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Sgroppino
Pizza Bianco
[ngalata
Penne alla Puttanegea
Pesca melba con gelato

Sgroppino — Giada De Laurentiis

| eup chilled Prosecco (ltalian sparkling white wine)

2. tablegpoong chilled vodka ([ used citrus-flavored vodka from Trader Joee)
/3 cup frozen lemon sorbet

|/4 teagpoon chopped fregh mint leaves

Pour the Progeceo and vodka into 2 Champagne flutes, dividing equally. Spoon a ecoop of corbet into
each flute. Sprinkle with mint and serve immediately

Lemon Sorbet — Emeril Lagasse - serves 6

| eup water

| cup sugar

| eup frech lemon juice
[ tablegpoon lemon zest

Bring the water and cugar to a boil in a emall eaucepan, remoue from the heat, and cool. Combine the
ayrup with the lemon and zest and pour into the boul of an ice eream machine. Freeze according to the
manufacturer's inetructione. After the corbet ie made, tranfer fo an airtight container. Cover tightly and
freeze until ready to serve. If you don't have an ice cream maker, juct etir the gorbet with a fork every
hour or go until it freezes.



Basic Pizza Dough — Janet Bengon (makes 4 to 5 8-10 inch pizzas)

< cupe bread flour or any high gluten flour

| tep salt

| %2 cup warm water

| tap yeast (1 like Saf Inetant)

| tep olive oil ,

Mix dry ingrediente together in a large bowl Add the warm water. Mix till ingredients begin to come
together. Add the olive oil and eontinue to mix until dough forme a ball and comeg away from the side of
the bowl. Cover with plagtic wrap and let dough rest for 20 minutes.

After dough hag rested, knead for about 3 minutes until dough forme a emooth ball. Place in a large,
lightly oiled eontainer, cover with plactic wrap and leave in a warm location fo double in size, about 2
hourg. At this point you can either proceed with portioning the dough into balle or you ean refrigerate it
until you are ready to use it. If you refrigerate the dough be sure fo bring it 1o room femperature before
proceeding with the next etep.

Turn the dough out onto a floured surface, divide into 4 or 5 portione for individual pizzas and rol
gently info balls. Place the balle onto an oiled tray, epray lightly with oil, cover with plastic wrap to avoid
drying out, and leave to regt for about an hour.

You can let the dough rige in the fridge overnight to make lagt minute preparatione eagier. The dough
lagte geveral daye. Refrigerating it overnight actually makes the dough tacte better!

Roagcted Garlic, Bagil and Burrata Pizza

Flour for the peel

2 8-oz. balls pizza dough (homemade or etore-bought) at room temperature
| head roacted garlic, cloves peeled and maghed

/2 eup grated mozzarella



/2 cup grated fortina

/3 cup ricotta

/4 eup finely grated Parmigiano-Reggiano
12 medium fresh bagil leavee, forn

| tep. dried oregano

/2 tep. erushed red pepper flakes

| The. garlie ofl or extra-virgin olive oil

4 oz. burrata

Flaky eea calt

Put a pizza stone on the loweet rack of the oven, heat the oven to S50, and let the etone heat for at
leact a half-hour. Lightly flour a pizza peel. Stretch one dough ball into a [0- fo llHinch round and trangfer
it 10 the peel. Spread half of the roacted garlic over the dough, and then top with half of the mozzarella,
fortina, ricotta, Parmigiano, bagil, oregano, and red pepper flakes. Orizzle with half of the garlic oil. Slide
the dough onto the hot etone and bake until the cheege ie melted and the cruet ie nicely browned, about
8 minutes. Trangfer to a cutting board. Tear half of the burrata over the pizza fo cateh ite ereamy
interior and sprinkle with gea ealt. Repeat fo make the gecond pizza.

Carmelized Onion, Fresh Thyme and Blue Cheese Pizza

2 T olive ol

| medium white onion, halved and thinly eliced
Pinch of gea galt

| tep freeh thyme chopped

2 T erumbled blue cheege

6 - 8oz pizza dough

Put a pizza stone on the loweet rack of the oven, heat the oven to S550°F, and let the stone heat for at
leagt a half-hour,

Heat oil in cauté pan over low heat. Add onion and salt. Cook elowly for 45 to 50 minutes until
caramelized. Remove from heat and add thyme.



Lightly flour a pizza peel. Stretch one dough ball into a [O- 1o ll-inch round and tranefer it to the peel.
Qpread onion mix over pizza dough. Sprinkle with blue cheese. Slide the dough onto the hot etone and
bake until the cruet i nicely browned, about 8 minutes.



Big ltalian Salad — Jennifer Segal (“Once Upon a Chef) - Serves 6
Dressing

| eup loogely packed frech ltalian parsley, roughly chopped

IO big leaves frech bagil

/4 teagpoon dried oregano

2 cloves garlic, peeled

/4 eup red wine vinegar, beet quality such ag Bompeian Gourmet
3/4 eup exira virgin olive ofl, beet quality euch ae Lucini or Colavita
3/4 teagpoon salt

/4t teaspoon ground black pepper

[H/2 teagpoone honey

Salad

| large head romaine lettuce, washed, dried and cut into large, bite-gized pieces
| large red bell pepper, chopped

| cup ehopped hothouge cueumberg

| large carrot, peeled into ribbong

Handful grape tomatoes, halved

Handful pitted olivee

Ricotta Qalata (gee note) or Feta, crumbled to tagte

Combine all dreseing ingrediente in a food processor and blitz fo blend.

Place all ealad ingrediente in a large bowl Right before gerving, add about half of the dreseing and toes
well. Add more dresaing little by little ag neceseary; be gure to drese greeng very generously, otherwize



salad will be bland. Tagte and adjust seagoning with salt and pepper. Regerve leftover dreeging for
another uge.

Note: Ricotta galata ie an ltalian gheep's milk cheese that hag a salty, slightly tangy flavor, almost like a
dry ltalian feta. It ie not the same ag the wet ricotta in the tub. You can find it at Whole Foode, gourmet

grocere or epecialty cheege ghope.



Penne alla Puttanesea with Shrimp — lvy Manning, Fine Cooking — serves 4

2 The. extra-virgin olive o

2 large clove garlic, emaghed and peeled

| medium yellow onicn, finely chopped

[ tep. finely grated orange zest (from half a medium orange)

1/2 tep. dried oregano

/4 tap. crushed red pepper flakee

/2. cup dry white wine

One 28-0z. can whole tomatoes, coarsely chopped, juice reserved

/3 cup pitted Kalamata olives, ringed and quartered

2 The. caperg, ringed

Kogcher ealt and freshly ground black pepper

8 oz. whole-grain penne pagta

| Ib. medium shrimp (5 to 60 per [b.), shelled and deveined, or other ceafood
4 anchovieg, finely ehopped (optional — | used a 2-0z container from Trader Joee)
/2. cup grated Pecorine Romano

/3 cup chopped frech flat-leaf parcley

Heat the oil in a [2-inch ckillet over medium heat. Add the garlic and cook until golden, 2 to 3 minutes.
Add the onion, orange zegt, oregano, and pepper flakes and cook, stirring oceagionally, until the onion ig
tender, 5 o 6 minutee. Add the wine and simmer until it hag almost evaporated, about 2 minutes. Stir
in the tomatoes and their juice, olives, and capers. Bring to a boil over medium-high heat, reduce the heat
to maintain a gentle eimmer, and cook until the sauce hag thickened, about 20 minutes. You can sfop
here, chill the gauce, and reheat the next day, then continue with the recipe.

Meanwhile, bring a large pot of ealted water to a boil. Add the penne and cook until al dente. Drain well



Add the shrimp or other fich and anchovies (if using) to the sauce in the skillet. Raige the heat fo
medium high and cook, etirring oceasionally, until the shrimp are cooked through, 3 fo 4 minuteg. |
recommend eautéing the seafood ceparately fo avoid diluting the eauce, ecpecially if the eeafood wag
previougly frozen (it will releage water when cooked and thin out the sauce). Seacon to tacte with galt
and pepper. Pour the pacta into the ckillet and toee with the shrimp eauce. Serve. Sprinkle with cheese

and pareley.
Roasted Peach Melbas, Raspberry Sauce and Gelato - mugniani.com, serves 8

4 freectone peaches, cut in half
2 teagpoong ungalted butter

2 teagpoone dark brown sugar
Sauce

3 bagkete frech ragpberriee or 12 ounces of uneweetened frozen, thawed
2 tablespoone water, if uging frech ragpberries

2 tablespoong seedless ragpberry jam

| teagpoon fregh lemon juice

Place the peach halves, cut side up on a sheet pan. Place 1/2 teagpoon of butter and 1/2. teaspoon
brown eugar in the well of each peach. Place into the oven and roaet for about 10 minutes or until
coftened and beginning to brown. While the peaches are roasting, puree all of the sauee ingredients in
the work bowl of a food process. Pulce until emooth. Puch the auce through a fine mesh etrainer to
remove ceede, set sauce agide. To cerve, place peach in a decorative glage, top with a ecoop of gelato
and a drizzle of ragpberry gauce.

Gelato ~ allrecipes.com — makes 4 servings

2 cupe mik



| cup heawy cream
4 egq yolke
[/ cup cugar

In & medium eaucepan, mix milk and cream. Warm until foam forme around the edges. Remove from heat.
In a large bowl, beat the eqq yolke and sugar until frothy. Gradually pour the warm milk into the egg
yolke, whicking constantly. Return mixture to caucepan; cook over medium heat, stirring with a wooden
gpoon until the mixture gele clightly and coate the back of the epoon. If emall egg Iur;ﬁpg begin to chow,
remove from heat immediately. Pour the mixture through a cieve or fine etrainer into a bowl. Cover, and
chill for several houre or overnight: |

Pour the mixture into an ice cream maker, and freeze according fo the manufacturer's ingtructione.
Trangfer 10 a cealed container, and freeze until firm. If the gelato ic too firm, place it in the refrigerator
until it reachee the degired congistency
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Prosciutto Crisps

Yield: 18 to 36 crisps

A base of flaky puff pastry is rolled around a honey-
mustard prosciutto filling. These crisps are a must
for that special cocktail party or afternoon tea.
Assemble the rolls ahead and chill ”H‘”i‘_lr*”' several
hours, or freeze and thaw before completing,

1 sheet puff pastry, thawed

1 mahlespoon honey

| tablespoon Dijon mustard

L /4 teaspoon prepared horseradish

2 tablespoons grated Parmesan cheese
3 ounces thinly sliced prosciutto

1 egg volk

2 teaspoons water

Arrange the pastry sheet on a lightly floured
surface. Combine the honey, Dijon mustard and
horseradish in a small bowl and mix 1o form a
smooth paste. Spread over the pastry. Layer the
cheese and prosciutto over the pastry. Roll as for a
jelly roll from the long side, stopping at the middle.
Roll the opposite side towar
two side-by-side ]‘.l]['l'q.‘;i'll_'l."'l"'w Wrap the double roll

in plastic wrap and place arr & far baking sheer.
Chill for several hours or freeze for up to 3 weeks.
Thaw the frozen roll for 8 hours in the refrigerator
before proceeding.

Line 2 baking sheets with parchment paper
Pnhm the oven to 400 degrees. Cut the roll into
1/4- to 1/2-inch-thick slices, using a serrated knife.
Place the slices 1 inch apart on the prepared baking
sheet. Beat the ega yolk and water in a small bowl
and brush over the slices. Bake for 10 to 12 minutes
or until golden. Serve hot or at room temperature.

[eatime on Cervanies Court



Insalata
Prosciutto Crisps

Penne alla Puttanesca




