White Bean and Escarole Soup         serves 4      (from Williams Sonoma)

2 cloves garlic, peeled and chopped

3 small carrots, peeled and chopped

1 yellow onion, peeled and chopped

2 stalks celery, chopped   (may substitute fennel)

1 oz pancetta, finely chopped

1/3 c. lightly packed fresh flat-leaf parsley, chopped

2 TB olive oil

4 c. chicken broth

6 c. escarole, sliced lengthwise and shredded crosswise (may substitute chard or kale)

1 can (15 oz) cannellini beans, rinsed well 

Freshly-grated Parmigiano-Reggiano cheese, for serving

Chop the garlic, carrots, onion, celery, parsley and pancetta together, very finely, until the mixture is almost a paste consistency.  Warm olive oil in a soup pot over medium-high heat and cook the seasoning paste until golden, stirring constantly. Add the stock and bring to a boil. Add the escarole and beans, reduce heat to medium and simmer until the greens are cooked to your taste, about 10-15 minutes (kale may take longer). Top each serving with the cheese.  

Variation: may add sliced or crumbled cooked sausage

Pasta with Cherry Tomatoes, Garlic and Basil        serves 4-6   (from Cook’s Illustrated)

Note: Sweeter grape tomatoes may be substituted, but reduce or omit the sugar)

1 medium shallot, sliced thinly

2-4 TB olive oil

3 pints (2 pounds) cherry tomatoes, halved pole to pole – any color(s)

½  tsp salt, to taste

¼ tsp red pepper flakes

¼ tsp fresh-ground pepper

1 ½ tsp sugar (reduce or omit if using local, in-season tomatoes)

3 large garlic cloves, peeled and slivered

1 TB balsamic vinegar (optional)

1 pound penne, rotini or farfalle, cooked and drained – may use whole grain

¼ c. fresh basil leaves, chopped or shredded

2 ounces grated Parmigiano-Reggiano cheese (about 1 c)

Heat oven to 350 degrees. Toss shallot with 1 tsp oil and set aside. In medium bowl, toss tomatoes, salt, pepper, pepper flakes, sugar, garlic and vinegar with just enough oil to coat lightly. Spread in even layer on large rimmed baking sheet, scatter shallots over and roast until edges of shallot begin to brown and tomato skins are slightly shriveled but tomatoes retain shape, 35-45 minutes. Do not stir during roasting. Remove from oven and cool 5-10 minutes. Cook pasta while vegetables are cooking, drain and return to pot. Scrape tomato mixture into pasta pot, add basil and part of cheese. Serve immediately, topping individual bowls with more cheese.

May add cooked, crumbled Italian sausage or small cooked shrimp, if desired

Roasted Tomatoes with Basil    serves 4-5   (from Barefoot Contessa)

This is also a good way to increase the flavor of supermarket plum tomatoes during the winter.  These are very good with roasted or grilled chicken, steak or fish.

12 plum tomatoes, halved lengthwise and seeds (not cores) removed

¼ c. olive oil

1 ½ TB balsamic vinegar (reduce or omit if using local, in-season tomatoes)

2 tsp sugar (reduce if using local, in-season tomatoes)

2 large garlic cloves, peeled and minced

1 ½ tsp kosher salt

½ tsp fresh-ground pepper

10 large fresh basil leaves, julienned (may substitute basil pesto, thinned with olive oil)

Preheat oven to 450 degrees.  Arrange tomatoes on a rimmed sheet pan, cut sides up, in a single layer, Drizzle with olive oil and vinegar and sprinkle with the garlic, sugar, salt and pepper. Roast 25-30 minutes, until the tomatoes start to caramelize and the flavors are concentrated. Sprinkle basil on top and serve warm or at room temperature. May make extras and refrigerate (without basil) for later use. 
Variation: Roasted  Tomato Caprese Salad    serves 6

Arrange roasted tomatoes in an attractive pattern, alternating with slices of fresh mozzarella cheese, cutting cheese slices to match size of tomatoes. Top with julienned fresh basil leaves or basil pesto, thinned with olive oil, to drizzle. 
Italian Sausage and Winter Squash Soup   makes about 8 cups  (from Cuisine at Home)

1 pound Italian sausage, either turkey or pork, casings removed

2 TB olive oil, divided

1 ½ cups diced onion

2 TB minced garlic

1 butternut or other winter squash, peeled, seeded and cut in 1-inch chunks (about 1 ½ lb)

½ tsp red pepper flakes

2 c. low-sodium chicken broth

2 c. water

1 c. diced red bell pepper

¼ c. heavy cream. 

1 tsp. ground dried sage (or 3 tsp fresh sage)
T tsp sugar

2 c. packed baby spinach (or fresh chard, chopped)
3 TB brandy

Salt and pepper, to taste

Brown sausage in 1 TB oil, until cooked through. Drain on a paper-towel and set aside. Sweat onion and garlic in 1 TB oil in a large pot over medium heat until soft, about 5 minutes. Increase heat to medium-high, add squash and pepper flakes and sauté 5 minutes. Stir in broth and water, bring to boil, and simmer until squash is very soft, about 10 minutes. Puree soup, add bell pepper, cream sage and sugar, simmer until pepper is tender, about 5 minutes. Stir in spinach, brandy and sausage and simmer until spinach wilts and sausage is heated through. Season with salt and pepper.

Confetti Corn      serves 6           (from Barefoot Contessa)

2 TB olive oil

½ c. chopped red onion

1 small orange bell pepper, ½-inch dice

2 TB unsalted butter

Kernels cut from 5 ears fresh corn (4 cups), uncooked

1 ½ c. kosher salt

T tsp fresh-ground pepper

2 TB julienned fresh basil, minced fresh chives and/or minced flat-leaf parsley

Heat olive oil over medium heat in a large sauté pan. Add the onion and sauté for 5 minutes, until onion is soft. Stir in the bell pepper and sauté for 2 more minutes. Add butter and let it melt, add corn, salt and pepper. Cook, stirring occasionally, 5-7 minutes, until the corn just loses its starchiness. Season to taste, stir in herbs and serve hot.
Maple-Roasted Winter Squash      serves 6   (from Barefoot Contessa)

1 large butternut or other winter squash, peeled, seeded and cut in ¾-1-inch cubes

1 head garlic, separated into cloves, unpeeled

2 TB olive oil

2-3 TB pure maple syrup

1 tsp kosher salt

½ tsp fresh-ground pepper

2 ounces thinly-sliced pancetta, chopped

16 whole fresh sage leaves, julienned
French bread, for serving

Preheat oven to 400 degrees.  Toss the squash, garlic cloves, olive oil, maple syrup and salt and pepper until well-mixed and turn onto an edged sheet pan. Bake 20-30 minutes, until squash begins to brown, turning once during baking.  Sprinkle the pancetta and sage over and bake another 20-30 minutes, until the squash and garlic are tender and caramelized. Season to taste and serve with French bread, for guests to spread with the roasted garlic.
Variation as a soup: Combine leftover squash and garlic (squeezed from peels) with chicken broth and/or fresh cider and puree to make a soup. Reserve sage for garnish.
Butternut Squash, Sage and Hazelnut Risotto

With its autumnal colors and flavors, this risotto is ideal served alongside a main course of grilled or roasted chicken or pork. Toasted blanched almonds may be used instead of the hazelnuts.

Ingredients:

· 5 1/2 cups chicken or vegetable stock or canned broth 

· 2 Tbs. unsalted butter 

· 1 large onion, chopped 

· 1 butternut squash or other orange-fleshed squash, peeled and cubed 

· 5 tsp. chopped fresh sage or 1 tsp. dried sage 

· 1 1/2 cups arborio or medium-grain rice 

· 1/2 cup dry white wine 

· 1/3 cup freshly grated Parmesan cheese 

· 4 Tbs. hazelnuts, peeled, toasted and coarsely chopped 

· 1 1/2 tsp. freshly ground pepper 

· Salt, to taste 

Directions:

In a small saucepan over high heat, bring the stock to a simmer. Reduce the heat to low and keep the liquid hot.
In a medium, heavy saucepan over low heat, melt the butter and sauté the onion, stirring frequently, until it is soft and light brown, about 10 minutes. Add the squash and 4 tsp. of the fresh sage or all the dried sage and sauté, stirring frequently for 2 minutes. Cover and cook until the squash is almost tender, about 6 minutes.

Uncover the pan with the squash, add the rice and stir until a white spot appears in the center of the grains, about 1 minute. Add the wine and stir until absorbed, about 2 minutes. Add 3/4 cup of the broth, adjust the heat to simmer, if needed, so that the liquid bubbles and is absorbed slowly. Stir until the liquid is absorbed. Continue cooking, adding the liquid 3/4 cup at a time and stirring almost constantly, until the rice starts to soften, about 10 minutes. Continue cooking, adding the liquid 1/2 cup at a time and stirring almost constantly, until the rice is just tender but slightly firm in the center and the mixture is creamy, about 10 minutes more.
Add the Parmesan cheese, 3 Tbs. of the nuts, the pepper and salt. Stir to mix well.
To serve, spoon the risotto into a serving bowl or onto plates. Garnish with the remaining 1 Tbs. fresh sage, if using, and the remaining 1 Tbs. nuts.

Adapted from Williams-Sonoma Pasta Collection, Risotto, by Kristine Kidd (Time-Life Books, 1992). 

Swiss Chard with Raisins and Pine Nuts    serves 4       (from Williams Sonoma)  
¼ cup raisins, preferably golden

3 TB olive oil

3 TB pine nuts (may substitute other nuts of choice)

1 ¾ lb Swiss chard

2 cloves garlic, peeled and sliced

2 oz. prosciutto, in 1 thick slice, finely chopped

Salt and fresh-ground pepper, to taste

In a small bowl, cover raisins with warm water and soak until plump, about 15 minutes. Drain and set aside. In a frying pan over medium heat, warm 1 TB oil, add the pine nuts and cook, stirring often, until nuts are just golden. Pour onto a plate to cool. Trim chard stems, and cut into ½ -inch pieces and set aside. Remove the tough center stems and cut leaves crosswise into 1-inch strips. Rinse the leaves and shake, leaving some water clinging to leaves. Set aside. In a saute pan over medium-high heat, warm remaining olive oil, add garlic and stir occasionally until slices are golden on both sides. Remove and discard the garlic. Add the chard stems and ham to the pan and cook, stirring, until the ham is golden, about 1 minute. Add the chard leaves, pressing to pack them down. Cover the pan for 1 minute, use tongs to turn the chard so the unwilted leaves are moved to the bottom of the pan. Repeat until all chard is wilted, add raisins and cook, uncovered, until most of the liquid has evaporated and the chard is tender. Season with salt and pepper to taste.  Transfer to a warmed serving dish and sprinkle with the pine nuts. Serve immediately.
Carrot and Potato Puree and Variations
Equal weights of carrots, peeled and sliced,  and unpeeled russet potatoes 

Milk, cream, chicken or vegetable broth

Salt and fresh-ground pepper, to taste

Butter, if desired

Bake potatoes in a 350-375 degree oven until soft. Meanwhile, cook carrots until very tender, drain and puree until smooth. Set aside. Scoop flesh from potatoes and mash. Combine with carrot puree, add chosen liquid to create desired consistency, season to taste and add butter as desired. (carrots have a surprising amount of liquid, so do not add liquid to potatoes prior to combining with carrots)

Variations: 

 May substitute winter squash, (may be cut into chunks and baked) for the carrot. 

May substitute parsnips for the carrots, or combine them with both carrot and potato.  Roasted garlic is a nice addition to a potato and parsnip puree, as are chives or green onions.
