General notes on any variety of pesto


It keeps several days in the refrigerator and freezes well, although the taste will become somewhat less fresh and intense. It may be frozen in ice-cube trays, and  transferred to zip-lock baggies or other air-tight container, so that small quantities are ready to add to soups, sauces, salad dressing, pastas, salads or other dishes. To emphasize its fresh flavor, add at the end of cooking. It may also be added directly to meats, fish or poultry (spread under skin) prior to cooking.  Feel free to adjust quantities according to taste, or to substitute other herbs, greens and/or nuts. Freshly-grated reggiano parmigiano is best, but pecorino romano or asiago may be substituted. These recipes make a thick paste, but more olive oil may be added to create the desired consistency.
Foster’s Market Basil Pesto

Pulse 2 cups firmly-packed basil leaves and 10 cloves peeled garlic in food processor until roughly chopped. With motor running, slowly add ¾ cup extra-virgin olive oil. Stop machine and scrape sides several times. Add ¼ cup toasted pine nuts,  1 cup (4 oz) grated reggiano parmigiano cheese and salt and fresh-ground pepper to taste.  If desired, also add one vitamin C tablet, to preserve the basil’s bright green color. Process about one minute, until well-blended and smooth. 
Place in air-tight container, top with small amount olive oil and refrigerate. 

You may substitute Italian (flat leaf) parsley for part of the basil, but the flavor will be less intense. The parsley does help the pesto retain its color, if vitamin C is not added.

Mint Pesto
1 cup firmly packed fresh mint leaves

1/3 cup vegetable stock

2 TB grated Asiago cheese

2 large garlic cloves, peeled and cut up

2 tsp olive oil

Process in food processor until smooth. 
Red Pepper and Almond Pesto

2 red bell peppers, quartered, cored and seeded


May use roasted and skinned peppers, for more intense flavor

2 shallots or the white parts of 2 green onions, chopped

¼ cup toasted skinless almonds

3 large cloves peeled garlic, smashed

¼ cup extra-virgin olive oil

3 tablespoons grated reggiano parmigiano or 2-4 tablespoons goat cheese

Pulse first four ingredients in a food processor until finely minced. Add the oil and cheese and process until finely blended. 

If pimenton (ground smoked sweet peppers) is added, this is similar to the classic Spanish romesco sauce – great with chicken, fish, seafood or on grilled bread. Pimenton is available at Look’s, Cleaver’s and perhaps at Hy-Vee.

Provencal Pesto

¾ cup packed Italian (flat leaf) parsley, without stems
½ cup packed baby spinach leaves
3 tablespoons packed fresh oregano leaves, without stems
3 tablespoons packed fresh thyme leaves, without stems
3 tablespoons fresh tarragon leaves, without stems

3 tablespoons toasted pistachios or walnuts

1-3  large cloves garlic, peeled and smashed 

3 tablespoons extra-virgin olive oil

2 tablespoons grated reggiano parmigiano cheese

 optional – 1 tablespoon lavender flowers

Process as directed above.

Arugula  Pesto  (or Spinach Pesto)

1 1/3 cups packed baby arugula leaves

1/3 cup packed Italian (flat leaf) parsley

13 cup packed baby spinach leaves

3 tablespoons toasted walnuts or pistachios

3 large garlic cloves, peeled and smashed

3 tablespoons extra-virgin olive oil

3 tablespoons reggiano parmigiano cheese

Prepare as directed above. May substitute spinach for the arugula. 

Basic Risotto and Variations – a great side dish for any kind of roasted, grilled or sautéed fish, seafood, poultry or meat. May be doubled, and leftovers used for risotto cakes.
6 cups low-sodium chicken or vegetable broth, kept at gentle simmer

¼ cup extra-virgin olive oil

½ cup finely chopped yellow onion or shallots

2 cups Arborio rice

Heat oil over medium heat; add onion and sauté until softened. Add rice and stir until each grain is well coated with oil and has a white dot in the center, about 3 minutes. 

Add 1 cup dry white wine (NOT cooking wine), at room temperature and stir until it is completely absorbed.

Add the simmering broth, a ladleful at a time, stirring frequently after each addition. Wait until the stock is almost completely absorbed, but the rice is never dry on top, before making the next addition. Reserve ¼ cup broth to add at the end.
When the rice is almost tender to the bite, but slightly firm in the center, and looks creamy – about 20 minutes – remove from heat, stir in about ½ cup grated reggiano parmigiano cheese and season with salt and pepper to taste  May finish with 1-2 tablespoons unsalted real butter and chopped chives, parsley or other herb(s).

Variations:


Pesto – omit butter and herbs, but top each serving with a large spoonful of any 




flavor of pesto. Roasted tomatoes may also be added

Spinach or Arugula – add 4 cups shredded baby spinach and/or arugula at the end


Mushroom – add any kind or combination of mushrooms, sautéed, at the end. 


          May combine with herbs.

Seafod – add about a pound of raw small shrimp and/or bay scallops at the end
           Summer Squash and Squash blossoms – add diced summer squash with the broth.

      

Remove stamens, halve if large, & add blossoms just before serving


Summer vegetable – add very small diced eggplant, summer squashes. Add finely

                         diced plum tomatoes – seeds & liquid removed, for last 5” of cooking

Risotto Cakes with Pesto and Roasted Tomatoes 
Form leftover risotto, of any kind, into small cakes – pressing into a 2 ½-inch biscuit cutter works well and makes cakes about ¾ inch thick.  Cover and refrigerate for several hours or until next day. Alternate: place risotto in square, foil or parchment-lined pan, to depth of ¾ inch, cover and refrigerate. When ready to prepare, turn out onto flat surface, and cut into 2-3 inch squares with sharp knife.
Saute risotto cakes on a griddle, in small amount of olive oil; turning to brown both sides. If necessary, cook in batches; keeping in low oven until all are cooked. 

Serve with hot, roasted tomatoes and a dollop of  room-temperature basil pesto – or other pesto of choice.

Roasted Tomatoes 

Serve as a side dish, add to omelets or add to either hot or cold pasta dishes. Keeps for at least several days in refrigerator, with a bit of olive oil.
About 2 pounds fresh plum tomatoes, cored and halved or quartered, depending on size

1 red onion, sliced thinly

4 cloves peeled garlic, minced
salt and fresh-ground pepper to taste

1-3 tablespoons olive oil

Preheat oven to 400. Toss all ingredients together with just enough olive oil to coat lightly. Bake on a heavy, foil or parchment-lined rimmed baking sheet for 30-45 minutes, turning or stirring occasionally, until they are very soft, slightly caramelized and have begun to shrivel. 

May double or triple recipe to use for other dishes

Variation: use baby plum (romanita) , cherry or grape tomatoes – any colors

Mozzarella-Stuffed Baked Tomatoes
20 vine-ripened tomatoes, 2-3 inches in diameter

8 ounces fresh mozzarella cheese, cut in 20 pieces

salt and fresh-ground pepper, to taste

olive oil

basil pesto

Line a heavy, rimmed baking sheet with foil or parchment  and brush or spray with olive oil.  Core tomatoes and cut a deep cross, to about halfway down, in the top of each one. Push a piece of mozzarella into each one, transfer to baking sheet and sprinkle with salt and pepper. May prepare ahead and refrigerate. Cook in a preheated 325 degree oven for 20-25 minutes, until tomatoes soften and begin to open. Top each with a dollop of pesto and serve warm.

Green Bean and Potato Salad with Pesto  (serves 4-6)
1 pound waxy potatoes, such as Red Bliss or Yukon Gold, cut in ¾ inch cubes or wedges,
 depending on size of potatoes

1 pound fresh green beans, cut in 1-inch lengths. Very thin French beans may be used
basil or other herb pesto 

Toasted pine nuts, slivered almonds or hazelnuts – for garnish

Fill a 6-qt large, wide pot 2/3 full of salted water and bring to boil. Add potatoes and boil,  uncovered, for 6-8 minutes. Add beans and continue to boil for 6-8 minutes until potatoes are tender and beans are crisp tender. Drain and rinse thoroughly with cold water to ensure that the beans retain their bright green color. Place in a large serving bowl and combine gently with the pesto. Garnish with toasted nuts. May be made ahead and may be served hot, cold or at room temperature.

Fragrant Couscous and Herb Salad and Fragrant Garlic Oil  (salad serves 4; there will be oil remaining for other uses)

Place 2  ¾ cups extra-virgin olive oil in saucepan and add 1 whole head of garlic, with cloves separated and peeled, and 2 bay leaves. Heat gently for about 15 minutes, until the garlic has softened but not browned. Let cool, remove and mash the garlic cloves and return them to the oil. Chill until ready to use. May be made ahead.

1 ½ cups plain, unseasoned couscous, not Israeli style. May use whole wheat

2 TB chopped fresh basil leaves

2 TB chopped fresh cilantro leaves

2 TB chopped fresh mint leaves

2 TB chopped fresh Italian parsley

salt and fresh-ground pepper

juice and zest of two lemons

optional

2 lemons, halved and sliced, to serve

extra herb leaves, to serve

Put the couscous in a bowl, add hot water to cover by 2 inches, and let soak for 10 minutes. Drain in a fine-mesh strainer, shaking well to remove excess water. Return to bowl, add lemon juice and zest, all herbs, salt and pepper and drizzle with about 2 TB of the fragrant garlic oil. Mix gently until evenly combined and add more oil if necessary. Set aside for at least a half hour to develop the flavors. May be made ahead and refrigerated. 

Garnish with reserved herb leaves and/or lemon slices, if desired. Best served at approximately room temperature.
Orzo Salad with Lemon and Herb Dressing and Variations  (serves 4)
2 cups – 16 oz - grape tomatoes, halved and either sautéed or roasted with olive oil, salt and fresh-ground pepper until slightly softened and dried.  They are very good prepared with the fragrant garlic oil from recipe above and may be prepared ahead. May increase quantity and reserve extra for another use – omelet, garnish etc. Alternate: use halved raw grape tomatoes.
8 ounces orzo, either regular or whole wheat

6 green onions, chopped finely

¼ cup coarsely chopped mixed fresh herbs, such as basil, parsley, mint, fennel and cilantro

juice and zest of two lemons 

salt and fresh-ground pepper

Cook orzo in salted water, according to package directions, until just al dente. Drain well and transfer to large bowl. Stir-fry green onions, herbs and lemon zest with small amount of olive oil, using the fragrant garlic oil if desired. Add the mixture to the orzo, then add the lemon juice, prepared grape tomatoes, salt and pepper, and enough more olive oil to taste. Toss well and cool before serving. May be made ahead and refrigerated. It is best served at room temperature.  May be served on any kind or combination of good salad greens – spinach, arugula, lettuces
Variations: 


Chicken – add 2-2 ½ cups diced or shredded cooked chicken


Shrimp – add same quantity of cooked 60-80 count shrimp. May used roasted or 



    grilled


Pesto – replace the herbs with basil or other pesto of choice

Tarragon Pesto Pasta Salad with Chicken  (serves 4)
2 ½ cups dried penne pasta (may use whole wheat)

½ cup olive oil – about

1 cup freshly grated reggiano parmigiano cheese

½ cup pine nuts, toasted

large bunch of tarragon leaves, stripped from stem and chopped

grated zest and juice of a large lemon

1 peeled garlic clove, chopped

1 cup fresh baby arugula, shredded if needed  (or spinach)

3 cooked skinless chicken breasts (or equivalent),  shredded 

salt and freshly-ground pepper, to taste

Cook pasta until al dente. Drain, rinse in cold water and combine with about 2 TB of the olive oil. 

Process the cheese, pine nuts, tarragon, lemon zest and juice, garlic and another 2 TB oil and process until smooth, adding more oil as needed. 

Combine pasta, pesto, chicken and arugula  until evenly coated, adding more oil as necessary. Add salt and pepper to taste. Serve chilled.
May substitute 60-80 count shrimp or salmon for the chicken.

Nicoise Salad with Salmon or Tuna (serves 4)

16 small waxy potatoes, such as Red Bliss or Yukon Gold, quartered

¾ pound slender green and/or yellow beans, trimmed

¾ -1 pound chilled seared, grilled or roasted salmon or tuna, cut in 4 portions,  or   

   equivalent amount of   top-quality canned white tuna, preferably packed in  olive oil

4 cold hard-boiled eggs, quartered 

3/4 pound small tomatoes, quartered (whole or halved if using grape or cherry) – may use      
     several different colors

¼ cup Nicoise olives, pitted – or oil-cured black olives

8 anchovy fillets, soaked 5” in warm water and patted dry – optional

baby salad greens

basil pesto, thinned with olive oil, or vinaigrette of choice

Bring a large saucepan of salted water to a boil. Add potatoes and cook 5-7 minutes, until barely tender and adding beans during the last 3 minutes. Drain and rinse the vegetables under cold water until cool and drain again. 

Arrange everything except pesto in an attractive pattern over the salad greens – may plate each serving separately, if desired. Drizzle with the thinned pesto or vinaigrette. May be prepared ahead and refrigerated until serving time.

Adapted from Williams Sonoma, Salads
Warm Goat Cheese and Chicken Salad (serves 4)

½ cup fine dried bread crumbs, cornflake crumbs or panko

salt and freshly-ground pepper

1 egg

½ pound fresh goat cheese, cut into 8 thick rounds

3 cups shredded cooked chicken – may use grilled

8 ounces baby salad greens, any variety or combination

Vinaigrette of choice or any variety of pesto, thinned with olive oil and/or lemon juice

Combine crumbs, salt and pepper in a shallow bowl. Beat the egg in another shallow bowl. Dip one flat surface of each goat cheese round into the egg, letting excess drip back into bowl, and then dip in bread crumbs, patting crumbs into place. Repeat with the other flat surface of each goat cheese round, leaving the rims of the rounds uncoated. 

Combine chicken, salad greens and dressing and toss to coat evenly. Arrange on individual plates. In a large non-stick frying pan or griddle, warm about 2 TB olive or canola oil over medium-high heat, until it shimmers. Working in batches, if necessary, add goat cheese rounds and cook just until beginning to soften, but not melt; about 45 seconds. Turn over carefully and cook about 30 seconds longer. Transfer two to each plate and serve immediately.

Adapted from Williams Sonoma, Salads
	Grilled Matambre  (adapted from Gourmet, June 2002)

Matambre (literally, "kill the hunger") is a classic South American meat dish. Every family has its own favorite combination of ingredients for the filling — some use vegetables, eggs, and nuts; others use ground pork, calves' brains, and spinach. We kept it simple and went with spinach and carrots. 

Traditionally, this dish is poached, but we decided to grill ours. After testing this recipe on both gas and charcoal grills, we found that we prefer the flavor that charcoal imparts to the dish. We used a 22 1/2-inch kettle grill, a large chimney starter, and a 10-pound bag of hardwood charcoal.* 

Active time: 2 1/2 hr Start to finish: 3 hr

Yield: Makes 6 servings

4 medium carrots, cut lengthwise into slices (or roasted red peppers, halved or sliced)
6 very thin slices good prosciutto, shredded crosssways
8-16 oz fresh mushrooms, any variety, finely chopped

4 shallots, finely chopped 

      (may substitute white and lt green parts of 1 large leek, thinly sliced crossways, or 

        1 medium onion, finely chopped)

1 TB finely chopped fresh flat-leaf parsley

4 garlic cloves, minced
1 tsp finely chopped fresh oregano

1 tsp finely chopped fresh thyme
2 teaspoons kosher salt
1/2 teaspoon fresh-ground black pepper
1/8 teaspoon ground clove
1/8 teaspoon freshly grated nutmeg
1 (2 1/2-lb) flank steak, trimmed
6-12  ounces spinach, stems discarded, chopped

Special equipment: kitchen string
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Cook carrots in a saucepan of boiling salted water until barely tender, then drain and rinse with cold water. (Roasted or grilled red peppers, skinned, need no further cooking)
Cook prosciutto, mushrooms and shallots over medium high heat, adding small amount olive oil if necessary, until prosciutto is crisp, shallots are softened and mushrooms have rendered their excess liquid. Add to parsley, garlic, oregano, salt, pepper, clove, nutmeg,  in a bowl and mix until combined well.

Put steak on 2 overlapping sheets of plastic wrap (each about 2 feet long) with a short side of steak nearest you. Holding a sharp knife parallel to work surface and beginning on a long side, butterfly steak by cutting it almost in half horizontally (not all the way through), then open it like a book.  (may have butcher do this for you)

Turn steak so a long side is nearest you, then arrange spinach evenly over steak, leaving a 1-inch border along edge farthest from you. Top spinach with carrot slices, arranging them parallel to short side and spacing them evenly, then sprinkle evenly with  the mushroom, shallot, prosciutto and herb mixture.

Beginning with side nearest you and using plastic wrap as an aid, roll up steak, gently pressing on filling (do not roll too tightly or filling will slip out from ends), then tie steak crosswise with string at 3/4-inch intervals. Season with salt and pepper.


To cook steak using a charcoal grill:
Open vents on bottom of grill and on lid. Light a heaping chimneyful of charcoal and pour it evenly over 1 side of bottom rack (you will have a double or triple layer of charcoal).

When charcoal turns grayish white (15 to 20 minutes from lighting) and you can hold your hand 5 inches above top rack for 3 to 4 seconds, sear steak on all sides on lightly oiled rack over coals until well browned, 8 to 10 minutes.

Move steak to side of grill with no coals underneath and cook, covered with lid, turning once, until an instant-read thermometer inserted diagonally 2 inches into thickest part of steak registers 125°F, 15 to 20 minutes total.


To cook steak using a gas grill:
Preheat all burners on high, then adjust heat to moderately high. Sear steak on all sides on lightly oiled rack over flames until well browned, 8 to 10 minutes.

Turn off burner directly below steak and cook, covered with lid, turning once, until an instant-read thermometer inserted diagonally 2 inches into thickest part of steak registers 125°F, 25 to 30 minutes total.


Carve steak:
Transfer steak to a cutting board and let stand, covered loosely with foil, 20 minutes. Beef will continue to cook as it stands, reaching 130°F (medium-rare). Discard string, being careful not to unroll steak, and cut steak into 1/2-inch-thick slices with a sharp knife.

* Available at hardware stores and some specialty foods shops.


Cook's notes:
·Steak can be rolled and tied 1 day ahead and chilled, wrapped in plastic wrap.
·If you aren't able to grill, steak can be seared in a 12-inch heavy skillet (ends of roll will come up side) in remaining bacon fat or 1 tablespoon oil, turning, 8 to 10 minutes, then transferred to a roasting pan and roasted in middle of a 350°F oven 20 to 25 minutes.


Broccoli-Cheddar Custards    (makes 4)
Preheat oven to 350 degrees. Butter four 8-ounce ramekins or custard cups (or a 9-inch quiche or pie pan). 

10 ounces broccoli florets 

6 large eggs

½  cup half-and-half

1/8 tsp ground nutmeg

fresh-ground pepper

¾ cup (3 ounces) shredded cheddar (or gruyere or other Swiss type)

Blanch broccoli in boiling, salted water for 1 minute. Drain and rinse well with cold water to prevent discoloration (or place in ice-water bath). Dry with paper towels and chop coarsely.  Whisk together the eggs, half-and-half and seasonings until well-blended and smooth. Add broccoli and cheese.

Place ramekins on a rimmed baking sheet and divide mixture evenly between them. Bake until set and golden brown, 35-40 minutes. Let stand 5 minutes before serving.
May substitute chopped spinach or chard for the broccoli; no blanching needed, but remove thick ribs and chop separately.

Serve with  crusty bread and a mixed green salad with local tomatoes.

Asian Chicken Salad  (for 4)

1 pound cooked chicken, shredded into bite-sized pieces  (may use leftover rotisserie or roasted chicken)

1/3 cup chopped fresh mint  (or any mix of mint, cilantro and basil)
¼ cup (about 1 ¼ oz)  peeled fresh ginger, minced

3 cloves peeled garlic, minced

1 jalapeno, minced

¼ cup soy sauce – may use low-sodium

3 TB fresh lime juice (with zest if desired)

3 TB honey

2 tsp Asian toasted sesame oil

1 head Napa cabbage (about 1 ¼ lb)

3 ounces dried rice vermicelli 

2 cucumbers, peeled, seeded and julienned
1 ½ cups shredded carrot

1 cup fresh bean sprouts - optional

6 green onions, minced

Stir together the mint, ginger, garlic, jalapeno, soy sauce, lime juice, honey and sesame oil.  Set aside 8 of the outer leaves from the cabbage, remove the core from the head and finely shred the remainder (about 4 cups). Cook the noodles in boiling water about 4 minutes, drain, rinse with cold water and rinse again. Cut into 2-inch lengths.  May prepare ahead and refrigerate, at this point. About ½ hour prior to serving, combine everything except the reserved cabbage leaves with the soy sauce mixture and mix well. Let stand for 20 minutes to blend the flavors. Line serving plates with the reserved leaves and mound salad in the center. Another option is to place a mound of salad on each individual leaf.

Spicy Shredded Napa Cabbage Salad    (serves 4)   
¼ cup fresh lemon juice

1 red chile, such as red Thai, thinly sliced

¼ cup extra-virgin olive oil
coarse salt and fresh-ground pepper

½ head Napa cabbage, cored and finely shredded

4 scallions, thinly sliced

¼ cup chopped fresh cilantro

(may add shredded carrot  and/or shredded fresh spinach or chard for color,)

Combine lemon juice and chile slices and pour in oil  in a slow, steady stream, whisking constantly until emulsified. Season with salt and pepper. Toss together the cabbage, scallions and cilantro until well mixed. May be covered and refrigerated  at this point until ready to serve. Just before serving, drizzle with dressing and toss gently to mix.

(adapted from Martha Stewart Living)

Summer Vegetable Tian   (serves 6)       (adapted from Williams-Sonoma)
This is excellent with any type of grilled, sauteed or roasted meat, sausages, fish or poultry, served with a salad of mixed greens and/or fresh corn and crusty bread.  Feel free to vary amounts of the vegetables according to personal preference. This is great dish when there are some vegetarians, especially served with  grilled portabella mushrooms (black gills removed). 
Olive oil for sautéing, greasing pan and for drizzling

½ large yellow onion, diced

1 red bell pepper, seeded and cut into 1/8-inch strips

5 garlic cloves, peeled and minced

salt and fresh-ground pepper

look for these vegetables with the same diameters:

     3 small zucchini, unpeeled and cut into 1/8-inch rounds

     3 small straight yellow squash, unpeeled and cut into 1/8-inch rounds

     1 lb. plum tomatoes, sliced crossways into 1/8-inch rounds

2 tsp chopped fresh herbs – any combination of rosemary, thyme and basil

½ cup grated reggiano parmigiano cheese

½ cup fine bread crumbs

Preheat oven to 375 degrees and lightly coat a shallow 2-quart baking dish with olive oil.

In a frying pan over medium heat, sauté the onion until translucent, add the bell pepper and garlic and season with salt and pepper to taste. Cook until softened and spread evenly in the prepared baking dish. Arrange the tomato and squash slices over the onion mixture, in an attractive pattern that fits the shape of the dish, alternating colors and overlapping rows. When finished, drizzle with olive oil and sprinkle with the herbs. (may be made ahead to this point. Refrigerate if waiting more than an hour or two and add 5 minutes to baking time)  Bake 30 minutes, remove from oven (may be prepared ahead to this point, but add 5 minutes to finishing time) and sprinkle with the mixture of cheese and bread crumbs. Bake about 15 minutes more. May finish under broiler if not nicely browned. Let stand 10 minutes before serving. May be served at room temperature
Variations:

· add eggplant slices, peeled if desired, to the other vegetables. May use Japanese
· omit bottom layer and simply add onion slices to the other vegetables and combine the garlic with the herbs

· may add sliced fennel or substitute it for all or part of the onion

· when fresh herbs are not available, may use dried  herbes de Provence or Italian herbs (unsalted mixture- Spice Hunters is good), reducing quantity by half  - or combine any type of herb pesto with the bread crumbs before mixing with cheese
· may omit fresh onion and sprinkle bottom of pan with high-quality dried chopped onions. (I like Seneca brand, available at HyVee, with the salad toppings in the produce department – they are toasted)- the liquid from the vegetables will reconstitute them as the dish bakes.
· May add  2 medium baking potatoes

Roasted Peppers Stuffed with Cherry Tomatoes, Onion and Basil     (serves 8)

Preheat oven to 425 degrees and lightly oil a large shallow baking pan.

4 red and/or yellow bell peppers, halved lengthwise and seeded

1 pint grape tomatoes, any color combination, halved

1 medium onion, chopped

3 garlic cloves, peeled and minced

1-3 TB olive oil

1 cup packed fresh basil leaves, chopped

Arrange peppers, cut sides up, in baking pan and lightly oil the cut edges and stems. Toss the tomatoes, onion, garlic and basil together with the olive oil. Add salt and fresh-ground pepper to taste. Divide mixture evenly among peppers and roast until peppers are tender, about 20 minutes. 

Variations:

        -substitute basil pesto for the basil and garlic

· may add fresh mozzarella, cut in ¼-1/2 inch dice

adapted from www.epicurious.com

Grape Tomato, Fresh Mozzarella and Pesto Bruschetta  or Skewers 

Crusty French bread, or other artisan bread, cut in ½ -inch slices, either grilled or toasted

Fresh mozzarella, cut in ½- inch dice  (or use small balls)

Cherry, grape or mini plum tomatoes, any colors, halved

Fresh or thawed basil pesto
Combine tomatoes, mozzarella and pesto, adding additional olive oil if necessary.  Place on top of the grilled bread, just before serving. The toasts may also be broiled briefly, just long enough to melt the cheese.
Variation: 

 Leave tomatoes whole and increase size of mozzarella to match. Combine with pesto, as above, and thread on 4-6-inch bamboo skewers. Serve with the grilled bread, brushed with olive oil.

Quick Pizza or Hot Sandwich
French bread or ciabatta, split top to bottom, or pocketless pita breads

Mixture of olive oil, minced garlic and fresh basil, marjoram or oregano 

     (may substitute basil or mixed herb pesto)

ripe tomatoes, sliced ¼ inch thick

sliced mozzarella cheese

Broil bread until lightly toasted., then heat oven to350 degrees. Top bread with herbed olive oil or pesto, then with tomatoes, cheese and more herbs.  Bake 15-20 minutes, until tomatoes are softened and the cheese has melted.
May make extra oil and refrigerate. It will keep for several weeks.

Variations: 


-May add cooked, crumbled Italian sausage (may make extra and freeze)

· May turn into a sandwich: add grilled or roasted eggplant and/or summer 

            squash, another layer of cheese, sausage as above,  to the bottom half of the loaf, 

             finish with more pesto and place top half of  loaf over. Wrap in foil and  until 

             hot and cheese is melted.  May be made ahead and baked just before serving.

Pan Bagnat: Classic  French Picnic Sandwich  (for two)
 1 loaf  French bread, halved and each half split lengthwise
1 clove garlic, peeled and halved

4 TB olive oil, approximately

8 or more leaves Boston or romaine type lettuce

1-2 tomatoes of diameter similar to bread

1 hard-boiled egg, sliced thinly

10 small black olives, pitted  (oil-cured are good) - optional
10 slices cucumber

4-6 bell pepper rings, about 1/8 inch thick, any color

4-7 ounces oil-packed canned solid tuna, flaked – or cooked salmon may be used
4 oil-packed anchovy fillets, in pieces - optional
salt and fresh-ground pepper

Remove some of the soft crumb from the center of each half of the bread, to create a small hollow. (reserve crumbs for another use). Rub cut sides of bread with the garlic and drizzle with small amount olive oil. Place half of the lettuce leaves on the bottom half of each sandwich, top with the tomato and egg slices, cucumber, peppers and tuna, scattering anchovies and olives among the layers and drizzling with olive oil after the cucumber. Top with remaining lettuce leaves and the top half of the bread, pressing together well. Wrap tightly in foil and weight lightly with a cutting board or equivalent. Refrigerate until ready to serve or take to picnic. 
Variations:

· for 3-4 servings, may substitute ciabatta for the French bread, keeping the loaf 

whole and cutting into wedges at serving time.

· may omit garlic and use pesto, thinned with olive oil, to drizzle

from Williams-Sonoma

Baked Tomatoes               (serves 4 as a vegetable, 8 as a garnish)

4 large, ripe tomatoes, halved horizontally

olive oil

8 TB chopped, flat-leaf parsley

4 cloves garlic, peeled and minced

20 leaves fresh basil leaves, plus extra for garnish (may use part marjoram or oregano)

½ cup reggiano parmigiano cheese, grated

salt and fresh-ground pepper

Holding each tomato half over the sink, squeeze gently to expel most of the seeds and liquid. In a large, non-stick frying pan, warm 2 TB olive oil over medium heat; add tomatoes, cut side down, reduce heat to medium low and cook 5 minutes to intensify their flavor. Carefully turn cut sides up and transfer to a baking dish coated with oil. In a small bowl, combine parsley, basil, garlic, cheese, salt and pepper. Add enough olive oil to bind and fill each of the tomato halves with an equal amount of the mixture.  Tomatoes may be made ahead to this point.  Bake in a preheated  350-degree oven for 15-20 minutes. 
Variation: Use a mixture of pesto and bread crumbs instead of the herbs and garlic, reserving ¼  of the cheese to sprinkle on top of the herb-crumb mixture on each tomato.

Adapted from Williams Sonoma

Layered Vegetable Gratin   (serves 6-8)

Preheat oven to 400 degrees. Lightly oil a shallow pan, about 7x12 inches or equivalent.

4 zucchini or yellow squash (or a combination), each about 1 ½ inches in diameter

trimmed, sliced 1/8 inch thick

1 bunch Swiss chard, leaves and stems chopped separately and sautéed in olive oil with


3 cloves minced garlic

 8 fresh tomatoes, sliced 1/8 inch thick 

¾ cup shredded Gruyere cheese

2 TB fine dry bread crumbs

2 TB minced fresh herbs – basil, parsley, oregano and/or thyme, in any combination

¼ cup olive oil

Place Swiss chard in baking dish, spreading evenly, and top with overlapping tomato slices and then with the zucchini, overlapping slices in an attractive pattern. Sprinkle with the Gruyere and the bread crumbs mixed with the herbs. It may be prepared ahead to this point. Bake 20-30 minutes.
Adapted from Williams Sonoma

Eggplant and Tomato Fans (serves 6-8)   from Williams Sonoma
4-6 TB olive oil

3 yellow onions, chopped

½  red bell pepper, seeded and chopped

½ yellow bell pepper, seeded and chopped

salt and fresh-ground pepper, to taste

4 eggplants, about 1 ½ -2 inches in diameter

4 tomatoes, sliced 

2 cloves garlic, peeled and minced

8 leaves basil, chopped

few small black olives – optional

2 TB chopped fresh flat-leaf parsley

4 leaves basil, chopped

In a 10-inch ovenproof cast-iron frying pan (or equivalent), that may be taken to the table, saute onions in olive oil until well softened but not colored. Add the peppers, stir to coat with oil, season with salt and pepper and set aside. Preheat oven to 400 degrees. Working on a cutting board, trim off the stem end of each eggplant, leaving as much of the end as possible. Slice each eggplant lengthwise into 6-7 slices about 1/3 inch thick and stopping just short of the stem so that the slices remain attached to one another. Fan open the slices of each eggplant and stuff the tomato slices here and there between them, scattering the garlic and basil over the tomatoes. Using a wide spatula, carefully transfer each eggplant to the top of the onion mixture, arranging the eggplants in a spiral pattern with the stem ends in the center. Press the slices with the palm of  the hand to fan them open slightly, sprinkle with salt and pepper and drizzle with olive oil. If using, dot the olives among the eggplants. The dish may be prepared ahead to this point. Bake until the eggplants are tender, about 35 minutes.  Remove from oven, scatter with the chopped basil and parsley and serve directly from the pan. 
Variation: 


This may be done with baby eggplants and plum tomatoes of almost equal size, cutting the tomatoes lengthwise to match the shape of the eggplants. They may be done in individual gratin dishes.

Roasted Vegetable Napoleons    (serves 6)     adapted from www.epicurious.com
The vegetables in this recipe may be varied and/or arranged as desired. The arrangement is easiest if the portabellas, eggplant and tomato are of similar diameter and the summer squash is about half of that diameter.

½ cup olive oil – approximately

1 pound eggplant, or equivalent, about 3” diameter,  cut crosswise in 1/3 inch slices

1 ¼ pound zucchini &/or yellow squash, halved crosswise, sliced lengthwise in 1/3 inch

 slices. Do not count the thin neck portion of  yellow squashes
6 portabella mushroom caps, black gills removed

4 -5 tomatoes, sliced 1/3 inch thick

2 medium red onions, sliced 1/3 inch thick

½ pound fresh mozzarella, cut into twelve 1/8 inch slices

fresh pesto or a mix of olive oil and fresh herbs- parsley, thyme, basil, marjoram etc.

grated reggiano parmigiano cheese

bread crumbs

6 fresh rosemary sprigs, about 6” long – optional

3-6 bamboo skewers, depending on length

extra fresh herbs to garnish

Preheat oven to 450 degrees and lightly oil enough rimmed baking sheets to hold all vegetables in one layer. Mushrooms should be roasted with gill side down. (may need to do in batches) Brush vegetables with oil, add salt and pepper to taste and roast  in middle and lower thirds of oven, switching positions halfway, until just tender and lightly browned, about 10-15 minutes. (may be done on grill). This step may be done a day ahead, cooled completely and chilled, layered between waxed paper or plastic wrap and covered. Bring vegetables to room temperature before proceeding. 

Lightly oil a rimmed baking sheet big enough to hold 6 stacks. Begin stacking with the portablella mushrooms, gill side up, and continue with the other vegetables, using 2 slices of the squash side by side to match the other vegetables.  Sprinkle each layer with parmigiano cheese and include 2 slices of fresh mozzarella among the layers, topping with pesto or the herb mixture. Finish top layer with more pesto, then crumbs and more of the grated cheese. To keep stable, insert a skewer through each napoleon, making a hole from top to bottom and trimming skewer 1 inch from top. May prepare ahead and refrigerate at this point, bringing to room temperature before baking.  Bake 5-10 minutes at 450 degrees, just to heat through and melt cheese. Transfer to serving platter, remove skewers and replace with a sprig of rosemary of the same length, trimming leaves from all but the top inch. Sprinkle with chopped fresh herbs.

This is excellent with roasted or grilled meats (especially lamb!), poultry or fish. It is a nice vegetarian option, especially combined with polenta or corn pudding.

Fresh Corn Pudding    (serves 6)

3 large eggs

2 cups milk

½ cup light cream

1 TB sugar (optional)

2 cups cooked corn, cut from cob (about 4 ears)

¼ cup bread crumbs

2 TB melted butter or olive oil

salt and fresh-ground pepper to taste

chopped fresh parsley and/or green onions or other herbs of choice

finely diced red pepper – optional

several TB grated reggiano parmigiano cheese – optional

Preheat oven to 350 degrees. Beat eggs well, add milk, cream, seasonings and herbs. Mix in corn, crumbs and cheese. May be made ahead and refrigerated at this point. Stir well before proceeding. Pour into greased casserole dish (may use individual ramekins or custard cups), and place casserole in pan of boiling water, such that water is halfway up the sides of the casserole. Bake 50-60 minutes until set. Let stand 10 minutes before serving.  (5 if using individuals)
Double Corn Pancakes    (makes about 20)

Feel free to add extra corn or to increase/decrease liquid to create desired consistency

1 cup yellow or white cornmeal

½ cup flour

2 tsp. baking powder

½ tsp baking soda

1 tsp salt

1 cup buttermilk (may use water plus buttermilk powder)

1 egg

1 cup cooked corn, cut from cobs (about 2 ears) – or more to taste


may chop all or part of the corn in a food processor, if finer texture is desired

2-3 TB olive oil, plus more for griddle

2 TB chopped parsley and/or chives or green onions  - optional

Combine cornmeal, flour, baking powder, salt and baking soda  (also buttermilk powder,if using) until well mixed. Add buttermilk, egg and olive oil and mix well. Mix in corn. Drop spoonfuls of batter (it will spread) onto a lightly oiled griddle over medium heat. Turn when bubbles burst.   Serve with maple syrup or topped with  fresh tomato salsa.
Fresh Tomato Salsa     (makes 4 ½ cups)
3 large tomatoes, chopped

½ red onion, diced

2 serrano or jalapeno chiles, stemmed and finely diced, with seeds

½ cup chopped fresh cilantro

2 TB fresh lime juice

¼ tsp salt

Tabasco to taste – optional

Combine ingredients in mixing bowl. Toss well, taste and adjust seasonings. Store in sealed container, in refrigerator, for as long as one day.

Master Frittata Recipe    (serves 4-6 as a main dish, 8-12  as an appetizer)
                                    (from Best of Fine Cooking, Fresh and Light)     

8 large eggs

½ cup whole milk, half-and-half or heavy cream

1 TB flour

salt and fresh-ground pepper – remember the salt level of the add-ins

2 cups of up to three vegetables and meats, prepared as directed  (see below)

¼ cup of 1 or 2 fresh herbs, chopped (see below)

½ cup of 1 or two cheeses (see below)

1 or 2 aromatics & spices (see below)

 1-2 TB olive oil 

Heat oven to 350 degrees.  In a bow, whisk eggs and dairy with the flour, salt and pepper; it’s OK if some small lumps of flour remain.  Making sure that add-ins are not too hot (warm is OK), gently fold them into the egg mixture.  Heat olive oil in a 10-inch nonstick skillet over medium heat. When the oil is hot, add the egg mixture, spreading evenly over the pan. Reduce heat to low, cover and cook until eggs are set about 1 inch from the sides of the pan, 8-12 minutes.  Uncover the pan and finish the frittata in the oven, until the top is puffed and completely set, 15-25 minutes.  Remove the pan from the oven and run a rubber spatula around the sides of the pan to loosen the frittata and shake the pan gently. Slide it out of the pan onto a cutting board or serving platter. Allow it to cool 10 minutes before cutting and serving. It may also be served cooled to room temperature.

Add-ins:


-Vegetables and meat 



-asparagus or broccoli, steamed and cut into 1-inch pieces/florets 


- summer squashes, center seeds removed and thinly sliced



-bell peppers, cut in strips or dice and sautéed



-sausage – any type, casings removed and sautéed, if raw, diced or sliced



                  if smoked or cooked

· - fresh mushrooms, sliced and sautéed

· – leeks or onions, thinly sliced and sautéed

· – pancetta or bacon, diced and sauteed, or ham or Canadian bacon, diced
· – waxy potatoes  – cooked, diced and sautéed (may peel if desired)

· – spinach, arugula,or chard, trimmed and chopped (also sauté kale)
· Cheeses- feta or fresh goat cheese, crumbled or  Fontina, Gruyere, Jarlsberg, or cheddar, shredded or  Parmigiano-Reggiano, Pecorino Romano,  grated

· Fresh herbs – basil, chives, marjoram, parsley, oregano

· Aromatics & spices  - ¼ red pepper flakes, 1 tsp minced sautéed garlic, ¼ c thinly 

·  
Sliced scallions, pinch nutmeg or ½ tsp Spanish paprika (pimenton)

Spanish Tortilla – often cut in squares and served as a tapas bar selection
-choose potato, onion and garlic from above list. Spanish chorizo sausage, sliced

              thinly, is often added. Unlike Mexican chorizo, Spanish chorizo is fully cooked. 


  It is available at Look’s and probably at Cleavers, as well.            


Sauteed Savoy Cabbage
1 head Savoy cabbage, cored and sliced thinly

1-2 onions, sliced

1 fennel bulb, cored and sliced thinly. Reserve stalks and greens – optional

shredded carrot – optional

coarsely ground fennel seeds - optionsl

olive oil 

Mix all ingredients together and sauté in small amount of olive oil until just crisp-tender, adding salt, pepper and fennel seed to taste.  If desired, add finely chopped fennel greens (leaves) for garnish. 

Tomato Rice   (serves  4)

1 medium onion, chopped fine

2 garlic cloves, chopped fine

2 large local tomatoes (about 1#), peeled, seeded and chopped fine – with juices

     (if local are not available, use 14 oz. canned small dice, undrained)

1 cup long grain rice – may use brown – well rinsed

2 ½ cups boiling water or low-salt chicken broth

2 TB chopped basil, parsley or a mix

salt and pepper

olive oil 

Saute onion and garlic until softened but not browned, add tomatoes and cook about 5”, then add rice, salt and pepper. Add more oil if needed and mix well. Add boiling water, bring to boil, cover and cook until rice is tender and liquid is absorbed, 30-45”. Add fresh herbs and season to taste.  Individual servings may be pressed into small ramekins, then upended onto plates. 

Warm Goat Cheese Toasts  (makes 36-40)

8 ounces fresh goat cheese, at room temperature

3 TB extra virgin olive oil

1 ½ TB minced fresh thyme

36-40 toasted French bread rounds, about ½ inch thick

Preheat oven to 450 or preheat the broiler. Mash together the goat cheese, oil and thyme until well blended. May make ahead to this point and refrigerate.  Spread mixture onto the bread rounds, mounding slightly at center. Place rounds on baking sheet and slip briefly into oven or under broiler; just until cheese melts. Let cool for 1-2 minutes, place on serving tray and serve warm. 

May add finely chopped sundried tomatoes or roasted red peppers.

Marinated Summer Beans  (serves 4)

1 lemon

½ pound green beans, trimmed

½  pound yellow beans, trimmed

salt and pepper

1 TB olive oil

2 TB fresh tarragon or savory leaves, chopped

½ cup shaved Reggiano Parmigiano or Dry Jack cheese

13 cup toasted almonds, chopped coarsely 
Zest lemon to yield 1 tsp grated zest. Juice lemon and reserve 3 TB.  Slice beans into 1-2 inch lengths, if desired. Cook beans in boiling salted water just until tender, 3-4 minutes. Drain and plunge into ice water to cool and retain bright green color. Drain well and put in large bowl. May prepare ahead to this point and refrigerate. Add oil, tarragon, lemon juice and zest, salt and pepper and mix well. Transfer to platter or shallow pan, top with shaved cheese and almonds and serve. 

Stir-Fried Beef and Bok Choy with Ginger (serves 4)

 2  TB dry sherry

 1 TB soy sauce (may use low salt)

 ½ tsp Asian red chile paste

1 pound baby bok choy or similar variety, stem ends trimmed and leaves separated

     (if using full-sized bok choy, slice stems thinly and  chop leaves coarsely)

2 cloves garlic, peeled and minced or grated

1 TB fresh ginger, peeled and grated

1 pound flank steak thinly sliced across the grain

1-2 TB peanut oil

steamed white or brown rice, for serving

Mix together sherry, soy sauce and chile paste and set aside. Heat half of oil in wok or heavy sauté pan. When hot, add ginger and garlic and stir until fragrant but not browned. Add beef and sauté until almost no pink shows. Transfer to a bowl. Add remaining oil, heat and add bok choy. Stir until just crisp-tender, add the cooked beef and the sherry mixture and cook for 1 minute.
Variations:

-May double sherry mixture and add thinly sliced red pepper or thin diagonal slices or juliennes of carrot.

-May substitute chicken breasts or pork loin or tenderloin for the beef

-May substitute thinly sliced zucchini and/or yellow squash for the bok choy

Chuck’s Zucchini    (serves 6)  from Williams-Sonoma
15-20 small zucchini and/or summer squash, unpeeled and trimmed

salt and pepper,  to taste

½ lemon

Shred zucchini on small-to-medium holes of hand grater  or the medium shredding disc of a food processor. Put into large sauté pan, cover and place over high hear for 20-30 seconds. Uncover and stir, adjusting heat to make sure zucchini does not burn.  Re-cover, let steam again for 10-20 seconds, then uncover and stir. Repeat until zucchini is heated through; it should remain crisp and green. If too much liquid appears, leave off cover to reduce the liquid. The whole process should take only a few minutes. Just before serving, add salt, pepper and a squeeze of lemon juice. Transfer to a warmed serving dish and serve immediately.

Zucchini “Pasta” with Pesto   (from Williams-Sonoma)
3 zucchini - about ¾ pound 

3 yellow summer squashes – about ¾ pound

¼ cup chopped shallots

salt and pepper, to taste. 

Pesto – mint, basil or arugula  will work

Grated Reggiano Parmigiano or asiago cheese

Using a mandoline or julienne cutter, cut both zucchini and yellow squash into long , narrow ribbons. . Heat a large nonstick frying pan over medium heat and coat with olive oil spray. Add shallot and cook until softened. Add the squashes, season with salt and pepper and sauté until barely tender, about 8 minutes. Stir in enough pesto to coat lightly and heat for 1 minute. Remove from heat, stir in about 1 TB grated cheese, transfer to a warmed serving dish and top with additional grated cheese.
Summer Squash Salad with Lemon and Parmesan        (serves 6-8)

1 clove garlic, peeled

kosher salt
¼ cup fresh lemon juice

½ cup extra-virgin olive oil

1 pound small zucchini and/or yellow squash, plus flowers (stamens removed) if 
         they are available

fresh-ground pepper

4 cups loosely packed baby arugula and/or spinach

½ cup fresh flat-leaf parsley

½ cup fresh chives, cut in ½ inch lengths

½ cup finely grated Parmigiano Reggiano cheese, plus a chunk to shave for garnish

if desired, add other fresh herbs, such as basil or marjoram

Mash the garlic to a paste, with a pinch of salt. Combine with the lemon juice, mix well and let sit 5-10 minutes, then whisk in the olive oil and set aside.  Using a mandoline, sharp knife or food processor, slice squashes crossways into 1/16 to 1/8 inch ovals. Place in medium bowl, season with salt and pepper and gently toss with about two thirds of the vinaigrette.  Combine the arugula and herbs with just enough vinaigrette to coat, add salt and pepper. Taste both squash and greens and adjust seasoning as necessary. Layer about a third of the squash on a platter or shallow bowl, scatter a third of the greens over and sprinkle with a third of the grated cheese. Repeat the process twice with the squash, greens and cheese. Garnish with shavings of cheese and serve immediately. 

The flowers may be torn into pieces and added to the greens, scattered over the top with the cheese shavings or used whole, as a garnish on the platter. 
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Fresh Tomato and Basil Sauce    (serves 4-5 as a pasta sauce)

This is also good as a topping for grilled or sauteed steak, chicken, seafood, fish or frittatas or as a topping or filling for omelets.

3 TB extra-virgin olive oil

3 large cloves garlic, peeled and minced

2 pounds cherry or grape tomatoes, halved

1 tsp kosher salt, or more to taste

fresh-ground pepper

1 cup loosely packed fresh basil leaves, very thinly sliced

grated Parmigiano Reggiano cheese, for serving, if desired

1 pound farfalle or similar pasta, cooked al dente, and drained 

This sauce is made in the time it takes to cook the pasta.   In a 10-12 inch sauté pan, heat oil and garlic over medium-low heat until garlic is softened but not browned. Add the tomatoes, salt and pepper, toss gently to coat and raise heat to medium. Cook, stirring occasionally and adjusting the heat to maintain a lively but not vigorous simmer, until the tomatoes are reduced to a thick, pulpy sauce; about 15-20 minutes. Remove from heat, sprinkle on the basil and stir to combine thoroughly. Adjust seasoning as necessary. Toss three quarters of the sauce with the pasta, and place in serving bowl(s). Top with remaining sauce and sprinkle with  the cheese.

Variations:
May add fresh mozzarella, in small dice, or crumbled fresh goat cheese , when tossing sauce with pasta.

Decrease tomatoes to 1 ½ pounds and add ½ pound baby eggplants, cut in ½ inch dice. This is good with a short, thick pasta such as cavatappi or short tubes

As an appetizer or small plate;
 It may also be used as a topping for ½ inch slices of toasted French bread. Chunks of fresh mozzarella may be added  and /or it may be sprinkled with Parmigiano Reggiano cheese. In either case, finish under the broiler until the cheese is melted or browned.
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Minty Quinoa Tabbouleh   (makes about 4 cups)

This is good for picnics or hot-weather potlucks, since there is no mayonnaise and 
 is an excellent vegetarian option, since quinoa is a high-protein grain

¾ cup quinoa, rinsed thoroughly
kosher salt

1 ½ cups water
¾ cup seeded and finely diced tomato
½ cup finely chopped flat-leaf parsley

½ cup peeled, seeded and finely diced cucumber

¼ cup thinly sliced green onion tops

¼+ cup extra-virgin olive oil – start with less and adjust up as necessary
3+ TB fresh lemon juice – start with less and adjust up

1/8 tsp ground cumin

¼ cup finely chopped fresh mint

Bring the quinoa, water and salt to boil in a medium saucepan. Cover, reduce heat to medium low and simmer 10-15 minutes, until water is absorbed and quinoa is translucent and tender. The outer rings of the grain will remain chewy and white. Some germ rings will separate and look like white squiggles.  Immediately fluff with a fork and turn out onto a rimmed baking sheet to cool. When cool,fluff again and transfer to a large bowl. Add the remaining ingredients except mint and toss until well-mixed. Cover and refrigerate at least 2 hours, to develop flavors, or overnight.  Let sit at room temperature for 20-30 minutes before serving. Just before serving, stir in the mint and add more lemon juice, oil and salt/pepper as needed.

. 
