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Pizza 

1 teaspoon active dry yeast

½ cup + 2 Tablespoon warm water

1 ½ cup cups bread flour or all purpose flour

2 teaspoons sugar

1 teaspoon salt

1 Tablespoon EVOO in a separate dish, and

1-teaspoon EVOO (to be used separately for your hands, dough, and bag)

Rosemary (pinch)

1) Sprinkle the yeast into lukewarm water in a one-cup liquid measuring cup; stir until yeast is dissolved.  Set aside for 10 minutes.

2) If using a KitchenAid mixer with a dough hook, place all the dry ingredients in the bowl, turn on and slowly add liquids (yeast water and 1 tablespoon of olive oil).  Continue to allow the mixer to knead the dough until the dough feels only slightly tacky, barely beyond sticking to your hands, about 5 minutes.
or

2) Place all the dry ingredients in a large mixing bowl; make a well in the middle and pour in the liquids (yeast water and 1 tablespoon of olive oil).  Use a wooden spoon to combine the ingredients until dough forms a smooth ball.

3) Once the initial mixing is done, you can lightly oil your hands with some of the 1 teaspoon olive oil and begin kneading the dough in the bowl.  To knead, gather the dough into a ball, and with the heel of your hand, push down on it and away; then fold it back into a compact shape, give it a quarter turn, and repeat.  Continue kneading in this way until the dough feels only slightly tacky, barely beyond sticking to your hands, about 5 minutes.

4) Lightly oil the dough ball and the interior of a large plastic bag with the remaining 1-teaspoon of oil.  Seal air tight.  LABEL your bag with your period and table number.  Set your bag on the table in the back-of-the house.  Setting it there will allow it to rise until doubled in bulk, approximately 1-2 hours.

5) I will punch down the dough to drive out the gases that have formed in it during rising.  Re-form it into a nice round ball, return it to the same plastic bag, and seal airtight.  I will put the bag of dough in refrigerator #1 on your period’s shelf to rise overnight.

6) About 2 hours before you are ready to assemble your pizza, remove the dough from the refrigerator.  

Topping Ingredients

1-cup pizza sauce

12 slices turkey pepperoni

1/8 cup sliced olives (optional)

2 cups mozzarella cheese (optional)

7) Sprinkle a light dusting of flour on your white countertop (be sure to sanitize first).  Place the dough on the lightly floured surface.  Lightly sprinkle more flour over the dough and using a rolling pin, roll out the dough to fit the size of the pizza pan.

8)  Lightly sprinkle corn meal all over the pizza stone or pan where you

     will be placing the dough – this will prevent the dough from sticking 


 Transfer the dough to the pizza pan or the pizza stone.  

9)  Evenly distribute the pizza sauce along the surface leaving a 1-inch 
     border.  Sprinkle mozzarella cheese and add topping.  

Bake at 400° for 25 minutes or until cheese begins to bubble and brown.  

Chicken Parmesan
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2 half chicken breasts

2 cups Italian bread crumbs

1 cup flour

1 cup Marinara Sauce (see below)
¼ cup parmesan cheese (approximate)

1 ½ cups mozzarella cheese (approximate)

¼ cup olive oil (approximate)

Rinse chicken.  Trim off any fat around the edge of each piece of chicken.  Cut each half-breast in half (diagonally, with the grain).  If the piece of chicken is too thick, you may want to use a meat mallet to thin out the chicken between two pieces of plastic.

Dredge each chicken piece in flour, dip in whipped egg, and coat with breadcrumbs.  Repeat until all pieces are breaded.

In a frying pan with a small amount of hot oil (enough to cover the bottom of the pan), carefully place the breaded chicken in the frying pan.  Do not leave the pan while frying.  When the bottom turns a golden brown, turn the chicken over and cook the other side.  Do not keep turning.  Place cutlets on a foil lined cookie sheet.  Coat each cutlet with pasta sauce, sprinkle parmesan cheese, and sprinkle enough mozzarella cheese to completely cover each piece of chicken.  Place in broiler and cook until cheese has browned – this only takes about 3-5 minutes… Keep an eye on it!

Serve with pasta.

Note:  If you are frying more than one batch of chicken, you may need to change your oil.  The breadcrumbs fall off the chicken into the oil which tends to burn if your heat is too high or you are cooking a lot of chicken.  Just pour your oil out and wipe the skillet with a thick wad of paper towels to clear out burnt breadcrumbs.  Do not clean the skillet with water or soap at this point in time; keep your skillet hot.  Pour in new oil and begin frying again. 

Pre-heat oven to 400°

Marinara Sauce
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2 Tbsp Olive Oil

1 medium onion, chopped

2 tsp garlic, minced

1 (28 ounce) can tomatoes, crushed

1 tsp oregano, dried, bruised*

1 tsp basil, dried, bruised*

1 whole bay leaf

½ tsp sugar

Salt and pepper, to taste

Over medium heat, heat oil in a large pot until you see ripples on the oil – that indicates it is hot.  Carefully, place chopped inions in the pot and sauté 3-5 minutes or until translucent.  Add garlic, sauté for 1-2 minutes more.  Add tomatoes, stir to marry the flavors.  Add in the herbs and bay leaf.  Sprinkle sugar, salt, and pepper.  Simmer for 30 minutes, uncovered.  Stir occasionally.

*Definition – bruise (BROOZ) ~ In cooking, to partially crush an ingredient in order to release its flavor.

Eggplant Parmesan 
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1 medium eggplant cut into 1/4-inch-thick round slices 
1 ½ cups breadcrumbs 
1/8 teaspoon dried oregano 
1/8 teaspoon dried thyme 
Freshly ground black pepper 
Vegetable oil for frying 


Note:  If you use Italian bread crumbs, you will 

All-purpose flour for dredging 

not need to add spices to flour
1 large egg, beaten 

1 tablespoon water 
Olive oil, as needed for frying
1 1/2 cups SAUCE (homemade or can)
1/3 cup grated Parmesan, divided 
2 cups shredded fresh Mozzarella cheese

Cheddar cheese (shredded) for color

In a large bowl, whisk together 1/2 teaspoons salt, breadcrumbs, oregano, thyme, and season with pepper. 

Place the flour in a medium size plate. In a medium bowl, whisk the egg and milk together. Dredge an eggplant slice in the flour, then dip it in the egg, and finally dredge it in the breadcrumb mixture. Shake off any excess breading and transfer the eggplant to a plate.

In a large skillet, pour the oil to a depth of 1/4 inch. Heat the oil over medium heat. 

Working in small batches, fry the eggplant slices, turning once, until golden brown, about 3 minutes per batch. Using tongs, transfer to a paper towel-lined baking sheet. Repeat with the remaining eggplant.  If the oil gets too blackened with burnt pieces of bread crumbs, pour out oil, wipe pan with lots of paper towels and pour in fresh new oil.  Be sure to let the oil get hot before you add eggplant.
Chicken Piccata

Makes 2 Servings
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4 chicken cutlets

2 tablespoon olive oil
¼ cup white grape juice

1 teaspoon garlic, minced

½ cup low-sodium chicken broth

2 tablespoon fresh lemon juice

2 tablespoon unsalted butter fresh lemon slices

Chopped fresh parsley

· Season cutlets with salt and pepper then dredge with flour, shaking off excess.  
· Spray a sauté pan with nonstick spray, add olive oil, and heat over medium-high.  

· Sauté cutlets 2-3 minutes on the first side (be careful of splattering!) until golden brown, flip the cutlets over and sauté the other side 1-2 minutes while covering the pan with a heatproof plate.  Transfer cutlets to a warm plate; pour off fat from the pan.  

· Deglaze pan with white grape juice and add minced garlic.  Cook until garlic is slightly brown and liquid is nearly gone, about 2 minutes.  Add broth and lemon juice.
· Return cutlets to pan and cook on each side for 1 minutes.  Transfer cutlets to a warm plate.  

· Add butter and lemon slices to sauce in the pan.  Once butter has melted, pour sauce over cutlets.  

· Garnish with chopped fresh parsley and serve.

*Cutlet – Pound chicken pieces to ¼” thick by placing in between a thick plastic bag or saran wrap and pound with a meat mallet.  Be careful not to pound too thin, chicken may tear and fall apart.   By thinning the chicken it allows the chicken to cook quickly and thoroughly and be done the same time the bread crumbs are browned.
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Spaghetti & Meatballs

Meatballs:

¾ lb ground beef

¼ cup bread crumbs

¼ tsp. Seasoned salt

1/8 tsp. ground pepper

1 egg

Mix the first 5 ingredients all together in a bowl.  Form into one-inch balls by rolling around in the palms of your hands, finish by shaping with fingers.  Be sure your meatballs are firm (so they don’t fall apart while cooking), evenly round, and all the same size (so they all cook up at the same time).  Pan fry in 1-tablespoon margarine until well done. Place cooked meatballs directly into simmering spaghetti sauce in large sauce pan.  Remember do not pour the hamburger grease down the sink – pour it in the bowl in front of the room.

Allow the meatballs and sauce to cool in a small metal bowl.  Cover the top of  the bowl  half way with plastic wrap and label.  Place your bowl on the rolling cart allowing it time to cool further before it is stored in the refrigerator.

Sauce:

2 tablespoons olive oil

½ cut onion, finely chopped

2 cloves garlic, minced

3 tablespoons tomato paste

1 teaspoon dried basil, crushed in your hand

½ teaspoon salt

freshly ground black pepper to taste

1 cup diced tomatoes

1 cup tomato sauce

1/8 cup Parmesan cheese

In a stainless steel saucepan, heat olive oil until a light haze forms over it.  Add onions and sauté over moderate heat 7-8 minutes, or until they’re soft and translucent but not browned.  Add the rest of the ingredients.  Simmer for 40 minutes if possible.
Pasta e Fagioli

(Pasta and Beans)
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1 T Olive Oil

2.6 oz bacon, diced

1 sprig rosemary, left intact

1 sprig thyme with several springs on it, left in tact

1 dried bay leaf (do not crush)

½ onion, chopped

1 small carrot, finely chopped

1 rib celery, finely chopped

4 cloves garlic, chopped

Coarse salt & pepper

1 can (15oz) white beans

1 cup canned tomatoes, crushed 

2 cups water

1 quart chicken broth (1T_1t Chicken flavored base + 4 cups water)

1 ½ cups Ditalini pasta (uncooked)

· Heat large saucepan over medium high heat and add oil and bacon.  Brown the diced bacon lightly.

· Add herb stems, bay leaf, chopped vegetables, and garlic.  Season vegetables with salt and pepper.

· Add beans, tomatoes, water, and stock to pot and raise heat to high.  Bring soup to a rapid boil and add pasta.

· Reduce heat to medium and cook soup, stirring occasionally, 6to 8 minutes or until pasta is al denté. 

· Remove herb stems and bay leaf from soup and let it rest and begin to cook for a few minutes. 

·  Ladle soup into bowls and top with fresh grated cheese.

Focaccias

Makes 4 sandwich Focaccias or 8 appetizer Focaccias
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To make the Dough

2 teaspoons active dry yeast

½ cup lukewarm water (105° to 110° F)

3 ¼ cups bread flour or all-purpose flour

2 tablespoons honey

2 teaspoons salt

½ cup cold water

2 tablespoons plus 2 teaspoons extra-virgin olive oil

1. Sprinkle the yeast into the lukewarm water in a small bowl; stir to dissolve the yeast.  Set aside for 10 minutes.  

2. Using KitchenAid mixer combine the dissolved yeast in the mixing bowl with all the other ingredients except the additional 2 teaspoons of olive oil; be careful, however, not to pour the salt directly into the yeast water because this would kill some of the yeast.   Using the dough hook and the lower two speeds, gradually mix the dough only until smooth and elastic, 2 to 3 minutes.  Don not over mix or the dough will be tough and rubbery, and heat generated by the friction will cause it to rise too fast.



If you are mixing by hand, place the dry ingredients in a large mixing bowl; make a well in the middle and pour in the liquids, except the 2 teaspoons of olive oil.  Use a wooden spoon to combine the ingredients until they form a smooth ball of dough.  Once the initial mixing is done, you can lightly oil your hands and begin kneading the dough on a floured work surface.  To knead, gather the dough into a ball, and with the heel of your hand, push down on it and away; then fold it back into a compact shape, give it a quarter turn and repeat.  Continue kneading in this way until the dough feels only slightly tacky, barely beyond sticking to your hands, about 5 minutes.

3. Lightly oil the dough ball and the interior of a large glass or glazed ceramic bowl with the remaining 2 teaspoons olive oil.  Place the dough in the bowl and seal the bowl with plastic wrap.  Set aside at warm room temperature (70° to 80° F) to rise until doubled in size, 1 ½ to 2 hours.

4. Punch down the dough to drive out the gases that have formed in it during rising.  Re-form in into a nice round ball, return it to the same bowl, and cover airtight again with plastic wrap.  Put the bowl in the refrigerator and leave to rise overnight.

5. About 2 hours before you are ready to assemble your Focaccias, remove the dough from the refrigerator.  Use a sharp knife to divide the dough into portions: 4 equal portions if making sandwich Focaccias, 8 equal portions if making appetizer Focaccias.

6. On a (nonfloured) surface, roll each individual portion of focaccia dough, whether a sandwich or an appetizer portion, back and forth with your hands to form a 9-inch-long rope.

Focaccias - continued

7. Sprinkle a light dusting of flour over a clean smooth surface.  One by one, place each of the ropes on the floured surface.  Lightly sprinkle more flour over the dough and, using a rolling pin, roll out each appetizer portion side to side to form a fairly flat oblong shape about 9 by 2 inches; or roll out each sandwich portion side to side and back and forth to form a fairly flat oblong shape, about 10 by 3 inches.

To make the topping

1 small red onion, quartered and sliced into 1/8 inch-think strips

2 teaspoons salt

1 ½ tablespoons fresh rosemary, chopped

1 ½ tablespoons fresh thyme, chopped 

Extra-virgin olive oil

8. Place the rolled-out Focaccias at least 1 inch apart on one or more foil-lined sheets.  To help onions and herbs adhere, lightly spray or brush the upper surface of each focaccia with cold water.  Evenly distribute rosemary and thyme, over the top of each.  Drizzle or spray a very light amount of extra-virgin olive oil over the onion and herbs.  Cover with plastic wrap and set aside for 30 minutes.

Bake 15-20 minutes or until golden brown.

Marbled Biscotti
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1 1/3 cup sugar

3 teaspoons baking powder

½ teaspoon salt

4 eggs

1 teaspoon vanilla

4 cups flour

1 ½ cup melted semisweet chocolate chips

1 cup sliced almonds, chopped 

Preheat oven to 375°
Beat butter on high speed for about 30 seconds.  Add sugar, baking powder, and salt; beat until combined.  Beat in the eggs and vanilla.  Beat in as much flour as you can with the mixer.  Stir in any remaining flour with a wooden spoon.

Divide dough in half.  Remove half to another bowl.  Add the melted chocolate, orange zest, and ½ of the nuts to one half.  Divide each half into three portions and add the remaining nuts to the other half.  With lightly floured hands, form a rope about 14 inches long.  Place a rope of each color, side by side on a baking sheet.  Twist around each other several times.  Flatten slightly to 2 inches.   Repeat with the other ropes, placing ropes about 4 inches apart on the baking sheet.

Bake in the top third of the oven for 25 minutes or until lightly browned.  Cool on the cookie sheet for about an hour.  Then slice them on the diagonal, about ½ inches thick, with a serrated knife.  Lay the slices on the baking sheet, cut side down, and return them to the oven at 325° for 10-15 minutes.  Turn them over and bake an additional 10-15 minutes.

Cool on a wire rack and store in a tightly covered container.  

Makes about 70.
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Biscotti 
w/Dried Cranberries and Pistachios
1 ¾ cups all-purpose flour

1 cup sugar 
½ teaspoon baking powder

¼ teaspoon salt

½ cup dried cranberries (2 ½ ounces)

4 Tablespoons cold, unsalted butter in ½ inch pieces

1 teaspoon vanilla extract

1 ½ cups shelled unroasted pistachios (8-ounces approximately)

2 eggs, lightly beaten

1.  Preheat the oven to 350°.


Lightly butter a large heavy baking sheet or line with baking parchment.

2.  In a food processor, combine the flour with 1 cup of sugar, baking powder, and 
     salt.


Process for a few seconds.

Add the dried cranberries and process until coarsely chopped.

Add the butter and vanilla.

Process until entire mixture resembles a coarse meal.

3.  Add the pistachios and eggs and pulse 10 times to blend.


Scrape down insides of bowl, and pulse another 5-10 times until dough is evenly 

moistened.

4.  On a lightly floured work surface, divide the dough into 3 equal pieces.  


Roll each piece into an 8-inch log.


Transfer the logs to the prepared baking sheet, leaving 2-inches between each.


With your hand, flatten the logs to a width of 2-inches.


Bake for 25 minutes.
5.  Transfer the logs to a work surface and allow to cool until they slice easily.


Using a sharp knife and a quick single motion, slice each log on the diagonal in


½-inch slices.


Return the biscotti to the baking sheet, cut sides down, and bake just until the 


first hint of golden brown appears.  (This takes about 7 minutes)

Transfer to a rack and let cool completely.

Chocolate Dipped Biscotti?  Melt 2-4 ounces of bittersweet chocolate.  Dip cookie biscotti in melted chocolate as desired.

Makes about 5 dozen Biscotti cookies









