaspoon smoked black pepper or smoked paprika

1/2 teaspoon ground cinnamon

Pinch of saffron threads

Pinch of ground cardamom

1/4 cup flour

4 cups chicken stock

Season the chicken with salt and pepper to taste. In a large Dutch oven or heavy-bottomed skillet, heat the EVOO (3 turns of the pan) over medium-high heat. Working in batches, add the chicken and brown all over, transferring to a plate as it’s cooked.

Add the butter to the pan and when the butter foams, add the onions, lemons, bay leaves, and olives; stir and season with salt and pepper. Sprinkle in the coriander, cumin, ginger, turmeric, smoked black pepper, cinnamon, saffron, and cardamom. Stir that until it’s very fragrant. Sprinkle in the flour and stir to cook out the flour. Whisk in the stock, slide the chicken back in, and simmer until the chicken is cooked through, 8 to 10 minutes.

Serves 4

 

Couscous

11/2 cups chicken stock

2 tablespoons butter

11/2 cups couscous

1 cup mixed chopped fresh mint and flat-leaf parsley

1 cup Marcona almonds (see Tip), toasted and coarsely chopped

In a medium saucepan, bring the stock and butter to a boil. Stir in the couscous, cover, turn off the heat, and let stand for 5 minutes. Fluff the couscous with a fork and stir in the mint, parsley, and almonds.

Serves 4


You could use 1/2 cup toasted slivered almonds instead of the Marcona almonds.




APRIL 8, DINNER

Pasta with bacon, ramps & ricotta: Cook 1/2 pound bacon in a drizzle of EVOO. Pour off all but 2 tablespoons of the fat. Reduce the heat; add ramp whites and/or garlic and a little finely chopped Fresno chile; stir 2 minutes. Meanwhile, cook some pasta. Add a little starchy pasta cooking water to the sauce; toss with the ramp tops, about 1 cup fresh sheep’s milk ricotta cheese, freshly grated pecorino, and chopped parsley. Mix that together and serve.
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We had Steaks with French Onions (garnished with Sour Cream Onion Rings), sliced tomatoes, and Creamed Spinach.

Steaks with French Onions

4 tablespoons (1/2 stick) butter

2 large onions, very thinly sliced

1 fresh bay leaf

1/8 teaspoon ground thyme

Salt and pepper

2 tablespoons flour

1/4 cup dry sherry or white wine

1 (10.5-ounce) can beef consommé

4 steaks (hanger, strip, or flat iron—your choice) brought to room temp

EVOO

4 slices white bread, lightly toasted and cut in half diagonally

In a large skillet, heat the butter over medium-low heat. Add the onions, bay leaf, thyme, and salt and pepper to taste. Cook, stirring occasionally, to caramel in color and very soft, 40 to 45 minutes.

Sprinkle the caramelized onions with the flour and cook 1 minute, then stir in the sherry and deglaze the pan. Add the beef consommé and simmer gently 5 minutes until a very thick sauce forms.

Meanwhile, heat a cast-iron skillet or griddle over medium-high heat. Pat the steaks very dry, drizzle the pan with EVOO, and rub over the surface of the pan with a paper towel. Add the steaks and cook 4 minutes on each side (for 1-inch-thick meat) for a pink center. Season the steaks with salt and pepper.

Place 2 toast points on each dinner plate. Top the steaks with the onion sauce.

Serves 4

 

Sour Cream Onion Rings

Vegetable oil or canola oil, for deep-frying

1/2 cup sour cream

11/2 cups buttermilk

1/4 cup finely chopped chives

Salt and pepper

11/2 cups flour, for dredging

1 medium-large yellow onion, cut into 3/4- to 1-inch-thick rings

Fill a countertop fryer with oil or pour 2 inches of oil into a large Dutch oven. Heat the oil to 350°F. (The oil is ready when a 1-inch cube of white bread cooks to golden brown in 40 seconds.)

Whisk together the sour cream and buttermilk. Stir in the chives and salt and pepper to taste. Pour the flour into a shallow dish and season it with salt and pepper as well. Double-coat the onion rings: first in buttermilk, then flour, then repeat.

Frying a few rings at a time, fry the rings to crispy and golden.

Serves 4
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Creamed Spinach

2 tablespoons butter

1 tablespoon EVOO

1 large shallot, finely chopped

3 or 4 cloves garlic, finely chopped

1 or 2 scallions, finely chopped

1/4 cup dry sherry

1 cup heavy cream

Freshly grated nutmeg

Salt and pepper

1 (6.5-ounce) package Boursin cheese, 4 ounces soft goat cheese, or 4 to 5 ounces Gorgonzola dolce cheese

3 large bunches spinach, stemmed and chopped (see Tip)

In a large skillet, melt the butter in the EVOO. Add the shallot, garlic, and scallions and stir for a couple of minutes. Add the sherry and stir another minute. Add the cream and nutmeg, salt, and pepper to taste. Cook at a low bubble until reduced by about one-third, about 5 minutes.

Stir in the cheese until melted. Add the spinach and wilt. Cover and let cook over medium-low heat, stirring occasionally, about 5 minutes.

Serves 4


If you want to substitute frozen spinach, buy 2 boxes (10 ounces each) organic chopped spinach. Defrost them completely, wring out the spinach in a kitchen towel, then separate it with your fingers when you add it to the cheese sauce.
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Smoky Huevos Rancheros

    [image: image]

4 corn tortillas

EVOO for brushing and drizzling

Salt and pepper

1/2 small onion, finely chopped

2 cloves garlic, finely chopped

1 tablespoon pureed chipotle in adobo

1 (14.5-ounce) can petite diced tomatoes with chiles

1 (8-ounce) can tomato sauce

1 bay leaf

1 small cinnamon stick

1/3 pound fresh chorizo

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

1/2 teaspoon ground cumin

4 extra-large eggs

Juice of 1 lime

1 avocado, sliced

1 cup shredded Chihuahua cheese

1 cup crumbled queso fresco or shredded mild cheese of your choice

A small handful of cilantro leaves

Preheat the oven to 400°F. Brush the tortillas with EVOO and season with a pinch of salt. Arrange the tortillas on a rack over a baking sheet. Bake to crispy and golden, 10 to 12 minutes.

Meanwhile, in a food processor, combine the onion, garlic, chipotle, diced tomatoes, and tomato sauce and process until smooth. Pour the pureed sauce into a medium saucepan and add the bay leaf, cinnamon stick, salt, and pepper. Bring to a bubble, then reduce to a simmer and cook about 20 minutes. Remove the bay leaf and cinnamon stick.

Add a drizzle of EVOO to a medium skillet and heat over medium-high heat. Add the chorizo and brown. Add the beans and cumin and reduce the heat to low.

Add a drizzle of EVOO to a nonstick skillet. Add 4 eggs and cook to order (sunny side up, over easy, or fried).

Squeeze the lime juice over the avocado.

To serve, place a tortilla on a plate and top with some Chihuahua cheese and black beans. Pour the red sauce over the beans in a thin, even layer and top with some crumbled queso fresco. Top that with an egg. Arrange the avocado around the dish, sprinkle with cilantro and more queso fresco, and serve.

Serves 4
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We had Bacon-Wrapped Chicken, Intense Mushroom-Barley Salad, and braised artichokes.
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Bacon-Wrapped Chicken

1 chicken, cut into 8 pieces (reserve the wings for other use such as stock) and skinned

4 cloves garlic, minced

1 fresh chile, such as Fresno chile, finely chopped

About 2 tablespoons very finely chopped rosemary

About 2 tablespoons finely chopped thyme

Sea salt and coarsely ground pepper

About 1/4 cup EVOO

8 fresh bay leaves

6 thin slices good-quality bacon

Place the chicken in a dish with the garlic, chile, rosemary, and thyme. Season lightly with sea salt and more heavily with pepper. Drizzle the EVOO over the chicken, then toss to evenly coat the chicken pieces with the herbs and garlic. Use right away or cover and marinate in the fridge up to overnight.

Preheat the oven to 375°F. Arrange a wire rack over a baking sheet.

Place a bay leaf on top of each piece of chicken, using small leaves for the legs. Wrap a bacon slice around each piece of chicken so that the flesh is partially exposed and the bay leaves peek out from under the bacon.

Arrange the chicken on the rack. Bake until the bacon is crisp and the chicken cooked through, about 45 minutes.

Serves 4
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Intense Mushroom-Barley Salad

3 cups chicken or vegetable stock

A handful of dried porcini mushrooms (about 1 ounce)

1 cup pearled barley

3 tablespoons EVOO, plus more for drizzling

3/4 pound mixed fresh mushrooms, sliced

2 cloves garlic, chopped

1 to 2 tablespoons thinly sliced or chopped fresh sage

Salt and pepper

A splash of dry sherry or Marsala

1/2 cup chopped flat-leaf parsley

1/4 cup finely chopped chives

1/4 cup pine nuts, toasted

Juice of 1 lemon

In a small saucepan, bring 1 cup of the stock to a boil. Place the porcini in a heatproof bowl, pour the boiling stock over them, and steep for 20 minutes to soften. Reserving the soaking liquid, drain and chop the porcini.

Transfer the strained porcini soaking liquid to a saucepan, add the remaining 2 cups stock, and bring to a simmer. Add the barley, bring to a boil, reduce the heat to medium-low, and simmer until tender and the liquid is absorbed, 30 to 40 minutes. Transfer the barley to a serving dish.

In a large skillet, heat the 3 tablespoons EVOO. Add the fresh mushrooms and cook until lightly browned. Add the garlic, sage, and salt and pepper to taste. Add the sherry to deglaze the pan. Then dump the mushrooms onto the barley.

Add the parsley, chives, pine nuts, lemon juice, a drizzle of EVOO, and salt and pepper to taste. Toss everything together.

Serves 4


I braised artichokes with fresh bay leaf, lemon, and fennel seed. I chilled them and then dressed them with more lemon juice, mint, and parsley or basil.
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Dinner was Italian Potato Cake with Roast Sausages & Crispy Kale, and a grain side that was sort of an Italian version of tabbouleh. John poured a Tenuta delle Terre Nere Etna Rosso, 2007.

Italian Potato Cake with Roast Sausages & Crispy Kale

1/3 cup EVOO, plus more for drizzling

2 large cloves garlic, smashed

1 red Fresno chile or Italian red cherry pepper, halved

21/2 pounds Yukon Gold potatoes, cut into 1/8-inch-thick slices

Sea salt and pepper

3 tablespoons chopped fresh rosemary

2 teaspoons fennel seeds

1/2 cup freshly grated Parmigiano-Reggiano cheese

2 pounds fresh spicy lamb, pork, or chicken sausages

1 large bunch or 2 small bunches lacinato kale (also called black, Tuscan, or dinosaur kale), stemmed and coarsely chopped

Freshly grated nutmeg

Preheat the oven to 425°F.

In a small saucepan, heat the EVOO, garlic, and chile over medium heat for 2 to 3 minutes to infuse the oil.

Place the potatoes in a bowl and season with sea salt. Add the infused oil (discarding the garlic and chile), rosemary, fennel, and Parm and toss to coat evenly. Arrange the potatoes in a layered pattern from the center of a 10-inch skillet outward and up the sides; gently pile in the remaining potatoes and press down.

Place the skillet over medium-high heat and cook for 10 minutes to get the potatoes on the bottom layer, as well as the pan itself, nice and hot. Cover with parchment paper, set a pie plate on top, fill with beans or pie weights, transfer to oven, and bake 20 minutes.

Remove the weights and parchment and return to the oven and bake until deep golden on top, 15 to 20 minutes. Remove from the oven (but leave the oven on). Set the potatoes aside to cool to room temp.

When the potatoes are just about ready to come out of the oven, bring a skillet full of water to a boil, add the sausages, and cook to heat through. Drain, coat the sausages with a drizzle of EVOO and arrange on a wire rack set over a baking sheet.

In a large bowl, toss the kale with a light drizzle of EVOO and season with sea salt, pepper, and a hint of nutmeg. Place the sausages and kale in the oven and roast until both are crispy, 10 to 12 minutes.

Place a plate over the top of the cooled potato cake, flip, and unmold. Cut the potato cake into wedges and serve with sausages and kale.

Serves 4
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Italian Tabbouleh

You can also make this with farro, which you should cook according to package directions.

1 cup bulgur (or cracked wheat)

1 cup boiling water

1/2 cup chopped fresh basil

1/2 cup chopped fresh mint

1/2 cup chopped flat-leaf parsley

Juice of 2 lemons

1/4 cup EVOO

3 plum tomatoes, seeded and chopped

1/2 red onion, chopped

1 large clove garlic, grated or pasted

Salt and pepper

In a large heatproof bowl, douse the bulgur with the boiling water. Cover and let stand for 20 minutes.

Add the basil, mint, parsley, lemon juice, EVOO, tomatoes, onion, garlic, and salt and pepper to taste. Stir, stir, stir and let that refrigerate for 30 minutes to chill.

Serves 4


April 12, DINNER

Carbonara Milanese-style with ramps: Take 1 bundle of ramps, soak them, and separate the whites from the greens. Finely chop the whites, 4 cloves of garlic, and 1 chile pepper. Saute’ them in 3 tablespoons EVOO with 1/4 pound pancetta, diced. (If the pancetta you get is thick-sliced, pound it a little bit first before dicing.) Add some coarse black pepper. Stir, stir, stir for a couple of minutes and add in the greens from the ramps, then add 1/2 cup white wine. Stir about 1 cup warm saffron stock into 3 Araucana egg yolks. Toss the ramps-pancetta mixture and tempered egg yolks with egg tagliatelle that has been cooked to al dente. Toss in a couple of handfuls of pecorino cheese. There’s your carbonara Milanese. We had an Il Sasso Carmignano 2007 to go with it.
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When we make simple fish—broiled cod or haddock or halibut or grilled fish—we often top it with peperonata, as we did this night with snapper.

Peperonata for Grilled Fish

This makes enough peperonata for four entrée servings of any mild fish, halibut to snapper, broiled or grilled or sautéed. You can use regular sugar in this but I use superfine; we always have it around because John makes cocktails with it.

2 to 3 tablespoons EVOO

2 cubanelle peppers, sliced

2 small red Fresno chiles, sliced

1 red bell pepper (see Tip), thinly sliced

1 red onion, quartered and thinly sliced

A few cloves of garlic, very thinly sliced

Salt and pepper

1 teaspoon sugar

2 tablespoons white balsamic vinegar

A handful of chopped flat-leaf parsley

In a large skillet, heat the EVOO (2 to 3 turns of the pan) over medium-high heat. Add the cubanelles, Fresno chiles, bell pepper, onion, and garlic. Season with salt and pepper to taste and stir until they soften, 7 to 8 minutes.

Sprinkle with the sugar. Douse it with the vinegar (2 quick turns of the pan) and add the parsley. Give the pan a little shake. That’s it. That’s peperonata sauce. You can serve it on any grilled fish, but it’s also tasty on chicken and even with sausages or on bread.

Serves 4


I like the rectangular-shaped field bell peppers.
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My good friend Andrew Kaplan (aka Kappy) was here and we celebrated his birthday. I made him Ultimate Italian Pulled Pork Sammies (see April 4) on ciabatta. We drank Clio, one of our fave wines, and we chatted about doing this book—My Year in Meals—because Kappy is the person who inspired me to keep this photographic food journal. Instead of birthday cake, we had Chocolate Cupcakes with Bacon–Cream Cheese Frosting.

Chocolate Cupcakes with Bacon–Cream Cheese Frosting

CUPCAKES

1/2 cup unsweetened cocoa powder

1/2 cup buttermilk

1 cup flour

1 teaspoon baking soda

1/2 teaspoon baking powder

1/2 teaspoon salt

Pinch of ground cloves

2 eggs

1 cup granulated sugar

1/2 cup packed light brown sugar

FROSTING

4 tablespoons (1/2 stick) butter, softened

8 ounces cream cheese, softened

2 cups confectioners’ sugar

1 teaspoon vanilla extract

2 tablespoons milk

6 slices bacon, cooked until crisp and finely chopped (reserve 15 pieces for garnish)

Preheat the oven to 350°F. Line 15 cupcake cups with paper liners. In a small bowl, stir together the cocoa powder and 3 to 4 tablespoons warm water; it should be a little looser than a thick paste. Stir in the buttermilk.

In a medium bowl, combine the flour, baking soda, baking powder, salt, ground cloves, and both sugars and mix with a fork to combine.

In a separate bowl, beat the eggs for 30 seconds to a minute. Add half the cocoa powder mixture and stir, then half the flour mixture and stir. Add the remaining cocoa powder mixture and then flour and stir until just combined.

Fill the cups halfway with the batter and bake until a wooden skewer inserted into the center comes out clean, 18 to 20 minutes. Let cool completely.

Beat the butter and cream cheese together. Add the sugar, vanilla, and the milk (by tablespoons). Stir in the bacon. Frost the cooled cupcakes and garnish with a piece of bacon.

Makes 15 cupcakes

    
        APRIL 15

        Once a year I go back to my old stomping grounds at Lake George High School to do a fund-raiser. This particular year when I was there a young lady named McKenna made me a recipe book. There was also a young gentleman (who looked strangely a little like Ashton Kutcher as a kid) who brought me flowers. We had over five hundred people there watching me do a cooking class, and we handed out ten scholarships to students, plus the school got some funds for whatever they’d like to put them toward. It’s always nice to go back, and give back, in this sort of way.
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I made Croque Madame. We washed that down with Billecart-Salmon Rosé Champagne.

Croque Madame

Salt and pepper

1 bundle thin asparagus, trimmed into 4-inch tips (reserve stems for another use)

3 tablespoons butter, plus more for cooking the eggs

3 tablespoons flour

2 cups whole milk

Freshly grated nutmeg

1 tablespoon chopped fresh tarragon

2 tablespoons Dijon mustard

8 slices brioche bread

3/4 pound ham, thinly sliced

2 cups grated Gruyère cheese

4 large Araucana eggs

Preheat the oven to 375°F.

In a saucepan, bring a few inches of water to a boil. Add salt and the asparagus, and cook a couple of minutes to tender-crisp. Cold-shock in a bowl of ice water and dry in a kitchen towel.

In a small saucepan, melt the butter over medium heat. Add the flour and cook a minute, then whisk in the milk. Season with salt and pepper and cook the sauce at a low bubble until very thick, 7 to 8 minutes. Season with a little nutmeg and the tarragon. Remove from the heat and stir in the mustard.

Line a baking sheet with parchment paper and arrange 4 slices of bread on it. Top them with half of the béchamel sauce, all of the asparagus tips, the ham, and half of the cheese. Set another slice of bread on each sandwich and cover with the remaining sauce and cheese. Transfer to the oven and bake 15 minutes, until the bread is toasted on the bottom and the cheese is deep golden on top.

When the sandwiches are almost done, heat a medium nonstick skillet over medium heat with a pat of butter. Add the eggs, season with salt and pepper, and cook according to preference. Top each sandwich with an egg.

Serves 4
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John must have been out of town or something; it was just me and Mommy. I made my Chicken Vindaloo and served it up with some jasmine rice. Washed it down with a little Syrah.

Chicken Vindaloo

This is my usual vindaloo, which is skin-on, bone-in chicken, but I made it for us with the skin off. Also, I left off the cilantro for my mom, who doesn’t like cilantro.

8 pieces chicken, a combination of legs, thighs, and/or breasts

Hot Curry Spice Blend (recipe follows) or 2 tablespoons curry powder blended with 1 tablespoon hot paprika

6 cloves garlic, finely chopped

Salt and pepper

Juice of 2 limes

2 tablespoons vegetable or peanut oil

1 onion, chopped

2 inches fresh ginger, grated or minced

2 fresh bay leaves

1 Fresno or other medium-hot fresh red chile, seeded and finely chopped

1 (14.5-ounce) can petite diced tomatoes

1 cup chicken stock

3 to 4 cups cooked jasmine rice

GARNISHES

Chopped toasted peanuts or sliced almonds

Finely chopped mint and cilantro

Lime wedges

Place the chicken in a shallow dish and dress with half of the spice blend (or curry powder mixture), 2 cloves’ worth of the garlic, salt and pepper, and the lime juice. Cover and let marinate 45 minutes to 1 hour.

In large deep skillet or Dutch oven, heat the oil over medium-high heat. Add the onion, ginger, the rest of the garlic, the bay leaves, chile, remaining spice blend (or curry powder mixture), and salt to taste. Cook, stirring frequently, 7 to 8 minutes to soften.

Add the tomatoes and stock and bring to a boil. Slide in the chicken and partially cover the pan with a lid or foil, to allow some steam to escape. Reduce the heat to a simmer and braise the chicken in the sauce about 20 minutes. Serve over the jasmine rice, topped with the garnishes.

Serves 4

HOT CURRY SPICE BLEND

1 tablespoon turmeric

2 teaspoons ground cumin

2 teaspoons ground coriander

2 teaspoons hot paprika

1 teaspoon dry mustard

1/4 teaspoon ground cardamom

1/4 teaspoon ground cinnamon

Combine all together.

Makes 3 generous tablespoons
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We had braised artichokes (see April 10) for an appetizer, followed by Penne alla Norma with Fennel & Fresno Chile.
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Penne alla Norma with Fennel & Fresno Chile

2 medium firm eggplants, peeled and diced

Sea salt and pepper

1/4 cup EVOO

1 red Fresno chile, thinly sliced or finely chopped

4 to 5 cloves garlic, thinly sliced or chopped

1 teaspoon fennel seeds

1 (28- or 32-ounce) can San Marzano tomatoes (look for DOP on the label)

A few leaves of torn fresh basil, plus more for garnish

A small handful of chopped flat-leaf parsley

1 pound penne pasta

Grated ricotta salata cheese, for serving

Place the eggplants in a strainer set over a sink and season well with salt. Let that drain for 20 to 30 minutes.

Bring a large pot of water to a boil.

Meanwhile, in a large skillet, heat the EVOO over medium to medium-high heat. Add the chile, garlic, and fennel seeds and stir that around for a minute or two. Add the eggplant and cook until very light brown. Add the tomatoes, lightly crushing them up, the basil, parsley, and salt and pepper to taste.

Salt the boiling water and cook the penne to al dente. Before draining, ladle out about a cup of the starchy pasta cooking water and add it to the sauce. Drain the pasta and toss with the sauce.

Serve topped with the grated cheese and garnished with a little more basil.

Serves 4

     

    
April 18, BREAKFAST

Breakfast was rolled omelets with cheese and asparagus. I cooked tips of white asparagus in salted water for 3 or 4 minutes, then cooled them and set aside. I made each person a 2-egg omelet. Cooking one omelet at a time, you heat butter over medium to medium-low and pour in the eggs. When the eggs are almost set completely through, add a little bit of cheese to each omelet, a couple of ounces total (in this case I used a ripe aged goat cheese that was nice and gooey; Taleggio, which is my husband’s favorite cheese, also works beautifully). Then put a few sprigs of tarragon, finely chopped chives, and salt and pepper into the center of the omelet. Add some of the blanched white asparagus. Then you roll the omelet and serve.
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We had Spring Risotto and Caesar Salad with Kale.

Spring Risotto

I used asparagus that were kind of tough and thick, so I used a vegetable peeler to trim the ends.

4 cups chicken stock

1 large pinch of saffron (about 30 threads)

A few handfuls of ramps (wild leeks) or 1 bunch spring onions (4 or 5)

3 tablespoons EVOO

3 or 4 cloves spring garlic, thinly sliced, or 2 large cloves purple garlic, finely chopped

Salt and pepper

11/2 cups arborio rice

1/2 cup dry white wine

1/2 cup shelled fresh peas (optional; I add them in when they are in season)

1 bunch asparagus (larger stalks are fine), thinly sliced on an angle

Juice of 1/2 lemon

3 tablespoons butter

A couple of handfuls of freshly grated Parmigiano-Reggiano cheese

In a saucepot, combine the stock, 2 cups water, and the saffron. Bring to a low boil, then reduce the heat to medium-low.

Wash the ramps or spring onions and trim up. Finely chop the whites of the ramps or spring onions. Cut the green ramp tops into 1-inch pieces and set aside.

In a round-bottomed pan, heat 2 tablespoons EVOO (2 turns of the pan) over medium-high heat. Add the ramp or onion whites, the garlic, and salt and pepper to taste, and stir 2 to 3 minutes.

Add the rice and stir a minute or 2 more; add the wine and stir until absorbed into the rice fully. Begin adding warm stock, a few ladlefuls at a time. With each addition of stock, stir the rice vigorously to build up the starch; do not add more liquid until most of the last addition has been absorbed. The rice will be al dente after 18 minutes. If you are using peas, stir into the rice halfway through the cooking time. If you have stock left at the end, don’t sweat it. The dish will take about 5 cups of liquid, more or less, but never exactly the same amount twice.

Begin preparing the asparagus in a separate skillet 2 to 3 minutes before the risotto is done cooking. Heat the remaining 1 tablespoon EVOO in a skillet (1 turn of the pan) over medium-high heat. Add the asparagus and lightly brown, 2 to 3 minutes. Season with salt and pepper, and douse the pan with the lemon juice.

Finish the risotto by stirring in the butter, Parm, the ramp greens, and half the asparagus. Serve the risotto in shallow bowls and top with remaining asparagus to garnish.

Serves 4
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Caesar Salad with Kale

We use tender kale straight from our garden. And I always use farmers’ market eggs in a Caesar salad to lower the risk of salmonella. If you use very fresh eggs from a reliable source, you can make Caesar salad or anything with a soft yolk.

4 cloves garlic

6 tablespoons EVOO

1 packed cup cubed Pullman bread (1- to 11/2-inch cubes)

Coarse black pepper

2 teaspoons anchovy paste (optional for strict vegetarians)

6 to 8 drops Worcestershire sauce (about 1 teaspoon) (optional for strict vegetarians)

1 large organic egg yolk or 1/4 cup pasteurized egg product

Juice of 1 large lemon

5 to 6 cups stemmed and chopped kale, or a combination of kale and romaine lettuce

2 handfuls of freshly grated Pecorino Romano or Parmigiano-Reggiano cheese

Coarse salt

Crack the garlic away from its skin with a good whack of your hand against the flat of your knife, centered on top of each clove. Rub the inside of your salad bowl (I use a wooden bowl) with a clove of cracked garlic. Place that clove and a second clove aside. Mince the remaining 2 cloves and place them in a small bowl.

Heat a small skillet over medium heat. Add 2 tablespoons EVOO (2 turns of the pan) and the 2 cracked garlic cloves. When the garlic “speaks” by sizzling in the EVOO, add the bread cubes and toast until golden, tossing occasionally, 6 to 8 minutes. Sprinkle the cubed bread with a little pepper and remove from the heat.

Combine the minced garlic and the remaining 4 tablespoons EVOO (3 glugs) in a small bowl or in a small skillet. Heat the garlic and EVOO, either in a microwave oven for 1 minute, or over low heat on a stovetop for 2 to 3 minutes. Stir the anchovy paste into the warm EVOO with a fork and let stand until the EVOO returns to room temperature. (I go a little heavier on the anchovy paste for my family. We use up to a good solid tablespoon; we like a lot of anchovy in the dressing.)

Add the Worcestershire sauce and egg yolk to a salad bowl and stir with a fork. Add the lemon juice and stir into the egg. Add the EVOO-garlic-anchovy mixture in a slow stream and continue to beat with a fork.

Add the kale to the bowl and toss to coat. Add a generous amount of cheese and the croutons and toss again to coat. Season with salt and pepper to taste (I use a ton of black pepper).

Serves 4
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Multigrain Pecan Waffles with Berries
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    I always brush the waffles with melted butter when they come off the iron.

2 cups multigrain pancake mix

11/2 to 2 cups milk

2 tablespoons butter, melted, plus more for brushing

2 organic eggs

1 teaspoon vanilla extract

Freshly grated nutmeg

1 cup chopped toasted pecans

Blackberries and red raspberries, for serving

Heat a waffle iron.

In a bowl, blend together the pancake mix, milk, melted butter, eggs, and vanilla. Season with a little nutmeg. Stir in the nuts. Cook in the waffle iron. Brush with melted butter. Top with berries.

Serves 4


APRIL 20, BREAKFAST

BLT with eggs and Cheddar on toast: I baked pepper bacon in the oven until crisp. I then mixed watercress leaves, torn basil, flat-leaf parsley, and scallions with about a teaspoon of lemon juice, a drizzle of EVOO, and salt and pepper. I sliced up some nice ripe tomatoes and I made BLT sandwiches on white toast with sliced XXX Cheddar (that’s the sharp white Cheddar that I get from Oscar’s Smokehouse in Warrensburg, New York) and over-easy or over-medium or fried eggs.
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We spent Passover with our friend Lenny Fox and his family. All I brought was Mommy’s Country-Style Chicken Livers (when I make the livers and I know I’ll be serving my friend Jane, I add a splash of sherry, because I know she likes that). Ivona is the name of the woman who made dinner. She made short ribs, root vegetable puree, and kale. Jane made tuna crudo with hot peppers on dandelions and we also had matzo ball soup.
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Country-Style Chicken Livers

I serve the chicken livers with sprouted wheat toasts that I cut into small squares (or the Rubschlager rye or pumpernickel that you can buy in party loaves, although our favorite is sprouted wheat). I lightly toast the sprouted wheat bread in a 325°F oven on a wire rack set over a baking sheet (so the heat can circulate all the way around the toast). You’re not looking for it to be brown, just nice and toasty, lightly crisp. I also serve very thinly sliced shallot (use a truffle shaver—see page 154—or a mandoline) and cornichons and a grainy Dijon or cassis-flavored Dijon—a pink Dijon mustard that has cassis liqueur mixed into a grainy Dijon. Really pretty and delicious. My mom loves tarragon Dijon with the livers. Plain old Dijon is cool, too.

8 tablespoons butter (1 stick), cut into small pieces

2 large onions, thinly sliced

1 fresh or dried bay leaf

1 pound chicken livers, cleaned, trimmed, and patted dry

1/2 teaspoon ground thyme

Salt and pepper

3 ounces (6 tablespoons) dry sherry or cognac

In a large skillet, melt the butter over medium heat. Add the onions and bay leaf and cook, stirring occasionally, until tender and browned, 20 to 25 minutes.

Push the onions to the side of the pan and increase the heat to high. Add the chicken livers to the center of the pan and cook until browned, then stir in the onions and season with the thyme and salt and pepper to taste. Then deglaze the pan with a little dry sherry or cognac. Discard the bay leaf.

In a food processor, puree the livers and onions until smooth. Pack into a crock and serve warm or cool (press a piece of plastic wrap directly onto the surface of the spread if not serving immediately).

Makes 1 pound
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Grilled Cheese with Spinach, Calzone-Style

1 box (10 ounces) organic chopped frozen spinach, thawed and wrung dry in a clean towel

2 tablespoons EVOO

2 cloves garlic, finely chopped

Salt and pepper

Freshly grated nutmeg

1 cup sheep or cow’s milk ricotta

1/3 to 1/2 cup freshly grated Parmigiano-Reggiano cheese

2 tablespoons chopped fresh thyme

Good-quality salted butter, melted

8 hand-cut slices (1/2 inch thick) good-quality white bread

Deli-sliced provolone cheese

Deli-sliced Wisconsin mozzarella cheese

Separate the spinach to loosen the leaves after drying. In a medium skillet, heat the EVOO (2 turns of the pan) over medium heat. Add the garlic and stir 2 minutes, then stir in the spinach. Season with salt, pepper, and nutmeg. Remove from the heat.

In a bowl, stir together the ricotta, Parm, thyme, and salt and pepper to taste.

Liberally butter one side of all the bread slices.

Build the sandwiches: a slice of bread (buttered side down), provolone, spinach, ricotta-Parm, mozzarella, bread (buttered side up).

Heat a griddle over medium heat. Grill the sandwiches until deeply golden and the cheese has melted.

Serves 4
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We had Mexican Fish Fry and oil and vinegar slaw on the side. We also had fresh peas and pea shoots dressed with lemon, lots of chopped mint, salt and pepper, and melted butter.
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    Mexican Fish Fry

Frying oil, such as safflower oil or vegetable oil with omega-3s

1 cup Mexican beer

1 cup flour

1 teaspoon ground coriander

1 teaspoon ground cumin

1 teaspoon paprika

1/2 teaspoon cayenne pepper

Salt and black pepper

4 thick 6-ounce pieces sustainable white fish, such as cod, haddock, or pollack

Lemon wedges, malt vinegar, and Tartar Sauce (recipe follows), for serving

Preheat the oven to 275°F. Place a rack over a baking sheet. Fill a countertop fryer with oil or pour a few inches of oil into a large Dutch oven. Heat the oil to 365°F.

In a bowl whisk together the beer, flour, coriander, cumin, paprika, and cayenne; season with salt.

Coat the fish in the beer batter and fry to deep golden, 6 to 7 minutes. Drain on a wire rack and season with a pinch more salt. Keep warm in the oven on the rack set into the baking sheet.

Serve it up with lemon wedges, malt vinegar, and tartar sauce.

Serves 4

TARTAR SAUCE

The base mayonnaise for the tartar sauce is really easy, easy, easy. It’s from Mark Bittman. When I first read his description, it sounded like something that would take a long time to come together, but it really doesn’t.

1 egg yolk

2 teaspoons Dijon mustard

1 cup grapeseed oil

Salt

Juice of 1/2 lemon

1 teaspoon hot sauce

1/2 teaspoon Worcestershire sauce

2 to 3 tablespoons finely chopped baby gherkins, sweet pickle relish, or dill relish

About 2 tablespoons grated onion or grated shallot

2 tablespoons small capers

1 tablespoon chopped fresh dill

1 tablespoon chopped flat-leaf parsley

In a bowl, whisk together the egg yolk and mustard. In a slow stream, whisk in the oil. Season with salt. Stir in the lemon juice, hot sauce, Worcestershire sauce, pickles, onion, capers, dill, and parsley.

Makes 1 cup
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The oil and vinegar slaw was cabbage and carrot in an oil and vinegar dressing. Combine 1/4 cup vinegar, a tablespoon of superfine sugar, about 11/2 teaspoons fine sea salt, 1 teaspoon celery seed, about 1/4 cup vegetable oil or olive oil. Whisk, whisk, whisk. Combine minced or grated shallot with that, a grated carrot, and a small head (about 1 pound) of white cabbage, shredded. Toss that all together and let it hang out.




April 22, BREAKFAST

Ramp and Robiola frittata: Take a handful of ramps, finely chop the whites, reserve the greens. Saute’ the ramp whites in 3 tablespoons butter. Add 9 eggs, salt, and pepper. Fold in the ramp greens. I cooked it in my frittata pan and when the frittata was just about done I put thinly sliced Robiola up on top and let that melt down over.
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Baked peppers stuffed with Feta-Walnut Dip to start, then Easter Meat Loaf with 8-Minute Eggs and Green Pastitsio.

Feta-Walnut Dip

12 ounces feta cheese, crumbled

1/4 cup Greek yogurt

1 cup ground toasted walnuts

2 tablespoons EVOO

2 egg yolks

Small handful of flat-leaf parsley, chopped

Leaves from 1 or 2 sprigs oregano, finely chopped

Stir together the feta, yogurt, ground walnuts, EVOO, egg yolks, parsley, and oregano.

Makes about 4 cups

    
        I took my Feta-Walnut Dip (recipe follows) and made baked stuffed peppers. I split some mild red peppers, seeded them, and stuffed them with the cheese mixture. Then I chilled them, topped them with a little sprinkle of Parm (or kasseri) cheese, and baked them in a 400°F oven until they were golden on top.

    

 

Easter Meat Loaf with Eggs

10 extra-large organic eggs

3 cups coarsely chopped or torn peasant bread or stale Italian bread

1 cup milk

2 tablespoons EVOO, plus more for drizzling

1 onion, finely chopped

1 large shallot, finely chopped

4 cloves garlic, finely chopped

1/2 cup dry white wine

2 pounds ground lamb

1 tablespoon grated lemon zest

1 teaspoon dried oregano or 1 tablespoon fresh oregano, chopped

Sea salt (go easy) and coarse black pepper (go heavier)

1 package (10 ounces) frozen chopped organic spinach, thawed, drained, squeezed dry, and separated

Freshly grated nutmeg

1/2 cup finely crumbled feta cheese

1/2 cup mint leaves, finely chopped, plus more for garnish

1/2 cup flat-leaf parsley leaves, finely chopped, plus more for garnish

Lemon wedges, for serving

Preheat the oven to 400°F.

Place 8 of the eggs in a pot and cover with cold water. Bring to full boil, turn off the heat, cover, and let stand 10 minutes. Crack the shells and run under cold water to quick-cool. Peel the eggs and trim 1/2 inch off of the top and bottom of each egg. (The eggs run down the center of the meat loaf as it cooks, and when you slice it, each person will get some yolk and white if the whites have been trimmed a bit.)

Soak the bread in the milk for 5 minutes.

In a skillet, heat the 2 tablespoons EVOO (2 turns of the pan). Add the onion, shallot, and garlic and cook to tender. Deglaze with the wine and set aside to cool.

Place the lamb in large bowl, then wring out the bread and crumble it into the bowl with your fingertips. Add the lemon zest and oregano, and season with sea salt and pepper. Add the spinach and season it with a hint of freshly grated nutmeg. In a small bowl, beat the remaining 2 eggs and add to the lamb. Add the cooled onion mixture, the feta, mint, and parsley. Mix well to combine.

Form a 10-inch-long layer of meat loaf about 2 inches thick on a baking sheet. Top with a line of the hard-boiled eggs running down the center. Use the remaining meat loaf mixture to encase the eggs in the center of the loaf. Drizzle the loaf with EVOO. Bake 1 hour.

Switch on the broiler to crisp up the top. Let stand for 10 minutes before serving. Garnish with more chopped herbs and serve with lemon wedges alongside.

Serves 8
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Green Pastitsio

For this dish I like Greek macaroni #2 or ziti.

Salt and pepper

1 pound ziti or long, hollow pasta tubes

1/4 cup EVOO

6 cloves garlic, sliced or chopped

1 large or 2 medium onions, chopped

1 large or 2 medium bunches Swiss chard, stemmed, leaves chopped

1 bunch scallions, chopped

1/4 cup fresh dill

1/4 cup fresh mint leaves

4 tablespoons (1/2 stick) butter

1/4 cup flour

3 cups milk

Freshly grated nutmeg

1 cup shredded kasseri cheese (see Tip)

1 cup crumbled Greek feta

1 cup freshly shredded or grated Parmigiano-Reggiano cheese

Preheat the oven to 375°F.

Bring a large pot of water to a boil. Salt the water and undercook the pasta by about 2 minutes.

While the water is coming to a boil, in a large skillet, heat the EVOO (4 turns of the pan) over medium to medium-high heat. Add the garlic and onions, soften a few minutes, then stir in the chard to wilt. Add the scallions, dill, mint, parsley, and pepper to taste. Reduce the heat to a simmer and keep the greens warm.

Meanwhile, in a saucepan, heat the butter over medium to medium-high heat. As soon as the butter melts, add the flour and stir 1 minute. Whisk in the milk and season with salt, pepper, and nutmeg to taste. Cook until the sauce is thickened, 4 to 5 minutes.

Drain the pasta and return to the cooking pot. Add the cooked greens, kasseri, feta, and Parm and toss to combine; taste and adjust seasoning.

Place half of the pasta mixture in a 9 by 13-inch casserole dish and top with half of the sauce. Top with the remaining pasta mixture and the remaining sauce. Bake until deeply golden up on top and bubbling, about 20 minutes. Let cool slightly and serve.

Serves 4 to 6
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Kasseri is a medium-hard cheese usually made from sheep’s milk. It is traditionally used in Greek dishes as well as Turkish dishes.
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We had Whole-Grain Spiced Waffles, baked bacon, and baked eggs in leek nests. We often make the baked eggs in the pizza oven the morning after we’ve made pizza for dinner. Believe it or not, the oven is still hot 8 to 10 hours later.


Baked bacon: Preheat the oven to 375°F. Arrange a pound of bacon in a single layer on a slotted broiler pan. Bake until crispy, 15 to 18 minutes.



Whole-Grain Spiced Waffles

Serve with crispy bacon, blackberries, and warm dark amber maple syrup.

1/2 teaspoon ground ginger

1/2 teaspoon ground cinnamon

1/4 teaspoon freshly grated nutmeg

A pinch of ground cloves

2 cups whole-grain waffle mix

2 tablespoons melted butter, plus some for brushing the waffle iron

1 egg, beaten

11/2 to 2 cups 2% milk

1 teaspoon vanilla extract

1/2 to 3/4 cup chopped toasted pecans

Heat a waffle iron. (I use mine at the highest setting.)

Mix the spices into the waffle mix. Add the butter, egg, and enough milk to get a consistency that is just pourable—start with 11/2 cups milk; if the mixture is too thick to pour, add more milk. Stir in the vanilla and pecans.

Liberally brush the hot waffle iron with melted butter. Fill with enough waffle mix to just cover the nubs. Cook the waffles until crisp.

Serves 4


Baked eggs in leek nests: Bring a few inches of salted water to a boil; blanch halved leeks or ramps for no more than 1 minute. Drain on a kitchen towel. Brush a muffin tin with EVOO. Line the muffin cups with leeks or ramps, overlapping layers, to create small green onion nests. Fill each nest with an egg and top each egg with a dab of butter, a sprinkle of shredded sharp Cheddar, 2 dashes of hot sauce, salt and pepper, and a sprinkle of finely chopped fresh thyme. Bake at 425°F for 12 to 15 minutes, depending on how done you like your eggs—at 12 minutes the eggs with be runny at the center; at 15 minutes, they will be hard.
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After an experiment with a pasta dish using nettles (see below), we ended up with a favorite spring standby: Ramp Pasta with Garlic Butter Bread Crumbs. We also had a tricolor greens salad with a sesame seed dressing.

We tried to have pasta with nettles for dinner. The recipe was well balanced, but this was our first outing with nettles. They looked great at the farmers’ market, so then I read up on how to cook with nettles. I drew up a blueprint for our meal. I gotta say—I don’t get it. The color of the nettles was unappealing; the flavor, I don’t know. We didn’t dig it. And so we had Ramp Pasta instead (see recipe below).

Ramp Pasta with Garlic Butter Bread Crumbs

Salt and pepper

1 pound tagliatelle noodles (I like Delverde brand)

2 bunches ramps, white and greens separated

1/4 cup EVOO

2 to 3 cloves garlic, thinly sliced

1/4 to 1/3 cup white wine

2 tablespoons butter

Juice of 1/2 lemon or lime

1/4 cup finely chopped toasted pistachios

1 cup grated Parmigiano-Reggiano cheese, plus more for serving

A handful of finely chopped flat-leaf parsley

2 tablespoons finely chopped fresh mint

Grated zest of 1 lemon or lime

Garlic Butter Bread Crumbs (recipe follows)

Bring a large pot of water to a boil. Salt the water and cook the pasta to al dente. Before draining, reserve a ladle of the starchy pasta cooking water. Drain the pasta.

Finely chop the ramp whites and coarsely chop the greens. In a large skillet, heat the EVOO (4 turns of the pan). Add the garlic and ramp whites. Stir 2 to 3 minutes. Deglaze the pan with the wine. Melt the butter. Add the lemon juice and transfer to a large serving bowl with the ramp greens. Add the ladle of reserved pasta cooking water to the ramps. Add the pasta and toss.

Garnish with pistachios, Parm, parsley, mint, and lemon or lime zest. Mix the garlic butter bread crumbs with a little grated Parm and pass the mixture at the table.

Serves 4

    Choosing seasonal ingredients.
Rachael talks about gardening and shopping at your local farmer’s markets. (Tap to watch)

     

GARLIC BUTTER BREAD CRUMBS

4 tablespoons (1/2 stick) butter

2 large cloves garlic, finely chopped or grated

1 cup panko or coarsely ground homemade bread crumbs

A small handful of flat-leaf parsley, finely chopped

In a large skillet, melt the butter over medium heat. When the butter foams, add the garlic and stir for 1 minute. Add the bread crumbs and stir until deeply golden, nutty, and fragrant. Remove from the heat. Let cool and combine with the parsley.

Makes about 1 cup


This sesame dressing is good with escarole or tricolor greens: radicchio, romaine, and endive. For the dressing, toast a couple of tablespoons sesame seeds. Grate 1 small shallot into a bowl; add about 2 tablespoons aged balsamic vinegar and about 1/2 teaspoon ground fennel. Add the toasted sesame seeds in a slow stream. Whisk in about 1/3 cup EVOO, season with salt and pepper to taste. Toss with lettuces of choice.



     

    
EASTER DINNER

APRIL 24, EASTER WEEKEND (it was a late Easter)

We had Tuscan Galia melon with prosciutto di Parma, artichokes with a chile-mint dressing, asparagus with shallot vinaigrette, Bull’s-Eye Deviled Eggs, and Caponata. For the main, we had Slow-Smoked Chicken, Saffron Rice with Marcona Almonds, and an arugula and heirloom tomato salad with spring onions and spring garlic.

Asparagus with shallot vinaigrette: Boil up 1/4 cup red wine vinegar with 2 teaspoons of sugar and pour it over a couple of finely chopped shallots. Whisk in 1/3 cup EVOO and salt and pepper. Pour the dressing over 2 bundles of asparagus tips. I parboiled them 2 minutes in salted water, drained them, cold-shocked them, arranged them on a large platter. I made disks of oranges by peeling and slicing a seedless orange. Arrange the orange slices over the asparagus and pour the shallot vinaigrette down over the top of that.

Artichokes with chile-mint dressing: Boil up halved small artichokes in acidulated water—that’s water with a lot of lemon in it—until they’re tender. Cool them and drain well, then toss with chile and mint, garlic, lemon juice, olive oil, salt, pepper, and fennel salt.

[image: image]
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Caponata

We eat caponata at room temperature or cold with toast, or just as a cold salad. My mom also likes caponata with a little bit of pasta or polenta as a supper, or even just on bread as a sandwich.

1/4 cup EVOO

1 medium eggplant, diced

1 red onion, chopped

1 or 2 ribs celery, from the heart, chopped

1 red bell pepper, diced

2 cubanelle peppers (long green Italian frying peppers), diced

1 red Fresno chile, thinly sliced or finely chopped

3 or 4 cloves spring garlic, thinly sliced

A handful of Sicilian olives, pitted and chopped

A small handful of golden raisins

1 (28- or 32-ounce) can San Marzano tomatoes (look for DOP on the label)

A few leaves torn basil

1/4 cup flat-leaf parsley, chopped

2 to 3 tablespoons pistachios, toasted and coarsely chopped

2 to 3 tablespoons pine nuts, toasted

In a large Dutch oven, heat the EVOO (4 turns of the pan) over medium-high heat. Add the eggplant, onion, celery, bell pepper, cubanelles, chile, garlic, olives, and raisins. Drain off half the juice from the tomatoes and crush the tomatoes by hand as you add them to the pot. Cook partially covered, stirring occasionally, until the caponata comes together and the vegetables are tender. Stir in the basil and parsley. Garnish with the toasted pistachios and pine nuts.

Makes about 4 cups

[image: image]

 

Saffron Rice with Marcona Almonds

Marcona almonds are super delicious Spanish-style almonds. They have a really deep flavor, but you could use regular slivered almonds here instead.

4 cups chicken stock

A generous pinch of saffron threads, 24 to 30 threads

3 tablespoons butter

1/2 cup broken lemon spaghetti (available at some Italian markets)

11/2 cups long-grain white rice

1 bunch spring onions, chopped, whites and greens kept separate

1 to 2 tablespoons fresh thyme leaves

Grated zest and juice of 1 lemon

A handful of chopped flat-leaf parsley

Salt and pepper

1 cup Marcona almonds, dry-roasted, chopped

In a saucepan, combine the stock and saffron and simmer until reduced to 3 cups.

Meanwhile, in a medium saucepan, heat the butter, add the spaghetti, and toast to deep golden, 2 to 3 minutes. Add the rice and stir that around a minute. Stir in the onion whites, saffron stock, thyme, lemon zest, parsley, salt, and pepper. Bring to a boil, then reduce the heat to low, cover, and cook to tender, 17 to 18 minutes. Check on the rice after 12 to 13 minutes and if it is dry, stir in a little extra stock.

Fluff the rice and stir in the lemon juice, onion greens, and almonds.

Serves 4
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Slow-Smoked Chicken

    [image: image]

    After brining the chicken overnight, we spatchcocked it, which means we split the chicken by cutting along the backbone and then opening it up. This is so it can sit flat as it cooks. And if you don’t have a smoker, use the glaze on a broiled or grilled chicken.

For Easter dinner, I garnished the chicken with lots of chopped spring onions, spring garlic, fresh thyme and rosemary, and lots of Cerignola olives (big green Italian olives). We use this basic recipe all the time, but I almost always change up the glaze that we use. For example: Lemon Pepper Glaze (see May 29) or Orange-Rosemary Glaze (see May 31) or Thai-style (see Tip). You can also make the glaze below with Meyer lemon zest instead of lemon and lime zest, and use Meyer lemon juice to squeeze over the chicken after it comes out of the smoker.

THE BRINE

3 tablespoons kosher salt

1 lime, sliced

A handful of coarsely chopped fresh herbs (rosemary, thyme, cilantro)

2 or 3 cloves garlic, smashed

1 whole chicken (4 to 5 pounds)

THE GLAZE

1/2 cup chicken stock

1/3 cup honey

1/3 cup cider vinegar

1/4 cup tequila

Strips of zest from 1 lemon

Strips of zest from 1 lime

FOR SERVING

Juice of 2 limes

3 scallions, very thinly sliced

Brine the chicken: In a glass or plastic container big enough to hold the chicken and the liquid, combine 1 gallon water with the salt, lime slices, herbs, and garlic. Mix to dissolve the salt. Add the chicken and brine overnight in the fridge.

Pat the chicken dry and spatchcock it. Discard the brine. Slow-smoke the chicken at 300°F for about 11/2 hours.

Meanwhile, after the chicken has been cooking for 45 minutes, make the glaze: In a small saucepan, combine the chicken stock, honey, vinegar, tequila, lemon zest, and lime zest. Cook until the glaze is reduced to 1/2 cup.

When the chicken has 30 to 45 minutes to go, baste with the glaze and continue smoking.

To serve, slice the chicken up on a huge carving board, douse it with a little lime juice, and top it with some very thinly sliced scallions or green onions sliced on an angle.

Serves 4


We also make a Thai-style smoked chicken. For the brine, we add fresh ginger and remove the thyme and rosemary. Then for the glaze, we add garlic and ginger and use kecap manis (a thick, sweet soy sauce) instead of the honey. We garnish the dish with cilantro leaves and a little shredded basil or Thai basil.



 

Bull’s-Eye Deviled Eggs

    [image: image]

    This is my traditional deviled egg mixture, but I put a very thin ring of Fresno chile on the top of each deviled egg to look like a bull’s-eye. For other varieties, see recipes.

1 dozen organic eggs

3 to 4 tablespoons mayonnaise

2 tablespoons grated onion

2 tablespoons pickle relish (I like Heinz)

1 clove garlic, grated

1 tablespoon mustard, yellow or Dijon

2 to 3 teaspoons hot sauce

1 teaspoon Worcestershire sauce

1 teaspoon sweet paprika

Salt and pepper

Thinly sliced fresh red chile, such as a small Fresno, for garnish

Place the eggs in a saucepan, cover with cold water, and bring to a full boil. Turn off the heat, cover the pot, and let the eggs stand for 10 minutes; drain.

Crack the eggs by shaking the pot and running them under cold water until cool enough to handle. Peel the eggs, then halve them lengthwise, or trim the ends to present the eggs upright. You should have 12 upright eggs or 24 egg halves.

Remove the yolks and transfer to a bowl. Add the mayo (start with 3 tablespoons), the grated onion (grating directly over the bowl to catch the onion juice), the relish, garlic, mustard, hot sauce, Worcestershire, paprika, salt, and pepper. Mash until very smooth, adding the final tablespoon of mayo if too dry.

Spoon the egg mixture into a resealable bag. Snip off a corner of the bag and squeeze the filling into the egg whites, overstuffing them a little, and garnish with a bull’s-eye of thinly sliced red chile.

Makes 12 to 24
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We had Grilled Cheese with Spinach, Calzone-Style (see April 21).
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Linguine Puttanesca

We like to use pepperoncini spaghetti from Buon Italia, located in the Chelsea Market.

About 1/4 cup EVOO

7 or 8 good-quality anchovy fillets

5 or 6 cloves garlic, chopped

1 red Fresno chile or Italian red cherry pepper, seeded and finely chopped

1/4 to 1/3 cup dry vermouth

1 (28- or 32-ounce) can San Marzano tomatoes (look for DOP on the label)

A few leaves of basil, torn

About 1/2 cup oil-cured black olives, pitted and coarsely chopped

3 to 4 tablespoons capers

Salt and a few grinds of black pepper

1/4 cup chopped flat-leaf parsley

1 pound linguine or other pasta of choice.

Bring a large pot of water to a boil.

Meanwhile, in a deep skillet, heat the EVOO (4 turns of the pan) over medium heat. Add the anchovies, stirring and breaking them up until they melt into the oil. Reduce the heat a bit, add the garlic and chile, and stir 2 to 3 minutes. Deglaze the pan with the vermouth. Increase the heat a little, add the tomatoes, and break them up into coarse pieces. Stir in the basil, olives, capers, and pepper. Bring the sauce to a bubble, then reduce the heat and simmer for about 20 minutes. Stir in the parsley.

Salt the boiling water and cook the pasta to al dente. Before draining, ladle out about a cup of the starchy cooking water and add to the sauce. Drain the pasta and add to the sauce, tossing with tongs for 1 or 2 minutes for the flavors to absorb.

Serves 4


To make this with fresh tomatoes, use a couple of pints of cherry or grape tomatoes, put a lid on the pan, and cook until they burst. Then mash them up a little. You can serve this sauce with short- or long-cut pasta—linguine, spaghetti, penne, it all works.
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Jalapeño Poppers to start. Then we had my Mexican-Style Fried Chicken. I served it up with Saffron Rice Pilaf, Lemon-Garlic Guacamole, Pico de Gallo, and black beans with queso fresco.

Jalapeño Poppers

16 fat jalapeño chiles

1 red Fresno chile, seeded and finely chopped

8 ounces cream cheese, softened

3 tablespoons grated onion

2 cloves garlic, grated or pasted

1 teaspoon ground cumin

3/4 cup shredded sharp Cheddar cheese

3/4 cup shredded Monterey Jack cheese

Kosher salt and pepper

3/4 cup panko bread crumbs

1/2 cup grated Parmigiano-Reggiano cheese

All-natural cooking spray

Preheat the oven to 425°F.

Slice off one-third of the chiles lengthwise. Seed the chiles to make “boats” for the filling. Finely chop enough of the trimmings to measure 3 to 4 tablespoons. (I usually use about half of the total amount, reserving any remaining jalapeño for other recipes, such as salsas.)

In a bowl, combine the chopped jalapeño and Fresno chiles, the cream cheese, onion, garlic, cumin, and shredded cheeses. Stir until blended and season with salt and pepper. Spoon the filling into the hollowed-out chiles.

Stir the panko and Parm together on a plate and roll the stuffed tops of the poppers in the panko-Parm mixture. Arrange the poppers on a baking sheet and coat with a little cooking spray. Roast until the peppers are tender-crisp and the filling is browned and bubbling, 15 to 18 minutes. Let stand 10 minutes and serve.

Makes 16 poppers

 

Mexican-Style Fried Chicken

Serve with assorted hot sauces and honey for drizzling.

3/4 cup honey, plus more for drizzling

3 tablespoons cider vinegar

4 skin-on, bone-in chicken thighs

4 skin-on, bone-in drumsticks

2 large skin-on, bone-in chicken breasts, halved crosswise into pieces similar in shape and size to the thighs

Salt and pepper

Oil for frying, such as soy or canola

4 extra-large egg whites

1 cup flour

3/4 cup cornmeal or fine bread crumbs

1 teaspoon baking powder

1 tablespoon ancho or medium-heat chile powder

11/2 teaspoons smoked sweet paprika

1 teaspoon garlic powder

1 teaspoon granulated onion

1 teaspoon ground cumin

1 teaspoon ground coriander

1 lime, cut into wedges, for serving

In a large bowl, combine the honey and vinegar. Add the chicken and toss to coat. Marinate 4 hours in the fridge.

Drain the chicken pieces on paper towels and season with salt and pepper.

Fill a countertop fryer with oil or pour 3 inches of oil into a large Dutch oven. Heat the oil to between 350° and 375°F for frying.

Line up 2 shallow bowls on the counter: Beat the egg whites in one; mix together the flour, cornmeal, baking powder, and spices in the second. Coat the chicken in the egg whites, then toss in the flour mixture. Fry in small batches until deep golden and juices run clear, 12 to 14 minutes per batch. Season the hot chicken with a little extra salt as it comes out.

Serve with lime wedges.

Serves 4 to 6

 

Lemon-Garlic Guacamole

1/2 small red onion, finely chopped

Juice of 1 lemon

Juice of 1 lime

Salt

2 avocados

1 large jalapeño chile, seeded and finely chopped

Small handful of cilantro leaves, finely chopped

1 large or 2 medium cloves garlic, pasted or grated

In a medium bowl, douse the onion with the citrus juices. Salt liberally and let stand 10 minutes.

Scoop the avocado flesh into the bowl (see Tip). Add the jalapeño, cilantro, and garlic and mash with a fork until fairly smooth. Adjust the salt.

    Makes 11/2 cups


Here’s a neat trick. Halve the avocados and remove the pits, but leave them in their skins. Place a metal cooling rack over the bowl you are making the guacamole in. Working with one half at a time, place the avocado cut side down on the rack and press down, pushing it through the rack. The rack will dice it as it’s being added to the bowl. My friend George taught me this trick. The spoon is overrated.



 

Saffron Rice Pilaf

2 tablespoons butter

1/2 cup broken thin spaghetti

13/4 cups chicken stock

1 cup long-grain white rice

1/4 cup golden raisins, chopped

1 red Fresno chile, halved

1 large bay leaf

1 cinnamon stick

A generous pinch of saffron threads

Salt

In a saucepan, melt the butter over medium-high heat. Add the pasta and toast until golden, about 5 minutes. Stir in the chicken stock, rice, raisins, chile, bay leaf, cinnamon stick, and saffron and season with salt. Bring to a boil, then reduce the heat, cover, and simmer until tender, about 18 minutes.

Serves 4

 

Pico de Gallo

I like to make this with a combination of red and green heirloom tomatoes.

3 plum tomatoes, seeded and diced

1 small jalapeño chile, seeded and finely chopped

1/2 small onion, finely chopped

A few sprigs of cilantro (see Tip), finely chopped

A few fresh mint leaves, finely chopped

Juice of 1 lime

Coarse salt

Combine all the ingredients in a small bowl and set aside until ready to serve.

Makes about 2 cups


Cutting cilantro with some mint helps if you find cilantro a little soapy in flavor or too strong. Mincing it with   a little mint can dial it back.




Black beans with queso fresco: Rinse and drain canned black beans; reheat with beer and cumin, diced onion, minced garlic, and chopped fresh jalapeño. I topped the black beans with pickled jalapeño and crumbled queso fresco.
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Chicken Saltimbocca with Tagliatelle

Note that you will need 12 toothpicks to prepare this dish. And if you don’t want the pasta, the chicken is a great stand-alone, too.

6 chicken breast cutlets (about 2 ounces each), pounded 1/8 inch thick

Salt and pepper

12 very thin slices prosciutto di Parma

12 fresh sage leaves

Flour, for dredging

4 tablespoons EVOO

6 tablespoons (3/4 stick) butter

1/2 pound egg tagliatelle or egg noodles

2 cloves garlic, sliced

1/2 cup Marsala wine

1 cup chicken stock

A small handful of finely chopped flat-leaf parsley

Grated Pecorino Romano cheese

Bring a large pot of water to a boil for the pasta. Warm a platter in a low oven (250°F).

Season the chicken cutlets very lightly with salt and evenly with finely ground pepper on both sides. Cover the chicken carefully with prosciutto and set 2 leaves of sage on each piece of chicken. Stitch the sage leaves in place with the toothpicks.

Lightly dredge the cutlets in flour. Then in a large skillet, heat 2 tablespoons EVOO (2 turns of the pan) over medium heat. Once the EVOO is hot, add 1 tablespoon butter and cook 3 of the cutlets a couple of minutes on each side to light golden. Place the cutlets on the warm platter and cover loosely with foil. Wipe the skillet, add the remaining 2 tablespoons EVOO (2 turns of the pan) and another tablespoon of butter, and cook the remaining chicken.

After the first batch of chicken is removed, drop the pasta into the pot and cook to al dente.

Transfer the second batch of chicken to the platter and remove all the toothpicks. Wipe the excess EVOO from the skillet and return it to the stove with the garlic and Marsala. Reduce by half over medium-high heat and add the chicken stock. Heat to a bubble, then whisk in the remaining 4 tablespoons butter and the parsley.

Drain the pasta, reserving 1/2 cup of the starchy cooking water.

Spoon half of the sauce over the chicken and add the starchy cooking water to the remaining sauce. Add the pasta to the pan and toss for 1 to 2 minutes, allowing the flavors to absorb. Garnish with cheese.

Serve 2 or 3 pieces of chicken on each plate with pasta alongside.

Serves 2 generously
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Deviled Eggs

I love deviled eggs so much. My mom usually likes them plain, so I usually just make the plain recipe—that’s the one we make at home the most—but not to be missed are my Caesar-Stuffed Eggs, Deviled Ham & Eggs, and Green Olive Deviled Eggs. Those are all favorites of ours.



CAESAR-STUFFED EGGS

12 large organic eggs

1 to 2 teaspoons anchovy paste

11/2 teaspoons Worcestershire sauce

3 tablespoons mayonnaise

1 clove garlic, grated

1/2 small onion, grated

1/4 cup grated Parmigiano-Reggiano cheese

Juice of 1/2 lemon

Salt and pepper

2 cups shredded romaine lettuce

Put the eggs in a saucepan and fill it halfway with cold water. Set over high heat. When the water boils, turn off the heat and place the lid over the pot of eggs and let sit for 10 minutes.

Place the pot of cooked eggs in the sink and run some cold water over the eggs until both the water and the pan feel cool. When the eggs are cool enough to handle, roll each egg on a work surface to crack the shell. Carefully peel off the eggshells and discard.

Place the eggs on a cutting board and cut a quarter off the egg from the fat rounded end to expose the yolk. Next, cut just a sliver off the opposite end, the pointed end, so that the egg is able to sit upright without rolling over. Once all the eggs have been cut, scoop out their yolks into a medium mixing bowl. Place the egg whites back in the egg container for easy transport and filling, making sure the holes are pointing up so that you are able to fill them with the Caesar mixture.



OEBPS/images/April16.jpg





OEBPS/images/April_commonl.jpg





OEBPS/images/April15.jpg






OEBPS/images/April14.jpg





OEBPS/images/April13.jpg





OEBPS/images/April_bone.jpg





OEBPS/images/April19.jpg





OEBPS/images/April18.jpg





OEBPS/images/April17.jpg





OEBPS/images/April_commond.jpg





OEBPS/images/April12.jpg





OEBPS/images/April11.jpg





OEBPS/images/April10.jpg












OEBPS/images/end1.jpg







OEBPS/images/april-06.jpg





OEBPS/images/April27.jpg





OEBPS/images/april-05.jpg





OEBPS/images/April26.jpg





OEBPS/images/april-08.jpg





OEBPS/images/April25.jpg





OEBPS/images/april-07.jpg





OEBPS/images/April24.jpg





OEBPS/images/april-02.jpg





OEBPS/images/april-01.jpg





OEBPS/images/april-04.jpg





OEBPS/images/April29.jpg





OEBPS/images/april-03.jpg





OEBPS/images/April28.jpg





OEBPS/images/April23.jpg





OEBPS/images/April22.jpg





OEBPS/images/April21.jpg





OEBPS/images/April20.jpg





OEBPS/images/9781451659740_cover.jpg
FLIP BOOK OVER FOR |
MY YEARIN COCKTAILS
RECIPES






OEBPS/images/april-09.jpg





OEBPS/images/april-13.jpg





OEBPS/images/april-12.jpg





OEBPS/images/April30.jpg





OEBPS/images/april-11.jpg





OEBPS/images/april-10.jpg





OEBPS/images/April34.jpg





OEBPS/images/April33.jpg





OEBPS/images/April32.jpg





OEBPS/images/April31.jpg





OEBPS/images/title.jpg
MY YEAR
IN VIEAL

RACHAEL RAY

FOOD PHOTOGRAPHY BY
RACHAEL RAY anp JOHN CUSIMANO

ATRIABOOKS
NEW YORK LONDON TORONTO SYDNEY NEW DELHI





OEBPS/images/April05.jpg





OEBPS/images/April04.jpg





OEBPS/images/April03.jpg





OEBPS/images/April02.jpg





OEBPS/images/April09.jpg





OEBPS/images/April08.jpg





OEBPS/images/April07.jpg





OEBPS/images/halftitle.jpg
MY YEAR
IN MIEALS





OEBPS/images/April06.jpg








OEBPS/images/April01.jpg





OEBPS/images/f0376-01.jpg









OEBPS/images/April_common.jpg





OEBPS/images/f0382-01.jpg
Blask Suuduoeclies>

ootk
s v @“\‘\@L?;Zbﬁ?

(9
| omaniee L cL.{.n

f"f’f“’-ﬂé’Tda‘(l’ |
+ g

Q'jwcwwlu.
5/ Z%:i\g avee bamaless |
(! w

fundly for
Vo o Namagm TG
\]bW“""t'Jb"% 4u,m,m1 Yo &

Jom 73, 500
A ——

<






