	
  

I Love Food
Christine Vulovic

This book is for my sister, Charity, to share my greatest joy; to cook
for my family and friends. My most important moments and
experiences have been together with those special people to share
moments in our lives and along the way satisfy that one central need
we all have, to fill our tummies.
When someone cooks for you it is an expression of love; one of the
most loving things someone can say is that “I made this you”. In
today’s “me – now” society it is too easy to spend $2 on a mass
produced loaf of bread rather than to put some time and love into
cooking the bread yourself. And the fresh warm bread that someone
you love made for you will taste so much better.
Food touches us in so many ways.
•

The intimate knowledge of how your wife likes her eggs, or that
your son doesn’t eat broccoli this week

•

Knowing that Mickey Mouse pancakes will light up your
nephew’s eyes

•

The comforting family traditions of Thanksgiving, Christmas Eve
Dinner, New Years Day Brunch

•

Waking up to the smell of bacon frying away on a Sunday
morning.

•

Picking fresh berries off the bush in the back yard

•

Picnics in the sun, the smell of cut grass and a cool glass of wine
in your hand

•

The comfort that you get from soup on a cold day when you are
sick and curling up under a blanket
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•

The celebrations of births, weddings, and of life when our loved
ones leave us

Food and cooking for your loved ones is a celebration. Each and every
meal you have together, whether it is to discuss the day or to mark an
achievement or an event, is a celebration of life together.
I hope this book inspires you and gives you the confidence to
experiment and cook. Cooking is an art, not a science and I think that
you will find that when you cook with love it far surpasses any thing
you can buy or order.
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This is a family cookbook of many families. So many people have
shared their memories, thoughts, photographs and family recipes to
help bring this book together. A heart felt thanks to each and every
one of you. A few people specifically to thank:
Charity and Kim Abelardo, my sister and brother‐in‐law, surrender
their kitchen to me whenever I visit and allow me to try new things.
They are always happy to provide one of the things a cook
desperately needs, someone to cook for!
Gordana Davila, my sister in spirit, has spent hours with me on the
practicalities of developing this book, editing and developing the
clever Polaroid effect for my family snapshots throughout the book.
Her family recipes are also included throughout this book and the
memories of cooking many of them together with her wonderful
family are priceless.
Isabel and Alex Abelardo, my niece and nephew, have helped me test
and develop many of these recipes. Their honesty about what tastes
good to them has really helped me refine the recipes.
Elizabeth Anne Groethe Andrew, my mom, has contributed many
recipes from her childhood and ours. She took on the task of
gathering recipes from my favourite food memories.
Gabriela Walsh, my friend and often my inspiration in the kitchen, has
spent countless Saturdays with me at the market concocting new
things to make for dinner. She loves to learn and isn’t afraid to try
anything. She has helped develop many recipes in this book including
a special soup from her mom, Ella.

viii

Amy Geller, my dear friend, allowed me to test new soups on her all
through the winter one year. She and her mom, Jean Geller, also
shared with me all of their holiday traditions and recipes.
Mary Lou Groethe, my grandmother, always sends through recipes
with her birthday or Christmas cards. I always love receiving, reading
through them and trying them.
Lois Herndon, my grandmother, shared with me the food she used to
make for her family when my Dad was young.
Emma Johnston, my friend and talented photographer, has delivered
my vision of these recipes into reality. Her photographs tell 10,000
words that I want to say about these dishes.
Simon, my love, has continually encouraged me to keep going and to
finish this endless project over the past eight years. This would not be
a book without his infinite love and support.
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Notes and Advice
Make sure you fully read through each recipe before you start
cooking. Often, parts of the recipe need to cool or chill or there is
additional preparation or cooking tools needed.
Every recipe includes an information
panel to help you plan the meal.
Prep Time includes all the things you
need to do before you put your food to
fire. Sometimes recipes, like salads, have
prep time but no cooking time.

Serves

makes 15

Prep Time

30 mins

Cooking Time 12 mins
Make Ahead

4 hours

Cooking Time is the time that a dish
needs to be in the oven or on the stove. For meats, this will include
resting time.
Make Ahead refers to the maximum time you can leave a dish after
cooking ahead for reheating. If a dish is noted to prepare ahead, this
indicates it is a good dish to prepare ahead and then cook within a
day or two.
All temperatures in this book are in Fahrenheit. A temperature scale
is available in measurements on page 321 to convert temperatures to
Celsius. Ovens are notoriously flaky and cooking times vary. You must
check your food for doneness. Also, invest in a meat and candy
thermometer. These are invaluable for delivering consistent results.
Salt and pepper is required for most dishes, but may not be listed in
the ingredients. These should always be kept on hand to season your
dishes. The steps in preparation will indicate when to use them.
An important part of cooking is tasting! You have to taste your
cooking throughout the process to make sure the seasoning and
ingredient level is right. So many things can affect the balance of a
recipe; eggs might be smaller or larger, one fish can be saltier than
the next, and some celery will have more water content than

xii

another. Taste your dishes and adjust anything you think is needed;
it’s up to you when it’s perfect.

Food always tastes better to me when I’m
cooking for friends and family. I go
through a little more trouble and make as
much as I can from scratch. I also love to
surprise my guests and make something
that they haven’t had before, or that they
might be a little nervous to actually try
and make themselves.
Entertaining can cause anxiety; when
hosting and cooking for other people, you
want everything to be at its best. A little preparation goes a long way.
Take a little extra time beforehand and make sure you spend quality
time with your guests. Entertaining is addicting.

Tip: Planning For a Successful Party
Schedule your menu and the party
Take the time to read each recipe and think about the prep time,
cooking time and the resting time of the dish. Sometimes I put
together a little table to help me time the cooking. You can see an
example in Thanksgiving, on page 45.

Make as much as you can ahead of time
When dishes aren’t ready and you’re stuck in the kitchen, the
pressure goes up and your guests are left to entertain themselves.
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Think about preparation you can do a day before—cut up vegetables
or prepare a dish that can stay in the fridge until it goes into the oven.

Don’t try to do too much
If you are trying a new dish, keep everything else easy. If the main
course is complex, make the rest of the meal simple, such as shrimp
cocktail as an appetizer and salad as a side.

Consider your guests’ food allergies and preferences
Always make sure to ask your guests if they have any food
preferences. There is nothing worse than finding out your friend’s
new boyfriend is a vegetarian and there is meat throughout your
entire menu, all the way down to the bacon in the salad!

Charity’s Wedding
My sister, Charity, decided in December that she was going to get
married in February. I was living in San Francisco, and she was in San
Diego. Over the phone, we planned a beautiful wedding in a winery
garden and a reception for forty people at home in exactly a month
and a half.

This was going to have to be an amazing wedding on a
budget
We didn’t have the money or time to have an extravagant wedding.
When we started planning, I asked Charity to describe exactly the
kind of day she wanted, and from that, we created a version of her
perfect wedding.
We did almost everything ourselves, using the best quality we could
find. We just had to be smart and not waste time or money! We
invented a lot of tricks to make the day beautiful and cut corners on
things that weren’t important. For example, she didn’t have
embossed napkins.
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TIP: Be Practical and Creative When Planning
a Party
Reuse what you can
The ceremony was beautifully laid out on the lawn at Thornton
Winery. My friend Christy decorated the arch with garlands of flowers
that were wired together, and when the ceremony was over, she
discreetly took them down, rushed ahead to the house, and wrapped
them around the curved stairway where Charity would throw her
bouquet.

Look for materials to build an effect rather than relying on
party rentals
We created a dramatic buffet table by finding the most beautiful
fabric at a fabric store and draping it over stacks of books and
magazines to put the dishes at interesting heights around the cake,
which was the centerpiece.

Know your limits and buy the things you can’t make
There was no way I could bake a cake and decorate it as beautifully as
a professional could. We searched around and found a bakery that
delivered the most beautiful cake; it really was the centerpiece of the
reception.

Cocktail Food for a Wedding
When my sister and I planned her wedding, we looked at catering.
We were not impressed with the options for our budget. I decided we
would make all the food for the wedding (except the cake). That way
we could control the quality of the ingredients and the budget.
A cocktail‐style reception with quality hors d’oeuvres is less expensive
and much nicer than a sit‐down dinner on a budget. To me, there is
nothing worse than bland catered salmon and chicken in a sit‐down
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dinner. Serving an entire party at one time limits the food you can
serve, and I find the experience boring for the guests. For large
groups, I prefer to allow people to socialize with the entire group and
choose from the food they like rather than to sit people in designated
seats with specified food.
Spending three days cooking for my sister’s wedding was the greatest
gift to me. We recruited our grandmother to wrap prosciutto around
scallops, and her future mother‐in‐law brought lumpia—Filipino egg
rolls—which have become a favorite in our family.
We all spent three days in the kitchen together, and we had a
wonderful time. The wedding was beautiful, the food was a big hit,
and we were all so much closer through the experience.

Menu
Bubbles; Champagne and Beer
Goat Cheese and Prosciutto Kisses
Prosciutto Wrapped Scallops
Caviar Torte
Smoked Salmon Rosettes
Jumbo Shrimp with 3 Dipping Sauces
Lumpia; Filipino Spring Rolls
Pancit
White Cake with Raspberry Filling
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Goat Cheese and Prosciutto Kisses
These are the first to disappear at any party. The filling can be
adjusted to taste, and I encourage you to experiment with other
ingredients like roasted red peppers in place of shallots or crab in
place of prosciutto. Taste the filling before you start filling the dough,
and make sure you add ingredients to taste.
Ingredients
1 pkg.

filo dough

8 oz.

chevré (soft goat cheese)

Serves

makes 15

6 slices

finely chopped prosciutto

Prep Time

30 min.

1 whole

finely chopped shallots

1/4 cup

butter

Cooking Time 12 min.
Make Ahead

4 hours

Method
•

Allow filo dough to come to room temperature, approximately 2
hours if solidly frozen

•

Only use fresh filo dough with no hint of freezer burn

•

While the filo dough is thawing, turn the chevré into a glass bowl
and cream with a fork

•

Chop the prosciutto and shallots and cream into the chevré

•

Melt the butter in a glass dish

•

Using a pastry brush, spread a thin film of butter on the bottom
of the pastry board

•

Lay one layer of filo dough on the pastry board and spread
butter thinly over the top

•

Repeat for five more sheets for a total of six sheets of pastry

•

With a sharp knife, cut the buttered pastry into 3‐inch by 3‐inch
squares
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•

Spoon 1 tbsp. of the cheese and prosciutto mixture into the
middle of each square

•

For each parcel, wrap the pastry around the cheese to resemble
a Hershey’s Kiss or a tortellini

•

Set on an unoiled baking sheet

•

Place in a preheated oven at 350° and cook for 10–12 minutes

•

When the filo dough is golden, the kisses are done

•

Remove from the oven and cool on a plate or baking dish

•

Do not place on a wire rack or the kisses will take on the shape
of the wires

Smoked Salmon Rosettes on Hearts of Rye
Beautiful salmon roses perched on a heart‐shaped cut‐out of thin rye
bread. These hors d’oeuvres are gorgeous on the table. The contrast
between the salmon, lemon crème fraîche, and rye is dramatic and
delicious.
Ingredients
1 loaf

cocktail rye bread (1/8‐inch slices)

8 oz.

crème fraîche

2 tbsp.

lemon juice
zest of a lemon

12 oz

thinly sliced smoked salmon

2 tbsp.

fresh dill

Preparation
•
•

Serves

makes 30

Prep Time

15 min.

Cooking Time 0
Make Ahead

Using a heart‐shaped cookie cutter, cut hearts out of each of the
rye slices
Mix crème fraîche with lemon zest and lemon juice

To assemble Smoked Salmon Rosettes:
•

1 hour

Spread crème fraîche mixture over a rye heart
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Wrap one slice of salmon around your finger to form a rosette
Lay on the crème fraîche
Lightly sprinkle with chopped fresh dill (also known as
“freckling”)

Prosciutto Wrapped Scallops
These are elegant hors d’oeuvres that taste fantastic. The salty flavor
of the prosciutto accentuates the sweetness of the scallop, and the
scallop almost tastes like coconut. These are incredibly easy to make
and are great to take to a dinner party. Make sure you don’t over
cook these or they will be tough. They will continue to cook outside
the oven, so just cook until they are opaque and the prosciutto is
crisp.
Ingredients
15

large scallops

1/3 lb.

thinly sliced prosciutto (15
slices)

Preparation
•
•
•
•
•

Serves

makes 15

Prep Time

30 min.

Cooking Time 8 min.

Make Ahead 4 hours
Preheat the oven to 350°
Cut a piece of prosciutto in half
lengthwise and wrap it around a scallop
Secure with a toothpick
Bake for 6–8 minutes
Place on a serving plate and rest for 2 minutes, then remove the
toothpicks and serve

Cocktail Shrimp with 3 Dipping Sauces
This is an easy dish to serve, and people love it. Different dipping
sauces are more interesting and give guests a choice between spicy,
sweet, and savory. Brining the shrimp is not necessary, but if you
have the time, give it a try.

Christine Vulovic
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Ingredients
Brine
8 cups

water

1 cup

kosher salt

1 cup

sugar

Serves

30

Prep Time

1 hour

Cooking Time 5 min.
plus 1 hour

To cook Shrimp

Make Ahead

2 lbs.

uncooked, defrosted, medium
shrimp (30—40 count per
pound), unpeeled

3 qts.

water

3 tbsp.

coarse salt juice of one lemon

4 hours

Preparation
•
•
•
•
•
•
•

Make the brine: In a large bowl, whisk
together the water, salt, and sugar until dissolved
Add the shrimp and ice and soak for 20 to 30 minutes then drain
Bring water, lemon juice, and salt to boil in a large saucepan
Add shrimp and turn off heat
Remove shrimp and chill in the refrigerator at least 1 hour
Prior to serving, peel and devein shrimp, leaving the tail on
Serve on a bed of ice with lemon slices

Cocktail Sauce

Russian Dressing

Mustard Sauce

3/4 cup

ketchup

3/4 cup

mayonnaise

1/2 cup

mayonnaise

3 tbsp.

grated
horseradish

3 tbsp.

ketchup

1/4 cup

Dijon
mustard

2 tbsp.

lemon juice

2 tsp.

sugar

3 drops

hot sauce

2 drops

Tabasco
sauce
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Which Shrimp?
What’s the best size of shrimp? Small shrimp are very flavorful but
usually in the worst condition and hard to peel. Large shrimp are
usually bloated, fleshy, and flavorless. I would use large shrimp
primarily for stuffing or to marinate in other flavors. Medium shrimp
are the best for shrimp cocktail.
Large: 20–30 shrimp per pound Medium: 30–50 shrimp per pound
Small: 50–70 shrimp per pound
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Caviar Torte
A caviar torte is great to bring to a dinner party; it travels well and it’s
so good that people who wouldn’t think they would like caviar try it
and love it.
All the classic accompaniments to caviar are layered together and
topped with a shiny black layer of your favorite caviar. Make sure to
put the caviar on at the last moment and then serve with water
crackers, blinis, or toast points.
I like to use two small 4 1/2‐inch springform pans for this dish. Each
springform pan should take one jar of caviar. I split the torte so that
you don’t waste caviar because it doesn’t store well after the jar has
been opened. This way, if you don’t get through the first torte, you
have a torte and a fresh jar of caviar ready to go for the next night.
Ingredients
1/4 cup

salted butter, room temperature

Serves

10–15

Prep Time

30 min.

10 whole boiled eggs
1 cup

crème fraîche

1 cup

chives or scallions finely chopped

Cooking Time 0

8 oz.

cream cheese, room temperature

Make Ahead

Two 2
oz. jars

caviar

6 hours

Preparation
•
•
•
•

Prepare springform pans by brushing with melted butter
Peel and separate boiled eggs into 2 bowls, one for yolks and
one for whites
Season yolks with salt and pepper, then cream the butter into
yolks to a creamy texture
Spread yolk mixture in the bottom of the springform pan and
chill
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Chop egg whites very finely, to the size and texture of rice.
Season with salt and pepper
Stir 1 tbsp. of crème fraîche into the eggs to bind them
Spoon over the chilled yolk mixture and chill while preparing the
next layer
Mince the chives or scallions very finely and spread thickly over
the chilled egg white mixture. Press in a little bit with your hands
to ensure that it sticks to the egg white layer
Place back into the fridge and chill while you prepare the next
layer
Whip the cream cheese with 1 tbsp. of crème fraîche until
smooth and spreadable
Spread over the top of chives carefully so as not to mix chives
into the cream cheese layer
Chill for 15 minutes
Spread the remaining crème fraîche over cream cheese mixture.
Cover until ready to serve
Twenty minutes before serving, remove from the fridge and
bring to room temperature.
Remove the springform sides of the pan and place onto a serving
plate
Spread caviar over the top with a plastic or pearl spoon. Never
use a metal spoon!

There is a type of caviar for every budget and taste. I prefer the smaller, firmer eggs like the
servuga, masago, or whitefish rather than the beluga or salmon. When you learn the type of
caviar you like, keep an eye out when you are shopping. You can find a less expensive caviar at a
store like Trader Joe’s or Whole Foods or a less expensive version of the caviar you like by looking
for caviar from America rather than the more expensive versions from Iran or Russia.

Which caviar to buy?

When I first made a caviar torte, I didn’t know anything about caviar. I bought lumpfish caviar at the supermarket,
and I actually rinsed it in the sink to clean it (a big no‐no)! Caviar can seem unapproachable and confusing, but when
you understand it a little, it is an elegant and delicious addition to many dishes.

Caviar

soft, large (pea‐size) medium sized

Size

Whitefish, Lumpfish

Lumpfish or
Whitefish

Expensive
$60 ‐ $70

Most expensive
$240

Moderate
$40 ‐ $60

Inexpensive
$1 ‐ $3

Inexpensive
$1 ‐ $3

Inexpensive
$3

soaked in different salty, more texture
flavors like ginger
than taste
and wasabi and dyed
for color

$ per oz.

smooth, rich, almost very light, salty
buttery quality
salmon taste

mild, nutty with a
hint of fruit and
sweetness taste

delicate buttery
flavor

Taste

tiny, hard

Yellow, Orange, Red Yellow‐gold, black,
or Green (Wasabi) red

Smelt, Flying Fish

Masago or Tobiko

soft, large (pea‐size) tiny, hard

Orange to red

Salmon

Salmon

chopped egg, red
spread across small sprinkled on smoked spread on the
alternate colors,
onion, crème
caviar tortes
salmon eggs
outside of a sushi roll spread across large
fraiche, toast points
benedict
caviar tortes

Small

Grey

Sturgeon

Servuga

Serving
simple, just crème
Suggestio fraiche, lemon
ns
wedge and blini

grey

pale silver‐gray to
black

Color

Sturgeon

Sturgeon

Oestra or Ossetra

Fish

Beluga
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Pancit
Pancit (or poncit) is a delicious noodle dish. Lola makes it the
traditional way: she buys shrimp with the heads on, pounds the heads
and shells, and adds the juice to the pancit while sautéing the
vegetables and meat. For a brown color, she adds soy sauce, and for
more of a reddish color, she adds achuete (annatto) dissolved in
water.
Ingredients
4 oz

rice sticks

1/4 cup

vegetable oil

1

onion, finely chopped

1

small cabbage, shredded

Cooking Time 20 min.

1 clove

garlic, minced

Make Ahead

2

medium carrots, julienned into
2‐inch‐long sticks

2

medium ribs of celery, julienned into 2‐inch‐long sticks

1 cup

chicken broth or vegetable broth

2 tbsp.

soy sauce

4 oz.

soy sauce to taste

4 oz.

sweet and sour sauce to taste

Serves

4 people

Prep Time

30 min.

2 hours

Preparation
•

In a separate pan of hot water, soak the rice sticks until soft, then
cut into lengths 4–6 inches long

•

In a skillet, using medium heat, sauté onions in the vegetable oil

•

Add garlic, cabbage, carrots and celery and stir together

•

Gradually add broth and soy sauce while cooking and stirring

Christine Vulovic
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•

Cook until the vegetables are just tender; the liquids should be
almost completely absorbed

•

Add drained rice sticks to the vegetables; mix and cook until heated
through (about 1–2 minutes)

•

Serve and season to taste with additional soy sauce and sweet
and sour sauce

Christine Vulovic
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Lumpia: Filipino Egg Rolls
The Abelardo family brings Filipino dishes to my sister’s house for
every holiday and special occasion. When they come through the
door, everyone is looking forward to the lumpia, and we usually
munch on it around the table in the kitchen while we are making
dinner.
Ingredients
2 lbs.

ground pork meat

1/2 lb.

finely chopped onions

1/2 lb.

finely chopped carrots

3 cup

shitake mushrooms

2

water chestnuts

2

eggs

1 tsp.

salt

1 tsp.

freshly ground pepper

1 pkg.

egg roll wrappers (also known as dumpling skins)

1 tsp.

vegetable oil (as needed)

Serves

15

Prep Time

1 hour

Cooking Time 5 min.
in batches
Make Ahead

prepare ahead

Preparation
•

Mix your ingredients in a bowl

•

Wrap large spoonfuls of the mixture in the wrappers like a
burrito

•

Deep fry the lumpia in vegetable oil until golden brown

•

Serve with sweet chili sauce
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Halifax Lobster Feast
Lobster is a festive dish. One
of my favorite parties I’ve
hosted was the Halifax
Lobster Feast. In 2000, I was
working with a dotcom start
up, and our development
team was in Halifax, Nova
Scotia. As the project was
drawing to a close, I wanted to find a way to celebrate, so I brought
thirty‐five lobsters from Halifax to Los Angeles and threw a Lobster
Feast.

Boiled Whole Lobster
Lobster is best appreciated in its simplest form – tender chunks
dunked in butter with a squeeze of lemon. Be sure not to overcook
the lobster or it will become tough.
Plunging a live lobster into boiling water can be very intimidating. The
most humane way to prepare a lobster is to put them to sleep by
storing them in the freezer for 45 minutes until they fall asleep
peacefully. They will be placid and easy to then boil.
Ingredients
3 cloves

garlic, chopped roughly

2 tbsp.

salt

4 tbsp.

seafood boil seasoning

4 whole

lobsters

2 sticks

unsalted butter

Cooking Time 15 min.

2

lemons, quartered

Make Ahead

Serves

4

Prep Time

45 min.

not advised
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Preparation
•
•
•
•
•
•
•

•

•

Fill a deep cooking pot with water to a depth to fully cover the
lobsters and add garlic, salt and seafood boil seasoning
Bring the water to a rapid boil, then, drop the lobster headfirst
into the pot and cover
Return to a boil and wait for about 12–15 minutes or until
cooked
When the antenna or walking legs pull off easily, they are
cooked to perfection
Bring the lobsters out of the water and set aside to cool
While the lobsters are cooling, clarify the butter by heating in a
heavy bottomed pan over low heat
As the butter melts, you will notice that it foams and a white
foam separates and comes to the top; these are the milk solids
that need to be removed
Skim the milk solids from the butter and pour the clarified butter
into 4 small serving cups; shot classes or espresso coffee cups
work well for these in a pinch
Serve the lobsters whole with the butter, lemon, shell crackers
and a separate bowl for the shells
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Crack and Eat
1. Twist off the claws.

2. Crack each claw with a nut cracker.

3. Separate the tail piece from the body.

4. Bend back and break the flippers off the tail piece.

5. Insert a fork where the flippers have been broken off and push
out the meat.

6. Open the remaining part of the body by cracking apart sideways.
There is some good meat in this section.

Christine Vulovic
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Sushi Dinner Party
What I love about going to a
great sushi bar is the
interaction with the sushi
chef. At Nobu in San Diego, I
love to order a couple of my
favorites as appetizers, and
then I put myself in the sushi
chef’s hands. I never know
what will be put on my
plate, but it is always fresh
and delicious.
One of my favorite dinner parties is modeled around the experience
of the sushi bar. This is a great party if you have about four to six
guests and a galley‐style kitchen with a bar. The party is set up as a
sushi bar with the host as the sushi chef. It’s a casual and intimate
atmosphere with chopsticks, sake, and conversation.

The Menu
If you plan on serving something adventurous to your guests, serve
something a bit safe for those who might not be as brave. With sushi,
serve tempura, vegetarian sushi roles, and California rolls along with
your spicy tuna and hamachi nigiri sushi.
FIRST COURSE

MAIN COURSE

DRINKS

Edamame

California Maki Roll

Sake

Miso Soup

Spicy Tuna Maki Roll

Sapporo Japanese
Beer

Scallop Dynamite

Hamachi Nigri Sushi

Tempura Shrimp

Maguro Nigri Sushi
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Key Ingredients: Fresh Fish, Perfect Rice and Beautiful
Presentation
Sushi is simple but elegant in its simplicity. You only need the very
best ingredients and the time to prepare them beautifully.

Fresh Fish
Look for firm red/orange fish or very firm whitefish. Soft whitefish is
not suitable for sushi because it has bacteria that grows immediately
after the fish has been caught that can give you food poisoning if
eaten raw. Consult with your fishmonger and ask for sushi grade
when buying. Fish should never have been previously frozen.

Christine Vulovic
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Great Sushi Fish Choices (served raw unless noted)
Abalone

Mackerel

Sea Bass

Clam

Octopus (cooked)

Shrimp (cooked)

Crab (cooked)

Roe

Squid

Eel (cooked)

Salmon

Tuna ‐ Yellow Tail or
Red

Cutting Fish
Cut the fish as you need it, keeping the rest very cold. Fish for sushi
should be cut across the grain so that it is tender. When cut, the fish
should look …
like this,

not like this.

Perfect rice is probably the most difficult aspect to master for sushi.
Many sushi restaurants require a year of training before being
allowed to cook rice. Every step is very important to obtain rice that
will cling together without being sticky and mushy.
Ingredients
1 lb.

Short Grain Sushi Rice

1 1/4 pts.

Water

Vinegar Mixture
5 tbsp.

Rice Vinegar

1 tbsp.

Mirin (Rice Wine)

3 tbsp.

Sugar

2 tbsp.

Salt
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Preparation
•
•
•
•
•
•
•

•

Wash the rice until the water runs clear, and drain for an hour
until dry
Place the rice in a pot with a tight‐fitting lid, and add water
Bring to a boil, reduce heat, and simmer for 5 minutes
Reduce heat and steam for 12–15 minutes, then remove from
heat
Remove the lid and cover the pot with a tea towel and let stand
for 15 minutes
Combine mixture in a saucepan and heat gently until sugar
dissolves, then cool
Spread the rice over the base of a shallow wooden bowl and run
a spatula through the rice to gently separate the grains while
slowly add the vinegar mixture at the same time; the rice
shouldn’t be too moist
Allow the rice to reach room temperature

Beautiful Presentation
I love the texture, taste, color and symmetry of Sushi, it touches all
the senses. The Japanese believe food must always be beautiful, even
when very simple. Sushi embodies everything I love about food:
quality ingredients, amazing taste and texture, and beautiful
presentation. These two popular sushi styles are founded on beautiful
color contrasts and shapes.
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NigIri Sushi

Futomaki

Perfect slices of fish laid over rice and
wasabi

Sushi rolls filled with colorful
ingredients

Shape about 2 tbsp. of rice into
balls the size of a ping‐pong ball.
Open your left hand and put a
piece of raw fish over your
fingers just above your palm.
Place a small amount of wasabi
on the fish.
Place the rice ball on top of the
slice of fish.
Gently close your left hand,
pressing the rice ball with the ball
of the palm.
Flip the rice and fish over
carefully so that the fish is on top.
Press in the side edges of the
nigiri‐sushi with the thumb and
index finger of your right hand.

Place a sheet of nori, shiny side
down, on a bamboo rolling mat.
Dip your fingers in water and use
them to spread an even layer of
seasoned rice, about 1/4 of an
inch deep over the seaweed,
leaving 1/4 inch around the ends.
The water will keep the rice from
sticking to your fingers.
Lay the filling for your roll
lengthwise over the rice, leaving
about an inch on each side clear.
Try bands of tuna, cucumber,
avocado, or crab—whatever
combination you like.
Starting with the edge towards
you, slowly roll up the nori in the
mat while holding the rows of
ingredients in place with your
finger tips. Join the corners and
fasten them with water.
Press on the bamboo matt and
adjust to shape the sushi into a
circle.
Using a very sharp knife, cut the
roll in half and slice each half into 4
parts.
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California Roll Futomaki Roll Filling
Many people don’t realize that sushi doesn’t always equal raw. A
California roll is great for beginners to sushi: it’s all fully cooked. I love
it for the fresh taste of crab, cucumber and avocado. Always use real
crab.
Ingredients
1/2

avocado, sliced

1/2

cucumber, julienned
lengthwise

1
1 tbsp.

Serves

each recipe is
filling for 4 rolls

Prep Time

30 min.

blue swimmer crab, body
meat

Cooking Time 0 min.

tobiko

Make Ahead

30 min.

Spicy Tuna Futomaki Roll Filling
Ingredients
1

filet of sushi‐grade tuna

1 tsp.

Tabasco sauce

1 tbsp.

Japanese mayonnaise, or standard mayonnaise if you can’t
find Japanese

Thai Sushi Futomaki Roll Filling
This was a fun sushi roll that was improvised when I had some extra
ingredients from a Thai dinner hanging around from the previous
night. It’s surprisingly good!
Ingredients
8

shrimp, marinated in lemongrass marinade and
sautéed very lightly until pink

1

Kaffir lime leaf, finely sliced into threads
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2

leaves Thai basil finely sliced

1/2

red Thai chili

1 tbsp.

satay sauce
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Japanese Fusion Cuisine
A new trend in food is to combine the beautiful ingredients, elegant
preparation, and presentation of Japanese food with flavors from
around the world to create new, stunning dishes. These reinvented
dishes are surprising, full of flavor, and very impressive to your
guests.
Thai Sashimi
Ingredients
12 slices

sashimi‐grade Kingfish or Yellow Tail

1/2 cup

fresh coconut cream

1

chopped red chili

1

chopped green chili

1/2

zest of a lime

Cooking Time 0 min.

1/2

juice of a lime

Make Ahead

1/2 cup

pomegranate seeds

Serves

2‐3 people

Prep Time

15 min.

not advised

Preparation
•

Slice the fish and fan around the plate in a circle

•

Drizzle the fresh coconut cream over the fish

•

Sprinkle the red and green chilies over the fish

•

Drizzle the lime juice and sprinkle the grated lime over the fish

•

Finish with pomegranate seeds
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Spicy Tuna Cucumber Cups
These refreshing little cups hold a teaspoon of spicy tuna mixture
topped with sesame seeds. Instead of mayonnaise, I use sesame oil to
bind the tuna. It gives a depth of flavor that is a wonderful contrast to
the fresh cucumber.
The cucumber takes very little time to prepare and the result is
stunning on your table. Just remember not to cut the cucumber too
thin or your filling will fall through.
Ingredients
2

whole English cucumbers

2

fillets of tuna, sushi grade

1 tbsp.

Serves

makes 20

sesame seeds, white or black
if you can find them

Prep Time

30 min.

1 tbsp.

sesame oil

Cooking Time 0 min.

1 tsp.

Tabasco sauce

Make Ahead

30 min.

Preparation
•

For a beautiful presentation of the cucumber cups, use a vegetable
peeler and peel alternating strips of the cucumber skin off

•

Cut the cucumber into 1 1/2‐inch slices

•

Using a melon ball kitchen gadget or a teaspoon, scoop out 1/2
inch of the cucumber from the center so that there is a nice cup
there but still a solid bottom to the cup to hold the tuna

•

Dice the tuna into very small (1/8‐inch) pieces and place in a mixing
bowl. The tuna should be in nice little cubes and not minced

•

Add sesame oil and Tabasco sauce and toss through the though
the tuna, taking care not to mash tuna

•

Spoon mixture into the cucumber cups and top with sesame
seeds
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Scallop Dynamite
These tiny morsels of scallops in a creamy, spicy sauce on a scallop
half shell are a combination of delicious and beautiful presentation.
This is a fabulous starter for a sushi dinner or any Japanese‐themed
dinner. I like to have this prepared in advanced and ready to go in the
oven as people arrive. Ten minutes after guests arrive, they are in
their hands and I have time to finish dinner.
Ingredients
8

sea scallops, muscle and
coral removed

4 pieces

crab leg meat

4

shrimp, peeled and
deveined

2 tsp.

tobiko (flying‐fish eggs)
panko breadcrumbs

Serves

makes 8

Prep Time

30 min.

Cooking Time 8 min.
Make Ahead

1 hour,
refrigerate
without crumbs

Dynamite Mayo
1/2 cup

homemade mayonnaise

1 tbsp.

sesame oil

1 tsp.

rice vinegar

1/2 tsp.

wasabi

1–11/2 tbsp.

soy sauce

Preparation
•

Slice scallops and shrimp and break apart crab into pieces, then
reserve chilled in a bowl

•

In a separate bowl, create a dynamite mayonnaise by mixing
mayonnaise, sesame oil, rice vinegar, wasabi, and soy sauce
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•

While making mayonnaise, taste often and don’t overdo the
vinegar

•

Mix dynamite mayonnaise with seafood, and mix tobiko through
the seafood mixture

•

Place mixed dynamite in scallop shells and bake at 350° for eight
minutes

•

Sprinkle panko breadcrumbs over each shell and finish by
broiling for three minutes

•

Serve with chopsticks

Tip: Light and Crispy Tempura
How to make light and crispy tempura
Tempura can be finicky, and on occasion I’ve ended up with mushy,
slimy, and oily tempura instead of the light and crisp tempura that I
love in the restaurants. If you follow these tips for deep frying,
tempura is not hard to make at home.
Oil Temperature

The oil temperature needs to be very hot to
keep the oil from soaking into the batter
excessively. Use a meat or candy thermometer
to get the oil at precisely 370° before putting
your tempura into the pan, and keep the oil at
that temperature. If you plan on frying very
often, I would invest in a deep fryer. There are
nice ones on the market, and a deep‐fryer can
save your nonstick pans from being ruined in
the high heat.

Dry Ingredients

Your ingredients need to be dry before putting
them in the batter or the batter will slide right
off. Also, water will make the oil splatter.
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Blanch Vegetables

When making tempura vegetables, blanching
them will ensure that they are cooked at the
same time that the batter is cooked around
them. Harder vegetables like carrots are
notorious for being underdone when the batter
is golden brown.

Perfect Batter

Using a carbonated beverage (i.e., beer or club
soda) in place of water will make the batter
very light and crisp. Keeping the batter ice cold
at all times will also help. Use ice cold water or
a carbonated beverage and keep the bowl over
ice or put a few ice cubes in the batter.

Frying

When frying the tempura, don’t overcrowd the
pan. Drop the pieces in one by one so that they
don’t stick. Most items will only need 3
minutes total cooking time; turn them once in
the middle of the cooking time. When the
batter is golden brown, it is time to take the
pieces out.

Drain

Using a spyder or slotted spoon, take the
tempura items out and rest them in a single
layer on a bed of paper towels over a wire
baking cooling rack. This will allow the excess
oil to drain away and keep the heat of the
items from making the bottoms soggy.

Season While Hot

Sprinkle salt and any other spices you desire
over the tempura items as soon as they are
down on the baking rack to drain. Seasoning
while hot will ensure that they soak up the
seasoning.
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Shrimp and Vegetable Tempura
These light, crispy morsels are a great compliment to sushi or any
Japanese meal. Everyone loves them, and they actually get kids to eat
their vegetables.
Ingredients
16

medium raw shrimp, peeled
and deveined

1

large carrots, sliced and
blanched

1

large zucchini, sliced

10

asparagus spears, trimmed

1

large sweet potatoes, sliced
and blanched

1 pkg.

Tempura mix, prepared

Serves

4

Prep Time

15 min.

Cooking Time 5 min.
Make Ahead

not advised

Tempura Dipping Sauce
2 cups

water

3 tbsp.

mirin (sweet cooking wine)

5 tbsp.

light soy sauce

1 1/2 tbsp.

soy sauce

1 1/2 tbsp.

sugar

Preparation
•

In a deep frying pan or saucepan, heat oil to 375°

•

Blanch hard vegetables like carrots, sweet potatoes, and
asparagus

•

Prepare tempura mix, using ice‐cold club soda in place of water
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•

Dip shrimp and vegetables into tempura mix to fully coat and
drop into the oil one by one

•

Don’t crowd the pan or the oil temperature will come down and
the tempura will be soggy

Spicy Creamy Rock Shrimp Tempura
Small, tender shrimp coated with a crisp tempura batter are tossed in
a spicy sauce. They are so addictive! With the right ingredients, they
are surprisingly easy to make at home.
Ingredients
25
1 pkg.

small shrimp, raw, peeled,
deveined, and tail off

Serves

4

Tempura mix, prepared

Prep Time

15 min.

Cooking Time 5 min.

Spicy Mayo
1/2 cup

Japanese mayonnaise

1 tbsp.

chili sauce

Make Ahead

not advised

Preparation
•

In a deep frying pan or saucepan, heat oil to 375°

•

Prepare tempura mix using ice‐cold club soda in place of water

•

Dip shrimp into tempura mix to fully coat and drop into the oil
one by one so they don’t stick

•

After draining on paper towels, toss shrimp in spicy mayonnaise
and turn onto a serving plate
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Sweet Miso‐Glazed Black Cod
The sweet and savory caramelized glaze over the fish is just amazing, and
the cod is so tender and delicate when it is just barely cooked through. It
is one of my favorite dishes to order in a Japanese restaurant.
Black cod (also known as sablefish) can be difficult to find. It is worth
looking for though; the large tender flakes melt in your mouth. Try
looking at a fresh fish monger or Asian grocery with a large fresh
department. If you can’t find black cod, this can also be made with
salmon or other firm white fish.
Ingredients
6

black cod fillets, or regular
cod fillets

Serves

6

1/3 cup

white miso

Prep Time

40 min.

1 tsp.

sesame oil

Cooking Time 12 min.

1/4 cup

brown sugar

2 tbsp.

mirin (Japanese cooking wine)

Make Ahead

not advised

Preparation
•

Preheat broiler

•

Rinse fish and pat dry with paper towels

•

Combine miso, brown sugar, sesame oil, and mirin and stir until
brown sugar is dissolved

•

Brush about 2 tbsp. miso glaze on each fish fillet and marinate
for 30 minutes

•

Place fish under broiler for 3–4 minutes or until top is slightly
charred and glaze has caramelized

•

Remove fish from oven and brush with remaining glaze

•

Lower oven to 375° and cook an additional 5–6 minutes until fish
is flaky but not overcooked
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Isabel’s Candy Land Birthday
Living out of town, I don’t get to see my niece
and nephew very often. When my niece turned
two, I asked my sister if I could throw her a
birthday party.
When I was very little, I remembered how much
I loved the game Candy Land and wanted to
bring that magic to my niece Isabel’s birthday. I
loved finding a party that made my little niece
feel like a princess for the day.

Candy Land Party
The best part of this party was decorating the house like Candy Land
with my niece and nephew. We spent the weekend together at the
table decorating poster boards with candy to create Gum Drop
Mountain, wrapping the styrofoam lollipop discs for Princess Lolly
and hanging candy canes next to Mr. Mint.
For the game, we laid out a board on the floor
around the house with different coloured pieces
of construction paper for the board pieces. On
some pieces of construction paper, I pasted a
character from the game, and on that board
piece on the big game on the floor, we
decorated the corner like we imagined it would
be in Candy Land.
When we started the game, the kids lined up, and I gave each of them
their first card. They had to find the color or character on the floor.
After each child had a card we’d start over with the first again until
we got to the end. I would suggest heavily stacking the deck for this
exercise to make sure the kids get an even run around the board. At
the end of the game, each kid received a gift bag as a prize. This was a
great party for three‐ to five‐year‐old kids. They enjoyed the game on
the floor and getting to the end to get their gift bag.
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Oreo Cookie Ice Cream Cake
1

White cake mix

Serves

10

1 pt.

Oreo cookie ice cream

Prep Time

5 min.

1

White chocolate grenache
frosting

1 pkg.

Oreo cookies

Cooking Time 35 min.
plus 1 hour
to freeze

Make Ahead 1 day
Preparation
•
Bake the cake in the springform
pan as directed
•
Cool for 5 minutes in the pan and then transfer to a wire rack
•
Slice the cake in half using a serrated knife
•
Put the springform pan back together and put the bottom half of
the cake in the pan
•
Coat the bottom half of the cake with chocolate sauce
•
Spoon softened Oreo cookie ice cream over the bottom half of
the cake
•
Place the top of the cake over the ice cream, cover with foil, and
place in the freezer
•
30 minutes before serving, take the cake out of the freezer
•
Place on a serving dish and coat with Grenache frosting
•
Split Oreo cookies in half and place around the sides of the cake
•
Refrigerate until ready to serve
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Sangria (for the adults)
This is a basic recipe for sangria, but you can change it to suit your
taste. To make a white sangria with sauvignon blanc, replace the
oranges with pears and apples.
Ingredients
2 bottles
1 cup
1 cup
1/4 cup
2
1
1
2
2
2 cups

chilled dry red wine,
Serves
10 glasses
Beaujolais
brandy
Prep Time
15 min.
orange juice
Cooking Time 0 min.
superfine granulated
sugar
Make Ahead 1 day
oranges, cut into thin
rounds
lemon, cut into thin rounds
lime, cut into thin rounds
apples, cored and cut into 1/2‐inch chunks
pears, cored and cut into 1/2‐inch chunks
cold club soda

Preparation
•
In a large pot or bowl, combine wine, brandy, orange juice, and
sugar and stir until the sugar dissolves
•
Add orange, lemon and lime slices, apples, and pears, and
refrigerate until well chilled, about 1 hour
•
Remove from the refrigerator and add the club soda
•
Serve in glasses over ice
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Thanksgiving
Thanksgiving is a special
holiday to me and has so many
traditions
that
I
love.
Thanksgiving is all about friends
and family, wonderful food,
and spending time together. As
our lives get busier, I love
taking the time to make dishes
I usually wouldn’t have time
for, and having a long extended
dinner with people I love. It
feels like being home.

Timing the Day
One of the most difficult things about Thanksgiving is that there are
so many dishes that have to come out cooked and hot at the same
time. A lot of recipes will need the oven, which is dominated by the
turkey for 4 hours. After the turkey comes out, there isn’t much time
between resting the turkey and serving. You don’t want cold turkey or
to have to serve the potatoes just before the pie because they
weren’t done yet.
One year, I had so many people to dinner and so much going on that I
actually scheduled the day in Outlook on my laptop. That worked out
really well; I just put the recipe in my appointment, and when it was
supposed to be started, a reminder would come up, and I opened up
the recipe. It’s probably only something a gadget girl would do
though.
When you are planning, take into consideration things that can be
precooked and then reheated—like potatoes—and things that need
to be chilled—like cranberry sauce. Then, plot out the day like in the
table below. Recipes in this chapter all have recommendations of
when to prep and where to precook a dish.
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‐ 6 hrs

‐ 5 hrs

‐ 4 hrs

‐ 3 hrs

‐ 2 hrs

‐ 1 hr

Prep

Appetiser
Platter

Stuffing

Mashed
Potatoes

Vegetables
and Salad

Rest
Turkey

Stove

Cranberry
Sauce

Butternut
Soup

Stuffing

Mashed
Potatoes

Sauté
vegetabl
es

Oven
Rack 1

Pre‐cook
potatoes
and yams

Roast Turkey

Re‐heat
potatoes

(Allow approximately 20 minutes a pound)
Oven
Rack 2

Butternut
Squash

Re‐heat
Stuffing

Dinner
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The Turkey
The turkey is the centerpiece of Thanksgiving. It’s not as hard as it
sounds to make a perfect turkey; just follow the tips on this page. Try
and buy a fresh turkey if you can. If frozen, make sure you thaw it in
the fridge and not in a sink full of water. Be sure to plan ahead,
though. It takes approximately two days for a twelve‐pound turkey to
defrost.
4–6
people

8–10
people

12–14
people

16–20 people

7.5 lbs

10 lbs

14 lbs

2, 10 lb turkeys

With leftovers 10 lbs

12 lbs

18 lbs

2, 12 lb turkeys

No leftovers

Turkey Brine
A turkey that is brined is significantly more flavorful and moist when
roasted. The turkey should be put in the brine the night before
roasting; I would put the turkey in before going to bed. Take the time
to brine the turkey; you won’t be disappointed.
Ingredients
1 cup
1 cup
2
2
8 sprigs

salt
brown sugar
oranges, quartered
lemons, quartered
herbs; thyme and rosemary

Preparation
•

To make the brining solution, dissolve the salt and sugar in 2
gallons of cold water in a nonreactive container (Charity and I use a
big ice chest with ice and lined with a plastic garbage bag)

•

Add the oranges, lemons, thyme, and rosemary

•

If you need more brine than this, use 1/2 cup salt and 1/2 cup
brown sugar for every gallon of water
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Roasting the Turkey
It’s very important to use a meat thermometer. Turkey cook times will
vary between fresh or frozen and thawed. Even the altitude can change
cooking time. A thermometer ensures you get a moist turkey and no
disappointment. My sister and I learned this when one year we thought
the turkey had about an hour and a half to finish, but on a whim, we
checked and found that it was done. Plan for cooking time after roasting
at high heat of 20 minutes per pound for a defrosted turkey and 10 to 15
minutes per pound for fresh
Preparation
•
•
•
•
•

Heat oven to 500°
Put your prepared turkey on a rack in a roasting pan and roast
for 30 minutes
Reduce heat to 325° and cover with foil
An hour before you plan the turkey to be done, check the breast
with a meat thermometer
Once the breast of the turkey has reached 160°, remove the
turkey from the oven and rest the turkey under foil for a
minimum of 30 minutes before cutting
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To stuff or not to stuff?
It’s the controversial question at Thanksgiving: to stuff or not to stuff the
turkey. I answer it with yes and no.
I never stuff the turkey with anything I plan on eating. If you stuff the
bird solid with a bread‐based dressing, it’s very difficult for the inside
of the bird to reach 160° because that’s what the breast itself should
be. Any longer in the oven and the breast will be totally dry. So, I
always make stuffing on the side. However, I do love to stuff the
bird’s insides with lots of aromatics, and I also like to use a rub on the
bird between the skin and the breast to keep the bird moist.

Charity’s Artichoke Sausage Stuffing
Although I don’t stuff the turkey, Charity insists on stuffing the turkey
with her artichoke sausage stuffing. I learned this for the first time in
2008.
I was preparing the turkey and as always stuffing the inside with
aromatics. Just as I put the turkey in the oven, she turned with hands
full of stuffing and cried, “Where’s the turkey?!” I explained that he
was already stuffed and in the oven. To this day she insists that I
hijacked her turkey.
Ingredients
1 lb.

sweet Italian sausage, casing removed

2 cups

sliced mushrooms, button
or cremini

Serves

8

1/2 cup

chopped yellow onion

Prep Time

30 min.

2 cloves

garlic, minced

2 tsp.

poultry seasoning

Cooking Time 45 min.
or with turkey

1

loaf French baguette, cut
into 1‐inch cubes
(about 4 to 6 cups cubed)

Make Ahead

4 hours
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One 14 oz. canartichoke hearts, drained and chopped
1/2 cup

grated Parmesan

1/2 cup

freshly chopped parsley leaves

1 1/2 cups reduced‐sodium chicken broth, more as needed
Preparation
•
•
•
•
•
•

Place a large skillet over medium‐high heat
When pan is hot, add sausage and cook 3 to 5 minutes, until
browned and cooked through, breaking up the meat as it cooks
Add mushrooms, onion, garlic, and seasoning; cook 3 minutes,
until mushrooms soften
Transfer mixture to a large bowl and add bread, artichoke
hearts, cheese, parsley, and 1 1/2 cups broth
Toss to combine, allowing liquid to soften bread; if stuffing seems
dry, add more broth to soak cubes
Loosely stuff bread mixture into turkey (place any leftover in a
shallow baking dish)

Basic Stuffing Recipe
There are a lot of different styles of
stuffing. There are some people
who like a very wet, fine‐grained
stuffing that is more the
consistency of polenta, and there
are some who prefer stuffing on the
drier side, fluffy with lots of texture
and taste, which is what I prefer.
When making a stuffing, you can
use many different types of bread,
stock, vegetables, and seasonings. One year, I might use a brioche and a
crusty French baguette, combined with thyme, lemon, and pistachios,
and another year I might use thick, whole grain wheat bread with sage
and pine nuts. The following is a basic stuffing recipe to get an idea of
the ratios. Start with this recipe and then experiment to find your
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favorite stuffing combination. There are some additional options on the
next page.
Ingredients
16 slices

dried bread, cubed (1‐inch cubes)

6 tbsp.

unsalted butter
plus more for greasing the pan
and topping

1

medium onion, chopped

1 cup

chopped raw vegetables

1 cup

chopped meat (optional)

1/2 tsp.

kosher salt

3 cups

chicken broth

1/4 cup

chopped herbs

1/2 cup

chopped nuts

Serves

8

Prep Time

30 min.

Cooking Time 45 min.
Make Ahead

4 hours

Preparation
•

Preheat oven to 325°

•

Put the dried bread cubes in a large bowl and set aside. Butter a
3‐quart casserole dish

•

Melt 2 tbsp. of butter in a large skillet over medium‐high heat

•

Add the onion, raw vegetables, and seasoning, including meats

•

Cook until the vegetables get soft, about 5 minutes

•

Add the broth and herbs and bring to a boil

•

Pour the vegetable mixture over the stuffing cubes and toss until
evenly moistened

•

Mix in the nuts. Loosely pack the dressing in the prepared pan and
cook uncovered until the top forms a crust, about 40 minutes

•

Drizzle about 2 tbsp. of turkey pan drippings or melted butter
over the top

•

Cook until the top is crisp and golden, about 20 minutes more
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Bring Together the Turkey and the Stuffing
When putting together your Thanksgiving meal, the stuffing is a great
way to bring it all together in a flavor theme. Just take a basic stuffing
recipe and then add some of the optional ingredients. Using some of
the same ingredients as a rub inside the turkey will bring it together
at the table without ever having to put the stuffing inside the bird.

Lemon and
Rosemary
with
Artichoke
Sausage
Stuffing
light taste
and texture,
perfect in a
hot climate

Sage,
Pine nut,
and
Sausage
spicy and
flavorful

Turkey Rub

Inside
Turkey

Stuffing

Zest from one
lemon
Minced
rosemary
Finely
chopped
pistachios
Softened
butter

2 quartered
lemons
Bunches of
thyme and
rosemary
Head of
garlic

Herbs:

Crushed Pine
nuts
Sage
Softened
butter

2 quartered
Onions
Bunches of
Thyme and
Rosemary
Head of
Garlic

Lemon
Thyme
Thyme
Garlic
Lemon Zest
Veggies: Onion
Artichoke
Hearts
Mushrooms
Bread: French
baguette
Meat:
Spicy Italian
Pork
Sausage,
without
casing
Herbs: Sage
Thyme
Garlic
Rosemary
Veggies: Onion
Mushrooms
Nuts:
Pine nuts
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Bread:

Apple,
Sage,
Walnuts,
and
Sausage
traditional
Thanksgivin
g with a
sweet
crunch

Crushed
Walnuts
Crushed
Apple
Sage
Softened
butter

2 quartered
Apples
Bunches of
Thyme and
Rosemary
Head of
Garlic
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Whole Grain
French
baguette
Meat:
Spicy Italian
Pork
Sausage,
without
casing
Herbs: Sage
Thyme
Garlic
Veggies: Onion
Celery
Golden
Apples
Nuts:
Walnuts
Bread: Wheat
French
baguette
Meat:
Apple
Chicken
Sausage,
without
casing
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Everything Else: Planning the Menu
Now that the turkey is under control, what else are you going to serve
for Thanksgiving?
The great thing about Thanksgiving is that people can have as much
or as little of what they want. I love to give people lots of different
things to taste. So, if you have a big group, don’t just take a simple
menu and multiply the servings to accommodate the number of
people. If you have more people, you can plan more variety.
If you have four people, just serve two vegetables and a salad, but if
you have fifteen people, do four different vegetables and a couple of
salads. When you have a bigger group, you can throw in some more
interesting vegetables like a new way to make brussels sprouts or
creamed spinach. Make large quantities of the vegetables that most
people like—like green beans—then throw in a few of the vegetables
that people either love or hate in smaller quantities.
This menu table below gives you an idea of ratios to cook for your
group based upon the number of people you have at dinner. It lists
the most widely liked sides at the top of each category and the less
widely liked sides at the bottom of the list. Change around the
different sides to suit your guests’ tastes, keeping the ratios roughly
the same for the entire meal for the size of group.

Salad
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Green Salad

8 people

12 people

16 people

Serve 4

Serve 8

Serve 12

Serve 12

Serve 4

Serve 4

Serve 8

Serve 12

Serve 16

Serve 4

Serve 4

Pasta Salad
Mashed

Potatoes

4 people

Serve 4

Scalloped
Roasted

Serve 8

Yams

Serve 4

Serve 4

Serve 8

Serve 8

Green Beans

Serve 4

Serve 6

Serve 10

Serve 8

Serve 4

Serve 6

Veggies

Corn
Buttered
Carrots
Peas and Pearl
Onions
Creamed
Spinach
Brussels Spouts

Serve 4
Serve 4

Serve 4
Serve 6

Serve 4

Serve 4

Serve 4

Serve 4
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Thanksgiving Menu
KIDS MENU

DESSERTS

SHRIMP COCKTAIL

PUMPKIN PIE

CORN WITH MASHED POTATOES
Gravy optional

VANILLA ICE CREAM

TURKEY DRUMSTICKS
Gravy and mashed potatoes optional

CHOCOLATE HEARTS

GREEN SALAD
Toppings optional
DRINKS
HOT COCOA, MILK, CHOCOLATE MILK, ORANGE JUICE

ADULTS MENU

DESSERTS

ARTICHOKE DIP, THYME INFUSED OIL
Served with sourdough baguette

PUMPKIN PIE

SCALLOPS WRAPPED WITH PROCIUTTO

VANILLA
CREAM

ICE

APPLE, WALNUT, and BLUE CHEESE SALAD CHOCOLATE
CHEESECAKE
LEMON AND ROSEMARY TURKEY
Gravy and stuffing optional
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ARTICHOKE AND SAUSAGE STUFFING
MASHED POTATOES
DRINKS
ORANGE JUICE, BEER, WINE, COCKTAILS (FULL BAR)
Happy Thanksgiving from
Sapphire Kitchen 2008!

the

Auntie Christy, Executive Chef
Isabel, Head Chef and Menu Designer
Charity, Sous Chef
Alex, Head Waiter
Simon and Kim, Purchasing Dept.

Asiago and Sage Scalloped Potatoes
The aroma of the nutmeg, cheese, cream and sage of this dish melded
together with potatoes will have your guests hanging around the kitchen
waiting for it to come out of the oven. The ingredients all come together
in a rich sauce for the potatoes that is irresistible. No matter how much I
make, I don’t usually have leftovers.
Asiago is a hard Italian cheese similar to Parmesan. You can use
Parmesan or Romano if you can’t find Asiago. If you make these
potatoes ahead of time, let them stand at room temperature, and
rewarm them in the oven before serving.
Ingredients
2 tbsp.
2
1 1/2 tsp.
2
1/4 tsp.

unsalted butter
medium onions, thinly sliced
finely chopped garlic
imported bay leaves
freshly grated nutmeg
coarse salt and freshly ground
pepper

Serves

8

Prep Time

30 min.

Cooking Time 1 hour
Make Ahead

5 hours

Christine Vulovic
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1 1/4 cups heavy cream
1/2 cup milk
1 cup
freshly grated Asiago cheese (about 3 ounces)
1 cup
plain dry bread crumbs
2 tbsp.
extra virgin olive oil
2 1/2 tbsp. finely shredded fresh sage leaves
2 1/2 lbs medium Yukon Gold potatoes, peeled and sliced
lengthwise 1/8 inch thick
Preparation
•
•
•
•
•
•
•
•
•
•
•

Preheat the oven to 400°
Sauté onions in a large saucepan in butter over medium‐high heat
until caramelized, about 8 minutes
Add garlic, bay leaves, nutmeg, salt and pepper and stir through
Add cream and milk and bring up to a simmer
Remove from the heat and cover
To make the toping, toss cheese with bread crumbs, olive oil,
1/2 tbsp. of the sage, 1/4 tsp. coarse salt and 1/4 tsp. pepper in
a medium bowl
Remove the bay leaves from the cream onion mixture and stir in
2 tbsp. sage
Put the sliced potatoes in a large bowl, add the cream onion
mixture and mix gently
Spread the potatoes and liquid in a 2‐quart nonreactive baking
dish and sprinkle the cheese bread crumbs over the top
Bake in the middle of the oven for about 1 hour or until the
potatoes are tender and the top is golden and crisp
If the breadcrumbs brown before the dish is done, cover the dish
with foil for the remainder of the baking time
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Roasted Garlic Mashed Potatoes
No Thanksgiving is complete without mashed potatoes. I could eat
this creamy, buttery, cheesy, starchy concoction by itself for dinner. I
always make a double batch to have the leftovers; it keeps really well.
Ingredients
3 heads

garlic, split in half

3 tbsp.

olive oil

Serves

6

Salt and white pepper

Prep Time

30 min.

2 lbs.

Russet or Idaho potatoes,
peeled and diced

Cooking Time 40 min.

1 stick

butter, cubed

Make Ahead

1/2–3/4 cup

heavy cream

1/2cup

Asiago or Parmesan cheese (optional)

2 tbsp.

chives, finely chopped (optional)

1 hour

Preparation
•

Preheat the oven to 450°

•

Place the garlic on a pie pan and drizzle with olive oil

•

Season with salt and pepper

•

Place in the oven and roast for 35–40 minutes, or until tender
and golden brown

•

Remove from the oven and cool

•

Squeeze or remove the garlic cloves from the head and place in
a small bowl

•

Using a fork, mash the garlic until smooth

•

Place the potatoes in a pot of salted water and bring to a boil

•

Reduce the heat to a simmer and cook the potatoes until fork
tender; 12–15 minutes
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•

Remove pan from heat and drain, place the potatoes back in the
pot and return to heat

•

Stir the potatoes, constantly, for 2–3 minutes to dehydrate the
potatoes

•

Remove the potatoes from the heat

•

Add the garlic and butter

•

Using a handheld masher, mash the butter and garlic into the
potatoes

•

Add enough cream until desired texture is achieved

•

Stir in cheese and season the potatoes with salt and pepper

•

Spoon into baking dish and bake at 400° for 12–15 minutes or
until golden and bubbly

•

Before serving, sprinkle fresh chives over the potatoes

Gravy
There are hundreds of ways to make gravy. I usually make turkey
stock out of the giblets and neck by boiling them with 3 cups water
throughout the turkey cooking time. Using the turkey in the stock
really brings a great flavor to the gravy.
This recipe is for a more saucy, rather than thick gravy. Adjust to your
taste as you like with stock and corn starch or flour. When making
gravy, plan for 1/2 cup of gravy for each person.
Ingredients
4 cups

turkey or chicken stock

2 tbsp.

Serves

6

flour or corn starch (adjust as
necessary)

Prep Time

30 min.

Pan juices from turkey

Cooking Time 20 min.

Vegetables and aromatics
from turkey

Make Ahead

1 hour
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Preparation
•

Remove the turkey from the pan and let it rest on a cutting board

•

Remove excess fat from the roasting pan, but not all of it

•

Put the roasting pan, with all of the vegetables in the pan, over
medium high heat

•

Scrape up any browned bits from the bottom of the pan with a
wooden spoon

•

Whisk the flour or corn starch into 2 tbsp. of cold water until
completely mixed

•

Add to the pan juices and cook for 2 minutes, stirring
continuously

•

Whisk in the stock and continue to stir

•

Bring to a boil and cook until thickened, about 3 minutes

•

Check thickness of gravy; if the gravy is too thick add stock, if too
thin add one tablespoon of cornstarch dissolved in 2
tablespoons of cold water to thicken

•

Strain the gravy, discarding the vegetables, and season with salt
and pepper to taste

Tip: Smooth, Non‐Oily Gravy
How to remove fat from gravy or sauce
I always try and remove as much fat as I can from the pan juices
before making gravy. I find that if you do this you get all the taste of
the meat without an oily consistency that sometimes happens when
there is too much fat in the gravy.
If you place the pan juices in a cup and put them in the refrigerator
for an hour, the fat will float to the top and solidify so you can easily
skim it out. Otherwise, if you are in a hurry, add a few ice cubes to
room temperature pan juices and leave them in for a minute. Fat will
chill and stick to the ice cubes and be easily fished out.

When buying, look for potatoes firm and heavy for their size. If a potato has started to sprout, don’t buy it: it’s past its
prime. Remove potatoes promptly from plastic bags when you bring them home (plastic traps moisture, which speeds
rot), and keep them in a cool, dark place or in an open brown bag. Potatoes should not be refrigerated or kept at
temperatures below 45°.

Choosing the right potato for your dish is as important as the recipe. Some potatoes don’t hold their shape when you
cook them, so if you use them in a potato salad, you are going to end up with mush. Other potatoes don’t mash well,
so if you use them for mashed potatoes, get ready for sticky, lumpy glue on your plate. Use the table below to make
sure you are choosing the right potato for your recipe.

Which Potato?

Kipflers or
any variety
young
potatoes

Crisp, waxy
texture and
thin skins

Pan‐roasted,
Boiled,
Potato Salad

Other
Names

Texture

Best
Dishes

New
Potatoes

Baking,
French Fries
Mashed
Potatoes

Starchy,
fluffy,
mashes
easily and
absorbs
butter and
cream easily

Idaho

Russet

Boiled,
Mashed
Potatoes

Moist, but
fluffy
texture

White Rose,
California
Long White

Long White

Boiling, Fried
Scalloped

Moist,
succulent
texture, holds
it shape and

Yukon gold
potatoes

Yellow

Boiling

Dense

Lavender

Blue Potato

Boiling, Potato
Salads,
Roasting

Round White
and Round
Red are
almost
identical just
different
colors
Waxy, less
starch than
russet or long
white, holds
shape in
salads

Round Red

pale:
sweet, dry
crumbly
dark:
vivid sweet
flesh with
moist
texture
Baking,
Boiling,
Sautéing

pale or the
darker‐
skinned
variety
erroneously
called "yam"

Sweet
Potato

Baking
Boiling

texture of this
vegetable can
range from
moist and
tender to
coarse, dry
and mealy

Yams may be
substituted
for sweet
potatoes in
most recipes

Yams
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Baked Rosemary Yams
I generally don’t like yams; they are usually served sickly, sticky sweet
with marshmallows. I can’t understand why people would prepare
them that way. Once I tried this recipe, I learned to love yams; there
is a subtle sweetness that is brought out by the rosemary and salt.
The presentation of the yams in this dish gives a great dramatic effect
to your table with them tilted upwards in the even, overlapping rows.
Ingredients
6

yams

3 tbsp.

olive oil

1 pinch

salt

1 pinch

ground black pepper

1 tsp.

fresh rosemary, chopped

Preparation

Serves

6

Prep Time

30 min.

Cooking Time 1 hour
Make Ahead

Prep
ahead

•

Preheat the oven to 375°

•

Scrub (but do not peel) and thinly slice
the yams

•

Rub the slices lightly with olive oil

•

Arrange in overlapping rows in an oiled casserole

•

Season with salt and pepper and sprinkle chopped rosemary on
top

•

Bake the yams in the preheated oven for 1 hour or until they are
tender

Cranberry Sauce
As an alternative to the canned mass of cranberry jelly, this is a light,
sweet/sour citrus‐tasting sauce that is a wonderful contrast to the
rich turkey, stuffing, and potatoes.
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Ingredients
1 lb.

cranberries

1 cup

orange juice

1/2 cup

sugar

Serves

6

Prep Time

10 min.

Cooking Time 10 min.

Preparation

Make Ahead

5 hours

•

Crush or finely chop cranberries

•

Transfer to a saucepan and add
orange juice and sugar

•

Bring to a boil and then simmer for 5 minutes

•

Refrigerate in a covered container for 5 hours before serving

Christine Vulovic
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Butternut Squash Soup
My friend Amy’s mom, Jean Geller, and I bonded over making this
soup at Thanksgiving. Amy was trying to cut down on fat, but when
she was looking the other way we would pour in cream or butter. A
little butter on Thanksgiving never hurt anyone.
I often make butternut squash soup for Thanksgiving as a starter, and
throughout the winter time as a comforting dinner. This soup freezes
well and is also a great dish to make ahead of time.
This is also a great soup base to experiment with. The sweet, nutty
flavor of the squash compliments many flavors. Try adding your
favorite herbs and spices to jazz it up. For example, if you are in the
mood for Thai, just add a spoonful of curry paste and 1/2 cup of
coconut crème and top with chopped cilantro. My favorite is a
spoonful of sour cream and thyme‐infused olive oil over the top.
Ingredients
1

medium butternut squash (about
2 1/4 pounds)

Serves

6

2

leeks, cleaned and sliced

Prep Time

10 min.

3 tbsp.

unsalted butter

8 cups

chicken broth
olive oil

Cooking Time 1 hour
Make Ahead

water, as needed
salt and pepper to taste
sour cream or crème fraîche for garnish
flavored olive oil (thyme, basil or chili) for garnish

1 day
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Preparation
•

Cut squash in half lengthwise, and scoop out the seeds

•

Arrange the halves cut side down in roasting pan that has been
lightly oiled with olive oil

•

Bake squash in the oven for 40–45 minutes or until very tender;
set aside to cool

•

When the squash is completely cool, scoop the flesh from the
skin

•

While the squash is baking, cook the onion and leeks in the
butter in a saucepan, over low heat, for 5 minutes or until
softened

•

Add the broth and simmer the mixture for 10 minutes, covered

•

Add the squash pulp to the saucepan

•

Use a hand blender to blend the soup in the pot and puree until
smooth

•

Add enough water to achieve the desired consistency, and salt
and pepper to taste

•

Return the soup to the saucepan and cook over moderate heat
until it is hot

•

Garnish each portion with the heaping teaspoon of sour cream
and drizzle a little flavored olive oil over the top

Brussels Sprouts with Pancetta
Most people don’t like brussels sprouts, but these are a really
flavorful version that I love.
Believe me; the bacon smell of the pancetta frying can convince
anyone to try it.
Pancetta is Italian bacon that has been cured rather than smoking.
The cured pork belly comes rolled and should be cut into slices and
chopped. Substitute bacon for pancetta if you can’t find it.
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Ingredients
1 pound

brussels sprouts, trimmed
and quartered

Serves

8

2 tbsp.

olive oil

Prep Time

30 min.

3 oz.

pancetta, coarsely
chopped

Cooking Time 15 min.

2 cloves

garlic, minced

Make Ahead

3/4 cup

chicken broth

1 hour

Salt and black pepper
Preparation
•
•
•
•
•
•
•

Partially cook the sprouts in a large pot of boiling salted water,
about 4 minutes and drain
In the meantime, heat oil in a large skillet over medium heat
Add the pancetta and sauté until beginning to crisp, about 3
minutes
Add the garlic and sauté until pale golden, about 2 minutes
Add the sprouts to the same skillet and sauté until heated
through and beginning to brown, about 5 minutes
Season with salt and pepper, to taste
Add broth and simmer until the broth reduces just enough to
coat the brussels sprouts, about 3 minutes
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Creamed Spinach
The combination of nutmeg and cream with spinach will convert the
biggest veggie hater into Popeye. This is a special dish for the holidays
and also perfect with a steak.
Ingredients
3 lbs

spinach

Serves

6

2 tbsp.

butter

Prep Time

5 min.

2 tbsp.

extra virgin olive oil

2 cloves

garlic, lightly smashed

3/4 cup

heavy cream

1 tsp.

ground nutmeg

1/4 cup

grated Parmesan cheese

Cooking Time 10 min.
Make Ahead

not advised

salt and pepper
Preparation
•

Wash the spinach thoroughly

•

Heat butter and oil in a large skillet over medium‐high heat and
add the spinach and garlic

•

Cook, turning frequently, until the spinach has wilted evenly

•

Remove the garlic and put the spinach into a colander and let it
drain well

•

Press out as much liquid as you can from the leaves and chop
them coarsely

•

Heat skillet over medium‐high heat and add cream and nutmeg

•

Cook until it reduces, about 5 minutes

•

Add the spinach and parmesan and season with salt and pepper

•

Cook until the spinach is hot, about 5 more minutes

•

Serve immediately
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Tip: Keep Butter from Burning
How to keep butter from burning
I love to add the taste of butter to dishes, but very often when
sautéing the aromatics or vegetables the butter turns brown and
starts to burn. By adding just a bit of oil to the pan along with the
butter you can keep the butter from burning. The oil insulates the
butter and keeps it from burning at high heat.

Christine Vulovic
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Brie and Cranberry en Croute
Cranberry is one of those traditional Thanksgiving flavors. In Australia,
when my sister’s family came to visit for Thanksgiving, we couldn’t
find fresh cranberries. So, we improvised this recipe. The sweet‐sour
taste of dried cranberries with rich brie is a perfect starter for
Thanksgiving.

Ingredients

Serves

8

1 sheet

frozen puff pastry

Prep Time

1 hour

1 cup

dried cranberries

Cooking Time 35 min.

1

whole round brie or camembert
cheese

Make Ahead

20 min.

Preparation
•
•
•
•

•
•
•
•

30 minutes before assembling, thaw the puff pastry and soften
the cranberries by pouring 1 cup of boiling water over the
cranberries in a bowl
Cut the top of the cheese off, about 1/4 of the way from the top
Drain the softened cranberries and cover the bottom of the
cheese, place the top of the cheese on top of the cranberries
Place the stuffed cheese in the middle of the puff pastry and
wrap it with the puff pastry. When wrapping the cheese, ensure
that you don’t have uneven pastry covering different parts of
the pastry or it won’t cook evenly. I usually cut a few sections
out of a square sheet of puff pastry so that when it’s wrapped,
it’s even on top. See the diagram below.
Make the top very pretty. If the top, when you have wrapped it,
feels messy, cut as much off as you can to make it even and then
flip it over and bake it smooth end up
Chill the covered brie in the fridge for 30 minutes before baking
Cook the pastry in a 350° oven for 20 minutes until the pastry is
golden brown
Cool the pastry for at least 15 minutes before serving
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Serve with water crackers

Diagram of how to cut pastry to keep the pastry thickness uniform
over the brie:

Pumpkin Orange Chiffon Pie
When I started out making Thanksgiving dinner, a coworker and
fabulous cook, Lynn Pettit in Palm Springs, armed me with this and a
number of other different recipes. Since then, this has been a favorite
pumpkin pie at our Thanksgiving celebrations. It’s a light, mousse‐like
pumpkin pie with a hint of orange.
Ingredients
3/4

cup brown sugar

1 envelopegelatin

Serves

6

Prep Time

45 min.

1/2 tsp.

salt

1/4 tsp.

powdered ginger

Refrigerate Time

1 hour

1/2 tsp.

nutmeg

Make Ahead

5 hours

3/4 cup

milk

3

slightly beaten egg yolks
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1 1/4 cup canned pumpkin
2 large

oranges, grated rind

3

egg whites

1

9 in. baked pie crust

Preparation
•

In a saucepan, combine brown sugar, gelatin, salt and spices

•

Combine egg yolk and milk

•

Stir into sugar mixture

•

Cook, stirring until mixture come to boil

•

Remove from heat

•

Stir in pumpkin

•

Chill until mixture mounds when dropped from a spoon

•

Test every 15 minutes or so, don’t let mixture get too stiff

•

Stir in about 3/4 of grated orange rind

•

Beat egg whites until soft peaks form

•

Gradually add sugar and beat until stiff

•

Fold whites into pumpkin mixture

•

Pour into baked shell and refrigerate for 1 hour

•

Top with whipped cream and sprinkle over the rest of the grated
orange rind
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Christmas Eve Dinner
Christmas is as special and
magical as you make it. Some
people don’t like Christmas;
it disappoints them. Charity
will remember one year
when I was truly the Grinch
Who Stole Christmas and
declared I was cancelling
Christmas. In the end, some
sneaky presents still made it
to Christmas morning and
smiles were found.
Except for that one year, I
love Christmas. To me, Christmas is about giving and bringing smiles
to people. You can usually get even the grumpiest people in the
Christmas mood with silly little acts of kindness, little things that
make someone smile because they can see that you thought about
them.
Christmas Eve has always been the big night for our family. We’ll have
a special dinner and then get together by the tree and open one
present. When I was little, I would open the present that my
grandparents sent; they have never missed a Christmas. Although it’s
special, Christmas Eve dinner is casual—just yummy things eaten
while wrapping the last gifts.
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Filet Mignon Wrapped in Bacon
Filet mignon is the most tender and prized piece of beef, but it’s also
very lean, so it sometimes doesn’t have much flavor. The bacon
infuses flavor into the meat.
Ingredients
4

8 oz Filet Mignons, brought to room
temperature

4 slices

bacon

1 tsp.
1/2 tsp.

Serves

4

pepper

Prep Time

10 min.

garlic powder

Cooking Time 20 min.

Preparation

Make Ahead

prepare
ahead, 4 hrs

•

Preheat your oven to 450°

•

Rub the meat with pepper and garlic powder

•

Wrap the bacon around the sides of the filet and secure with a
toothpick

•

Sear in a very hot frying pan for 2 minutes on each side

•

Finish in the oven for 5–10 minutes or until steak reaches the
desired doneness

•

More information on how to tell if your steak is done can be
found on page 197

Lobster Thermidor
If you really want to impress someone, try this beautiful dish of
lobster tails shells stuffed with the tail meat, creamy sauce, then
sprinkled with Parmesan cheese and broiled until golden brown.
Lobster Thermidor was named by Napoleon after the month in which
he first tasted it (the eleventh month). Served with a sliced filet
mignon, this is an impressive dish.
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Ingredients
2 lbs.

butter

4

1 1/2 pound lobsters, cooked,
tail and claw meat

Serves

4

Prep Time

30 min.

removed (reserve bodies for
Thermidor Sauce)

Cooking Time 10 min.

1/2 cup

olive oil

Make Ahead

4 tsp.

garlic, chopped

8 oz.

Thermidor Sauce, recipe follows

not advised

Preparation
•

Place a medium saucepan on a burner and add 2 cups water and
bring to a boil

•

Reduce the heat and slowly whisk in all of the butter

•

Hold warm until ready to heat lobsters

•

Place lobster tails and claws in butter and heat until warmed
through, about 3 minutes

•

Slice the lobster tail and place back in the tail, top each with 1
tbsp. of Thermidor sauce and breadcrumbs and broil for 1
minute until golden brown

•

When serving with a filet mignon, thinly slice the filet into 6
slices and fan the filet out in front of the stuffed tail. Top filet
with the lobster claw, and pour sauce around the plate

Thermidor Sauce
Ingredients
3

lobster bodies, cleaned

1

onion, diced

1

carrot, diced
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1 stalk

celery, diced

1/2 cup

shallots, diced

8 cloves

garlic, smashed

1 1/2 stick

butter, cut into pieces

2 cups

brandy

6 cups

white wine

4

tarragon leaves

2

bay leaves

2 sprigs

fresh thyme

2 sprigs

fresh basil

4 cups

chicken stock

1/2 cup

tomato paste

1 cup

heavy cream

Serves

4

Prep Time

30 min.

Cooking Time 10 min.
Make Ahead

not advised

Preparation
•

Preheat oven to 500°

•

Place lobster heads on a sheet tray and roast until slightly
browned, 15 to 20 minutes

•

In the meantime, sweat onion, carrot, celery, shallots, and garlic
in 1/2 stick of butter

•

Add brandy and reduce until almost dry. Add white wine and
reduce

•

Add tarragon, bay leaves, parsley, thyme, basil, chicken stock,
tomato paste, and roasted lobster heads

•

Bring to a boil and simmer for 2 hours, skimming periodically

•

Strain through a fine wire strainer, return to the pan, and reduce by
half until the sauce starts to thicken, approximately 30 minutes

•

In the meantime, reduce heavy cream by half in a small
saucepan
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•

Whisk in the heavy cream and finish sauce by slowly adding the
remaining stick of butter, 1 piece at time

•

Keep warm until ready to serve

Eggnog
For my sister Charity, eggnog is a must at Christmas time, and it really
does make any night feel like Christmas. This thick, creamy beverage
gives me the feeling of drinking vanilla ice cream with a touch of rum.
Ingredients
6
1 cup
1/2 tsp.
1 cup
1 pt.
1 pt.

eggs
sugar
salt
golden rum
half and half cream
milk
nutmeg

Serves

6

Prep Time

5 min.

Refrigerate Time

3 hours

Make Ahead

5 hours

Preparation
•

In a large bowl, beat eggs until light and foamy.

•

Add sugar and salt, beating until thick and lemon colored

•

Stir in rum, cream, and milk

•

Chill at least three hours

•

Serve with a sprinkle of nutmeg
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Beef Wellington
Beef Wellington is something really
special for Christmas. There aren’t
many dishes that can compare to
the drama of cutting through
beautifully golden pastry and
revealing perfectly cooked steak
layered with mushrooms and pate. I
made this for Christmas dinner in
2009 and it truly was the star of the meal.
The general theme for Beef Wellington is a beef tenderloin coated with
pâté and mushroom duxelles, which is then wrapped in puff pastry and
baked. Some recipes call for coating the beef in mustard or wrapping the
coated meat in a crêpe to retain the moisture and prevent it making the
pastry soggy. My recipe uses a purchased mushroom pâté in place of
cooking the mushroom duxelles to save a bit of time.
Ingredients
3–4 lbs.

whole beef tenderloin

3 sheets

puff pastry

1

egg

1 tbsp.

olive oil

Cooking Time 25 min.

salt and pepper

Make Ahead

6 oz.

cracked pepper chicken liver
pâté

6 oz.

wild mushroom pâté

Serves

8

Prep Time

25 min.

1 day
uncooked

Preparation
•
•
•

Preheat oven to 350°
Bring the beef tenderloin and puff pastry to room temperature
Beat an egg to use as an egg wash
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Coat the beef in olive oil and season well with salt and pepper
In a large frying pan over high heat, sear the beef on all sides for
2–3 minutes
Place the beef tenderloin on a plate while preparing the puff pastry
Lay two pieces of puff pastry together and brush egg wash at the
seam to seal the pastry
Slice chicken liver pâté and place along the middle of the pastry
lengthwise
Place the tenderloin on the pâté and cover with a thick coating
of mushroom pâté
Brush egg wash around the edge of the pastry and wrap the
tenderloin with the pastry, tucking in all edges and sealing
completely
Cut decorative shapes out of the third sheet of pastry and
decorate the top
Place the Wellington in a large glass baking dish and brush the
top with egg wash
Bake for 25 minutes for a medium‐rare steak and 30 minutes for
medium
Rest for 5 minutes before cutting into 1‐inch slices
Serve with asparagus spears and hollandaise sauce, horseradish
cream, or red wine sauce

Cheesecake
My brother‐in‐law Kim can’t resist cheesecake. Who can? This is a
decadent dessert, perfect for Christmas time. I’ve usually use Oreo
cookies as the crust instead of graham cracker crumbs. Separating and
scraping the filling out of the cookies is a fun job for kids if you can keep
them from eating it.
Ingredients
Crust
2 cups
5 tbsp.

graham cracker crumbs
sugar
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1/4 tsp.
6 tbsp.
Filling
24 oz.
1 cup
1 tbsp.
1 tsp.
5
1/4 cup
2 tbsp.

cinnamon
melted butter
cream cheese
sugar
lemon zest
vanilla
eggs, separated
heavy cream
sugar

Serves

8

Prep Time

30 min.

Cooking Time 2 ¾ hours
Make Ahead

1 day

Preparation
Crust
•
•
•
•
•
•

Preheat oven to 350°
Mix the graham cracker crumbs, sugar, cinnamon, and butter
together in a mixing bowl
Pour the mixture into a springform pan and press crumbs into
the base
Using your fingers, gently press crumbs into the sides of the pan
Bake for 6 minutes
Let cool

Filling
•
•
•
•
•
•
•
•
•
•

In a food processor, cream the cream cheese and the sugar
together
Add the zest and vanilla, Blend until smooth
Add 5 egg yolks and heavy cream, pulse until smooth
Pour into a large, clean bowl
In a separate bowl, whisk the egg whites until a soft froth forms
Add 2 tbsp. sugar slowly to the egg whites and continue to whisk
until soft peaks form
Fold into cream cheese, a little bit at a time until fully integrated
Pour into the prepared springform pan
Bake for 1 hour and 15 minutes or until firm
Let cool for 1 hour and 30 minutes before serving
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English Christmas
In 2001, I spent the holidays with the family of my dear friend Amy
Geller. We split the holiday cooking duties, and I cooked Thanksgiving
dinner while her English‐born mom was in charge of Christmas. We
both enjoyed sharing our traditions and cooking secrets. We also had
fun conspiring to slip some extra cream or butter into the dishes
behind the back of the ever‐watchful Amy, who was on a health kick
that year. Reading Jean’s recipes for English Christmas always bring a
smile to my face as I remember that time together.

The Geller Family English Christmas Dinner Menu
Salmon Mousse
crudités and crackers

Mulled Wine

Roast Goose with Chestnut Stuffing
Champagne
Roast Potatoes
Broiled Peaches
Brussels Sprouts
Baby Carrots

Pinot Noir and

Plum Pudding with Custard
Coffee and Port

Mulled Wine
Mulled wine is a Christmas
delight—I love to have a pot
of this on the stove during
the Christmas season. Just
the smell of it on a winter
day can turn the grumpiest
Christmas shopper festive.
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Ingredients
1 bottle

burgundy wine

2

cinnamon sticks

1

orange

1 tsp.

spice mix of cloves, cinnamon
sticks, nutmeg

Serves

8

Prep Time

5 min.

Cooking Time 2 hours

splash of brandy
sugar to taste

Make Ahead

up to 1 day

Preparation
•

Combine all ingredients to your taste and simmer for a couple of
hours to allow flavors to mix—do not boil.

Salmon Mousse
Amy gets requests for this dish year‐round to bring to any event. It is
deceptively simple to make, but always makes a big impression on the
guests who frequently ask for the recipe.
Ingredients
1 large can red salmon (1 lb)
1 envelopeplain gelatin

Serves

8

Prep Time

5 min.

1

small sliced onion

1/2 cup

boiling water

1 cup

mayonnaise

Cooking Time 2 hours

2 tbsp.

lemon juice

Make Ahead

1/4 tsp.

paprika

1 tsp.

dill

8 oz.

heavy cream
Lemon and black olives for garnish
Crackers and crudités

1 day
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Preparation
•

Clean salmon of skin and most bones

•

Empty gelatin, lemon juice, slice of onion, and boiling water into
blender

•

Cover and blend for 40 seconds, turn off

•

Add mayonnaise, salmon, paprika, and dill, blend high speed

•

Open and gradually add heavy cream while blending for 30
seconds

•

Turn off immediately or cream will curdle

•

Pour into mold and chill until firm

•

Best if made day before serving

Roast Goose
I had my first goose at Christmas
with Amy’s family and it is a very
distinctive bird. It’s not at all like a
turkey or chicken, it is more like a
red meat and has a deep flavor.
Goose is almost always sold fresh
and, as goose production is
relatively small‐scale, is more
likely to be organic and is almost always free range. Geese don’t
survive in an intensely farmed environment, so they must be farmed
in this smaller scaled manner.
This means the price of the bird can be quite high, but the quality of
the meat is, as well.
An important consideration when buying a whole goose is to check
the size of your oven. Many meals have been cut short because a
goose is much longer than a turkey and needs a bigger oven and
roasting tin. Choose a bird that has creamy skin with no blue or
brown tinges.
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Ingredients
12 lbs.

whole goose (1 1/2 lbs per
person)

8 cups

chestnut stuffing
salt

Preparation

Serves

8

Prep Time

10 min.

Cooking Time 3 hours
Make Ahead

not advised

•

Preheat oven to 400°

•

Remove giblets for gravy, rinse
inside and out and blot dry

•

Prick all over with skewer or carving fork and rub with salt

•

Stuff bird in both cavities with chestnut stuffing and secure with
small skewers

•

Place on rack in foil roasting pan uncovered for 1 hour

•

There is no need to baste goose, but siphon off fat so goose is
not sitting in it

•

Turn down to 325°, cover lightly with foil for remainder of
cooking time

•

Check the goose occasionally after 2 hours with a meat
thermometer in the thigh for 185° or use a skewer and check
that the juices run clear (a stuffed goose will take 20–30 min. per
lb. to cook)

•

Uncover the goose for the final 20 minutes or so to brown and
crisp the skin

•

Save goose fat for cooking roast potatoes or store for future use
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Chestnut Stuffing
Ingredients
4 1/2 c ups

boiled chestnuts (two 14.8 oz. jars)

1 cup

butter, melted

2 tsp.

salt

1/4 tsp.
2 cups

Serves

8

black pepper

Prep Time

10 min.

dry bread crumbs

Cooking Time 3 hours

(try Mrs. Cubbison’s
seasoned stuffing mix)

Make Ahead

4 tbsp.

fresh parsley, chopped

1/3 cup

chopped celery

up to1 day

Preparation
•

Crumble or rice the boiled chestnuts

•

Mix all ingredients by hand and stuff the bird

•

The stuffing can be prepared the night before and wrapped well
with plastic wrap and kept in fridge

Roast Potatoes
Roast potatoes in goose fat is a special Christmas treat. The goose fat
makes the difference for this dish. I remember Amy’s mom, Jean,
giving me a pan of treasured goose fat to use that year so that I could
savor this dish into the new year.
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Ingredients
5 tbsp.

goose fat

1 lb.

white or yellow potatoes

Serves

8

Prep Time

10 min.

Cooking Time 2 hours

Preparation

Make Ahead

not advised

•

Heat oven to 425°and warm goose
fat or other oil to cover bottom of pan

•

Peel potatoes and cut in half to equal size (about palm of your hand)

•

Parboil potatoes for 10 minutes and drain

•

Cover pot and shake hard to rough up outsides of potatoes to
make crispy when roasted

•

Spoon potatoes into hot grease and coat with fat

•

Turn potatoes while cooking to get a better crust all around or
leave them while they are cooking

•

Cook for about an hour and a half or until cooked through and
brown and crispy on the outside

Goose Giblet Gravy
This recipe makes enough gravy for eight people for Christmas dinner
plus plenty of extra for leftovers.
Ingredients
10 cups

chicken broth

Serves

8

2 large

onions

Prep Time

10 min.

1 cup

sliced carrots

1cup

dry white wine

1/2 cup

celery leaves

8 tbsp.

butter

3/4 cups

flour

Cooking Time 2 hours
Make Ahead

up to 4 hours
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Preparation
•

Cut gizzards and neck and put into large saucepan with all
ingredients

•

Reserve liver in fridge till last 30 minutes

•

Bring to a boil, reduce heat and simmer gently 1 1/2 hours

•

Add liver and simmer at least 30 minutes more

•

Strain broth, pressing all liquid out of veggies

•

To thicken broth, mash together softened butter and flour and
break into 4 chunks

•

Bring to boil, reduce heat to low, and gradually whisk in flour
paste until thickened

•

Boil mixture for three minutes to get rid of floury taste

•

Cover surface with waxed paper or plastic wrap to avoid contact
with skin (you can refrigerate at this point if making ahead)

•

When goose is cooked, scrape bits from pan into gravy for added
flavor

•

Can use some browning and if too thick use remaining wine to
thin

•

Heat over medium low till hot when ready to serve

Broiled Peaches
Ingredients
16 halves

canned peaches
(2 per person)

16 tbsp.

butter

16 tsp.

ground cinnamon

Serves

8

Prep Time

10 mins

Cooking Time 2 hours
Make Ahead

up to 4 hours
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Preparation
•

Preheat oven to 350°

•

Drain peaches and place in shallow baking dish

•

Place 1 tbsp. of butter on each peach and sprinkle with 1 tbsp.
cinnamon

•

Bake until melted and warmed through—may slightly brown on
top—about 20 minutes

Plum Pudding
Amy’s mom used to make her own most years, but her family in
England started sending premade pudding, and then Amy’s mom
started buying them in the United States. It seems nobody makes
their own anymore. Crosse and Blackwell and Walker’s make nice
ones available in the United States. Heat and present flaming (brandy
poured over and lit). Serve with Bird’s Custard.
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Bon Voyage Cocktail Party
When I moved to Australia in December 2002, I threw my favorite
kind of party: a cocktail party with lots of little cocktail food. With a
little bit of planning, a cocktail party for a large group is one of the
most fun parties to throw and not daunting at all.

Planning the Menu
When you are throwing a cocktail food party, the food should be kept
small—one to two bites sized. The food should be easy to eat; people
should be able to eat it with their fingers and a cocktail napkin. Also,
avoid fragile containers or messy things that might end up on
someone’s shirt or your carpet.
When planning the menu, think about the type of party you are
having. If it is a couple of drinks before the theatre, then plan for two
cold pieces and three hot pieces per person. If it is a party for the
whole evening, then plan for four cold pieces, six hot pieces, and one
dessert piece per person. These ratios are just a rule of thumb, and
you can change them. I generally think of the cold pieces as light—like
vegetables or shrimp—and the hot pieces as more substantive. So,
depending on the day, I might plan for less cold and a few more hot
or vice versa.

Cold (3)

I always plan for a bit more food than I’ll need, I and try and think
about what the most popular dish will probably be. In the menu
planner below for a drinks party, you can see that there are double
the number of the first, most popular item in the category and then
filling in around it.
6 people

10 people

16 people

20 people

Shrimp Cocktail (2 per
serve)

24 pieces

40 pieces

64 pieces

80 pieces

Goat Cheese on Endive

6 pieces

10 pieces

16 pieces

20 pieces

10 pieces

16 pieces

20 pieces

Tuna Tartare Cucumber
Cups

Hot (4)
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Prosciutto Scallops

12 pieces

20 pieces

32 pieces

40 pieces

Goat Cheese Kisses

6 pieces

10 pieces

16 pieces

20 pieces

Stuffed Shrimp

6 pieces

10 pieces

16 pieces

10 pieces

Risotto Balls

Dessert

Mini Cheesecake
Chocolate Tarts
Banana Napoleon

10 pieces
10 pieces

10 pieces

16 pieces

10 pieces

10 pieces

8 pieces

8 pieces
8 pieces

If you are serving a large group fo`r a cocktail party, don’t put all the
food on one table. Make up a few different tables with dishes on
them. Keep all servings of the same dish on one table: this will
encourage people to mingle and visit other tables to try other things.
Make sure you have napkins, plates, and cutlery on each of the
tables.

Christine Vulovic

99

Stuffed Shrimp
The perfect hors d’oeuvres are those that pack a lot of flavor into a
small, elegant bite. These crispy, tender shrimp stuffed with crab are
just that. They look beautiful as a centerpiece standing up on a plate
on a buffet table. You can serve them with any type of dipping sauce
or just by themselves.
Ingredients
1 lb.
lump crabmeat
4 tbsp.
unsalted butter,
3 tbsp.
melted unsalted butter
1/2 cup minced shallots
1/4 cup finely chopped fresh parsley leaves
1 tbsp.
minced garlic
1/4 cup mayonnaise
Serves
8
1
egg, lightly beaten
Prep Time
10 min.
3 tbsp.
fresh lemon juice
1 tbsp.
hot sauce
Cooking Time 20 min.
1 1/2 cups panko breadcrumbs
Make Ahead 30 min.
1/2 tsp. salt
1/4 tsp. freshly ground black pepper
20
jumbo shrimp (about 2 pounds),
shelled leaving tail, deveined, and butterflied lengthwise
Preparation
•
•
•
•
•
•

Preheat the oven to 375°
Butter a large baking sheet and set aside
Place the crabmeat in a large bowl, then cover and refrigerate
until ready to use
In a large skillet, melt 4 tbsp. butter over medium‐high heat
Add the shallots and cook, stirring, until softened, about 4
minutes
Add parsley and garlic, and cook, stirring, for 1 minute
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Remove from heat and let cool
Add mixture to the crabmeat and toss to combine.
Add mayonnaise, egg, lemon juice, and hot sauce and stir gently
with a wooden spoon
Add 1 cup of the panko crumbs, salt, and pepper, and stir gently,
being careful not to break up the crabmeat
Stand the shrimp up by placing the cut edge of the shrimp down
flat on the baking tray and the tail standing straight up; the
shrimp should look like a C
Mound about 2 tbsp. of the crabmeat stuffing on each shrimp;
press the tail around the stuffing
Sprinkle the remaining 1/2 cup of the panko crumbs over the
stuffed shrimp and drizzle with the remaining melted butter
Bake until golden, about 10 minutes

Arancini (Risotto Balls)
Ever wondered what to do with left over risotto? Try stuffing balls of
risotto with cheese, salami or other bits and pieces from the
refrigerator and frying until crispy. They are divine.
If you are having a party, don’t plan to make these unless you have
leftovers; it’s too much to do on the day to make risotto as well as
everything else.
Ingredients
3 cups

chilled risotto

1 1/2 tbsp. chopped fresh herbs
3

eggs

1/3 cup

cubed mozzarella,
muenster, or Swiss cheese

1/3 cup

prosciutto, pepperoni, or
salami

1/2

cup flour

1 cup

dry Italian bread crumbs

Serves

6

Prep Time

30 min.

Cooking Time 20 min.
for all batches
Make ahead

20 min.
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vegetable oil, for deep‐frying
salt and pepper
serve with tomato sauce and parmesan cheese
Preparation
•

When ready to “raid the refrigerator” to make the risotto balls,
remove the chilled risotto from the refrigerator to bring to room
temperature

•

After preparing ingredients, stir 1 of the eggs into the risotto

•

Using a small scoop or large spoon, take about a golf‐ball‐size
amount of risotto, and using your hands, form it into a ball
shape

•

If you need to, put a tiny bit of oil or water on your hands to
keep the risotto from sticking

•

Press a hole into the center of each risotto ball and stuff the
center with some of the cheese and the chopped meat

•

Close the opening and roll the ball between your hands until it is
smooth. Set aside while you prepare the other risotto balls

•

In a large saucepan, heat 2 in. of oil to 360°

•

Place the flour, remaining 2 eggs (beaten) and bread crumbs in 3
separate bowls

•

Season each with salt and pepper to taste

•

Dredge each risotto ball in the flour, then the egg mixture, then
the bread crumbs

•

Fry the balls in batches, a few at a time, turning once during
cooking so that they are evenly browned, about 2 minutes

•

Drain on paper towels and sprinkle with salt as soon as they
come out of the oil

•

Serve with tomato sauce and parmesan cheese
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Pan‐fried Baby Artichokes
I improvised this recipe from one of my favorite appetizers at the
Buckeye Roadhouse restaurant in Mill Valley, California. My friends
Amy and David and I used to go there after work for happy hour and
order artichokes and a glass of wine.
These tender artichokes, cut into quarters, are wonderful. Try and
choose artichokes with at least a two‐inch stem. The peeled stems
are very tender; you can eat the whole artichoke.
Ingredients
1/4 cup

salt

1

lemon, halved, plus 2 tbsp. lemon
juice

6

baby artichokes

12 tbsp.

unsalted butter (1 1/2 sticks)

Serves

6

Prep Time

15 min.

Cooking Time 40 min.
Make Ahead

20 min.

Preparation
•

In a large pot, bring 3 quarts of water and 1/4 cup of salt to a
boil

•

Next to a cutting board, place a big bowl of ice‐cold water and
the juice of the halved lemon

•

With a vegetable peeler, peel outside skin off of the stem of the
artichoke

•

Remove the outer layer of leaves. Cut the tip from each of the
remaining outer leaves

•

Squeeze any remaining juice from the lemon halves and add the
juice to the boiling water along with the juiced lemon halves
themselves

•

Boil artichokes until tender; 20–30 minutes

•

Transfer the artichokes to a colander set in a sink
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•

With tongs, turn each artichoke upside down and place in the
colander

•

Let drain, inverted, until cool enough to handle

•

Cut the artichokes into quarters; if there is any thistle inside,
scoop out

•

Bring a skillet to medium‐high heat

•

Add a 1 tbsp. each olive oil, butter, and lemon juice

•

Fry the artichokes for 5–7 minutes until they are a bit crispy

•

To make the lemon‐butter sauce, melt the butter over medium
heat in a small saucepan

•

Add the remaining 2 tbsp. of lemon juice and 1 tsp. of salt and
stir to combine

•

Remove the lemon‐butter sauce from the heat and transfer to
small dipping bowls to serve with the artichokes

Drinks
As with planning everything else, when planning drinks, I always plan
for slightly more than I will need, so if I expect everyone to have one
drink per hour, I will plan three drinks per two hours per person.
When serving drinks, I like to have something I am pretty sure
everyone will like, plus a few interesting choices. Always have a
nonalcoholic choice available for people who do not drink or are
driving. If you are serving something nonalcoholic, make it a little
special, and serve it in a nice glass. Lemon‐lime and bitters or
sparkling water with lime juice and a slice of lime is very nice. When
blood oranges are in season, I add a cup of blood orange juice to a
bottle of club soda, and it is a gorgeous and yummy nonalcoholic
cocktail.
When serving wine, I would serve both red and white and try do
something a bit interesting outside of your normal chardonnay
(although I would never object to a nice chardonnay) or merlot. Some
interesting white choices would be a very nice riesling, a sauvignon
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blanc, or a rosé. An interesting red choice would be an Australian
shiraz, a pinot noir, or a zinfandel.

Cocktails
A beautiful start to a dinner party, a
cocktail is a style of mixed drink. A cocktail
contains liquor and flavoring; usually fruit,
juice, soda, etc.

Martini
In order to turn a glass of gin into a
Martini, vermouth is essential. So a
Martini made with only gin, or only vodka,
really cannot be called a martini. The
debate of gin vs. vodka is ongoing. I
suggest using what you like.
Ingredients
8 oz.

gin or vodka (4 generous shot glasses)

1 cap full vermouth
4

stuffed olives (or other garnish)
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Preparation
•

Fill martini glasses with ice to chill and let stand for 5 minutes.

•

Pour Gin or Vodka into a shaker filled with ice and shake 10
times.

•

Empty the ice from the glasses and one at a time, pour the
Vermouth into a glass, swirl the glass to coat the inside and then
pour the Vermouth into another glass to repeat.

•

Re‐shake the shaker and pour equally into each of the 4 glasses.

•

Garnish with olives, onions (a gimlet) or a twist of citrus.

Mojito
On a hot day, the cool mint, lime and fizz of a mojito is a refreshing
treat. I love to serve mojitos with Mexican food, tapas or as a
signature drink at a cocktail party.
Ingredients
mint
6 oz.

rum

6 oz.

simple syrup

1 oz.

lime juice
club soda

Preparation
•

Mash mint in a glass

•

Add lime juice, simple syrup, and rum

•

Top with ice, then club soda

I travel a lot. For the past six years, I have spent more time in the air
than in my car and certainly more time in a hotel than in my home.
When travelling, food is an adventure and a challenge.
When staying in a hotel for a week or more, it can get very tiring
eating out for every meal. It’s expensive, the hotel restaurant is not
usually of very good quality, you have no idea what is going into your
food (usually more calories than you would want), and sometimes,
you just want to come home, have a snack, and go to sleep.
One of the first things I do when I arrive in a new country is ensure
that I have enough time to scope out a local grocery store. I love to
browse around the store and see all the local ingredients. I was in
heaven in Paris in the local grocery stores—amazing French cheese on
one side and a wall of wine on the other. I could live there.
To stock my hotel room for the week, I buy juices, bottles of water, a
bottle of local wine, breakfast items, and other snacks that I can have
for a quick meal without having to go to a restaurant or raid the
minibar. It’s incredibly cost saving and better for you. Plan ahead so
you don’t have a food emergency.
I also love to find the local farmers markets. The Borough Market is
an institution in London, and in Europe, they are very common in
most towns and cities. Just ask your hotel concierge. I love to buy
some cheese, local in‐season vegetables, and maybe some cooked,
cold local seafood and to go sit in a park for lunch.
Finally, the best part: find the very best restaurants you can find in
the city you are visiting and make a reservation in advance. Even try
calling on the same day if you are just there for the night. I’ve made a
reservation at London’s number‐one‐rated restaurant, Gordon
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Ramsay’s Petrus, on the very same day; I just had to come at 6 PM or 9
PM, which was fine with me.
I love learning about the local favorites and their histories. Local
dishes in a country will reveal the history and the culture of the
people. Be adventurous, and try something new. Skip the hamburger
at the hotel and go have the best curry in New Delhi.
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Paris
Paris is a very special place. It feels totally alive. When I am on my
way to France from London on the train, I always feel very happy
coming out of the English Channel and into France; I can’t stop
smiling. On my own, on weekends with friends, or on a special
birthday holiday for Charity’s 28th birthday, Paris is always perfect.

Fruits de Mer
One of my favorite meals in Paris is a massive plate of seafood and a
bottle of wine while watching the
people go by while nibbling on
shellfish.
On my first trip to Paris, I found
Bar a Hûetres, which is French for
oyster bar. After a long day of
walking around the city, I would
take a nap, and then, at around
11:00 PM, I would go and order my massive plate of seafood and
watch all of the people for the rest of the night.
Once you get the hang of doing this dish, it’s an easy and impressive
dish to do for a dinner party. One of the secrets is extremely fresh
seafood. Ask where the shellfish has come from and what day it
arrives fresh at the store.
Ingredients
12

medium shrimp, brined, deveined, shelled tail on

40

very small shrimp, shell on, brined

20

steamed, chilled mussels

1

medium steamed, cleaned, and chilled crab

12

raw oysters, different varieties
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Preparation
•

One hour before serving, cook the crab, mussels and the shrimp
and chill in the fridge

•

1/2 hour before serving, shuck the oysters, making sure not to
lose any of the liquor inside the oyster, and set aside

•

Mound 3 cups of crushed ice in a large, deep dish

•

Arrange oysters around the edge

•

Place small shrimp in a bowl or a shell and set on the edge of the
plate

•

Place mussels over the ice above the oysters

•

Set the crab on top. Sprinkle the medium shrimp in amidst the
mussels and crab

•

Serve with red wine vinegar and shallot vinaigrette, cocktail
sauce, lemon wedges, and rye cocktail bread

In the US, oysters are divided into two main categories: East Coast and West Coast. East Coast oysters are larger,
chewier, and saltier than West Coast oysters. The five main species are the Atlantic, the European flat (or Belon), the
Pacific, the Kumamoto, and the Olympia (latter three are all West Coast).

Oysters should be alive when you buy them. Tap it—if it’s alive, it will shut tight. If it stays open, don’t buy it. When
you get home, store them in a big cooler filled with ice and place a wet paper towel over them to provide moisture.
Oysters should be eaten as soon as possible but can be kept for a few days if they can be kept alive like this. You
should only buy oysters in the winter time; in the United States, we say only eat oysters in months that end in ”r.”
Otherwise, they are spawning and taste terrible. You can tell a spawning oyster by the creamy film on top of the
oyster.

Oysters

Wellfleet
Atlantic Oyster from
Massachusetts. This is how
I love an oyster; no creamy
film on top, firm, briny and
sweet.

Bluepoint
Mild, and not to briny. One
of the most popular
oysters.

Moonstone
the pride of Rhode Island

Belon
The cream of the crop. Very full
flavored, almost like taking in a
mouthful of seawater. For true
oyster lovers.

Kumamoto
My favourite. Petite,
with a firm texture and
sweet taste.
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French Onion Soup
French onion soup and a glass of burgundy is my favorite light dinner
in Paris. This soup smells amazing while cooking, and it’s really easy to
make. It’s a great starter for a dinner party or a casual Saturday lunch
while chatting with my sister in San Marcos.
Ingredients
1/4 cup

unsalted butter

6 large

onions (5 pounds), thinly
sliced

1 clove

garlic, minced

1/2 cup

brandy, cognac, or
sherry

1 tbsp.

flour, all‐purpose

6 cups

beef broth, homemade
or canned

12 thick slices
3/4 lb.

Serves

6

Prep Time

10 min.

Cooking Time 1 hour, 5 min.
Make Ahead

4 hours before
broiling

French bread, toasted

coarsely grated Gruyere
Salt and black pepper

Preparation
•
•
•
•
•
•
•
•
•

Heat the butter in a large stock pot over medium heat
Add the onions and salt; cook, stirring frequently, until
caramelized, about 40 minutes
Add the garlic and cook, stirring, for about 1 minute
Remove from the heat and add the brandy
Return the pot to the heat and cook, stirring occasionally, until
almost dry
Sprinkle onions with flour and cook, stirring, for 3 minutes
While stirring, slowly add the broth
Bring the soup to a boil, lower the heat, and simmer, about 20
minutes
Season with salt and pepper to taste
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Arrange a rack about 4 in. from the broiler and preheat
Arrange 6 small ovenproof, deep soup bowls on a baking sheet
and ladle the hot soup into them
Place a slice of toasted bread on top of each soup and sprinkle
with the cheese
Broil the soups until the cheese is melted and bubbling

114

I Love Food

San Francisco
When I moved to San Francisco, it immediately felt like home. I
always loved getting off of the plane and seeing the city emerge from
around one of the corners while in the taxi.
San Francisco is a kaleidoscope of cultures, and the choice of
restaurants is endless. They say if you were to eat out every day, you
wouldn’t be able to eat in all of the restaurants in seven years. This is
a lot for an eight‐square‐mile patch of ground.
I really came to love seafood and wine while I was living in San
Francisco. There is no better way to appreciate ingredients than when
they are local. The wine country (Napa Valley, Sonoma, and Russian
River) and Fisherman’s Wharf indulge the residents of San Francisco
with the best ingredients to make a wonderful meal.
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Clam Chowder in Sour Dough Bread Bowls
This is the quintessential Fisherman’s Wharf lunch: San Francisco
sourdough bread bowl with clam or seafood chowder. It is especially
perfect when eaten outside on the wharf while listening to the seagulls
and the sea lions. This is also a perfect dish for entertaining; it’s easy and
a little special for guests. If you don’t have time to make the chowder,
just buy a can of premium chowder in the bread bowl for a midweek
meal.
Ingredients
8 lbs.

large cherrystone clams,
scrubbed and rinsed
4 slices
bacon, cut into 1/2‐inch pieces
3 tbsp.
unsalted butter
2 cups
finely chopped yellow onions
1 cup
finely chopped celery
Boudin Sourdough bread
1 1/2 tsp. minced garlic
bowls are a San Francisco
6 sprigs fresh thyme leaves
institution.
2 whole bay leaves
3 cups
1/2‐inch cubed, peeled potatoes, about 1 1/4 lbs
2 cups
heavy cream
1/4 tsp. freshly ground black pepper
Six 8 oz. round sourdough bread bowls
fresh, chopped parsley
Preparation
•
•
•
•

In a large stock pot, bring 2 cups of water to a boil; add clams,
cover, and cook for 5 minutes
Uncover, quickly stir clams with a wooden spoon; cover and
cook 5–10 minutes longer (depending on size of clams you are
using) or until most of the clams are opened
Transfer clams to a large bowl and strain broth through a fine‐
mesh sieve to strain out the sand
You should have 6 cups of clam broth; if not, add enough water to
bring the volume up to 6 cups
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When clams are cool enough to handle, remove from their shells
and chop into 1/2‐inch pieces
Set clams and broth aside
In a large, heavy pot, cook the bacon until crisp and the fat is
rendered
Pour off all bacon fat except 2 tbsp.
Add butter, onions, and celery, and cook until softened, about 5
minutes
Add garlic, thyme and bay leaves
Cook until the vegetables are thoroughly wilted, about 3
minutes
Add potatoes and reserved clam broth and bring to a boil
Lower heat, cover, and simmer for 20 minutes until the broth
thickens and potatoes are tender
For thicker broth, mash some of the potatoes against the side of
the pot with a wooden spoon
Remove from heat, stir in clams and heavy cream, and season
with pepper and salt to taste
Set aside for 1 hour, covered, to allow the flavors to meld
Place the pot over low heat and slowly reheat, being careful not
to bring to a boil
Slice the top 1/4 off of each bread bowl and scoop out the middle;
slice the top of the bowl in half
Pour a 1 1/2 cup of soup into each bowl and serve immediately
with the sliced top for dipping

Crab Boil
Steamed crab is both my and my niece
Isabel’s favorite dish. When I visit her in the
United States, we always steam some crab a
couple of times because we both love it.
A crab boil is fantastic for a party or a
midweek treat. It’s fast and festive. You can
use any kind of crab with this dish, and there are a dozen types of
crab out there. All of them work with this dish, and all of them are
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wonderful. The key is to infuse the herbs and spices into the meat
while it is steaming.
Ingredients
1 tbsp.

mustard seeds

1 tbsp.

cumin

6

whole bay leaves

1 cup

paprika

1/4 cup

chili powder

1 tbsp.

dried red chili flakes

Cooking Time 20 min.

2 tbsp.

chopped fresh thyme

Make Ahead

1 bunch

fresh thyme sprigs

1 bunch

fresh dill sprigs

1 bunch

fresh sage sprigs

1 bunch

fresh parsley sprigs

3 dozen

blue swimmer crabs

Serves

12

Prep Time

10 min.

not advised

Preparation
•

To make the spice mix, grind the mustard, cumin, and bay leaves
in an electric spice grinder or a clean coffee grinder

•

Place the freshly ground spices in a large bowl and mix in the
paprika, chili powder, red chili flakes, and thyme. Add the fresh
herb sprigs to the bowl

•

Put some water and a steamer insert in the bottom of a very
large pot

•

Add the crabs, sprinkling the spice mix and the herb sprigs
between the crabs as you layer them in the pot

•

Put the lid on, bring the water to a boil, and steam until the
crabs are cooked, about 20 minutes
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•

Remove the crabs from the pot, serve hot, and pass around crab
crackers or hammers

•

Serve the crab with pots of melted butter (required) and
optionally a garlic aioli or just some good quality mayonnaise to
dip the crab in
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All About Crab
Crab, like lobsters and shrimp, are crustaceans. Hundreds of varieties
of crabs live in the world’s waters. In the United States, a crab’s
popularity is determined by its local availability: Along the Atlantic
and Gulf coasts, blue crabs are eaten most often; in southern Florida,
stone crabs; along the Pacific coast from southern California to
Washington, the Dungeness is the crab of choice; and in Alaska, king
crab and snow crab reign supreme.
Like lobsters, crabs should be kept alive until cooking, after which
their shells turn bright red. On the West Coast, Dungeness crab is
usually sold cooked but still in the shell, although it is possible to buy
the giant shellfish live for cooking at home. Alaskan king crab and
snow crab are nearly always sold cooked and frozen.

Selecting
Live hard‐shelled crabs should move their claws with some vigor when
poked. Live soft‐shelled crabs should look moist and soft, with no hint of
a hardening shell. If a crab’s claws drop when you lift it, reject it. Ideally,
buy them immediately before you plan to cook them, and go directly
home from the market.

Storing
Although it is always best to cook live crabs on the day you purchase
them, properly packed live crabs can be refrigerated for up to two
days. Lay them in a shallow bowl and nestle the bowl in a larger one
containing ice. Cover the crabs with a damp kitchen towel or with wet
seaweed if it came with the crabs. Replace the ice as needed.
Properly stored, the crabs should still be alive after a day or so.
Discard any that are no longer living.
Freshly cooked crabmeat will keep in the refrigerator for two days; if
the crabmeat has been frozen and thawed, eat it on the day you buy
it. Pasteurized crabmeat packed in vacuum‐sealed bags will keep in
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the refrigerator for three to four weeks. Frozen crab will keep in the
freezer for four months; thaw in the refrigerator.

Alaskan King Crab
The best meat is found in this crab’s long, spindly legs, which are
cooked and frozen before being shipped. This is my very favorite type
of crab. The leg meat is very sweet, and a little bit of work to open the
legs yields a lot of meat.

Blue Crab
Plentiful and popular on the Atlantic and Gulf coasts, these mild‐
flavored crabs have dark green to black shells. They are used for
much of the pasteurized crabmeat sold across the country, although
they are also served whole. See also Soft‐Shelled Crab, below.

Dungeness Crab
Large and sweet, the Dungeness is usually sold cooked in markets on
the West Coast and, with increasing frequency, elsewhere in the
country. This crab has more body meat and claw meat than leg
meat.

Snow Crab
A type of spider crab found in Alaskan waters, the snow crab has
skinny legs and flavorful meat. The claws are available frozen, already
cracked for easy eating, but most of the catch is used for pasteurized
crabmeat.

Soft‐Shelled Crab
Before they reach their full maturity, blue crabs shed their hard
shells several times. When they do, they are known as soft‐shelled
crabs during the days before they grow new, larger hard shells.
Available from spring to early autumn, they are eaten whole, soft
shell and all.
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Stone Crab
The only part of the stone crab that is eaten is the claws. When a crab
is caught, the claw is pulled off the live crab. The crab is then returned
to the sea, where it will eventually grow a new claw. The claws are
usually sold cooked and eaten cold except in Florida, where they are
cooked and served hot.
Adapted from Williams‐Sonoma Kitchen Companion (Time‐Life Books,
2000).

the acidity in a citrus dish needs to be matched with an equally acidic wine

a simple snack of bread and cheese is wonderful with a complex, full‐bodied red

rich stew goes well with a full‐bodied wine like chardonnay or a full‐bodied red

delicate scallops, crab, or shrimp would be wonderful with a dry, crisp wine

a rich cream sauce would contrast nicely with a highly acidic dry wine

•

•

•

•

•

When pairing wine with food, search for either complementary flavors or
flavors that contrast.

When choosing a wine, it’s really not enough to ask red or white; there is a
massive range of tastes from acidic apple to butterscotch in white wines, and
reds can be light and fruity or rich like chocolate. Even within varietals there
are many different flavors; pinot noirs range from smoky to light and fruity.

Wine palettes have matured in the past twenty years and the old, simple
rules of white with seafood and pasta and red with red meat don’t apply
anymore. My advice is to take color out of your head when thinking about
wine. I prefer a light, fruity Pinot Noir with turkey and a full Sangiovese with
tomato pasta.

Wine Pairing

Italian

Thai

Mexican

Mexican food is full of complex flavors like chili heat, acidic tomato and lime,
bright herbal cilantro, and smoky‐earthy cumin and smoked chile. Mexican food
needs wine that is light and lemony to match the flavors or sparkling wine that
cuts through the bold flavors. Fruity, light reds also work well. Heavy, wooded
chardonnay doesn’t match this food at all: the low acidity can’t stand up to the
bright flavors. If the dish is a richer, smoky‐earthy dish like mole or steaks, look
for full‐flavored red without a lot of tannins.
Thai food is complex, with layers of flavor and balance between sweet, salty,
and spicy. Light‐bodied white wines like pinot grigio are overpowered by the
powerful flavors of Thai cuisine and leave behind only an impression of acidity.
Instead, look for‐full bodied wines; the big flavors are turbocharged by the
coconut milk’s richness, the spice of chiles, and savory fish sauce. The wine
becomes even more intensely delicious. The effect is most noticeable with the
chardonnay’s tropical fruit flavors, which become even more focused.
Intense flavored dishes, punched up with parmesan, pancetta and tomato, are

Pairing Notes

Verdicchio

Riesling
Sauvignon Blanc
Chardonnay
Grenache
Shiraz

Wine
Suggestions
Sauvignon Blanc
Unwooded
Chardonnay
Rosé
Pinot Noir

The following page has some ideas in pairing some of the more difficult ingredients and cuisines with wines.
Remember: there are no hard and fast rules. Experiment and find your favorites.

Cuisine

Main Ingredients

Turkey /
Chicken

Roast
Beef /
Steak

the hallmarks of Italian cooking. However, big wines aren’t the way to go.
Generally speaking, oaky wines don’t work well with Italian food; acidity is
Italian food’s native language. The acidity of the tomatoes strips the bigger
wines, and the body of the big wines obliterates the freshness and vibrancy of
tomato sauces.
Beef loves deep red wines, but even red wines are very different. The more
subtle, smooth French wines are more supportive of the food, making the beef
taste better and showing off the flavors of the dish before quietly moving aside.
With a fuller fruit Chilean Merlot, beef will soak up the tannins and reveal the
fruit of the wine. These subtler wines should be served with lean meats or
stews. Australian Shiraz and California Cabernet Sauvignons are big wines. They
need a rich, flavorful cut of beef or a spicy sauce to stand up to them.
Squashing the myth of red wine with red meat, the best matches for poultry I
have found are reds, not whites. Look for complex, round the mouth, dusty
tannins or midweight, fruity wines.

Pairing Notes

Burgandy
Pinot Noir

Bordeaux
Merlot
Cabernet
Sauvignon
Shiraz

Wine
Suggestions
Sangiovese
Amarone
Chianti
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Australia
Australians have adventure in their blood, and travelling the world is
a right of passage into adulthood. The innate curiosity of this young
nation means that when immigrants to Australia bring their food
traditions to Australia, the traditions are embraced and interwoven
into the culture. Australia is home to the third largest population of
Greeks after Greece and to very large Italian, Serbian, Chinese, Thai,
Vietnamese, Middle Eastern, and English populations, as well.
There are many restaurants where you can find authentic food from
various homelands, but more importantly, the tastes and ingredients are
added to other dishes to create fusion dishes not possible anywhere else.

Australian Ingredients
Australia is a continent full of fresh produce and unique ingredients.
Each region has specialties, like the mangos and mud crabs of
Queensland and the cheeses and oysters of Tasmania. Australia is
also the only country that eats its national animals; emu and
kangaroo for dinner—yum! Cooking here is truly a unique experience.
Morton Bay Bugs
These are amazing shellfish that you can
only find in Australia. They are similar to
slipper or flathead lobsters. The first time I
tried them was in Sydney at a restaurant
on Circular Quay, and I was hooked. They
look scary, but the meat is a combination
of a shrimp and a lobster: incredibly sweet
and easy to eat. I prefer them chilled with a salad, but Australian chefs
put them in a number of different dishes like pasta and risotto.
Yabbies
Yabbies are similar to crawfish in Louisiana; they are small lobster‐like
freshwater crustaceans found in rivers and streams in Australia.
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Pink Eye Potatoes
Pink Eye Potatoes have a creamy white skin with purple blotches and
yellow, waxy flesh with very good flavor, and they’re particularly good
boiled as a new potato. Pink Eyes are a cold‐climate potato, so those
from Southern Tasmania are usually the best. They have a very nutty
flavor and are good roasted, boiled, and in salads.

Vegemite
Ever since World War II, Australians
abroad have depended on Vegemite for a
taste of home.
Vegemite dates back to 1922 when the
Fred Walker Company—which became
Kraft Walker Foods in 1926 and Kraft
Foods Limited in 1950—hired a young
chemist to develop a spread from one of
the richest known natural sources of the
vitamin B group: Brewers Yeast.
Australian doctors started recommending
Vegemite as a source of vitamin B after it was approved by the British
Medical Association in 1939. Vegemite is nearly five times more
concentrated than yeast, making it one of the world’s richest known
sources of the vitamin B group. So not only is Vegemite a part of
Australia’s history, it is also good for you.
The classic Vegemite snack is a sandwich of two seven‐grain crackers
called Vita‐Wheat spread with butter, Vegemite, and cheddar cheese.
It’s a great, savory midmorning snack. It’s yummy. Really!

Vegemite Scrolls
These are fantastic, savory breakfast rolls. You can find them in
most bakeries in Australia, and they smell wonderful when baked
at home.
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Ingredients
3 cups

self raising flour
pinch of salt

4 tbsp.

butter

1 1/2 cups milk
1–2 tbsp. Vegemite
1 1/2 cups grated tasty cheese (or
cheddar cheese)
Preparation
•

Sift flour and salt into a bowl, then rub through butter.

•

Stir in enough milk to make soft dough. Knead gently on a lightly
floured surface, and then roll to form a 15 x 9 inch rectangle.

•

Spread the Vegemite over the dough then sprinkle over 3/4 of
the cheese.

•

Roll up along the long side to enclose the cheese.

•

Cut 4 x 1 inch pieces from the roll and place close together, cut
side up on a greased baking tray.

•

Sprinkle with the remaining cheese and bake in a hot oven at
425° for 15–20 minutes or until golden.
Facts and recipe adapted from the Vegemite website.
www.vegemite.com.au
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India
In the first week of November the sound
of
firecrackers
announces
the
celebration of Diwali, the festival of
lights, the most popular of all Hindu
festivals. Diwali celebrations are as
important in India as Christmas
celebrations are in the United States.
When I visited my friend Push’s family in
Delhi for their Diwali, there was an
amazing buzz in the air, and for hours I
could hear the firecrackers going off.
Homes are decorated with beautiful orange marigolds, and thousands
of lamps are lit to create a world of fantasy.
Diwali is dedicated to the Goddess Kali and to Lakshmi, the goddess of
wealth. As with several other festivals, Diwali is associated with the
destruction of evil by Vishnu in one of his many manifestations. I
participated in a beautiful ceremony to honor the gods and
remember family. It was an amazing experience, and I was so happy
to be a part of it.

Palak Paneer
This is one of my favorite dishes. Push’s mom, Pushpa, made it as part
of the Diwali dinner. She doesn’t speak much English, but she is so
kind and full of smiles. I loved talking with her while she was cooking
and at dinner. She was so patient when I talked about how I had tried
to make this dish at home with tofu and she taught me how it is
actually made in her kitchen in Delhi.
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Paneer
Ingredients
5 cups

whole milk

1/2 cup

natural low‐fat yogurt

2 tsp.

lemon juice

Preparation

Makes

1 block

Prep Time

10 min.

Cooking Time 20 min.
Make ahead

not advised

•

Pour milk into a heavy‐based saucepan and bring to a boil

•

Once the milk starts to boil and rise up, stir in yogurt, lemon
juice and 1 tbsp. salt

•

Stir the mixture gently; it will start to curdle and separate

•

Remove from heat

•

Line a sieve with cheese cloth and place over a saucepan

•

Pour in the cheese and strain for 10 minutes

•

Wrap the cheese in the cloth and place a heavy weight on top

•

Leave for 20–30 minutes, the cheese will flatten and form a block

Palak Paneer
Ingredients
9 oz.
1 tsp.
2
1/2 tsp.
2 tsp.
1
1 clove
1 1/2 tsp.
1/2 tsp.
2

fresh spinach, stalks removed (important)
fenugreek seeds
green chiles, chopped
Serves
chopped fresh ginger
Prep Time
oil
onion, chopped
Cooking Time
garlic, chopped
Make Ahead
turmeric powder
cumin seeds
tomatoes, pureed

6
30 min.
1 hour
1 day
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Preparation
•
•
•
•
•
•
•

Cook the spinach with the chiles, ginger, a pinch of salt, and just
a sprinkling of water
Cook uncovered so that the bright green color is retained. When
cool, puree in a blender
In a frying pan, heat the oil and fry the fenugreek seeds for 30
seconds, then add the onion and fry until lightly colored
Add the garlic and cumin, and after 30 seconds the tomatoes
Fry for about 5 minutes
When the liquid from the tomatoes has evaporated, add the
pureed spinach and cook for approximately an hour
When ready to serve, add paneer cubes and stir gently, cooking
for an additional few minutes

Rogan Josh (Kashmir)
People think that this curry is quite spicy because of the liberal use of
chilies; but it actually has a mild flavor and the true Kashmiri chilies
are used to give the sauce a bright red color.
Ingredients
1 lb.
4 cloves
3 tsp.
1/2 cup
1
1/4 cup
4
2
4
2
1
2 1/2 tsp.
1 tsp.
1 tsp.
1/2 tsp.

lamb pieces, and bones for flavor (bones are optional)
garlic
Kashmiri chili powder
whole milk yogurt
Serves
6
medium onion, chopped
Prep Time
30 min.
ghee or oil
cloves
Cooking Time 2 hours
large black cardamoms
green cardamoms
Make Ahead 1 day
cinnamon leaves (tej patta)
blade of mace (javitri)
coriander powder
fennel powder
ginger powder
turmeric powder
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Preparation
•

Boil the lamb and bones with garlic and 1/2 tsp. salt in 6 cups
water for 20 minutes

•

Remove from the heat and remove the meat and set aside

•

Skim off the scum and strain and reserve the broth for later

•

Make a paste of chili powder by mixing with a little water. Whisk
the yogurt and set aside.

•

Fry the onions in the ghee or oil in a pot until lightly browned (8
minutes)

•

Add cloves, cardamoms, cinnamon leaves, and mace, and fry for
1 minute

•

Add coriander, fennel, ginger, and turmeric powders, the chili
paste, and 2 tbsp. water and stir.

•

After 2 minutes, add the meat and sauté for about 5 minutes

•

Lower the heat and add the yogurt, stir well, and sauté for a few
minutes

•

Add salt to taste together with 4 cups water

•

Cook until the meat is tender and flakes away when you pull at it
with a fork (an hour at minimum)

•

Before serving, remove the cinnamon, bay leaves, large
cardamoms, and mace

Butter Chicken Murgh Makhani (Delhi)
Butter chicken is the most popular dish in Indian restaurants both in
India and elsewhere. It is generally a restaurant and not a homemade
dish because there are no tandoors in Indian home kitchens, and this
dish consists of tandoor‐cooked chicken in a sauce. Butter chicken
originated in the fifties at the Moti Mahal restaurant in Delhi where
they made the sauce by adding butter and tomato to the leftover
chicken juices in the marinade trays from which they used to sell
hundreds of portions of Tandoori Chicken every day.
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Ingredients
900 g

chicken; skinned quarters, smaller pieces on the
bone or boneless
vegetable oil

4–5 tbsp.
Marinade
2 cups
6 cloves
1/2 in
1 tsp.
1/4 tsp.
1/4 tsp.
1/2 tsp.
1/2 tsp.
2 tsp.

whole milk yogurt
garlic
fresh ginger
Kashmiri red chili powder
coriander powder
cumin powder
garam masala powder
salt
lime juice

Serves

6

Prep Time

2 hours

Cooking Time 45 min.
Make Ahead

not advised

Makhani Sauce
700 g
1/2 tsp.
75 g
1/2 tsp.
1 tsp.
1/4 tsp.
1 1/2 oz

tomatoes
dried fenugreek leaves
chilled butter
red chile powder
ginger garlic puree
garam masala powder
single cream
Salt

Preparation
•

Place the yogurt in a piece of cheesecloth and leave to hang and
the whey to drip away

•

Puree the garlic and ginger in a blender

•

Add this and the marinade spices, salt, and lime juice to the
yogurt and mix well

•

Scald the tomatoes for the makhani sauce and peel off the skin
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•

Reduce to a semipulp with a fork or potato masher

•

Make gashes in the chicken if using pieces on the bone

•

Marinate the chicken in the yogurt mixture for at least 1 hour,
preferably 2 hours or overnight

•

When ready to cook, heat the oil in a large skillet and put in the
chicken in with the marinade

•

Cover and cook over a low heat until done

•

Turn the chicken over during cooking

•

Put tomato pulp into a frying pan and cook for 5 minutes or until
the liquid has evaporated slightly

•

Add the chilled butter and chili powder, ginger, and garlic puree
after the butter has melted; let it cook for just one minute

•

Add the kasuri methi (optional) and garam masala powder and
salt to taste

•

After 30 seconds, add the cream and stir

•

The sauce is now ready; pour it into the skillet and mix well with
the chicken

•

Serve immediately
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Serbian
I have a special affinity for
Serbians. I was adopted
into the Serbian culture as a
Vulovic at the age of
nineteen through my first
marriage of ten years. I
have many fond memories
of learning the culture
around family meals spent
debating history, sports, or
anything, really. With my
dear friend Gordana and
her family, I continue to
enjoy the traditions and food of the Serbian people as a Serbian by
association. As a Vulovic for almost twenty years now, I’m happy to
include these special dishes in our family cookbook.

Cevapcici or “chevaps”
Years ago, one of my favorite dishes when visiting any Serbian home
were these little skinless sausages grilled over a proper charcoal grill.
The combination of the smoky charcoal taste and the spiced meat is
addicting.
When the Davilas moved to Australia, we visited a Serbian steak
house, and I rediscovered my love for those little sausages. Gordana
taught me how to make them. I love to make a huge batch, then
freeze them to have when ever the craving strikes. They make great
appetizers or additions to a mixed grill plate.
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Ingredients
1 lb.

ground beef chuck

1 lb.

ground pork

1 lb.

ground lamb

3 cloves

Makes

36 sausages

garlic, finely chopped

Prep Time

1 hour

2

medium onions, very finely
minced

Cooking Time 15 min.

1 tbsp.

salt

1 tbsp.

pepper, freshly ground

2 tbsp.

parsley

1 tsp.

baking soda

Make ahead

prepare ahead

Preparation
•

Mince the onions and garlic very finely using a food processor;
the finer, the better

•

In a very large bowl, mix together all ingredients until thoroughly
combined

•

Prepare a large glass dish with a light coating of olive oil so
sausages don’t stick

•

Lightly oil your hands, and compact about a tablespoon of the
mixture into your hands, then roll into a about a 4‐inch‐long
sausage, about the size of a finger

•

Between layers of sausages, brush a little oil to keep the
sausages from sticking together

•

Refrigerate for 1 hour to firm

•

Sausages can be frozen at this point

•

Broil on a charcoal grill coated with cooking spray, 4 minutes per
side until no longer pink in the middle
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Serve with chopped raw onion, Serbian potato salad, and hearty
white bread
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Sarma
This dish will give you
the warm fuzzies.
Sarma is the Serbian
version of stuffed
cabbage; many Serbs
serve it for special
occasions like Slava.
Stuffed cabbage is
common throughout
Europe; Lithuanians
call it holubki, and
Poles refer to them as
golabki. They all boil
down to the same
thing—meat and a filler like rice or barley rolled up in a cabbage leaf.
Gordana’s mom, Jovana, says not to cheat; make sure you let the dish
cook for about 4 to 5 hours. The cabbage becomes really, really
cooked and becomes almost paper‐like in consistency, so it’s not
tough to chew. Also remember to really take off that “rib” of the
cabbage leaves; otherwise, it’s very tough to roll and to eat.
Ingredients
1

large cabbage, 3–4 pounds

2

onions, finely chopped

4 cloves

garlic, finely chopped

1 lb.

ground chuck

Cooking Time 15 min.

1/2 lb.

ground pork

Make Ahead

1 tsp.

salt (not too much, the meat
and cabbage
are salty enough)

1 tsp.

ground pepper

Makes

36 sausages

Prep Time

1 hour

prepare ahead
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1 cup

rice, rinsed

1

egg, beaten

32 oz.

sauerkraut, rinsed and drained

6

smoked ribs, ham hock or other smoked meat

4 tbsp.

ground paprika (Hungarian is best)

2 tbsp.

flour

Preparation
•

Steam cabbage until outer leaves are limp. Remove leaves and
continue

•

With a paring knife, remove tough ribs from leaves without
damaging leaves

•

Reserve tougher outer leaves, but don’t use for rolling

•

Sauté finely chopped onions

•

Add the garlic to the onions, and sauté a bit, mindful not to burn
the garlic

•

Add the ground beef and pork, and then the salt and pepper

•

Take the meat mixture off the stove, when it’s almost
completely brown (just raw enough that you would not eat it
that way), let it cool almost completely, and mix the egg and rice
into it

•

Heap 2 tbsp. of the mixture on each leaf, fold top of the cabbage
leaf up over meat, then fold sides to the center, and roll away
from yourself to encase completely. Repeat until meat filling is
gone

•

Heat oven to 350°

•

Discard the cabbage core and coarsely chop any remaining
cabbage except the tough outer leaves you have reserved

•

Spread chopped cabbage on the bottom of a large casserole dish
or Dutch oven. Add the sauerkraut
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•

Layer on the cabbage rolls, seam side down

•

Cut the smoked ribs into pieces if using; otherwise, space the
smoked meat of choice between the cabbage rolls

•

Cover rolls with reserved outer leaves

•

Mix flour and paprika with water, approximately 2 quarts (so
that it reaches the top of the Sarma rolls in the pot)

•

Cover casserole dish and bake 1 hour

•

Reduce temperature to 325°and bake for 2 more hours

•

Let sit 20–30 minutes before serving
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Burek
Burek is a flaky filo pastry filled with meat, cheese, or vegetables.
Katarina Vulovic used to make it for me all of the time, and I would
look forward to her visits, anticipating a dish of Burek. These days, my
good friend Gordana is my anticipated guest bearing Burek.
Ingredients
1 lb.

feta cheese, crumbled

8 oz.

cream cheese, softened
(or sour cream)

1 square pkg. frozen spinach, thawed
and with water squeezed
out (optional)

Serves

6

Prep Time

30 min.

Cooking Time 30 min.
Make Ahead

2

large eggs, beaten

1 lb.

filo dough, thawed

4 tbsp.

fresh parsley, chopped (optional)

1/2 cup

butter, melted

1/2 cup

olive oil (or vegetable oil)

prepare ahead
and freeze
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Preparation
•

Heat oven to 375°

•

In a large bowl, mix together cheeses, spinach, and parsley until
light and fluffy and add eggs, mixing well

•

Separate filo dough into two piles of 24 sheets

•

Cut filo dough sheets in half and cover with damp towel or
plastic wrap

•

Mix together melted butter and oil

•

Using a pastry brush, butter six 8‐inch round shallow pans

•

Lay down 2 sheets of filo dough and brush with butter mixture

•

Repeat with 2 more sheets and butter

•

Spread 1/6 of the cheese mixture on top and to the edges

•

Lay down 2 sheets of filo dough and brush with butter mixture

•

Repeat with 2 more sheets

•

Tuck edges of filo down sides of pan to create a rounded edge

•

Brush generously with butter mixture

•

Each pie will use 4 sheets on the bottom and 4 sheets on the top
for a total of 8 sheets each

•

Bake 20–30 minutes or until golden brown

•

Serve warm or at room temperature

•

Can be frozen unbaked

•

If baking directly from freezer, increase the baking time by at
least 15 minutes

I love cooking for my family and friends. In San Diego, my sister’s
family and I love cooking together. One year we put together a
restaurant, which Isabel has named Sapphire. Weeknight dinner or
weekend breakfast becomes a fun adventure. The fun part about
having the restaurant is that everyone helps (even with the cleaning),
and we laugh while talking and cooking together. Dinner doesn’t
usually take any longer than usual, especially because everyone is
helping.
Auntie Christy (me) is the Executive Chef. I plan the menu and guide
the kitchen. I love to experiment with different dishes that the kids
will like and want to get involved in. Boxed macaroni and cheese is
out! Chicken parmesan over spaghetti is in! We love to make
meatballs, pound chicken, and adjust the seasoning of spaghetti
sauce.
Charity is the Sous Chef and is in charge of many dishes as well as
prepping ingredients.
Charity is a great cook; she has a lot of tricks up her sleeve and her
dishes get rave reviews. A lot of times, people don’t realize that she
has done most of the cooking. They look at me and say “Thanks,
Chris; that was great.” I have to point to
her. She did it all! I just made the salad.
Isabel is the Head Chef and she prepares
parts of many of the dishes and also has to
taste everything before it goes out of the
kitchen. We love to plan menus together,
and she loves to learn how to cook. She
loves all the new experiences, even
separating slimy raw eggs through her fingers.
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Alex is the Waiter and Line Cook. He
takes all of the orders and delivers plates
to the table. Alex has a great memory and
doesn’t really have to write anything
down. He also keeps the customers in
line. I remember at Thanksgiving his dad
was giving him a hard time, and Alex
informed him that he had the right to
refuse service to anyone.
Kim is the restaurant Manager and he makes sure that at the end of
the night the place is clean and put away. He also runs the Purchasing
Department, which is in charge of running out to get any ingredients
that we forget. He’s always happy to help and never grumpy about
running to the store.
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Brunch
Brunch is a wonderful indulgence to make at home. It’s so nice to
wake up a bit later and rummage around the kitchen making dishes
you never have time to make during the week.
One year, as we were getting ready to go out to brunch at a
restaurant for New Year’s day brunch, my eight‐year‐old niece Isabel
exclaimed, “What?! We have to make brunch here at home!” She
loves to cook together at home. To me, that is what brunch is all
about.

Egg Pots
These little individual ramekins of sautéed vegetables topped with an
egg and a bit of cheese are a special dish for brunch. You can
improvise this dish with any of your favorite ingredients.
Leek and Wild Mushroom Ingredients
1
1/4 lb.
1 tbsp.
4
1/2 cup

large leek, sliced thinly
wild mushrooms sliced
fresh thyme, minced
whole eggs
grated gruyere cheese

Denver Omelette Ingredients
1/2
1/2
1/2 cup
1/4
4
1/2 cup

green bell pepper, diced
red or yellow bell pepper, diced
diced country ham, 1/4‐inch dice
onion, diced
whole eggs
Monterey Jack cheese, grated

Serves

4

Prep Time

15 min.

Cooking Time 20 min.
Make Ahead

not advised
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Mediterranean Ingredients
1
4 slices
1/4 cup
2 tbsp.
4
1/2 cup

shallot, sliced finely
eggplant, char‐grilled
semidried tomatoes, diced
kalamata olives, diced
whole eggs
Danish feta cheese

Preparation
•
•
•
•
•

Sauté vegetables and herbs in butter, salt, and pepper for 5–10
minutes until tender
Spoon vegetables into a ramekin, filling 1/2 of the ramekin
Crack an egg into each ramekin, sprinkle salt and pepper over to
taste
Sprinkle cheese and additional herbs over the top of each egg as
desired
Bake in a 350° oven for 10 minutes for a soft egg or 15 minutes
for a hard egg

Eggs
Eggs are the classic breakfast dish.
Sometimes, the simplest ingredients can
be the most complex preparation.
Everyone has their own favorite way of
eating eggs and people can get quite
specific about the way they want their
eggs cooked. I’m infamous for sending my
scrambled eggs back if they are runny,
and I always ask for my poached eggs well
done while other people consider that to be a major offense.
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Scrambled Eggs
My nephews Alex and Aiden love scrambled eggs. Aiden loves to eat
them by themselves, but when I make breakfast for Alex and Isabel, I
make breakfast burritos with scrambled eggs and cheese in a tortilla.
My perfect scrambled eggs are fully set eggs, not soupy, but also not
rubbery and overdone. My trick is to just cook the eggs so that they
are still a little bit moist and then take them off the heat and put the
pan lid on for a minute or two. They are fluffy and tender, not soupy
or rubbery.
Ingredients
4

large eggs

1 tbsp.

water or cream

1 tbsp.

butter

Preparation

Serves

2

Prep Time

5 min.

Cooking Time 5 min.
Make ahead

not advised

•

Whisk eggs and water or cream together for about 2 minutes in
a mixing bowl until frothy

•

Heat a frying pan over medium heat and add butter; once butter
is just melted, pour in the eggs

•

Let the eggs set for about 30 seconds, then, using a spatula, start
to stir the eggs from the outward toward the middle and swirl
the pan so that the egg mixture coats the pan again

•

Once the egg mixture has set and there is a little moisture on
top, take the pan off the heat immediately and put the top on
the pan; leave for 2–3 minutes
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Victoria recently learned how to make scrambled eggs and will
demonstrate below

Eggs Benedict
Eggs Benedict is the quintessential brunch dish for a Sunday morning
with friends. People usually only have these at a restaurant because
they are afraid of making poached eggs and hollandaise sauce. They
are both extremely easy once you get over the fear of trying them.

Poached Eggs
Ingredients
2 cups
1 tbsp.
4

water
vinegar
eggs

Serves

4

Prep Time

10 min.

Cooking Time 5 min.
Make Ahead

not advised
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Preparation
•
•
•
•
•

Heat 2–3 in. of water and the vinegar to a large saucepan over
medium heat until almost boiling
Crack eggs into 4 small cups and slide one by one from the cup
into the simmering water
Maintain the water just below a simmer, reducing the heat to
low if necessary
Cook until the whites are set and the centers are still soft
If you are serving a crowd, you can take the eggs directly from
the cooking liquid into an ice water bath to save until all eggs are
done, then warm in the liquid briefly before serving

Hollandaise Sauce
Ingredients
3
1/2 cup
1–3 tsp.

large egg yolks
warm clarified butter
fresh lemon juice

Preparation
•
•
•
•
•
•

Place a large bowl on top of a simmering pan of water to set up
a double boiler
With the bowl off the heat, whisk the egg yolks and a tablespoon of
cold water until light and frothy
Place the bowl over, not in, barely simmering water, and
continue to whisk until the eggs are thickened, about 2–4
minutes, being careful not to let the eggs get too hot
Remove the pan or bowl from over the water and whisk to
slightly cool the mixture
While whisking constantly, slowly add butter; then whisk in
lemon juice, salt, and pepper
Serve immediately or keep warm for up to 30 minutes by placing
bowl in warm, not hot water
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To serve, stack in the following order:
2 English muffins, split, toasted, and buttered
4 thick slices ham or Canadian bacon, warmed
4 poached eggs
1/2 cup Hollandaise Sauce

Quiche
This is one of those dishes that is great to get rid of leftovers in your
refrigerator. You can really put anything you feel like eating in these
fluffy egg and pastry shells. I love these for brunch or also for lunch.
An elegant touch is to make them in individual serving pie tins when
entertaining.
The following is a basic recipe that just has the core ingredients of
bacon, eggs, and cheese, but I love to put in lots of different
vegetables or meat. I love onions, broccoli, spinach, ham, chicken—
the list goes on.
Ingredients
6 oz.

bacon, cut into narrow strips (or
“lardoons”)

2

large eggs

2

large egg yolks

1 1/4 cups half‐and‐half
1 cup

grated cheese (Gruyere or Swiss)

1

premade pie crust
salt and pepper
pinch freshly grated nutmeg

Serves

6

Prep Time

30 min.

Cooking Time 1 hour
Make Ahead

1 day
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Preparation
•

Preheat the oven to 375°

•

Line the premade pastry in a tin with parchment paper and fill
with pie weights or dried beans

•

Bake until the crust is set, 12–14 minutes

•

Remove the paper and weights and bake until golden brown, 8–
10 minutes

•

Remove from the oven and cool on a wire rack; leave the oven
on

•

In a medium skillet, cook the bacon until crisp and the fat is
rendered, about 5 minutes

•

Remove bacon, drain on paper towels, and discard the fat

•

If you are adding any vegetables to the quiche, sauté them in the
same pan that the bacon just came out of until tender

•

Arrange the bacon (and any vegetables) evenly over the bottom
of the baked crust

•

In a large bowl, beat the eggs, yolks, and half and half

•

Optional: for a richer quiche, you can whip 6 oz. of chèvre (goat
cheese) into the eggs

•

Add the remaining ingredients and whisk to combine

•

Pour into the prepared crust and bake for around 30 minutes or
until the custard is golden, puffed, and just set

•

Remove from the oven and let cool on a wire rack for 15
minutes before serving

•

Serve with fresh green salad

Biscuits and Gravy
Biscuits and gravy are a totally guilty pleasure. There is nothing
healthy about it, but there is nothing better than warm, spicy,
sausage gravy over a flakey biscuit on a cold winter morning.
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White Sausage Gravy
Ingredients
1/2 lb.
1/4 cup
1 tbsp.
2 cups

hot breakfast sausage (I prefer Jimmy Dean)
flour
Serves
thyme, chopped
milk
Prep Time

Preparation
•
•
•
•
•
•

6
30 min.

Cooking Time 20 min.

Cook sausage in a cast iron skillet
Make Ahead not advised
When done, remove sausage from
pan and pour off all but 2 tbsp. of fat
Whisk flour into the fat and cook over low heat for 5 minutes
Remove pan from heat and whisk in milk a little at a time
Return to medium‐high heat and stir occasionally while the gravy
comes to a simmer and thickens
Check seasoning, add crumbled sausage, and serve over biscuits

Buttermilk Biscuits
Ingredients
1 pkg.
1/2 cup
5 cups
1 tsp.
1/2 tsp.
1 tbsp.
2 tbsp.
3/4 cup
2 cups

yeast
lukewarm water
all‐purpose flour
baking soda
salt
baking powder
sugar
solid shortening (Crisco)
buttermilk

Preparation
•

Preheat oven to 400°

Serves

6

Prep Time

5 min.

Cooking Time 12 min.
Make Ahead

4 hours
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Dissolve yeast in warm water; set aside
Mix dry ingredients together and cut in shortening
Add yeast and buttermilk and mix well
Turn dough onto lightly floured surface and roll out to desired
thickness
Cut with small biscuit cutter and place on greased baking sheet
Bake for 12 minutes or until golden brown

Grandma Mary Lou’s Baking Powder Biscuits
Sometimes the best recipes are those simple ones handed down from
generation to generation. My mom tells me that these will melt in
your mouth, so make a double batch if you have guests.
Ingredients
2 cups
1 tsp.
2 tsp.
1/4 cup

2/3 cup

flour
salt
baking powder
shortening (add a couple more
tbsp.
of shortening for richer biscuits)
milk

Serves

6

Prep Time

5 min.

Cooking Time 12 min.
Make Ahead

4 hours

Preparation
•
•
•
•
•
•
•

Sift dry ingredients together
Cut in shortening until mixture looks like coarse meal
Add milk gradually, mixing to a soft dough
Drop by spoonful onto a baking sheet or turn out on lightly
floured pastry cloth
Knead slightly
Roll 1/2 inch thick and cut with floured 2 inch cutter
Bake on ungreased baking sheet at 450° 12–15 minutes
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Mom’s Bran Baking Powder Biscuits
My mom likes to add in bran to the standard recipe for a heartier
biscuit and more fiber.
Ingredients
1/3 cup
1/2 tsp.
2 cups
1/3 cup
2 tsp.
1 cup

bran
salt
flour
butter
baking powder
milk

Serves

6

Prep Time

5 min.

Cooking Time 12 min.
Make Ahead

4 hours

Preparation
•
•
•
•
•
•
•

Mix dry ingredients together
Cut in butter until mixture looks like coarse meal
Add milk and mix together with hands
Pat out into a 1/2–1‐inch‐thick round of dough
Cut into different shapes such as triangles, circles, crescent moons,
and squares with a sharp knife
Bake on ungreased baking sheet at 450° until golden brown,
about 12–15 minutes
Add a combination of chopped green onions, cheese, chilies, or
chives for variety

Pancakes
Pancake mix is great to have on hand for pancakes in an instant. It
doesn’t take that long to put together, and it’s a lot less expensive
than the pancake mixes out there on the store shelves.
Ingredients
6 cups
1 1/2 tsp.
3 tsp.
1 tbsp.

all‐purpose flour
baking soda
baking powder
salt
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sugar

Preparation
•
•
•

Combine all of the ingredients in a lidded container
Shake to mix
Use the mix within 3 months

“Instant” Pancakes
It’s hard to get the heat and oil ratio right at the beginning of the
cooking process, so you always have to sacrifice a few pancakes for
the dog. Just keep tasting until they are perfect.
Ingredients

Serves

6

2
2 cups
3 tbsp.
2 cups

Prep Time

5 min.

1 tbsp.

eggs, separated
buttermilk
melted butter
“Instant” Pancake Mix, recipe
above
butter, for greasing the pan

Cooking Time 20 min.
Make Ahead

30 min.

Preparation
•
•
•
•
•
•
•
•

Heat a frying pan to medium high and oven to 200°
Whisk together egg whites and buttermilk in a bowl
In another bowl, whisk egg yolks with melted butter
Combine the buttermilk mixture with the egg yolk mixture in a
large mixing bowl and whisk together until thoroughly combined
Pour the liquid ingredients on top of the pancake mix
Using a whisk, mix the batter just enough to bring it together; don’t
try to work all the lumps out
Lightly butter the pan; no butter should be visible—use a paper
towel to wipe out excess butter
Gently ladle the pancake batter onto the pan
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When bubbles begin to appear and the edge is golden, flip the
pancakes
Continue to cook 2–3 minutes or until the pancake is set
Serve immediately or remove to a towel‐lined baking sheet and
place in the preheated oven

Grandma Mary Lou’s Waffles
Our mom grew up on these waffles, usually plain with lots of
homemade syrup, which was made from brown sugar, vanilla, and
water.
Ingredients
2 cups
1/4 cup
2 tbsp.
1/4 cup
2
1/2 tsp.
2 cups

flour
sugar
baking powder
shortening, melted
eggs
salt
milk

Serves

6‐8

Prep Time

5 min.

Cooking Time 10 min.
Make Ahead

20 min.

Preparation
•

Heat a waffle grill

•

Sift dry ingredients together

•

Combine eggs, milk, and shortening and mix well

•

Add dry ingredients and mix well

•

Optionally, add a 1/4 cup of one of these: grated cheese,
strawberries, or cooked sausage or ham

•

Brush butter onto a hot waffle grill

•

Pour 1/2 cup of mixture onto waffle grill and cook for 3–4
minutes

•

Serve with butter and syrup
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Dinner
Dinner time is special to me. It’s a chance to create something yummy
together—just what you happen to feel like eating—and then
gathering together to talk, laugh, and eat. Moments like these are
where life is experienced.
In my happiest memories of childhood dinners with my family, dinner
was more about the time spent together. We all participated in
making dinner and had dinner together at the table. The food was
very middle American; not very creative, but they are still comfort
foods for me today.
When I moved out on my own, I started to enjoy experimenting with
different foods, dipping an adventurous toe in the water by adding
dried herbs to bottled spaghetti sauce. When I ventured out a bit, my
family and friends loved it, and I started to get hooked on the
happiness of making something that my family would enjoy.
These days, I prefer to make the sauce myself. Like an artist, I’ve
become more confident with my paints, and I love to paint a beautiful
dinner for my friends and family.
These are my favorite dinner recipes: my early adventures, recipes
given to me from other people, and some I’ve created recently.
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Pork Chops and Stuffing
This was one of the dinners we had often as kids. I have fond
memories of making dinner together. Everyone had a job, like
microwaving the canned peas, setting the table, and getting out the
bread and milk. Dinner wasn’t anything fancy, but it was really nice to
have dinner together at the table. It was a grounding part of the day.
In this updated recipe, you can use boxed stuffing or you can just as
easily make a fresh stuffing. If I have a bit of extra time and some
stale French bread, I love to just quickly toast it and make a fresh
stuffing. (See the Thanksgiving Section for stuffing recipes.)
It is important not to overcook the chops, or they will be dry. When
you remove them from the oven, they will continue to cook, so use a
meat thermometer to get them to 140° and then remove them from
the oven to rest.
Ingredients

Serves

4

2 tsp.

oil

Prep Time

10 min.

4

1‐inch‐thick pork rib chops

Cooking Time 35 min.

4 cups

prepared bread stuffing

1/2 lb

wild mushrooms

2 tsp.

butter

2 tbsp.

herbs (mixture of chives, chervil, parsley, and tarragon)

Make Ahead

not advised

Preparation
•

Preheat oven to 350°

•

Heat 2 tsp. oil in a heavy skillet over medium‐high heat

•

Sprinkle pork with salt and pepper

•

Add pork to the skillet and sauté until brown, about 3 minutes
per side

•

Fill a square baking dish with stuffing
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•

Remove pork from heat and transfer to the baking dish

•

Bake chops over stuffing until about 140° on a meat
thermometer or about 20 minutes

•

Clean and slice the mushrooms

•

Take baking dish out of the oven and rest

•

While chops are resting, heat 2 tsp. butter in the pork skillet

•

Add mushrooms to the skillet and sauté until softened and
brown; about 3–5 minutes

•

Add herbs at the very end

•

When plating, spoon the mushroom sauce over the chops and
serve

Sloppy Joes
This is one of the classic dinners from our middle American childhood;
think thick beef spaghetti sauce over a toasted bun. When we made
this originally, there was usually a can of “Sloppy Joe” sauce involved,
but this recipe comes very close to that taste. Make sure to toast your
buns so they hold up a better against the sauce.
In a hurry, you can use jarred tomato sauce, the vegetables and two
tablespoons of barbecue sauce to get a similar result.
Ingredients
1 tbsp.

extra virgin olive oil

1 1/4 lbs

ground beef sirloin

1/4 cup

brown sugar

2 tsp.

Serves

4

Prep Time

10 min.

steak seasoning blend

Cooking Time

20 min.

1

medium onion,
chopped

Make Ahead

not advised

1

small red bell pepper,
chopped
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1 tbsp.

red wine vinegar

1 tbsp.

Worcestershire sauce

2 cups

tomato sauce

2 tbsp.

tomato paste

4

crusty rolls, split, toasted

Preparation
•

Heat a large skillet over medium‐high heat

•

Add oil and meat to the pan; spread the meat around the pan
and begin to break it up

•

Combine brown sugar and steak seasoning

•

Add sugar and spice mixture to the skillet and combine

•

When the meat has browned, add onion and red peppers to the
skillet

•

Reduce heat to medium and cook onions, peppers, red wine
vinegar and Worcestershire sauce with meat for 5 minutes

•

Add tomato sauce and paste to pan and stir to combine

•

Reduce heat to simmer and cook Sloppy Joe mixture 5 minutes
longer

•

Using a large spoon, pile meat onto toasted rolls

Turkey Cheeseburger Sliders
Sliders are mini‐burgers that are about 1/4 of the size of a normal
hamburger. Kids love them, and they’re also great for adults that want
a little hamburger instead of being weighed down by a massive meal.
Ground turkey is a great low‐fat option to beef, but it tends to be dry.
So, I add sautéed onions, an egg, breadcrumbs, and a little hot water.
The breadcrumbs soak up the hot water and, with the sautéed
onions, keep the patties moist.
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Ingredients
1/2 large

large onion, finely
minced

1 lb.

ground turkey

1 link

turkey sausage,
casing removed

Cooking Time 20 min.

1

egg

Make Ahead

1/2 cup

bread crumbs

6 slices

cheddar cheese

2

large tomatoes, sliced

1/2

head of iceberg lettuce, shredded

12

dinner rolls

Serves

6
2 burgers each

Prep Time

10 min.

not advised

Preparation
•

Sauté onions on medium high heat for 5 minutes or until the
onions are translucent

•

In a large bowl thoroughly combine turkey, sausage, onions, egg,
breadcrumbs, and 2 tbsp. hot water

•

Spray a bit of cooking spray on a platter and your hands, and
using a small handful of the mixture, make balls the size of a
meatball and then flatten to form the patties

•

On a medium‐high heat, cook the burgers on 3–5 minutes on
each side

•

At the end of cooking, place 1/2 slice of cheese on each burger
and put the top on the frying pan to allow the cheese to melt

•

If the frying pan is too small, you can place the burgers and
cheese on a baking sheet and place the into a preheated 350°
oven for a couple of minutes

•

Serve with sliced tomato, iceberg lettuce, mayo, ketchup,
mustard, and grilled onions
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Grilled Onions
My nephew loves grilled onions on his burgers. They are a
sweet/savory topping to a burger.
Ingredients
1 tbsp.

butter

1 tbsp.

olive oil

1

large onion, sliced into rings

1/2 cup

broth

1/4 cup

white wine

Preparation
•

Heat a large frying pan on medium high and add butter and oil

•

Add onion slices in a single layer and cook on medium‐high heat
for approximately 10 minutes, stirring occasionally

•

When onions take on a golden color and are half cooked, add
1/4 cup of wine; stir and allow to absorb

•

When absorbed, add the broth a little at a time and allow to
absorb

•

Cook until the onions are a dark caramel color

Hard Rock Café Legendary 10oz Burger
There aren’t many things my brother will eat, but
he will always eat a hamburger and fries. Don’t try
and take Michael to a Chinese restaurant unless
they serve a hamburger: he won’t touch anything
that looks slightly exotic, although I did get him to
try teppanyaki with me after I convinced him that
it was a Japanese grill and he could have steak.
This recipe is from his favorite restaurant, the Hard
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Rock Café. A special day out for us in Melbourne would be to take the
train into the city and have lunch together.
Famous the world over: 10 oz. of fresh, lightly seasoned beef, topped
with bacon, two slices of cheese, and an onion ring.
Ingredients
4 lbs.

ground beef

2 tbsp.

seasoning salt

2 oz.

steak sauce
(recommended: A‐1
Steak Sauce)

Serves

6

Prep Time

10 min.

Cooking Time 20 min.

2 oz.

onions, finely chopped

8 slices

cheddar cheese

8 slices

bacon

4

onion rings (frozen tempura onion rings are fine)

2

large tomatoes, sliced

1/2

head iceberg lettuce, shredded

4

large hamburger buns

Make Ahead

not advised

Preparation
•

Preheat barbecue to 400°

•

In a large bowl, combine the ground beef, seasoning salt, sauce,
and onions

•

Thoroughly mix all the ingredients together. Divide the meat
into individual 1 lb. patties

•

Once the barbecue has reached 400°, place the patties directly
onto the grill above the direct heat

•

Cook the patty on 1 side for at least 5 minutes, turn the patty over
and cook for another 5 minutes

•

Repeat this process for about 20 minutes or until desired
doneness is reached
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•

While the burger is cooking, cook the bacon to very crisp and the
onion rings in the oven

•

Toast the buns on the grill in the last 5 minutes of cooking

•

Place two slices of cheddar cheese on each of the burgers in the
last 2 minutes of cooking

•

Place beef patty on a hamburger bun, place two slices of crisp
bacon on the beef patty

•

Serve with sliced tomato, iceberg lettuce, mayo, ketchup,
mustard, and french fries on the side

Salmon Cakes
My Grand Dad was supposed to eat fish for
dietary reasons, but Grandma never really
liked it. She would make salmon cakes to get
the fish in there with lots of other flavors to
disguise the fishy taste of salmon. This is a
modern version of that recipe.
Ingredients
Three 6 oz.
1 1/2 cups
2
2 tsp.
1/2

20 blades
2–3 tbsp.
1 tsp.
1

portions cooked or
canned salmon
cracker meal
large eggs, beaten
seasoning blend
red bell pepper,
Serves
seeded and finely
chopped
Prep Time
fresh chives, snipped
or chopped
Cooking Time
fresh dill, a handful,
Make Ahead
finely chopped
cayenne pepper sauce
lemon, zested and juiced
Vegetable or canola oil, for frying

4
20 min.
10 min.
not advised
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1/2 cup
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Salad greens
mayonnaise or reduced fat mayonnaise
chili sauce
dill pickle relish
Coarse salt
Extra virgin olive oil, for drizzling

Preparation
•

Heat a large, heavy skillet with 1 in. of frying oil over moderate
heat

•

Flake the cooked, cooled salmon with a fork. If using canned
salmon, make sure it is drained well

•

Add cracker meal to the bowl and work through the fish with
your hands

•

Add the eggs, seasoning, pepper, chives, dill, pepper sauce, and the
zest of one lemon to the bowl

•

Combine the ingredients well with your hands. If the mixture is a
little wet, add a bit more cracker meal

•

Form 3‐inch patties of salmon cakes 1 inch thick. You should get
8–10 cakes

•

Fry cakes until golden in a single layer 3 or 4 minutes on each side.
Drain on paper towel lined plate

•

Toss salad greens with coarse salt and the juice of the lemon you
zested. Drizzle the greens with a little extra virgin olive oil and
retoss the salad to coat

•

Combine mayonnaise, chili sauce, and relish in a small dish

•

To serve, place salmon cakes on a bed of baby greens and top
with chili mayonnaise sauce
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Chicken Cordon Bleu
A chicken breast stuffed with ham, cheese and topped a wonderful
sauce; it’s an old classic for a reason, we love it. It’s so easy to make,
you can easily do it during the week, but it tastes special and I’d also
serve it to dinner party guests.
Ingredients
Four 6‐oz.

chicken breasts,
pounded to 1/4 inch
thick

8 thin slices

prosciutto or ham

8 slices

provolone, swiss, or
havarti cheese

1 cup

flour

2

eggs, slightly beaten
with 2 tbsp. milk

1 cup

herb bread crumbs

3 tbsp.

olive oil

2 cups

Mornay sauce, hot

Serves

4

Prep Time

20 min.

Cooking Time 20 min.
Make Ahead

not advised

Preparation
•

Preheat the oven to 375°

•

Season each side of the pounded chicken breast with salt and
pepper

•

One at a time, lay the pounded chicken flat and layer 1 piece of
prosciutto and 1 piece of cheese

•

Roll the chicken into a package like a burrito, tucking the sides in
so that the cheese doesn’t escape

•

Season the flour with salt and pepper

•

Carefully dredge the chicken in flour
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•

Dip the chicken package in the egg mixture, letting any excess
drip off

•

Finally dredge the chicken in the herb bread crumbs, crusting
each side completely

Bake
•

Place the stuffed chicken breast in a lightly oiled baking pan

•

When the pan is full, bake in a 375° oven for 25 minutes

Sauté
•

In a sauté pan, heat the olive oil. When the oil is hot, add the
chicken

•

Sauté for 4–6 minutes on each side or until golden brown

•

Remove from the pan and drain on a paper‐lined plate

Mornay Sauce
Ingredients
2 1/2 tbsp.

butter

3 tbsp.

all‐purpose flour

2 cups

warmed milk

1/4 tsp.

salt

1/8 tsp.

white pepper

2 oz.

grated cheese, such as Gruyere
pinch freshly grated nutmeg (optional)
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Preparation
•

In a medium saucepan, melt the butter over medium‐high heat

•

Add the flour and cook, stirring constantly, until the roux is pale
yellow and frothy, about 1 minute

•

Do not allow the roux to brown. Slowly whisk in the milk and
continue to whisk until the sauce thickens and comes to a boil,
about 2–3 minutes

•

Reduce the heat to a simmer and season with the salt, pepper,
and nutmeg

•

Allow to simmer for 2–3 minutes

•

This is now called a Béchamel sauce and may be used as‐is to
top any number of dishes

•

Stir in the cheese and whisk until melted. If the sauce seems to
thicken, thin with a little milk

•

The sauce is now called a Mornay Sauce

Pizza
Pizza is one of my favorite things to make with my niece and nephew in
San Diego and my nieces in Australia. Once you make the dough,
everyone gets to make their own pizzas. Vicky gets particularly
creative; one time, she formed the dough into a butterfly for her pizza.
The kids love to be in control of dinner. We set up an assembly line
where someone makes the dough, our waiter takes the orders, our
head chef makes the pizza, and an adult mans the oven.
Pizza Dough Ingredients

Serves

6

Prep Time

1 hour

1 pkg.

active dry yeast

1 tsp.

sugar

1 cup

warm water

Cooking Time 10 min.

3 cups

flour

Make Ahead

1/4 cup

corn meal

not
advised
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1 tsp.

kosher salt

1 tbsp.

extra virgin olive oil
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Preparation
•
•
•

•
•
•

•
•
•
•
•

•
•

•
•

In a small bowl, dissolve the yeast and sugar in 1/4 cup warm water.
Combine the flour and the salt
Add the oil, the yeast mixture, and the remaining 3/4 cup of
water and mix until the dough comes cleanly away from the
sides of the bowl, about 5 minutes
Turn the dough out onto a clean work surface and knead by
hand 2–3 minutes longer
The dough should be smooth and firm
Cover the dough with a clean, damp towel, and let it rise in a
warm spot for about 30 minutes (When ready, the dough will
stretch as it is lightly pulled.)
Divide the dough into 4 balls; work each ball by pulling down the
sides and tucking under the bottom of the ball. Repeat 4 or 5 times
On a smooth, unfloured surface, roll the ball under the palm of your
hand until the top of the dough is smooth and firm, about 1 minute
Cover the dough with a damp towel and let rest 15–20 minutes
Place a pizza stone on the middle rack of the oven and preheat
the oven as high as it will go
To prepare each pizza, place the dough on a clean, lightly floured
surface, and start to stretch the dough by pressing it flat and
using a rolling pin to roll the dough into a round
Always roll from the center out, and then turn the dough a quarter
turn and roll from the center out
Spread corn meal on a baker’s peel or a rimless baking tray.
Transfer the dough round to the pan or baker’s peel and arrange
the topping of your choice over the inner circle.
Slide onto the stone and bake until pizza crust is browned, 10–
12 minutes.
Transfer the pizza to a firm surface and cut into slices with a
pizza cutter or very sharp knife
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Pasta
Pasta Dough
Homemade pasta is fast and easy. When kids get involved, it is a lot
more fun. Get creative and make heart‐shaped or teddy bear–shaped
ravioli or really, really long spaghetti.
Ingredients
2 cups

pasta flour

1 tbsp.

salt

2 tbsp.

oil

3

eggs

Method
•
•
•
•
•
•

Sift flour and oil together in a mixer with a dough hook
Turn mixer on and add one egg at a time, with 20 seconds or so
between eggs
Add oil and mix until combined
Turn out of mixer and knead for 10 minutes until dough is elastic
Wrap in cling film and allow to rest for 30 minutes
Cut dough into 4 pieces and roll each one out before passing
through a pasta machine

Fettuccine Alfredo
This creamy, cheesy white sauce is rumored to not really be an Italian
sauce, but it we love it anyway. Make sure to use fresh pasta for this
dish; it makes all the difference.
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Ingredients
1 lb.
1/4 lb
1
4 tbsp.
1/2 cup

fresh fettuccine
noodles
butter, softened
egg yolk
heavy cream
freshly grated
parmesan cheese

Serves

4

Prep Time

5 min.

Cooking Time 15 min.
Make Ahead

not advised

Preparation
•

Boil noodles in a large saucepan of salted water

•

In a mixing bowl, beat butter until fluffy

•

Beat in egg yolk and cream

•

When well blended, beat in cheese, salt, and plenty of black
pepper

•

Drain noodles well and pour back into the saucepan

•

Toss with sauce and serve immediately

Beef Stroganoff
When I went through my recipe
cards, this was the most tattered
and splattered card in the whole
box. It was one of my favorite
recipes to make when I started out
cooking, quick to make for dinner on
a weeknight.
This is one of those dishes that I
often see a recipe packet for in the
supermarket. I think it’s such a
waste to spend the money on a packet when you can make this so
quickly. Packets are just a recipe for sale; inside is often nothing more
than some corn starch and artificial flavorings. Making dinner from
fresh ingredients is easy, so much better for you, and doesn’t take
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any additional time. There’s no need to add all the preservatives of
the packaged powder to your dinner.
Ingredients
2 cups

sirloin, cubed

1

medium onion finely
diced

Serves

4

Prep Time

10 min.

1/2 lb.

sliced button
mushrooms

Cooking Time 20 min.

1/2 cup

dry white wine

Make Ahead

1 cup

beef stock, hot

1 cup

sour cream

2 tbsp.

flour

not advised

Preparation
•

In a very large, hot skillet, sear the cubed beef for 2 minutes

•

Remove and set aside

•

Caramelize onions in the same pan for 3—5 minutes

•

Add mushrooms and wine and bring to a simmer

•

Add beef stock and bring back to a simmer; allow the mixture to
simmer for 10 minutes, reducing the liquid by 1/3

•

Combine sour cream and flour in a small container. Stir 1/4 cup
of the broth from the skillet into the sour cream and whisk until
smooth

•

Pour the sour cream mixture into saucepan and cook until thick
and bubbly

•

Add the beef back into the mixture, including the juice that has
drained from the beef

•

Serve over buttered, wide egg noodles
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Chili Orecchiette with Spinach and Feta
Spicy, garlicky, salty, cheesy and a
spark of lemon; some of my favorite
flavors show up in this rustic Italian
dish.
A very satisfying midweek dinner,
this is even better the next day as a
cold salad for lunch. I often make it
as one of the salads to serve at a
barbecue when entertaining.
Orecchiette is disk‐shaped pasta and is Italian for “little ears.” It’s a
great pasta with lots of crevices to soak in sauce. If you can’t find
Orecchiette, you can use pasta shells.
Ingredients
2 bags

washed spinach,
roughly chopped

Serves

8

4 cloves

finely chopped garlic

Prep Time

5 min.

1 block

chopped Greek feta
cheese, 1/4‐inch
cubes

1 lb.

Orecchiette or
medium shell pasta

2 tbsp.

crushed red pepper

1/3 cup

extra virgin olive oil
lemon zest of one lemon

Cooking Time 15 min.
Make Ahead

not advised
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Method
•

Bring 1 L of salted water to a boil in a
large saucepan

•

Prepare the spinach, garlic, and feta
cheese

•

Add the pasta to a rolling boil and boil
the pasta until al dente

•

After the pasta has started boiling, put
a large skillet on medium high heat

•

Add olive oil, chopped garlic, crushed red pepper, and lemon
zest

•

Once the garlic starts to sizzle, turn the head off

•

When the pasta is al dente, add the chopped spinach to the
water and stir

•

Strain the pasta and spinach into a strainer and then pour into
the skillet

•

Stir the oil, garlic, and pepper mixture through the pasta and
spinach

•

Add the chopped feta cheese and stir through

•

Taste the dish and add salt and pepper to taste

•

Serve in big, shallow bowls with thick slices of French bread

Spaghetti Alla Olio
Home alone on a midweek night, there is nothing better than a bowl
of simple pasta with either garlic and crushed pepper or butter and a
handful of fresh, chopped herbs, crushed in a mortar and pestle with
sea salt. Below is a basic recipe; experiment with this dish to have it
however you like. Why not add fresh, vine‐ripened tomatoes?
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Ingredients
1 lb.
1/2 cup
2 tbsp.
1 tbsp.
1/4 cup

spaghetti, linguine, or
angel hair
extra virgin olive oil
minced garlic
crushed red pepper
flakes
herbs; basil, thyme,
rosemary, oregano or a
combination

Serves

4

Prep Time

5 min.

Cooking Time 15 min.
Make Ahead

not advised

Preparation
•
•
•
•
•
•

Cook pasta in boiling, salted water until al dente
Meanwhile, heat olive oil in a saucepan over medium heat
Add garlic and red pepper flakes and cook until garlic is lightly
browned, then remove from heat
Drain pasta, reserving 1/4 cup of the cooking liquid, and add to
the saucepan with oil
Add herbs and toss; add reserved cooking liquid if mixture
seems dry
Season with salt and pepper to taste and serve immediately

Tip: More Flavorful Pasta
How to boost the flavor of pasta
Traditionally, Italians cook pasta al dente and finish in the sauce to
absorb the flavors. The pasta has time to absorb the flavors and is
much tastier than if served with sauce spooned over it.
STEP ONE
In a pot of salted boiling water, cook pasta until al dente, only 3/4 of
the recommended time. Make sure the water is well salted; it should
taste like sea water. Tasting pasta is the best indication of doneness.
Al dente is soft but with a bit of hardness in the middle.
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STEP TWO
Add the al dente pasta to a pan sauce. Using a slotted spoon (for
shaped pasta) or tongs (for spaghetti), add pasta to the pan sauce,
reserving the water for later use. Pasta will finish cooking in the sauce
and take on the flavor.
STEP THREE
Adjust the thickness of the sauce by adding reserved pasta water.
Bear in mind that the pasta water you are adding to the pan is heavily
salted. Pasta sauce shouldn’t be soupy or dry; the pasta should glide
through the sauce, almost like salad in dressing.

Clams and Linguine
I fell in love with clams with this dish and if I see it on any menu, I
instantly order it. The light, garlicky sauce with briny clams is a perfect
marriage. In the middle of the week, when I’m craving clams, I have a
quick version of this dish or when I’m entertaining, an impressive
dinner party dish.

Quick and Easy Clams and Linguine
Ingredients
1 lb.
2 tbsp.
3–4 cloves
1 tsp.
2 cans
1/2 cup
1/4 cup
1/4 cup

thin linguine, dried is best
extra virgin olive oil
Serves
4
garlic, very thinly sliced
hot pepper flakes
Prep Time
5 min.
chopped clams, reserve
Cooking Time 15 min.
liquid
white wine
Make Ahead not advised
chopped fresh parsley
chopped fresh basil salt and freshly ground black
pepper
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Preparation
•
•
•
•
•
•
•

In a large pot, bring at least 4 quarts salted water to a boil and
cook the linguine until al dente
Drain linguine in a colander
In a large pot, heat olive oil over medium high heat and quickly
sauté the sliced garlic until just golden
Add the hot pepper flakes and stir
Add the liquid from the clams and wine and bring to a simmer
Add the clams and simmer for 2 minutes. Any longer and they
will be very tough to chew
Add the linguine, parsley, basil, salt, and pepper, and toss to
combine

Linguine alle Vongole
Ingredients
4 dozen
1/2 cup
1 lb.
2 tbsp.
3–4 cloves
1 tsp.
1/4 cup
1/4 cup

littleneck clams,
Serves
scrubbed well
white wine
Prep Time
thin linguine, dried is
best
Cooking Time
extra virgin olive oil
Make Ahead
garlic, very thinly
sliced
hot pepper flakes
chopped fresh parsley
chopped fresh basil
salt and freshly ground pepper

4
5 min.
15 min.
not advised

Preparation
•

In a large, deep frying pan combine the clams and white wine
and bring to a boil
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•

Cover and steam the clams over moderately high heat about 5–
10 minutes, checking them after 5 minutes and transferring
them as they open to a bowl

•

Discard any clams that do not open after 10 minutes

•

Remove pot from heat and reserve the liquid in a measuring cup

•

With a small knife, remove the meat from 24 of the largest
clams and cut in half or into quarters

•

In a large pot, bring 4 quarts salted water to a boil and cook
linguine until al dente

•

Drain linguine in a colander

•

In a large, deep frying pan heat the olive oil over medium high
heat and quickly sauté the garlic

•

Add the hot pepper flakes and stir

•

Add the reserved cooking liquid from the clams and bring to a
simmer

•

Stir in the chopped clams and simmer for 2 minutes

•

Add the linguine, parsley, basil, remaining clams in their shells,
salt, and pepper, and toss to combine

Tip: More Flavorful Pasta
Find the Right Clam for the Job
When I first started making clams and linguine, I thought it would be
impressive to use clams in the shell, but I used cherry stone clams,
and the clams came out really tough. What a disaster.
These clams are listed in order of size; smaller to larger. Small clams
will be tender whole; If you have a larger clam, lightly steam and chop
finely to reduce the toughness.
Vongole
These are very small with thin shells and are the
best for clam sauce.
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Cockle

Cockles are small, juicy, and very flavorful. They are
common in the United Kingdom but aren’t often
available in the United States.

Manila

Similar to cockles, but from Japan. Very resilient
meat.

Little Neck

Very sweet, lots of juice, lots of meat, great for a
clam sauce

Cherry Stone

Sweet, meaty, lots of juice, but begins to be a bit
tougher upon cooking. Chop into pieces for clam
sauce.

Top Neck

Avoid for clam sauce, but good for soups or
chowders. Chop into small pieces after steaming as
it can get quite tough.

Chowder

Meat is very sweet and there is a lot of it. As you
might expect by the name, it is great for a clam
chowder. But again, it is quite tough when cooked,
so you will want to chop into a fine dice for
chowders.

Manicotti
I don’t know anyone who doesn’t love Italian food. This is a classic
dish with all the Italian flavors. Once you are familiar with the
preparation, you can start to experiment; use your favorite herbs,
increase the mushrooms, eliminate the sausage, or add whatever you
like! This takes a bit of time to put together, but it’s quite easy and it’s
also a great dinner party dish or potluck dish.
Ingredients
1 pkg. (8 oz)
2 cups
1
8 oz.

manicotti shells
shredded mozzarella
egg
ricotta cheese

Serves

6

Prep Time

20 min.

Cooking Time 45 min.
Make Ahead

prepare ahead
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1/2 cup
1 tbsp.
2 cups
2 cloves
2
1/2
1/4 lb.
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grated parmesan
chopped parsley
spaghetti sauce
garlic
spicy Italian sausages, removed from casing
sliced green pepper
sliced mushrooms

Preparation
•
•
•
•
•
•
•
•
•

Preheat oven to 350°
Prepare pasta as directed on package, although slightly
undercooked, and drain
Mix ricotta cheese, 1 1/2 cups of mozzarella, 1/4 cup parmesan,
egg, parsley, salt, and pepper
Spoon mixture into a large plastic storage bag and cut the tip off
to use like a pastry bag to fill the manicotti shells with the mixture
Spoon spaghetti sauce over the bottom of a glass baking dish
and place manicotti in a single layer
Meanwhile, in a large sauté pan, sauté garlic, 1 tbsp. olive oil,
sausage, pepper, and mushrooms
Sprinkle the cooked sausage sauté mixture evenly over the
manicotti
Pour spaghetti sauce over filled pasta and sprinkle with
mozzarella and parmesan
Bake for 35 minutes

Tip: Quickly Stuff Pasta Tubes
How to stuff pasta easily and quickly
Spoon all of the filling into a gallon‐size ziplock bag and cut a hole in
the corner about a 1/2 inch wide. Hold the bag so that you are
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directing the cut corner like the tip of the pastry bag, and fill the
manicotti in about 1/4 of the time you would with a spoon.

Penne with Lobster Sauce
This creamy tomato pasta sauce is a unique way to showcase sweet
lobster meat. It is also a great way to stretch a lobster to serve a
crowd with an indulgent feeling dish.
Ingredients
1 cup

cream

One 8 oz. can

crushed tomatoes

2

lobsters

1 cup

water

1/2 lb

penne pasta

Serves

4

Prep Time

10 min.

Cooking Time 1 hour
Make Ahead

not advised

Preparation
•

Steam the lobsters in 2 in. of water for 10 minutes

•

Crack the lobster tails and claws and set the meat aside, saving
the shells

•

Remove the lobster shell from the body and discard the lobster
body

•

Place all of the shells and small legs back into the pot and water
they were steamed in

•

Add cream, tomatoes, and water

•

Simmer for 30 minutes

•

Sieve the sauce into a saucepan, straining all shells and tomato
skins out of the sauce

•

Boil penne pasta in salted water

•

Check your sauce for seasoning and add salt and pepper as
required
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•

Add chopped lobster meat to sauce

•

Toss with penne
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Tip: Fresh or Dried Pasta?
There are a number of fresh pastas available on the market now, and
although fresh pasta is perfect with some dishes, there are some dishes
where dried pasta is preferred. In southern Italy, the Italians tend to use
dried pasta, and they tend to eat it with more oil‐based sauces. Northern
Italians tend to use more fresh pasta and cream‐based sauces. Why?
Fresh pasta in an oil‐based sauce doesn’t work very well because the
pasta is incredibly porous and soaks up too much oil, becoming
mushy and slimy. The dried pasta floats in the sauce, not soaking up
as much oil. So, I always use fresh pasta with cream‐ or tomato‐based
sauces and dried pasta with anything oil based like clams and linguine
or spaghetti alla olio.

Lasagna
Lasagna doesn’t have to be heavy and fattening. There are so many
ways to experiment with this dish. Try making one of the layers a
spinach or veggie layer, or if you are feeling sinful, a béchamel layer
or extra cheese. If you can manage to buy or make fresh lasagna
sheets for this dish, please do it. It makes a huge difference. The basic
recipe is below, followed by some additional layer options.
Ingredients
2 tbsp.
1
2 cloves
4 cups
6 oz.
1 lb.
3/4 lb.

olive oil
large onion
garlic, peeled and finely
chopped
tomato puree
tomato paste
fresh lasagna noodles
mozzarella cheese,

Serves

8

Prep Time

10 min.

Cooking Time 20 min.
Make Ahead

not advised
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1 1/4 pounds
1 1/4 cups

grated
ricotta cheese
Parmesan, grated

Preparation
•
•
•
•
•
•
•

Preheat the oven to 375°
In a shallow ovenproof pan, roughly 13 ×9 × 2", spread a thin
layer of the sauce
Spread a layer of overlapping lasagna 1 strip thick (don’t let the
strips run up the side of the dish)
For each layer, add mozzarella, 5 tbsp. Ricotta, a sprinkle of
parmesan, and 1/4 of the sauce
Begin again with a layer of lasagna and continue with 3 to 4
layers or until ingredients are used
Bake for 30–35 minutes; if the cheese on top hasn’t melted, run
under the broiler briefly
Let rest at room temperature for a few minutes before serving
so the cheese sets and doesn’t run all over the plate when you
cut it

Béchamel Sauce
Ingredients
5 tbsp.
4 tbsp.
3 cups
1/2 tsp.

butter
flour
milk
freshly grated nutmeg

Preparation
•
•
•
•

In a medium saucepan, heat butter until melted. Add flour and
stir until smooth
Over medium heat, cook until light golden brown, about 6–7
minutes
Meanwhile, heat milk in separate pan until just about to boil
Add milk to butter mixture 1 cup at a time, whisking continuously
until smooth, and bring to a boil
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Cook 10 minutes and remove from heat
Season with salt and nutmeg and set aside until using in lasagna

Butternut Squash Gnocchi
These sweet butternut squash gnocchi taste amazing with the earthy
brown butter sage sauce in this recipe. This is a dish that takes some
time and effort, but it’s fun to make, and people love it. The gnocchi
freeze well, so make a big batch and put the rest in the freezer for
later.
This brown butter sage sauce also works well with store‐bought
butternut squash ravioli when you have the craving and no time to
make the gnocchi.

Ingredients

Serves

12

Brown Butter Sage Sauce

Prep Time

2 hours

3–4 tbsp.

unsalted butter

Cooking Time 10 min.

10

fresh sage leaves,
torn

Make Ahead

1/2 cup

freshly grated
Parmigiano‐Reggiano
cheese

2 days
dough only

Gnocchi
2 lbs.

butternut squash (approx. 1 medium squash)

1

large egg, lightly beaten

1 cup

whole‐milk ricotta

3/4 cup

freshly grated Parmigiano‐Reggiano cheese

5 tsp.

coarse salt

1 1/3 cups

unbleached all‐purpose flour, plus more for dusting

Preparation
•

Preheat oven to 375°
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Cut squash lengthwise in half and place on a baking sheet, cut
side down
Bake until tender, 1–1 1/2 hours
Let cool, remove the seeds, and scrape pulp from the skin
Place the squash pulp in cheese cloth or a large kitchen towel
(not terrycloth), wrap it around the squash, and squeeze out the
watery juices
In a large bowl, combine the squash, egg, ricotta, parmigiano, 2
tsp. salt, and flour
Mix with a wooden spoon or your hands until thoroughly
blended together
Transfer the mixture to a lightly floured wooden board, and,
with your hands, work into a dough, adding a little more flour if
the dough sticks too much to your hands and to the board
Dust dough lightly with flour and place in a bowl. Cover the bowl
with a kitchen towel and refrigerate for up to 3 hours
To form the gnocchi, cut off a piece of dough about the size of
an orange. Flour your hands lightly. Using both hands, roll out
the piece of dough into a rope about the thickness of your index
finger with a light back‐and‐forth motion
Cut the rope into 1‐inch pieces
The ridges on the gnocchi are formed with a fork: hold a fork
with the tines against the work surface, the curved part of the
fork facing away
Starting from the bottom of the tines of the fork, press each
piece with your index finger firmly upward along the length of
the tines, then let the gnocchi fall back onto the work surface
Transfer gnocchi to a lightly floured platter or baking sheet;
gnocchi can be cooked immediately or refrigerated, uncovered,
overnight
Bring a large pot of water to a boil with 1 tbsp. of salt
Add gnocchi, and cook until the gnocchi rise to the surface, 1–2
minutes
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As the gnocchi are cooking, make the sauce: melt butter in a
large skillet over medium heat; when it begins to foam, add the
sage and stir a few times
Remove the gnocchi from the pot with a slotted spoon and place
in the skillet
Season lightly with salt and add a small handful of the parmesan
Stir over medium heat until the gnocchi are well coated with
butter
Taste, adjust for seasoning, and serve immediately with a
sprinkling of parmesan

Blue Cheese Gnocchi
Blue cheese gives the gnocchi in this dish a rich, creamy and sharp sauce.
Depending on how much you like blue cheese, you can adjust the cheese
in this recipe to have just a hint or a full mouthful of blue cheese in every
bite. This gnocchi works great with store‐bought refrigerated gnocchi,
which is readily available.
Ingredients
1/4 lb.

gorgonzola or other
creamy blue cheese

Serves

4

1 lb.

fresh potato gnocchi

Prep Time

none

4 tbsp.

butter

2 tbsp.

flour

2 tbsp.

chopped parsley

Cooking Time 10 min.
Make Ahead

not advised

Preparation
•

Boil water for the gnocchi in a large pot with plenty of salt

•

Make a white sauce: melt the butter over medium heat, add the
flour, and cook for 2 minutes

•

Add a ladle full of boiling pasta water and whisk in to thin the
sauce
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•

Add 2 more ladles or until you have the consistency of a sauce

•

Break the cheese into 1/4‐inch chunks and drop into the sauce

•

If the sauce gets too thick, add more boiling water

•

When the gnocchi have all floated to the top, slide them into the
sauce using a slotted spoon

•

Fold parmesan them into the sauce

•

Mix in parsley and serve in warmed pasta bowls with crusty
bread and a green salad

Christine Vulovic

187

Fish
Occasionally dad can coerce us kids to come fishing with him. It’s
been a lot easier lately since we’ve been old enough to sit still. My
earliest memory of fishing with my dad was when I was around 12
and how excited I was to be the only one to catch a fish; an orange
albino trout. It was too small and we had to throw it back.
Maybe one of the other reasons it was hard to get me out fishing was
I hated the fishy taste of fish! When we ate fish, it was mostly trout,
an oily, fishy‐tasting fish. On my last
fishing trip with my dad, he was the
one who caught the fish, but I had a
new trick for cooking it to get rid of
some of the oily fishy taste: soaking it
in milk.

Trout Almondine
Trout is best cooked whole and
served filleted. This is a fantastic recipe for trout for anyone who
thinks they don’t like fish.
Ingredients
1

trout, filleted

1 cup

milk

Serves

2

1/4 cup

cream of coconut

Prep Time

1 hour

1 cup

unsalted, slivered
almonds

Cooking Time 10 mins

2 tbsp.

olive oil

Make Ahead

1/2

lemon, juiced

2 tbsp.

butter

not advised
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Preparation
•
•
•
•
•
•
•
•

Soak the cleaned trout in milk for 1–3 hours
Drain the milk and pat the fish dry inside and out
Stuff the inside of the fish with 1/2 of the slivered almonds
Heat a large skillet on medium‐high with the oil
Place the butter in the skillet and then the fish directly after
Fry the fish on each side for 2–4 minutes; when the fish flakes, it
is done
Clean the frying pan and add coconut cream, 1 tbsp. butter,
lemon juice, and 1/2 cup slivered almonds
Filet the fish and pour the almond sauce over the top

Sesame Crusted Salmon
Sesame crusted salmon is a dramatic presentation of salmon with an
Asian twist. Bright orange salmon is coated with black sesame seeds
which become a crust on this moist fish and a impart a hint of sesame
through the fish.
Soaking the fish in milk brings a more subtle taste to the fish for
people who don’t generally like oily fish. I made this for Simon and my
neighbors Ange and Rob when I didn’t realize that they didn’t like
fish. They told me after they politely tried it that they emphatically
liked this dish!
Ingredients
Serves

4

milk

Prep Time

2 hours

1/4 cup

black sesame seeds

Cooking Time 10 min.

1 tbsp.

sesame oil

2 tbsp.

vegetable oil

4

salmon filets

1 cup

Make Ahead

not
advised
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Preparation
•

Soak the salmon filets in milk for 1–3 hours

•

Drain the milk and pat the fish dry

•

Heat a large skillet on medium‐high with vegetable oil

•

Coat the presentation side of the fish with sesame oil and dip
into the sesame seeds

•

Place the presentation side of the fish down on the skillet and
fry for 3–4 minutes or until the fish has changed color half way
up the side of the fish

•

Turn the fish and cook for 2 minutes, then transfer to a warm
platter

•

The fish should be slightly underdone; it will continue to cook
after removing it from the heat

•

Serve with bok choy drizzled with sesame oil and sprinkle black
sesame seeds over

Crab and Shrimp Stuffed Halibut
Flakey halibut stuffed with tender shrimp and lumps of crab. But wait,
there’s more! Creamy brie is melted into every crevice. This is a rich
dish, but in perfect balance. You might think that using brie would
make it too rich, but it provides a wonderful depth to the dish and
doesn’t taste cheesy at all.
This is an impressive, elegant dish for a dinner party. Its best with
halibut, but you can make it with any firm whitefish like orange
roughy or monkfish.
Ingredients
1 cup

blue swimmer crab meat;
body meat of approx 4 crabs

4

very large raw shrimp
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1/2

shallot, finely chopped

1/4 cup

crème fraîche

4

4–5 oz. filets of firm
halibut

4 slices

brie cheese

Serves

4

Prep Time

30 min.

Cooking Time 10 min.
Make Ahead

not advised

salt and pepper to
taste
Preparation
•

Pull the meat out of the bodies of the crab into a large glass
bowl

•

Peel, devein, and chop the shrimp into 1/4‐inch cubes and add
to the crab

•

Finely chop a shallot and add to the crab and shrimp

•

Mix the crab, shrimp, and shallots with the crème fraîche, add
salt to taste.

•

If using thick, square blocks of fish, make a slit diagonally
through the fish halfway through the flesh for the stuffing. If
using long, thin strips of whitefish like orange roughy, twist the
fish into a circle and secure it with a toothpick with an opening
in the middle for the stuffing

•

Stuff the openings of the fish with the crab and shrimp mixture

•

Bake for 10 minutes in a 350° oven. When the fish is firm to the
touch, it is done

•

Place a 1/4‐inch slice of brie over the stuffing and place back in
oven for 2 minutes to melt
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Vanilla Mashed Potatoes
The subtle taste of vanilla in these potatoes is surprising and
delicious. The vanilla is boiled with the potatoes so there is just the
faintest hint of vanilla in the potatoes. Skip the chives or garlic and
stick with the classic butter and crème fraîche accompaniments so
you don’t mask the subtle vanilla flavor. This potato dish is perfect to
serve with any white fish.

Ingredients
6

white potatoes, peeled
and cubed

1

vanilla bean pod

3 tbsp.

unsalted butter

1/4 cup

crème fraîche

Serves

4

Prep Time

20 min.

Cooking Time 20 min.
Make Ahead

2 hours

salt and pepper to taste
Preparation
•

Place potatoes in a pot of salted water and bring to a boil with
the vanilla pod. Reduce the heat to a simmer and cook the
potatoes until fork tender, about 12–15 minutes

•

Remove the vanilla bean and drain. Place potatoes back in the
pot and return to the heat

•

Stir the potatoes constantly for 1–2 minutes to dehydrate the
potatoes

•

Add butter and cream and mash into the potatoes

Vanilla Vinaigrette
This sweet but savory sauce provides the X‐factor to fish, bringing out
the sweetness of any fish in a subtle way. I fell in love with this
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vinaigrette from my favorite restaurant, Fenix, in Melbourne. Its
perfect paired with any grilled white fish and vanilla potatoes.
Ingredients
1 vanilla pod
1/4 cup

white vinegar

3/4 cup

olive oil

1 tbsp.

Dijon mustard

1 tbsp.

sugar syrup

Preparation
•

Split vanilla pod and scrape seeds into a small mixing bowl

•

Add vinegar, olive oil, Dijon mustard, and sugar syrup
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Seared Tuna (Ahi or Yellow Tail)
Sushi is one of my favorite things to make for dinner at Charity’s
house; Kim and I are both sushi enthusiasts. I love to make seared
tuna as an appetizer to any dinner we are having so we can sneak in
an answer to our sushi cravings.
Use only the finest sushi‐grade fish for this dish. The tuna should be
seared on the outside with a wonderful crusted pepper sear, and be
bright, ruby red on the inside. Serve with chopsticks, soy, and wasabi,
sashimi style.
Ingredients
4

4–5 oz. filets of tuna,
select the firmest
available

Serves

4

Prep Time

10 min.

fresh cracked pepper
to taste

Cooking Time 5 min.

soy sauce

Make Ahead

not advised

wasabi
pickled ginger
Preparation
•

Start heating a grill pan on the highest heat possible

•

Thinly cover both sides of the tuna with freshly cracked pepper

•

When the pan is very, very hot, lay the tuna on the grill pan and
sear for 2 minutes on each side

•

Let rest for a minute or two and then cut across the grain into
thin slices
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Wasabi Mayonnaise
This spicy mayonnaise is a perfect compliment to seared ahi or as a
dipping sauce to many other Japanese dishes.
Ingredients

Serves

6
5 min.

1 cup

Japanese mayonnaise

Prep Time

1 tbsp.

rice wine vinegar

Cooking Time none

wasabi to taste

Make Ahead

1 day

Preparation
•

Mix mayonnaise and rice wine vinegar together to form a
smooth sauce

•

Add wasabi to the sauce to taste, starting with 1 tsp. of wasabi
and increase to taste

•

Store in an airtight container in the refrigerator until ready to
use

196

I Love Food

Christine Vulovic

197

Ceviche a la Peruana
according to Isabel ‐ remembered and
prepared many times by Gordana
Ceviche is a fresh fish dish in which raw fish is
cooked in the juice of either lemons or limes.
It is full of bright flavors like onions, chilies,
and juice. It’s a great appetizer or side dish to
any Mexican dinner or great on its own for a
light lunch.
Gordana Andjelic‐Davila is famous for her
ceviche. I ask for it every time she is making dinner. The following is
the secret recipe that she has used for years. It was handed down to
her by Isabel, her Peruvian housecleaning lady. The Peruvians are
known for ceviche, and she guarded the recipe closely.

Ingredients

Serves

4

Prep Time

10 min.

1

small red onion

3 large cloves

garlic

1 tsp.

ginger, freshly grated

1

small hot pepper or 1/2
jalapeño pepper, chopped
very finely

1

large fillet of cod or other fresh whitefish (size of
your hand × 1" thick)

1 cup

cilantro, chopped

6–7

lemons; enough lemon juice to cover the fish to
have it cook by the acid of lemon

Cooking Time 2 hours
Make Ahead

1 day

(lemons can be substituted with 8–9 limes)
Preparation
•

Cut onion into a small dice
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Chop garlic cloves, grate ginger and chop hot pepper
Dice cod into little rectangles; first cut the fish in slices as if
slicing beef for fajitas, then cut approximately 1/2‐inch slices
across the first slices, making 1/2 × 3/4–inch rectangles
Toss all ingredients, and then add the fresh lemon or lime juice
Make sure the juice covers the fish/onion/etc. mixture
Cover the container (preferably a glass one) with plastic cling wrap
and place it in the refrigerator
After approximately two hours, the fish should be fully cooked
by the acid of the lemon juice
Check by taking a piece of fish, and with your fingers take the
flesh apart; if it has become a white opaque color, it is ready to
serve
If it is still a bit transparent in the middle, put the container back
in the fridge and wait another half hour before checking again

Serving
•

Drain most of the lemon juice (not all) from the ceviche

•

Cut large avocados in half and serve the ceviche in the middle

•

Accompany the avocado/ceviche with corn chips or like the
Peruvians, with saltine crackers

Sea Bass with Artichokes
Artichokes have the same acidity as lemons, and topping the fish with
them flavors the fish with a unique taste and a dramatic presentation.
Ingredients
4

3/4 cup

4–5 oz. filets of sea
bass, select the firmest
available
artichokes, outer
leaves peeled and
trimmed
(chopped tomatoes are
a nice variation when

Serves

4

Prep Time

2 hours

Cooking Time 10 min.
Make Ahead

not advised
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1/4 cup
3/4 cup
1 clove
4 sprigs
2 sprigs
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in season)
white wine
extra virgin olive oil
garlic, peeled and smashed
parsley
mint
salt and pepper to taste

Preparation
•
•
•
•
•
•
•
•

Preheat oven to 475°
In a large sauté pan or a small roasting pan, arrange the sea bass
filets
Add wine, artichokes, salt, pepper, garlic, and extra virgin olive
oil (everything but the herbs)
Place in oven and bake for 10– 15 minutes, depending on the
thickness of the fish
Check the fish to see if you need to add wine to keep the fish
moist
Test with a fork to achieve desired doneness; the filets should
flake easily
Remove from the oven
Sprinkle the herbs over the fish and serve immediately
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Steak
Steak is a simple dish—buy the best steak possible, cook, and serve.
But when you are starting out, cooking a steak can be incredibly
intimidating. Its easy to serve an undercooked or overcooked steak.
Here’s what I’ve learned.

Prepare
Steaks must be at room temperature when cooking, otherwise they
will not cook evenly your steak will be done on the edges and raw
inside. Take steaks out of the fridge at least 30 minutes before you
cook them. Before cooking, rub with olive oil, your favorite steak rub
and sea salt.

Sear
Searing a steak creates a flavorful brown crust on the steak. Place a
large pan on the highest heat possible for 2–3 minutes to bring up to
temperature. Turn on the overhead fan: there will be smoke. Lay
steaks in the pan and don’t touch until you turn them. For rare steaks,
allow 2 minutes on each side; for medium rare, 3 minutes on each
side. For thicker or for medium or well done steaks, finish in a top
heat oven for 2 minutes.

Finish
Rest the steaks for 2–3 minutes on top of the stove and cover with
foil. Place them on a warmed plate with a warmed cake cooling rack
on top of it. Prepare the plates, and at the last minute, place the
steaks on the plate and a small pat of butter on top. Steaks should
still be hot.
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Tip: How to Tell When a Steak is Done
The hardest part of cooking a steak is trying to figure out if it’s done.
To test doneness without cutting the steak open and seeing how red,
pink, or dry a steak is, just press down on the steak and feel how it
responds to your touch. Now compare this to touching your hand.
Rare:
(red, cool center)

Medium Rare:
(red, warm center)

Medium:

Open your hand and touch your thumb to your
first finger. Touch the
skin below your thumb and feel how mushy it
feels? That is how a rare steak should feel when
you touch it.
Now move your thumb to your middle finger
and touch the skin below your
thumb, notice how it is a bit firmer? That is a
medium‐rare steak.
Now to your ring finger and touch a medium
steak.

(pink center)
Medium Well:
(slight pink center)

Then to your pinky and touch how a medium‐
well steak will feel
when you touch it. Any more cooking and the
steak is ruined.

Filet Mignon

Strip Steak

T‐Bone Steak

Porterhouse

Rib Eye

Be sure to select a piece of meat that’s well marbled with many very thin ribbons of fat. Don’t be fooled; fat is your
friend. A piece of lean meat may look appetizing and better for the waistline, but the steak will turn out tough unless
it is cooked rare.
Color is also key. The bright red color of fresh meat may be appealing, but it’s not much of an appealing taste. Choose
a piece of beef that has more of a reddish brown than bright red color, which means that the beef has been exposed
to oxygen and will have a superior flavor.

CHOOSING A STEAK

Size

Taste /
Serving
Suggstions

Type

Velvety and tender,
but not as flavorful
as the strip steak.
Often wrapped in
bacon to add
flavor. Usually
served boneless.
12 oz per person

Filet Mignon
The most tender,
elegant steak
available. Carved
from the prized
tenderloin.

12 oz per person

Deeper steak flavor
than then flilet
mignon. Usually
served boneless.

Strip Steak
Called shell steak, New
York Strip steak, Sirloin
Steak and many
others. Comes from
top loin and is fairly
long steak.

24 oz per person
(bone in makes it
heavier)

Served on the bone
for added flavor,
the T‐Bone offers
the best of both
steaks.

T‐Bone Steak
Cut from the
midsection of the
short loin, the T‐
Bone combines two
steaks in one ‐ a
flavorful New York
Strip on one side of
the "T" and a tender
Filet on the other.

40 oz for 2 people

Often served for
two.

Porterhouse
Much larger version
of the T‐Bone. The
porterhouse got its
name from old
English pubs, where
it was served
alongside porter,
ale and stout beers.

Rib Eye
A tasty and tender
steak, the Ribeye
offers the great
texture of fine steak.
The rib eye has the
most marbling of any
prime cut, and
therefore it has
superior tenderness
and intense flavor.
Distinguished by
rich marbling that
slowly bastes the
meat throughout
cooking, imparting a
mellow, prime rib
flavor.
16 oz per person
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Pork
Spicy Apple Glazed Ribs
This recipe came out of our family’s Iron Chef challenge to make six
dishes for dinner with apples as the special ingredient. (Apples!?
Thanks, Charity.) After scratching our heads for a bit, we went online
and found a recipe. My nephew Alex and I did a lot of tasting, and
after making a few changes, we came out with this recipe which is
really amazing.
Ingredients
Ribs
5 lbs.

baby back ribs (2 full
slabs, each cut in
half)

2 tbsp.

kosher salt

1 tbsp.

paprika

3/4 tsp.

granulated garlic
powder

1 1/2 tsp.

granulated onion
powder

1 tsp.

ground black pepper

1/2 tsp.

cayenne pepper

1/2 cup

apple cider

Glaze
3 cups

apple cider

1 cup

apple cider vinegar

1 cup

apple sauce

1 cup

sugar

Serves

6

Prep Time

20 min.

Cooking Time 4 hours
Make Ahead

day ahead;
bake ribs and
make glaze

Christine Vulovic

1/2 cup

light brown sugar

1/4 cup

thinly sliced ginger

1 tsp.

cinnamon

1

vanilla bean, split in half lengthwise and seeds
scraped

1 1/2 tsp.

crushed red pepper flakes

1/2 tsp.

dry mustard

2 tsp.

minced garlic

2 tbsp.

tomato ketchup

1 tsp.

salt
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Directions
•

Preheat oven to 275°

•

Place the ribs on a full sheet pan.

•

Combine salt, paprika, garlic powder, onion powder, black
pepper, and cayenne

•

Rub the mixture into the meat, and allow it to sit undisturbed for
at least 20 minutes

•

Pour cider into the sheet pan and wrap the ribs with aluminum
foil to make a tight seal

•

Place the sheet pan in the oven and bake for 4 hours or until the
ribs are very tender

•

Remove the ribs from the oven, discard the foil and the fat and
oil from the sheet pan, and allow to cool for 15–20 minutes

•

Adjust the oven to the broil setting and position the oven rack
on the lowest rung

•

Brush the ribs with a generous coating of the glaze

•

Place the ribs back in the oven, and broil until browned and
caramelized, about 5 minutes
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•

Remove the ribs from the oven and lay on a cutting board meaty
side down

•

Use a sharp knife to cut the ribs apart. Serve the ribs with some
of the leftover glaze on the side, if desired

Glaze
•

Place all of the ingredients in a 6‐quart pot and cook over
medium‐high heat

•

Bring to a boil, stirring often to dissolve the sugar

•

Once at a boil, reduce heat to medium and simmer for about 35
minutes

•

Remove the glaze from the stove and strain through a fine‐mesh
strainer

•

Reduce the glaze for a further hour, or until at glaze consistency

•

Reserve until ready to use
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Vegetables
Braised Spinach
A lot of people think they don’t like spinach, but I think it’s because
they have been served slimy, overcooked spinach. Gently braise the
spinach and season it correctly and you’ll have a great side dish to
your favorite meat or fish dish.
Ingredients
1/4 cup
2 tbsp.
1 1/2 lb.
4

olive oil
unsalted butter
baby spinach
garlic cloves,
minced
freshly grated
nutmeg

Serves

4

Prep Time

5 min.

Cooking Time

10 min.

Make Ahead

not advised

Preparation
•
•
•
•
•

Heat oil and butter in a very large, flat, and deep frying pan over
medium heat
Sauté garlic for 1 minute, then add spinach and with tongs toss
them through the garlic oil
Cook until just wilted, about 2–3 minutes
Grate half a teaspoon of nutmeg over the spinach and stir
through
Season the spinach to taste with salt
and pepper
Serves
4

Mandoline Stacked Potatoes

Prep Time

This dish has such a gorgeous presentation
with the potatoes stacked like a deck of
cards.

Cooking Time 30 min.
Make Ahead

20 min.

1 hour
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Ingredients
6 each
3 tbsp.
1/4 cup

yellow potatoes, peeled and sliced paper thin
olive oil
hot beef or chicken broth

Preparation
•
•
•
•
•
•

Preheat the oven to 400°
Divide the potatoes into four portions and lay the slices on top
of each other, almost completely overlapping, so you end up
with them resembling a deck of cards displayed in a cascade
Trim the edges of each cascade to make a neat rectangle
Season with salt and freshly ground black pepper on both sides
Heat the olive oil in an ovenproof pan and carefully add the
potatoes
Cook until golden brown on both sides
Just before serving, add hot broth, cover with a buttered paper
and finish cooking in the oven for five minutes or until the
potatoes are tender

Grilled Vegetable Stack
This is one of my favorite summer dishes: a stack of grilled summer
vegetables with goat cheese and pesto vinaigrette. The vegetables
below are just a suggestion; adjust for whatever vegetables you love.
Ingredients
6 slices

butternut squash

1

medium eggplant

1

large red pepper

1

large red onion
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2

medium summer squash

2

medium yellow squash

2
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Serves

4

medium tomatoes

Prep Time

20 min.

3 tbsp.

extra virgin olive oil

1 tbsp.

rosemary

Cooking Time 20 min.
in batches

8 slices

goat cheese, feta or
chèvre

8 tbsp.

pesto vinaigrette

Make Ahead

not advised

Preparation
•

Cut all vegetables crosswise into 1/3‐inch slices

•

Place the vegetables on a tray and brush generously with olive
oil, garlic, and rosemary

•

On a grill pan, start the butternut squash first, grilling for 5
minutes on the first side

•

Start the other vegetables except the tomato, grilling for 2–3
minutes per side and brushing with more of the dressing

•

Grill the tomato slices for 1 minute per side

•

Transfer the vegetables to a tray as they finish grilling

•

While still hot, stack the vegetables on a warm plate with two
slices of your favorite goat cheese interspersed between the
slices

•

Thin out some pesto with a bit of red wine vinegar

•

Dribble 2 tbsp. of pesto vinaigrette around the plate and over
the vegetable stack
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Green Beans, Almonds and Prosciutto
The crunch of almonds and rich taste of prosciutto perfectly
compliment the beans in this dish.
I like to serve these at Thanksgiving time or when entertaining as a
special side dish for almost any main; chicken, steak or pork.
Ingredients
3 cups
6 slices
1/2 cup
1 tbsp.
2 tbsp.

green beans, cut into
1 inch pieces
prosciutto, cut into 1
inch strips
slivered almonds
olive oil
butter

Serves

6

Prep Time

10 min.

Cooking Time 5 min.
Make Ahead

not advised

Preparation
•
•
•
•
•
•
•
•
•

Cut tips of beans and then roughly in half to make one inch long
pieces
Cut prosciutto into one inch long strips
Bring six cups of salty water to a boil
Blanch the beans in the water for one minute and remove into
an ice water bath
In a dry frying pan, toast the almonds briefly – less than two
minutes – to crisp them up
Remove almonds to a bowl so they don’t continue to cook and
eventually burn
In a large sauté pan, add olive oil and prosciutto and cook for a
few minutes over medium high heat to crisp up the prosciutto
Add green beans, butter and salt to taste to the pan and warm
the beans through
Transfer to a serving bowl and toss half of the almonds through
the beans, then top with the rest of the almonds
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Butter Glazed Carrots
Ingredients
3 cups

2 tbsp.

carrots, sliced in
quarter inch slices on
the bias
butter

Serves

6

Prep Time

10 min.

Cooking Time 5 min.
Make Ahead

not advised

Preparation
•
•
•
•
•
•
•

Slice the carrots into disks on the bias so they look like ovals
instead of circles
Bring six cups of salty water to a boil
Blanch the carrots in the water for two minutes and remove into
an ice water bath
In a large sauté pan, melt 2 tbsp. of butter and add the strained,
cooled carrots to the pan to warm through with the butter
Coat the carrots with the butter as they warm to create a glaze
If the glaze feels dry, add a tbsp. of butter or a tbsp. of water
Cook carrots until your fork easily pierces the carrots and the
glaze is coating the carrots
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Mexican Food
Mexican food has always been a big part of my life. We grew up in the
western United States, and when I was a child, we often had fresh,
home‐made tortillas and a pot of spicy beans simmering away on the
stove.
When we moved to San Diego, where I’ve spent most of my adult life,
my sister and I were much more likely to visit Alberto’s, the local
hole‐in‐the‐wall burrito shop, than we were to visit McDonalds. We
loved having a carne asada burrito and taquitos after visiting the
beach.
In Australia, I haven’t found much authentic Mexican food. It’s
primarily been greasy Tex‐Mex: tacos, nachos, and quesadillas. This
collection of recipes preserves all of my favorite memories of my
childhood and Mexican food in California. I love to make fresh
salsa, guacamole, and a pile of fajitas. I can almost feel the sand
between my toes when I eat that carne asada burrito in my
Australian kitchen.

Poblano

Anaheim

Jalapeño

Serreno

Habenero

Some recipes call for charring the pepper first, which helps to peel away the tough skin and makes the pepper more
juicy, tender, and sweet, with a pleasant smoky flavor. To char, roast the chile over an open flame or under a broiler
until the skin is black and blistered. Place the chile into a paper bag and twist closed. When cool enough to handle,
slip the blackened skin from the chile and remove the seeds and veins.

Charring Chiles

The veins and seeds of a chile hold much of its heat and little flavor. Cut them out to reduce the heat. If you like more
chile flavor in a recipe, just add another deseeded chile. Chile oil soaks into your fingers and can sting for hours. Use a
spoon to clean chiles, not your fingers, and take your contact lenses out before you clean chiles. I only made that
mistake once.

Chiles

Large, squat
green chiles
sometime with
a little black.
Also called
Pasilla
peppers.

Anaheim

Medium hot,
very flavorful

Chile Rellenos

Description

Substitutes

Heat
Flavor

Used In

Poblano

Stuffed or used in
salsas

Mild heat,
herbaceous flavor

Poblano

Long tapered 4 to
8 inch long green
chile. Also called
Chile Verde or
California Chile.

Anaheim

Used in a variety
of dishes and
sauces, or stuffed
with cheese

Ranges from hot
to very hot

Serreno

2 inches long and
3/4 to 1 inch in
diameter with a
rounded tip. Dried
jalapeños are
known as
chipotles.

Jalapeño

Used in various
Mexican dishes,
salsa and
guacamole

Jalepenos can be
substituted
Very hot, savory
flavor

Thin tapered 2 to 3
inch long green
chile packs quite a
lot of heat. As it
ripens it runs
orange, then red.

Serreno

Used in small
amounts, generally
for sauces

Extremely hot

No Substitute

Native to the
Caribbean, the
north coast of
South America.
Ranges from light
green to bright
orange when ripe.

Habenero
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Chicken or Turkey Enchiladas
Don’t know what to do with leftovers? This is a great dish to make
with chicken or turkey after Thanksgiving.
My niece and nephew love to get involved and make an assembly line
of tortillas, sauce, chicken and cheese. They get their fingers messy
and then eat everything on their plate.
Ingredients
16
1 1/2 cups
4
2 cloves
1 1/2 lbs.
3 tbsp.
1
2 cups

corn tortillas
enchilada sauce, canned
chipotle chiles canned
finely chopped garlic
chicken breast or turkey
vegetable oil
red onion, finely chopped
Cheddar and Jack cheese,
finely shredded

Serves

8

Prep Time

30 min.

Cooking Time 20 min.
Make Ahead

4 hours

Preparation
•

Preheat oven to 350°

•

Prepare the chicken, and when cooked, shred by hand and set
aside
o
Brown. Coat large sauté pan with oil and brown chicken
over medium heat
Allow 7 minutes each side or until no longer pink
Remove chicken to a platter, allow to cool
o
Boil. Bring 6 cups of chicken broth to a boil and add chicken
breasts
Boil for approximately 5 minutes and leave to sit in liquid
for 15 minutes
Remove to a plate and allow to cool
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•

In a large sauté pan, sauté the onion until translucent; 3–5
minutes

•

Add the chiles and chicken to sauté pan; add 1/4 cup of
enchilada sauce and set aside

•

Coat the bottom of a 13 × 9–inch glass dish with a ladle of
enchilada sauce

•

Using a large, shallow bowl, dip each tortilla in enchilada sauce
to lightly coat

•

Spoon 1/4 cup chicken mixture in each tortilla and top with a
sprinkle of cheese

•

Fold over filling, place 8 enchiladas in each pan with seam side
down

•

Top with remaining enchilada sauce and cheese and bake for 20
minutes
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Salsa
Salsa is a vital ingredient to Mexican
food. Salsa is not one specific recipe but
a name for many different sauces. There
are three main types of salsa: fresco,
roja, and verde. The roja (red) and verde
(green) salsas are cooked and chilled. Some Mexican restaurants in
California have salsa bars with up to ten different types of salsa.
Use these recipes as a base and experiment with to find your perfect
balance of acidity and heat.

Salsa Fresco
Ingredients
1
4
1
3 tbsp.
1/4 cup

medium red onion,
coarsely chopped
medium vine ripened
tomatoes, chopped
jalapeño, seeded and
coarsely diced
fresh lime juice
chopped cilantro leaves

Serves

6

Prep Time

10 mins.

Chilling Time

1 hour

Make Ahead

2 hours

Preparation
•
•

Chop all ingredients to a uniform 1/4‐inch dice
Mix together in a glass bowl and refrigerate for 1 hour before
serving
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Salsa Roja or Verde
Ingredients
2 tbsp.
1
1
3 tbsp.
1/2 cup
4
2

olive oil
Serves
6
medium red onion,
coarsely chopped
Prep Time
10 mins.
jalapeño, seeded
Cooking Time 1 hour, 15 mins.
and coarsely diced
fresh lime juice
Make Ahead 2 hours
cilantro, chopped
medium vine‐ripened tomatoes, coarsely chopped
small tomatillos, husked and coarsely chopped
(optional)

Preparation
•
•
•
•
•
•

Heat oil in a large skillet over medium heat
Add the onion and jalapeño and cook until soft
Add the tomatoes or tomatillos and cook until soft, about 10–15
minutes
Transfer mixture to blender, add lime juice and cilantro, and
blend until smooth
Season with salt and pepper
Refrigerate for at least 1 hour before serving or use immediately
warm

Christine Vulovic

221

222

I Love Food

Guacamole
The cool, mild taste of guacamole tempers the spicy flavors of many
Mexican dishes. A lot of people complicate this dish by adding sour
cream and salsa. I love guacamole made more simply, just the full
clean taste of the avocado with some cilantro, lime, salt and pepper.
Ingredients
2 large, ripe

avocados

1/2 cup

cilantro, finely chopped

2 tbsp.

fresh lime juice (juice of 1
lime)

Serves

salt and freshly ground
pepper

4

Prep Time

5 mins.

Cooking Time none
Make Ahead

2 hours

Preparation
•

Mash avocado in a large bowl into a roughly mixed mixture

•

Stir in cilantro and fresh lime juice

•

Season with salt and pepper to taste

•

Serve immediately

Tomatillo Sauce
Ingredients
4

tomatillos, halved

Serves

6

2

red onions,
quartered

Prep Time

10 mins.

1 cup

olive oil

Cooking Time 1 hour, 30 mins.

4 cloves

garlic, coarsely
chopped

Make Ahead

1 tsp.

chipotle pepper puree

2 hours
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fresh lime juice
salt and freshly ground pepper

Preparation
•

Preheat oven to 400°

•

Roast tomatillos and onions with 1/4 cup olive oil and season
with salt and pepper until soft (about 30 minutes)

•

Place all ingredients in a blender and blend until smooth while
drizzling in remaining olive oil

•

Season with salt and pepper

•

Refrigerate for at least 1 hour before serving or use immediately
warm
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My Best Friend’s Fajitas
Simon loves Mexican food. This is
one of our favorite dishes to have
while watching a film at home on
the couch.
For inside grilling, I slice the
chicken and beef to marinate and
cook on a grill pan on the stove. It
cooks faster and has more taste. I
would leave cuts of meat whole to
grill on a barbecue. I like the
variety of two types of meat in this dish, but you can use just one.
Ingredients
2
2
2

chicken breasts, cut
into thin strips

Serves

6

chicken thighs, cut into
thin strips

Prep Time

20 min.
plus 2 hours

strip steaks, cut into
thin strips

Cooking Time 20 min.

1

green pepper and red
pepper, cut into strips

6

green spring onions,
sliced coarsely

3 tbsp.

fajita seasoning (see seasonings page)

1/4 cup

tequila (optional)

1

jalepeño or serrano chile, deseeded and sliced

2 tbsp.

olive oil

Make Ahead

not advised
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Preparation
•
•
•
•
•
•
•
•
•
•
•
•

Slice the breasts, thighs, and steaks across the grain into 1/2‐
inch‐wide strips
Slice peppers and onions into the same length and width strips
Combine meat, peppers, jalepeños (or serranos), and onions in a
glass dish
Sprinkle with seasonings and mix thoroughly with tequila and oil
Leave to rest for 30 minutes to two hours (While you make fresh
guacamole, of course!)
Heat a grill pan on the stove on the highest heat for 2–3 minutes
Place a plate on the stove next to the grill pan and turn on the
overhead fan
Using tongs, lay pieces of the mixture on the grill and cook for 1–
2 minutes
Turn and cook for another 1–2 minutes and then rest on the
plate on the stove
Depending on the size of your grill pan, it might need to be done
in 2–3 rotations
Take the extra time and don’t pile all of the meat in the pan at
one time, this will just leave you with sautéed meat
Serve hot, buffet style with tortillas, salsa, guacamole, cilantro,
and cheese
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Tortillas
Tortillas are flatbread used in almost every Mexican dish. There are
two types: corn tortillas and flour tortillas. Corn tortillas are usually
used for chips and crisp taco shells, whereas flour tortillas are used
more for burritos and quesadillas. Corn tortillas are best made with a
tortilla press, and flour tortillas must be rolled out.

Corn Tortillas
Ingredients
4 cups
1 tsp.
1 cup
2 tsp.

masa harina
salt
warm water
honey

Preparation
•
•
•
•
•
•
•

Put the masa harina in a bowl and mix in the salt
Add water and mix with your hands; add water as needed until
dough comes together
Knead for a few minutes; the dough should be firm and springy
and not stick to your hands
Place a piece of heavy plastic onto a tortilla press, form a 1 1/2‐
inch ball of dough and place it in the center of the press, top
with plastic then close the press to form the tortilla
Open the press and remove the top layer of plastic; peel the
tortilla off the plastic
Place it onto a hot, ungreased cast iron skillet; cook for about 1–
2 minutes per side
Remove and place it on a clean tea towel; keep it covered to
keep it soft and pliable
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Flour Tortillas
Our mom’s tortilla recipe, which goes great with green chili and
beans. As kids, we loved them hot out of the pan, and mom would
have to swat us away so we didn’t eat them all.
Ingredients
3 cups
2 tbsp.
1 tsp.
5 tsp.
3/4 cup

flour
baking powder
salt
shortening
warm water

Preparation
•
•
•
•
•
•
•

Combine flour, baking powder, and salt in large mixing bowl and
mix well
Add the shortening, mixing with hands until texture is just
crumbly
Make a well in the middle of the mixture, add the water, and
continue mixing with hands
Let the mixture rest 10–20 minutes with a damp towel over top
of bowl
Make walnut‐sized or slightly larger balls of dough and roll out
until thin and round
Cook in a large skillet for about 2 minutes; turn when the tortilla
gets bubbles on the top
Have a damp towel ready and place tortillas in between as the
tortillas are done

Mom’s Green Chili, Beans, and Tortillas
When our mom would make this on a weekend, lots of people would
come around because they love this dish. It smelled wonderful
cooking on the stove for hours, and we couldn’t wait until it was
done. Mom’s recipe for flour tortillas is on page 227.
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Green Chili
Ingredients
5

large Anaheim chiles

1

whole jalapeño (canned)

Serves

8

One 14.5 oz. can stewed tomatoes (Italian
style is best)

Prep Time

20 min.

1 bunch

green onions

Cooking Time 2 hours

1

medium yellow onion

Make Ahead

1

medium red onion

1–2 cups

shredded cheese (for garnish)

1 day

salt
Preparation
•

Roast the Anaheim chiles under a broiler, turning until the skin is
black

•

Place the chiles in a large plastic bag and let sit for 5 minutes

•

Peel the black skin away from the chiles, then slice open

•

Using a spoon, remove all the seeds; dice

•

Cook 4–5 slices of bacon and set aside; reserve drippings for
sauce

•

Add a tbsp. of flour and 2 tbsp. of warm water to the bacon
drippings

•

Cook for 2–3 minutes

•

Dice the onions, chiles, and jalapeño, and add to the bacon
dripping sauce

•

Chop stewed tomatoes and add to the sauce

•

Salt to taste
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Beans
Ingredients
2 cups

dried pinto or anasasi
beans

Serves

8

1

large white onion, diced

Prep Time

20 min.

1 tbsp.

New Mexico chile powder

Cooking Time 2 hours

1 tbsp.

cumin

Make Ahead

1 day

Preparation
•

Cover beans with water and cook until tender, about 2 hours

•

Add salt to taste

•

Add 1 diced white onion, 1 tbsp. New Mexico warm chile
powder, and 1 tbsp. cumin

•

Cook until onions are translucent

•

Serve topped with sour cream and with warm tortillas

Christine Vulovic

231

Chili
There is a lot of debate about what should be in chili, but there are
three common main ingredients to chili: meat, chiles, and cumin.
After that, I think it’s up to individual preference; add beans or leave
them out. The recipe below should be adjusted to your personal
taste. Always taste your food. If you think it isn’t right, adjust to your
taste, and trust your instinct.
This is a great weekend dish to make in large quantities; it freezes
wonderfully and keeps in the fridge, so make a huge batch! It takes as
much time to make one batch as it does two.
Ingredients
3
2 tbsp.
2 tbsp.
2 tbsp.
1 tbsp.
1 tbsp.
3 tbsp.
2 medium
3 lbs.
6 cloves
1 can
1/2
2 cans
2 small cans
1 tsp.

dried ancho peppers, stemmed and seeded
dried oregano
sweet paprika
Serves
8
whole coriander
cumin seed
Prep Time
20 min.
chili powder
Cooking Time 2 hours
extra virgin olive oil
medium onions, chopped
Make Ahead 1 day
beef chuck, cut into 1‐inch
cubes
garlic, chopped
chipotle chile, chopped
jalapeño pepper, chopped
whole tomatoes, hand crushed (28 oz.)
drained pinto beans
sugar
grated queso fresco, for garnish
cilantro leaves, for garnish
lime wedges, for garnish

232

I Love Food

Preparation
•
•
•
•
•
•
•
•
•
•
•

Toast and grind spices into a spice mill or food processor and
grind until they are powdered
Heat a large heavy pot over medium heat; add 3 tbsp. olive oil
and the onions
Cook until the onions are soft and beginning to caramelize,
about 10 minutes
Add beef to pot and cook, stirring frequently, until browned on
all sides, about 10 minutes
Add 2 tbsp. of the toasted spice mix, the garlic, chipotle,
jalapeño, tomatoes, and sugar
Season with salt and stir well
Add hot water until the meat is just covered with liquid
Return to the boil, reduce to a simmer, cover, and cook for 1 1/2
hours
Remove the meat and shred it with a fork, taste and adjust
seasoning
Add beans to the chili and bring back up to a simmer
Serve with the queso fresco, cilantro, and lime for garnish
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White Chili
My sister and I love to have this for lunch after a long day of shopping in
La Jolla. We looked forward to this spicy, savory chili served with warm
tortillas and a glass of chardonnay while reviewing the loot.

Ingredients
6 cups
1 tbsp.
1 tsp.
1 tbsp.
2 tsp.
4
4, 16 oz. cans
1
1
1
2 cloves
1 tbsp.
1 tbsp.
1, 4 oz. can
1 cup
1 tbsp.
1 cup
1/2 cup
3

Serves

8

Prep Time
30 min.
chicken stock
rosemary, minced
Cooking Time 1 hour
thyme leaves, minced
cumin
Make Ahead 1 day
cayenne pepper
boneless, skinless chicken thighs or breasts
cannellini (white) beans
large onion, chopped
large leek, sliced
pasilla pepper, deseeded and diced
garlic, chopped
tequila
olive oil
green chiles
sour cream
corn starch
Monterey Jack cheese, grated
cilantro, chopped
limes (including zest)
green onions, sliced

Preparation
•
•
•

In a large saucepan, bring chicken stock to a boil
Add 1 tbsp. cumin, cayenne pepper, rosemary, and thyme
Add chicken and poach for 15 minutes, then remove and set aside
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Sauté onion in a large stock pot in oil and salt for 10 minutes or
until translucent
Add garlic, leeks, pasillo pepper, chiles, cumin, and cayenne
pepper, and sauté for 5 mins.
Add 1 tbsp. of tequila and cook until absorbed, about 2–3 minutes
Strain poaching stock in a colander lined with a paper towel,
leaving a clear stock
Add beans and chicken to stock and bring to a boil
Reduce the heat and simmer for about 40 minutes, reducing the
liquid by a quarter
Stir corn starch into sour cream until completely incorporated
into sour cream and smooth
Add a tbsp. of broth into sour cream and stir until smooth, then
add to chili
Cut chicken into small cubes; add chicken to the chili, and warm
through
Ladle into bowls and top with a squeeze of lime juice, cheese,
green onions, and cilantro

Tacos
I love tacos, and I have to admit that sometimes I love the
Americanized taco of ground beef with cheese, taco sauce, finely
grated orange cheddar cheese, and shredded iceberg lettuce. It’s a
secret dinner for me on a Tuesday night, but I’d never serve that to
guests! Here are a couple more authentic taco recipes that are
absolutely delicious and great for parties.
Serves

6–8

Prep Time

2 hours

Ingredients
2 lbs.

flank or skirt steak,
trimmed of excess fat

1

marinade, recipe
below

16

small corn tortillas

Cooking Time 20 min.
Make Ahead

not advised
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Accompaniments
Shredded romaine or iceberg lettuce
Chopped white onion
Shredded Jack cheese
2 limes, cut in wedges for serving
Salsa Fresca
Guacamole
Preparation
•
•
•
•
•
•
•

Lay the flank steak in a large baking dish and pour the marinade
over it
Cover with plastic wrap and refrigerate for 1–2 hours
Preheat an outdoor grill or a grill pan over medium‐high flame
Grill the steak for 7–10 minutes each side, turning once, until
medium‐rare
Remove steak to a cutting board and let it rest for 5 minutes
Thinly slice the steak across the grain on a diagonal
Warm tortillas for 30 seconds on each side in a dry skillet or on
the grill

Taco Marinade Ingredients
4 cloves

garlic, minced

3 tbsp.

fajita seasoning (see seasonings page)

1

jalapeño, minced

1

large handful fresh cilantro leaves, finely chopped

1/2 cup

olive oil
kosher salt and freshly ground black pepper
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Fish Tacos
This is a San Diego classic dish. Crisp, fried white fish, cabbage, and
spicy mayo in a warm, soft corn tortilla. You can make this a more
healthful dish by grilling the fish instead of breading and frying it.
Ingredients
2 lbs.
2 cups
3
8
1/2 head

red snapper, or other
firm‐flesh white fish
panko bread crumbs
eggs
peanut oil, for frying
corn tortillas
Napa cabbage,
shredded
Chili Mayo, recipe follows
Lime wedges, for garnish

Serves

6

Prep Time

20 min.

Cooking Time 20 min.
Make Ahead

not advised

Preparation
•
•
•
•
•
•
•
•
•
•
•

Fill a large, heavy‐bottomed pot about 1/3 full of peanut oil.
Heat to 375°
While the oil is heating, put the breadcrumbs into a shallow dish
Break the eggs into another shallow dish, season with salt and
pepper, and beat them with 2 tbsp. of water
Cut the fish into 1‐inch‐wide strips
Dip them into the egg, then coat them well with the
breadcrumbs
Set aside and let them rest for 10 minutes
Cook fish a few pieces at a time until golden brown and cooked
through, 3–5 minutes
Drain on paper towels
To make the tacos: heat a dry cast iron skillet over medium heat
Warm a corn tortilla in the pan until it softens, about 30 seconds
Place a fish strip on it, top with some of the shredded cabbage
pink chili mayo
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Squeeze lime juice over taco, roll up, and serve

Pink Chili Mayo
Ingredients
1 1/2 cups
1 1/2 cups
2

mayonnaise
sour cream
canned chipotle peppers in adobo sauce
juice 1/2 lime

Preparation
•
•
•

Put mayonnaise, sour cream, peppers, and lime juice in a
blender and process to a puree
Refrigerate the mayo for 1/2 hour to let the flavors to blend
Taste and adjust seasoning with salt and pepper
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Margaritas
There’s nothing better to go with Mexican food than margaritas. At a
party with Mexican food, I love to have a few different flavors of
margaritas. These are my favorites.
Ingredients
Traditional
Margaritas
1/2 cup fresh
squeezed lime juice,
1 lime, in wedges
2 tbsp. freshly
squeezed lemon juice
(1 lemon)
1 cup orange liqueur
1 cup gold tequila
3 cups ice
Kosher salt

Mandarin Margaritas
1/2 cup fresh
mandarin juice
1lime, in wedges
1 cup orange liqueur
1 cup white tequila
3 cups ice
Kosher salt

Mango Margaritas
1/2 cup pureed
mangoes,
recipe below
1 lime, in wedges
1 cup Triple Sec
1 cup white tequila
3 cups ice
Mint Salt, recipe
below

Preparation
On the Rocks

Frozen

•

Fill a pitcher halfway with
ice

•

Fill the blender with ice

•

•

Add all liquid ingredients

Add all liquid ingredients to
a pitcher

•

Blend until smooth

•

Rub the rim of a margarita
glass with a lime wedge and
dip into salt to coat rim

•

Rub the rim of a margarita
glass with a lime wedge and
dip into salt to coat rim

240

I Love Food

Mango Puree
Ingredients
1 1/4 pounds

mangos

1/2 cup

sugar

1 cup

water

Preparation
•

Peel and pit the mangos and cut them into large chunks

•

Place the mango in a blender with the water, sugar, and a pinch
of salt

•

Blend until smooth

•

Taste and add more sugar if necessary
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Risotto
Risotto is a creamy, oozy dish; rice
suspended in creamy, thick broth and mixed
with all your favourite flavors.
Risotto is simple to prepare, and the
ultimate comfort food. It’s perfect as a
small first course to fish or chicken dishes,
or as a main course with a salad.

The Alchemy of Risotto
Risotto is a method, not a recipe. Follow the method below and add
the ingredients that you want to make exactly the risotto that fits
your mood.
Sauté onion or garlic in a heavy, wide cooking pot
Choose a heavy‐bottomed pot, as wide as possible; this cooks the rice
in as thin a layer as possible. Sauté onions, shallots, or garlic in butter
or oil right in the risotto pot.
Add the rice and coat with butter
Risotto must be made with a short grain rice in order to absorb the
broth and swell up without breaking or becoming mushy. Arborio rice
is readily available in the supermarkets, and it is the only rice you can
use to make risotto. When the onions and garlic are sautéed, add the
rice, and make sure to stir coat every grain with butter.
Add cooking seasoning, wine, and simmering broth
Before adding the broth, you need to season the rice with the first
liquid you want it to absorb. This might be dried mushroom water
and mushrooms or saffron. Then, add a cup of wine and allow it to
soak into the rice. Then start adding the broth. Use the very best
broth possible, preferably home‐made stock. The broth should taste

242

I Love Food

wonderful because it will be the main flavoring of your dish. Taste the
broth and adjust with herbs or seasoning as needed.
I suggest having a pot of simmering broth next to the risotto pot and
a ladle to add the broth to the risotto as needed. Broth must be hot
at all times. After the rice has absorbed this first addition, add
another ladle of simmering broth. Once that has soaked in, add
another ladle of simmering broth, and so on.
Stir
While not necessary to stir the rice every second of the way, fairly
constant stirring (with a pause here and a pause there) will create an
evenly cooked risotto.
Watch for the perfectly cooked rice
Risotto generally takes 25–30 minutes to cook, but you can’t depend
on time: you need to watch for when the rice is done.
During the cooking process the rice absorbs broth, which finally
penetrates and softens the protein surrounding the rice. The rice
grains must be neither firm (undercooked) nor soft (overcooked);
they should have just a suggestion of resistance at the center as you
bite them.
When the rice is perfectly cooked, check the texture. Sometimes the
rice is perfectly cooked but the sauce surrounding it may be too dry.
Risotto should be almost runny, the rice gliding through the sauce. If
it’s too dry, add a little more hot broth to adjust the texture of the
dish after the rice is done.
Finish
Stir in the condiments; butter, parmesan, mushrooms, olive oil, shell
fish, steamed peas, or pesto. Add anything you want to the risotto to
finish it for your mood.
Condiments should be stirred in the last 3–5 minutes of cooking.
Warm through the risotto, ladle it into shallow bowls, top with
remaining condiments, and serve.
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Risotto Recipes
The following are the proportions and ingredients of my favorite risottos.
All recipes serve four as an entrée. Add items in the order listed.
Seasoning and Rice

Broth

Condiments

Bianco
simple, basic
risotto
recipe

2 tbsp. olive oil
4 tbsp. unsalted
butter
1 onion, finely
chopped
1 cup Arborio rice

1 cup white wine
2 cups chicken
stock

1 tbsp. unsalted
butter
1/2 cup freshly
grated Parmigiano
cheese
Salt and white
pepper

Mushroom
rich, full
mushroom
flavor
serve with
steak or as a
main

2 tbsp. olive oil
4 tbsp. unsalted
butter
1 onion chopped
finely
1 clove garlic, finely
chopped
1 cup Arborio rice

1 cup white wine
20 grams dried
porcini
mushrooms,
soaked
Mushroom
soaking water
2 cups chicken
stock

1 tbsp. unsalted
butter
1/2 cup freshly
grated Parmigiano
cheese
Sautéed wild
mushrooms
4 tbsp. chopped
parsley
Salt and white
pepper

Saffron
Shrimp
Risotto
fabulous
flavor
perfect for
entertaining

4 tbsp. unsalted
butter
1 onion chopped
finely
1 cup Arborio rice

1/8 tsp. saffron
1 cup white wine
3 cups fish stock

1/2 cups green
onions
1/2 pound shrimp
peeled
1/2 cup young peas
1/4 cup Greek
yogurt
1 tsp. lime juice
1 fresh jalapeño
1 serrano (red)
pepper
1/4 tsp. Tabasco
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Soup
On a winter weekend, I love to make big batches of soups. I’ll make a
whole day out of it, starting by visiting the markets and finding fresh
veggies, interesting beans, and seafood while I plan the soups in my
mind. I’ll finally leave the market when I can’t possibly carry any
more.
When I get home I’ll spend the day chopping, experimenting,
simmering, and tasting until I come up with 3 or 4 soups. It’s fun to
have friends or family around for this as well. I used to make little
taster bowls for Gabriela and I, and we would decide if the soup
needed more of anything.
The great thing about soups is that once you have mastered making
the base, you can add anything you want to it.

Creating a Flavorful Soup Base
When I first started cooking I tried to make a vegetable soup with
water, herbs and vegetables. That isn’t soup; its vegetables in water.
A great soup, though, has layers of flavor. Start with the aromatics—a
base of flavors like ginger, chiles and garlic for an Asian soup or
carrots, celery and onion for a chicken soup. These are sautéed and
then broth or stock added to as the next layer of flavor before the
main ingredients are added for your soup.

Home‐Made Stock
When making soup, at the very least, you must use a good canned
broth in your soups. However, I always prefer to use home‐made
stock. I love to roast a chicken on Sunday for dinner and then make
stock out of it the next day. Just pick all your favorite meat off the
bones, submerge the carcass in a huge stockpot, and add vegetables
and herbs. Cover with water and bring to a boil. Then turn down the
heat and let it simmer for a minimum of 4 hours. Use a spoon to skim
off any “scum” on top. You then need to let it cool down for at least
an hour before you do anything with it. I’ve left it overnight before.
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If you do leave it overnight, bring it back up to a boil and then cool
again before you put it in containers.
To store, I put the stock in freezer bags; make sure you push all the air
out to reduce freezer burn. Also, make sure you label the date and
type of stock. I once used lamb stock instead of chicken for butternut
squash soup on accident and it ruined the soup.
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Chicken Noodle Soup, Alphabet Soup
Whenever I am in the store, I always
look for interesting pasta shapes for
soups, and if I find alphabet noodles,
I buy extra, because they are hard to
find. I also love stars or other small,
shaped pasta in this soup.
This is a great soup to make for
dinner the night after a roast chicken
dinner with the leftovers of the chicken and other stray vegetables.
You can even use leftover rice in place of the pasta.
Ingredients
1

onion, diced

1 cup

baby carrots, sliced

1 cup

zucchini, cubed

1 cup

corn (frozen is fine)

Cooking Time 20 min.

1 cup

mushrooms, sliced

Make Ahead

1 cup

red potatoes, cubed

1 tbsp.

minced garlic

1 tbsp.

minced thyme

1 cup

cooked chicken, cubed

6 cups

chicken broth, hot

1 tsp.

salt

1 tsp.

pepper

1 tsp.

olive oil

1 tbsp.

butter

Serves

6

Prep Time

10 min.

4 hours
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Preparation
•
•
•
•
•
•
•

Prepare all vegetables and set aside
In a large stock pot, sauté onion, thyme, garlic, salt, pepper, oil,
and butter until onion is soft, approximately 4–5 min.
Add chicken, mushrooms, carrots, zucchini, corn, and potatoes
and sauté for an additional 5 min.
Pour broth over the chicken and vegetable sauté and bring to a
rolling boil
Add alphabet pasta and boil for 7 minutes
Check that potatoes are tender before serving
Serve in deep bowls with crusty bread

Mom’s Chicken Soup with Great Grandma Rosie
Kempton’s Egg Noodles
Chicken soup is always soothing on a cold day, especially if you
happen to have come down with a cold. On days like this, a simple,
hearty chicken soup is just what the doctor ordered. This home‐made
chicken noodle soup has been the prescription for a cold day for years
in our family.

Egg Noodles
Ingredients
1 cup
1
1/4 tsp.

flour
egg
baking powder
salt to taste

Serves

6

Prep Time

20 min.

Cooking Time 30 min.
Make Ahead

2 hours

Preparation
•
•

On a floured board, pour flour and make a well in the middle
Crack egg into the well and stir the egg with a fork to a pure
yellow mix
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Start to bring the flour in to the egg, add flour as needed to
develop a firm consistency
Roll dough out to 1/8 in.
Cut into strips 1/4 inch wide and pull apart
Let noodles rest for 10 minutes uncovered

Chicken Noodle Soup
Ingredients
4
4
2
1 stalk
4 cups
2 cups
2

potatoes, cut into bite‐sized pieces
carrots, cut into bite‐sized pieces
onions, cut into bite‐sized pieces
celery, cut into bite‐sized pieces
chicken stock
fresh egg noodles
chicken breasts, boneless, skinless, and cut into
bite‐sized pieces

Preparation
•
•
•
•
•
•
•
•

Sauté vegetables on the bottom of a large stock pot
Cover with chicken stock and bring to a boil
Cook until potatoes are tender, approximately 10 minutes
Reduce to a simmer and add chicken pieces
Allow to simmer for 5 minutes
Bring the soup to a boil and add fresh egg noodles a few at a time
to keep the noodles from sticking
When the noodles are all floating to the top, they are cooked,
about 3–5 minutes
Serve in deep bowls with crusty bread
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Cream of Mushroom Soup
Mushrooms deliver a deep, earthy flavor to this
creamy soup. Use any kind of mushrooms that
you like. Button mushrooms work really well
for a midweek soup, but if you find some
beautiful wild mushrooms this becomes an
elegant wild mushroom soup starter for a
dinner party with a teaspoon of sour cream
swirled through.
Ingredients
3 tbsp.

unsalted butter

2 tbsp.

olive oil

3/4 cup

Serves

4

finely chopped shallots

Prep Time

10 min.

2 lbs.

mushrooms, thinly sliced

Cooking Time 30 min.

1 tsp.

fresh thyme leaves

Make Ahead

1/4 cup

cream sherry or cognac

3 tbsp.

all‐purpose flour

4 1/2 cups

chicken broth, reserving 1/2 cup

1/2 cup

milk

1/2 cup

sour cream

4 hours

Preparation
•

In a large, deep frying pan, melt butter with the olive oil over
medium‐high heat

•

Add the shallots and cook until tender, about 2–3 minutes

•

Add the sliced mushrooms, thyme, and salt and pepper

•

Cook until all of the liquid from the mushrooms evaporates

•

Add the sherry and cook until evaporated
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•

Stir in the flour and cook for 2–3 minutes

•

Transfer to large sauce pan and add 3 cups of the chicken broth

•

Bring mixture to a simmer, and cook for 15 minutes

•

Using a hand blender, puree the soup in the saucepan

•

Return soup to saucepan, bring to a simmer, and whisk in the
milk

•

Add reserved chicken broth to achieve desired consistency

•

Adjust seasoning with salt and pepper

•

Lower heat and whisk in 1/4 cup of the sour cream

•

Keep soup warm but do not simmer or boil

•

Serve soup garnished with remaining sour cream and sprinkle
with chives

Cream of Tomato Soup
This soup reminds me of cold winter days in
Utah as a child, watching the snow fall with
my bowl of tomato soup and a grilled
cheese sandwich. To accentuate the
sweetness of the tomatoes, try using a
tablespoon of balsamic vinegar to at the
end of cooking.
Ingredients
2 tbsp.

butter

1

medium onion, chopped

2 tbsp.

Serves

4

flour

Prep Time

10 min.

1 can (28 oz.)

crushed tomatoes, juices
reserved

Cooking Time 30 min.

2 cups

chicken broth

1 tbsp.

tomato paste

Make Ahead

1 day
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1 tbsp.

fresh basil

2 tsp.

fresh thyme

1

bay leaf

1 cup

light cream or milk
salt and pepper

Preparation
•

In a large saucepan, melt butter over medium heat

•

Add onion and carrot and cook, stirring frequently, until
softened, 3–5 minutes

•

Add flour and cook, stirring constantly, 1–2 minutes without
allowing to color

•

Add tomatoes with their juices, broth, tomato paste, basil,
thyme, and bay leaf

•

Bring to a boil, then reduce heat to low and cover pan

•

Stir occasionally while cooking for an additional 15 minutes

•

Remove and discard bay leaf

•

Using a hand blender, puree soup in batches until smooth

•

Return to pan and stir in cream

•

Check the seasoning and add salt and pepper to taste or a
teaspoon of sugar if your tomatoes don’t taste sweet enough

•

Simmer until heated through, 3–5 minutes, and serve
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Carrot Ginger Soup
One day at the market I found the most beautiful
carrots. I came home and invented this fresh soup
with the combination of ginger and carrots. It’s
perfect in the summer.
Ingredients
2 tbsp.
2
6 cups
2 pounds
2 tbsp.
1 cup

Preparation
•

•
•
•
•
•
•
•

sweet cream butter
onions, chopped
chicken broth
carrots, peeled and sliced
grated fresh ginger
heavy cream
sour cream
cilantro leaves for
garnish

Serves

8

Prep Time

10 min.

Cooking Time 30 min.
Make Ahead

4 hours

In a 6‐quart pan, over medium‐high
heat, add butter and onions and cook, stirring often, until onions
are translucent
Add broth, carrots, and ginger, then cover and bring to a boil
Reduce heat and simmer until carrots are tender when pierced
Remove from heat and puree with a hand blender
Pulse the blender to start it and then puree until smooth
Return to the heat and add cream, stir over medium heat to
bring soup to a simmer
Salt and pepper to taste
Ladle into bowls and garnish with a dollop of sour cream and
cilantro
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Tip: Blending Hot Liquids
When blending hot liquids, remove from the heat and allow to cool
for at least 5 minutes. You can use either a blender or a handheld
emulsion blender.

Using a Hand Blender
•

Make sure the head of the hand blender can be completely
submerged in liquid

•

Be careful not to lift the head of the blender above the liquid or
it will splatter

•

This takes a little practice; I recommend an apron

Using a Blender or Food Processor
•

Transfer liquid to a blender and fill it no more than halfway

•

Remove the middle of the cover; this prevents the vacuum
effect that creates heat explosions

•

Place a towel over the top of the machine, pulse a few times,
then blend on high speed until smooth

Lime juice lifts the flavor of bland foods
When you add a bit of lime juice right at the
end of cooking, it really brightens the flavors
of all the ingredients, and the dish doesn’t
have an overwhelming taste of lime.
I’ve tried this with lots of soups, even a lentil
soup. If you are unsure, test it with a smaller
bowl and a few drops to see if it will help the
flavor of the dish.
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Tortellini Mushroom Soup
I love the taste of plump tortellini pasta stuffed with my favorite
Italian flavors. Instead of smothering them in tomato sauce, I use
them in a soup with a rich mushroom broth. This soup is one of the
first dishes I experimented with when I started out on my own. It was
immediately a huge hit with my family and became one of the staples
of the midweek dinner.
Ingredients
1

medium yellow onion,
finely chopped

Serves

4

Prep Time

10 min.

2 cloves

garlic, minced

2 sprigs

thyme

2 sprigs

oregano

2 tbsp.

unsalted butter

1 lb.

button mushrooms,
sliced

6 cups

chicken broth

1 lb.

chicken and prosciutto tortellini

Cooking Time 15 min.
Make Ahead

not advised

Preparation
•

In a 6‐quart pan, over medium‐high heat, sauté the onion, garlic,
thyme, and oregano in the butter until the onion is translucent

•

Add the button mushrooms and sauté for about 5 minutes

•

Add chicken broth and bring up to a boil

•

Add tortellini and cook until tortellini has floated to the top,
about 5 minutes

•

Serve in deep bowls with garlic bread and sprinkle parmesan
over the top
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Tip: Freezing Soups
I find that most soups that keep well don’t have any pasta or rice in
them. If you want to be able to have those soups quickly available,
freeze the soup base and then add the pasta or rice when you are
making it that night.
When you freezing a soup or anything else, try and minimize the air
that can touch the food. This causes freezer burn, and the food tastes
terrible when you cook it. Try use a container that you can fill to the
top or a freezer bag, and squeeze all the air out.
If you are going to do a lot of freezing, invest in a vacuum food sealer
that sucks the air out of what you are sealing. This is great for long‐
term food storage. When using a vacuum sealer, you’ll need to freeze
liquid foods first and then seal the bag with the vacuum sealer;
otherwise, you’ll get soup all over yourself and the kitchen.

Turkey Pot Pie
Turkey pot pie is a wonderful turkey stew inside of a pastry shell. My
niece and nephew love this dish, even with all the vegetables in it!
Make all of the vegetables are the same size; very small 1/4‐inch
slices or cubes work best. Try baby carrots instead of full‐sized carrots
for presentation. Smaller vegetables cook faster!
I never make my own pastry; it’s probably the only thing I don’t make
from scratch on a regular basis. Great premade pastry is available
from most stores. I always make the pot pies in individual servings; I
think a massive pie loses the charm of the dish.
Ingredients
1
1 tsp.
1 tsp.
1 tsp.

small leek, sliced
minced thyme
minced garlic
olive oil

Serves

6

Prep Time

20 min.

Cooking Time 45 min.
Make Ahead

1 hour
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1 tbsp.
4 cups
1 cup
6 cups
2
2 tbsp.
1
2 sheets
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butter
mixed vegetables (carrots, zucchini, corn, etc.)
red potatoes, cubed
turkey or chicken broth, hot
chicken breasts or thighs, poached and cubed
flour or cornstarch
egg, whisked
premade pastry crust, brought to room
temperature

Preparation
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Preheat the oven to 350°
Sauté leek, thyme, garlic, salt, oil, and butter until leeks are soft;
approximately 4–5 minutes
Add mixed vegetables and potatoes and sauté for an additional
10 minutes
Whisk flour or cornstarch into 2 tbsp. of cold water and pour
into the vegetable mixture
Pour hot broth over the vegetables and combine
Test the thickness of the stock after 5 minutes and add
additional cornstarch mixture if required; the consistency should
be of a stew, not a soup
Cut rounds of pastry for tops and bottoms and refrigerate the
pastry for the tops
Press the pastry for the bottoms into pie dishes, line with baking
paper and fill with baking beans
Bake 8 minutes and cool
Using a ladle, pour room temperature stew into the prebaked
pastry shells
Brush whisked egg around the top of the prebaked pastry shells
and place a pastry top on
Refrigerate for 30 minutes prior to baking to firm the pastry top
up
Bake for 35 minutes or until pastry is golden brown
Cool for 5 minutes before serving
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Ella’s Lentil Soup
On a cold and rainy day in the middle of
the Australian winter, my friend Gabriela
remembered having her mom’s lentil
soup with a tomato and onion salad on
cold winter days in Chile.
Gabriela called her mom for the recipe
from Australia and spent an hour with her
mom talking through the recipe. We
spent the afternoon making soup and remembering lots of family
stories. It was a wonderful day.
Ingredients
1 cup

French lentils soaked overnight with a little salt,
then rinsed

1/3 cup

olive oil

2 cloves

garlic, minced

1 cup

carrots, cubed

2 cups

spinach, chopped

1 cup

zucchini, cubed

Cooking Time 30 min.

1 cup

green beans, cubed

Make ahead

2 tsp.

paprika

4 cups

hot beef broth

1/2 cup

chopped basil

Serves

6

Prep Time

20 min.
plus 1 day

1 day

Preparation
•

Bring lentils (soaked for a day previously) to a boil in 2 cups of
cold water

•

While water is boiling, warm a sauté pan

•

Pour oil into the pan and add garlic; sauté until garlic is opaque
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•

Add vegetables (except spinach and basil) and sauté until
vegetables are tender

•

Check lentils and stir occasionally until soft (easily smashed with your
fingers)

•

Pour vegetable sauté in the boiling water and reduce heat

•

Stir lentil and vegetable mixture often, adding broth when the liquid
has been absorbed so that you can see bottom of the pan (similar to
cooking risotto)

•

After adding the second cup of beef broth, stir in basil and
spinach

•

After all the broth has been added and is absorbed by the lentils,
let stand for 10 minutes while preparing the garnish

•

Serve in shallow soup dishes garnished with chorizo and a
Chilean tomato and onion salad
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Asian Steak Soup
Healthy and delicious, with bright and fresh flavors. All of your
favorite vegetables are simmered in a fragrant, spicy beef broth with
noodles then poured over paper thin steak slices. The steak is
incredibly tender and flavorful because thin slices are added raw and
the boiling broth cooks them perfectly.
Ingredients
2
6 cups
2 cloves
1/2 in.
1/2
1/2 package
1/2
1
10
8
4 stalks
1 bunch
2 tbsp.
2 tbsp.

filet mignons, sliced
into 1/4‐inch slices
Serves
4
beef broth
Prep Time
20 min.
garlic
fresh ginger, peeled
Cooking Time 15 min.
and minced
red chile, deseeded and Make ahead not advised
minced finely
fresh Asian noodles
carrot, sliced thinly
shitake mushroom, diced
snow pea pods, cut into thirds
small button mushrooms, quartered
broccolini
baby bok choy, large leaves removed and medium
leaves split in two
cilantro (coriander) roughly chopped, or more to
taste
green onions, sliced thinly
juice of 1/2 lime

Preparation
•

Place the steak in the freezer for about half an hour before
slicing to firm it up a bit
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Prepare all of the vegetables and place in a couple of bowls; the
vegetables will be added at different times (in the order listed)
so don’t mix them all up together
Bring the beef broth to a simmer, and add garlic, ginger and
chiles
Add the carrots and shitake mushrooms and allow to a simmer
Slice the filet mignon across the top of the round, making thin
round slices, and set aside
Add snow peas, mushrooms, and broccolini and bring back up to
a simmer
When the carrots are tender, add the noodles and the bok choy
and bring to a simmer
Add the juice of 1/2 lime to the broth and taste
o If the broth is too salty, add a bit of water to thin it out and
a bit of ginger to freshen it
o
If the broth is too thin, add a bouillon cube to it
Once the noodles are tender, the soup is done
To serve the soup, layer the ingredients
o
Using a pasta fork, pull the noodles out of the broth and
into bowls
o Lay a few slices of raw steak over the noodles
o Pour the broth and vegetables over the top of steak and
noodles
o
Top with cilantro and sliced green onions

Italian Wedding Soup
I absolutely love this soup of tiny meatballs floating in a bath of rich
chicken stock, pasta and spinach. This is one of the recipes I
improvised after a soup on the supermarket shelf that piqued my
interest. I love to make the meatballs very, very small, about double
the size of the large, round pasta.
After I improvised this version, I found that the traditional soup in
Italy has endive instead of spinach, eggs stirred into the broth at the
end, and no pasta in it. I still like this version.
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Ingredients
Meatballs
1
1
1 tsp.
1 tsp.
1 slice
1/2 cup
1 lb

Serves

8

small onion, grated
Prep Time
20 min.
large egg
Cooking Time 20 min.
minced garlic
salt
Make ahead 1 hour
fresh white bread, crust
trimmed, cubed
grated parmesan
Italian sausage
Freshly ground black pepper

Soup
12 cups
1 lb.
1 lb.
2 tbsp.

chicken broth
large, round couscous pasta
spinach, coarsely chopped
freshly grated parmesan, plus extra for garnish
salt and pepper

Preparation
Meatballs
•
•
•
•

Stir onion, egg, garlic, salt, and pepper in a large bowl to blend
Stir in the cheese and Italian sausage
Using 1/2 tsp. for each; shape the meat mixture into 1/4‐inch‐
diameter meatballs
Place on a baking sheet

Soup
•
•
•
•

Bring the broth to a boil in a large pot over medium‐high heat
Add large couscous to the broth and cook for 5 minutes
Add the meatballs and simmer until the meatballs are cooked
through, about 8 minutes
At the last minute, add the chopped spinach and wilt down
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Season the soup to taste with salt and pepper
Ladle the soup into bowls and serve
Finish soup with parmesan cheese

Laksa
Laksa means ten thousand, and this soup is called that because there
are so many ways to make this dish. It is made in a different way in
every home in many countries across Asia, like Peranakan style (in
porcelain bowls with spoons) or Thai style (with thick noodles, Asian
basil, candlenuts, lime, and pineapple).
The basic soup is a spicy, rich coconut broth combined with all of your
favorite Asian ingredients. Any combination of prawns, chicken, or
fish is layered on top of noodles. The recipe that follows is a good
base to experiment with.
Ingredients
1/2 lb.

Asian noodles (rice, wheat, or bean thread)

4 cups

cooked chicken

2 tbsp.

peanut oil

1 cup

prepared laksa paste

4 cups

chicken stock

Cooking Time 10 min.

1/4 cup

cilantro, chopped

Make ahead

1/4 cup

Thai basil, chopped

1/4 cup

fish sauce

1 can

coconut milk (13.5 fluid oz./400 mL)

Serves

4

Prep Time

20 min.

Crisp bean sprouts
Asian basil
Sambal or garlic‐chili hot sauce
Cucumber, julienned

not advised
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Preparation
•
•
•
•
•
•
•
•
•
•
•

Cook noodles according to package directions, rinse, and set
aside
Cut the chicken into bite‐sized cubes
Heat the oil in a large saucepan over medium‐high heat, then
stir in the paste
Keep stirring until cooked through, about 3 minutes
Pour in chicken stock, bring to a boil, then reduce heat
Stir in herbs and fish sauce, and simmer for 5 minutes
When ready to serve, stir in the coconut milk and bring to a
simmer
Divide the noodles among large bowls
Arrange the chicken over the noodles
Pour broth over the dish to cover
Arrange garnishes on top

Roasted Red Pepper Soup
The surprising sweetness of the soup and the drama of the bright red
color make this the perfect starter for a dinner party. It works well
with any Mediterranean, Mexican or Italian meal.
Ingredients
2 tbsp.

sweet cream butter

2

onions, chopped

6 cups

Serves

6

chicken broth

Prep Time

15 min.

6

red peppers, peeled and
sliced

Cooking Time 30 min.

1 cup

heavy cream (optional)

Make Ahead

sour cream
cilantro or basil leaves for garnish

1 day
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Preparation
•

Roast the peppers by placing them, unpeeled, under a broiler
until they are black all over

•

Once they are black, rest them in a glass bowl and cover with
plastic wrap for 10 minutes

•

Once the peppers have rested, the skin will easily peel off

•

Peel the skins off, de‐seed the peppers and place them back in
the bowl for later

•

In a 6‐quart pan, over medium‐high heat, add butter and onions
and cook, stirring often, until onions are translucent

•

Add broth, red peppers, then cover and bring to a boil

•

Reduce heat and simmer for 5 minutes until the peppers start to
break down into the broth

•

Remove from heat and puree with a hand blender

•

Pulse the blender to start it and then puree until smooth

•

For a creamier soup, return to the heat and add cream

•

Stir over medium heat to bring soup to a simmer

•

Salt and pepper to taste

•

Ladle into bowls and garnish by swirling a dollop of sour cream
through the soup and topping with either cilantro (for Mexican
food) or basil (for Mediterranean food)
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Salad
Green Herb Salad
Simple and full of flavor. This salad doesn’t need a strong vinaigrette,
the herbs are so aromatic and add a bright flavor to the salad. Just
chop your favorite fresh, leafy herbs into mixed green salad leaves,
toss with sea salt, pepper, a little olive oil, and for a little acidity,
lemon juice, red wine or balsamic vinegar.
When preparing for a dinner party, I usually make the salad first and
leave out a couple of ingredients (acidic tomato juice can wilt leaves).
Toss dressing with salad just before serving.
Ingredients
4 cups
1/4
1
2 tbsp.
2 tbsp.
2 tbsp.
1 tsp.
1 tsp.
1 tbsp.
1 tsp.

mixed salad leaves
Serves
finely sliced onion
large vine‐ripened
Prep Time
tomato, sliced finely
Cooking Time
roughly chopped dill
roughly chopped
Make ahead
cilantro
roughly chopped basil
sea salt flakes
cracked pepper
extra virgin olive oil
vinegar (balsamic, red wine or white)

Preparation
•

Combine all ingredients just prior to serving

4
10 min.
none
30 minute.
undressed
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Croutons
Ingredients
6 slices
2 tbsp.
4 tbsp.
1 clove

stale bread, cut into 1/4–
1/2‐inch cubes
chopped herbs
olive oil
garlic, finely minced

Serves

4

Prep Time

5 min.

Cooking Time 10
Make Ahead

1 day

Preparation
•

Preheat the oven to 350°

•

Grind chopped herbs, garlic, and salt together in a mortar and
pestle

•

Add oil and combine well

•

Coat all of the bread well with the oil and herb mixture

•

Bake until golden brown, approximately 8–10 minutes
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Caprese Salad
This is a gorgeous salad of fresh tomatoes layered with sliced fresh
mozzarella and basil with a thin layer of olive oil, salt, and pepper.
Tomatoes and basil are the stars of this salad, so only serve Caprese
in the summer time, when tomatoes are at their peak season and
taste sweet. Otherwise, this dish will fall flat on its face.
Fresh mozzarella is different from mozzarella on a pizza. You can find
it in most deli sections floating in a bit of watery brine. Make sure
that the tomatoes are about the same size as the mozzarella balls and
slice to the same thickness.
Ingredients
2

large tomatoes, sliced

2

Serves

4

large water buffalo
mozzarella

Prep Time

10 min.

1 cup

roughly chopped basil

Cooking Time none

1 tsp.

sea salt flakes

1 tsp.

cracked pepper

1 tbsp.

extra virgin olive oil

Make Ahead

not advised

Preparation
•

Layer the tomatoes, mozzarella, and basil around a plate,
alternating between ingredients

•

Drizzle olive oil over the top and sprinkle with salt and pepper
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Cole Slaw
I love to serve this with burgers as an alternative to fries. I also like to
keep some undressed cole slaw in the fridge as a healthy snack. If
you’re in a hurry, buy the prepared vegetable mix in the salad section
and then just add dressing.
Ingredients
1 head

green cabbage, shredded

2

carrots, grated

1

red onion, thinly sliced

1 1/2

cups mayonnaise

1/4 cup

dijon mustard

1 tbsp.

cider vinegar

1

lemon, juiced

Serves

12

Prep Time

20 min.

Cooking Time none
Make Ahead

1 day

dash of hot sauce
Preparation
•

Combine the cabbage, carrots, red onion, in a large bowl

•

In another bowl, stir together the mayonnaise, mustard, vinegar,
lemon juice, and sugar

•

Pour the dressing over the cabbage mixture and toss gently to
mix

•

Season the cole slaw with hot sauce, salt, and black pepper

•

Chill for 2 hours in the refrigerator before serving
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Nicoise Salad
This French staple of a salad is a great dinner all on its own: tuna,
green beans, red potatoes, and olives. Yum. I lived on this while I was
in London and looking for a healthy dinner in the land of fish and
chips and meat pies.
You can use either sashimi‐quality seared tuna or a very nice canned
tuna. Also, try to find quail eggs for any special occasion. The small,
delicate eggs give a gourmet feel to the salad.
Ingredients
2 lbs.
2 cans
1/2 lb.
1/4 lb.
1 large head
4
1/3 cup
1/3 cup
1/2
2 tsp.
4

sashimi grade tuna
Serves
OR
Prep Time
tuna filet in olive oil
red potatoes, cut into
Cooking Time
cubes
small, thin green beans
Make Ahead
romaine or butter
lettuce
vine ripened tomatoes, quartered
black olives
green olives
large red onion, thinly sliced
chopped fresh parsley leaves
hard‐boiled eggs, quartered
chopped fresh herbs
salt and pepper
olive oil
anchovy dressing

4
10 min.
10 min.
not advised

Preparation
•

Boil potatoes until tender (5–6 minutes) then drain and set aside
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Blanch green beans and blanch until tender (4–5 minutes) then
drain and set aside
If using fresh tuna
•
Season the tuna steaks with salt and pepper on each side
•
Heat a large skillet over medium‐high heat
•
Add the tuna steaks and sear, about 30 seconds per side for
medium‐rare
•
Remove from the pan and slice the tuna into 1/2‐inch‐wide
slices
•
Tear lettuce into bite‐sized pieces and combine with chopped
fresh parsley and tarragon
•
Toss with anchovy dressing, just enough to coat
•
Adjust seasonings with salt and pepper as needed
•
Toss the potatoes and green beans in 1/4 cup of anchovy
dressing
•
Arrange the lettuce in the middle of plate and spoon the
vegetables around the plate
•
Arrange the sliced tuna or canned tuna over the lettuce
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Asian Chicken Salad
Vibrant salad dressing and fresh ingredients are paired together for a
healthy, unique and fast salad. It is a fantastic midweek dinner and
great to have in the fridge to snack on. I also love to serve this at any
party; everyone loves it. When making the dressing, taste it often and
adjust; look for the perfect balance of acid, sweetness, salty, and
spicy.
Ingredients
Dressing
1/2 cup
1 tbsp.
1/2 tsp.
2 tbsp.
1 tbsp.
1 tbsp.

apple cider vinegar
soy sauce
fish sauce
hoisin sauce
sweet chile sauce
sesame oil

Serves

4

Prep Time

5 min.

Cooking Time 15 min.
Make Ahead

1 day
undressed

Salad
2 packages
2
1 bunch
1
1 cup
2
1 cup
2 tbsp.

cole slaw (shredded green and red cabbage,
carrots)
green onions, julienned
cilantro, roughly chopped
cucumber, julienned
snow peas, julienned
chicken breasts, poached and shredded
dried chow mien noodles (optional)
sesame seeds

Poaching Liquid
4 slices
2 cloves
2 cups
1

fresh ginger
garlic
chicken broth (enough to cover chicken)
chile diced
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Preparation
•
•
•
•
•
•
•
•
•

Prepare poaching liquid by adding garlic, chile, and ginger to
chicken broth
Bring the liquid to a simmer; turn the heat down and simmer
chicken gently for 3 minutes
Do not boil or chicken will be tough
Remove from heat and let chicken sit in liquid for 15 minutes
Remove chicken from broth and place on a large plate in a single
layer and allow to cool
Prepare dressing in a large salad bowl by combining all dressing
ingredients and whisking
Shred chicken by hand; chicken must be completely cool before
tossing
Add salad ingredients to the salad bowl (except sesame seeds)
and toss
Before serving sprinkle sesame seeds over and drizzle with a few
drops of sesame oil

Horseradish Steak Salad
Piquant and creamy horseradish dressing is perfectly matched with
rare steak and peppery greens. This recipe also becomes a fabulous
sandwich with the ingredients tucked into a big French baguette.
Ingredients
10 slices

sirloin steak, sliced
thinly

Serves

2

2 cups

Green Herb Salad

Prep Time

10 min.

2 tsp.

grated horseradish

Cooking Time 2 min.

3 tbsp.

mayonnaise

Make Ahead

olive oil

not advised
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Preparation
•

Slice the steak longwise, across the grain, and then pound with a
mallet until thin

•

Marinate the steak for 5 minutes in olive oil and a dash of salt
and pepper

•

Whisk grated horseradish into the mayonnaise and taste; you
should be able to taste the horseradish

•

Adjust to your taste by adding more mayonnaise or more
horseradish

•

Fry the steak for 1 minute on each side on a very hot fry pan

•

Rest the steak for 2 minutes while you toss the salad with most
of the dressing; reserve 1 tbsp. to drizzle over the top

•

Mound a pile of salad on each plate and place slices of steak
over the top of each plate

•

Drizzle the remaining dressing and salt and pepper to taste
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Tartlets
Little pastry shells filled with savory ingredients are an easy
accompaniment to a salad for a weeknight dinner or a great cocktail
party food. These are also great to keep in mind when you have
surprise guests because they take just 15 minutes to prepare and
cook. I always keep some pastry in the fridge for the unexpected
guest.
There are a range of different prepared pastries available, and I’ve
used them all for these tartlets. Short crust pastry will be come out a
bit more like a pie crust, and puff pastry will puff up light and flaky. It
really just depends upon your preference and the ingredients you are
using.
To make these you need two tools: a large biscuit cutter (preferably
with a scalloped edge) and an individual tart pan (like a muffin pan,
but the cups are shallower). The sections in a tart pan are only about
1/2–1‐inch deep as opposed to a muffin tin, which is about 2–3 inches
deep.
There are hundreds of variations for these tarts, only limited by your
imagination. The following are a few ideas:
Ingredients
9 tartlets per recipe
Goat Cheese and Sun‐
dried Tomato

Goat Cheese, Tomato,
and Thyme

2 sheets frozen pastry
200 grams soft goat
cheese
18 sun‐dried tomatoes
in oil

2 sheets frozen pastry
200 grams soft goats
cheese
9 slices fresh tomato
4 sprigs thyme

Mini Pizza
2 sheets frozen
pastry
9 tbsp. spaghetti
sauce
9 slices hot salami
9 thin slices of
tomato
1 1/2 cups
mozzarella cheese
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Preparation
•

Bring the frozen pastry out of the freezer 20 minutes before
putting into the oven

•

Preheat the oven to 425°

•

Prepare fillings, slicing tomatoes and any other ingredients, and
set aside

•

Using a large biscuit cutter, cut the pastry and set into the tart
pan

•

Layer the ingredients in the pastry shell
o

For goat cheese, place cheese on the bottom of the shells
and top with tomato

o

For mini pizzas, start with tomato sauce, then salami,
tomato, and top with cheese

•

Bake for 10 minutes, keeping an eye on them to ensure that the
ingredients are not burning

•

Let rest for 2–3 minutes before serving

Pasta Salad
When we were kids, we used to love to make this salad of pasta and
vegetables and keep it undressed in the refrigerator to use over the
week. Dressing the pasta salad at the last minute keeps it from
getting soggy and also allows you to have whatever dressing you like.
You can add any blanched vegetables you like to this recipe, like carrots
or broccoli. This is a great dish for cleaning out the fridge of leftovers like
roast chicken, salami, etc. We also loved to put tiny shrimp in the salad.
Ingredients
1 lb.

spiral or penne pasta

1/2 cup

sliced black olives

1/2 cup

sliced green onions

Serves

8

Prep Time

10 min.

Cooking Time 10 min.
Make Ahead

2 days
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1/2 lb

cherry tomatoes, halved

1 cup

grated mozzarella cheese

1/2 cup

parmesan cheese

1 tbsp.

olive oil
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Dressings
Vinaigrette
Ranch
Mayonnaise
Preparation
•

Boil the pasta until al dente

•

Use well‐salted water, and in this case, use a bit of oil in the
water because the pasta will need to be lightly oiled and chilled

•

When the pasta comes out, put into a colander

•

If the pasta looks like it is going to stick together, lightly oil your
hands and run them through the pasta to keep separated

•

When room temperature, toss with ingredients; this is a lightly
dressed pasta salad but will be bland

•

When serving, toss each serving with about a tablespoon of any
salad dressing on hand and salt and pepper to taste

280

I Love Food

Snacks
Toasted Spiced Nuts
I love warm, spiced nuts with drinks when entertaining, especially
around the holidays. They are very addictive, so make a little extra.
They are also great for gifts packed in an airtight container with a bow
or some raffia around it.
Ingredients
1 lb.

mixed nuts, unsalted

Serves

10

(almonds, pecans,
cashews, and pistachios)

Prep Time

5 min.

1

egg white

Cooking Time 20 min.

2 tsp.

sea salt

3 tbsp.

toasted spice rub

1 tbsp.

honey

Make Ahead

2 days

Preparation
•
•
•
•
•
•
•
•
•

Preheat oven to 350°
In a large bowl, combine nuts, the egg white, and the honey
Stir in the spice mix and mix thoroughly
Transfer to a baking sheet and bake about 15 minutes
Watch out for burning nuts
Remove from the oven, taste for flavor, add more spice mix or
salt if necessary
Return to the oven for another 5 minutes
Transfer the nuts to a sheet pan; they will crisp as they cool
Serve immediately or store the cooled nuts in an airtight
container at room temperature
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Toasted Spice Mix
Adjust this spice rub with the flavors you like. The following mix will
be spicy and a bit smoky from the cumin. You can change the spices
or even try a grill mix or herb mix from the spice aisle in the grocery
store.
Ingredients
1 tbsp.

red pepper flakes

2 tbsp.

chili powder

2 tbsp.

rosemary, minced

1 tbsp.

cumin

2 tbsp.

kosher salt

Veggies in the Fridge
One of the hardest things about eating healthy is that it’s much easier
to grab a couple of chips out of a bag than it is to grab a carrot, peel
it, and slice it, and the carrot doesn’t usually taste very exciting. So,
on Sundays when I get home from the market, I usually chop up a
bunch of veggies and marinate them to have around for easy access
when I need something to munch on. Put the veggies in easy‐open
containers and at the front of your fridge. They keep for a week if you
can keep them that long without eating them.

Herbed Carrots
Ingredients
4

large carrots, sliced into discs

1 tbsp.

kosher salt

4 sprigs

fresh thyme

1 clove

garlic, chopped

1 tbsp.

extra virgin olive oil

282

I Love Food

Preparation
•

•
•

Using a mortar and pestle, grind the salt, thyme, and garlic into a
rough paste (If you don’t have a mortar and pestle, just finely
mince and transfer to a bowl.)
Pour olive oil into the herb mixture and combine.
Pour over carrots and toss well, making sure every carrot is
coated. Refrigerate.

Quick Pickle
Ingredients
2 tbsp.

fresh dill, finely minced

1

large cucumber, sliced into discs

1 tbsp.

kosher salt

1 clove

garlic, chopped (optional)

1/2 cup

white vinegar

Preparation
•
•
•
•

Finely chop dill and garlic
In a large bowl toss sliced cucumber and herbs, and salt, coating
well
Place them in an easy‐open plastic container and pour the
vinegar in the container
Close container and shake to combine the vinegar with the dill,
garlic, salt, and cucumbers
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Italian Marinated Vegetables
Ingredients
Vegetables:
1/4 cup
1 tbsp.
1 cup
8 oz.
1 cup
1 cup
1/2 cup
1/2 cup
1/2 cup

Makes
freshly squeezed
lemon juice
Prep Time
kosher salt
small cauliflower
Cooking Time
florets
button mushrooms
Make Ahead
sliced zucchini
sliced, blanched
carrots
roasted red pepper strips
artichoke hearts, quartered
oil‐cured black olives, pitted

6 cups
20 min.
plus 2 hours
5 min.
1 week

Italian Marinade:
1/4 cup
2 tbsp.
1 tbsp.
2 tbsp.
1/2 tsp.
1 clove
3/4 cup
1 tbsp.
1

red wine vinegar
freshly squeezed lemon juice
Dijon mustard
kosher salt
freshly ground black pepper
garlic, chopped
extra virgin olive oil
thinly sliced fresh basil leaves, plus whole leaves
for garnish
lemon, cut into wedges, for garnish

Preparation
•
•

Fill the stock pot with water and bring to a boil
Stir in the lemon juice and salt
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Blanche the vegetables by filling a pasta basket with the cauliflower,
mushrooms, zucchini, and squash
Submerge in the boiling water and cook covered for 2 minutes
Remove the basket and refresh the vegetables under cold
running water
Transfer the vegetables to a bowl and mix with the pepper
strips, artichokes, and olives
In a blender, combine the vinegar, lemon juice, mustard, salt,
and pepper
Mix on medium until completely blended
While blending, slowly pour in the oils in a steady stream to
make a smooth dressing
Pour the dressing over vegetables
Add the basil and toss well
Chill for at least 2 hours before serving
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Dessert
Chocolate Raspberry Mousse Cakes
Everybody loves chocolate. These cakes topped with raspberry jam
and chocolate mousse are an indulgent dessert for a dinner party.
They are easy to make, they just take a bit of time to assemble. Use
any kind of chocolate you are in the mood for; just use the very best
you can find.
Ingredients
1
6 oz.

1 1/2 cups
3
2 tbsp.
1 pt.
1/4 cup
8

chocolate cake mix
semisweet chocolate,
broken into 1/2‐oz.
pieces
heavy cream
egg whites
sugar
fresh raspberries
raspberry jam
ramekin dishes

Serves

8

Prep Time

20 min.

Cooking Time 30 min.
Make Ahead

1 day

Preparation
•
•
•
•
•
•

Mix and bake a cake as directed on the box in a large,
rectangular sheet pan so it comes out thin
While the cake is cooling, start making the mousse by melting
the chocolate over low heat
Place chocolate in a glass bowl over a pan of simmering water,
don’t allow it to touch the water
Allow the chocolate to melt slowly, about 9–10 minutes
Remove from the heat and stir until smooth; keep at room
temperature until needed
Place 1 1/2 cups heavy whipping cream in the well‐chilled bowl
of an electric mixer
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Whisk on high speed until peaks form, about 1 minute
Whisk 3 egg whites in a large stainless steel bowl, until soft
peaks form, about 3 minutes
Add 2 tbsp. sugar and continue to whisk until stiff peaks form,
about 2 minutes
Add 1/4 of the whipped cream to the chocolate and whisk
quickly, vigorously, and thoroughly, then add to the egg whites
Now add the remaining whipped cream and fold all together
gently but thoroughly
Refrigerate mousse until assembling the cakes
When the cake is cool to the touch, use a biscuit cutter to cut it
into circles to fit in the ramekins
Place a round of cake in each ramekin
The cake should only fill 1/2–3/4 of the ramekin so there is room
for the mousse; if the cake is too tall, cut the bottom off a bit so
it will allow room
Warm the jam in the microwave for 20 seconds or until liquid
Pour 1 tbsp. of jam over each of the cakes in the ramekins
Pour mousse over the jam to the top of the ramekin and
refrigerate for at least one hour
Just before serving, top with fresh raspberries
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Lemon Vanilla Angel Food Cake
Around my birthday when I was a little girl, my mom always used to
ask me what kind of cake I wanted, and I always answered angel food
cake with cherry sauce on top. This is a beautiful, light cake and great
for anyone watching their calories, as it is mostly egg whites.
Ingredients:
1 1/2 cups
1 cup
1 cup
1 1/2 tsp.
3 tbsp.
1 tsp.

egg whites
Serves
8
all‐purpose flour, or 1 1/4
cups cake flour
Prep Time
20 min.
granulated sugar, or 2
Cooking Time 1 hour
cups confectioners’ sugar
cream of tartar
Make Ahead 1 day
freshly squeezed lemon
juice
vanilla extract
Butter to grease pan
(if using a pan without a removable bottom)

Preparation:
•
•
•
•
•
•
•

10 × 4–inch tube pan (a removable bottom is helpful)
For the cake, check that one rack is in the middle of the oven,
and heat the oven to 325°
Pour the egg whites into the bowl in which you will be making
the batter
If the pan has a removable bottom, do nothing to it. If it does
not, lightly butter bottom
Line the bottom with waxed paper or parchment paper cut to fit,
and lightly butter paper
Mix the flour and 1/4 cup of granulated sugar or 1/2 cup
confectioners’ sugar in a small bowl
Beat egg whites with a mixer on medium speed for 2 minutes,
until frothy
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Add the cream of tartar and increase the speed to medium‐high
Beat until the whites lose their yellow cast, greatly increase in
volume, and turn white
With the mixer running, slowly sprinkle the remaining 3/4 cup
sugar over the whites
Beat until the whites become very thick, glossy, and white;
about 3 minutes
Beat in the lemon juice and vanilla, just enough to mix; reduce
speed to low
Quickly sprinkle the flour‐sugar mixture over the whites
As soon as it is all added but not completely mixed in, stop the
machine and remove bowl
With a rubber spatula or a large metal spoon, complete mixing
in flour by gently stirring
Stop just as soon as the flour seems blended in
With a rubber spatula, scrape the batter (9 cups) into the pan
and spread evenly
Inscribe a circle deep in the batter to release any large air
bubbles
Bake about 50 minutes for a 10 × 3–inch pan, 1 hour for a tube
pan until no moist patches remain in the surface and the cake
springs back when touched
Turn the pan upside down on a wire rack; let cool completely
Loosen the edges (and tube) with a knife, turn out the cake,
loosen and remove the pan bottom

290

I Love Food

Christine Vulovic

291

Banana Napoleon with Frangelico Cream
Fresh bananas in a bright lime marinade spooned onto crisp pastry
and topped with soft boozy cream and rich caramel. Can this dream
get any better? This is one of my favorite desserts to make for a
dinner party or Sunday night dinner. It’s easy to make, its flavors are
amazing and unusual, and it looks impressive.
Ingredients
2 sheets

store‐bought puff pastry, enough to cut twelve 3 ×
4–inch pieces

1 cup

heavy whipping cream

2 tbsp.

sugar

1/2 tsp.

vanilla extract

1–2 tbsp.

Frangelico hazelnut
liqueur or coconut rum

4–5

medium bananas

4 scoops

vanilla ice cream

1 cup

caramel sauce

Serves

4

Prep Time

10 min.

Cooking Time 15 min.
Make Ahead

not advised

Juice of 1/2 lime and 1/2 orange
Preparation
•

Preheat the oven to 350°

•

Using a biscuit cutter, cut out 12 rounds of puff pastry

•

Bake until golden brown, about 15 minutes

•

Cool to room temperature

•

Whisk the cream, sugar, vanilla extract, and rum in a large bowl
until soft peaks form

•

Slice the bananas 1/2 inch thick on a bias.
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•

Place bananas in a bowl and mix in the lime and orange juices

•

Place a round of pastry on the bottom of a dish and spoon a
scoop of ice cream and a spoonful of cream over the top

•

Place a piece of puff pastry on top and spoon some bananas and
a little cream on top

•

Spoon remaining bananas and cream on the second pastry,
place the last pastry on top

•

Drizzle warm caramel sauce over and around the stack

•

Serve immediately

Caramel Sauce
Carmel sauce is easy to make, however the one wrong turn you can
make is to cook the sauce for too long. As in candy making, sugar
syrup goes through many stages as it is cooking, soft ball to hard
crack. If you cook sugar for this sauce too long, you’ll end up with
toffee instead of sauce. If this happens, add 1/2 cup of heavy cream
to the warmed syrup and it will soften again, although it will be a bit
grainy.
Ingredients
2 cups

sugar

1/4 cup

water

1/2 cup

heavy cream

Preparation
•

Combine the sugar and water in a large, heavy saucepan over
medium heat

•

Cook, swirling the pot around, until the mixture is a deep
caramel color and looks like syrup, about 8 minutes. Do not stir
or the mixture will crystallize and become grainy
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•

Pour in the cream (it will bubble up) and continue to cook for
another minute

•

Cool to room temperature
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Baking and Bread
While cooking is an art, baking is a science. The chemistry of mixing
certain ingredients for however long at what temperature will
determine whether your cake will be light and fluffy or dense and
tough and whether you will want to use your biscuits for dinner or as
a chew toy for the dog.

Sift dry ingredients like flour and sugar
Dry ingredients tend to pack down and develop lumps when sitting in
the cupboard. Sifting is a quick and easy step to ensure that there are
no lumps in your cake.

For pastry, freeze your butter and grate it into your flour
Butter needs to be very cold when making pastry or you’ll end up
with paste and hard pastry. The heat of your fingers usually melts the
butter as you are piecing pieces together with flour. If you don’t pay
attention, you’ll end up with a slimy lump instead of nice dough.
Grating butter will give you a better result as there is less handling. If
frozen butter isn’t possible, get your butter as cold as possible, chop it
into small pieces before incorporating. Don’t be afraid to return the
mix to the fridge to chill if it gets too warm.

Always check the expiration date of your yeast
Yeast is an ingredient that expires when it says so on the package.
Don’t take any chances: expired yeast means bread that doesn’t rise.
You can quickly determine if yeast is expired: active yeast will foam
and bubble after 5 minutes in warm water and sugar. If it doesn’t
bubble, throw it out.

Make sure to have a warm place for your bread to rise
One idea is to boil some water in the microwave for a minute and
then take the water out. Then, put your bread in the microwave,
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which will be warm and somewhat damp and will allow your bread to
rise.

Mix dry and wet ingredients individually before combining
Mixing dry ingredients together first allows minimal amounts of
ingredients like salt to disperse throughout the bulk ingredients like
flour before wet ingredients are mixed.

Don’t over mix your batter
Don’t over mix your wet batters like cakes, pancakes, or zucchini
bread; over mixing will make these very tough. Mix until just
incorporated and don’t worry about the miscellaneous lump.
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Great Aunt Linda Signs’ Cottage Cheese and Onion Bread
My Great Uncle Wesley has a huge ranch in Hayden, Colorado. I used
to love to help feed the cows and see the horses when we visited his
house. His wife, Linda, made this delicious bread when our Great
Grandpa Signs passed away and we all went to Hayden, Colorado for
his services.
Ingredients
1 1/2 cup

water

6 cups

flour

1 cup

cottage cheese

1 cup

whole wheat flour

Cooking Time 50 min.

1/2 cup

honey

Make Ahead

2 tbsp.

sugar

1/4 cup

butter or margarine

3 tsp.

salt

2 tbsp.

dehydrated onion

2 pkg.

yeast (1 1/2 tbsp.)

1

egg

Makes

2 loaves

Prep Time

1 ½ hours

4 hours

Preparation
•

Heat first 5 ingredients in saucepan until very warm (120–130°)

•

Combine warm liquid and 2 cups flour in large bowl; beat 2
minutes

•

Add remaining ingredients and stir in remaining flour

•

Knead 2 minutes

•

Place in bowl and cover

•

Let rise till double (45–60 minutes)
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•

Place in pans and let rise

•

Bake 40–50 minutes at 350°
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Grandma Mary Lou’s Butter Horn Rolls
Grandma made these rolls at Thanksgiving and Christmas for dinners.
Ingredients
1 pkg.
3/4 cup
2
2 tbsp.
1 tbsp.
3 tbsp.
2 cups
4 cups

dry yeast
warm water to dissolve
dry yeast
eggs, beaten
sugar
salt
oil, butter or shortening
milk
flour

Makes

16 rolls

Prep Time

1 ½ hours

Cooking Time 15 min.
Make Ahead

4 hours

Preparation
•
•
•
•
•
•
•
•
•

Preheat oven to 425°
Dissolve yeast in warm water and sugar
Mix eggs, salt, oil, and milk in a large bowl, then add yeast
mixture and stir
Add 4 cups flour and stir to incorporate
Let raise in a warm place, covered with a warm, damp towel for
one hour
Roll out on floured board to 1/2 inch thick
Spread with 2 tbsp. melted butter
Cut into triangles and roll into shape of horn
Bake for 15 minutes
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Grandma Mary Lou’s Butter‐Pecan Rolls
These were a favorite treat for our mom after school on cold, wintery
days.
Ingredients
Dough
1 cake
1/4 cup
1/4 cup
1 tsp.
1 cup
3 1/2 cups
1/4 cup
1

compressed yeast
lukewarm water
sugar
salt
milk, scalded
flour, sifted
shortening
egg, beaten

Makes

16 rolls

Prep Time

2 hours

Cooking Time 50 min.
Make Ahead

Filling
2 tbsp.
1/2 cup
2 tsp.

butter, melted
sugar
cinnamon

Topping
1/2 cup
1/4 cup
1 tbsp.
1/3 cup

brown sugar
butter
light corn syrup
pecans

Preparation
•

Soften yeast in lukewarm water

•

Combine sugar, salt, and milk; cool to lukewarm

•

Add 1 cup of the flour; beat well

•

Beat in yeast mixture and egg

4 hours
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•

Gradually add remaining flour to form a soft dough; beat well

•

Brush top lightly with soft shortening; cover and let rise in warm
place till double (1 1/2–2 hours)

•

Preheat oven to 375°

•

Punch down; turn out on lightly floured surface and divide
dough in half

•

Roll each piece into a 12 x 8" rectangle

•

Brush each rectangle with 2 tbsp. melted butter

•

Combine 1/2 cup sugar and 2 tsp. cinnamon; sprinkle half over
each rectangle

•

Roll each rectangle as for a jellyroll, beginning with long side;
seal edge

•

Cut each roll into eight 1 1/2‐in. slices

•

In each of two 9 1/2 x 5 x 3" metal loaf pans, mix 1/2 cup brown
sugar, 1/4 cup butter, and 1 tbsp. light corn syrup

•

Heat slowly, stirring frequently till blended

•

Remove from heat

•

Sprinkle 1/3 cup pecans in each pan

•

Place 8 rolls cut side down in each pan

•

Cover and let rise in warm place till double (35–45 minutes)

•

Bake at 375° for 25 minutes or till done

•

Cool 2–3 minutes; invert on rack and remove pans
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Mom’s Favorite Zucchini Bread
Our Mom’s famous zucchini bread is a favorite to give to neighbors
and friends for the holidays.
Ingredients
1 cup
3 cups
1 cup
1 tsp.
3
1 tsp.
1 cup
3 tsp.
2 cups
1/4 tsp.
3 tsp.
1/2 cup

sugar
flour, sifted
brown sugar
salt
eggs, beaten
baking soda
salad oil
cinnamon
zucchini, shredded
baking powder
vanilla
nuts

Makes

1 large loaf or
2 small loaves

Prep Time

30 min.

Cooking Time 1 hour
Make Ahead

1 day

Preparation
•
•
•
•
•
•
•

Preheat oven to 325°
Combine sugar, oil, and eggs
Beat until well blended
Add zucchini, vanilla, dry ingredients, and nuts
Bake 1 hour at 325°
Pour batter into one large loaf pan or 2 small loaf pans
Cool 10 minutes before removing from pans
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Grandma Mary Lou’s Molasses Crinkles
Ingredients
¾ cups

soft butter

1 cup

brown sugar

2

Makes

2 dozen

eggs

Prep Time

40 mins

¼ cup

molasses

Cooking Time 12 mins

2 ¼ cup

flour

2 tbsp

soda

¼ tsp

salt

1 tbsp

cinnamon

1 ½ tbsp

ginger

½ tsp

cloves

Make Ahead

1 day

Preparation
•

Preheat oven to 375º

•

Mix butter, brown sugar, eggs and molasses thoroughly

•

Sift together flour, cinnamon, baking soda, ginger, salt and
cloves and stir into egg mixture

•

Chill dough for 30 minutes

•

Roll dough into balls the size of large walnuts

•

Dip in white sugar

•

Place sugared side up 2” apart on a cookie sheet

•

Back until set, but not hard, 10 to 12 minutes
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No Knead Bread
This article and recipe is fascinating to me. If you love fresh bread, it’s
worth giving it a try. There is really nothing to this but a little forward
planning and some mixing and baking. You do need to have a heavy
cast iron pan with a lid for this recipe.
By MARK BITTMAN, New York Times, November 8, 2006
INNOVATIONS in bread baking are rare. In fact, the 6,000‐year‐old
process hasn’t changed much since Pasteur made the commercial
production of standardized yeast possible in 1859. The introduction
of the gas stove, the electric mixer and the food
processor made the process easier, faster and
more reliable.
I’m not counting sliced bread as a positive step, but
Jim Lahey’s method may be the greatest thing since.
This story began in late September when Mr. Lahey
sent an e‐mail message inviting me to attend a
session of a class he was giving at Sullivan Street
Bakery, which he owns, at 533 West 47th Street in
Manhattan. His wording was irresistible: “I’ll be
teaching a truly minimalist breadmaking technique
that allows people to make excellent bread at home
with very little effort. The method is surprisingly
simple — I think a 4‐year‐old could master it — and
the results are fantastic.”
I set up a time to visit Mr. Lahey, and we baked
together, and the only bad news is that you cannot
put your 4‐year‐old to work producing bread for
you. The method is complicated enough that you
1. When dough is bubbly, it is ready to be worked.
2. Fold dough once or twice; do not knead.
3. Shape it into a ball and let it rise.
4. Wheat bran flies as Jim Lahey lifts dough and drops it into a hot pot.
5. After baking, the crusty result.
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would need a very ambitious 8‐year‐old. But the results are indeed
fantastic.
Mr. Lahey’s method is striking on several levels. It requires no
kneading. (Repeat: none.) It uses no special ingredients, equipment or
techniques. It takes very little effort.
It accomplishes all of this by combining a number of unusual though
not unheard of features. Most notable is that you’ll need about 24
hours to create a loaf; time does almost all the work.
Mr. Lahey’s dough uses very little yeast, a quarter teaspoon (you almost
never see a recipe with less than a teaspoon), and he compensates for
this tiny amount by fermenting the dough very slowly. He mixes a very
wet dough, about 42 percent water, which is at the extreme high end of
the range that professional bakers use to create crisp crust and large,
well‐structured crumb, both of which are evident in this loaf.
The dough is so sticky that you couldn’t knead it if you wanted to. It is
mixed in less than a minute, then sits in a covered bowl, undisturbed,
for about 18 hours. It is then turned out onto a board for 15 minutes,
quickly shaped (I mean in 30 seconds), and allowed to rise again, for a
couple of hours. Then it’s baked. That’s it.
I asked Harold McGee, who is an amateur breadmaker and best known
as the author of “On Food and Cooking” (Scribner, 2004), what he
thought of this method. His response: “It makes sense. The long, slow
rise does over hours what intensive kneading does in minutes: it brings
the gluten molecules into side‐by‐side alignment to maximize their
opportunity to bind to each other and produce a strong, elastic network.
The wetness of the dough is an important piece of this because the
gluten molecules are more mobile in a high proportion of water, and so
can move into alignment easier and faster than if the dough were stiff.”
That’s as technical an explanation as I care to have, enough to
validate what I already knew: Mr. Lahey’s method is creative and
smart.
But until this point, it’s not revolutionary. Mr. McGee said he had
been kneading less and less as the years have gone by, relying on
time to do the work for him. Charles Van Over, author of the
authoritative book on food‐processor dough making, “The Best Bread
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Ever” (Broadway, 1997), long ago taught me to make a very wet
dough (the food processor is great at this) and let it rise slowly. And,
as Mr. Lahey himself notes, “The Egyptians mixed their batches of
dough with a hoe.”
What makes Mr. Lahey’s process revolutionary is the resulting
combination of great crumb, lightness, incredible flavor — long
fermentation gives you that — and an enviable, crackling crust, the
feature of bread that most frequently separates the amateurs from
the pros. My bread has often had thick, hard crusts, not at all bad, but
not the kind that shatter when you bite into them. Producing those
has been a bane of the amateur for years, because it requires getting
moisture onto the bread as the crust develops.
To get that kind of a crust, professionals use steam‐injected ovens. At
home I have tried brushing the dough with water (a hassle and
ineffective); spraying it (almost as ineffective and requiring frequent
attention); throwing ice cubes on the floor of the oven (not good for
the oven, and not far from ineffective); and filling a pot with stones
and preheating it, then pouring boiling water over the stones to
create a wet sauna (quite effective but dangerous, physically
challenging and space‐consuming). I was discouraged from using La
Cloche, a covered stoneware dish, by my long‐standing disinclination
to crowd my kitchen with inessential items that accomplish only one
chore. I was discouraged from buying a $5,000 steam‐injected oven
by its price.
It turns out there’s no need for any of this. Mr. Lahey solves the problem
by putting the dough in a preheated covered pot — a common one, a
heavy one, but nothing fancy. For one loaf he used an old Le Creuset
enameled cast iron pot; for another, a heavy ceramic pot. (I have used
cast iron with great success.) By starting this very wet dough in a hot,
covered pot, Mr. Lahey lets the crust develop in a moist, enclosed
environment. The pot is in effect the oven, and that oven has plenty of
steam in it. Once uncovered, a half‐hour later, the crust has time to
harden and brown, still in the pot, and the bread is done. (Fear not. The
dough does not stick to the pot any more than it would to a preheated
bread stone.)

Christine Vulovic

305

The entire process is incredibly simple, and, in the three weeks I’ve
been using it, absolutely reliable. Though professional bakers work
with consistent flour, water, yeast and temperatures, and measure by
weight, we amateurs have mostly inconsistent ingredients and
measure by volume, which can make things unpredictable. Mr. Lahey
thinks imprecision isn’t much of a handicap and, indeed, his method
seems to iron out the wrinkles: “I encourage a somewhat careless
approach,” he says, “and figure this may even be a disappointment to
those who expect something more difficult. The proof is in the loaf.”
The loaf is incredible, a fine‐bakery quality, European‐style boule that
is produced more easily than by any other technique I’ve used, and
will blow your mind. (It may yet change the industry. Mr. Lahey is
experimenting with using it on a large scale, but although it requires
far less electricity than conventional baking, it takes a lot of space and
time.) It is best made with bread flour, but all‐purpose flour works
fine. (I’ve played with whole‐wheat and rye flours, too; the results are
fantastic.)
You or your 8‐year‐old may hit this perfectly on the first try, or you
may not. Judgment is involved; with practice you’ll get it right every
time.
The baking itself is virtually foolproof, so the most important aspect is
patience. Long, slow fermentation is critical. Mr. Lahey puts the time at
12 to 18 hours, but I have had much greater success at the longer time. If
you are in a hurry, more yeast (three‐eighths of a teaspoon) or a warmer
room temperature may move things along, but really, once you’re
waiting 12 hours why not wait 18? Similarly, Mr. Lahey’s second rising
can take as little as an hour, but two hours, or even a little longer, works
better.
Although even my “failed” loaves were as good as those from most
bakeries, to make the loaf really sensational requires a bit of a
commitment. But with just a little patience, you will be rewarded with
the best no‐work bread you have ever made. And that’s no small
thing.
Adapted from Jim Lahey, Sullivan Street Bakery
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No Knead Bread
Ingredients
3 cups

all‐purpose or bread flour,
more for dusting

¼ tsp

instant yeast

1¼ tsp

salt

Makes

1 loaf

Prep Time

1 day

Cooking Time 1 hour
Make Ahead

1 day

Cornmeal or wheat bran as
needed
Preparation
•

In a large bowl combine flour, yeast and salt. Add 1 5/8 cups
water, and stir until blended; dough will be shaggy and sticky

•

Cover bowl with plastic wrap

•

Let dough rest at least 12 hours, preferably about 18, at warm
room temperature, about 70 °

•

Dough is ready when its surface is dotted with bubbles

•

Lightly flour a work surface and place dough on it; sprinkle it
with a little more flour and fold it over on itself once or twice

•

Cover loosely with plastic wrap and let rest about 15 minutes

•

Using just enough flour to keep dough from sticking to work
surface or to your fingers, gently and quickly shape dough into a
ball

•

Generously coat a cotton towel (not terry cloth) with flour,
wheat bran or cornmeal; put dough seam side down on towel
and dust with more flour, bran or cornmeal

•

Cover with another cotton towel and let rise for about 2 hours

•

When it is ready, dough will be more than double in size and will
not readily spring back when poked with a finger
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•

At least a half‐hour before dough is ready, heat oven to 450 °

•

Put a 6‐ to 8‐quart heavy covered pot (cast iron, enamel, Pyrex
or ceramic) in oven as it heats

•

When dough is ready, carefully remove pot from oven. Slide
your hand under towel and turn dough over into pot, seam side
up; it may look like a mess, but that is OK

•

Shake pan once or twice if dough is unevenly distributed; it will
straighten out as it bakes

•

Cover with lid and bake 30 minutes, then remove lid and bake
another 15 to 30 minutes, until loaf is beautifully browned

•

Cool on a rack
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Condiments, Sauces and Spice Mixes
Compound Butter
Compound butter is whipped butter that is mixed with any number of
seasonings to create a flavored butter.
Compound butter can be used as anything, from a topping to a great
char‐grilled steak, to making garlic bread or honey butter on French
toast. The variations to this are endless, so choose all your ingredients
to your personal taste and experiment.
Ingredients
1 lb.

butter

Makes

1 lb.

Prep Time

10 min.

Cooking Time none
Make Ahead

1 week

Seasonings to taste

Herb Butter

Garlic and Parmesan
Butter

Honey Butter

3 to 4 tbsp. olive oil
2 tbsp. fresh chives,
chopped
1
tbsp.
thyme,
chopped
1 tbsp. sage, chopped
1 tbsp. rosemary,
chopped

4 tbsp. honey
4
cloves
garlic, 1/2 tsp. cinnamon
chopped
1/2
tsp.
vanilla
1/4 cup parmesan extract
cheese
2 tbsp. fresh chives,
chopped
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Preparation
•

Chop butter into small pieces

•

Using the whisk attachment on a mixer, whip the butter at
medium speed until it softens and lightens in color, about 5–7
minutes

•

Add seasoning to the butter and beat for another 2 minutes until
fully incorporated

•

Remove butter from bowl and spoon onto parchment paper or
plastic wrap

•

Roll into a log, using the edge of a baking sheet to form a tight
log

•

Chill for 2 hours before serving

Pesto
Packed full of flavor, pesto is a favorite pasta sauce for many people.
Pesto originated in the city of Genoa in the Liguria region of northern
Italy. The name comes from the word pestâ (“to pound, to crush,”
from the Latin root pestle), referring to the crushed herbs and garlic
in the sauce.
Traditional pesto is made with basil, pine nuts, garlic, parmesan
cheese, and olive oil. However, this is a sauce you can make your own
by playing with the ingredients to taste. Experiment with this and
make a pesto using cilantro and jalepeños in place of the basil and
garlic, or arugula and walnuts in place of the basil and pine nuts.
In this recipe, the basil is blanched in boiling water and shocked in ice
cold water to preserve its color. You certainly don’t have to do this,
but it makes the pesto a beautiful bright green rather then a darker
green which happens when the basil starts to turn black from
oxidation after being cut.
It’s more authentic to use a mortar and pestle to mash the mixture
together and provide a rustic texture, but using a food processor is
fast and easy, and it doesn’t affect the taste a bit.
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Ingredients
3 cups

lightly packed fresh basil

1/2 cup

olive oil

1 tbsp.

Makes

2 cups

toasted pine nuts

Prep Time

10 min.

1 tsp.

minced garlic cloves

Cooking Time 1 min.

1/2 tsp.

fine salt

1/4 tsp.

coarsely‐ground black
pepper

1 cup

freshly‐grated Parmesan

Make Ahead

2 weeks

Preparation
•

Prepare a bowl of ice water and bring a large pot of water to a
boil

•

Put the basil in a sieve and plunge it into boiling water, pushing
the leaves down into the water and stirring them so they blanch
evenly

•

Blanch for 10–15 seconds, then plunge the herbs into the ice
water to stop the cooking

•

Drain immediately, squeeze the herbs dry, and roughly chop

•

In a blender, puree the herbs with the oil, pine nuts, garlic, salt,
and pepper

•

When well blended, add the cheese and whir briefly just to mix

•

Transfer to a bowl and adjust the seasoning

•

Store the pesto in a small, covered container in the refrigerator
for 1–2 weeks, or freeze the pesto for as long as 1 month

Christine Vulovic

311

Lime and Lemongrass Dressing
Great for seafood, especially oysters.
Ingredients
3 tbsp.

chopped palm sugar

1/2 cup

lime juice

1/2 cup

coriander stalks and roots, finely minced

1 clove

garlic, very finely minced

1 stalk

lemon grass, bottom 8 cm only, finely sliced

1 tsp.

chile paste or 1–2 red chiles, finely minced

2 tbsp.

fish sauce

Garlic and Rosemary Red Wine Vinegarette
Ingredients
2 tbsp.

fresh rosemary leaves, rinsed well and patted dry

2 cups

red wine vinegar

4 large cloves

garlic, peeled

2 tsp.

sugar

1 long sprig

rosemary, for garnish, rinsed and drained well

Preparation
•

Place the rosemary leaves in the center of a 6‐in. square of
cheesecloth

•

Bring up the ends and tie tightly with kitchen twine; set aside

•

Combine the vinegar, garlic, and sugar in a small, heavy
saucepan

•

Bring to a boil and cook for 10 minutes; remove from the heat
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•

Add the rosemary sachet, and let steep no longer than 5 minutes

•

Once the rosemary is removed, let the vinegar cool completely

•

Strain the cooled vinegar through a fine mesh sieve

•

Place the 2 cloves of garlic and the rosemary sprig in a sterilized
1‐cup glass jar or decorative container

•

Add the vinegar and seal

Caesar Salad Dressing
Ingredients
2

eggs

2 tbsp.

Dijon mustard

6

anchovy fillets, minced

2 tbsp.

chopped garlic

4 tbsp.

balsamic vinegar

3 tsp.

fresh lemon juice

1 cup

freshly‐grated Parmesan

2 cups

olive oil

2 tsp.

warm water, if needed
Worcestershire sauce

Preparation
•
•
•
•

Place egg yolk, mustard, anchovies, garlic, vinegar, lemon juice,
and a dash of Worcestershire sauce into a salad bowl
Blend with whisk and add the olive oil in a slow, steady stream
until it is fully incorporated
If the dressing gets too thick, add the warm water and then
continue until all the oil is added
Add cheese and continue to blend
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Spice Mixes
Mix all ingredients together in a small bowl. Store in airtight
containers.

Chile Seasoning
3

dried ancho peppers, stemmed and seeded

2 tbsp.

dried oregano

2 tbsp.

sweet paprika

2 tbsp.

whole coriander

1 tbsp.

cumin seed

1 tbsp.

chili powder

Fajita Seasoning
1 tbsp.

dried, crushed Mexican oregano

1 tbsp.

red pepper flakes

1 tbsp.

ground cumin

1 tbsp.

ground coriander

Blackening Fish, Chicken Rub
1 tbsp.

hot paprika

1 tbsp.

kosher salt

1 tbsp.

garlic powder

1 1/2 tsp.

freshly‐ground black pepper

1 1/2 tsp.

onion powder

1 1/2 tsp.

cayenne pepper

1 1/2 tsp.

dried oregano

1 1/2 tsp.

dried thyme
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Steak Rub
4 tbsp.

cumin seeds

4 tbsp.

coriander seeds

4 tbsp.

fennel seeds

4 tbsp.

mustard seeds

8 tbsp.

oregano

2 tbsp.

onion powder

2 tbsp.

garlic powder

4 tbsp.

paprika

6

bay leaves
Salt and pepper

Laksa Paste
3/4 cup

dried shrimp

12

dried chile peppers

6–8

scallions, roughly chopped

6 cloves

garlic

4 in.

fresh ginger, peeled and roughly chopped

2 tsp.

dried shrimp paste

2 stalks

lemongrass, bottom 3 in. only, chopped

1/2 cup

blanched almonds

1 tbsp.

ground turmeric

1/2 cup

light olive oil
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Preserves
Preserves are becoming a lost art, so happy to pass these recipes on
from our family. One of my favorite memories from childhood is
visiting my Great Grandma Rosie Hattie Kempton in Grand Junction,
Colorado. I was only six, and to me, her house was amazing; she had a
huge front yard where we all played football, and the back had a
small orchard and a massive vegetable garden. She always had a
pantry full of pickles and preserves. For these pickles, she used
recipes from her daughter‐in‐law.

Great Aunt Delores Kempton’s Bread and Butter Pickles
Ingredients
1 gal.
1 pt.
1 cup

1 qt.
1 tbsp.
1 tsp.
1 stick
4 cups
1 tbsp.

cucumbers, sliced
small white onions,
peeled
salt
water to cover
cucumbers and onions
vinegar
mustard seed(white)
celery seed
cinnamon
sugar
turmeric

Makes

28–30 pts.

Prep Time

26 hours

Cooking Time 40 min.
Make Ahead

1 week

Preparation
•
•
•
•

In a large bowl, combine the cucumbers and onion, sprinkle with
salt, and toss well
Add the ice cubes and chill, covered, overnight
Drain and rinse under cold water
Heat vinegar, mustard seed, celery seed, cinnamon, sugar, and
turmeric
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Add cucumber and onion mixture and bring to just a simmer,
stirring for 10 minutes
Transfer to a bowl and cool
Chill the pickles, covered, for 24 hours
The pickles can be made 1 week ahead and kept refrigerated,
covered

To preserve pickles
•
•
•
•
•
•

Spoon the hot pickles into sterilized 1‐pt. Mason‐type jars, filling
jars within 1/2 in. of top
Seal with the lids
Put the jars on a rack in a kettle and pour in enough hot water to
cover them by 2 in.
Bring to a boil and cook, covered, for 10 minutes
Transfer the jars with tongs to a rack and cool
Store in a cool, dark, dry place

Great Aunt Linda Kempton’s Lime Sweet Pickles
We usually had these bright green pickles at Christmas time. They
look like beautiful little jewels on the plate; so festive. They are very
sweet so you’ll only want a small jar to add to an appetizer plate for a
big group.
Ingredients
Makes

28 – 30 pints

water

Prep Time

26 hours

1 gal.

cucumbers, sliced

Cooking Time 40 min.

2 qts.

vinegar

4.5 lbs+ 3 cups

sugar

1 tbsp.

canning salt

1 tbsp.

celery salt

1 cup

lime juice

1 gal.

Make Ahead

1 month
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1 tbsp.

whole cloves

1 tbsp.

pickling spice

1 tbsp.

cinnamon, whole stick, broken up

2–3 drops

green food coloring

Preparation
•

Dissolve lime juice in 1 gal. water

•

Soak cucumbers in mixture for 24 hours

•

Drain, rinse well with cold water, and cover with fresh cold
water, let stand 3 hours

•

Heat vinegar, sugar, canning salt, celery salt, cloves, pickling
spice, and cinnamon

•

Add a few drops of green food coloring

•

Pour over cucumbers

•

Let stand overnight

•

Boil 40 minutes and seal jars

Apple Butter
Ingredients
6 lbs.

Granny Smith or
other tart apples,
unpeeled, cored, and
sliced

Makes

10 pints

Prep Time

1 hour

2 1/2 cups

apple cider

Cooking Time 3 hours
plus 1 week

2 cups

firmly packed light
brown sugar

Make Ahead

2 strips

lemon zest, each 2
1/2 in. long

1 tbsp.

cinnamon

1 month

317

318

I Love Food

1 tsp.

ground allspice

1/2 tsp.

ground cloves

1/2 tsp.

salt

Preparation
•

Cook apples in cider over moderate heat for 30 minutes, stirring
occasionally, until tender

•

Puree through a food mill into another saucepan and add
remaining ingredients

•

Cook mixture over very low heat, stirring occasionally, for 2 1/2–
3 hours, until very thick

•

Discard lemon zest and spoon mixture into 2 sterilized 1‐pt.
Mason jars, filling within 1/2 in. of top

•

Wipe the rims with a dampened cloth and seal the jars with the
lids

•

Put jars in a water bath on a rack in a deep kettle and add
enough water to cover the jars by 2 in.

•

Bring to a boil and cover for 10 minutes

•

Transfer jars to a rack and let them cool

•

Let apple butter mellow in a cool, dark place for at least 1 week

TEASPOONS

TABLESPOONS

1/4 tsp.
1/2 tsp.
3/4 tsp.
1 tsp.
3 tsp.
6 tsp.

1/4 tbsp.
1/3 tbsp.
1 tbsp.
2 tbsp.

12 tsp.
16 tsp.
18 tsp.
24 tsp.
32 tsp.
36 tsp.
48 tsp.

4 tbsp.
5 1/3 tbsp.
6 tbsp.
8 tbsp.
10 2/3 tbsp.
12 tbsp.
16 tbsp.

CUPS

1/16 cup
1/8 cup
1/4 cup
1/3 cup
3/8 cup
1/2 cup
2/3 cup
3/4 cup
1 cup
1
1/2
cups
2 cups
3 cups
4 cups
8 cups
16 cups

FLUID
OUNCES

1/2 oz.
1 oz.
1 1/2 oz.
2 oz.
2 1/2 oz.
3 oz.
4 oz.
5 oz.
6 oz.
8 oz.
12 oz.
16 oz.
24 oz.
25.6 oz.
32 oz.
64 oz.
128 oz.

MILLILITERS
1 mL
2 mL
4 mL
5 mL
15 mL
30 mL
44 mL
60 mL
75 mL
90 mL
125 mL
150 mL
175 mL
237 mL
355 mL
473 mL
710 mL
757 mL
946 mL

OTHER

handful
1 jigger

1/4 pt.

1/2 pt.

1 pt.
1 1/2 pts.
1 fifth
1 qt./1 L
2 qts.
1 gal.

Some recipes use additional instructions that require a specific
amount of the ingredient. For example, a recipe might request “1 cup
brown sugar, firmly packed,” or “2 heaping cups flour.”
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Firmly Packed

With a spatula, a spoon, or your hand, tightly
press the ingredient into the measuring cup. You
should measure as much of the ingredient as you
can fit into the measure.

Lightly Packed

Press the ingredient into the measuring cup
lightly. Make sure there are no air pockets, but
do not compress it too much, either.

Even / Level

Measure the amount precisely, discarding the
entire ingredient that rises above the rim of the
measuring cup. The back of a straight knife works
well for this.

Rounded

Do not flatten out the ingredient to the top of the
measuring cup. Instead allow it to pile up above
the rim naturally, into a soft, rounded shape

Heaping/Heaped

Pile as much of the ingredient on top of the
measure as it can hold.

Sifted

Sift with a strainer or sifter before measuring to
ensure ingredient is not compacted and that
there is no other foreign substance in it.
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Fahrenheit to Celsius Conversions
FAHRENHEIT

CELSIUS

250° F

120° C

275° F

140° C

300° F

150° C

325° F

160° C

350° F

180° C

375° F

190° C

400° F

200° C

425° F

220° C

450° F

230° C
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Herbs
Anise
Anise is most often used in seed form, but you can use the leaves as
well. Both have a distinctive, sweet licorice flavor. The greenish
brown anise seed perfumes and flavors a variety of sweet and savory
dishes. Anise seed plays an important role in the cooking of Southeast
Asia, particularly India. Chinese cooks are more likely to use star anise
than anise seed.

Allspice
Allspice is used in both savory and sweet cooking. The spice is so
named because it tastes like a combination of cinnamon, nutmeg, and
cloves. The dried berries are dark brown and can be purchased whole
or ground.

Basil
Basil is a fantastic, versatile herb. It has an
aromatic, fresh flavor and is used heavily in
Mediterranean cooking, is essential to the
delicious Italian pesto, and used throughout
modern American cuisine.
Basil is generally a summer herb but you can grow it
inside during the winter in a sunny window. You can also find it year‐
round in most supermarkets.
You can store basil in the fridge, wrapped in barely damp paper
towels and then in a plastic bag, for up to 4 days. I also love to put
bunches of basil in water like a kitchen bouquet, in a glass of
water. Change the water every 2 days and you can keep it up to a
week.
To preserve the basil flavor for longer, make a batch of pesto and
freeze it in an ice cube tray. Then, pop out the cubes and store them
in a bag for quick access to individual servings of pesto.
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Dried basil bears little resemblance in flavor and aroma to the fresh
herb. I wouldn’t suggest using it for any recipe that calls for basil
unless the recipe specifically calls for dried basil. Store dried basil
airtight in a cool, dark place for up to 6 months.

Bay Leaf
Bay leaves are used to flavor soups, stews,
vegetables, and meats. They impart a
distinctive flavor and aroma to dishes, and
they are generally removed before serving.
One to two leaves are generally added to
sauces and soups for flavoring. Taste your
dish often, and when the desired flavor has
been reached, remove the bay leaves. Leaving
them in too long or using too many of them can make a dish bitter.
Fresh bay leaves are seldom available in markets. Dried bay leaves,
which have a fraction of the flavor of fresh bay leaves, can be found in
supermarkets. Store dried bay leaves airtight in a cool, dark place for
up to 6 months.

Caraway Seed
These aromatic seeds have a nutty, delicate anise flavor. They are
commonly used as a spice in breads, especially rye bread. Caraway
seeds also flavor cheeses (havarti), cakes, stews, meats, and
vegetables. Caraway seeds are used throughout European cuisines,
especially German, Austrian, and Hungarian cuisines, as well as in
Indian and Pakistani cuisine.

Cardamom
A member of the ginger family, cardamom has a pungent aroma and
a warm, spicy‐sweet lime flavor. It’s widely used in Scandinavian and
East Indian cooking. Cardamom is becoming more popular in fusion
cooking and is used in many different ways beyond curries. My
favorite use of cardamom is cardamom ice cream.
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Cardamom can be purchased either in the pod or ground up. Ground
seeds might seem more convenient, but they are not as full‐flavored
because cardamom seeds begin to lose their flavor as soon as they
are ground. A mortar and pestle makes quick work of the grinding if
you need ground cardamom for a recipe.
If using cardamom to flavor dishes such as stews and curries, lightly
crush the shell of the pod, and add the pod and seeds to the mixture.
The shell will disintegrate while the dish cooks.

Celery Seed
Celery seed has a strong flavor and should therefore be used
sparingly. It’s used in pickling and to flavor soups, salads, and various
meat dishes. Celery salt is celery seed ground with salt and is used as
a seasoning. It is a common ingredient in Bloody Mary cocktails.

Chervil
A mild‐flavored member of the parsley family, this aromatic herb has
curly, dark green leaves with an anise flavor. Chervil is one of the
main ingredients in the French herb mixture fines herbes.
Chervil is available dried but has the best flavor when fresh. It can be
found fresh in most supermarkets. Like parsley, it should be added to
dishes at the end of cooking; its delicate flavor is destroyed when
boiled.

Chives
Chives have a mild onion flavor and are perfect
as a last‐minute addition to any dish where you
want to add a fresh onion taste. They work
particularly well with eggs, in mashed potatoes,
and in salad dressings. Keep cooking time to a
minimum when using chives as their delicate
onion flavor tends to disappear.
Keep cut stems of fresh chives in a plastic bag in the door of the fridge
and use within a few days or add to your kitchen bouquet in water.
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Cinnamon
Cinnamon has a warm, mild, spicy flavor. In European and American
cuisines, it’s commonly used in sweet dishes, but in Indian and
Mexican cuisines, it also makes an appearance in savory dishes such
as stews and curries. One of the best ways I love to use cinnamon is
to serve hot chocolate with a cinnamon stick. It adds a warm spice to
the chocolate.
Cinnamon is actually the inner bark of a tropical evergreen tree. It is
sold as curled quills of the bark, as cinnamon sticks, or as a ground
powder.

Coriander or Cilantro
Coriander is the most widely used herb in the
world, featured in cuisines across the world
in places like India, Mexico, Asia, and the
Caribbean.
The fresh coriander leaves and stalks are
used widely in Thai curries. In Mexico and
the United States, coriander is called
cilantro. In Mexican cuisine, it is used in
salsas, guacamole, and as a garnish in most dishes. I love to add fresh
coriander to salads to give them a bright, fresh taste.
Ground coriander is a staple of Indian cooking: it is part of the garam
masala spice mix and is added separately to most curries. Ground
coriander can always be added in abundance to curries to suit your
taste.
Fresh coriander can be kept in the fridge for around three days,
though the stalks last longer than the leaves. Choose leaves with an
even green color and no sign of wilting.

Clove
Cloves are sold whole or ground and can be used to flavor a multitude
of dishes ranging from sweet to savory. You’ll commonly see them

326

I Love Food

studding the outside of a baked ham or used in mulled wine with
cinnamon. They have a very strong taste and aroma; a little goes a
long way.

Cumin
Cumin is one of the most popular spices in the world and is
particularly popular in Middle Eastern, Asian, and Mediterranean
cooking. It’s commonly used to make curries and it’s a key ingredient
in the chile powder for the Tex‐Mex chili dish.
Cumin is available in seed and ground forms.

Dill
Dill is a popular ingredient in the cuisine of
countries as diverse as Iran, Spain, Turkey,
Germany, Russia, and Sweden. The feathery
fronds of fresh dill have a very mild aniseed
flavor.
The distinctive flavor of fresh dill in no way
translates to its dried form, so choose fresh
whenever possible. Fresh dill quickly loses its fragrance when cooked,
so it should be added toward the end of the cooking time.
Fresh dill is used to flavor many dishes such as salads, vegetables,
meats, and sauces. Finely‐chopped, fresh dill brings bright aroma and
color to rice pilafs and creamy sauces and dressings. Salmon,
whitefish, potatoes, broad beans, spinach, and cucumber are other
classic matches.
Keep cut stems of fresh dill in a plastic bag in the door of the fridge
and use within five to seven days. Use dried dill within one year.

Fennel
Fennel has a sweet, bright, and delicate taste of licorice. When used
fresh, two different parts of the plant are used: the pale green base
with celery‐like stems and the bright green, feathery foliage.

Christine Vulovic

327

The broad, bulbous base is treated like a vegetable. Both the base and
stems can be eaten raw in salads or cooked by braising, sautéing, and
using in soups.
The fragrant, graceful greenery can be used as a garnish or snipped
like dill and used for a last‐minute flavor enhancer.
Fennel seeds are available whole and ground and are used in both
sweet and savory foods, as well as to flavor many liqueurs.
Fresh fennel is available from fall through spring. Refrigerate, tightly
wrapped in a plastic bag, for up to 5 days.

Lemon Grass
Lemon grass is a variety of grass with a bulbous base and thick stalks
that taste like very sweet, mellow lemons.
Lemon grass is essential for Thai curry pastes
and a lovely addition to stir‐fries. The stalks
also make fragrant skewers for minced
prawns or chicken cooked on the barbecue.
The stalks are very fibrous and can’t be
chewed easily. When using in a dish, use
only the tender bottom of the stalk and chop very finely or pound
into a paste.
Lemon grass has become more readily available at supermarkets as
Thai food has increased in popularity. You can keep whole stalks in
the freezer.

Marjoram
Marjoram has a delicate, sweet pine and citrus flavor. It is very similar
to oregano and wild marjoram is actually another name for oregano.
It can be used to flavor a variety of foods, particularly meats
(especially lamb and veal) and vegetables. Because marjoram’s flavor
is so delicate, it’s best added toward the end of the cooking time so
its essence doesn’t completely dissipate.
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Marjoram is available fresh in some produce markets and
supermarkets with large fresh‐herb sections. More often, it is found
dried in small bottles or cans. It’s found throughout Mediterranean
countries but rarely seen in the United States.

Mustard
There are two major types of mustard seed: white (or yellow) and
brown (or Asian). White mustard seeds are much larger than the
brown variety and the main ingredient in American‐style mustards.
White and brown seeds are blended to make English mustard. Brown
mustard seeds are used for pickling and as a seasoning and are the
main ingredient in European and Chinese mustards. Brown mustard
seeds are also used commonly in the base of curries in Indian cuisine.
Mustard seeds are sold whole or ground into powder. Powdered
mustards and freshly ground seeds are used in sauces, as a seasoning
in main dishes, and as an ingredient in salad dressings.

Nutmeg
The hard, egg‐shaped nutmeg seed is
grayish‐brown and about 1 inch long. The
flavor and aroma are delicately warm,
spicy, and sweet.
Nutmeg is excellent when used in baked
goods, milk‐ or cream‐based preparations
like custards, white sauces, eggnog, and
on fruits and vegetables—particularly
potatoes, spinach, and squash.
Nutmeg is sold ground or whole. Whole nutmeg freshly ground with a
nutmeg grater or grinder is superior to that which is commercially
ground and packaged.

Oregano
The quintessential herb for pizza, oregano lifts tomato sauces and lamb in
particular but suits a wide range of Italian meat, poultry, and fish dishes.
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It’s also good to keep on hand for Cajun, Mexican, and Mediterranean
cooking and works well with cheese and eggs. Crush dried oregano lightly
in your hands before adding to dishes, and for the best taste, add it near
the end of cooking.
Oregano is similar to marjoram but is not as sweet and has a stronger,
more pungent flavor and aroma. Mediterranean oregano is milder
than the Mexican variety, which is generally used in highly‐spiced
dishes.
While most herbs are best fresh, dried oregano is widely used in
many cuisines. It has a fresh, strong, zingy flavor even when dried.
Dried Mediterranean oregano is readily available in any supermarket
in both crumbled and powdered forms. The stronger‐flavored
Mexican oregano can generally be found in its dried form in Latin
markets.

Parsley
Parsley is a key ingredient in flavoring salads,
butters, dressings, salads and salsas – the list is
endless. The flavor is a fresh, bright, leafy taste.
There are two main types of parsley:
Curly parsley – popular in Britain, its vibrant
green, curly leaves have a clean, fresh‐tasting
and mild flavor.
Flat‐leafed parsley—taller and hardier than curly parsley, it has a
more pronounced flavor, which lends itself to robust Middle Eastern
and Mediterranean dishes—Lebanese tabbouleh salad and Moroccan
stews are classic favorites
Parsley works particularly well with garlic, lemon, and olive oil—it’s
one of the most versatile herbs in the kitchen.
For enhanced flavor, chop the stems along with the leaves. The stalks
are also used to infuse flavor into stocks and soups. To retain its fresh
green color, add chopped parsley to dressings and sauces at the last
minute.
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Parsley keeps well in the fridge. Plunge the roots in a little water and
cover the leafy head with a loose‐fitting plastic bag. That way, it’ll
keep for 3–4 days in the fridge without becoming limp.

Rosemary
Rosemary's silver‐green, needle‐shaped leaves
are highly aromatic and their flavor hints of
both lemon and pine.
Rosemary is best used fresh, but dried
rosemary is also available. It is often used to
flavor meats, especially lamb, during roasting.
It’s also good with poultry, turkey, sausages, and fish.
Rosemary can be used in multiple ways. Try tossing rosemary sprigs in
the roasting tin with root vegetables while they cook. Potatoes and
rosemary is a classic pairing. Toss a few fresh rosemary sprigs onto
glowing coals on a barbecue for adding an intriguing fragrance. You
can even use the woody branches as skewers.

Saffron
It’s often proclaimed as the world's most
expensive spice, pricier than gold. Saffron,
nevertheless, is great value for money because
a little goes a very, very long way. In fact, you
have to be careful not to use too much because
in large quantities, saffron will add an iodine taste to your dish.
Warm‐flavored saffron is integral to hundreds of dishes like
bouillabaisse, risotto Milanese and paella. It also works very well with
pears, cream, honey, chicken, whitefish and shellfish.
Saffron is marketed in both powdered form and in threads. Try to buy
saffron threads when possible. Powdered saffron loses its flavor more
readily and can be easily imitated. The threads should be crushed just
before using. When stored properly, saffron strands will keep
indefinitely, but ground saffron should be used within a year of
purchase.

Christine Vulovic

331

Sage
If you love Italian food, you will enjoy
experimenting with sage. It has a distinctive
flavor the Italians enjoy matching with a wide
variety of ingredients. The narrow, oval, gray‐
green leaves of this herb have a slightly musty
mint taste and aroma.
Fresh sage is beautiful when added to butter
sauces to accompany ravioli. My favorite is a brown butter sauce with
sage with butternut squash ravioli. It’s also great in any dish containing
pork and in poultry stuffing.
Fresh sage should be refrigerated, wrapped in a paper towel, and
sealed in a plastic bag for up to four days. Dried sage comes whole,
crumbled, and ground and can be kept up to six months in an airtight
container stored in a dark place.

Tarragon
Narrow, delicate, dark green leaves distinguish this aromatic herb known
for its light anise (or licorice) flavor.
Tarragon is widely used in classic French cooking for a variety of
dishes including chicken, fish, and vegetables, as well as many sauces,
the best known being béarnaise.
Tarragon is available fresh in the summer and early fall and year‐
round in dried and powdered forms. Care should be taken when using
tarragon because it can easily dominate other flavors.

Thyme
This is one of my very favorite herbs. It’s an
essential component of a bouquet garni, and it’s
used around the world in European,
Mediterranean and America cuisines.
I use thyme with any poultry dish. It’s fantastic
with eggs, and don’t forget it for stuffings and
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sausages. Thyme also has a special affinity for tomatoes and is used
often in tomato sauces or sprinkled over fresh tomatoes. My favorite
way to use thyme is to pound it in a mortar and pestle with garlic,
salt, and olive oil and to pour it over fresh pasta.
The tiny thyme leaves are generally pulled off of the woody stems to
use in most dishes. This is pretty easy to do by pulling them off in one
motion by stripping the stem with your thumb and finger. The whole
sprig can be used in sauces as part of a bouquet garni on its own and
then removed at the end of cooking.
Thyme is packed with flavor so it is good dried as well as fresh (fresh
is always better). Fresh thyme is available in supermarkets year
round.

Turmeric
Turmeric has a bitter, pungent flavor and an intense yellow‐orange
color. It’s used mainly to add both flavor and color to food. Although
usually used in its dried, powdered form, turmeric is sometimes used
fresh, much like ginger
It’s very popular in Indian cooking and is almost always used in curry
preparations. It’s also a primary ingredient in mustard and is what
gives American‐style prepared mustard its bright yellow color.
Turmeric has many medicinal properties and is used in Indian culture
to help with stomach problems and digestion. Many South Asian
cultures also use it as an antiseptic for cuts, burns, and bruises.
Powdered turmeric is widely available in supermarkets, but fresh
turmeric is rarely found outside of a specialty Indian or Asian market.

Vanilla
Vanilla beans are the cured pods of a climbing
orchid. A good vanilla pod is plump, moist, and
deliciously fragrant. The best vanilla is regarded to
come from Madagascar.
The seeds are extracted by cutting the pod open
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and scraping out the tiny specks with a pointed knife.
Storing the used pods in a jar of sugar will make vanilla sugar and can
help get more value from the expensive pod. Vanilla sugar is great to
keep on hand for baking, desserts, and drinks.
Vanilla extract is also a staple in the kitchen for desserts, drinks, and
baking. Make sure you buy pure vanilla extract rather than the
cheaper, chemically‐produced vanilla essence.
Occasionally, vanilla works well in savory dishes, especially with
scallops or whitefish if the seeds are added to an oil dressing. One of
my favorite sauces with whitefish is vanilla vinaigrette (see recipe on
191), and vanilla mashed potatoes (same page) are wonderful.
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