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Preface

Lorem ipsum dolor sit amet, consectetuer adipiscing elit. Ut purus elit, vestibulum
ut, placerat ac, adipiscing vitae, felis. Curabitur dictum gravida mauris. Nam arcu
libero, nonummy eget, consectetuer id, vulputate a, magna. Donec vehicula augue eu
neque. Pellentesque habitant morbi tristique senectus et netus et malesuada fames
ac turpis egestas. Mauris ut leo. Cras viverra metus rhoncus sem. Nulla et lectus
vestibulum urna fringilla ultrices. Phasellus eu tellus sit amet tortor gravida placerat.
Integer sapien est, iaculis in, pretium quis, viverra ac, nunc. Praesent eget sem vel leo
ultrices bibendum. Aenean faucibus. Morbi dolor nulla, malesuada eu, pulvinar at,
mollis ac, nulla. Curabitur auctor semper nulla. Donec varius orci eget risus. Duis
nibh mi, congue eu, accumsan eleifend, sagittis quis, diam. Duis eget orci sit amet
orci dignissim rutrum.

Nam dui ligula, fringilla a, euismod sodales, sollicitudin vel, wisi. Morbi auc-
tor lorem non justo. Nam lacus libero, pretium at, lobortis vitae, ultricies et, tel-
lus. Donec aliquet, tortor sed accumsan bibendum, erat ligula aliquet magna, vitae
ornare odio metus a mi. Morbi ac orci et nisl hendrerit mollis. Suspendisse ut massa.
Cras nec ante. Pellentesque a nulla. Cum sociis natoque penatibus et magnis dis par-
turient montes, nascetur ridiculus mus. Aliquam tincidunt urna. Nulla ullamcorper
vestibulum turpis. Pellentesque cursus luctus mauris.

Nulla malesuada porttitor diam. Donec felis erat, congue non, volutpat at, tin-
cidunt tristique, libero. Vivamus viverra fermentum felis. Donec nonummy pellen-
tesque ante. Phasellus adipiscing semper elit. Proin fermentum massa ac quam. Sed
diam turpis, molestie vitae, placerat a, molestie nec, leo. Maecenas lacinia. Nam ip-
sum ligula, eleifend at, accumsan nec, suscipit a, ipsum. Morbi blandit ligula feugiat
magna. Nunc eleifend consequat lorem. Sed lacinia nulla vitae enim. Pellentesque
tincidunt purus vel magna. Integer non enim. Praesent euismod nunc eu purus.
Donec bibendum quam in tellus. Nullam cursus pulvinar lectus. Donec et mi. Nam
vulputate metus eu enim. Vestibulum pellentesque felis eu massa.

Quisque ullamcorper placerat ipsum. Cras nibh. Morbi vel justo vitae lacus tin-
cidunt ultrices. Lorem ipsum dolor sit amet, consectetuer adipiscing elit. In hac
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habitasse platea dictumst. Integer tempus convallis augue. Etiam facilisis. Nunc
elementum fermentum wisi. Aenean placerat. Ut imperdiet, enim sed gravida sollic-
itudin, felis odio placerat quam, ac pulvinar elit purus eget enim. Nunc vitae tortor.
Proin tempus nibh sit amet nisl. Vivamus quis tortor vitae risus porta vehicula.

Fusce mauris. Vestibulum luctus nibh at lectus. Sed bibendum, nulla a faucibus
semper, leo velit ultricies tellus, ac venenatis arcu wisi vel nisl. Vestibulum diam. Ali-
quam pellentesque, augue quis sagittis posuere, turpis lacus congue quam, in hen-
drerit risus eros eget felis. Maecenas eget erat in sapien mattis porttitor. Vestibulum
porttitor. Nulla facilisi. Sed a turpis eu lacus commodo facilisis. Morbi fringilla,
wisi in dignissim interdum, justo lectus sagittis dui, et vehicula libero dui cursus dui.
Mauris tempor ligula sed lacus. Duis cursus enim ut augue. Cras ac magna. Cras
nulla. Nulla egestas. Curabitur a leo. Quisque egestas wisi eget nunc. Nam feugiat
lacus vel est. Curabitur consectetuer.

Suspendisse vel felis. Ut lorem lorem, interdum eu, tincidunt sit amet, laoreet
vitae, arcu. Aenean faucibus pede eu ante. Praesent enim elit, rutrum at, molestie
non, nonummy vel, nisl. Ut lectus eros, malesuada sit amet, fermentum eu, sodales
cursus, magna. Donec eu purus. Quisque vehicula, urna sed ultricies auctor, pede
lorem egestas dui, et convallis elit erat sed nulla. Donec luctus. Curabitur et nunc.
Aliquam dolor odio, commodo pretium, ultricies non, pharetra in, velit. Integer arcu
est, nonummy in, fermentum faucibus, egestas vel, odio.

Sed commodo posuere pede. Mauris ut est. Ut quis purus. Sed ac odio. Sed ve-
hicula hendrerit sem. Duis non odio. Morbi ut dui. Sed accumsan risus eget odio.
In hac habitasse platea dictumst. Pellentesque non elit. Fusce sed justo eu urna porta
tincidunt. Mauris felis odio, sollicitudin sed, volutpat a, ornare ac, erat. Morbi quis
dolor. Donec pellentesque, erat ac sagittis semper, nunc dui lobortis purus, quis
congue purus metus ultricies tellus. Proin et quam. Class aptent taciti sociosqu ad
litora torquent per conubia nostra, per inceptos hymenaeos. Praesent sapien turpis,
fermentum vel, eleifend faucibus, vehicula eu, lacus.

Pellentesque habitant morbi tristique senectus et netus et malesuada fames ac
turpis egestas. Donec odio elit, dictum in, hendrerit sit amet, egestas sed, leo. Prae-
sent feugiat sapien aliquet odio. Integer vitae justo. Aliquam vestibulum fringilla
lorem. Sed neque lectus, consectetuer at, consectetuer sed, eleifend ac, lectus. Nulla
facilisi. Pellentesque eget lectus. Proin eu metus. Sed porttitor. In hac habitasse
platea dictumst. Suspendisse eu lectus. Ut mi mi, lacinia sit amet, placerat et, mollis
vitae, dui. Sed ante tellus, tristique ut, iaculis eu, malesuada ac, dui. Mauris nibh leo,
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facilisis non, adipiscing quis, ultrices a, dui.

Morbi luctus, wisi viverra faucibus pretium, nibh est placerat odio, nec commodo
wisi enim eget quam. Quisque libero justo, consectetuer a, feugiat vitae, porttitor eu,
libero. Suspendisse sed mauris vitae elit sollicitudin malesuada. Maecenas ultricies
eros sit amet ante. Ut venenatis velit. Maecenas sed mi eget dui varius euismod.
Phasellus aliquet volutpat odio. Vestibulum ante ipsum primis in faucibus orci luc-
tus et ultrices posuere cubilia Curae; Pellentesque sit amet pede ac sem eleifend con-
sectetuer. Nullam elementum, urna vel imperdiet sodales, elit ipsum pharetra ligula,
ac pretium ante justo a nulla. Curabitur tristique arcu eu metus. Vestibulum lec-
tus. Proin mauris. Proin eu nunc eu urna hendrerit faucibus. Aliquam auctor, pede
consequat laoreet varius, eros tellus scelerisque quam, pellentesque hendrerit ipsum
dolor sed augue. Nulla nec lacus.

Suspendisse vitae elit. Aliquam arcu neque, ornare in, ullamcorper quis, com-
modo eu, libero. Fusce sagittis erat at erat tristique mollis. Maecenas sapien libero,
molestie et, lobortis in, sodales eget, dui. Morbi ultrices rutrum lorem. Nam ele-
mentum ullamcorper leo. Morbi dui. Aliquam sagittis. Nunc placerat. Pellentesque
tristique sodales est. Maecenas imperdiet lacinia velit. Cras non urna. Morbi eros
pede, suscipit ac, varius vel, egestas non, eros. Praesent malesuada, diam id pretium
elementum, eros sem dictum tortor, vel consectetuer odio sem sed wisi.
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Chapter 1

Some C@f&f Name

HIS 1S THE chapter intro. Lorem ipsum dolor sitamet, consectetuer adipiscing
elit. Ut purus elit, vestibulum ut, placerat ac, adipiscing vitae, felis. Curabitur
dictum gravida mauris. Nam arcu libero, nonummy eget, consectetuer id, vulputate
a, magna. Donec vehicula augue eu neque. Pellentesque habitant morbi tristique
senectus et netus et malesuada fames ac turpis egestas. Mauris utleo. Cras viverra me-
tus rhoncus sem. Nulla et lectus vestibulum urna fringilla ultrices. Phasellus eu tellus
sit amet tortor gravida placerat. Integer sapien est, iaculis in, pretium quis, viverra ac,
nunc. Praesent eget sem vel leo ultrices bibendum. Aenean faucibus. Morbi dolor
nulla, malesuada eu, pulvinar at, mollis ac, nulla. Curabitur auctor semper nulla.
Donec varius orci eget risus. Duis nibh mi, congue eu, accumsan eleifend, sagittis
quis, diam. Duis eget orci sit amet orci dignissim rutrum.

Nam dui ligula, fringilla a, euismod sodales, sollicitudin vel, wisi. Morbi auc-
tor lorem non justo. Nam lacus libero, pretium at, lobortis vitae, ultricies et, tel-
lus. Donec aliquet, tortor sed accumsan bibendum, erat ligula aliquet magna, vitae
ornare odio metus a mi. Morbi ac orci et nisl hendrerit mollis. Suspendisse ut massa.
Cras nec ante. Pellentesque a nulla. Cum sociis natoque penatibus et magnis dis par-
turient montes, nascetur ridiculus mus. Aliquam tincidunt urna. Nulla ullamcorper
vestibulum turpis. Pellentesque cursus luctus mauris.

Nulla malesuada porttitor diam. Donec felis erat, congue non, volutpat at, tin-
cidunt tristique, libero. Vivamus viverra fermentum felis. Donec nonummy pellen-
tesque ante. Phasellus adipiscing semper elit. Proin fermentum massa ac quam. Sed
diam turpis, molestie vitae, placerat a, molestie nec, leo. Maecenas lacinia. Nam ip-
sum ligula, eleifend at, accumsan nec, suscipit a, ipsum. Morbi blandit ligula feugjat
magna. Nunc eleifend consequat lorem. Sed lacinia nulla vitae enim. Pellentesque
tincidunt purus vel magna. Integer non enim. Praesent euismod nunc eu purus.
Donec bibendum quam in tellus. Nullam cursus pulvinar lectus. Donec et mi. Nam
vulputate metus eu enim. Vestibulum pellentesque felis eu massa.
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A~ Lemon Roasted Potatses

: / HIS Is A RECIPE story. Nunc sed pede. Praesent vitae lectus. Praesent neque

justo, vehicula eget, interdum id, facilisis et, nibh. Phasellus at purus et libero
lacinia dictum. Fusce aliquet. Nulla eu ante placerat leo semper dictum. Mauris
metus. Curabitur lobortis. Curabitur sollicitudin hendrerit nunc. Donec ultrices
lacus id ipsum.

2 pounds baby Dutch gold potatoes, washed Juice and zest from 1 large lemon

and cut in half % cup chopped ltalian parsley
% cup water

Y cup extra-virgin olive oil

4 cloves garlic, finely minced
% teaspoon salt

Several grinds of black pepper
¥ teaspoon dried oregano

¥ teaspoon Pimentén 5

1. Preheat oven to 375° convection. P

2. Ina 9x13-inch baking dish, combine all ingredi-
ents except parsley.

3. Roast for 30 minutes.

4. Stir potatoes and roast another 15 minutes or until
well done.

. Serve sprinkled with parsley.

Recipe courtesy of Rosalie DAmico

Food for Thought

Add % cup pitted kalamata olives before roasting. The olives mellow out and add a nice salty note
with the long roasting time.

| .

Chefnotes

WPIF your oven has a convection roast option, use that.
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B - ngﬁém Puancakes

Yield: 6 Pancakes

"WE TELL A STORY here. Nunc sed pede. Praesent vitae lectus. Praesent
n

eque justo, vehicula eget, interdum id, facilisis et, nibh. Phasellus at pu-
rus etliberolacinia dictum. Fusce aliquet. Nulla eu ante placeratleo semper dictum.
Mauris metus. Curabitur lobortis. Curabitur sollicitudin hendrerit nunc. Donec
ultrices lacus id ipsum.

1% cups all-purpose flour % cup canned solid pack pumpkin

2 teaspoons baking powder 2 tablespoons brown sugar or Maple Syrup
¥ teaspoon cinnamon 1 large egg

% teaspoon ginger 2 tablespoons oil

¥ teaspoon nutmeg 1 cup milk

Pinch of cloves and allspice

1. Mix dry ingredients in bowl. In another bowl,
Y, teaspoon salt

whisk pumpkin and remaining ingredients to-
""" gether until well mixed. Add to dry ingredients
and fold together. Do not overmix.

Recipe courtesy of Rosalie D Amico
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C - Pesto

WITH sucH A simple, uncooked sauce, it is important to use the freshest
a

nd highest-quality ingredients possible — a very good, extra-virgin olive
oil, genuine Parmigiano-Reggiano cheese, American or Italian pine nuts. Avoid
pine nuts from China. They can cause “pine mouth” syndrome, which can leave
a bitter, metallic taste in your mouth for up to two weeks. Italian pine nuts are
difficult to find and extremely expensive, so I generally use American grown pine

nuts.

3 cups packed fresh basil leaves (washed, 1. Put pine nuts, garlic, salt, and % cup olive oil in
just shake water out, leaving a bit of water food processor. Blend to combine and chop the
clinging to the leaves), roughly chopped garlic and pine nuts.

2 cloves garlic 2. Addbasil (and parsley if using) and remaining olive

2 tablespoons toasted pine nuts oil. Blend together until mixture is smooth and

Y, teaspoon salt bright green.

% cup olive oil divided % and % cup 3. Add Parmigiano. Blend until cheese is evenly dis-

Y, cup chopped Italian parsley (optional) persed. Adjust seasonings and consistency to your

liking.
% cup grated Parmigiano-Reggiano cheese g

. Transfer to a small bowl and cover the top with a
drizzle of olive oil to prevent the pesto from dark-
ening in color.

Recipe courtesy of Rosalie DAmico

Let’s Get Chefty

To blanch or not to blanch the basil leaves......

My personal conclusion: I'd skip the blanching if planning to serve (or consume) the pesto that same
day. But if ’'m going to store it in the refrigerator (or the freezer) for some time, where it will continue
to oxidize (which degrades the flavor anyway), that’s when I'd consider blanching first. I personally
feel blanching takes away some of the flavor. If you do blanch, be sure to blanch for no more than 5
seconds and immediately immerse in an ice bath.
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D - Puasta gp/ﬂm/&w

(Pasta with Pesto, Potatoes and Green Beans)
Makes 4 to 6 servings

% CCORDING TO Marcella Hazan, there is no single dish more delicious in

the entire Italian pasta repertory than Pasta Genovese. And my husband

and I could not agree more!

Pasta with Pesto, Potatoes, and Green Beans is the classic Genovese pasta dish
from Liguria, a small coastal region of north-western Italy. Liguria is considered to
be the birthplace of pesto. Ask any Italian where the best basil in Italy is grown and
they will tell you it comes from the area of Pra on the hills to the west of Genoa.

It may seem odd to have two starches in one dish, but it works. It is very easy to
prepare since the green beans and potatoes cook in the same water as the pasta. Use

any pasta you desire. Good choices are gemelli, linguine, or my favorite, garganelli.
Add more or less potatoes and green beans to your taste.

Pesto (one recipe - page 4)
8 ounce of pasta of your choice
3 cups green beans, cut into 2-inch pieces

5 small red or Dutch gold potatoes, washed,
unpeeled and sliced into Y-inch slices

Parmigiano-Reggiano for serving

1. Bring a pot of salted water to a boil. You want
the water nicely salted for flavor and also to main-
tain the shape of the potatoes and greenness of the

beans.

2. Cook the potatoes first, just until they are done.
Remove the potatoes with a strainer or slotted
spoon and place in a bowl. Do not throw away

the water.

3. Add the beans to the water and cook until they

are done all the way. Remove with a slotted spoon
and add to the bowl with the potatoes, keeping
the cooking water.

. Add the pasta to the boiling water and cook to al

dente. When pasta is cooked, add the potatoes and
beans and leave in the hot water for one minute
just to re-heat them.

. Reserve a cup or more cooking water before drain-

ing the pasta, potatoes and beans.

. Add the pasta, potatoes and beans back to the

pot you cooked them in. Add the pesto and mix
together. Add a little of the pasta cooking wa-
ter if you want it “saucier”. Serve with grated
Parmigiano-Reggiano cheese.

Recipe courtesy of Rosalie D Amico
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E - Lemon Roasted Potatoes

: / HIS IS A RECIPE story. Lorem ipsum dolor sit amet, consectetuer adipiscing

elit. Ut purus elit, vestibulum ut, placerat ac, adipiscing vitae, felis. Cur-
abitur dictum gravida mauris. Nam arcu libero, nonummy eget, consectetuer id,
vulputate a, magna. Donec vehicula augue eu neque. Pellentesque habitant morbi
tristique senectus et netus et malesuada fames ac turpis egestas. Mauris ut leo.
Cras viverra metus rhoncus sem. Nulla et lectus vestibulum urna fringilla ultrices.
Phasellus eu tellus sit amet tortor gravida placerat. Integer sapien est, iaculis
in, pretium quis, viverra ac, nunc. Praesent eget sem vel leo ultrices bibendum.

2 pounds baby Dutch gold potatoes, washed Juice and zest from 1 large lemon
and cut in half Y, cup chopped Italian parsley

% cup water

Y4 cup extra-virgin olive oil

4 cloves garlic, finely minced

¥ teaspoon salt

Several grinds of black pepper

%, teaspoon dried oregano

% teaspoon Pimentén 5

1. Preheat oven to 375° convection. P

2. Ina 9x13-inch baking dish, combine all ingredi-
ents except parsley.

3. Roast for 30 minutes.

4. Stir potatoes and roast another 15 minutes or until
well done.

. Serve sprinkled with parsley.

Recipe courtesy of Rosalie DAmico

Food for Thought

Add % cup pitted kalamata olives before roasting. The olives mellow out and add a nice salty note
with the long roasting time.

Chefnotes

I your oven has a convection roast option, use that.

Aenean faucibus. Morbi dolor nulla, malesuada eu, pulvinar at, mollis ac, nulla.
Curabitur auctor semper nulla. Donec varius orci eget risus. Duis nibh mi, congue
eu, accumsan eleifend, sagittis quis, diam. Duis eget orci sit amet orci dignissim
rutrum.

Nam dui ligula, fringilla a, euismod sodales, sollicitudin vel, wisi. Morbi auc-
tor lorem non justo. Nam lacus libero, pretium at, lobortis vitae, ultricies et, tel-
lus. Donec aliquet, tortor sed accumsan bibendum, erat ligula aliquet magna, vitae
ornare odio metus a mi. Morbi ac orci et nisl hendrerit mollis. Suspendisse ut massa.
Cras nec ante. Pellentesque a nulla. Cum sociis natoque penatibus et magnis dis
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parturient montes, nascetur ridiculus mus. Aliquam tincidunt urna. Nulla ullam-
corper vestibulum turpis. Pellentesque cursus luctus mauris.

Nulla malesuada porttitor diam. Donec felis erat, congue non, volutpat at, tin-
cidunt tristique, libero. Vivamus viverra fermentum felis. Donec nonummy pel-
lentesque ante. Phasellus adipiscing semper elit. Proin fermentum massa ac quam.
Sed diam turpis, molestie vitae, placerat a, molestie nec, leo. Maecenas lacinia. Nam
ipsum ligula, eleifend at, accumsan nec, suscipit a, ipsum. Morbi blandit ligula feu-
giat magna. Nunc eleifend consequat lorem. Sed lacinia nulla vitae enim. Pellen-
tesque tincidunt purus vel magna. Integer non enim. Praesent euismod nunc eu
purus. Donec bibendum quam in tellus. Nullam cursus pulvinar lectus. Donec et
mi. Nam vulputate metus eu enim. Vestibulum pellentesque felis eu massa.
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Makes one 9 x 13-inch Baking Dish or two 8 x 8-inch Baking Dishes

Tomato Meat Sauce 3. Cook 5 minutes on low heat, whisking frequently. Do

3 tablespoons olive oil or butter not let the butter brown. But do cook for the full time

2 ounces pancetta, finely chopped

1 medium onion, finely chopped

3 ribs celery, leaves included

2 small carrots, peeled and finely chopped
3 cloves garlic

to cook off the raw flour.

4. Gradually whisk in the HOT milk. Bring to a slow bub-
ble until sauce thickens and continue cooking on low
heat for 5 minutes.

5. While béchamel is cooling, whisk every few minutes to
preventa “skin” from forming. But don’t be concerned

Chili pepper flakes to taste (not traditional) if that happens. Just whisk it before using.

8 ounces ground veal

8 ounces ground pork Assembly

8 ounces ground beef 9-ounce box of no-boil lasagne noodles (my
2 tablespoons tomato paste favorite brand is Barilla)

1 cup red wine Béchamel sauce

1% cups chicken or beef stock Tomato meat sauce

1 (28 ounce) can crushed Italian tomatoes in purée 4 cups grated Italian cheese (a combination of
%4 teaspoon ground nutmeg Parmigiano and Mozzarella or other Italian

Salt and pepper to taste cheese of your choice)
Y cup fresh parsley, chopped

Y cup fresh basil, chopped

1. Sauté the pancetta and vegetables for about 10 minutes,
stirring frequently.

2. Add chili pepper flakes along with the meats and cook, 1. Preheat oven to 375° convection.

breaking meat into small pieces with a wooden spoon,
unil megat is in very small I;ieces p 2. Have the pasta, sauce, béchamel and cheese at hand.
' Spray the pan with non-stick cooking spray.
3. Stir in the tomato paste and wine. Cook and reduce by pray the pan w ONSHCK COOKINg Spray:

half. 3. Cover the no-boil pasta sheets in hot tap water for 5 min-

4. Add stock, tomatoes, salt, pepper and nutmeg, Bring utes. Lay on paper towels or a kitchen towel before us-

to a boil, reduce heat and simmer very slowly partially
covered for 45-60 minutes, stirring occasionally. 4. Spread a very thin layer of meat sauce in the bottom
of the baking dish. Cover with lasagne sheets in a sin-

ing O remaove €xcess water.

Béchamel gle layer. Spread a thin layer of béchamel over the pasta
4 tablespoons butter and then spoon some sauce on top of the pasta. Sprin-
4 tablespoons flour kle with cheese, fresh parsley, and basil. Repeat the lay-

% teaspoon nutmeg ers, ending with a nice layer of meat sauce and generous

4 cups milk, heated
Salt and pepper to taste

sprinkling of cheese.

5. Cover with foil (coat the foil with non-stick cooking
spray to keep it from sticking to the cheese). Bake about

1. Melt the butter over medium-low heat. 30-4S minutes. Remove the foil for the last 15 minutes.
2. Sprinkle with the flour and nutmeg and whisk until Let the Lasagne rest 10 minutes before cutting. Garnish
smooth. with chopped parsley and basil.

Recipe courtesy of Rosalie D’Amico
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Lorem ipsum dolor sit amet, consectetuer adipiscing elit. Ut purus elit, vestibulum
ut, placerat ac, adipiscing vitae, felis. Curabitur dictum gravida mauris. Nam arcu
libero, nonummy eget, consectetuer id, vulputate a, magna. Donec vehicula augue
eu neque.
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G - Potato Sulad with L%my Shallot VWM%&

Lorem ipsum dolor sit amet, consectetuer adipiscing elit. Ut purus elit, vestibulum
ut, placerat ac, adipiscing vitae, felis. Curabitur dictum gravida mauris. Nam arcu
libero, nonummy eget, consectetuer id, vulputate a, magna. Donec vehicula augue

cu neque.

Vinaigrette

1 tablespoon Dijon mustard

1 tablespoon sherry vinegar

¥ teaspoon salt

Y cup olive oil

1 tablespoon finely chopped shallots

1 tablespoon finely chopped fresh thyme
Black pepper to taste

1. Whisk mustard, vinegar, and salt together. Drizzle
in olive oil while whisking until emulsified.

2. Stir in shallots and thyme.

3. Add black pepper to taste.

Salad

1 pound small yellow gold potatoes
2 slices bacon, %-inch dice

2 hardboiled eggs diced

Fresh parsley finely chopped

1. Boil potatoes in salted water (1 teaspoon per
pound) and 2 teaspoons vinegar until tender.

2. Assoon as you can handle the potatoes, peel and
slice into thick coins or cut into quarters. Do not
let them get cold.

3. Toss in a little of the dressing while warm.

4. Meanwhile, cook bacon over medium heat in a skil-
let until brown and crisp. Drain on paper towels.

S. Toss potatoes with bacon, eggs, fresh parsley, and
more dressing if needed to your taste.

Recipe courtesy of Rosalie DAmico

Food for Thought

Double the dressing recipe and save half for a green salad the next day. Romaine lettuce, bacon, and

hard-boiled egg with this dressing is yummy.

Page 10
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Chapter 2

Lorem ipsum dolor sit amet, consectetuer adipiscing elit. Ut purus elit, vestibulum
ut, placerat ac, adipiscing vitae, felis. Curabitur dictum gravida mauris. Nam arcu
libero, nonummy eget, consectetuer id, vulputate a, magna. Donec vehicula augue eu

neque. Pellentesque habitant morbi tristique senectus et netus et malesuada fames
ac turpis egestas. Mauris ut leo. Cras viverra metus rhoncus sem. Nulla et lectus
vestibulum urna fringilla ultrices. Phasellus eu tellus sit amet tortor gravida placerat.
Integer sapien est, iaculis in, pretium quis, viverra ac, nunc. Praesent eget sem vel leo
ultrices bibendum. Aenean faucibus. Morbi dolor nulla, malesuada eu, pulvinar at,
mollis ac, nulla. Curabitur auctor semper nulla. Donec varius orci eget risus. Duis
nibh mi, congue eu, accumsan eleifend, sagittis quis, diam. Duis eget orci sit amet
orci dignissim rutrum.

Nam dui ligula, fringilla a, euismod sodales, sollicitudin vel, wisi. Morbi auc-
tor lorem non justo. Nam lacus libero, pretium at, lobortis vitae, ultricies et, tel-
lus. Donec aliquet, tortor sed accumsan bibendum, erat ligula aliquet magna, vitae
ornare odio metus a mi. Morbi ac orci et nisl hendrerit mollis. Suspendisse ut massa.
Cras nec ante. Pellentesque a nulla. Cum sociis natoque penatibus et magnis dis par-

left caption right caption
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turient montes, nascetur ridiculus mus. Aliquam tincidunt urna. Nulla ullamcorper
vestibulum turpis. Pellentesque cursus luctus mauris.

Nulla malesuada porttitor diam. Donec felis erat, congue non, volutpat at, tin-
cidunt tristique, libero. Vivamus viverra fermentum felis. Donec nonummy pellen-
tesque ante. Phasellus adipiscing semper elit. Proin fermentum massa ac quam. Sed
diam turpis, molestie vitae, placerat a, molestie nec, leo. Maecenas lacinia. Nam ip-
sum ligula, eleifend at, accumsan nec, suscipit a, ipsum. Morbi blandit ligula feugiat
magna. Nunc eleifend consequat lorem. Sed lacinia nulla vitae enim. Pellentesque
tincidunt purus vel magna. Integer non enim. Praesent euismod nunc eu purus.
Donec bibendum quam in tellus. Nullam cursus pulvinar lectus. Donec et mi. Nam
vulputate metus eu enim. Vestibulum pellentesque felis eu massa.
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H - Chicken Scwymmé%

CARPARIELLO is shoemaker in Italian. Shoemaker’s chicken may refer to

Neapolitan shoemakers making delicious food in the little time they had at
the end of the day.

% pound ltalian sausage, links or bulk 2. Salt and pepper the chicken and dredge in flour.
pepp g

6 boneless, skinless chicken thighs Cook in same skillet until nice and brown and

1 large yellow onion diced small remove from skillet (it will not be fully cooked).

1 large red bell pepper diced small Transfer to plate with sausage.

6 cloves finely minced garlic

1 cup dry white wine

1 cup chicken broth

% cup diced pickled Peppadew peppers*

3. Cook onions, bell pepper and garlic in same skil-
let for 8 to 10 minutes, adding a bit more oil if
necessary.

4. Add wine and cook about 5 minutes until slightly
reduced.

Y cup white wine vinegar S. Add broth, peppers, vinegar, and rosemary and

3 sprigs fresh rosemary bring to a boil.

Italian parsley for serving 6. Add chicken and sausages to skillet and cook until
chicken is cooked through, about 10 to 15 min-

1. Brown sausage in skillet with a little oil for 6-8 min- utes.

utes (they will not be fully cooked). If using links, 7. Garnish with chopped parsley and serve with
slice before cooking. Transfer to a plate. steamed rice.

Recipe courtesy of Rosalie DAmico — Adapted from Bon Appetit

Food for Thought

* Peppadew is the brand name for the pickled grape-size red pepper known as Juanita. They are
available on Amazon or can be found bulk in “Olive Bars” in many grocery stores.

CHAPTER 2. ANOTHER CHAPTER NAME Page 13



J - Pmyém Pancakes

Yield: 6 Pancakes

"W"E TELL A STORY here. Nunc sed pede. Praesent vitae lectus. Praesent
n

eque justo, vehicula eget, interdum id, facilisis et, nibh. Phasellus at pu-
rus et libero lacinia dictum. Fusce aliquet. Nulla eu ante placeratleo semper dictum.
Mauris metus. Curabitur lobortis. Curabitur sollicitudin hendrerit nunc. Donec
ultrices lacus id ipsum.

Dry Ingredients Wet Ingredients

1% cups all-purpose flour % cup canned solid pack pumpkin

2 teaspoons baking powder 2 tablespoons brown sugar or Maple Syrup
%, teaspoon cinnamon 1 large egg

¥ teaspoon ginger 2 tablespoons oil

¥ teaspoon nutmeg 1 cup milk

Pinch of cloves and allspice

1. Mix dry ingredients in bowl. In another bowl,
Y teaspoon salt

whisk pumpkin and remaining ingredients to-
gether until well mixed. Add to dry ingredients
and fold together. Do not overmix.

Recipe courtesy of Rosalie DAmico
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A -

B

C-

D-

E -

Lemon Roasted Potatoes ............... 2 F — Lasagne with Meat Sauce................ 8
G - Potato Salad with Sherry Shallot

Pumpkin Pancakes . ................... 3 Vinaigrette .. ... 10

Pesto vvvt i 4 H - Chicken Scarpariello.................. 13

PastaGenovese.......oovveiiiiiii... 5 I - Pumpkin Pancakes .................... 14

Lemon Roasted Potatoes................ 6 Pumpkin Pancakes .................. ... ... 3

Page 15



	Preface
	Some Chapter Name
	A – Lemon Roasted Potatoes
	Pumpkin Pancakes
	C – Pesto
	D – Pasta Genovese
	E – Lemon Roasted Potatoes
	F – Lasagne with Meat Sauce
	G – Potato Salad with Sherry Shallot Vinaigrette

	Another Chapter Name
	H – Chicken Scarpariello
	I – Pumpkin Pancakes

	Index

