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  Hey everyone. You’ve all been asking for it, and finally here it is—The Lucky Santangelo Cookbook, featuring all of

  Lucky’s favorite recipes (and many of mine!).




  I’ve had a fantastic time writing seven books about Lucky and the Santangelo family, and now to share her cooking skills with you is a real treat, for Lucky loves a family cookout. From

  delish meatballs to sweet and spicy spareribs (a Bobby and Max favorite), Lucky—as in everything else—excels in the kitchen. Big family dinners are her forte. She likes nothing better

  than having everyone sitting around her table, ready and waiting to sample her cooking talents.




  For a true family event there will be her irascible dad, Gino Santangelo—a man still going strong in his nineties, and his current wife, Paige (there have been several!). Then

  there’s Lucky’s husband, Lennie, the very laid-back and attractive writer/director/producer. And of course Bobby Santangelo Stanislopoulos, Lucky’s extraordinarily handsome and

  charming twentysomething son, along with his very smart girlfriend, Deputy DA Denver Jones. And let us not forget Max, Lucky’s wild teenage daughter, a girl just like her mom—maybe even

  wilder! And Max’s younger brother, Gino Junior, plus Leonardo (Lennie’s son from a long-ago one-night indiscretion). Oh, yes, and if Lucky’s half-brother Steven is in town,

  he’ll be there, too—with his supermodel wife, Lina, and teenage daughter, Carioca.




  Friends always drop by at family events: Lucky’s closest friend, blonde superstar, Venus, with her boy toy of the moment; Lucky’s trusty personal assistant, Danny, along with his

  partner, Buff; and the famous movie director Alex Stone, one of Lucky’s most ardent admirers. (Usually Alex will be accompanied by his latest date—often an exquisite Asian woman.)




  The Santangelo family enjoy nothing better than getting together for a fabulous feast. So . . . join the Santangelo clan, and most of all eat well and have fun!




  Bon appétit!
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  With more than 500 million copies of her thirty bestselling novels sold around the world, countless national television appearances, an illustrious writing career, and access to

  some of the most famous people on the planet, Jackie Collins certainly needs no introduction. From Beverly Hills bedrooms to raunchy prowls along the shadowy streets of Hollywood; from glittering

  rock concerts and parties to stretch limos with wet bars and the mansions of ravenous power brokers—Collins chronicles the real truth from the inside looking out. The late director Louis

  Malle called Collins “a raunchy moralist,” and Vanity Fair magazine referred to her as “Hollywood’s own Marcel Proust.” She isn’t afraid to give her

  readers a true insider’s knowledge of the glamorous lives and loves of the rich, famous, and infamous. “I write about real people in disguise,” she has said. “If anything,

  my characters are toned down—the truth is much more bizarre.”




  Jackie has always been an avid cook, and loves all kinds of food, especially Italian dishes, and especially Lucky’s homegrown recipes.




  One of Jackie’s favorite characters to write about has always been the wild and wonderful Lucky Santangelo. “Lucky inspires women to be stronger,” Jackie says. “She is a

  positive role model with a true kick-ass attitude. I love writing her. And my readers respond to her in a big and very positive way. She is a true female superhero. I have now written seven books

  about the Santangelo family, and I hope to write many more as Lucky and Lennie’s families grow and evolve.




  A special favorite character is Lucky’s charismatic son, Bobby. He has so many adventures ahead of him, so keep reading! And Max, Lennie and Lucky’s teenage daughter. Max is a wild

  one, just like her mom—so watch out!”
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  Bold, wildly beautiful, and totally her own woman, Lucky Santangelo needs no introduction. The sizzling, glamorous, sometimes dangerous daughter of former gangster Gino, Lucky

  is the most popular character in Collins’s wild world of lust, intrigue, violence, and redemption. Lucky is central to seven of Collins’s wildly popular novels: Chances, Lucky, Lady

  Boss, Vendetta: Lucky’s Revenge, Dangerous Kiss, Drop Dead Beautiful, and Goddess of Vengeance. Lucky ruled in two extremely successful NBC Television miniseries—Lucky

  Chances starring Nicollette Sheridan as Lucky and Sandra Bullock as her nineteen-year-old mom, and then Lady Boss starring Kim Delaney as Lucky.




  Everyone loved watching Lucky come to life; she strode across the screen like a beautiful and powerful James Bond for women. Readers and viewers alike adore Lucky because she says and does all

  the things they would really like to say and do, but don’t quite have the stones to do so!




  And Lucky takes care of her family. A true Italian-American woman of the world, she still likes to shake it up in the kitchen. From traditional Italian dishes to sumptuous desserts and crazy

  cocktails, Lucky puts it all together.




  So . . . if you want a little taste of Lucky Santangelo in your life . . . get into the kitchen and start getting Lucky!
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  The Jackie Collins, by Wolfgang Puck




  Yield: 1 Jackie Collins cocktail




  

    6 raspberries plus an additional raspberry, for garnish




    Splash of simple syrup (1 ounce or less)




    2 ounces vodka




    2 ounces lemonade, preferably Perricone’s




    ½ lime




    4 to 6 ice cubes




    1½ ounces club soda




    Fresh mint leaf, for garnish


  




  Muddle the raspberries with the simple syrup. Add the vodka and lemonade into a cocktail shaker. Squeeze the lime over the vodka mixture. Add the ice cubes, and shake the

  cocktail shaker hard for 30 seconds. Pour in the club soda, shake once, and strain into a highball glass. Garnish with a raspberry and a fresh mint leaf.




  

    

      What can I say about Wolf except that he’s the BEST! I have never had anything but exquisite meals at all of his many restaurants. And

      when he created The Jackie Collins I was totally thrilled. Thank you, Wolf, and keep on doing it so brilliantly! Oh, and yes everyone, enjoy the drink!
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    Jackie with Wolf and Mark Steines


  




  







  The Venus Bellini




  Yield: about 6 Bellinis




  Frozen passion fruit purée is becoming much more widely available in city supermarkets—great news for Lucky’s fantastic Bellinis.




  

    ½ cup filtered water




    1 cup superfine sugar




    8 ounces frozen sliced peaches, thawed




    1 teaspoon grated tangerine peel




    8 ounces frozen strawberries, thawed




    8 ounces frozen passion fruit purée, thawed




    3 to 4 bottles good-quality champagne, or prosecco, chilled




    Fresh strawberries, for garnish




    Orange and lemon peel twists, for garnish


  




  In a medium saucepan over medium heat, heat the water and sugar and stir steadily until the sugar has dissolved, 4 to 5 minutes. Set the sugar syrup aside to let cool.




  In the jar of a blender, purée the peaches, tangerine peel, and ¼ cup of the sugar syrup until very smooth. Strain into a medium bowl, cover with plastic wrap,

  and refrigerate.




  Clean the blender jar, add the strawberries and ¼ cup of the sugar syrup and purée until smooth. Strain into another bowl through a

  fine-mesh strainer or a strainer lined with cheesecloth, and discard the strawberry seeds. Cover the bowl with plastic wrap and refrigerate.




  Clean the blender jar again, add the passion fruit purée and purée with the remaining sugar syrup until smooth. Pour into a small pitcher, and transfer the

  chilled strawberry and peach mixtures into two other small pitchers.




  For each Bellini, have your guests choose their preferred fruit mixture and pour about 3 tablespoons of the chosen mixture into a tall champagne flute. Slowly pour enough

  champagne or prosecco into the flute until it’s filled. Garnish with the strawberries and orange and lemon twists and serve at once.




  

    

      What a way to start any evening—or finish it for that matter—an ice cold Bellini or The Jackie Collins by Wolfgang Puck is always

      a delight!




      Drink up and have fun.
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    Sometimes only a Bellini fixes all the wrongs in the world, Lucky thought as she and her best friend, Venus, indulged their passion. Venus was going through a period of

    boy toys—young studs in their early twenties with rock-hard abs and a penchant for endless sex.




    Lucky could only watch and admire Venus’s stamina. Who needed a young stud when you are married to Lennie Golden? As far as Lucky was concerned—one of the most

    attractive and talented men ever.




    “Hmm . . .” Venus murmured, sipping her Bellini. “Delicious!”




    “The drink or your latest acquisition?” Lucky inquired.




    Venus giggled. “He’s got abs of steel. I want you to meet him.”




    “Can’t wait,” Lucky drawled.




    But of course she could.


  




  







  Caipirinhas




  Yield: eight 6-ounce Caipirinhas




  These zippy Brazilian libations are smooth and mild in flavor, but they can really sneak up on you!




  

    4 limes, plus 2 additional limes for garnish




    2 tablespoons superfine sugar




    1 dozen ice cubes




    1½ cups cachaça (Brazilian sugarcane liquor)


  




  Quarter all the limes lengthwise, then cut each quarter in half crosswise and place the quarters of 4 of the limes in a pitcher. Add 2 tablespoons of the sugar to the pitcher,

  then muddle the lime quarters by pounding and pressing with a wooden spoon until the sugar has dissolved. Fill 6 to 8 glasses with ice, add 3 tablespoons (1½ ounces) of cachaça, and

  stir in the muddled lime mixture to fill each glass.




  

    Cachaça is becoming much more widely available, but you can substitute vodka. They just won’t be real Caipirinhas. Use superfine sugar, which is sold in

    most supermarkets, because it dissolves quickly and thoroughly.
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    “Hey,” Lucky said. “Want a drink?”




    Her husband, Lennie, gave her his irresistible lopsided grin. “Only if you feel like making one of your famous Caipirinhas.”




    “And if I do, what do I get in return?” Lucky challenged.




    Lennie’s grin widened. “Whatever you want, Lucky. And I got a hunch I know what that might be.”




    Lucky smiled. “Ah, he knows me so well,” she sighed.




    “Sure I do,” Lennie said confidently.




    “And what if what she wants is the latest model Ferrari?”




    “For one drink?” Lennie said, raising his eyebrows.? “You gotta be—”




    “Trust me,” Lucky said, lightly running her fingers through his longish hair. “It’ll be worth it.”




    Lennie grinned. He knew it would be. Of that he had no doubt.


  




  







  Lucky’s Killer Margaritas




  Yield: 4 to 6 Margaritas




  The longer the zest and juice mixture steeps, the better. Twenty-four hours would be ideal. But if you’re in a hurry—and when it comes to margaritas, most

  people are—just omit the zest and skip the steeping process.




  

    4 teaspoons finely grated zest, plus ½ cup juice from 2 to 3 medium limes




    4 teaspoons finely grated zest, plus ½ cup juice from 2 to 3 medium lemons




    ⅓ cup freshly squeezed white grapefruit juice




    ¼ cup superfine sugar




    Pinch of salt, plus additional salt for rimming the glasses (optional)




    2 cups roughly crushed ice




    1½ cups 100 percent agave tequila




    1 cup Triple Sec


  




  Combine the lime zest and juice, lemon zest and juice, grapefruit juice, sugar, and salt in a 1-quart glass measuring cup. Cover with plastic wrap and refrigerate until the

  flavors blend, 4 to 24 hours.




  Divide 1 cup crushed ice among 4 to 6 roomy tumblers, rimmed with salt if desired. Strain the juice mixture into a 1-quart pitcher or cocktail shaker. Add the tequila, Triple

  Sec, and the remaining cup of crushed ice. Stir or shake until thoroughly combined and chilled, 20 to 60 seconds. Strain into the ice-filled tumblers. Serve immediately.
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      Lucky is very into all types of music, as am I. When drinking one of Lucky’s Killer Margaritas, I suggest you listen to a couple of her

      favorite tracks, such as “Hero” by Enrique Iglesias and Marvin Gaye’s “What’s Going On.” Have fun with the drink and the music.


    


  




  







  Lennie Has a Yen for the Definitive Manhattan




  Yield: 2 generous Manhattans




  When it comes to a Manhattan cocktail, less is always more. There are some dreadful “variations” out there. Perfection should be left alone!




  

    1½ ounces sweet vermouth




    5 to 6 ounces good bourbon




    2 dashes of Angostura Bitters




    2 maraschino cherries




    Chilled cocktail glasses, or, preferably, conical stemmed martini glasses


  




  Combine the vermouth, bourbon, and bitters with 7 ice cubes in a cocktail shaker. Shake vigorously to combine.




  Place a cherry in each of two chilled cocktail or martini glasses and strain the bourbon mixture over the cherry.
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    Lennie Golden. A true talent. A director, writer, producer. A man happy and satisfied with his life. And why wouldn’t he be? For Lennie is married to the very volatile and

    vibrant Lucy Santangelo. A one-of-a-kind woman.




    Lennie often recalls their first meeting so many years ago in Las Vegas. She’d wanted to sleep with him. He’d turned her down!




    Crazy times. Crazy memories.




    And now . . . married with kids.




    He wouldn’t have it any other way.


  




  







  Gino the Ram’s Special Spicy Bloody Marys




  Yield: 6 to 8 Bloody Marys




  Not for sissies! If you’ve got a few timid souls in attendance at your soirée, I suppose you could omit the habañero or Scotch bonnet, but it won’t be

  the same experience. If you had to, you could also substitute bottled prepared horseradish for the freshly grated, but again, it won’t be the same.




  

    2½ cups chilled vodka




    ½ cup chopped onion




    2 small garlic cloves, pressed with a sturdy garlic press




    2 small jalapeños, stemmed, seeded, and coarsely chopped
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