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PORCINI RISOTTO...LF + Exc
PORCINI RISOTTO

Exchanges ‘
Makes: 8 Servings (about 1/2 cup each)

- 1/4 to 1/2 ounce dried porcini mushrooms

- Olive oil cooking spray

- 1 small onion, chopped

- 3 cloves garlic, minced

- 1 small tomato, seeded, chopped

- 1 teaspoon dried sage leaves

- 1/4 teaspoon dried thyme leaves

- 1-1/2 cups arborio rice -

- 1-1/2 quarts reduced-sodium vegetable, or chicken,
broth

- 1/4 cup grated Parmesan cheese

- Salt and pepper, to taste

- 2 tablespoons pine nuts or slivered almonds,
toasted

- 2 tablespoons finely chopped fresh sage or parsley

Place mushrooms in bowl; pour hot water over to
cover. Let stand until mushrooms are soft, about 15
minutes; drain, reserving liquid. Slice mushrooms,

 discarding any tough parts.

Spray large saucepan with cooking spray; heat over
medium heat until hot. Saute mushrooms, onion, and
garlic until tender about 5 minutes. Stir in tomato,
sage, and thyme; cook 2 to 3 minutes more. Stir in
rice. Cook, over medium heat until rice begins to
brewén, 2 to 3 minutes, stirring frequently.

http://denim bbboy nev'recipegoldmine-print?forum= 13&thread=135 12/3/2003
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PORCINI RISOTTO. .LF + Exc

Heat broth and reserved porcini liquid to boiling in
medium saucepan; reduce heat to medium-low to
keep broth hot. Add broth to rice mixture, 1/2 cup at
a time, stirring constantly until broth is absorbed
before adding another 1/2 cup. Continue process
until rice is al dente and mixture is creamy, 20 to 25
“minutes.

Stir in Cheese; seascn to taste with salt and pepper.
~ Serve risotto in bowls; sprinkle with pine nuts and
sage.

Per 1/2-cup Serving: Calories: 195, Fat: 3.0 g,
Cholesterol: 2.5 g, Sodium: 68 mg, Protein: 5.1 mg,
Carbohydrate: 34 g ++++ Exchanges: 1 Vegetable,
2 Bread, 1/2 Fat

PORCINI RISOTTO...LF + Exc
http://denim.bbboy.net/recipegoldmine-viewthread?
forum=13&thread=133
Powered By BbBoard - http://bb.bbboy.net
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Arugula Pesto

We have a 3 ft by 6 ft patch of arugula growing in our garden and for the last two months T've been
looking for ways to make use of it. By the way, arugula {a.k.a. rocket) grows like a weed and re-
seads itself every year. The bugs and snails don't seem fo touch it (they go for the lettuce instead}.
Ciotilde of Chocolate and Zucchini is always a great source of inspiration and I remembered her
intriguing recipe for Pesto de Roguette. 1 had heard that walnuts are good in pesto so I tried making
the arugula pesto both ways - one with pine nuts and one with walnuts. T think the arugula pesto with
walnuts is better. The strong, meaty flavor of the walnuts balances out the astringency of the
aruguia, a good blend of flavors.

1 cup of lightly packed, chopped arugula {tough stems removed first}
3 Thsp of chopped walnuts

3 Thsp fresh Parmesan cheess

3 Thsp extra virgin olive oil

£ garlic cloves, peeled, chopped

Combine the nuts and garlic in 3 mortar. (You can also use a food processor.) With the pestle, grind
utitil smooth. Add the cheese and olive oif, grind again until smooth, Add the arugula, grind up with
the other ingredients until smooth, Hecause the pesto is so dependent on the individual ingredients,
and the strength of the ingrediznts depends on the season or variety, test it and add more of the
mgredients to taste.

Mix with freshly prepared pasta of your choice.
Makes enough pesto sauce for an amiple serving of pasta for two people.

Lisshes:
Mortar and Festle
Arugula pesio with R

f = ] - - racipe from Whole Foods in which the pine nuts and garlicis
ioasted a bit first.

Shrply Hecipes biinffwvew siiza comfred
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Recipes: Printer Friendly

MCUTCOUS .COMN

“Ever since ] tried the polenta with mushrooms at Vinci in Chicagoe, ['ve made a
noint of stopping there when I'm in town,” says Colby L. Crabtree of Lexington,
Kentucky. "The dish is so popular that the management counts the orders. Every
time they hit ten thousand, the guest who requested it gets a free trip to ltaly. I'd
be happy just to ‘win' the recipe.”

& cups water

2 tablespoons ofive oil

I teaspoon salt

i cup vellow cornmeal

1 1/4 cups freshly grated Parmesan cheese
1/4 cup (172 stick) butter

Porcini Mushroom Sauce
Additional freshly grated Parmesan cheese (optional)

Combine 6 cups water, oil and salt in heavy large saucepan. Bring 1o boil.
Gradually whisk in cornmeal. Reduce heat to low; cook until polenta is very thick
stirring occasionally, about 30 minutes. Stirin 1 1/4 cups Parmesan chéese and
hutier.

Ladle polenta into shallow bowls. Top with Porcini Mushroom Sauce. Serve with
additional cheese, if desired.

Makes 6 first-course servings.
Bon Appétit

R.SV.P

January 2000

Vinct, Chicago, I

Epicurious.com © CondéNet, Inc. All rights reserved.

hitpJwwow eproutious gomvreoipes/recipe_views/printer friendly/ 102838
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Carrabba's Chicken Brvan Recipe

Carrabba's Chicken Bryan sass
recipe by keen®

I got this copycat recipe from Algy's Recipe Exchange.

& seryings
E5 mniguies 15

1 tablespoon minced garlic
i tablespoon minced vellow onions
Z tablespoons butter
12 cop dry white wine
174 cup fresh lemon juice
2/3 cup cold buiter, shiced
1/2 cups chopped sun-dried tomatoes
174 cup chopped fresh basil
172 teaspoon kosher salt
1/2 aspoon white pepper

o

& boneless skinless chicken breast halves
extra virgin olive oil, for brushing

1/2 teaspoon salt

172 teaspoon black pepper

8 ounces capring goat cheese or other goat cheese, room

temperatne

Saufe garlic and onion in 2 This,

@ AP W e

5

prepared sun-dried fomato savce over chicken.

butter in a large skiliet over medium heat eotil tender.

Reduce heat to low and stiv in cold butter, one slice af g time.

Grill chicken over hot coals 15-20 minutes, or until cooked through.

Yeilonios from Fat 351164%)

Nutrition Facts
Calculalind for 4 sevving (18540
Recipe makes § servings

Lalories 548

|Amount Per Serving _ %RDA

‘Yotal Fat 251y CBO%

- Seturater Fat 23.9g 115%
Polyunsat. Fal 204

Honcunsat Fat 0.7y

Gholestersi 1688my 58%
Sodium TITTmg IR
Potassiwn 797mg - 22%
Totat Carbohydrate 105z - 3%

Dietary Fiber 1.9g 7%
Protein 37.27 L TA%
Vitarmis A 1528mog _ 32%
st B, 0 6my L,
Vilamin 512 Q.denen 5%,
Vitamin © tmg pitc
Vitamin E Omog 3%
Catcium 157mg 15%
Magnesiom 87mg 6%
fron 3mg » 8%

Stir wine and lemon jnice into skillet, increase heat to medium high, and simmer to reduce by halfl

S4ir in tomatoes, basil, kosher salt, and white pepper; remove from heat; set aside.

Brush chicken breasts with olive oif and sprinkie with salt and black pepper.

A counle of minutes before chicken is done, place equal amounts of cheese on each breast Spoon

© 2005 Racipeysar, Al Righls Reserved. ip/fwww recipezasr com

CAPE

Have we helped with your coaking? Do you like to coflect recipes? You might benefil fiom
Recipezaar Premium Membership. You can create your own onling Cookbooks of favarite recines,
prit custom Shopping Lists, sfo., plus hundreds of new resipes each week for less than the cost of
. 2 single cookbook. Premium members can cuslomize thelr printouts and omit ihis advertisement |-}
- 1gam morg: Kip/fracipezase comv/members/pramiunmd

Share your sxpenence with others, and post your comments on the recipe. Type 643588 In the Search box st the lop of Reciperaar, o get

hack to this recipe sasiy.

Recipe Notes & Rating: [ 5 stars [0 4 sters {0 3 slars [ 2 slars [ 1 slar

hitp:/fwww.recipezaar. com/recipe/getrecipe. zspTids

-64356& format=print

/18/20605
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Lse your browser's “piing button to print out this recipe in a full page format. Use your browser's “back” button to refum...

Do you really love to
COOR? Aga owners do.
Dispover why 750,000 cooks worldwids
owr 2 legendary Aga range. Owaing an
Aggs is not just sbout cooking, #'s about
a way of e, !

WA gR-tanpescom SO for brochuns

Turkey Pot Pie |

A perfect way to use leftover turkey. This pie tastes
yummy, and will feed up to eight hungry people. Prep Time:
approx. 20 Minutes. Cook Time: approx. 1 Hour . Ready in:
approx. 1 Hour 20 Minutes. Makes 1 - 10 inch pie (8
servings).
Printed from Alirecipes, Submitted by Linda

1 recipe pastry fora (10 salt and pepper to faste

inch) double crust pie 2 cubes chicken bouillon
4 tablespoons butier, divided 2 cups water
1 smail onion, mincad 3 potatoes, peeled and cubed
2 staiks celery, chopped 1 1/2 cups cubed cooked turkey
2 carrots, diced 3 tablespoons all-purpose flour
3 tablespoons dried parsiey 112 cup milk

1 teaspoon dried oregano

Directions
1 Preheat oven to 425 degrees F (220 degrees C). Roll out
bottom pie crust, press into a 10 inch pie pan, and set aside.
2 Melt 2 tablespoons butter in a iarge skiilet over
medium heat; add the onion, celery, carrots, parsley,

oregano, and sait and pepper. Cook and stir untii the £ ne fredany
vegetables are soft. Stir in the bouillon and water. Bring -
mixture to a boil. Stir in the potatoes, and cook until tender 17 af“ '
but still firm.

3 In a medium saucepan, melt the remaining 2 tablespoons
butter. Stir in the turkey and flour. Add the milk, and heat
through. Stir the turkey mixiureintothe vegetable mixture,
and cook until thickened. Gool slightly, then pour mixture
into the unbaked pie shell. Roll out the top crust, and
place on top of filling. Flute edges, and make 4 slits in
the top crust to lef out steam.
4 Bake in the preheated oven for 15 minutes. Reduce oven
temperature to 350 degrees F {175 degrees C}, and confinue baking
for 20 minutes, or until crust is golden brown.






Pl ! A -
ég}i‘ i&,ﬁ«%}:’%@{ﬁgﬁ;uﬁ/" .

b,

A

B FIVR

§ M i =
PO B VIV




The New York Times > Dining & Wine > Recipe: Fish Steamed Over Vegetables and Fresh Page 1 of 1

Ehe New %}arlx ut’:m L

HEE CLEARING
S PLEHIRG B THERTES

July 21, 2004

Recipe: Fish Steamed Over Vegetables and Fresh Herbs

ime: 30 to 40 minutes

3 tablespoons olive oil

1 tablespoon minced garlic

1 large onion, chopped

1 red bell pepper, cored and slices

2 medium zucchini, in 1-inch chunks

2 small eggplants, in 1-inch chunks

Salt and pepper

2 medium tomatoes, cored and roughly chopped, with liquid
1 teaspoon fresh thyme or marjoram

172 cup good black olives, optional

1 1/2 pounds skinned fillets of red snapper, striped bass or other firm-tleshed fish
172 cup roughly chopped basil leaves.

I. Put 2 tablespoons olive oil in a large skillet that can later be covered and turn heat to medium-high.
Add garlic and, when it sizzles, onions and red bell pepper. Cook, stirring occasionally, about 5
minutes.

2. Add zucchini, eggplant, salt and pepper and cook, stirring occasionally, until eggplant is fairly soft,
10 to 13 minutes. Add tomatoes, thyme or marjoram, and olives if you are using them and cook, stirring
occasionally, until tomatoes begin to break up, 5 minutes. Taste and adjust seasoning.

3. Sprinkle fish with salt and pepper and lay it on top of vegetables. Adjust heat so mixture simmers and
cover. Cook 8 to 12 minutes, or until a thin-bladed knife inserted into fish at its thickest point meets
little resistance. Remove fish to a plate, then stir basil into vegetables and spoon them around fish;
drizzle with remaining oil (use a little more if you like) and serve.

Yield: 4 servings.

Copyright 2004 The New York Times Company l Home [ Privacy Policy ] Search | Corrections l R8s | Help ] Back 10 Top

hitpi//www.aytimes.com/2004/07/2 H/dining/2 l IMREX htmi7pagewanted=print&position=  26.07.2004
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Exquisite ?szza Sauce -

poon anchovy paste (opticnal)  salf o tast

34 2easpoorz onion powder B

Directions

1 in & small bowi, combine tomato paste, water, Parmessﬁ o
cheese, garlic, honey, anchovy paste, onion powder, ore Ei"‘%
marjoram, basil, ground black pepper, cayenne pepper, red pepper
flakes and salt; mix together, breaking up any clumps of chegse.

2 Sauce should sit for 30 minutes to blend flavors;
spread over pizza dough and prepare pizza as desired.

RIGHTS RESERVED Copyright © 2004
www.allfecipes com

bttp://pasta.alirecipes.com/rechpas/pring fullpage scale aspPnprid=17319&servings=4&siz. . 1/20/2004
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LINGUINE WITH EGGPLANT Recipe at Epicurious.com Page 1 of 1

s gt g

6 tablespoons extra-virgin olive oil

1 Ib eggplant, cut into 1/2-inch cubes

2 cups chopped onion(2 medium)

I tablespoon finely chopped garlic (2 cloves)
2 (14-0z) cans diced tomatoes in juice

2 teaspoons finely chopped fresh oregano
1/2 teaspoon salt

1/4 teaspoon dried hot red pepper flakes

1 b dried linguine

I tablespoon finely chopped fresh flat-leaf parsley
2 oz finely grated Pecorino Romano (1 cup)

Heat 1/4 cup oil in a 12-inch nonstick skillet over moderately high heat until
beginning to smoke, then add eggplant and cook, stirring occasionally, until
browned and tender, about 10minutes. Transfer to paper towels to drain.

Add onion, garlic, and remaining 2 tablespoons oil to skillet and cook over
moderate heat, stirring occasionally, until onion is golden, 8 to 10 minutes. Add
tomatoes (including juice), oregano, salt, and red pepper flakes and simmer,
uncovered, until sauce is thickened and most of liquid is evaporated, about 10
minutes.

While tomato sauce is simmering, cook linguine in a 6- to §-quart pot of boiling
salied water until al dente. Reserve 1 cup cooking water, then drain pasta in a
colander and return to pot. Add tomato sauce and toss to coat, then add eggplant,
parsley, and some reserved cooking water if necessary (to thin sauce) and gently
toss. Season with salt and pepper and transfer to a bowl. Sprinkle with some of
cheese and serve remainder on the side.

Makes 6 main-course servings.

Gourmet
September 2004

Epicurious.com © CondeNet, Inc. All rights reserved.

http:/fwww epicurious.cot/recipesfrecipe_views/printer_friendly/230457 23.09.2004
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s mafond markeis sell frozen, paeled crawiish tails harvestad in Louisiana
or China. You can substitule peeted shrimp, bt the colof won'l be a3
intonge.”

47 cup butier of rErgarne 177 teaspoor onion powder

R

1 lar

fw]

& onion, chopped 7

(14 tesanoon ground white

1 /4 cup finely chopped celery

. . éf"’ ) ey Py BmUITHES
414 up chopped green bel 1/2 teaspoon ot SEUCE

pepper 1 172 tablespoons ai-purpose
2 cloves garlic, minoed ;
1 pound peeted crawiish talis
s 5 ; 475 cup Bnely chopped green
4 seaspoon salt zcup finaly chopped green

_ opions
177 teaspoon ground pack

neppar 142 cup chopped freah parsiey

Bl

T putter in 8 large skiiet over madium heat, Add onion and naxt 3
eradients: saute, string constantly, 5 mnuaiss,

2 aTiR in crewfish and next 5 ingredients; cook 5 rrintes. Sl i floun

conl, sfirring constantly, € e

5 wTIR I water graduaily, cook over o haat 20 minuies, sHrring mixkee
ponasionslly.

]

o

STIR in green onions and parsiey: cook 3 minutes. Seyve ovar fce.

Grinted from Mireciprs.comm 11

Save 30% off
the cover price

http://recipes.al %{ff@ég&ﬁf;,s&mféiéé_ééﬁﬁsf PrintRecipe aspx’ ."'st:ﬁ:igﬁéé}mi’%?é@?&ggwénggﬁé&m&DX THA0605



Recipes: Printer Friendly Page 1 of |

STEAMED SNAPPER WITH GINGER, LIME, AND CILANTRO
Low-fat, low-cal: Steaming helps preserve the flavor and nutrients of the fish without adding extra fat

5 tablespoons chopped fresh cilantro, divided
1/4 cup bottled clam juice

2 tablespoons fresh fime juice

2 tablespoons chopped green onion

1 tablespoon grated peeled fresh ginger (see tip below)
i iablespoon sov sauce

1 tablespoon toasted sesame oil

i teaspoon fish sauce (such as nam pla or nuoc nam)™

2 6- to $-ounce red snapper fillets or hahbut filiets

84iv 2 tablespoons cilanfro and next 7 inpredients in small bow! to blend. Set aside. Pour enough wale

b , & 1 DOWE o Bie ; noug :
pot to reach depth of 1 inch. Add steamer rack or basket. Top with 9-inch-diameter glass pie dish. Bru
boil.

Place fish in pie dish. Pour cilaniro sauce over. Sprinkle with salt and pepper. Cover pot; steam fish ju
opaque in center, about & minutes for snapper and & minutes for halibut. Serve with sauce; garnish wii
tablespoons cilantro.

To peel and grate fresh ginger: Using a smali knife, peel away the thin, light-brown skin from the ps
needed. Then rub the peeled ginger back and forth over the raised bumps of & small porcelain ginger ¢
{found at Asian markets).

*Available in the Asian foods section of many supenmarkets, af some specialty foods stores, and at As
marketls.

Makes 2 servings.
Bon Appeétit
March 2005

Epicurious com © CondéNet, Inc. All rights reserved.

hitp://www epicurious comm/recipes/recipe views/printer fnendly/231729 348/
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Sundried Tomate Pesto

Sehedule
Coverage oo
Tuning in

Tha Team

Sundried Tomato Pesto

About
Contact Us Degree of difficulty: Low Fiphebetical by Tifle
P Sales Preparation time:10-15 minutes ‘
Four nead:
Foabures
Recipes _ 250gm sundried tomatoes

100gm toastad pinenuts reseniars

2 cloves garlic

Online Poi %4 bunch parsley - picked and washad
Guesthook 100 gme shaved parmessan

1501 mis olive oif

& pingch of salt

Fraquently Asked Hethod: Other Locsl and Regional
Questions Racipes

Place all the ingredients except the olive ofl inte & food
Local Events Diary processor and blend to & course paste. Gradually add s

Add an event your ofive ot and blend to a smoother paste. Correct

seasoning and place info an air tight jar and refrigerate.
Use as required. &

Local Badio Music
Local Weather
oot Links
Regional Arts Sarving suggestion:
Word Map

ideal as @ pasta sauce with cream. R E
N . cidt : 2ae
siakes @ nice dip when added to soms cream cheese. ;fi ;ii fr?j;:ﬁ _
Spread over the top of a ohicken breast just before fomatoes (ARG Central
& f Braiged

sarameised
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Catslanc seasoned bread crumbs
s drained capars

& am{: cloves

12 cup extéa-virgin olive gl
1/4 cup choppad fresh parsiey
Freshly grated Romang cheess

"*'Flrv@é\g chop seperately capers and garlic, Boil pasta as directed on package. While pasta s cooking, in

& a&r@e heavy skiflet, cook gerlic in 0l over modarate heat, strring, just untll pale goldern, sbowd two
ey, and bread crumbs and cook, stirring, unti bread crumbs m”;ﬁ aariic
. Pour

25, Sty i caners, pas
: dén, one 1o two
Sduamnver pasta and foss &

Drain pasiz in & colander and transfer o 3 heatad arge bow
anbine. Top with Bomano cheese.

Page L ot 5

Caners and Cornichor

Pasta v/ Caper Pesk

-
Stagk Biane

Flank Steak London
Brail

Grooeh a2l Porlobelic

led Corponthe.(e

Shitake Mushroom

Trout

Gritled Bee! Tenderlol

Chowdss

Lungnbor Cookies

Potatc Saigd
Chives

veberry Pancakes
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Stuffed Shelis |

Jumbo macaroni shells stuffed with cheese mixiure,
covered with sauce, and baked. Makes 8 servings.
Printed from Allrecipes, Submitted by karen marshall

T Al
L V% i§§w§%~,5 jxél‘j Fean

1 (16 ounce) package jumbo 1 pinch garlic powder

pasta shelis 1 teaspoon dried oregano
4 cups large curd cottage cheese 1 teaspoon dried parsley 00/ \
12 ounces mozzarelia cheese, shredded 1 (26 ounce} jar spaghetti sauce
112 cup grated Parmesan cheese 114 cup grated Parmesan cheese

2 eqgs, lightly beaten

Directions

1 Cook shells according to package directions. Place in
ceold water {o stop cocking. Drain.

2 Mix together cottage cheese, mozzarella cheese; 1/2 cup
Parmesan cheese, eggs, and garlic powder. Rub the dried herbs
in the paims of your hands o puiverize them, and stir
into the cheese mixture. Stuff mixture into the shells.

3 Spread 1/3 of spaghetti sauce in the bottom of a 15 x
10 inch pan. Place shells open side up, and close
together in pan. Spread remaining sauce over top, and sprinkle
with remaining 1/4 cup Parmesan cheese.

4 Bake at 350 degrees F (175 degrees C) for 25 10 35
minutes, or until bubbly. Let stand 10 minutes before serving.

hitp://pasta allrecipes.com/recipes/print fullpage scale asp?nprid=1 [836&servings=8&siz... 272872004



pake a roux. ke _

yse flagr-and oil... for you can use izrd, butter) T u¢se the same amount of oil as you da
flour ;e et

. 53

copk i% uptil the roux gmells like it's rotiing.

you gofta stir Epat puppy the whole time,

it meeds fo be hot, but ¥oL toc hot or it will burn.

seiy Lt until it get# brown and walt until it starts Lo amall,

the smel] neede to Stigk with you and te everything.

the bottom should be covered with the roux.

at that timeé, you slark te add the finely chopped vegetables.

I recomqgnd celery, DEppers, qariic, onicns... think green and white.

now. .. for etouffe this’is the exact same start. except i alsg add tomatoes and use multi-
colored peppers. .. R

I alsoadd a .spoon folllaf crushed red pepper powder {not flakes| at the gat go.

Now the roux may seem like it's too dry, but it will expand with the vegetable juices.
Now T twpicaliy start By adding the chicken and crawfish (I'm sure you can get packaged
tails’akt Carrefour) and add the shrimp about half hour later.

Let it .cobk on low heaty for about an hour {all total) stirring freguently. Then you cook
scme fresh rice and scoop the stuff on top.

In Lerms éf‘spico, you can add salt and pepper, I zomebimes tweak it wilh oreganc also..
just to make it more tomy lika.
also you can add & gplash of pepperoncini juice at the staztl.

Aight?
Aight. '
I can continue on the gumbe if you lLike.



