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pastitSio << see photo, page 88

623-933-7177;

BAKED PASTAS

SERVES B m PREP “IME: 20 MINUTES m TOTAL TIME: 1 HOUR 30 MINUTES

This is the ultimate Greek comfort food, a hearty cassercle of cinnamon-spiked
ground faumb baked with penne and a Parmesan cheese sauce.

for the pasta:

coarse salt and ground pepper

1 pound penne, cooked
and drained (see page 94)

pounds ground lamb

medium enions, diced

2
2
3 cup red wine
1 can {6 ounces) tomato paste
%

teaspoon ground cinnamon

for the Parmesan Cheese Sauce
(opposite):

6 tablespoons butte‘rf

% cup all-purpose flour
(spooned and leveled)

3 cups milk

14 teaspoon cayenne pepper
(optional

%4 cup Parmesan cheese

note

Our Parmesan Cheese Souce is a variation
on the classic white sauce known as
béchamel, made from butter. flour, and
miltk. Béchamel is also used as a base

in our Macaroni and Cheese {page 92).

1 Preheat aven to 375° Cook pasta,
and drain; reserve, Meanwhile, in

a large saucepan, over medium heat,
cook lamb, breaking apart piecas
with a wooden spoon, until no longer
pink, & to 8 minutes. Add onions;
cook, stirring occasianally, until
translucent, about 5 minutes.

2 Transfer to a colander; drain fat, and
discard. Return lamb to pan; add
wine, Cook over medium heat until
almost all liquid has evaporated,
about 5 minutes.

3 Stir in temato paste, cinnamon,
and 2 cups water; simmer, stirring
occasionally, until thickened, 1510 20
minutes. Season with salt and pepper.

4 Make Parmesan Cheese Sauce
while mixture is simmering.

5 Add pasta to lamb mixture; trans-
fer to a 9-by-13-inch baking dish.
Pour sauce over the top. smoothing
with the back of a spoon until level.
Bake until browned in spots, 35t0 40
minutes, Remove lrom oven; let cool
15 minutes before serving.
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.. parmesan cheese sauce

Iin edium salicepan, 2 Cook, whisking often, ~
i until mixture is thick and
bubbly and coats the back
of a wooden spoon, 6to 8
minutes. Stir in cayenne,
if desired, and Parmesan,
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BAKED PASTAS

I you don't wa
inthe freezer, liné them

in:freezer. When ready to bake, remove
froriplastic bag and place in pan to reheat.
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BAKED PASTAS

623-933-7177;

manicotti' how-to

1 Fill a sturdy plastic bag
(freezer bags work
best) with ricotta filling.

2 Snip the tip off one
cerner of bag.

3 Squeeze filling through
the corner hote into
the cooked pasta shell.
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ricotta manicotti
Wlth tomato Sauce <% see photo, page 99

SERVES 6 ® FREP TIHMI- 45 MIMUTES » TOTAL TIME: 1 HOUR 15 MINUTES

Our varsion of this beloved italian-American dish is straightforward ond delicigus.
Freeze any ramaining sauce, and use within the next two months.

—3

% ¢

—_

coarsa salt and ground pepper

.package (8 ounces)

manicotti, cooked, drained,
and cooied (see page 94)

contamers (15 aunces each)
part-skim rlcotta cheese

"iarge eggs Irghh’y beaten

teaspoon dried thyme

teaspoon drled oregano '

cups shredded
Parmesan cheese

ounce dned mushrooms such

as shiitaka (optional), soaked
and drained (see note below),
and fmeiy chopped

:ups Basrc Tomato Sauce o
(see opposite)

1 Cook pasts, drain, and cool.
Meanwhile, preheat oven {o 375°
Inalarge bow!, whisk together
ricotia, eggs, thyme, oregano, and
Teup Parmesan. Season with 1tea-
spoon salt and ¥ teaspoon pepper.
Stir in mushroorms, if dasired.

2 Using a plasiic hag for filling (see
page 98) stufi coaled pasta shells
{about 3 tablespoons ricotta mixture
in eachl.

3 Coeat bottom of 3 2-by-13-inch
baking dish with 2 cups temato sauce.
Line up maniceotti in baking dish,
and cover with 2 cups sauce. Sprinkle
with remaining ¥z cup shredded
Parmesan. Bake untit bubbly, about
30 minutes.

u per serving: 490 catories; 20,6 grams fat,
225 grams proteln; 44.5 grams carbohydraies;
51 grams fibar

SOAKING DRIED MUSHROOMS
Cover mushrooms with warm water,
soak 20 minudes or untif soft. Lift from
ltquid, rinse under coo! water, pat dry.
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basic tomato sauce

1 In a medium saucepan, heat
1tablespoon olive oil over medium
heat. Cook 1smali diced enion
and 2 minced garlic cloves, stitring
frequently, until transiucent,

Zto 4 minutes,

2 Add two 28-ounce cans whale
tomatoes in juice 2nd Y teaspoon
dried oregane. Simmer, stirring
accasionally, breaking up tomatoes
with a spoon, until thickened,

20 to 30 minutes. Season with
coarse salt and graund pepper.
Makes 6 cups.
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green beans

‘with caramelized
shallots

X< see photo, page 175

CBERVES 4
COPREP TIME: 20 MINUTES
- TOTAL TIME: 20 MINUTES

2 3tablespacns butter

J 6&shallots, peeled

. and thinly sliced into rings

‘T coarse salt and ground pepper
{1 71pound green beans, trimmed

11n a2 medium saucepan with a
tight-fitting lid, melt Z tablespogns
butter over medium heat; swirl
to coat bottom of pan, Add shallots;
-cover. Reduce heat {0 medium-
" low: cook, stirring occasionally, until
galden hrown, 15 te 2Q minutes.
‘Set aside.

‘B Meanwhile, in a large pot of

‘boiling salted watey, cook green

beans until fork-tender, 4106 ‘

- minutes. Drain; raturo to pot. Tass
with remaining tablespoon

butter. Season with salt and pepper.

' 8 Transfer green beans 10 a serving
dish; top with caramelized shailots.

" ﬂ per serving: 135 talovies: B.7 prams fat:
- 3.6 grams protels; 15.2 grams carbohydrates;
3.9 grams iiber .
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FOOD FACTS

BLUE cHEESE Withits pungent, distinctive
flavor, itis as irresistible on its own as it is
poired with fruit, toasted nuts, and crusty bread.

WHAT 1S 1T?
There are many varieties
of tlue cheese, both
traditional and modern,
ranging from mild

and sweet 1o powerful,
tangy, and pepnery.
They all get their unusual
character.znd color
fram mold-a.gosd kind
that people fave been
enjoying for generations.
Bluss vary in texture

as well, from soft and
spreadable to dry and
crumbly. Most can be
served as table cheese.
You can aiso use blig
cheege in satad, melted
over grilled steak, or &
a base f,qu_pasta sayce,
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Salmon Ca kes &< see pitato, page 54

SERVES B8 % PREP TiME: 35 MINUTES o TOYAL TIME: 1 HOUR 18 MINUTES

if you make this recipe often, you migit want to experiment with additiono/
flavorings and serve something a little different every time.

WHAT YOUWLL NEED

{1 2 pounds skinless salmon fiflet T % cup Dijon mustard

—

{3 coarse sl and ground pepper 1 2iarge eggs, lightly beaten

3 Y2 cup thinly sliced scallions 71 2 tablespoons fresh lemon juice
i3 Yacup plain dried breaderumbs 7 termon-Harb Sauce (apposite)
1 % cup chopped frash parsley 2 pne additional flavoring

{opposite; optional

i

Y% cup light mayonnaise

WHAT TG DO

1 Preneat oven to 4005 2Inalarge bowl, combine 8 Form emivt
Place fish on & rimmed scathions, breadcrumhe ’
baking sheet; season and parele °

with sait and pepper, Roant
umtif cant--
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LI a5 ol
By SERVES T ® PREP TIME: 20 MINUTES ® TOTAL TIME: 20 MINUTES

Alse known us a Defmonico stegk, rib-eys is o well-marbled ond extremaly tendar
cut of beef with a prancunced meaty flavor

1 Make salad dressing: In a medi-
um bowl, stir together 24 teaspoon
chili powder, % teaspoon ground
coriander, mustard, 2 teaspbons
clive ail, and vinegar. Season
with salt and pepper; set aside.

2 Prapare steak: Rub meat

with remaining chili powder and
coriander; season with saift

and pepper. In a semall skillet, heat
ramaining teaspoon cil over
madium-high, Cook steak, turning
it over halfway through, until
brownad and cooked to medium-
rare, about 4 minutes.

3 Assersble: Add lettuce, radishes,
and enion {o bowd with dran-’

toss 1o coat. P

ni=e
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macaroni and cheese

SERVES 8 ® PREP TIME: 20 MINUTES » TOTAL TIME: 1 HQUR

If you like, use just one type of cheddar or mix with another melting cheese, such
as papper lack, Muenster, Swiss, or mozzarells.

coarse salt and grou nd pepper

1 pound elbow pasta cooked
and drained (see page ©4)

4 tableSpoons butter

T smali omon chopped

% cup a!l -purpose f!our
{spooned and Feveled)

4 r:ups mnlh

% teaspoon cayenne pepper
(optlonal)

Wa cups (5 ounces) shredded
yellow cheddar cheese

1% cups (5 ounces) shredded
whxte cheddar cheese

8 ounces ham
diced into %-mch pieces

2 shces whrte sandwnch bread |

note

This recipe makes enoigh to fill
aight 12-to-16-qunce haking dishes.
Divide the macgrani and cheese
evenly. sprinkle with topping, and bake
for 15 to 20 minutes, untif golden.

1 Preheat oven to 375° Cook pasta,
and drain; reserve. Meanwhile, in a
S-quart heavy pot, mait butter aver
medium heat. Add onion: cogk, stir-
cing accasionaily, until softened,

3o 5 minutes. Whisk in flour to coat
anion. In a slow steady stream,
whisk in milk untii there are no lumps.

2 Cook, whisking often, untif mixture
is thick and bubbly and coats the back
of a wooden sgoon, &0 & minutes.
Stirin cayenne, if using, and 1cup
each yellow and white cheddar
cheese. Season with 1teasnoon salt
and ¥ teaspoon pepper.

3 Toss pasia with cheese mixture;
fold in ham. Transter ta a 9-by-13-inch
baking dish or individual dishes

(see note, below teft). Set aside.

4 In a food processor, pulse bread
until larga crumbs farm. Toss fogether
with remaining ¥ cup each white
and yvetlow chaddar, and 34 teaspoon
salt. Top pasta with breadcrumb
mixture. Bake until top is galden,
about 30 minutes,
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ADVERTISEMENT

Holiday Potluck

Is there a befter way to share your holiday meal?

THE POTLUCK I8 A DISTINCTLY

AMERICAN TRADITION, AND SOME
CALL IT OUR NATIONAL MEAL.
While we've come a long way
since that first Thanksgiving,
the potluck supper is still a
great way to share a holiday
meal with your closest friends
and family, The variety of
foods you'll see at your holiday
table will be quite a treat, as
will the extra time you'll have

t0 enjoy the company.
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