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Part 2

This second part is a product of new technology: the end of the (20th) century computer
revolution. With a large backlog of unillustrated draft recipes and dim prospects for ever finding
the time to finish them off in the tradition established in part 1, the world wide web seemed to
offer the perfect solution, including availability to anyone on the planet with access, and
allowing amateur photo illustration of the recipes and instant updating. Eventually the two parts
were combined onto a CD as well starting in 2002, much easier to duplicate for others and keep
current together with lots of digital photos from the new age of do-it-yourself photography. This
also brought the organization of a cooking diary by chronological order, making it a sort of food
blog (= web log).

There is just one problem: few readers act. We do this to share food ideas that we have enjoyed
and hope others can as well. Try some!
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title [the recipe format]

paragraphed material [The cute little story about the recipe goes here.]
To print out in a standard form on US 8.5x11 inch paper, set margins of 1 inch on the sides and
on the top and bottom, and select Page number, Page total, and Document title from your

browser print setup. For black-and-white printers, set unvisited and visited link colors to black.
For color printers set the visited link color to the color for unvisited links.

ingredients

definition list
listing of ingredients

or

multicolumn table listing of ingredients

instructions

1. Anordered list of carefully considered instructions.

notes

1. Some endnote comments, occasionally cute, occasionally useful, possibly containing an
illustration link from our amateur food photography department or some esoteric fact or
two.

2. Followed by the end line with the 8 or less character filename of the page (a holdover from
the DOS era), the date this file was last modified, a link to the contents page, and the
copyright date when this lifetime project originally took form:
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broccoli-potato(e?) cheese glop
or

what are we going to do with the broccoli this
time?

It was a fish, potato, and veggie night. [Say, doesn't that sound like "It was a dark and stormy
night."? Never mind.]

Once we figured we'd make the veggie broccoli, we had to figure out how to make it interesting.
We did not want to be accused of dull American cooking, even if we were eating alone. The
general idea was clear. Kill it in the pressure cooker and hit it with some kind of cheese sauce.
The details were anything but. (Clear.) So we went to the dr bob cooking team library and
consulted the serious cookbooks. You know, the heaviest ones on the shelf. The ones you could
use for weight training. No luck. On our own again.

Out came the 6 month old can of Campbell's cheddar cheese soup. Which we proceeded to warm
up. Meanwhile we peeled 3 medium potatoes and chopped 'em up to boiling size, and persuaded
them to boil, for 15 minutes. Standard procedure. This time we forgot the salt. [Too many close
relatives with high blood pressure, probably has broken our habit. No problem, the canned soup
has a semi-lethal dose.]

The average hunk of fresh broccoli also got the standard treatment. Eliminate those ugly little
leaves, cut off the ends, slice down the stalks. Into the pressure cooker. Instead of the usual cup
of water, we dumped in some cheap white wine, maybe half a cup, and the rest water. It seemed
like a good idea at the time, even if probably in vain. Three minutes at full steam. Decidedly
dead (soft), appropriate for this recipe. Chopped it up.

Drained the potatoes, chopped them up a bit more just for good measure (half inch size, maybe
five eighths). You've heard of parsleyed potatoes? Well, broccoli is green too. So we threw them
all together in a burst of imagination. Then we got out a bunch of spices that seemed like they
might fit in somewhere. Forgot most of them. Generous salt and pepper, nutmeg did find their
way into the cheddar cheese soup warming up on the back burner (no water added). As already
noted, the salt we could not stop. The nutmeg came to mind from a spinach recipe. Again the
color affinity thing. We added too much naturally. Then mixed the broccoli and potatoes with the
over nutmegged cheese soup in a large mixing bowl. To our surprise it tasted pretty good. Maybe
you can figure out how much nutmeg to add.

ingredients

1 bunch broccoli

3 medium potatoes

1 can cheddar cheese soup
nutmeg "to taste"

pepper, no salt
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instructions

1. See above. Be prepared to lie about this dish if you serve it to guests. It is quick and tasty
in spite of its low brow cuisine level.

notes

1. WARNING. This recipe bears no resemblance to any previous recipe the team has ever
seen, published or perished. As you might have guessed.

2. The "potato(e?)" in the title has its origins in an infamous misspelling by Reagan's vice
president Dan Quale. | guess you had to be there at the time.
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qguick hot shrimp pasta

The dr bob food stuffs department is usually seriously under stocked, so much so that it usually
requires brilliant inspired and imaginative thinking to figure out how to combine what is lying
around into an acceptable facsimile of an edible entree.

This time Claes the pasta hating Swede was expected to arrive by train but it wasn't clear when
and our stomachs decided after waiting that it was definitely going to be too late. For him. So we
had little time to move since he could call at any minute and nothing lying around to improvise
with. Pasta of course. And a cream of shrimp soup—we always keep that around for the
orecchiette. But what to do, what to do. (Not orecchiette again—no need to overdo a good thing.)
So it looked like the cream of shrimp would have to be the base for a pasta sauce—say with
fusilli—that's the pasta that always reminds dr bob of VD (spirochetes?).

So we started throwing in stuff in a hurry (remember Claes on the way) and ani overdid the salt
so we compensated with some sugar and more red pepper. Pasta just al dente, drained and mixed
with the sauce, and the phone rings. Claes the pasta hating Swede. Just missed the hourly train
out to the burbs (reduced evening schedule). We said there's a McDonald's in the station. We'll
be waiting at the stop in the burbs. And sat down and enjoyed this successful creation.

After the dishes a knock on the door. Claes? Impossible. A policeman and a detective wanting to
check out a funny smell like a dead person reported by the neighbor this morning in our absence.
No dead people or other formerly living creatures were found.

ingredients

pasta
3/4 1b fusilli
not pasta
1 can cream of shrimp soup
1/2 can tomato paste
2 T white wine
10 chopped olives (more better)
red pepper powder
black pepper
no salt
1 T sugar
garlic powder
1/2 ¢ or more grated parmigiano cheese

instructions

1. Do the pasta.
2. Mix all the rest of the stuff and heat through.
3. Drain pasta and mix with sauce.



8?-02 quick hot shrimp pasta Page 2 of 2

notes
1. What, NO notes?
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rita’'s mom's daughter's over the phone quick
pasta e fagioli

This one was a quickie over the phone, long distance.

ingredients

3 T olive oil

4 small ripe Italian plum tomatoes, chopped up

1/4 c finely chopped celery and carrots (supermarket salad bar!)
1 190z can white kidney beans (cannellini) (blend 1/4 can to mush)
salt to taste

garlic salt (touch)

ground red pepper (touch)

pepper

freshly grated parmesan cheese

when served, abundant

1/4 b broken spaghetti

instructions

1. Sauté the celery, carrots, ant tomatoes in a large pot for 5 minutes or so.

2. Dump in the mushed beans and continue another 5 minutes.

3. Add remaining beans and broken pasta (about 1/4 Ib for 2? broken in several inch lengths
at most) and continue adding boiling water now and then like the risotto ritual to keep the
stuff flowing and cook the pasta.

4. After about 15 minutes it should be about done. Stir a lot.

notes

1. Feeds 2 hungry people.
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ani's reawakening lemon nut cake

Once upon a time ms_ani spent 450 bucks for a 5 year subscription to 5 (not even politically
correct) women's magazines without consulting dr bob. "WHAT?!" was the shocked response
(shades of male chauvanist piggery? ... naahh.) Just to prove him wrong she found a lemon nut
cake recipe in one of the mags and broke her 15 year hiatus in the baking department by JUST
DOing IT.

Everybody loved it. Her family. Her coworkers. Even skeptical dr bob. But especially her family.
After the first pair of cakes disappeared, they imprisoned her at home until she made another
pair. Explaining her 15 year fabrication of baking inability.

bob sprung her and offered junior partner status on the cooking team. And equal status at the
alter. Everybody lived happily ever after.

Sure.

One thing though. The recipe got misplaced. Hmm.
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refrigerator leftover vegetable risotto

We have four or five whole books devoted just to risotto, as well as many other Italian
cookbooks with risotto sections, more great recipes than you can count. But when you come
home and open the fridge, your possibilities are limited. That's why we advocate the impulse-
creative flexibility style of cooking—fake it with what you've got on hand.

These leftovers were discovered in the refrigerator one night:

ingredients

leftovers
1 onion (well, not really a leftover but a staple)
1 stalk celery
1 clove garlic (ditto, we try never to run out of this)
1 plum tomato
1 small yellow squash
additives
2 T olive oil
1T butter
1 cup arborio rice
1/2 ¢ white wine
1 vegetable cube
1T parsley
salt and pepper to taste
1/2 c freshly grated parmigiano

instructions

1. Start a teapot of about 4 cups of water boiling and reduce to a simmer when it starts doing

just that.

Shred the leftover veggies coarsely with a magic hand shredder or food processor.

Sauté the chopped onion and celery and pressed garlic in olive oil and butter for a while.

Add the chopped tomato, carrot and squash and continue saute-ing.

Stir in the rice and mix it up a bit, then the wine. Evaporate the wine and then start adding

boiling water a half cup or so at a time, with the veggie cube or paste with the first shot.

Continue for about 20 minutes of this phase. Taste the rice.

At the end when you think it is done, add a little more boiling water if it is not sufficiently

a touch liquidy, recalling that some water will continue to dissipate through the next step

and until serving time.

8. Remove from heat and stir in parsley for color, salt and pepper to taste, and the cheese. Let
sit one minute and serve.

abrown

~No

notes
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1. This was 2 months after the honeymoon. Not that this fact adds anything much to the
recipe.
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giovedi’, gnocchi!
[joe-vay-dee, nyoke-key]

Although we may have heard that Wednesday is spaghetti day in America, maybe back in the
early days before we understood what a crime spaghetti in a can is (a Madison Avenue ad
campaign had to be responsible for planting this popular slogan "wednesday, spaghetti day" in
the back of our minds), as | was saying, Thursday really is gnocchi day in Italy. Fresh pasta
shops or even family restaurants can often be spotted with that little temporary sign in the
window "giovedi gnocchi” (no comma or exclamation mark), something about getting ready for
the weekend, or maybe its just like fish on Friday. Anyway gnocchi are little potato dumpling
blobs that pass for pasta and which easily conceal their potential for yummy good taste. But can
nevertheless be found in Italian-American pasta shops and even generic supermarkets (frozen
pasta section). And can even be made fresh if they can't.

Once you've got them, the question is: what sauce? Here is where Marcella Hazan made a
believer out of us. She'd already convinced us with her lasagna noodle remarks (another story),
but this was a pleasant confirmation. For about 6 people, Marcella says:

ingredients (marcella classics -> essentials)

1/4 1b butter (-> 1/3 ¢)

3 T finely chopped yellow onion

3 T finely chopped carrot

3 T finely chopped celery

2.5 ¢ canned italian tomatoes, with their juice (-> or 2.5 Ib fresh ripe tomatoes)
2 t salt, more if necessary (-> left to taste)

1/4 t granulated sugar (-> omitted)

1/2 ¢ heavy cream

(-> freshly grated parmigiano for the table)

instructions (marcella)

1. Put everything except the cream in a saucepan and cook at the "merest simmer" for 1 hour
(-> 45 minutes), uncovered. Stir occasionally with a wooden spoon.

2. Purée the stuff and bring to a simmer, stirring again with the same wooden spoon. (->
increase simmer heat and then...) Add the heavy cream and stir-cook for 1 minute more.
Taste and correct for salt.

3. Use immediately. (or else!)

notes (but we say...)

1. butter? we used to substitute margarine, but since we were getting soft margarine for a
long time, we had to go with the butter anyway since it was conveniently packaged in T
unit marked 1/4 Ib sticks. we gave up margarine when we decided that it was too plastic.
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10.

looks like marcella cut the butter in half for the new edition.

onions don't come in neat T units. we just grated up a smallish medium onion.

same for the carrot. we just took a smallish carrot and grated it in sections in our Moulinex
cheese grater. maybe now we would use our food processor.

celery? we forgot. usually when we buy a bunch of celery for a 3 T recipe, they just sit in
the fridge until they go soft on us. but nowadays supermarket salad bars solve this
problem. if we remember.

canned plum tomatoes? yeah, we usually use them in our sauces. a 28 0z can (the standard
big one) is probably right. but lately we've been thinking more about eating fresh. so we
have been buying fresh plum tomatoes, the softest ones we can find. (even regular
tomatoes work here.) we put them in boiling water for 20 minutes to remove the skins ...
just once and never bothered again. and even that time we had some trouble with splitting
skins. skins are fiber, no? the food processor is probably the right tool to pulverize them
before using. (our Vitamix juicer really loses the skins anyway, but we never lift it up to
use anymore.)

meanwhile we sautéed the onions and carrots but not the forgotten celery in the butter in a
big pot. then added the tomato sauce, salt, sugar and simmered for about an hour on low
heat. nice to know that only 45 minutes are really necessary.

for the gnocchi (about 1 Ib), a big pasta pot of boiling water—a little salt and dumped 'em
in. they rise to the top. you have to do the al dente test to figure out if they're done. when
they are, drain 'em.

heavy cream? we bought light cream, being more health conscious. worked fine.

added the gnocchi to the sauce pot. and 1/2 ¢ freshly grated parmigiano. it's all right to let
is sit around a few minutes but not more.

enjoy.
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waiting for gabriella's lasagna
or

getting too familiar with a roller type pasta
machine

As Marcella Hazan rightfully says, the only way to make real lasagna is with homemade (as in
do-it-yourself, the "you" being you or somebody you know or are willing to pay well) lasagna
noodles. For exactly this reason most of us true Americans (including a certain notorious comic
strip cat the cooking team no longer follows) rarely if ever get to experience the real thing, but
never having experienced the real thing don't know what we're missing anyway. (Here the "we"
means you, because we are lasagna veterans!) Thanks to a late arrival for a Rome commuter train
from the Pope's country-home town (of course He uses a helicopter), dr bob knows.

bob met lele and lele introduced him to rita and bob introduced rita to bill and bill introduced rita
to george and the Vatican Observatory was never the same again but after rita's adoption by the
Observatory she was introduced to david in Tucson where the Observatory actually observes ...
but that's another story. So rita has a mom named Gabriella, an authentic Italian mom who makes
the best lasagna bob has ever had. For years the famous lasagna lesson was talked about, wherein
dr bob would be expertly coached by Gabriella in the finer points of excellent lasagna making,
but jet-setting schedules and real life considerations conspired to prevent the realization of this
historic cooking opportunity.

Meanwhile dr bob merged with ms_ani and various roman friends began asking for wedding gift
suggestions. By sheer coincidence (really) he was ready with street addresses and price quotes.
From the dr bob scientific work group (thanks, guys!), a Pavoni Europiccolo super
espresso/cappuccino machine for making ms_ani excellent coffee every morning to help ease her
into the day (not a morning person like dr bob, who was relieved of this duty after a couple years
by the realization that high blood pressure called for less caffeine in ms_ani). And from
emanuela and domenico came the classic roller-type pasta machine WITH ELECTRIC MOTOR
(making it a super pasta machine), cheap in Italy compared to the US, but requiring electrical
connection through the dr bob ugly heavy duty possibly dangerous voltage transformer for cheap
Italian pasta machines that don't run on US electricity (previously hauled to America for the
estruder-type Pastamatic pasta machine bought on a visit to the still smoking volcano Mt
Vesuvius). For dr bob to finally make excellent lasagna. Not every day of course.

Well, what to do. No lasagna lesson looming on the near horizon. No substitute Italian moms
nearby. Marcella Hazan to the rescue. Marcella Hazan, on an extended visit to the USA on loan
from Italy (Giuliano?'s mom), did a pair of classic Italian cookbooks in English, imaginatively
titled the "Classic Italian Cookbook™ and "More Classic Italian Cooking", that made her a pile of
dollars in America, some of which she converted to lira enabling her to live in an outrageous
piece of real estate on the Grand Canal in Venice. dr bob had her first volume on the shelf for
years but like most of the cooking team library, it was left largely undisturbed on the shelf.
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Marcella Hazan? Who's she? that was the before story.

Well, forced to research the team library for some help in invalidating Emanuela's claim that he
would never actually use the pasta roller machine, the best bet looked like merging helpful hints
supplied by rita with Marcella's Bolognese sauce for the soon to be attempted without Gabriella's
strategic lesson classic lasagna. Chosen partly on the basis of the opening remark of this story.

dr bob tackled the noodle job while ms_ani handled the four hour Bolognese sauce ritual,
lightened somewhat by the 90's food awareness fears, details to follow. And it was great. Not
quite like Gabriella's but an acceptable substitute. But that's not the whole story. An encore
performance was arranged with not one but two different lasagnas, one classic and one an
asparagus white sauce version. Again raves from the privileged guests. However, a slipup
occurred. The instructions of the pasta machine say NEVER let water touch it. Who knows what
happened. Maybe bob used really hot water and thought it would evaporate. Maybe bob was just
absentminded. Or more likely just plain stupid. The result was RUST. Disabling the machine and
requiring serious correctional measures.

You never imagine how complicated one of these roller machines is until you've gotten it
disassembled and forget exactly what went where. And with no instructions at all to refer to, not
even in the wrong language or by a nonnative speaker of the right one. Armed only with
questionable mechanical abilities and a desperate hope for the day when we might again enjoy
homemade lasagna. It took a while to get around to the attack. Life is complicated too. Steel
wool, tarnish removers, old toothbrushes, and some miracle product WD-40 super lubricant from
bob's amateur car mechanic days. It wasn't pretty. The first time was only a partial disassembly.
With a manageable reversal. And more lasagna followed. But YUCK! What's this black grease
oozing out of the ends of the rollers! Miracle product that had gone where no such product had
gone before? And returning? The fun (if this word can be used in the same sentence with roller
pasta making) was gone. Between trying to avoid touching the edges and unsuccessfully
surgically removing black stains in between passes (hoping guests wouldn't notice the failed
attempts), it was clear that more drastic action would have to remedy the latest dumbmeister
mistake.

Complete disassembly, hoping to remember how things fit together during the dirty deed. Ooze
removed. Almost successful reassembly. After a long and determined battle. Except for the pasta
guides. Flimsy little things that just wedge in between the two sides of the machine, catching on
some little thingamajig somehow. Impossible to coax into position. Time passes. Another
attempt, with a do or die attitude. A monumental struggle. Met with success! Only two
casualties, a finger on each hand, some blood left inside as a souvenoir. And more residual
familiarity with the pasta machine than anyone should know about outside the factory.

[Along the way, a dead hairdryer contributed its electrical cord to the famous voltage transformer
after bob accidentally made contact with a screwdriver, the cord, and the wrong place on it and
ZAP, the pasta machine stops. Did bob only fry the aging wire to the transformer or the machine
as well? Fortunately the hairdryer fix worked and it was back to the fight.]

Still, to this day dr bob always browses the kitchen store roller machine models noting the more
affordable prices and the team's increased ability to pay them, since the black stuff at the edge
problem has not entirely disappeared. But ... it seems such a waste to junk a perfectly good
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machine for a minor little problem like that. Something to remember next time the dr bob team
makes a lasagna dinner invitation and you are the recipient.

why lasagna noodles have to be homemade (almost)

Of course you're wondering. What's the big deal? Why do the noodles have to be earned by some
masochistic kitchen rite rather than just plopping a box into the old shopping cart? The answer is
twelve layers. At least. Homemade noodles can be paper thin to form a heavenly stack of feather-
light noodles alternating between just the most delicate combination of red and white sauce
layers, unlike any crude imitation version with at most 4 thick noodle slabs separating gobs of
overpowering meat and tomato sauce.

However, the increasing popularity of more authentic Italian food products in America may
seriously reduce the pain here. Buy pasta sheets in a fresh pasta store. Before they pass them
through the cutting rollers to make strip pasta noodles. Right there you cut out most of the work.
But they are still not at the thinnest notch on the pasta machine and have to be cut and rolled on
the home pasta machine to get that last squeeze to the ideal thickness. Then there is the boiling
stage in which one has to fish out these noodles from the big pot of scalding water, about 48
times for 16 layers of 3 noodle width lasagna pan. And find enough towels to lay them all out
flat in the kitchen somewnhere, layer after layer because of the numbers. More about that later.
They still qualify as homemade, though. [Partly in the store home, partly in yours.]

why there has to be an electric motor attached somewhere

The classic Italian mom turns a crank with one hand while trying to use the other single lonely
hand for what is clearly the two-handed job of guiding the pasta sheet as it goes through and gets
bigger and bigger and more and more unwieldy. All this after clamping the machine down to
some clampable surface to keep it from sliding all over the place trying to get away. With an
electric motor, it just sits there content without physical restraints and the rollers go much
quicker and smoother leaving both hands free to "work the pasta™ as they say. The difference
between night and day. Hey, that rhymes. Hmm, food poetry ..., naahh!

The story continues ...
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tilapia for two
the fish

on low heat:
2 fillets tilapia, salt and peppered
2 T butter in nonstick frying pan
3 cloves garlic, chopped
sauté garlic in butter 2 minutes (don't burn garlic). add fish
cook fish 1 minute each side. add:
2 T chopped parsley
1 lemon, juice of
cook again both sides 1 minute to coat both sides with added stuff.
cover and leave 1 minute. turn off heat. eat.

the fish story

bob never knows what to do with fish.

But this woman was offering cooked fish samples on toothpicks in the supermarket. bob tried
one. It was great. She offered more since she was about to shut down the giveaway but bob
automatically said no (childhood training). A few minutes later he changed his mind but
returning it was too late to get another sample. He forgot even to ask how she cooked it.

Returning the next night bob asks the fish counter person if he knows anything about cooking
this fish. He doesn't. But there is a 2 page publicity sheet. bob buys the fish for dinner.

Later that day bob is tied up software consulting with a friend of a friend about typesetting line
numbers for a 4 thousand page document on biblical manuscripts. ani takes over the fish
problem. bob returns for dinner. ani solved the fish problem brilliantly.

the fish facts

The publicity sheet says this freshwater fish is super healthy (to eat). And of Middle Eastern
origin (Nile, Sea of Galilee, River Jordan) though most recently fish farmed in California. It's the
fish from the fish and bread multiplication miracle of Jesus and Peter (fisherman later turned
saint). A holy fish. (unrelated to "Holy mackerel!") And hard to overcook so it's great for kitchen
amateurs like us. Even millenia before the fish trick, it was "preferred by nine out of ten
pharaohs™ in ancient Egypt. They got the best. Or else.

Ani served it with Near Eastern barley pilaf from a box. Excellent.
Here are some fish pointers. The fish is apparently good in every possible way you can cook a

fish except undercooked.
Raw it's firm and rubbery.
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Slightly cooked (2-3 min) it's white outside, pink and rubbery inside.

Nearly cooked (3-4 min) it's golden outside (hence the full name "Golden Tilapia™), soft and
mushy inside.

Fully cooked (4-5 min) it's flakey, firm, and tender throughout.

Out in California they must have these fish doing aerobics. They're only 1.3 percent fat. And no
"fishy" taste. Moist, sweet, and firm. Second only to carp in domesticated production world
wide. We get this fish regularly. Almost. Give it a try.
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couple cavatelli

the short story:
pasta:

processable veggie group:

sauté facilitators:

tomato sauce component:

serving touch:

instructions

1 Ib frozen or dry cavatelli

1 medium onion

1 celery stalk

1/3 (orange) bell pepper

7-8 small mushrooms

1 elephant garlic clove or a couple regulars

2 T butter
2 T olive oil

1 280z can Italian plum tomatoes
1/2 c freshly ground parmesan

freshly ground black pepper to taste
(optional salt to taste)

Page 1 of 2

1. Start the cavatelli water boiling and dump in when ready with your best guess about the

salt.

2. Meanwhile chop and sauté the processable veggie group in the saute facilitators in a large
(nonstick) saucepan. We used our food processor for veggie prep.

3. When the processable veggie group is softened, dump in the (contents of the) can of
tomatoes and cook over medium heat for 30 minutes or more until liquid is reduced. Try
not to burn it near the end. Coordinate with the cavatelli boiling time.

SR

well.

the long story

Combine with the drained pasta and cheese.
Serve with freshly ground black pepper to taste.
Feeds 2 with improved leftovers for lunch the next day (or 4 if not main dish). This ages

The dr bob kitchen had no real food processor originally. This was not because dr bob does not

like kitchen gadgets. It's the decision making process. If a food processor is as great as the freely
given hype one hears about it from regular people, one should get the best. The best that one can
afford, that is. After absorbing enough advertising to be convinced that the French sounding one
might be the best, it proved to be expensive enough to wait for the good deal. The best deal. The
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deal which never seemed to come. Years went by.

So dr bob merged with ms_ani and DRAT! they get a not-a-real-food-processor as a wedding
gift. A blender with a pathetic looking little food processor attachment. Which sat in a closet for
5 months along with many other closet wedding gifts. dr bob not only had a better regular
blender, but a Vitamix superblender to boot. No problem shelling out the 3 C-notes (plastic of
course) at the home show for that gadget. Nothing else like it to require decision making delays
and the home show provided the deal. Same story with the super pressure cooker which came in
just under 2 C-notes. Another fantastic gadget. But this story is about the food processor.

dr bob picked up a pound of "homemade™ cavatelli in the supermarket. Cavatelli are like poor
man's macaroni, a poor man lacking an extruder pasta machine that pushes out pasta with holes
in the middle. One cavatello is about an inch and a half long with the sides sort of pushed
together to simulate an almost closed tube. A little thicker in the middle. Needing a tomato sauce
that would go well with our other favorite strange pasta orecchiette (also from the same Pugliesi
people in the heal of Italy). So as usual on hand ingredients had to suffice. A leftover orange
pepper piece, some leftover mushrooms, an uncustomary celery bunch almost never on hand
since it rarely survives the refrigerator wait. An onion. An elephant garlic clove surprisingly
found in the supermarket for the first time. So it looked like a lot of chopping. Of course bob
already had a manual vegetable dicer bought on the street long before in Germany (also seen at
the home show). But then the not-a-real-food-processor blender in the closet popped into mind.
Might as well try it out since they were clearly stuck with it, and even farther from buying a real
one with it on their conscience. So out of the box, the usual new product warm water procedure
and chop chop chop. Waddaya know. Works pretty well for 2 people size food processing.
Effortless. Maybe even acceptable.

So here's the deal. If you've got a food processor, cheap, expensive, or not real as the case may
be, or a manual veggie dicer, or just an appropriate knife, chop up the processable group of 5
veggies into small pieces, and sauté them in the butter and oil. Then dump in the can of Italian
plum tomatoes—better if they already come with internal basil leaves. Break up the tomatoes—
we had some hard ones this time—and cook on medium heat. Stir occasionally. The sauce
stiffens up by liquid reduction. Be careful at the end to reduce the heat since it may begin to burn
even in a nonstick pan as it thickens up. Drain the al dente cavatelli that were meanwhile boiling
a good 10 or 12 minutes. We like lots of freshly grated parmesan cheese mixed right in with the
tomato sauce and pasta before serving.

One last detail. dr bob avoids using salt perhaps more than he should, due to the bad rep it has in
the American diet. ms_ani thought the sauce could have used a touch more salt and maybe even
just a tad of red pepper powder to give it an edge. Use your judgment. Makes just enough for a
couple of hungry humans with a microwavable leftover plate for the next day when it will taste
better than the first. Nothing like aged pasta. Enjoy.
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chicken artichoke mushroom sauté

dr bob was working late with dr claes. dr stuff, you know.

ms_ani volunteered to do dinner solo. what a pleasant surprise this was. (The way the result
turned out, not that she volunteered ...). The dr bob cooking team cookbook and recipe collection
is pretty big. Mind boggling how many recipes there must be in just the cookbooks alone, not
counting the box of all the compulsively (but selectively) collected rarely ever consulted
newspaper food section clippings. And the multiple boxes of past issues of hardly read food
magazines. One of the food mag cookbooks is Too Busy to Cook. Unfortunately we're Too Busy
to Look, usually. This time ms_ani found the time. And what a great find. Who knows how many
other fabulous recipes will go undiscovered in our remaining days.

ingredients

2 large chicken breasts, boned, skinned, halved (4 pieces)
flour

4 T butter

8-10 mushrooms, sliced

1 150z can artichoke hearts, rinsed well and drained

1/2 ¢ chicken stock or broth

1/4 ¢ white wine

juice of 1/2 lemon to taste

salt and freshly ground black pepper

instructions

dredge (?) the chicken with flour, shake off excess.

heat butter in medium skillet, add chicken and sauté' until golden brown and cooked.
transfer to heated platter.

add mushrooms to skillet and sauté' 1 to 2 minutes.

stir in artichoke hearts, stock, wine, lemon juice, salt and pepper to taste and let cook until
sauce is slightly reduced, stirring occasionally.

return chicken to skillet and warm through.

serve immediately.

agrwnE

~No

notes

1. veal scallops can be substituted for the chicken.
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baked fish steaks (jaws tamed)

It helps to have a cooking partner. "Surprise me," you say, and the partner checks out the
cooking library and comes up with this. Delicious way to have fish fillets or steaks. Especially
thick shark chunks (hence... jaws). Great with spinach and potatoes.

ingredients

2/3 Ib = 4 small shark steaks (?)
1/2 ¢ warm milk

1/2 t salt

dry bread crumbs to coat fish

3 T melted butter

instructions

rodE

Mix the warm milk and salt and soak the steaks a minute in it.
Then coat with the bread crumbs.

Drizzle over the melted butter.

Bake 10 to 12 minutes in the top shelf of a preheated 550° oven.

notes

1.

We seem to have smaller stomachs that Joe Blow, typical American supermarket fish
consumer. When we tell the fish counter person how many people it's for, they usually try
to push 1/2 Ib per person and we then try to downside the total estimate so we are not
overwhelmed. But this amount for 4 people seems a bit low. Maybe they were mini-
steaks?

The original handwritten notes of this event were: "Bake 10 to 12 minutes in the top shelf
(oops)." Be careful not to overbake or burn these guys.

Inspired by or simple stolen from "baked fish fillets Spencer", from The Joy of Cooking, a
pretty standard reference. We still had an old edition before CD-ROMs and the website.
Wonder who Spencer was.
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spinach and potatoes

This is a simple recipe, but a nice combination. It was a newspaper food section harvest recipe,
which at one point was misplaced in the archives to our enormous regret. Fortunately it re-
emerged from the chaos to be permanently recorded here. Not much else to say.

ingredients

2 medium potatoes, peeled, quartered
1 clove garlic

2 T olive oil

2 T butter

1 Ib fresh spinach, washed, drained
salt, pepper to taste

instructions

NS

2L

Standard boiled potatoes: cover with salted water in small saucepan, boil until tender.
Put garlic on toothpick for later removal. [Forget the toothpick and leave the garlic in!]
Sauté garlic in oil and butter until lightly browned.

Drop spinach into oil and cook over medium heat, stirring frequently. Don't overcook
spinach.

Drain potatoes and add to spinach. Reheat 2 to 3 minutes. Remove garlic [not!]
Season with salt and pepper to taste.

notes

Makes 4 servings. According to the newspaper. We say at most 2, would be served to one
in Italy.

The original recipe had margarine instead of butter but we have long maintained that
margarine is unnatural.

We have used frozen spinach that we cooked first when fresh was not in hand. And always
use more garlic and of course leave it in.

Philadelphia Inquirer, August 5, 1992. | wonder if they remember?
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pumpkin pasta? (fettuccine con zucca)

Rita whose famous mom Gabriela makes super-lasagna (famous in dr bob's mind at least) sent a
brief note with a few lines of roughly this recipe added at the end. Unfortunately the whole
recipe is slightly ambiguous, since Italian has no special word for "pumpkin”, which instead is
just another squash (zucca), but one that you rarely see over there since they don't have our
Thanksgiving pie or Halloween traditions.

Rita actually wrote "zucca (pumpkin)™, but although she has an American husband (indirectly
bob's fault) and survived lengthy stays in Tucson and Phoenix, AZ (not noted for their
abundance of pumpkins), our instincts told us not to trust her translation. A simple telephone call
would have cleared up the matter, but it was always in the middle of the night back in Italy when
we thought about it (she had returned to Rome for a while, but now years later is back in the
USA). The butternut squash we tried was pretty orange, thus in a sense covering both sides of the
ambiguity. In any case, if you like pumpkins, or pumpkin-like squash, you'll like this. We did.

ingredients

9 oz fresh fettuccine

3 T olive oil

1 small onion, chopped

1 butternut squash, chopped in little cubes
1/3 ¢ white wine (or even water)

1/4 pt (1/2 c) light cream

salt and pepper to taste

1/2 c freshly grated parmigiano

instructions

1. The butternut squash is a bit user-unfriendly. Peel the thing and cut it into smaller pieces
without losing any fingers, finally getting to smaller little cubes. Size is not so important
since this will be pureed.

2. Sauté the onion and butternut squash cubes in olive oil, but since this will take a while
(hard little suckers!), throw in the wine when the oil seems inadequate to prevent burning
and cover, cooking on low heat for a total of about 15 to 20 minutes till soft.

3. Blend the result with the cream and some salt and pepper to taste in a blender or food
processor.

4. Cook the pasta al dente. For fresh fettuccine this is quick.

5. Combine the pasta and cream sauce with the cheese and serve.

notes

1. The odd size 9 o0z was from one of those "almost fresh” supermarket pasta packages. The
recipe can be adjusted slightly for a full pound. Still one butternut squash will do.
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cavatelli with clams

dr bob made a weekend visit to the heart of Puglia, the heel of Italy responsible for orecchiette
and cavatelli. Where olive trees have been growing since the fall of the Roman empire or before.
If you believe the local hype. Cavatelli had already been discovered in the frozen food section of
local US supermarkets by the dr bob food reconnaissance team, so points were scored with the
hosts when the pasta was recognized by name. [Those dumb Americans! What do they know
about pasta.] Homemade cavatelli actually made in the home, with shellfish (no shells, no fish)
caught by local fishermen, unforgettable taste.

But the details...? Clams or mussels?* We never remember the difference between them, or
whether cozze or vongole are mussels or clams, or clams or mussels, and we've forgot which of
the two in either language were in this dish. Little orange guys if that helps. All we do remember
is mussels/clams, lemon juice, olive oil, and basil or was it parsley? In short, we don't remember
much. In fact we even forgot how we made it the first time in our own kitchen.

*no relation to "pets or meat?" (from the rabbit scene in Michael Moore's movie "Roger and
Me").

ingredients

first try later corrections
1100zcan  baby clams [mussels are better]
2 cloves garlic
1/2 lemon, juice of

1/6 -1/3 ¢ olive oil
1/4-1/2 ¢ white wine

1/3 ¢ fresh chopped basil [no basil, just more parsley]
1/6 ¢ fresh chopped parsley
11b cavatelli

parmesan, freshly grated to taste [pecorino romano is better]

black pepper, freshly ground to taste

instructions

1. Drain baby clams, putting the clam liquid (you can pass it through a paper towel if you
want) into a nonstick frying pan. Press in garlic and simmer a while, not for long. This is a
pretty quick pasta sauce, so you should already have gotten those cavatelli boiling. [Note:
those canned clams look a bit sick compared to the memory of the real thing, but they're
good enough for routine homecooked meals.]

2. Throw in the baby clams, add some dry white wine to increase the quantity of liquid
diminished by evaporation. Simmer. Add lemon juice. Add olive oil and spices. [We have
since learned that they should all be parsley, no basil. The olive oil is especially important
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for taste with fresh shellfish.] Cut heat. Mix in the al dente cavatelli.
3. Serve with fresh ground pepper and some freshly grated parmesan cheese to taste.

notes

clams = vongole, mussels = cozze.

Adding some fresh chopped plum tomatoes is another option.

This is best with big fresh colorfully orange looking mussels, especially if made for you
with handmade cavatelli in southern Italy. Since that's not gonna happen, see what you can

do for yourself.

wn e

cavclams.htm: 10-jun-2001 [what, ME cook? © 1984 dr bob enterprises]



92-08 chicken and zucchini in a pot Page 1 of 2

chicken and zucchini in a pot

Sunday afternoon. In-laws on the way. What to do, what to do?

Macaroni and cheese slightly classed up by the New Basics ladies? But no color, no veggie. So
we go for something green—a zucchini thing. Something about shallots and grated zucchini
there. So off to the nearest super. No zucchini and Dying Evil Empire lines at the checkout. So
we're history there. Off to the slightly more distant better supplied supermarket. Get the stuff and
we're back in the kitchen. Oops, the shallots and grated zucchini remark was a variation of the
previous recipe in the cookbook and the in-laws are now on the couch! Chicken to do somehow.
Pressure's on in the kitchen. But still the idea has not gelled.

Abandon the book. Get out the pressure cooker. Start the grated onion and shallots in butter and
slap in the breasts until browned (maybe tanned is more like it) on both sides. Then throw in the
chopped garlic, white wine, hot water and the leftover spice pack from the (Near East) Barley
Pilaf mix. Then the zucchini we do on our manual food processor, then skin and chop the
tomatoes (did we really skin them?). Everything dumped in and brought up to steam. 15 minutes.
Done.

Separate the chicken to serve, drain off liquid into container and serve vegetables with parmesan
and freshly ground black pepper. Hey! we finally made some chicken stock, which no matter
how many times we check the fridge, never appears.

Oops! an unnamed dr bob cooking team member is getting the pineapple out to cut and plop!
The pineapple hemorrhages yellow blood! No, it just dropped into the bowl of first ever dr bob
chicken stock for the fridge, which proceeds to cover the counter and floor. Just wasn't meant to
be. Remember, in the kitchen be flexible, stay loose, be forgiving.

ingredients

1 small onion, chopped

1 big shallot, chopped

3 T butter

6 or so (2Ib) chicken breasts

1 garlic clove, pressed

3/4 ¢ white wine

1 ¢ hot water

spice pack from (Near East) Barley Pilaf mix
4 medium zucchini, diced

3 skinned tomatoes

black pepper to taste

freshly ground parmigiano to taste (on each serving)

instructions

1. See above.
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notes

1. This is a bit vague, huh?
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pesto!

We love pesto and regularly make it ourselves using a modified version of Anne Willan's Look
and Cook Perfect Pasta recipe.

ingredients

1 Ib fusilli

2 large bunches fresh basil

6 garlic cloves

1 1/2 oz pine nuts

3/4 ¢ parmigiano

1/4 ¢ pecorino romano

salt and freshly ground black pepper to taste
2/3 c olive ail

Instructions

1. Blend everything except the pasta and cheese.
2. Cook the pasta al dente.
3. Combine the pasta, pesto and cheese.

notes

1. We used to blend the cheese too and still do sometimes, but when serving fresh (and not
saving in the fridge or freezer if you make extra), it is a nice option to keep the cheese
from getting soggy by adding it at the last moment. In fact, the ingredient amounts can be
varied here. Instead of achieving a thick paste-like state, less solids per liquid (oil) creates
a coating of the pasta with little flecks of green that is also quite good as we learned in
Sabaudia from the Bini clan.

pesto postscript

When bob was in high school, he used to do a week every year at Presbyterian summer camp in
New York State (as a camper). After the 9th grade, that summer the upperclassman camp in
parallel somehow faltered, and instead of going ahead at the nearby but separate site, they got
mixed in with us, the lower class (in age). This was the summer of Cream riding high with
Disraeli Gears and Wheels of Fire setting the soundtrack beat. Bob met this upper class woman
Karin who was quite unique and interesting, and began penpal-ing with her, eventually collecting
a whole bunch of crazy stories spun in those letters, some of which were gathered into a senior
year English composition project that was clearly perplexing to the reigning English teacher of
the time (appropriately named Mr. Grimm :-| ).

Karin grew up to be a speech pathologist administrator at some New York City hospital, and
Colleen was working in her group, looking for a change of life experience, one with destination
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Italy. Networking ensued. Colleen tried out a year as a native English speaking secretary for
bob's Italian relativistic astrophysics group in Rome and then returned to the US, eventually
marrying Luigi, bob's roommate during one year at the Harvard-Smithsonian Center for
Astrophysics, also from the same research group. More networking, but of the romantic kind. So
eventually Colleen served bob pesto pasta with green beans and potatoes at their home in Rome.
And eventually repeated the performance. bob was very enthusiastic about the dish thinking this
was Colleen's imagination at work, or some Roman variation she'd picked up, but never got
around to implementing the recipe for some reason. It turns out this is actually a traditional
combination for pesto in the land of its creation and current copyright holders: Liguria, which is
the region of Italy containing both Genova (=Genoa) and the nearby Cinque Terre, five little
towns hugging the mountainous coast just to the south, connected by a local train line from
Genova to La Spezia, in turn not far from Pisa, where the famous leaning tower resides. Cinque
Terre is a fabled tourist destination and we'd seen it on Rick Steve's public television travel show
and heard about it second hand from our colleague and world traveler Najib who also agreed that
it was a must see destination. And dreamed about one day actually going there. Finally social
forces convinced us it was time to do Northwest Italy visiting friends in Parma and Genoa and
finally find our way to Cinque Terre, which it turned out was also connected to (sundried-
tomato-pesto-) piero's soon to be bride's family whom we had been informed the summer before
had a vacation house in Corniglia, the middle village of the five, but lived in Pisa, the wedding
destination our final night in Italy a few weeks later (to be followed by a midday flight out of
Rome). More networking, this time the travel connection kind. And we got to spend a lovely
afternoon with Lorenza exploring 3 of the towns, starting with a fabulous lunch across the
doorstep from the entrance to their house in the center of Corniglia. It was that evening, alone,
that we first experienced the pasta pesto potato and green bean combination in the heart of pesto
country. It was good. And this time it only took a matter of months before we did it ourselves.

But with whole wheat fettuccini. We were just recovering from the South Beach period which
had seriously reduced our pasta intake levels to historic lows, but fortunately the food delivery
system was responding to the wide spread US pasta recession by making available more and
more whole grain pasta products, which improved in quality considerably with time. A success
for the free market theory. We started returning to our trusted Italian food source Carlino's and
discovered a few whole wheat fresh pasta products as well as some freshly baked whole wheat
Italian bread that a few years earlier we had expressed a wish for but the response was that not
enough people seemed to want it at the time for them to make any. Times change.

So we did this at the in-laws one November Sunday night and it was so good, of course bob over
ate, the usual story when Isgoubhi is serving her own stuff there. Luckily bob seems unable to put
on weight, and it does not hurt that the indulgence is in Mediterranean diet food (as in food of
the Mediterranean diet =cuisine, not another food reduction scheme to lose weight). We had
about 1 cup of homemade pesto in the freezer (maybe even a year old?) minus the cheese, which
is how we salvage and save oversupply of home grown basil from in-law production. Adding in
the cheese only after combining the pesto and pasta reduces the soggy cheese effect and seems to
add to the general flavor of the result. We just threw some parmigiano into the mix, and then
casually sprinkled some on each serving. This will be repeated often.

ingredients
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1 Ib fusilli or penne or spaghetti or fettuccini

(we used fresh whole wheat fettuccini but dried farro fettuccini and spaghetti is also
available at Carlino's)
about a cup of small cut potato pieces, boiled but not crumbling (we used cute little
fingerling potatoes)
about a cup of thin green beans, cooked and cut into smaller lengths
about 1 cup of previously prepared pesto minus the cheese (see above)
about 1/2 ¢ freshly grated parmigiano for the mix, additional freshly grated parmigiano for
each serving
optional freshly ground black pepper to taste

Instructions
1. Prepare the potatoes and start them boiling. Get the pasta water started too.
2. Clean the green beans and cook them. We got some frozen recipe ready French green

ok w

beans (seems to mean thin style, not overgrown in size) from Trader Joe's and microwaved
them and then cut them into smaller lengths (1 1/2 in roughly).

Warm up the pesto in a pot large enough to contain the entire dish (a 4 gt pot will do).
Meanwhile cook the pasta al dente and drain.

Combine the pasta and pesto first, then dump in the potatoes and green beans and finally
the cheese, mixing thoroughly.

Serve immediately, with sprinkled parmigiano on each serving.

notes

1.
2.

[llustrations available.

And oh yes, about that wedding in Pisa. Beautiful ceremony in a 12th century church, also
leaning. Followed by another Italian wedding reception to remember, this one in the hills
of Tuscany about 45 minutes southeast of the city at an agriturismo place: "drinks" by the
swimming pool (no one ended up in the pool) but this was really the finger food antipasti
stage, including the traditional wheel of parmigiano, plus drinks of course. Then the real
dinner plate size four food station antipasti course up by the dining hall outside in the
romantic Tuscan twilight, surrounded by vineyards and a sweeping Italian panorama, and
finally the reasonably portioned (after what had preceded it) seated table dinner inside.
Followed by 4 hours of sleep in the inn and a 4 hour drive with Colleen's Luigi back to
Fiumicino to catch our flight. The joy of friendship. What comes around goes around.
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sudden flat fish

Last minute casual dinner affair. An old faithful pasta dish, salad and flat fish. 1 1/2 Ibs of big
flounder arrive from the supermarket with no advance planning. The old fish problem again. So
this time we go to our favorite well photographed Armenian, Lebanese, Persian cookbook (of
which, 7 of the 10 discounted copies we bought in bulk still remained at the time while we were
figuring out to whom they should be given). Ani finds a baked trout recipe. Fish vocabulary is
not high priority for your average nonnative English speaker. But a trout is a fish, a flounder is a
fish, so why not? After explaining that trout is the fish that arrives on your restaurant plate still
looking like a fish, head-tail-skin and all, we go for it. It calls for scallions, fresh parsley and
basil. Well, green onions we still have (sitting around in the fridge, one of those multiple-named
food items that confuse even us regular Americans) so we're in business. Except for the stuffing
the fish part (no cavity) and the lime part (we got lemons).

ingredients/instructions

what we saw
fish stuff 4 cleaned trout salt and pepper the fish, rub oil
salt and freshly ground pepper on them
olive oil to coat
additives 2T fresh chopped chivest stuff in trout cavities, bake at
27T fresh minced parsley 400° F for about 10 minutes
2T fresh minced basil
1/4 ¢ lime juice

Loops, it was chives, another confusing but distinct close relative of scallions. Guess we need a well
photographed herb book.

what we did
fish stuff 1.51bs flat fish (flounder) salt and pepper the fish, rub oil on
salt and freshly ground pepper it
olive oil to coat
additives 4T fresh chopped green onion mix and spoon over top of fish
1t dried parsley arranged in aluminum foil
1t dried basil covered cookie sheet, _bake at
) _ 400° F for about 10 minutes
2 minced garlic cloves
1/2 lemon, juice of

1/3 ¢ orange juice!
Ithis seems a bit strange with hindsight, but we must have done it.

what we thought afterwards



92-10 sudden flat fish Page 2 of 2

This is good enough to share with other people.

notes

1. The most memorable thing about this recipe is a cartoon Non Sequitur by Wiley ©1992
Why we evolved after the dinosaurs which perfectly illustrated its title and which we
dreamed of redrawing as a two frame illustration but never did get around to it.
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kwick but keyless key lime pie

Food snobs skip this one. It has that unforgivable American ingredient: Cool Whip. | kind of
suspected it was coming when my 82 year old great aunt Gussie began listing the ingredients.
Having first heard that the recipe came from New York rural relatives who retired to a big fancy
new home in Florida, the state (as opposed to Florida, the village, childhood home of dr bob).
Cool Whip and Florida retirements seem perfectly consistent in our small minds.

But this pie is wonderful. Besides being a snap to do. And a perfect use for that can of sweetened
condensed milk we've had in storage for several years. (Oops, it puffed out and leaked. Better
check your bomb shelter supplies!) Hire a kid to buy the Cool Whip. Or substitute it with real
whipped cream. (Fat city!) Better yet, just lie about the recipe.

ingredients

1 pre-baked 9 in graham cracker crust shell

1 14 oz can sweetened condensed milk

8 0z cream cheese (we use light!)

1/4 - 1/2 c lime juice

8 0z Cool Whip whipped topping (or 1/2 pt whipping cream, whipped).

Instructions

Beat all ingredients (except the crust!) until very thick, with an electric beater of course.
Stick in the crust and smooth down level (it's stiff and requires persuasion).

Stick in freezer an hour or two to speed up the cool down. Then shift to fridge.

We used a springform pan and a bottom only graham cracker crust from scratch (read the
box) since side crusts are a hassle to press into place and because we failed to score a pre-
made crust in our supermarket drive-by.

el NS S

notes

1. Like tiramisu, key lime pie has increased in visibility in the past decade. You can even find
key lime juice on the market these days. Key limes are a special kind of lime found only in
the Florida Keys—a string of islands on the coast of southern Florida—and in Mexico and
the southwest US. A bit yellowish both inside and outside in contrast with the usual green
limes. However, this has been made millions of times across America without the real
thing, so why bother now?

2. There are many variations of this no bake recipe, including using the Cool Whip or
whipped cream only as a garnish. The baked one uses eggs or egg yolks instead of cream
cheese and Cool Whip and then bakes it to kill salmonella (and set the eggs), for example.
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pressure cooked cow (pot roast) in red wine
sauce

Cooked cow is not high on our list of favorite foods. But let's face it, we're still not vegetarians
even if we do like to eat that way generally. We grew up carnivores. We still are. And in our
defense, it must be said that we did not seek out this red meat recipe. It is a regular dish at the in-
laws where we are regular guests. Where in addition to being frequently fed animal parts we are
also continually subjected to mainstream American television. I'm not sure which is more
damaging but we seemed to have survived both. Thus far.

So having reconciled ourselves to eat beef, this is a great way to go. The combination of pressure
cooker efficiency and spicy red wine sauce magic help to soften up this sucker like overcooked
potatoes. It's a Lebanese/Middle Eastern/Mediterranean/who knows exactly dish. That we've
grown to love having occasionally, until such time as politically correct cuisine forces decide
otherwise.

ingredients

cCow group
4 Ibs top round roast beef (least visible fat) cut in 5/8 in thick slices
2 heaping T (1/3 ¢?) Crisco
1 T vegetable oil
spice group
1/2 t allspice
1/2 t salt
1/2 t pepper
1/8 t red pepper
prepared stuff group
1/2 c red (or white) wine (red in title refers to tomatoes)
1 lemon, juice from
2 ¢ chopped mature tomatoes (2 medium tomatoes, if available)
1 sweet red pepper, chopped (for the smell, if you have one)
2 T (heaping) tomato paste (3 if no fresh tomato)
dissolved in:
1 1/2 c hot water
1 head garlic (8 cloves, coarsely chopped)
2 tsalt

instructions

1. This is the family-serving-with-leftovers serving size. If you are capable of advanced
preparation kitchen technique, rub the dried spice group over both sides of the beef the
morning before the meal (or at least several hours before) and leave in the fridge to get
acquainted better. If not, just do it at the cooking stage and skip the socializing period.

2. Heat the Crisco and oil in the pressure cooker (in an amount moderated by your fear of fat
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level) to brown the slabs of beef (in stages until all are browned, removing them as done to
make room for more). Meanwhile have somebody else do the veggie, garlic, and lemon
preparation, or do it yourself before starting the browning.

3. Return all the browned beef to the pot and add the prepared stuff group (everything else in
the list). Stir around a little. Cook about 5 minutes without pressure, loosely covered or not
as you like, and then 10-15 minutes at full steam, letting it sit until the pressure subsides
naturally.

4. We like it with Armenian rice, and fresh nonfat plain yogurt on the side, and some
veggies. You can serve it with anything you think is appropriate.

notes

1. A cute illustration is available from the original hand written recipe.
2. Some photos too.
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tuna pasta?

Fancy pasta dishes are for planned dinners, which allow ingredient gathering and unpressurized
preparation time. This pasta is for coming home with no lead time and a dinner goal of "as soon
as possible," no hassles allowed. It's a one pot meal (actually 2 before they are combined into
one) for quasi-vegetarians like dr bob and latent Catholics on the wrong side of Lent season, like
ms_ani. It requires having a few standard canned items on hand for just such improvisations, but
little else. And it even has great taste. (Like the dr bob cooking team, although we have to
confess the "tuna helper sin committed repeatedly during our early twenty-something phase.)

ingredients

1 b fusilli (or penne)

1 onion, minced

2 T butter

2 T olive oil

2 cloves garlic, halved

1 280z can Italian style tomatoes (can a tomato have style?)
1 2.20z can (= 1/3 ¢) chopped black olives
1-2 T capers

1 60z can dolphin-safe tuna

salt to taste

cayenne red pepper powder

4 inch squeeze of anchovy paste tube
generous freshly ground black pepper

instructions

1. Start by getting the pasta water going on the stove. It takes a while to get boiling and the
fusilli/penne then take their time on their way to al-dentization.

2. Then do the onion. dr bob does his onion in one of three ways. With the cowbell shaped
cheese grater which is very quick but produces excessive onion juice which you must lose
before sautéing. Who knows what escapes with the liquid. Or with his super duper veggie
dicer (manual food processor, folks), seen at various U.S. home shows but picked up on
the street in West Germany when there still was one. Or with increasing affluence, a food
processor. This time we went with the dicer. Dry onion sautéed in butter and olive oil.
With the two garlic cloves.

3. Okay, now for the cans. Open the pelati (tomatoes). Open the olives. Open the tuna. Open
the capers. Oops, that's from a jar in the fridge. Then dump in the pelati. Dump in the
olives. Dump in the tuna. (Into the pan with the onion.) Shovel in a couple of forkfuls of
capers. Sprinkle in some salt and red pepper powder for a slight kick. Grind in some black
pepper. Uncap the anchovy paste tube and squeeze out about 4 inches into the sauce.
Simmer until the pasta is done.

4. Drain pasta, combine with sauce. Serve.
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notes

1. We hate anchovies. Never have them on our pizza. Yuck. But a little bit in a sauce can add
to the taste. Since the word "little" is the key word here, toothpaste tubes of anchovy paste
left in the fridge do the job nicely. (Don't mistake it for toothpaste: superyuckies!) We got

the idea from an Italian woman's magazine with an accompanying paperback cookbook.
Unacceptable to purists of course.

tunapsta.htm: 2-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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asparagus and red potato salad

We like asparagus a lot. Of course it wasn't always that way. dr bob doesn't remember ever
eating it as a kid. Fresh or frozen. In fact it was way into adulthood that he became vaguely
aware of this usually overpriced vegetable that people apparently just had to have in season.
Eventually he started having it too. There wasn't anything immediately grabbing about it. But as
time passed, it became more and more valued. He began reading various ways of preparing the
stuff. He bought one of those tall narrow pots that aren't good for anything else but asparagus.
Without any clear moment of revelation, dr bob found himself among(st) the converted—a full
fledged member of the asparagus lovers society.

dr bob also compulsively collects recipes. Cookbooks, cooking magazines, women and fashion
magazine articles, and newspaper FOOD sections. Any category alone represents an information
overload, but noncookbook categories have a sort of natural window of opportunity for
overloading, so that any particularly interesting item, even if tagged in some way, gets lost in the
growing stockpile of paper-based media on which it comes. This particular asparagus recipe got
clipped from the paper and entered its temporary still-lying-around-in-plain-sight period before
being committed to the archives. Amazingly enough the right combination of circumstances
involving a surprise Sunday afternoon visit by a brother-in-law gave us the excuse to try it out
and we all loved it. Enough to tell other people about it. So here's how it goes.

ingredients

1 1/2 t garlic, minced

2 1/4 t Dijon mustard

6 T balsamic vinegar

salt

1 ¢ (-1T) extra virgin olive oil

2 Ibs small red potatoes (about 2in
diameter) cleaned but not peeled

2 Ibs fresh asparagus

1/2 ¢ chopped scallions, including
2in green stems

black pepper, freshly ground

1 head Boston lettuce, leaves Boston lettuce? What is it? We skipped it the first time,
washed and dried but used 3 red leaf lettuce leaves the 2nd time, finely
chopped.

1 head radicchio, leaves washed We chopped it the first time, forgot it the 2nd time.
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and dried
1/4 ¢ chopped parsley or chives or ~ We forgot this the first time, replaced it with 1/2 ¢
combination chopped green of leak, sprinkling of freeze dried
chives.
Instructions

1. Place garlic, mustard, vinegar, and 3/4 t salt in a nonaluminum bowl and whisk well.
Gradually whisk in olive oil. (Dressing can be made 1 day ahead, covered and refrigerated,
but really, how much time would that save?)

2. Bring 4 quarts of water to boil and add potatoes and 1 T salt. Cook until potatoes are
tender when pierced with a knife, 15 to 20 minutes. Drain well. Cut potatoes into quarters,
then halve the quarters.

3. Cut and discard tough ends from asparagus stalks. With vegetable peeler, peel stalks,
starting just below the tips. Cut stalks on diagonal into 2 in pieces. Bring 4 quarts of water
to boil and add 2 t salt and asparagus. Boil until tender, 3 to 4 minutes. Drain in colander
and refresh under cold running water. Pat dry. (Both potatoes and asparagus can be
prepared several hours ahead, covered loosely with plastic wrap and left at room
temperature.)

4. When ready to serve, toss potatoes, asparagus and scallions in bowl. Heat dressing over
medium heat until hot. Pour over vegetables and toss to coat. Season with salt and pepper.
Arrange border of alternating lettuce and radicchio leaves on serving plate. Mound salad
on leaves and sprinkle with parsley. Makes 8 servings. [We just served it all mixed up.]

notes

1. We had something similar to this at the Philadelphia Restaurant School, which added
inspiration to try it. We had a couple great meals there years ago, but seem to have too
much inertia to return. Must make a note about that.

2. THE ARUGULA MAKEOVER.

Ten years later we are cutting down on carbs to help ani lose a few pounds. We see a piece
on the South Beach Diet and the cardiologist who wrote the book and he actually sounds
sensible and honest. The next day bob is thinking a salad with chunks of potato (not a lot,
low carb remember?) and veggies, and some tuna on the grill pan, rare inside. Trader Joe's
provides us with the small red potato chunks and garlic all ready to go (intended product
use: garlic mashed potatoes) and since they have to be cooked, the hot potato salad idea
naturally emerges, so we consult this recipe for ingredients on hand. Oops, that last bit of
green onion gone. Only 3 leftover asparagus stalks and a half jar of baby asparagus (ready-
for-use). We'd also grabbed a bag of triple washed baby arugula at Trader Joe's (how do
they guess what we want so well?) to replace the greens, since we have been on an arugula
trip lately. We start with a handful, tossed into our newly acquired inverted flat topped
square pyramid shaped Crate and Barrel salad dish. And by now we have high end
balsamic vinegar on hand for the dressing: we settle on about a third of the dressing
ingredient amounts since this is only for the two of us, whisked together in our brand new
1 quart stainless All Clad saucier waiting to be heated. Only whole grained Dijon mustard
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is available and turns out to be an improvement. We throw in a medium tomato, chopped,
into the salad bowl that is. Then the chopped remnant asparagus. Ani cuts up a few fresh
white mushrooms, into the mix they go. A handful of baby French string beans get
steamed. The potatoes are done, heat turned off. Ready to do the tuna, salt and pepper,
olive oil, ani takes care of that end. Meanwhile we heat the dressing. Dump in the drained
warm potatoes, then the crisp green beans chopped into inch long pieces. The chopped
tomato. Then the heated dressing. Grind a little fresh pepper into it. We toss until evenly
distributed. The tuna is done. We thinly slice it and serve. Yes. A keeper. [A real chef
would have wiped down the sides of the salad bowl, the balsamic vinegar dressing looks
quite messy, eh?]

3. Maybe we should write ourselves a big note on the fridge to try to return to the Restaurant
School this next decade since we never made it back this past one either.

asprpsld.htm: 16-aug-2003 [what, ME cook? © 1984 dr bob enterprises]
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spaghetti squash or squash spaghetti? (or
both!)

Wednesday, spaghetti day! Somehow this phrase was plugged into the postwar boomer
generation that spawned dr bob. But can spaghetti in a squash substitute for spaghetti in a box?
To be on the safe side, you can combine both.

dr bob loves food that comes with instructions. Like the tilapia fish deal. With the 2 page
supermarket owner's manual. Kitchen hints make the product so much more user friendly. This
time it was spaghetti squash. Never had any before. And there was this little sticker on the end
about how to cook it. For dr bob and the rest of the target market who had no clue what to do
with the stuff. In the microwave even (oven, also fits the phrase). So we picked it up. It sat on the
refrigerator a while. This yellow football-like veggie with a green sticker. "Do me this way." But
the challenge was to do something more interesting with it.

One cookbook said it was perfect for combining with pasta sauces. Since dr bob was already
thinking squash-based pasta sauce, he mistakenly took this as confirmation of his goal. But there
were no squash-based pasta sauces in that book. Out came the Talismano della Felicita’, La
Cucina della Felicita’, and various other Italian language sources of promised culinary
happiness. Useless. The index just lists recipes by name, names which rarely reveal key
ingredients, and which are organized by pasta type and not sauce names. These enormous tomes
must have lots of secrets which will forever remain safe from the dr bob cooking team. At least
they look good on the shelf.

So we went with the spaghetti squash casserole idea from the first American cookbook we had
looked at. We even has some nearly deal scallions (= green onions, close enough) hiding in a bag
of stuff from the mother-in-law jammed in the vegetable drawer at the bottom of the fridge,
called for by this recipe. We improved on the cheese, since asiago was all we had lying around.
A TV cooking show informed us that asiago is sort of like pecorino romano, the sharper tasting
competitor for parmigiano reggiano. We had gotten it for a risotto with radicchio we'd seen on
another cooking show and forgot to use it.

ingredients

1 spaghetti squash

2 medium tomatoes

3 T olive oil

2 or more garlic cloves

1tsalt

freshly ground black pepper

1/2 c coarsely grated asiago cheese

1/4 c freshly grated parmigiano

a few chopped up scallions (green onions?)

instructions
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1. Okay, this is pretty quick. First we cut the squash in half lengthwise and scooped out the
seeds.

2. We put it in a dish with 1/4 ¢ water, covered it with plastic wrap and nuked it on high for 9
minutes face down and 9 more face up.

3. It probably would have been easier to scoop it out later as advised by the book that we
forgot to pay attention to. Seeing spaghetti squash become spaghetti strands for the first
time was truly amazing. Once cooked, as you begin to pull out the squash from its skin, it
just breaks apart into these spaghetti-like strands.

4. Meanwhile we sauteed the chopped garlic and chopped tomatoes and salt and pepper. Not
long.

5. [Optional fish detour: Then threw in about 1/4 ¢ white wine. And a couple pieces of white
flat fish for the rest of our meal for two. They cooked pretty quick. Once removed,]

6. We threw in the spaghetti squash scooped out from its skin and the asiago and parmigiano
and the scallions and stirred it up.

notes

1. Not long after this first encounter with spaghetti squash, at a food fair (The Book and the
Cook 1993), we picked up an Italian cooking magazine sample giveaway. And they had a
whole section on winter squash, including spaghetti squash with spaghetti from a box. The
Journal of Italian Food & Wine, Volume 111, Number 1, Winter 1993 (p. 27), out of NYC.
No trace of it on the web in 2002. Another casualty of the 20th century? Couldn't find the
entrance ramp for the bridge to the third millennium? Here's what they said.

spaghetti with spaghetti squash

ingredients

1 spaghetti squash (most are rather large)

3 garlic cloves

5 medium thick slices of unsmoked bacon, or pancetta
3 T chopped fresh Italian parsley

1 t rosemary, leaves only

1/4 ¢ white wine

1/4 c chicken broth

1 lemon, juice of

olive oil

1 Ib spaghetti # 8 or #9 (what, they have numbers?)

Instructions

1. Open the squash the long way and remove the "spaghetti” inside. Heat a little olive oil in a
frying pan and add the garlic cloves and squash until they become a bit browned. Do not
overcook. Boil water for pasta.

2. In aseparate pan, brown the bacon or pancetta and discard the fat. Drain the cooked meat
thoroughly and crumble.
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3.

4.

Remove the garlic from the squash and add the rosemary, crumbled bacon, 1 T extra-
virgin olive oil, white wine and broth. Cook on high heat stirring to coat all the squash.
When pasta is done, pour squash over it, squeeze lemon juice on top, sprinkle with
chopped parsley and serve. If it needs moistening, drizzle a little olive oil on top. Serve
with parmigiano cheese.

NOTE: Additions to this dish can be made. Saute onions slowly until they caramelize and
add at the end. You may treat leeks the same way. Good tiny peas may be added at the
end. The adventuresome might try hot red pepper flakes.

spgsgsh.htm: 8-jan-2002 [what, ME cook? © 1984 dr bob enterprises]
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red lentil and rice soup

I don't know if this is Armenian. Or Lebanese. Or a family tradition. Or just Isgouhi's invention
(dr bob's mother-in-law). Whoever is responsible, this is a darn good soup, to use an awful(ly)
American expression, and easy too. Unfortunately when we make it, it's never exactly like when
she does. Must be the mother/mother-in-law curse.

ingredients

namesake stuff

1 c cracked red lentils (washed)
1/2 ¢ white rice

other stuff

1 large onion, quartered

2 1/4 qts water

1tsalt

1/2 stick (=4 T) butter

some small pieces of bread (at least a slice worth)
2 lemons, juice of

red pepper powder, cumin to taste (optional)

Instructions

1.

w N

o o

7.

First you have to seek out the red lentils in an Armenian or Lebanese or Middle East
specialty store, now also conveniently available at the local branch of the national natural
whole foods supermarket chain. They look just like green split peas except they are a
reddish orange color (putting split peas in orange dye is not an acceptable substitute). If
you are lucky enough to score a bag, don't forget it in the closet like we did for so long.
We have Isgouhi. You don't.

So get started by rinsing the lentils. About six times or so until the rinsing water is clean.
Then put them with the rice, quartered onion, and water into the pressure cooker and boil
about 10 minutes uncovered.

Skim off as much of the white foam on the surface as possible. (Unlike beer, this soup
shouldn't have a head). Then close the pressure cooker, bring to full steam and let'er go for
5 minutes, then lower for 10 minutes. Open and add salt to taste.

In a saucepan brown the pieces of bread (pita, American, whatever) in the butter.

Add to the soup together with the lemon juice. Then simmer together for a few minutes or
until the desired consistency is reached. We like it thick. So we cut down Isgouhi's original
3 1/2 gts to 2 1/2 gts and then simmer it down longer afterward. After all this pressure
cooking, the rice should almost dissolve into the creamy soup. Sprinkle some red pepper
powder or paprika and cumin on each serving. Then enjoy.

If you're wondering who to thank afterward, it's "iss-goo-HEE."

notes
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2L

Hours after typing in this recipe, the dr bob cooking team enjoyed a candlelit October
backyard dinner at our close Turkish friends' house. Red lentil soup was the first course
and bob had 3 bowls. Miige's mom also makes it, so it must also be a Turkish thing. She
adds a large carrot for color (although it couldn't be seen in the dark!) and purees the result
smooth, instead of the bread step. Either way, we are talking powerful comfort food here.
This gets really sluggish as a leftover in the fridge. Add some water to thin it out and heat
it up and then mix in a bit of Middle Eastern red pepper powder and cumin (to taste) and
some fresh lemon juice to give it a kick.

A twist on this is to use Italian arborio rice instead of the usual white rice, but you have to
compensate by adding at least a cup and a half (estimate) more water. The result is even
creamier and when appropriately thick, you can't beat this as serious "comfort food."
Using crunchy bread croutons is also an excellent option and simplifies the preparation.
This recipe is bullet proof, and even interplanetary miscommunication (men are from
mars, women are from venues) cannot ruin it. One much later run-through of this winter
favorite, bob decides to help ani with the prep before getting back to test grading and sets
out the cookbook recipe and each of the ingredients and gets out the quart glass measure
for the water and puts in the first quart to be ready to add. Ani, notorious for not reading
recipes, interprets this as the quantity called for in the recipe and goes with it, more than a
quart low so to speak in the language of the old gas station tradition of checking the oil
under the hood, very last century. When she realizes the soup stuck to the bottom forming
a crust, she began trying to scrape it off and bob takes a grading break. The light bulb goes
off. Not enough water. bob doesn't talk enough. It didn't seem to do much damage. A little
thicker than normal. bob had two bowls, later realizing this was equivalent to four. His
stomach realized this first. bob survived.

[llustrations available.

UPDATE 2006. Isgouhi decided to substitute bulgur for the white rice, which is news to
bob but apparently not to the Middle East. Of course bulgur is much healthier than white
rice, so this was a welcome surprise. Since hubby Barkev does not like the soup pureed,
we ate it lumpy, but in fact it tasted like non-red lentil soup since red lentils disintegrate
while other lentils retain their texture and the bulgur simulated the undistintegrated lentils.
However, Isgouhi says the pureed soup would taste even better. Same procedure with
direct substitution. We'll have to try it ourselves next time.

rrintlsp.htm: 5-apr-2006 [what, ME cook? © 1984 dr bob enterprises]
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mashed potato king

Once upon a time there was a typical meat, potato, and vegetable American family. The potatoes
were often mashed. And in abundant supply. One family member would often assume the
awesome responsibility of avoiding leftover mashed potatoes. By eating much more than the
average meat, potato, and vegetable guy portion. Preferably with lots of gravy or butter. Though
at the end of the meal the butter would no longer melt in its little well in the middle of the
mound. Actually it was margarine, since this family was not in the butter tax bracket. [It was also
the golden age of pre-fat awareness.] And when there were leftovers, they became mashed potato
cakes, fried in butter (margarine) in hamburger shaped globs. In shorter supply being already in
the leftover stage. But still fair game for the mashed potato king. dr bob before the dr.

Lately dr bob hasn't been having much mashed potatoes. But being an avid newspaper recipe
collector, he stumbled on an article about mashed potatoes and ways to enhance them, assuming
that one felt the need to improve on the traditional hunk of butter (margarine) and not too much
milk. [Too much makes potato slop, right Claire?] However, with a food info glut of regularly
and irregularly arriving cooking magazines and women's magazines in addition to the big
cardboard box full of newspaper clippings, dr bob's faulty memory couldn't pin down the place
he'd seen it. Fortunately it was on top of the pile where he first looked and became one of the few
to actually get used.

Among the suggestions was using buttermilk instead of milk, but the supermarket was closed
and the last bit in the fridge had fed the bread machine that afternoon. Nonfat yogurt could be
substituted it said. And boiling a yellow turnip with the potatoes was another presumably
mutually exclusive idea. Almost never had turnips before. The ones on hand turned out to be
white. One was added with some garlic pulp leftover from pressing about 4 cloves for other
purposes. The potatoes had been around too long and had to be peeled, but the new ones bought
for the occasion got to keep their skins. The vitamins are supposed to be there. After about 15
minutes of full (salted boil), the chopped potatoes (roughly 3/4 in) sat in their potato water until
serving time.

Then some leftover nonfat yogurt, about 1/3 an 8oz container, with a little milk thrown in, and a
tablespoon of unsalted butter, and some fresh chopped parsley. And a half cup of grated
parmigiano and romano were mashed together with our 5 speed electric beaters. Some salt and
generous freshly ground pepper. Not bad.

Did we forget to list the ingredients?

ingredients

some potatoes, with skins if good enough
1 turnip

2 cloves garlic, pressed

1/3 ¢ plain nonfat yogurt

not too much milk

1 T unsalted butter
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some fresh parsley, chopped
1/2 ¢ grated parmigiano, romano
salt, freshly ground pepper to taste

instructions

1. See above.

notes

1. Thisis not a real rigid recipe. But it began the mashed potato renaissance in the dr bob
cooking team circle.

2. Claire is half-American, half-French, but raised French. Apparently without cooking
lessons. With a newborn daughter on a year long academic visit to Berserkely with her
absentminded professor husband (totally French), she was initiated into the
mom/housewife business. Being European, it was natural to invite the neighbors for
dinner. She had an American cookbook (sublet furnished apartment) and tried the mashed
potatoes, but not being well versed in the amazing American units, overdid the milk a bit.
Not being (fully) American, she did not know the difference. We did not tell her.

mshptkng.htm: 2-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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still waiting for gabriella's lasagna

[in progress]
INGREDIENTS FOR AN 11in x 14in x 2.5in ROASTING/LASAGNA PAN
OR 12in x 18in x 3in CALPHALON ROASTING PAN

Note: 11*14 = 154, 12*18 = 216, so percentage increase about 40 percent

bolognese meat sauce

11x14 12x18 in? pan size
food process group

lc large onion

lc celery

lc carrots

meat saute group

34T olive oil

1.41b lean ground beef
sauce group

2¢C dry white wine
2¢C milk

15t nutmeg

3 280z cans italian plum tomatoes

bechamel sauce

11x14 12x18 in? pan size
5¢C 7cC milk

105 T=1stick+25T 16 T = 2 sticks butter

7.5 T flour 11T=2/3c flour

1/3t 1/2t salt

lasagna pasta

11x14 12x18 in? pan size
5 7 large eggs
33l4c 41/2c pasta flour
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or
?1b ?1b pasta sheets
[?? ?x? sheets] [?? ?x? sheets]

two years later: preliminary notes

We again find the courage to face The Lasagna. By this time we have been using Marcella's new
book rather frequently so we check the new version of her Bolognese sauce recipe. Surprise, it
seems completely different. So we decide to fake it based on our previous experience and the
license given to us by the radical change in proportions in the official recipe. Not that we
carefully recorded our improvisation. Feel free to be imaginative.

We'd been hunting down a suitable big deep lasagna pan that would do justice to the real thing
and finally we found an adequate solution: a 2.5 in deep 11 in x 14 in nonstick roasting pan.
When we go to all this trouble, we want to make a lot of it. For this pan we decided a 6 egg pasta
recipe would be needed, but it turns out that 5 would have been enough. The trick is not to boil
all the noodles while assembling but to hold off till you see exactly how many you need—and
then you can make fettuccine out of the rest. We had to freeze most of our boiled remnants but
did catch on in time for enough fettuccine for two some night. Also frozen. Later we bought our
first Calphalon pan: a bigger roasting pan, this one 12 in x 18 in x 3.5 in, for a real monster
lasagna, though we got it for a turkey.

The 5 egg recipes should take about 2 hours to "work™ and boil, but you have to make the dough
in advance and refrigerate it in a bowl covered by a damp towel at least 1/2 hour (or the day
before if you like) before this phase. The boiling is done immediately afterward. We got two
12qt stock pots 2/3 full of water boiling during the rolling phase and did 3 noodles at a time in
each pot. They are done in some fraction of a minute but fishing those suckers out with a big
round flat hole-filled long handled kitchen tool (what is that thing? a strainer?) and a long
handled flat wooden spatula is no picnic—and not quick—so who knows how much longer than
necessary we abused the noodles. They taste great anyway.

Assembly is rather quick compared to the other phases—about a half hour. We were able to do 9
layers with the amount of sauce per layer we used. Afterwards, it seemed like too much sauce
compared to the noodle value. One really has to try to use the minimal amount per layer for a
good result.

Phase one: the sauce

This takes about 4 hours minimum and is probably best done in advance (like days before). We
chopped up the onion, celery, and carrots in our small food processor (since we had not yet
purchased the real one). The "1 cup” quantity is only a guess. We sautéed this a while in olive
oil, first the onions, and then together with the carrots and celery, but cannot see any reason why
they can't all start together. As for the meat, one could probably just skip it and convert this to a
vegetarian dish that would be just as good, but we haven't tried that yet. (Mushrooms are a
thought.) We added 1.4 Ib only because that was how much our frozen package in the freezer
weighed. Less would have been fine. Throw in your choice of amount (thawed is better!) with
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salt and a few pepper mill twists and break apart the ground beef into its grinds (?), cooking it
until no longer red. Then add the milk and simmer, stirring frequently until the milk has bubbled
away (judgment call) and stir in 1/4 t nutmeg. Add the wine and simmer till it evaporates. Then
add the tomatoes and stir everything up well. Once the mixture starts to boil again, turn down the
heat so that the sauce barely simmers—with solitary bubbles surfacing occasionally. Cook
uncovered at least 3 hours or more, stirring occasionally. When done, taste for salt and add if
insufficient.

Phase one: the noodles
the hard way
later.

the easy way

Buy fresh pasta sheets. We have gotten them both at the national whole food supermarket chain
and at our favorite Italian specialty store. They are still not thin enough for real lasagna, which
we prefer at the last notch of the roller pasta machine setting (they are at the next to last setting),
so they must be cut in about 3 in strips and passed through the roller machine to flatten out a bit
(to about 4 in). Then 3 strips per layer, with lengths cut to match the pan.

phase three: boiling and fishing
[in progress]
phase four: assembly
[in progress]
phase five: baking
[in progress]

notes

finally gabriella shows us her technique under extenuating circumstances in the States.
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amazing. Move on to our concluding remarks.

wfglsgn2.htm: 22-sep-2001 [what, ME cook? © 1984 dr bob enterprises]
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rachele's woman's magazine carrot vegetable
pasta (maccheroncini alle carote)

rachele made this pasta for us in Italy after other friends raved about it. We liked it too. But our
letter reminding them of our request for the recipe took quite some time for a response via
gianpiero's e-mail. Finally the photocopy of the magazine page showed up in the mail with a
little note saying that it takes a lot less than 40 minutes if you use a pressure cooker as she does.
bob forgot this part of the note until after following the original recipe pretty closely.

For 4 persons, about 40 minutes total, unless you pressure cook:

ingredients

400 g maccheroncini (1 Ib elbow macaroni or butterfly pasta)
300 g carrots (about 3 or 4 medium carrots)

1 smallish eggplant

2 narrow zucchini

1 large clove of garlic (or to taste)

20 g ~ 1.5 T butter

3Tail

.05 | ~1/4 ¢ cream of your choice

30 g ~ 2/3 c grated parmigiano or other "grana”
1 T chives, chopped

salt and pepper to taste

instructions

1. Peel carrots, slice and boil in salted water until soft, about 10 minutes. Drain and puree' in
a suitable kitchen gadget: blender or food processor.

2. Put the result in a small nonstick pan on low heat for about 5 minutes, then salt and pepper
to taste (dr bob has no taste so just eyeballs it unless ms_ani is around to handle the salt
decision) and stir in the cream, presumably with the heat off.

3. Meanwhile after the carrots are on their own on the stove, peel the 2 zucchini, and cut each
lengthwise in half and then in half again (in quarters) and then slice widthwise about 3/16
inch slices. At least that's what we did once. You may julienne them or chop them in any
way you see fit (the recipe says cube them). Slice the unpeeled eggplant widthwise and
then into small cubes.

4. Peel and press one large garlic clove into the oil and butter in a saucepan and start heating.
As soon as the garlic starts dancing, throw in the chopped zucchini and eggplant. Sauté 10
or 15 minutes, 15 is better. Then salt and pepper to taste.

5. Meanwhile, probably at step 3, start the pasta water boiling. Dump in your choice of pasta
when the water is boiling (preceded by some salt). Cook until al dente. Drain. Put back in
the pot over low heat (?). Stir in the carrot sauce and parmigiano and finally the sautéed
vegetables and chopped chives.

6. Eat.
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notes

1. rachele used butterfly pasta (farfalle). We used cavatelli. Maccheroncini you will never
find written on a box of pasta in the USA, but they are just small elbow macaroni. Since
our version did not measure up to rachele's maybe we should have stuck with the farfalle.

2. Chives are not an ingredient that frequently finds its way into our cooking, and when we
did this originally in the early nineties where we live, fresh spices were more difficult to
come by. Nowadays they are much more easily found in supermarkets.

3. So we should redo this in a pressure cooker. Hmm. What about the liquid? We better get in
touch with rachele again. gianpiero, ..., help!

rachele's revision 2001

ciao Bob and Any,

You are very patient, but finally you get the answer to the macaroni with carrots recipe.

I use the pressure cooker to cook all the vegetables. Starting with the carrots, peel them off and
put them into the pressure cooker with a quarter of glass of water and cook them for about 5
minutes. When they are done, puree them in a mixer and make it creamy but adding the boiling
water and the cream.

Then, you can cook the other vegetables into the pressure cooker. In another 5 minutes they will
be ready. It is difficult to say how much water you must put into the pressure cooker (maybe 2
tablespoons?)... if it is too much you will have some "broth™ (vegetables are releasing their own
water!!).

The chef final touch is to put all the ingredients together with the too much "al dente" pasta and
let it cook for another 3 minutes on fire, stirring it continuously.

Try it and tell me which method you prefer.

Ciao
Rachele

still to try...

crtvpsta.htm: 2-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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bucatini two ways

One of our favorite ““long pasta" dishes in Rome is bucatini all'amatriciana. Bucatini are
spaghetti length straight macaroni, about 3mm wide, while perciatelli are somewhat narrower.
For some reason DeCecco imports perciatelli to the US instead of the more common bucatini
found in Italy, so we end up using them, instead unless we get fresh bucatini from Carlinao's, our
local trusted fresh pasta source. When cooked, both are somewhat less user-friendly than
spaghetti in the fork-rolling and mouth-insertion phase because of their extra thickness, seeming
to have a mind of their own which easily leads to sauce splattering. Wearing a big napkin tucked
in at the neck is a wise move when feeding, if protecting your shirt from ugly tomato sauce stains
is something you care about. If you are one of those long-pasta amateurs who already has trouble
rolling spaghetti on a fork, you're in trouble here. Lots of slurping is required, but try to avoid
overly loud sucking noises.

The traditional amatriciana sauce is made with tomatoes, garlic, and pancetta, an Italian lean
bacon that comes in a roll like lunchmeat until sliced (thick, request about 1/8 in thick slices
from the 3 1/2 — 4 inch diameter roll) but which is not really substitutable by American bacon
and should not be tried. With a touch of pepperoncino for an extra kick, but not enough to make
it spicy hot. We trust Marcella on this one.

But if we don't have any pancetta in the freezer waiting for this dish, we have to improvise. For
our nontraditional sauce, we had some garden fresh tomatoes from a relative and some farm
fresh sweet peppers and a bag of mint leaves from a friend. Fresh tomato based sauces are quick
and delicious and can even be nutritious, as we hope this one is.

perciatelli with fresh tomato and sweet pepper sauce

ingredients

for two people, no leftovers:
1/2 1b bucatini/perciatelli
2 T olive oil
2 cloves garlic, pressed
1 sweet red pepper, chopped
2 medium, ripe tomatoes, skinned and chopped
1/4 t cayenne red pepper
salt to taste
black pepper, freshly ground
2 T fresh mint, chopped
1/4 c freshly grated parmigiano

instructions

1. First start the pasta water boiling. Then begin the sauce but take a timeout to throw in the
pasta when the water starts boiling enthusiastically, preceded by some salt of course. (Our
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DeCecco perciatelli box says 11 minutes boiling time.)

The tomatoes also require maybe 30 seconds in boiling water to loosen the skins, which
must then be peeled. You can do this in the pasta water just before throwing in the pasta.
Over low heat, sauté the garlic in olive oil a few minutes, then add the chopped pepper.
A few minutes later throw in the chopped tomatoes. Let simmer.

10 minutes from the start throw in the spices. Turn off after few minutes.

When the pasta is done (al dente), drain and return it to the pasta pot, stir in the sauce and
parmigiano and serve.

notes

1.

We never peel the tomatoes, but maybe this once we did... If it's too much of a hassle,
forget it. A little skin never hurt anyone... [This attitude was confirmed by a Philly food
writer Jim Quinn whom we really respect for his wonderful food writing, in a Philadelphia
Magazine article about fresh tomato sauces from South Philly (saucy things; Quinn on
Food; Aug 2000 (Page 235).]

A little detail we never discuss: How much salt in the pasta water? Big grained salt, fine
grained salt? bob never really knows and just dumps some fine salt in, but marcella says 1
1/2 t per pound of pasta.

bucatini all'amatriciana

ingredients

1 Ib bucatini/perciatelli

2 T olive oil

1T butter

1 medium onion, chopped fine

2 1/8 in disks of pancetta, chopped into small pieces, say 1/2 x 1/4 x 1/8 in
1 1/2 ¢ canned imported Italian plum tomatoes, drained and cut up
chopped hot red chili pepper to taste

salt to taste

3 T freshly grated parmigiano

3 T freshly grated romano

instructions

NooakrwdE

Again start the pasta water boiling etc.

Put the oil, butter and onion in a saucepan over medium heat and sauté a bit, like usual.
Then add the pancetta and cook about a minute, stirring a few times.

Add the tomatoes, chili pepper, and salt and gently simmer uncovered for 25 minutes.
Taste and correct for salt and hot pepper.

Drain the pasta and toss with the sauce, then mix in the cheese.

Serve with optional freshly ground black pepper, more cheese if you really love it.
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notes

1. We just use the standard large can of Italian plum tomatoes, or even just fresh plum
tomatoes, skins and all.
2. This is a terrific pasta combination.

bucatini.htm: 2-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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zucchini with saffron pasta sauce

We are continually resisting being seduced by new pasta cookbooks, without any consistent
success. The ones full of glossy color photos are the hardest on our resolve. And when a sales
guy walks into the ms_ani workplace with a sample copy to generate interest at only $2.99 per
copy, complete with the glossy color photos, it was an offer that could not be refused. ms_ani
took the lead and others followed suit.

Of course usually these cookbooks just end up on the shelf. Unused. But we had some fresh
zucchini in the fridge and not much else. And needed a zucchini idea to make it through dinner,
without going to the supermarket, which we love to do of course, but not when it's too late. So
since this cookbook was a fresh acquisition, we checked it out and came up with a winner.
Zucchini with a creamy saffron sauce. Alas! No cream in the house, laments dr bob. We can't do
it. No problem, says ms_ani. We'll just use milk. Milk? No, we can't do it. Milk with cornstarch.
Hmm. Maybe. After all, what alternative was there? Besides, this substitution makes it much
healthier! Still skeptical, the dr left it to the ms. And it was a success! Even better as leftovers for
lunch the next day. The well known (to some) aging effect of pasta.

Of course your kitchen may have the cream but not the saffron. dr bob is a big importer of cheap
Italian saffron for Iranian friends who are heavy users. 125 mg packets at roughly 50 cents a shot
compared to an outrageous $3.50 circa for a probably comparable amount in those big glass jars
you see in american supermarkets. So we keep a few packets ourselves just in case. Italians use
saffron for risotto alla milanese, which is probably the most famous risotto dish that we've never
made. Just yellow rice seems a bit boring to us, so we rarely have occasion to dip into our saffron

supply.
ingredients

1 Ib penne or orecchiette

3 T olive oil

1 1/3 Ib small young zucchini, cut into 1/4 in slices

salt, pepper, nutmeg to taste

2/3 ¢ milk + 1 t cornstarch or 2/3 ¢ cream (light, half and half, heavy, whipping?)
1/2 T saffron ?

parmesan cheese

instructions

1. THE PASTA:
Cook the pasta. You know the routine. Al dente.

2. THE VEGGIES:
Sauté the garlic and zucchini until browned but still crisp (i.e., not limp, nor as in "burned
to a crisp”). Add the spices "to taste".

3. THE SAFFRON CREAM:
If your arteries are feeling daring, bring the cream and saffron to a boil and simmer gently
until it thickens slightly and attains a "mellow saffron color” (is that anything like "mellow
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yellow"... the 60s song by Donovan?). If you are health conscious like us or just don't
happen to have cream on hand, mix the cornstarch with the milk and saffron and proceed
as in the cream scenario.

4. ASSEMBLY:
After draining the pasta, return to the pot and combine with the zucchini and saffron
cream.

5. SERVE.

notes

1. The american motto "bigger is better" does not apply to zucchini. Look for the narrowest
ones at your supermarket.

2. 'You might consider an Italian specialty store for the saffron.

3. Oh, the pasta cookbook... we should pull it out and try some more things...

zucsafps.htm: 20-apr-2002 [what, ME cook? © 1984 dr bob enterprises]
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pizzoccheri?

Pizzocheri are a well kept secret of northern Italian cuisine, from the part of Italy at the northern
border where they speak Italian with a German accent and make smelly fontina cheese. But a
secret that has not escaped Marcella or the pasta cookbook author whose book we grabbed in
Pier | Imports when we spotted the authentic looking recipe.

The dr bob team had been introduced to pizzoccheri, long buckwheat pasta noodles about
fettuccine size but shorter, by Piero, who brought them to us from Italy and showed us how to
make the traditional recipe. We forgot to take notes at the time. Years later we had one box left
and managed to find a one time buy of another box at our local authentic Italian products store.
But we were saving them for a special occasion which never seemed to come. When we
discovered them in our local supermarket, we finally decided to buy the smelly cheese and do up
a box for no special occasion at all. But the Savoy cabbage took some time to locate. It finally
showed up at the same supermarket and the dish was immediately green-lighted. By this time the
smelly cheese was also seriously moldy, so it had to be trimmed down a bit. To our chagrin, the
expiration dates were respectively 2 and 3 years earlier than the current year. Although we had a
brand new box in our hands and several more boxes in stock waiting in the supermarket (not
moving fast, as you might imagine), it seemed a shame to waste such a great product. We went
with the two year expired box to see what would happen.

Without Piero nearby, we went with the cookbooks and our better judgment. One said half a
pound of Savoy cabbage, the other 3 1/2 cups. The cabbage head we had seemed like it was
heavier but we didn't stop to weigh it. Once cut up it seemed like more than 3 1/2 cups too but
what the hey. We through it all in anyway. The recipes weren't very clear about how the potatoes
should be cut up either. Between the two cookbooks and the 3 different brand box abbreviated
recipes, we went with the "small cubes™ suggestion on one. About 1 cm or 3/8 in on a side, on
the average. [Note that since potatoes are not rectangular, this is only a rule of thumb.]

ingredients

boilables

1 Ib pizzoccheri della Valtellina

1T salt

3 - 4 medium potatoes, cut into small cubes

1 small head Savoy cabbage (1/2 Ib?, 3 1/2 c¢?), cut roughly into strips 1/2 in by 2 1/2 in
sauté-ee's

2 T unsalted butter

2 T olive oil

1 garlic clove, sliced

6 fresh sage leaves, chopped [or 1/2 t dried]

1 leek, chopped [optional, if unavailable]
finishers

1/4 t salt

freshly ground pepper to taste

1/2 - 2/3 ¢ grated parmigiano
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1/4 -1/3 Ib fontina valle d'aosta

instructions

agrwnpE

~No

8.
9.
10.
11.

12.
13.

Start the pasta water boiling.

Ready the potatoes. Peel if you must, then cube.

Wash the cabbage and cut into strips.

Cut the cheese into thin slivers.

When the water is boiling seriously, dump in the potatoes and salt, cover, return to a boil,
and continue uncovered for about 4 minutes.

Add the cabbage, cover and bring to a boil again, then continue uncovered for 5 minutes.
Add the noodles, cover and bring to a boil yet again and cook 8 - 12 minutes until the
pasta is not quite al dente.

Meanwhile sauté the garlic, sage and leek in butter and oil until softened up a bit.

When the pasta is ready, drain briefly but don't shake out the liquid.

Return the pasta to its pot and mix in the sauté mixture, parmigiano, salt and pepper.

Put half the mixture in a large enough casserole dish (or a large one and a small one) and
cover with half the fontina slivers. Repeat.

Put on the top rack of a 400° F preheated oven for 5 minutes to melt the cheese.

Then remove and let sit a couple minutes and serve. This is a hearty meal.

notes

1.

Hw

I

Marcella actually prefers Swiss chard stalks (leafy parts removed) to savoy cabbage, but if
necessary, one can use whole Swiss chard or even under desperate circumstances spinach
according to the more flexible alternatives. However, we don't think it will be the same.

If the stinky fontina valle d'aosta is out of the question, regular Italian fontina or even Bel
Paese may be substituted perhaps. We've never betrayed our valle d'aosta. [Although its
from the Valle d'Aosta region and not the Valtellina region to the east, where they may use
caseri cheese instead.]

Not only did we survive the 2 year outdated box, but the 3 year one as well.

If pizzoccheri are just a pipe dream where you live, both our cookbook references have
slightly differing recipes for the fresh pasta, one with eggs, one without. But without trying
it first, you'll never be curious enough to go to all that trouble, will you?

Illustrations available.

After trying the new pizzoccheri recipe with sausage a few times, we have been adding 4
links of sweet fennel Italian sausage, skins removed, diced, sautéed with the garlic and
sage to add an extra kick to this dish. Increasing the comfort food index a few notches.
2002 update. This recipe is bullet proof. We find ourselves stretching it a lot each time we
do it. Besides the sausage. Extra garlic, pressed into the leek sage butter oil mixture
instead of just sliced. Extra sage which we always keep in the freezer ready for this dish.
Maybe 12 leaves chopped. Oops, we found ourselves out of leeks when we tried this with
some buckwheat gnocchetti della Valtellina we found next to the pizzoccheri on the
supermarket shelf in Rome this summer. (Bosco brand from Cepina Valdisotto, usual
pizzoccheri recipe on the 500g package.) So two yellow onions finely chopped stood in for
them (minus the sausage, which turned out not to be left waiting in the freezer as we had
thought). And instead of the broiling routine, we put the whole thing in the oven at 350°
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for a while waiting for some in-laws who then did not even show up. Still great for just the
two of us. With lots of leftovers. Refrigerates well. Freezes well.

pizzocri.htm: 3-sep-2002 [what, ME cook? © 1984 dr bob enterprises]
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fresh avocado and tomato cold spaghetti

Avocado and cold spaghetti? Pretty weird, huh? I guess this qualifies as a summer pasta, served
cold to beat the heat. We did this once and liked it, but somehow never got around to a second
trial for a long time, just out of shear laziness. It comes from Julia della Croce's pasta book
which we snagged in a Pier One impulse buy. An accompanying story was never recorded, so
that this recipe was later almost yanked from the collection in 2002 except that 1993 was a
prolific year and the following 9 recipe files and table of contents listing would have had to have
been edited to change the consecutive numbering if removed.

Adding an after-the-fact note seemed like the path of least resistance. We love avocado's and will
try it again this summer. Promise. Meanwhile, this is how it goes.

ingredients

3/4 b spaghetti

1 Ib sweet vine ripe tomatoes, or cherry tomatoes
1 ripe avocado, peeled, pitted and thinly sliced

a large garlic clove, minced finely with a knife
1/3 c extra virgin olive oil

1/2 t salt or to taste

freshly ground black pepper to taste

instructions

1. Boil the pasta water and dump in the pasta and some salt when ready.

2. Prepare the tomatoes, chopping into small pieces unless cherry tomatoes are used, in
which case they can be halved.

3. Put the tomatoes in a large serving bowl with the avocado and rest of the ingredients.

4. When the pasta is cooked al dente, drain and while dripping wet, transfer to the bowl and
toss with the sauce.

5. If the pasta is too dry, add a little more olive oil and re-toss.

notes

1. The original recipe called for blanching peeling and seeding the tomatoes, an activity we
refuse to do. It also noted an optional additive: 1 T of drained capers.
2. We probably refrigerated the sauce while waiting for the pasta.

fatcspg.htm: 26-may-2002 [what, ME cook? © 1984 dr bob enterprises]
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purple rice (blueberry mushroom risotto)

sales pitch

Okay, so you had to be convinced about strawberry risotto. But you tried it. [Right?!] And you
liked it. [Right?!] So once you open up the door to one fruit, it's no big deal to let another one
sneak in. [Right?] Meanwhile we are reminded that the king vegetable of Italian cuisine, the
tomato, is technically a fruit! [Out of the closet, you fraud!] So here's another delicious exotic
risotto to impress your dinner guests with, namely, blueberry mushroom risotto [risotto con
funghi e mirtilli!] from a fashion magazine.

history

We're experiencing a cultural explosion here on the Main Line (western Philly suburbs) these
days. Two new book superstores in our town alone, with a super alternative video store, and a
great new Tuscan Italian restaurant with brick oven pizzette. A new high tech supermarket down
the Pike (Lancaster) at the exit of our new superhighway, the Blue Route (destination IKEA!). A
new wholesome food supermarket a bit farther west (followed by another branch in the east). A
new Mediterranean Lebanese restaurant not far in the other direction. Etc. etc.

So we were book browsing in the west end super bookstore with some international astro guests.
dr bob was in the math book section for a change (from the cookbook section of course). ms ani
was magazine browsing fashion magazines. Which are occasionally covering some fashionable
food. This one was courtesy of some expatriate Italians living in Australia who had tried it in
Venice. Their recipe called for a third of a "punnet” of blueberries, which our Scotch-Canadian
female astro guest said was either a basket or rare unit only used for berries in British English, of
unknown quantity. Our Cambridge Italian-English Dictionary says it's a little basket of fruit
(retranslated from Italian). We just guessed.

the test

So we finally had a night free to cook and stopped at the supermarket on the way home for the
only ingredient left to acquire: fresh mushrooms. This had been a big fruit summer for us with a
near constant supply of cheap kiwis (which later became year round), and not so cheap
strawberries and blueberries to keep our banana and overpriced breakfast cereal company every
morning—so the blueberries were already on hand. But this was to be our first crack at the new
supply of arborio rice personally imported from Rome several months earlier. Two 1 kilo boxes
in a plastic bag purchased at a small fraction of the local outrageous price for the stuff. But with
one small catch. The kitchen shelf time for our imported rice has always been longer than the life
cycle of the dreaded starch bugs which had invaded us earlier in the year. Getting into everything
starchy in our cabinets. This rice had its own contingent to add to the ranks. Except dr bob, after
instructions from the ms, sifted and shook the rice a bit at a time over the sink like the old gold
rush prospectors searching for gold, picking out the more agile specimens when necessary, while
ms ani did most of the testing of the purple rice recipe.

ingredients
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our list

base

1 c arborio rice

2 T olive oil, roughly

1 medium onion, finely chopped
addins

1/2 Ib mushrooms, sliced finely
salt and pepper to taste

1 ¢ blueberries (maybe 3/4 c)
3/4 ¢ dry white wine (125ml)

1 veggie broth cube/paste for about 4 ¢ broth
finishers

1/3 ¢ freshly grated parmesan

1 T butter

our instructions

Page 2 of 3

the original quantities

500g (about 2 ¢)
3T
1

400 g (about 1 Ib)

(say 1/2 tand 1/4 t)

1/3 punnet?

250 ml

7-8 simmering cups broth

2-3T
1T

1. The astute reader will see that we downsized this recipe by a half. The unastute reader will

just keep on reading.

2. By now you're old hands at this risotto stuff so a short version suffices. [Check out another
risotto recipe if you're not.] Start boiling about 4 cups of water in a teapot.

3. Sauté the onion in olive oil until soft, then over high heat do the mushrooms until they
"give up their liquid” (?), accompanied by a lot of stirring activity. [We suppose they must
sweat heavily under duress, leading to a liquid accumulation in the pan.]

4. Add the salt and pepper and chopped up veggie cube/paste and continue stirring until the

given up liquid evaporates.

5. Then stir in the blueberries and rice and stir around about 1 minute, then pour in the wine

and evaporate it. [A couple minutes.]

6. Then add the boiling water a cup or half cup at a time, depending on your patience (half

cup is better) for about 3 1/2 cups.

7. Do the al dente taste test at around 20 minutes of the boiling water phase.
8. If passed (the test), remove from the heat, add the butter and cheese and stir it all up.
9. Serve immediately with freshly ground pepper and parmesan cheese at the table.

notes

1. Risotto Rosa con Funghi, Australia Vogue Aug/Sep 93, p.141.

2. purple trivia. The first record dr bob bought himself as a teenager was Jimi Hendrix,
Smash Hits, with the cut Purple Haze. A live rendition of which he just missed at
Woodstock, the Event. But which he caught in Woodstock, the movie. And dr bob saw
Purple Rain, the movie, when it first came out and Prince was still just Prince. And he first
discovered purple potatoes at a Philly food fair (Book and the Cook). Now available at our
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super whole foods supermarket. [See purple potato salad.] Maybe yours too. What does
this have to do with this recipe? Absolutely nothing.

3. 2006 Update. 13 years later Australia VVogue is lost in the dust bin of history by now, as
are Toscana Cucina Rustica (now Bianca) and Marbles (now Citron) in Bryn Mawr, but
the TLA Video store is still going strong, and many other new and worthy restaurants have
opened. The stach bugs are a dim memory now that arborio rice is everywhere. And
blueberry mushroom risotto is still a "down under" hit on search engines (also new since
1993), although it credits European origins, while apparently Philadelphia's Italian food
guru Marc Vetri has discovered the sauce for pasta applications, as recounted offhandedly
by Philly Inquirer food writer Rich Nichols on March 23, 2006. However, Google has
arrived in the intervening years to help us with the definition of the punnet as an almost
unit:
punnet
a small square or sometimes rectangular container for fruit or vegetables, such as
strawberries or bean sprouts. When used as a unit of measure, a punnet is generally the
same thing as a dry pint in the U.S. or an Imperial pint in Britain; see pint [1] above.
However, grocers use punnets of several sizes to package berries, fresh mushrooms, etc.

purpris.htm: 24-mar-2006 [what, ME cook? © 1984 dr bob enterprises]
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slightly different macaroni and cheese

It was another one of those nights. A Monday night. Back from the front lines of the
math/science crisis in America, complicated by economic pressures to get faculty to do more and
more besides teaching (let's not even talk about research), dr bob and ms_ani have carpooled
home to a creative cooking project—alternative macaroni and cheese. The goal: to use up a hunk
of asiago cheese that had been around awhile, and some of the new block of pecorino romano—
both of which by the way seem to last nearly forever in the fridge, unlike the precious
parmigiano supply we keep there. From the early days of mr bob (the pre-PhD period), the Betty
Crocker Cookbook had been the bible for making macaroni and cheese, but it never seemed as
tasty as the killer yellow stuff sold as a side dish by cafeteria/deli/diner type food providers.

This time, apart from the cheese constraints, Dijon mustard was suggested by an intense period
of recipe section extraction the day before from a dozen woman's magazines culled of their
possible jewels prior to waste disposal after years of procrastination. [Now the impetus for the
editing was the big upcoming first time home ownership move. Also responsible for the need to
use up existing pasta supplies to avoid taking along the dreaded starch bug plague to the new
residence, but that's another story.]

Already late, there would not be excessive time for creativity. Boil the pasta water, then the pasta
about 12 minutes (read the box) to an al dente state. Meanwhile do the béchamel sauce.
Combine and layer twice with cheese and freshly grated black pepper in a deep baking dish. 20
minutes at 400°, then the broiler to brown the top a few minutes.

ingredients

1 10 oz box of elbow macaroni (we used organic pasta)
2 2/3 ¢ béchamel sauce:
3 T butter
3T flour
2 2/3 ¢ milk
freshly ground pepper
1 T Dijon mustard
2 ¢ grated asiago cheese
1/2 ¢ pecorino romano

Instructions

1. Didn't we already go over this?

2. Well, melt the butter and whisk in the flour until smooth, then add a little milk and whisk
until smooth, then dump in the rest and try to smooth it all out. Add in the other stuff and
the cheese too, which should melt and smooth in as well.

3. Combine with the cooked macaroni and throw in the preheated 400° oven for as long as
you can stand waiting, then finish it off with the broiler if you want a browned top.
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notes

1. Once you relax the rules on a recipe, anything goes. ms_ani had a macaroni and cheese
craving during the media hyped ICE STORM '94 that caught us by surprise one winter
Friday. And we had some fresh generic mushrooms to use up, and some frozen veal to
nuke back to life (i.e., usability) in the microwave. And some pre-move DeCecco rigatoni
still to get rid of.

2. So we decided to substitute the 1 Ib box of rigatoni for the 10 oz elbow macaroni we used
the first time and jack up the béchamel sauce to 3 cups. Except we were real low on milk,
so we hit our dried milk supply for the electric bread machine, recently joined by a lone
can of dried buttermilk powder found misplaced on a supermarket shelf. So we used 1/2 ¢
of nonfat regular milk powder plus 1/4 ¢ buttermilk powder plus 3 ¢ water for the liquid
milk. From the 8oz of generic fresh mushrooms, halved and finely sliced, half were
sautéed in 2 T of butter just briefly with freshly ground black pepper. The cheese was
about the same, but only eyeballed. We just mixed it all up in the pot this time, cheese and
freshly ground black pepper. Some added breadcrumbs on top and some shaved Kaisori (?)
cheese that was left over, not enough. That's all.

3. Meanwhile we revived the veal, floured it and sautéed it in olive oil. Then removed the
veal and did the mushrooms with a few tablespoons of chopped leaks. Quickly adding the
1/3 ¢ Marsala wine, maybe 1/2 c. Then returned the veal to the pan to simmer a bit while
we attacked the macaroni. A little Frascati wine from the fridge, open for cooking, a little
salad. What a meal.

4. Guess you had to be there...

sdmacchs.htm: 18-may-2002 [what, ME cook? © 1984 dr bob enterprises]
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asparagus leek risotto
(plus second anniversary surprise)

dr bob never had a fresh leek until his forties. dr bob never even had a can of leek and potato
soup until his forties. dr bob still feels pretty young and looks pretty good for a middle aged
grownup person. It's hard to believe how fast life seems to go by. But thanks to a week on a
small impoverished Caribbean island at a luxury hotel on a beautiful beach with a subcompact
rental car, the food team got to cruise a lot of local minimarkets and "supermarkets™, and had one
dinner in town trying to escape the outrageous prices on the beach. Of course since it was a
second wedding anniversary, not a whole lot was saved, but we did accidentally discover a
wonderful vegetable pasta dish with leeks in the lineup. So wonderful that after a decade of not
having time to try any of the recipes we tagged in Bon Appetit (well, hardly any), we were
inspired to write to "Ask Bon Appetit" to see if they might coax a real by-the-numbers recipe out
of the chef who, by the way, had mysteriously appeared from the kitchen to ask us how we liked
the food (another first for us) and then roughly explained the recipe upon request.

We came home and promptly gave it a try, and it was good, but just not the same. So we figured
we'd have to write the chef, since there was no guarantee our magazine would help us out on this
one. [We didn't. They didn't.] Meanwhile we had half the white trunk part of the leek left from
the trial pasta event and a bunch of trim-looking asparagus both relaxing in the fridge. Asparagus
risotto came to mind, so we got out Marcella (Hazan, the book) and then dr bob had the brilliant
idea of using the leek in place of the token chopped onions in her recipe. But was conveniently
getting sick so ms ani executed the idea. She's getting to be quite a risottatrice. Excellent!

One question remained. Riso arborio or riso integrale? Those Italians have a whole lineup of
different rices. For risotto one can use either arborio or "roma” or "classico” or "integrale™, the
latter of which is a kind of brown italian rice. dr bob hauled about 2 kilos each of both arborio
and integrale back on the last Roman expedition, influenced towards the integrale by vague
health food considerations. These contributed to the great starch bug plague of '93 which we
have still not emerged from at this writing. One evening the food team had spent hours sifting
and pawing through all this rice to eliminate hordes of these little creatures that could not escape
from the plastic bag in which the four 1 kilo boxes were sitting. (Others had already escaped
from previously imported stocks of arborio rice or DeCecco pasta to establish a colony behind
the counters in the apartment kitchen, sending out search parties on a daily basis. We had to buy
a house to escape them.)

One might wonder why we went to such lengths with our rice import business. The answer is
simple. We're cheap. [Frugal?] About 5 bucks plus for a pound here. 2 bucks for a kilo there. Do
the numbers. [Hint: $5/Ib here versus $2/2.2 Ib there -> 5.5 here/there ratio.] [Later note: prices
have fallen considerably in the interim due to the increasing market for real Italian food, saving
us from having to fill our bags with this heavy product on our return trips from risottoland.]
Anyway, while we were cruising the minimarkets in Antigua, picking up our annual supply of
mango and guava jams and jellies and various and other sundries, we discovered a lonely 1 Ib
box of arborio sitting on the shelf. Which we snapped up. Tilting our stocks in favor of an
arborio surplus. So we went with arborio for the asparagus-leek risotto.
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So the lineup for our variation of the traditional asparagus risotto goes like this:

ingredients

1)

1 Ib fresh asparagus, thin stalked

1 1/2 T butter

2 or 3T olive oil

1/2 white leek stalk, finely chopped (about a cup)

2)

1 1/2 c arborio rice

1/2 t salt, or to taste 1 vegetable broth cube, or equivalent
3)

freshly ground pepper

1T butter

1/2 c freshly grated parmesan
Instructions

1. Asparagus prep: break off the ends of the stalks and potato peel the harder parts down if
there are any. Ours were tender enough without the peeling. Steam in an asparagus steamer
standing up for about 5 minutes after boiling. Cut into half inch lengths and reserve the
tips to add in at the end. Save a cup of the asparagus water to add to the risotto.

2. Meanwhile, have a teapot boiling up about 4 or 5 cups of water for the rice to be added as
needed.

3. Sauté the leeks in the olive oil and butter until translucent, then add the detipped asparagus
pieces for a couple of minutes, stirring to prevent sticking. Then add the rice and mix
around till it gets well coated.

4. Then add the cup of asparagus water. When absorbed, begin adding the boiling water from
the teapot a half cup or so at a time for about 20 minutes or so that the rice takes to cook
(al dente test!), together with the veggie broth cube and the salt.

5. Final touch. Turn off the heat and mix in the tablespoon of butter, the asparagus tips, and
the almost half cup of parmesan, and freshly ground pepper to taste. Serve immediately.
We quite enjoyed it.

notes

1. You don't half to fly to the Caribbean to move on the leek question. Just go out and buy
some. And try our version of the St John's leek and veggie pasta. Whatever, it's a winning
vegetable. [Or is it a root?]

2. And try it before your golden years are here. We did and we're glad.

variation: asparagus and baby shrimp

1.

Many years later no leeks are on hand but some asparagus has been sitting way too long in
the fridge, so a risotto burial seems like the only solution. The usual onion replaces the
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leek, and a small plastic container (1 cup size) of previously frozen baby shrimps are
snagged on the way home from work to do a combo flavor kind of thing. Rice cut down to
one cup to intensify the mix. The asparagus are a bit soft in places. bob whacks off the stiff
ends, rinses them rubbing off the soft spots and does the asparagus pot boiling routine
separately. And chops up some left over fresh chanterelle mushrooms, just a partial
handful also aging in cold storage, which are sautéed in a little butter separately. No open
bottle of white wine there though, so bob hits the rice with a splash of Bacardi light rum
which does the job at the initial rice toss-in stage. The add-ins are incorporated about 5
minutes from the end. A bunch of yellowing flat parsley gives up some green parts to
make a couple tablespoons of fresh chopped parsley. Plus the usual parmigiano and black
pepper finisher.

2. The basic idea of asparagus and shrimp together came from the orecchiette Campbell
cream of shrimp soup asparagus combo. Ms_ani was impressed.

3. You can do this with baby shrimps in a can too. With or without any kind of mushrooms.
And if you have a leek, that too.

4. Oh, before you incorporate the asparagus, take the tougher ends and food process them
with a little water to add a greenish tinge to the creamy risotto end product. To spread the
flavor a bit more.

variation: lemon asparagus risotto

1. 2005. Looking for a slight variation we pulled a trusted risotto author from the shelf
(Risotto Risotti), and found this simple idea. Again just onions instead of leeks. Then just
add a few tablespoons of lemon juice and some lemon zest (we used a left over half lemon
for the zest and cheated by adding to its limited juice output by adding some from a yellow
plastic container) at the beginning of the water addition phase. Since we are limiting
simple carbs at this point, we only use 3/4 ¢ arborio rice with the bunch of asparagus
(about a pound?). After cooking the asparagus in the asparagus pot, we cut off the tougher
ends and stuck them in the boiling rice water combo and then ground them up with a hand
blender to add asparagus flavor to the gooey rice mixture. We then cut up the rest in half
inch pieces and reserved them till the end of the cooking phase and then dumped them in
to heat through again and then finished it off with plentiful parmigiano and freshly ground
black pepper stirred into the pot and an extra hit on the serving.

second anniversary surprise

ingredients/instructions

Fettuccine, freshly prepared, tossed with:

chopped zucchini, spinach, celery, and leek

sautéed in vegetable oil [blanche spinach first, then chop]
spiced with:

garlic, oregano, and fresh dill, salt and pepper.

Add touch of cream at the end, toss in fettuccine.

October 19, 1993 Redcliffe Tavern, Redcliffe Quay, St John's Antigua
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Dear Bon Appetit,

The Redcliffe Tavern in the heart of St John's, Antigua serves a great pasta: fettuccine tossed
with zucchini, spinach, celery, and leeks. Although the chef explained roughly how to make it, a
printed recipe would save us a lot experimentation to get it right.

Thanks, bob and ani

[No reply.]

asplkris.htm: 31-aug-2005 [what, ME cook? © 1984 dr bob enterprises]
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potato leek soup not from a can

Seeing as how the subject of canned potato and leek soup has already come up, it's worth
realizing that unfamiliar as it might be (Campbell's certainly doesn't make it) and in spite of the
funny impossible-for-us-average-Americans-to-guess-its-pronunciation -except-if-we-heard-it -
before-seeing-it french name you may find associated with it if you browse cookbooks for potato
leek soup ["Vichyssoise" = "vishee-shwah", "ah™ as in doctor holding down your tongue, say
"ah"], it is a snap to do from scratch even without thinking ahead as long as at least one good
sized leek is on hand. And it doesn't even have to be fat city—a healthy version tastes great too.
[Nix that heavy cream!]

This lite version comes from a woman's magazine, found by accident when several years of
several such mags went through the dr bob "maybe someday there will be enough time to look at
these recipes after they go into the big recipe clipping box™ editing session prior to house
moving. [Actually the house stayed put. We moved.] The magazines easily gave up their food
sections under the knife, at least those pages looking mildly interesting. [Too bad there was
never time to check them out as they arrived in the mail.]

ingredients

what they said
12 oz leek, trimmed, rinsed, chopped

1 T olive oil
2 C pared, cubed potatoes

1 clove garlic, crushed
1 C low sodium chicken broth

2 C low fat milk
1tsalt

dash each of cayenne pepper, nutmeg

instructions

what we [ms_ani] did

we had 2 leek trunks in the fridge.
chopped the greens seem to be useless
so we disappeared them immediately,
one 60z, one 11+0z. we cut off the
root end of the 11+0z trunk. good
enuf.

we use extra virgin for everything

we are guessing pared means peeled
here

we used 2 medium cloves
we personally imported NO MSG

veggie broth cubes from Italy until
finding imported paste in a can here
we were down to 2 percent milk when
this was written, now 1 percent, how
about you?

dr bob is often suspicious of this
ingredient but what the heck, ms_ani
wildly adds while bob advises caution

just a touch
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=

ok w

Sauté the chopped leeks in olive oil over low heat for 5 minutes.

Add the potatoes, garlic and broth, and bring them to a boil. Then cover and simmer for 10
minutes, until soft.

Puree in a blender [use a hand blender].

Add the milk and seasonings. Mix some more.

Heat without letting boil. Serve.

notes

=

From McCalls Magazine, April 1992.

Healthy Food Analysis: Makes 4 servings. Per serving: 294 calories, 129 protein, 50g
carbohydrate, 69 fat, 5mg cholesterol 920mg sodium

Yikes! does that mean 1 t salt is like 3700 mg? How much salt is too much? Everybody
talks about it but nobody ever really empowers us with numbers, at least ones that we
remember.

We used our manual vegetable slicer dicer on the leeks. And about 3 medium red potatoes.
We squashed the garlic and then chopped it. For the broth we just put the cube in 1 cup of
warm water and dumped it in mostly still intact. The blending part had to be done half a
batch at a time, with one cup milk each pass, since blenders are not usually big enough
[but the hand blender makes this step much easier].

Actually we lied on the last part, step 4. They said chill it and serve cold! And make a
green pea puree [6 ingredients, more work!] to swirl around for extra flavor. Already
we've made the big step to not open a can and they want us to double the labor
investment—Ilike making not one but two soups from scratch! Forget it. One is our limit.
We just dabbed some hunks of nonfat plain yogurt into our serving bowls with freshly
ground pepper. Yum. Excellent. And so easy. Especially when you have a partner who
likes doing soups all by herself [but dr bob did the leek prep!].

ptlksp.htm: 2-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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risotto and fagioli (beans and rice?)

Getting closer to the big move. Supplies on hand diminishing. Need to lighten our load by using
up some of those that remain. Plus we don't want to go back out into the night to some
supermarket foraging for food ideas when it's already suppertime. A quick assessment of
possible ingredients is made. We still have a good stock of arborio rice and dr bob remembers a
bean risotto photo from one of the package recipes that resides in the big recipe clipping box [not
consulted out of laziness]. And there are some cans of kidney beans both red and white that
never seem to get used. We decide to go with the white ones—also called cannellini. From the
fridge some plum tomatoes with disturbing black marks, a dying green pepper, some canned
artichoke hearts from the cabinet. The picture begins to take shape. The following ingredient list
develops as we follow our noses.

ingredients

base
1 1/2 c arborio rice
1 medium onion, chopped
2 T olive oil, about
1/2 ¢ white wine
veggies/beans
1/2 green pepper, chopped
3 average plum tomatoes, black spots removed if present
1/3 left over regular tomato (you can use another plum one)
4 artichoke hearts, chopped
1 200z can cannellini
1 veggie broth cube, or equivalent
finishers
1/2 t salt, or so
2 T fresh parsley, chopped
1/2 c freshly grated parmesan and romano cheese
freshly ground pepper to taste

instructions
1. Start teapot of water boiling. About 4 ¢ water.
2. Sauté onions first, then add pepper, then tomatoes and artichoke hearts.
3. Stirinrice. Add wine. Stir about.
4. After it evaporates, dump in the cannellini with the first hit of boiling water and the broth

cube. Salt to taste. Do the usual water treatment.

5. When al dente (about 20 min of rice/water phase), remove from heat. Add parsley, cheese,
freshly ground pepper.

6. Serve with good bread.

notes
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1. So how does it turn out? A success, for our taste anyway. Very reminiscent of pasta e
fagioli. But more rewarding since we faked it with random kitchen remnants and our
imagination.

risefag.htm: 2-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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risotto with leeks, mushrooms, and chicken

Let's cut right to the chase:

ingredients

base
2 c arborio rice
2 medium leek trunks, chopped finely
3 T olive oil, about
2 plum tomatoes, chopped
1 40z can chopped mushrooms (or fresh mushrooms)
1 50z can white chicken, drained
1/4 ¢ Marsala wine
1 veggie broth cube, or equivalent
finishers
freshly ground black pepper to taste
1T butter
1/2 ¢ parmesan cheese

instructions

1. Sauté leeks in oil, add tomatoes, cook 5 minutes, add chicken and mushrooms, 2 more
minutes, stir in rice, add Marsala, let evaporate, start adding boiling water, broth cube.
Continue usual risotto 20 minute water absorption phase.

2. Finish by removing from heat and adding the butter and freshly grated black pepper and
parmesan cheese.

3. Serve.

notes

1. This was a quick improvisation [yikes! canned chicken? where did that come from?] but
tasted pretty good. So we did not want to forget it.

Ikmshcrs.htm: 2-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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chestnut stuffing

Thanksgiving again. Like most (middle North) Americans, dr bob sees a whole turkey only once
a year. And the big question each year is: what kind of stuffing to stuff the bird with? Some
people seem to call the stuffing "dressing" but we have a slight problem with this. When most
people we know are dressing, the dressing materials end up on the outside of their bodies, not in
various digestive and excretory system cavities as occurs in the case of turkeys and other large
but not-in-a-position-to-complain fowl. [Later knowledge acquisition: "dressing" is in fact
"stuffing™ on the outside, i.e., not in the bird, so this makes sense after all.] Whatever we call it,
many agree that it is perhaps the best part of a turkey dinner, especially in combination with the
killer gravy and obligatory mashed potatoes keeping it close company.

This year [that year, after the fact] dr bob spotted a chestnut stuffing recipe in a woman's
magazine he'd never seen before at a supermarket checkout line of course. Listed on the cover
under the obligatory article about married sex. Roasted chestnuts are a big Mediterranean
tradition, one fondly recalled by the transplanted Lebanese-Armenian in-laws as well as by dr
bob from his Italian winter season visits, during which street vendors hawking these freshly
roasted nuts are a common sight in Rome. But responding to recent training by ms_ani to limit
food magazine gathering, it was left at the checkout. Until the stuffing question surfaced only
days later at the in-laws. Chestnut stuffing, it seemed, was an idea ready to join our common
tradition. But where was that recipe...? Armed only with a vague memory of the magazine cover
and supermarket chain, an investigation of all the checkout isles of two different supermarkets
finally turned up the target publication.

Although the recipe called for white bread slices (!!), dr bob had every intention of doing either a
whole wheat bread substitution or using a supermarket bread cube stuffing "mix" package found
in abundance at this time of the year. But in the "healthy foods" supermarket there was a large
display of whole wheat dressing boxes which sold us after a moment's hesitation about just what
the product was. Nothing but whole wheat bread cubes, it turned out, when the boxes were
opened.

The original title of this was "chestnut sage stuffing™ but ms_ani has a thing about sage. She
dislikes it. So the small amount in this recipe may or may not have found its way into our
rendition. [Oops, it's rosemary, not sage, that she hates. Simon and Garfunkel memories must
have interfered with my mental banned spice list.] As a stuffing recipe, this called for a 12-14 Ib
turkey to fill, but in later years, a lot of bad P.R. has turned us off of stuffing the bird, so we end
up in the dressing category where the size of the cavity is irrelevant. It is never big enough
anyway. On our first run through we used 2 50z (145g) whole wheat dressing (bread cubes)
packages and 2 ¢ vegetable broth, but this was not enough to supply the demand, so we increased
the quantity for the followup Easter turkey (hey, immigrants are free to invent their own
traditions), with enough left over for a 9 in square baking pan outside the turkey. For some
reason we also used hazelnuts and walnuts on Easter after the chestnuts for Thanksgiving, maybe
just for a change, but certainly invalidating the name of the recipe of course. We also found the
broth called for by the original painfully inadequate, so increased it drastically to satisfy our
desire for moist stuffing.
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ingredients

what they said

11b white bread, about 16 slices

/4 c chicken stock or canned broth

saute

items

1 large onion, chopped

3 cloves garlic

6T butter

nuts

2¢C roasted chestnuts (15.50z can
whole chestnuts)

spices

1/2 ¢ fresh parsley, chopped

2t dried sage

11/2t  dried marjoram

1/2't ground nutmeg

1t salt

3/4t pepper

Instructions

Page 2 of 3

what we did

1 1402 bag herbed seasoned stuffing

(4009)

25-3c vegetable broth

2 onions,chopped

1 medium bunch celery, chopped finely

5 cloves garlic

3T butter

3T olive oil

2¢C roasted chestnuts (15.50z can whole
chestnuts) or:

.65 1b blanched filberts (no hassle)

.65 1b walnut pieces

1/2 ¢ fresh parsley, chopped

2t fresh parsley, chopped

2t dried marjoram

1/2t ground nutmeg

1t salt

3/4t pepper

1. If you use bread as suggested then start instead by cutting it into 1/2 in cubes and place in
a large bowl. Otherwise just dump the bread cubes of choice into a large bowl from the
package.

2. Prep the veggies and then sauté them in your choice of fat until soft, stirring occasionally
(about 5 min).

3. Break the chestnuts into pieces and add to the bread cubes.

4. Add the sauté mixture and spices and stir until well combined.

5. Pour in the broth and mix until the bread is moistened.

notes

1. The magazine was First for Women, new on the scene in '93 but still not on the web in '01.
2. llustration available.
3. July 31, 2004. Final stop of the Simon and Garfunkel Old Friends Tour at the Colliseum,
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Rome. 600K people along the Fori Imperiali stretching all the way to Piazza VVenezia. bob
and ani are there with Milvia. What a memorable night.

chstntsf.htm: 11-aug-2004 [what, ME cook? © 1984 dr bob enterprises]
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not exactly mashed potatoes

After the stuffing decision, the next question was how to mess with the traditional mashed potato
recipe so that it could no longer be called simply "mashed potatoes”. Addition of other root
vegetables seems to be a good choice for inclusion in this category. We had seen quite a few not
exactly mashed potato recipes in our food magazine browsing and ms_ani had settled on one for
the big event (T-day). Unfortunately it could not be located at the last minute and some fast
thinking creativity was called upon to save the day. We had these parsnips in the fridge as the
leading candidate for the secondary root vegetable. Though we'd never eaten them before, they
seemed to pop up in quite a few of the altered mashed potato recipes. They look like fat albino
carrots, which distinguishes them from their similar root relative the turnip, which is also foreign
to our diet, though not because of any conscious decision, just the inertia of habit.

ingredients

root vegetables or close relatives
6 large potatoes, peeled, cutup
1 Ib parsnips, peeled and chopped
1 leek, chopped fine
2 cloves garlic
additives
butter
salt and freshly ground pepper
milk

instructions

1. Boil the potatoes and parsnips together in salted water until soft, about 15 minutes at full
boil.

2. Sauté the leek and garlic in some butter until softened.

3. Mash the potatoes with electric beaters, adding just enough milk to soften the result but
not so much that it begins to flow. Then combine the sauté mixture and pepper with the
mashed tubers. More salt is probably inadvisable at this point.

notes

1. This s a judgment call on the quantity of milk. It depends on how big and how many
potatoes you have. You have to have some experience in this or just add a little at a time.
And the amount of butter depends on your health objectives for this particular dish.

2. This simple recipe was hiding after the chestnut stuffing recipe in our original paper
archives where it was overlooked until webified.

nxmshdpt.htm: 2-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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not just bean soup (carrots!)

When dr bob was a kid, Campbell's Bean and Bacon soup was his favorite. He used to slurp up
the liquid part, carefully saving the beans for a squishy white bread bean sandwich. Even better
than the ketchup sandwiches of the time. Those were the days. It never occurred to him that one
could actually make soups from scratch. Or that one should read the label on those canned soups.
[Salt city!]

Of course growing up brought an awareness that one could make soups without a can opener, but
that it was still probably too much effort. Only recently was this myth shattered by experience.
The dr bob cooking team, led by the initiative of ms_ani, began with some great and incidentally
healthy cream soups from the 15th anniversary edition of The Moosewood Cookbook.

However, ms_ani was sick with the flu on this one occasion soon after The Big Move to the new
corporate headquarters. dr bob knew soup was a good idea, and offered to hunt and forage out to
a local supermarket for some of the stuff. But easily renounced this suggestion (laziness, what
else?) at ms_ani's rejection of the offer (out of guilt at being responsible for his contemplated
journey). Then bob remembered the latest women's magazine food special snatched at the
checkout line—where a bean and potato soup had caught his eye during his speed scan for
potentially promising recipes (ignoring the mandatory article on sex). Inventorying the required
ingredients, only celery was missing. No big deal—just increase the carrots! And he did it, with
some minor modifications, all in a pretty painless 40 minute time slot. The result: delicious,
recalling childhood memories of the old bean soup days but with a new twist. Carrots. Thus
justifying the $3.50 spent on the mag, which after closer examination only yielded two soup
recipes as the realistic usable harvest, one still left untried.

ingredients

4 medium carrots

2 celery ribs

2 medium cloves garlic
2T butter

4c vegetable broth

3 medium potatoes

2T fresh dill, chopped

1 150z can cannellini beans

1/2 ¢ sour cream / plain yoghurt
1T all purpose flour
1/8t pepper

salt to taste, if desired

no frill web instructions
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[Consult the illustrated hand printed recipe of the vanity press paper edition for the elaborated
version with two illustrations: (1) carrots vs beans on the scales, with rabbit, thumbs up and (2)
the trouble with spaghetti ]

1.
2.
3.

4.
5

Food process the carrots and celery, then sauté them in melted butter with pressed garlic in
an 8 quart nonstick pot.

Meanwhile heat the broth, then add it to the veggie mixture with the coarsely chopped
potatoes and dill. Simmer covered for about 20 minutes.

Stir together sour cream or yogurt, flour, salt and pepper, and add them to the pot with half
the beans. Puree with a hand blender or in batches in a regular blender.

Add remaining beans. Cook and stir until heated through.

Serves 4-6. Leftover soup can be used as a pasta sauce like an Alfredo sauce.

notes

1.

AND PASTA SAUCE? Sure. If it's pretty thick, it makes a great cream sauce for pasta. If
you have a couple bowls left over, maybe a cup and a half or two, add it to some(*) al
dente cooked pasta with some parmigiano and freshly ground pepper. We used a small
open curled pasta, gnocchetti sardi, but this could work with cavatelli or orecchiette or
even long pasta like fettuccini or spaghetti. Health wise, it crushes classic "Alfredo sauce".
By the way, freshly ground pepper is also a good idea on each serving in the more
traditional soup mode. And if you caught the "h" that slipped into the yoghurt/yogurt
above, it's optional. We checked. Though we still lose points for inconsistency.

2. (*) 1 pound, the standard US dry pasta packaging size.

carrotbn.htm: 2-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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1994
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bad egg tiramisu

One of the many casualties of Reagonomics was the system of regulatory agencies protecting the
American public. Among which is the one charged with safeguarding our food supply. A minor
component of which are the eggs found in every supermarket and convenience store. Eggs which
though usually safe, are showing an increasingly significant and dangerous trend towards being
occasionally unsafe. Better to err on the side of safety. Uncooked beaten egg whites are out for
now. Uncooked egg yokes are out for now. Tiramisu calls for both. What to do. What to do.

The drbob cooking team has hands on experience with this dish dating back to the year the
Gipper himself took office (that's 1980 for you history nonbuffs) while bob was out of the
country. Meanwhile it has become very trendy in the States. And naturally the team smugly
prides itself in having been way ahead of the times. [At least once.] But one detail we never got
straight was the alcohol component. The real thing is hard to get even in Italy according to one of
our reliable Italian mom sources. Our original instructor (the daughter) [see the dedication to this
book] substituted blackberry brandy. And we've used rum. Both are suggested by various official
recipes. The other route is dry Marsala wine in the zabaione variation (“'zaa-ba-yo-nay" as in
bad-bob-yo!-nay, see below), apparently the route taken by the packaged single serving frozen
portions one often finds in Italy, as we have observed with our obsessive adult American habit of
reading the packaging of everything we eat. This cooks the egg yolks, solving half the egg
problem. Replacing the beaten egg whites with whipped cream solves the other half. [Although
with some effort, one can do the egg white thing safely.]

The upside of trendiness is more widespread availability of the key ingredient—mascarpone
cheese (not!)—compared to our early days trying to recreate this on the western side of the
Atlantic. It is flown in from Italy at great expense (though domestic production is growing) so
for most of us, this is still just an occasional homemade dessert. But beware of aging
mascarpone. It leads to a grainy textured mousse instead of the silk-like smoothness only fresh
mascarpone can give. In the interests of truth in advertising, mascarpone, a full fat dairy product
in the cream cheese creme fraiche family, is richer in fat than almost any other comparable dairy
product. So don't get addicted.

Here's the revisited version of tiramisu, previously spelled as tiramesu (in some Italian dialect)
from the original ladyfinger back of the package recipe in Italian.

ingredients

mousse
4 egg yolks
1/2 ¢ sugar
2 - 4T rum or blackberry brandy or tiramisu liqueur or even dry Marsala wine
1 Ib or 500g fresh mascarpone
1/2 - 1 ¢ whipping cream
non-mousse
300g ladyfingers
1 "cup" freshly brewed expresso coffee diluted by 1 ¢ warm water
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2 - 4 T same liqueur here (optional)

topping
2-3 T high quality cocoa or grated bittersweet chocolate (fine)

instructions

[Aside: First we fire up our super capuccino machine given as a wedding gift by drbob's Rome
research group. In the early days of tiramisu making we used one of those couple of bucks priced
expresso pots we kept for Italian visitors. But then a colleague took advantage of the dr bob
nonprofit importing service to get his own high class Pavoni Europiccolo, rather overpriced here
in the States, somewhat at a bargain when purchased in Italy for US export, relatively speaking
of course. So when the request for a wedding gift suggestion came soon after from the group in
expresso land, the answer was ready, complete with model and store purchasing information.
Suddenly expresso supremacy at not cost (to us). Though bob was not a coffee drinker at the
time.]

1. One big dose of expresso is required. We press through more water to dilute it for the
dunking activity. Any route to an extra "long" expresso that works is acceptable.

2. Next we do a tiramisu liqueur substituted zabaglione. You beat together the egg yolks and
sugar a few minutes till it turns from the ordinary dark yellow yolk color to a very light
shade. This is done in the top half of a double boiler, which is then placed in the bottom
half of the double boiler already boiling away. Add your choice of liqueur and keep
beating for about 10 minutes till it thickens and you are convinced all possible freeloading
bacteria are well done. [It should read 165° if you have a thermometer.] Then put in the
freezer for rapid cooldown.

3. The whipping cream replaces the uncooked beaten egg whites. Put a bowl and the beaters
in the freezer to chill for at least 10 minutes. This may or may not help whipping the
cream, but we read it somewhere and figure it can't hurt. Then whip the cream. Half a cup
is probably enough—no need to overdo the killer ingredients. Then beat the mascarpone a
bit and mix in the cooled zabaglione. Fold in the whipped cream so you don't lose the fluff.

4. Assembly time. Now you need three 100g plastic wrapped ladyfinger packages. We like to
use a springform pan since our collection of such pans is not seeing many cheesecakes
lately. The 10 1/4 in (26cm) diameter pan works well. Take each ladyfinger and dip in a
shallow bowl with the diluted expresso with or without extra booze. Roll it around
quickly, then remove it and place in the pan. Make one layer. Cover with half the
mascarpone mousse mixture. Repeat.

5. Leave in the refrigerator at least 24 hours but prefereably 48. It takes time for the flavors to
mix between the mousse and expresso soaked ladyfingers, which really takes longer than a
day Sure it's hard to wait that long but the sacrifice is worth making.

6. Before serving, remove from the refrigerator and dust lightly with some high quality cocoa
or finely grated bittersweet chocolate. The ideal texture of the dessert when ingested is
"soft".

notes

1. Booze components: too much or not enough? This is a controversial question. dr bob likes
the light delicate touch. ms_ani wants more. Some recipes advise excessive amounts.
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Others omit it entirely, probably prohibition holdouts. Remember that the power of this
dish is in its subtle balanced blend of flavors. Few desserts can compete with this one
when done properly.

2. Tiramisu liqueur? The Pennsylvania Liquor Control Board, not usually known for its taste
in alcohol, scored a one time buy of "tiramisu” liqueur imported from Italy from some
obscure producer. We had some in one of the few Italian restaurants in Philly that we trust,
where it was offered free as an after dinner drink when the new owners were fresh out of
Rome. Now this Italian custom has disappeared like the tiramisu liqueur has from the state
liquor stores. But we jealously guard our one bottle, which is sort of like Bailey's but tastes
like tiramisu. Good stuff but not available to the general public. Sorry. [48 proof Italian
specialty liqueur produced by G.M. Sommacompagna (VR) Italy and imported to the USA
by Winebow, Inc, NY, NY or Shaw Ross Importers, Miami, FL; can be ordered from PA
State Specialty Stores]

3. bob, a coffee drinker? For most of his life he never touched the stuff. Not even coffee ice
cream. Approaching middle age, he decided maybe it wouldn't hurt to try it in Italy. After
years of waiting for friends while they had theirs. Only capuccino. At first. Then Armenian
coffee. Thought it might help those evenings when bob's eyes started glazing over too
early. After a while, those Italian capuccino's actually started tasting good, though it was
hard to find a decent one in the US. Then the coffee revolution occurred here, and decent
coffee was much more accessible. And those chilled mocha summer drinks! How things
change.

4. Then bob got addicted to Starbucks' bottled mocha frappuccinos. Fortunately he found
them for a dollar a pop by the case at Costco's warehouse store. He tries to be a moderate
user.

5. Oops, did we forget the photos? Perugina bittersweet chocolate has become our favorite

topping.

bdeggtms.htm: 2-dec-2002 [what, ME cook? © 1984 dr bob enterprises]
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eggplant fava bean pasta

Familiar scene. Coming home from work again. After three consecutive nights of creative
cookery. And feeling lazy. For a moment we were considering dropping in on the in-laws, but
ms_ani had said she had to do homework from her night course in statistics. Which dr bob never
liked by the way. And to come, eat, and run might make them suspect we were just coming for
the food and not the company. Of course it's both, but no need to increase potentially damaging
speculation. Fortunately the dr had snagged an eggplant on the supermarket drive-by run the
night before. And for protein, since we are part-time vegetarians and maybe not getting enough,
the thought tuna-from-a-can entered our minds. But while checking out the cans, the middle
eastern canned cooked fava beans popped into sight—even better since they don't come from
something with a face and besides belong to a highly rated food category—Ilegumes. Which
when matched with grains makes complete protein. Or something.

ingredients

sauté group
1 medium eggplant, peeled and cubed
1 onion, chopped
3 T olive oil

everything else almost
several cloves garlic, pressed
1 can (140z) cooked small fava beans
1 can (350z) pomodori pelati (peeled italian plum tomatoes)
1 small can (2.20z) chopped olives
1/2 ¢ hot water
a few slivers of roasted pepper
black pepper to taste
red pepper to taste (not too much)
salt to taste
2 T fresh chopped parsley

except for the pasta

1 Ib penne
Instructions
1. Start the pasta water boiling and when ready, salt and dump in the pasta. Cook al dente.
2. Meanwhile, sauté the onion and eggplant in the olive oil.
3. Add everything else (except for the pasta) and cook until the pasta is ready.
4. Mix half in with the penne and save the other half for another lazy night.
notes

1. This has a subtle attraction. Not an immediately sexy taste, but a satisfying gets you back
for a big second helping flavor. We probably served this with freshly grated parmigiano,
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since this is routine for almost every pasta dish we consume.

egpfvpst.htm: 22-jan-2000 [what, ME cook? © 1984 dr bob enterprises]
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not quite eggplant parmesan

This is one of our perennial favorites that we keep on doing every once in a while. And which
was forced into our menu when claes the pasta-hating swede would occasionally visit last
century. Since our primary cuisine (pasta/risotto) was not an option.

This is just slightly more interesting variation of an eggplant parmesan recipe, which itself is not
written in stone anyway. We found it in The Classic Vegetable Cookbook (p.132: gratin of

eggplant)

ingredients

eggplant
3 medium eggplants, peeled, cut crosswise (or lengthwise) into 1/2 in slices
olive oil to coat
saute group
3 T olive oil
2 onions, finely chopped
2 stalks celery, finely chopped
1 sweet pepper (red or orange)
2 cloves garlic, pressed
1 Ib fresh mushrooms, cleaned and chopped
sauce maker
26 0z can chopped plum tomatoes
1 bay leaf
3 T fresh parsley, chopped
salt and pepper to taste
the parm
1 c freshly grated parmigiano

instructions

1. Peel and slice the eggplant and brush with olive oil, coating all its surfaces, or use spray
olive oil to reduce the amount of fat needed.

2. Broil on two cookie sheets (since there are so many disks), turning over once, and
switching the rack positions if they don't both fit on the same top rack of the oven.

3. Meanwhile prep the veggies. Food process the onions, celery and pepper together and
sauté in the olive oil.

4. When softened, add in the garlic and sauté a bit, then add in the mushrooms and continue
cooking till they are softened.

5. Then add the tomatoes and spices and cook covered about 10 minutes, then uncovered

about 10 minutes.

Check the seasoning (salt and pepper).

Layer the eggplant and sauce in a baking dish. Start with tomato sauce, then a layer of

eggplant, then sprinkle parmigiano over it. Continue, ending with the remaining sauce and

finally a cheese sprinkle.

~No
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8. Bake in preheated oven at 350° for 30 minutes or until the top is golden.

notes

1. Looks like we added the celery and a sweet pepper to this recipe and dropped the parsley
(only 2 T anyway), although when we do buy celery for some recipe, the rest usually goes
bad before we can think of something else to do with it. If none is on hand, forget it. And
the amounts of eggplant and tomatoes are only suggestive. The "big cans" of pelati are
sometimes 28 0z, sometimes more, and occasionally we go with fresh plum tomatoes. We
like the smaller Italian eggplants, more of which are needed. And be generous with the
parmigiano. Grate more if necessary.

ngegparm.htm: 18-may-2002 [what, ME cook? © 1984 dr bob enterprises]
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baked baked eggplant pasta

The eggplant gets baked twice, get it? First by itself, then in the baked pasta dish. Baking is a
more healthy way of doing eggplant than letting it soak up all that oil in the traditional comfort
food frying method. Instead, some flavor is retained by smearing the eggplant with good olive oil
before baking, contributing to the possibility of living longer to enjoy the eggplant later in life.
No guarantees, but hedging your bets is a wise practice.

ingredients

the eggplant
1 large eggplant
olive oil
the sauce
1 medium onion, chopped
2 T olive oil
3 0z portobello mushrooms, chopped
1/2 ¢ white wine
1 large can tomato puree
freshly ground black pepper
salt to taste
touch of cayenne red pepper
2 T fresh basil, chopped
the pasta
1 Ib rigatoni
the assembly
2/3 ¢ parmigiano cheese, grated
1/4 c bread crumbs

Instructions

1. Peel the eggplant and cut crosswise into 1/4 in slices, then the bigger disks into quarters
and the smaller disks into halves. Rub olive oil on both sides of each piece and place on a
foil lined baking sheet and broil a few minutes until it browns without burning.

Start pasta water boiling.

Start the sauce by sauteeing the chopped onion in the olive oil until translucent, then add

the chopped mushrooms, mix and cook a few minutes. Add the wine and let evaporate.

Add the tomato sauce and spices, except for the basil. Cook about 20 minutes. Near the

end add the fresh basil.

4. Somewhere in the middle of the pasta sauce the pasta water was boiling and the rigatoni
went in. [Its a good practice to read ahead.] Cook until very al dente since more cooking
will take place in the oven. Drain. Add a few spoons of sauce to the pasta.

5. Put some breadcrumbs on the bottom of a casserole dish and some sauce. Now layer with
pasta, eggplant, and cheese and sauce, about 3 layers. Top off with some whole basil
leaves reserved from your initial basil stash. Bake 30 minutes at 350°.

wmn
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notes
1. enjoy?
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not exactly mashed potatoes revisited

We tried this one again from memory, hoping to improve the result with spontaneity. It worked,
partly because two different recipes merged into one due either to faulty neurons or inspired
creativity. Later the original not exactly mashed potatoes recipe mysteriously disappeared
leaving only this second iteration for the record and its original line in the table of contents. [It
was hiding under another recipe in our paper recipe archives.] We continued down the path of
adding extra veggies including our frequent favorite leeks that traditional mashed potato fans
would find disturbing before trying, but make the mashed potatoes interesting by themselves
without having to drown them in lots of fatty gravy or dead animal parts.

For the target dinner count of 6, our initial estimate of the red potato component proved to be
clearly inadequate, so we hastily did up some more regular potatoes to add quantity. Fortunately
time was not a problem or the result would have been. Lately we have been seeing a lot of the
trendy new potato Yukon Gold in the mags and on menus, but not where we shop. If you know
more about potatoes than us (easy), adapt.

ingredients

root tubers
about 10 small red potatoes
about 4 medium more traditional ones
1/2 Ib (80z) parsnips, peeled
sautéables
4 small leeks (or equivalent)
2 large garlic cloves, finely chopped or pressed
2 T olive oil
some white wine
enhancers
some milk, we use 1 percent
freshly ground black pepper
1/4 c freshly grated parmesan cheese
1/8 c bread crumbs
no stick cooking spray (olive oil)

instructions

preparation:

1. Wash the potatoes (your favorite type) and remove unsightly skin imperfections and stem
remnants. Cut into small cubes and bring to a boil just barely covered with salted water.
About 15 minutes.

2. Meanwhile, clean the leeks, chop off the greens and tip and slice finely, then chop. (or
food process.)

3. Chop up finely two garlic cloves and sauté with the leeks in some olive oil which will then
prove inadequate so throw in some white wine to finish. (More healthy?)
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execution:

1. Add some milk (this is a judgement call) and mash the potatoes partially, with electric
hand beaters for example.

Add the leek garlic mixture and freshly ground black pepper "to taste” and finish the job.
Then put in a casserole dish and sprinkle with breadcrumbs and then parmesan cheese.
Then lightly spray with olive oil veggie spray to moisten (can you tell we are not
professionals?) and then broil in the oven to brown the topping.

w N

notes

1. Watch carefully or the results may be unpleasant.

more mashed potatoes in the oven

We keep improvising this recipe, sometimes throwing in some carrots for color. Here is another
variation.

ingredients

tubers

4 large russet potatoes

2 average looking parsnips
sautéables

1 c onion, celery, leeks sautéd in olive oil
enhancers

1/3 ¢ yogurt

1/4 ¢ milk, maybe slightly less

2 T butter

1 clove garlic, pressed

salt to taste

pepper to taste

2 T parmesan, grated, on top

brief execution

1. Boil the potatoes together, with skins.

2. Then beat with electric beater and add remaining ingredients except for the parmesan
which goes on last.

3. Bake 30 minutes.

4. 1f not slightly crusted, broil briefly.

notes
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1. It seems like we do this differently every time we try it.

still more mashed potatoes in the oven

Somehow this continued to evolve and stabilize roughly to the following garlic leek turnip baked
mashed potatoes recipe.

ingredients

tubers
mixture of Yukon golds and small red potatoes or whatever
2 turnips
sautéables
1 large leek sautéed in olive oil
lots of pressed garlic to taste (10 cloves?)
enhancers
1/3 ¢ yogurt
2 T butter
salt to taste
pepper to taste
2 T parmesan, grated, on top

brief execution

1. Boil the potatoes together, with skins, after cleaning.

2. Then beat with electric beater and add remaining ingredients except for the parmesan
which goes on last.

3. Bake 30 minutes.

4. If not slightly crusted, broil briefly.

notes

1. All the ingredient quantities must be adjusted to taste and to the amount of potatoes used,
left unspecified above. One can optionally mix in some more parmigiano in the beating
stage.

mashed potatoes 2002

We had some leftover tsatsiki sauce from an in-law event, a rather stiff yogurt cucumber paste

like the consistency of labne, the drained yogurt. While cruising the local supermarket produce
section for interesting add-ins, a small broccoli head looked good for some veggie color, and a
jar of roasted red peppers seemed another likely candidate to go with the tsatsiki. It turned out

pretty tasty, although the extra salt from ms_ani may have been a decisive contributing factor.

Why are we so addicted to this mineral?
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ingredients

potatoes
6 medium red skinned potatoes
puree
1 small head of broccoli florets
1 skinned roasted sweet red pepper from a jar
1/3 c tsatsiki sauce (stiff) from a plastic container
2 large cloves garlic, pressed
2 T milk
a touch of cayenne red pepper
salt and pepper to taste
topping
several T breadcrumbs to thinly coat top
several T freshly grated parmigiano cheese to sprinkle over it
olive oil spray to dust the topping and coat the baking dish

Instructions

Prepare the potatoes, removing unsightly marks and protrusions, but leaving the skins.
Pressure cook the broccoli until dead, say 4 minutes at full steam.

Then puree everything but the potatoes in a blender.

Next boil the potatoes in the usual fashion. This time we pressure cooked them since the
pressure cooker was already to go. Without salt. Made up for by ani's spice adjustment
later. When done, drain.

5. Hand mash the potatoes and then mash in the pureed other stuff until smoothly
incorporated. Call in the spice expert to adjust the spices.

ealle NS S

notes

1. We actually had one Yukon gold potato in the mix. When the cut up potatoes began
looking more than adequate, the second Yukon was spared. Potato experts probably could
advise us on what potatoes are best for mashing. But we would probably not know the
difference anyway.

nemshptr.htm: 20-may-2002 [what, ME cook? © 1984 dr bob enterprises]
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risotto with radicchio and mushrooms

When you find yourself making a dish repeatedly, you get the idea that maybe it's worth writing
about. Of course we also find ourselves writing about many dishes that we don't repeat, but that's
besides the point. In fact the first version of this recipe we saw on a TV cooking show and after
trying it, definitely weren't thinking of repeating it, let alone write about it.

But thanks to a routine gynecological visit waiting room discovery, it got a second chance from a
food magazine article about hotel food on Ponza, our favorite Italian island not far from Rome
where the suppliers of our motor driven flat pasta machine have often shown us wonderful

Italian hospitality. (Eliminating our need for Ponza's hotels and their food.)

We improved this recipe by adding some ordinary looking fresh mushroom remnants lying
around the fridge. Too bad radicchio is so outrageously priced these days.

ingredients

what they use and our comments/additions
base
1 1/2 c finely chopped onion about 1 large onion, we like onion

1/2 stick=1/4c=1/81b bob said "Wait, cut down the butter!" but it was too late
=50g unsalted butter

1 Ib radicchio, sliced thin our head weighed in at 10 0z =5/8 Ib

1/2 - 1 ¢ fresh mushrooms, chopped, all we had at the time, could
be increased

rice/broth

2 c arborio rice so we only did 1 1/2 ¢ here to compensate for the reduced
radicchio

optional 1/2 ¢ white wine why not?

here

6 1/2 ¢ low salt chicken broth we use noMSG veggie broth, about 2 cubes or packets or 2
heaping teaspoons paste

finishing touch

1/2 c freshly grated parmesan
(plus some at table)

we always grind some fresh black pepper into our risotto

freshly grated nutmeg to taste who has real nutmeg on hand to grate? sprinkle it in from the
spice jar, pretend you know what you're doing

instructions

If you're already familiar with risotto, the ingredient list practically says it all. The instructions
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are standard.

1. Saute the onion in the butter (you can reduce here somewhat to lower fat content, maybe
partially substitute with olive oil) and then add the radicchio and cook for 10 to 15
minutes, stirring occasionally.

About halfway through this phase, add the faster cooking chopped mushrooms.

Meanwhile bring about 7 cups of water to boil in the teapot.

Next stir in the rice, coating well with the mixture. You may add a half cup white wine at

this point and evaporate it off (a few minutes).

5. Then add a cup or so of the boiling water, and the veggie cubes/packets/paste. As the
liquid reduces pour in a cup or so at a time. Stir occasionally. Total water phase is about
20 minutes.

6. Make sure the rice is fluid enough at termination. If not add a bit of boiling water. Then
stir in a half cup OR MORE of freshly grated parmesan and some freshly ground black
pepper.

7. Serve immediately with additional pepper and parmesan sprinkled/ground of top of each
portion.

Hown

notes

1. Make the full 2 cups of rice since this is great leftover.

2. By the way the hotel/restaurant is called Grand Hotel Chiaia di Luna after the nearby
beach of the same name, which we think means crescent moon (the shape of the beach) but
neither of our Italian dictionaries list the word "“chiaia” so it might be the local Ponzese
dialect. [Thank Gourmet Magazine, June 1994, p.144. We searched their online archives,
but this one "risotto with radicchio™ (no mushrooms) did not make it into cyberspace,
although a similar one of this name turned up in its companion magazine Bon Appetit May
1997.]
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portabello mushroom (and leek!) soup

Speaking of frequently repeated recipes, this one we never get tired of. Great intense flavor and
yet it's a snap to make. Perhaps the best discovery of our "year of the leek"”, in which we were
surprised by this previously unfamiliar veggie on our second anniversary Carribean dinner, after
which our new leek awareness led us to notice and try a number of satisfying recipes. This one
also introduced us to the portabello mushroom, which has been acquiring recognition as a trendy
Italian appetizer that we were able to try free in a food fair demonstration. Saving us the expense
of the trendy Italian restaurant from which it came.

ingredients

1/4 ¢ (= 1/2 stick = 1/8 Ib = 50 g) unsalted butter

5 leeks (white and pale green parts only), chopped (about 3 ¢, small leeks maybe)

1 medium onion, chopped

10 oz portabello mushrooms, chopped (about 4 generous cups, but we only used two 4 0z
prepackaged cut mushrooms)

1/4 c all purpose flour (but we often only have "better for bread"” flour lying around in wait
for our bread machine)

3 ¢ chicken stock or canned low-salt broth (we only use MSG-free veggie broth
cubes/paste)

4 T dry sherry (this forced us to go out and buy cooking sherry)

2 ¢ half and half

1/4 t cayenne pepper

ground white pepper to taste

instructions

1. Start with the veggie preparation. Cleaning and chopping the leeks, onion, mushrooms.
We peel the mushrooms but the brushing option is also allowed.
2. Then we get the hot water boiling in the teapot for the broth. 3 1/2 c to allow for some
evaporation and produce a little more soup.
Then melt the butter in a large (nonstick is better) pot over medium heat.
Add the leeks and onion and sauté about 10 minutes till tender. Add the mushrooms and
sauté 5 minutes. Reduce heat to low.
Add the flour and cook until the mixture thickens, stirring occasionally, about 3 minutes.
Gradually stir in the stock (boiling water, first adding the veggie broth cube/paste) and 2 T
of the sherry.
7. Bring to a boil while stirring, then reduce the heat again and simmer about 10 minutes
until thickened.
8. Stir in the half and half. Simmer about 10 minutes until slightly thickened. Then stir in the
cayenne pepper and season with white pepper and salt.
9. At this point you can stall for time if you're doing advance preparation. Cover and
refrigerate up to 4 hours ahead they say. We say leave yourself a half hour or so.
10. Finish off by stirring in the remaining 2 T sherry, bring to a simmer and serve. With
freshly ground black pepper.

Hw

o o
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notes

1. The white pepper is to avoid the appearance of dirt in your soup, which is what using
black pepper as a finisher doesn't do. Notice that black pepper is not in the official list of
ingredients. We just don't care.
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left over stir fry

This recipe is mainly inspirational, since the odds of having this combination of leftovers around
the kitchen ever again are practically zero. Of course, with the dr bob anything goes substitution
policy, that shouldn't stop anyone from using this recipe as a general guide.

The leftover whole beef piece shish-kebob had caused dr bob's sleeping stomach a little
consternation the night his brother-in-law made it. The dr is apparently a real red meat wimp
from years of preferring more politically correct nutrition. So chopping it up into small pieces
seemed the perfect way to ingest it as a leftover. The parsnips were slowly dying since the
alternative mashed potato recipe from which they were left over. The half red onion was a
Vidalia or other sweet onion substitute from the spring onion risotto. The zucchini we had gotten
for grilling with garlic olive oil on the grill (where else?) but already had some. The leftover
summer greens were in danger of expiring from lack of attention. The basil happened to be
growing in the kitchen (our first crop) but was rather sparse by this early fall date. Carrots and
shallots are always on hand, and lately celery too. The parsley was an offshoot of the Armenian-
Lebanese cookout, but a frequent presence as well.

ingredients

1)
3 T olive oil
1/2 leftover red onion
1 shallot

2)

2 small parsnips, chopped
1 carrot, chopped

3)
1 zucchini, chopped
2 small stalks celery, chopped
maybe 1/2 ¢ white wine, preferably leftover
4)
about a cup of leftover beef shish-kebob, diced into small pieces
1 small slice leftover cooked ham, diced into small cubes
5)
a handful of mixed summer greens, chopped
some fresh parsley, chopped
a couple of fresh basil leaves
6)
about 1 cup leftover spring onion risotto
freshly ground black pepper
Instructions

1. So first the onions and shallots get sautéed in the oil in a big frying pan. We used our
stainless steel one this time, bought incredibly cheap as a discontinued item in a home



94-08 left over stir fry Page 2 of 2

store chain that soon after discontinued itself.

Then add the parsnips and carrots, rather hard vegetables. Cook a while.

Then the celery and zucchini.

By this time a little wine helps out since the oil has been sucked into the veggies. Maybe a
second shot when that evaporates. Let 'em cook a while.

Then add the meat. Let it warm up.

Then throw in the basil, parsley, and chopped greens. Toss around a bit.

Presto! Serve with freshly ground black pepper. And some plain yogurt on the side.

Mo

No o

notes

1. We ate it all in one sitting. It was that good.
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another leftover dish (pasta)

Again this one is just for creative inspiration. Our new refrigerator, not even a year old, stopped
cooling and was down 6 days before the repair process ended. We lost a lot of food but managed
to save some in our recycling bin with convenience store ice and old rug pieces and blankets for
insulation. (After which we bought an insulated ice chest.) The frozen chicken breasts were
obviously not going to survive this treatment so we wanted to cook them the first night. Except
we had a few other frozen meats as well and weren't up to eating them all at one sitting and
living to tell about it. (Which brings up memories of the weekend in the mountains of Austria in
a barn apartment with Michelle and Uli for which each thought the other had shopped for the
vegagies so each brought only various red meats for the grill, and we had only that for every meal.
Never again.) The food truck business in-laws said don't worry, just boil the chicken and it will
keep even without refrigeration for a short time. [Remind me not to have their grilled chicken
sandwich next time | do free lunch at the truck.] In any case with limited refrigeration it survived
in its boiled form. And we survived the 6 days without a working refrigerator. A valuable
experience for reminding us how dependent we are on our modern conveniences.

The recipe ready chicken turned out to be great for adding to improvised recipes. Like this one.
But don't wait till your fridge breaks down to try it or some reasonable facsimile.

ingredients

1)
2 -3 Toliveoll
3 shallots, chopped finely
8 oz fresh white mushrooms, cleaned and sliced
2)
2 leftover boiled chicken breasts, chopped into small pieces
1/2 ¢ (approx) white wine
salt, to taste
freshly ground black pepper, to taste
3)
10z ~ 1T roasted sweet pepper spread (kopanisti)
1 4-0z jar sliced pimiento
1/4 ¢ white wine
a touch of cayenne red pepper
~ 1/2 t paprika
1/2 c leftover white rice
1/4 c leftover spinach sautéed in garlic
4)
1 Ib cavatelli

Instructions

1. Start the pasta water boiling and when ready, throw in the salt and pasta and cook al dente.
2. Meanwhile, sauté the shallots and mushrooms in the oil.
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Toss in the chicken pieces, cook a bit, then toss in the wine and evaporate.
Season with salt and pepper

Add in the rest of the ingredients and heat up.

Mix together with the cooked pasta and serve.

o gk w

notes

1. Parmigiano here? Experiment.

Iftovrd.htm: 6-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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spontaneous risotto

The dr bob supply cabinet ran out of the boring white rice leaving behind only at least 45 minute
cooking without prep time brown rice and it was home from work ready to eat time. Risotto
promises great flavor in the mouth in less than 30 minutes flat. A little prep time, a little sauté
period, under 20 minutes boiling, finishing touches, chow time.

Apparently we liked this leek, carrot, celery, and cheese improv or we would not have recorded
it.

ingredients

saute group
1 onion, chopped
4 garlic cloves, sliced lengthwise
1 leek, chopped
3 T butter
2 T olive oil
1 carrot, food processed into bits
2 celery stalks, food processed with the carrots
rice
2 c arborio rice
1 mushroom veggie broth cube, or the equivalent
5 or 6 cups of boiling water
finishers
3 T gorgonzola, chopped
3 T taleggio, chopped
2/3 c freshly grated romano cheese
freshly ground pepper to taste

instructions

Start the water boiling in a tea kettle to be ready to add a bit at a time to the rice.
Sauté the shallots, garlic and leak in the butter and olive oil.

Add the carrot and celery bits and sauté them a minute or so.

Stir in the arborio rice and cook a minute.

Then add in a cup of boiling water and the veggie broth cube or equivalent.

Stir and add 1/2 ¢ boiling water at a time for the 18 minute risotto cooking phase.
Finish by removing from the heat and mixing in the cheeses and black pepper.
Serve immediately.

ONog~wWNE

notes

1. Once the water starts boiling, turn down the heat to low for the water or you will evaporate
a large fraction before finishing. Like for all the other risotto recipes.
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scandinavian yellow pea soup

Swedish friends have heightened our awareness of Scandinavian cuisine. For example, those
weird celery roots you find in the supermarket that are clearly not roots of celery—that's a
typical Scandinavian ingredient. [Apparently this obvious root takes its name from its celery-like
taste.] We've used it once but this time took the easier celery route. Thanks to the increasing
popularity of IKEA, we didn't have to search for dried yellow peas, for the typical Scandinavian
soup of the same name, although later Fresh Fields moved in and made this ingredient readily
available. We had some on hand waiting for the day our woman's mag recipe could be put to the
test. We'd already tried the no-frills recipe from a Scandinavian cookbook—this one seemed
much more interesting with leeks, potatoes, rutabagas. A sure thing. Unfortunately we
overlooked the small detail of overnight soaking.

how to avoid thinking ahead with dried beans/peas

Instead of soaking dried beans/peas overnight in cold water covering them by several inches and
then draining the next day, you can be like us and do the pressure cooker alternative. Clean and
rinse the dried legumes and put 6 to 10 cups of water (2.5 gts) per 2 cups (about 1 Ib) legumes in
the pressure cooker. Cook at low heat 5 minutes. Then remove from heat, lose the pressure, drain
in a colander and rinse under hot tap water. We only realized this trick reading our pressure
cooking book while we were faking it with an improvised technique which sort of amounted to
the same thing, almost.

how to have a ham bone on hand

This recipe execution began with the free cooked smoked ham ani got from her company at
Christmas. We would have preferred a real bonus, but seeing as how we got the ham, and had the
ham, and now had the ham bone, we were ready for some kind of ham bone based soup like this
one. The real recipe actually calls for a ham hock or smoked pork shank (?), but it's good to be
flexible in the kitchen—the first step towards creativity.

how much?

By cross-referencing all our legume soup recipes, we learned that one pound of dried beans is
about 2 cups. Our digital scale was only doing metric readouts and not very well since the weight
seemed to fluctuate by plus or minus 10 percent, so this was useful information. It took us many
years to finally dispose of the scale. The typical corresponding amount of water is 10 cups,
which if you have one of those glass 4 cup equals 1 quart graduated kitchen liquid measuring
things (what are they called?), equals 2.5 quarts, though some recipes go low at 2 and others high
at 3. We did a 2.5 and added a cup at the end before serving to thin it up a bit.

how to save time

Use a pressure cooker. This is (was) the nineties. Who has time to wait hours for soup? An 8 gt
pressure cooker. A supercooker works better for interrupting the steam.
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what stuff to use:

ingredients

1)
1 1b or 2 c yellow peas, whole or split
1 Ib ham hocks or 1/2 ¢ finely chopped ham or 1 ham bone from a free ham
1 onion, finely chopped
1 T chopped fresh or 1 t dried thyme

10 c water
2)
2 ¢ diced potatoes
2 ¢ diced rutabaga (yellow turnip)
1 1/2 ¢ chopped leek
1T salt (?)
3)

1 cup hot water

freshly ground black pepper to taste
4) options

add some carrots

add more leeks

hold the rutabaga

instructions

Do the pressurized or the overnight presoak as explained above.

Then pressure cook the first set of ingredients for 30 minutes.

Depressurize and add the second set of ingredients. Pressure cook 10 minutes.
Depressurize and puree a few cups in a blender and return to the pot with about a cup of
hot water to thin it a bit. Add the freshly ground pepper.

5. Keep on warm 5 minutes to make sure it's hot enough to serve.

el N

notes

1. Watch out. During the second phase we had the heat too high without thinking since the
steam rocker maintains the correct pressure independent of the heat, but of course does not
control the direct heat transfer to the bottom of the pot. We burned the bottom layer a bit
and had to transfer the soup minus the burnt layer to a new pot. Not fatal. Be flexible.

2. This is similar to red lentil and rice soup.

scypeasp.htm: 7-jan-2002 [what, ME cook? © 1984 dr bob enterprises]
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puglia pasta and black beans

The evening before both turning twice the age at which one normally takes the GRE (Graduate
Record Exam) and retaking them in solidarity with ms_ani, dr bob faces a problem they have
been frequently avoiding in the past unpleasant test preparation month, namely cooking
something tasty and healthy at home instead of eating outside prepared food that although
sometimes tasty, was probably not very healthy as a regular thing.

Pasta with beans would satisfy the protein requirement that considerably more effort with some
frozen chicken breast would meet. Half a can of black beans were left over from a previous such
attempt with rice. To be matched with some great Puglia pasta, cicatelli, never heard of 'em
before, but looking like a longer twisted version of cavatelli and lovingly made by the Cara
Nonna (dear grandma) pasta factory and overpriced at the urban gourmet food store where the
shopping team spotted them.

ingredients

1 Ib cicatelli (or any cavatelli-like pasta)
2 T olive oil

1 large onion

1 red pepper

1 large carrot

2 stalks celery

2 cloves garlic, chopped

8 or so fresh plum tomatoes, chopped
10 leaves fresh basil, chopped

1 T dried chives

2 t hot paprika

salt

freshly ground pepper

1/2 or 1 can black beans

1/2 ¢ parmigiano

instructions

The experiment proceeded as follows. The new food processor recently acquired much later in
life than necessary got all the veggies. First the onion, red pepper, carrot, and celery all got
processed together. Meanwhile the pasta water got started. [And the pasta later dumped in at the
boiling stage with salt, who knows how much—we always just throw that in casually.] Saute'd
the first batch of veggies with the olive oil in an 8 quart nonstick pot. And threw in the chopped
garlic.

Meanwhile the tomatoes go into the food processor next and are roughly chopped. After about
10 minutes, maybe less, in go the tomatoes to join the saute party. Then the basil, chives and
spices, and the beans. Let it go for another 10 minutes. Finish by adjusting the salt and pepper,
mixing in the pasta and adding the parmigiano. Is this brain food or what?
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notes
1. Don't ask about the GRE's. These tests should be outlawed.
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mixed bag pasta sauce

Most of the early recipes that were thought good enough to record, but which did not have time
for some inspired little chatter about them, were mercilessly deleted in 2002. A few survived by

chance, who knows why. This one sounds fun.

ingredients

1 onion

4 garlic cloves, pressed

2 T olive oil

10 oz sliced white mushrooms
1 shaved carrot (or 1/2)

1/3 c sliced olives

5 or 6 plum tomatoes, chopped
salt and pepper to taste
cayenne red pepper to taste

red pepper flakes to taste

1/3 c light cream

2/3 ¢ grated romano cheese (we were out of parmigiano?)
1 Ib orrecchiette or farfalle or ...

instructions

ONog~WNE

Start the pasta water boiling and do the pasta.
Meanwhile, saute the onion and garlic in olive oil.
Add in the sliced mushrooms. Stir around a bit.
Then the carrot. Soften.

Then the olives, tomatoes, salt and peppers.

After say 10 minutes, add 1/3 c light cream.

Drain the al dente pasta and combine the sauce with the pasta and cheeses.

Serve.

notes

1.

No notes either.

mbpsts.htm: 27-may-2002 [what, ME cook? © 1984 dr bob enterprises]
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fettuccine con spinaci

Here is another story-less recipe, but it survived because it is a winning combination.

ingredients

2 Ib spinach, cooked and chopped

1 1/2 T butter, 1 T olive oil or 2 T olive oil

4 garlic cloves, pressed

8 0z veggie broth

1/2 ¢ milk + arrowroot (or light cream if fat is not an issue)
pepper and salt to taste

1 c freshly grated parmigiano

touch nutmeg

1 Ib fettuccini

Instructions

N =

Nookw

Boil pasta water and cook al dente.

Meanwhile, prepare the spinach and cook it down with just the water left on it from
rinsing. Chop.

Sauté the garlic in olive oil / butter until just softened.

Then stir in the veggie broth and dairy component, salt and pepper, nutmeg.

Drain the al dente pasta.

Combine the sauce, spinach and pasta, and the cheese of course.

Eat.

notes

1.

No notes again.
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turnip risotto

Turnips. I always see them sitting there in the supermarket. I read about them. And once in a
while I buy a few. But then they just sit there in the fridge. The problem is that they don't speak
to me. | must be turnip deaf.

So they were sitting in the fridge when ani called me across the continent for advice on what to
feed my fussy brother-in-law. [Correction: one of my fussy brothers-in-law.] She listed some of
the fridge tenants of the moment. Ah, those turnips. Risotto. They spoke to me. "Do me this
way." Red pepper for color. Zucchini for good measure. Yeah. Veggie vibes.

I got the leftovers after my flight home. Excellent. Why are there so many good ways to do
risotto?

ingredients

base

1 1/2 c arborio rice

2 T butter

1 onion, chopped

1/4 ¢ wine
veggies

1 zucchini, chopped

1/2 red pepper, chopped

1 turnip, chopped

1t (heaping) veggie broth stuff
finishers

1/2 ¢ parmigiano

pepper, freshly ground to taste

instructions

1. First chop all the veggies. Except for the onion, make 'em into little cubes, maybe 1/4 inch
on a side, though the red pepper won't have this depth. Or julienne 'em. No hard and fast
rules here.

2. Then sauté the onions in the butter. Then the red peppers a few minutes. Then the
zucchini, likewise.

3. Then dump in the rice. Mix and sauté 2 minutes, then add the wine and let evaporate.
Maybe 1 minute or two.

4. Then do the water treatment. An already boiling 4 or 5 cups of water in a teapot

contributes first a cup to the mixture. Then as it is absorbed, stir in another cup or part

thereof, depending on your patience. Repeat until you reach about 20 minutes of water
treatment. Check for al dente rice.

Mix in the parmigiano and pepper.

Serve immediately.

o o
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notes

1. We are now turnip convinced. We stick them in lots of places now, where they contribute
a decidedly noticeable positive flavor to the mix. Give them a shot. Listen to them. Then
eat them.
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vegetarian mushroom bacon stuffing

Vegetarian with bacon? We forgot to buy the bacon. Didn't miss it.

ingredients

sauteables
3 ¢ chopped celery
1 medium to large onion, chopped
1 large leek, chopped (maybe 3 cups?)
3 T olive oil
more plus spices
1 Ib white/portabello mushrooms, chopped
1 1/2 T dried sage leaves
2 tdried thyme
1tsalt
3/4 t ground black pepper
broth
2 1/2 c vegetable broth, heated (1 ¢ canned vegetarian, 1 1/2 ¢ from concentrate)
bread/finishers
8 0z whole wheat stuffing pieces
8 0z ordinary stuffing pieces
2 large eggs
1 1/2 t baking powder

instructions

1. Since there is no bacon fat to sauté the veggies, try the olive oil alternative. Soften those
celery bits (about 10 minutes).

2. Then add in the mushrooms and spices and continue another 10 minutes or so until they

are tender.

Mix this stuff into the bread cubes in a large pan.

Mix in the broth until evenly wetted down.

Beat the eggs and baking powder and stir them in well. Add some more broth if the

stuffing seems a bit dry.

6. Dump into a buttered/cooking sprayed/otherwise greased large rectangular pan and bake in
preheated oven about 1 hour until cooked through and golden brown on top.

ok w

notes

1. Apparently this comes from Bon Appetit November 1995. With some slight modifications
other than forgetting to bring home the bacon.[!]

2. Choose your baking pan wisely since there is a good chance the oven will already be a bit
crowded by the presence of a large turkey, and they have to spend quality time together in
there.
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musa dagh malanga soup

At various times culminating in World War I, the Armenians had some serious problems with
the Turks. The Turks say the same about the Armenians, but the bodies on the ground and in the
rivers were usually Armenian. One community Musa Dagh was lucky enough to have a nearby
coastal mountain with an easily defended access path that enabled them to hold out till a rescuing
French Navy ship arrived on the sea side. The French later resettled many of them in a little town
called Anjar in the Bekaa valley of Lebanon (not the town in Kansas, geographic center of the
continental United States), where they were able to continue making their widely unknown but
fabulous malanga chick pea soup, a Musa Dagh tradition that might otherwise have vanished
except for that mountain and some hardheaded Armenians. Some of whom, thanks to another
ugly Middle Eastern conflict, ended up as dr bob's inlaws in America (the United States of). So
that you too can now enjoy this wonderful dish. Provided you have some Puerto Ricans around.
They seem to be the only Americans who actually know what a malanga is and provide the food
distribution system with a target market demand.

What is a malanga?

A big hairy brown root vegetable with a white interior, used like a potato in Puerto Rican
cuisine, though resembling a coconut more than a tuber. And brought to upscale continental
Americans (Lebanon, KA, remember) by the 90's "Nuevo Latino" cuisine, news of which filtered
down to the dr bob cooking team in the food section of the local paper, complete with a poor
quality color photo of the super tuber. Apparently from what our local clan malanga forager says,
there are a number of imposter malangas to be found at the only local malanga supplier, so some
skill is required in the hunt.

The Arabic word is "elaas", while the Armenian word is "goulougas”. If you are lucky, enough
humans from one of these three ethnic groups live near you to make malangas appear somewhere
in your food distribution system. Usually in the winter season when this soup really hits the spot.

Isgouhi makes it happen for us.

ingredients

1)
1 c dried chick peas
1 Ib lamb shoulder or stew meat
1tsalt
1/8 t black pepper
1 bay leaf
water to cover

2)
2 Ib malangas
1 lemon, juice from
? t salt (to taste)
water to cover
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3)
1/2 - 1 c yogurt (thin - thick)
1 egg, beaten
2 T tomato paste
1 T sweet red pepper paste (optional)
2 c water
1/2 lemon, juice from
1/2 t salt
1/4 t black pepper
1/4 t red pepper
Instructions

1. Soak the dried chick peas overnight in water. When ready to make the soup, drain.

2. Bring the meat to a boil and then drain and rinse to eliminate the scum which forms.

3. Put the meat and chick peas in the pressure cooker with the group 1 spices and just cover
with water. Bring to a boil, remove the scum which forms on the surface, close and cook at
full steam 10 minutes. Allow to cool down until pressure releases and remove contents
temporarily to another pot.

4. Meanwhile peel the malangas and cut into roughly 1 inch by 1 inch by 1/2 inch irregular
chunks, rotating around the malanga twisting the knife as you cut into it to snap off pieces
one at a time.

5. Then cover with water, add juice of 1 lemon and some salt, and let sit.

6. Beat the yogurt and egg in a small bowl until very smooth [adding a well beaten egg to the
yogurt helps prevent it from separating when boiled], pour it into the pressure cooker and
add the remaining group 3 ingredients, mixing until smooth.

7. Add the drained malanga pieces and just enough water to cover the malanga.

8. Bring to a boil uncovered to prevent yogurt separation, then cover and cook 10 minutes at
full steam. Allow to cool down until pressure releases. Malanga should be firm and not
mushy.

9. Open the pressure cooker and add the meat and chick peas and heat 5 minutes uncovered.

10. Remove from heat and serve.
notes

1.

wmn

When the day finally came for Isgouhi to do the malanga soup class in our kitchen (you
never get it right until you do it yourself in your own environment), we had forgotten to
soak the chick peas overnite. In fact we didn't even have any on hand since we always kept
taking them to her kitchen for her to use. So we had to make a special early morning trip to
the market. Apparently only 7 hours of soaking are sufficient. And since the malanga bob
found [Philly 69th St Pathmark] was so big [a foot long but we forgot to weigh it: see the
super-tuber photo], the double recipe we made wouldn't fit back in the pressure cooker
simultaneously at the last step, so the final boil was done in our 12 gt pasta pot. Leftover
city.

More info about malangas, including photos, is available.

Reviewing the recipe later with the cook's other daughter led to more revisions, so we
decided to do a second class again in our own kitchen. Every time this recipe is executed,
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there are changes in procedure! Isgouhi used 2 pressure cookers to speed up things (this is
not one of the changes we mean), but we revised for the 1 pot approach. Maybe one day
this process will converge. Putting Mediterranean mom cooks into reproducible recipe
format is not an easy task.

ps (taro root!)

Looks like the joke is on us. The name "taro root" does not seem to be in use in the supermarkets
that market malangas to us, so barkev naturally thought that malanga was the word used here for
the "true malangas" that he recognized from the Middle East, but it later became clear from a
more diligent internet search that barkev's true malangas are really taro root, which is found and
used in all parts of the world [taro = taro root = dasheen = coco = cocoyam = eddo = Japanese
potato = baddo = elephant's ear = old cocoyam = sato-imo, according to The Cook'’s Thesaurus],
although unknown to the American public at large. But taro root doesn't make a nice alliteration
(repeated first letter words) or rhyme like the name of the soup that we have used for years, so
we'll just leave it be.

malangas.htm: 9-may-2003[what, ME cook? © 1984 dr bob enterprises]
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armenian chick pea tomato pasta soup

This is another Armenian soup often made by Isgouhi in the same class as the malanga one, but
without a hard to find key ingredient. I got her to dictate this recipe to me 3 different times over
the course of a few years, but each version had some variations. The following is a compromise.
There is a good reason why this is frequently served. Healthy and tasty. Sorry about the meat.

ingredients

1)

1 c dried chick peas (= 1/2 Ib dried) or 1 can wet peas
1-1 1/2 Ib lamb shoulder or stew meat (even beef)

2 bay leaves
2 tsalt
water to cover, plus some
2)
1 Ib baby shells, cavatelli (2 c?) precooked al dente
3)
2 T tomato paste (heaping = 30z)
2 lemons, juice from
6 cloves garlic, pressed
water to cover
1/2 t allspice
1/2 t black pepper
1/2 t Middle Eastern red pepper powder
1/2 t salt
4)
1-4T butter
6 cloves garlic, pressed
2 T dried mint
Instructions

™=

2L

Soak the dried chick peas overnight in water. When ready to make the soup, drain.

Bring the meat to a boil in an uncovered pressure cooker with 1t salt and 1 bay leaf, boil 5
min, and then drain and rinse to eliminate the scum which forms. Discard first bay leaf.
Add the chick peas, 1 t salt, and the second bay leaf to the meat in the pressure cooker and
just cover with water, plus a little bit. Bring to full steam and cook 15 minutes covered.
Mix the tomato paste with a little water in a saucepan and stir in the lemon juice and spices
and then pour into the pressure cooker.

Bring the soup to a boil uncovered and then add the pasta. Boil 5 minutes uncovered.
Meanwhile saute the butter, garlic, and mint separately until the garlic and butter is a light
golden brown color.

Add to soup and boil 5 minutes more. Remove from heat and serve.
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notes

1. This still needs some feedback from the chef.
2. lllustrations available.

armcpps.htm: 17-jan-200\5 [what, ME cook? © 1984 dr bob enterprises]
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french apple tart

ms_ani would like to go to France and spend some time there but that's not gonna happen
anytime soon. [Famous last words: an impossible to refuse airline deal sent us on a long weekend
direct flight to Paris one month later, but still, a few days is not what she had in mind.] She
would also like to start doing French cooking. Much easier. So we picked up a small French
bistro cookbook, every dish beautifully photographed. The French apple tart popped out at us.
Sweet pastry crust, vanilla bean pastry cream, thin sliced apples neatly arranged in a circular
pattern. Only two problems: no vanilla beans and no tart pan with removable bottom. The first
was solved at a local supermarket in the bottled spice section but WHOA! Over three bucks for a
couple long bean pods in a spice jar. As for the second we had no time to get to a cooking supply
for the affluent store so we improvised—we used a cheesecake springform pan. Not perfect but
good enough to fill in till the right pan came along, which it did soon after.

Of course American apple pie prejudice lowered dr bob's expectations for this French flattened
version, but let's face it—there must be some reason the average French restaurant can charge so
much for its product. This tart is actually good and not overwhelming like a superpacked
American pie, especially when you add the obligatory vanilla ice cream / frozen yogurt. dr bob
was looking for nonfat frozen yogurt but only found lowfat vanilla bean ice cream. Only 20%
calories from fat! And a great combination with the French tart of course.

Two steps precede the assembly / baking phase of this project, both of which may be done in
advance (like the day before): 1) pastry cream (cooled) and 2) sweet pastry dough.

ingredients

pastry cream (créme patissiere) [makes 2 cups, need only 1]
4 egg yolks
1/2 ¢ sugar
1/3 ¢ plus 1 T all purpose flour
2 ¢ milk
1/2 vanilla bean (pod), split in half lengthwise
sweet pastry crust (dough ball)
1/2 ¢ (4oz = 1 stick) plus 1 T unsalted butter, at room temperature, cut into pieces
1/2 ¢ confectioners' sugar, sifted
1egg
2 c all purpose flour
1/8 t baking powder
apple topping
3 - 5 Granny Smith apples (we only seem to use 2)
1T sugar
1 T cinnamon
2 T unsalted butter, melted

instructions
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pastry cream

Combine the egg yolks and sugar in a large bowl and whisk or beat until thoroughly combined.
Add the flour and stir until smooth. Set aside.

Combine the milk and vanilla bean in a large saucepan over high heat and bring to a boil. As
soon as it begins to boil, remove from the heat and remove the vanilla bean, scraping the seeds
directly into the milk with the tip of a small sharp knife.

Whisk half the hot milk into the egg mixture in the bowl and return the saucepan to high heat. As
soon as it begins to boil again, pour the bowl stuff into it, whisking constantly.

Stir over high heat with a wooden spoon until the mixture is smooth and then return to a boil and
boil while stirring for 2 more minutes.

Remove from the heat and press plastic wrap directly onto the surface of the hot cream to
prevent a skin from forming. Cool completely before using. Makes enough for 2 tarts. Make one,
wait a while, make another.

sweet pastry dough

This is not a health food product. If your butter is still frozen like ours (we keep it in the freezer),
you can paper thin cut it cross-wise (we use a super knife picked up at a home show, used to cut
steel hammers for effect in the demo) and combine with the sugar using a manual pastry blender.
If soft, then beat with an electric mixer on low speed until smooth, about 3 minutes.

Then add the egg and beat until creamy.

Using a rubber spatula, fold in the flour and baking power just minimally and then beat on low
until the dough is evenly mixed and clings together, about 2 or 3 minutes.

Shape the dough into a flattened oval, wrap in plastic wrap and refrigerate for at least 2 hours (up
to 2 weeks). Bring to room temperature (allow an hour here too) before using.

sweet pastry crust: ball to pan

As previously noted in our early days (bavarian apple torte), these sweet pastry crusts are not
user friendly. A floured pastry cloth is indispensible here to keep your beautifully rolled out crust
from self destructing when transferring to the tart pan (even worse with the high sides of a
cheesecake pan!)

Once you've rolled it out to the approximate diameter needed for the 10 inch (25cm) pan plus
sides, very carefully loosely roll up the pastry from the pastry cloth to your floured cloth covered
rolling pin and then unroll on the pan. Or if you have the magic pan, you can put the flat bottom
on the rolled out dough and overturn and place in the sidewall support structure.

Any side breakage can be repaired by hand by just pressing overrun pieces into gaps. Trim the
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extra dough even with the top of the sidewalls of the magic pan if you've got one and refrigerate.

apple prep
Preheat oven to 375°.

Core and peel the apples, then slice lengthwise very thin. Mix with the sugar and cinnamon.

tart assembly and completion

Get the crust out of the fridge and spread the cooled pastry cream evenly over the bottom (about
1/8 in deep). Then arrange the apple slices on top in concentric circles and brush with the melted
butter.

Bake about 50 minutes until golden brown and slightly caramelized (the sugar).

Serve warm or at room temperature.

notes

1. There is always more dough than you need after rolling out any tart or pie crust(s). This
recipe leaves enough dough for another sizable tartlet that can be used to experiment with
new coverings. Gather it back together into a ball and roll it out again. This can be dropped
in the middle of a glass pie plate, and the edges can be convinced to form some kind of
crude edging. Whatever compromise you can work out with the excess dough is
acceptable, since the alternative is more Western society waste. Let your imagination
direct the effort here. The pastry cream recipe is also generous, so as long as you don't go
overboard in piling it on (remember how rich it is), you'll have enough extra for the tartlet.

2. For example, crumb up a scant tablespoon or so of walnut crumbs in the blender and
sprinkle over the pastry cram layer. Scatter on some of those pine nuts that you never
know what to do with. Gently place small triangular cross cut pieces of the thinly sliced
apple between the pine nuts. Shake a touch of cinnamon and sugar over it. Paint on what
melted butter remains from the big tart. Maybe sprinkle on a bit more of the walnut
crumbs.

3. Be careful to watch the tartlet during baking since its exposed edge crust will brown much
faster than its protected big tart companion. We didn't watch, but it wasn't a disaster. Next
time will be perfect.

4. [lllustration available.

frapltrt.htm: 6-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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veggie bowties I: the joy of food processing

For years we did without. [Perhaps because we had not yet bought a house, and after we did,
because we had.] Somehow buying the big name food processor outright seemed an
extravagance. And any other one would never satisfy our amateur cooking ambitions, the typical
ad campaign brainwashed consumers that we are. So we waited. Until the temptation came
within reach—a seemingly pretty good sale price for the slightly reduced power version of the
classic model—and we grabbed it. Happy little food processors we became. Except that our
laziness prevented us from fully exploiting the processor potential. The two extra full disk
cutting options. One with the big "extremely sharp blade™ warning sticker still stuck on the
shining metal. Until a dr bob mom visit, during which the question came up about using the
slicer blade. The sticker came off. Some potatoes got sliced. Wow.

So back to the topic at hand. Veggie pasta sauces are a snap with the food processor. Just mine
the refrigerator for its veggie deposits in the lower drawers. Assortments are good for this. First
the onion, then the secondary items. Not quite like opening a jar, but jars just don't cut it, usually.

ingredients

pasta
1 Ib bowtie pasta (farfalle)
veggie process group
1 celery stalk
1 carrot
1 turnip
2 green onions
1 large garlic clove
sauté starters
2 T olive oil
1 onion, chopped
1 red pepper, chopped
sauté intermediaries
2 small zucchini, sliced crossways
8 0z white mushrooms, chopped
finishers
1/2 ¢ veggie broth (1 t veggie concentrate plus water)
salt to taste
pepper to taste
1/2 t paprika
2 T fresh parsley, chopped

instructions

1. Start the pasta water boiling and when ready throw in the bowtie pasta and cook al dente.
Meanwhile:
2. Food process the food process group together, after cleaning, peeling, whatever seems
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appropriate.

Sauté the onion and red pepper in olive oil.

When a bit softened, throw in the food processed group and combine.

Add in the zucchini and mushrooms.

When softened, add in the veggie broth and let simmer on low heat for a while until the
liquid reduces a bit.

Add in the finishers.

Combine with the pasta. Serve with freshly grated parmigiano and black pepper.

ok w

o N

notes

1. We were on a roll so we tried a variation (next recipe).

vegbowl.htm: 6-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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veggie bowties Il: farfalle alla caponata
(more joy)

Our only record of this is a printout of a February email to an Italian mom friend, casually
informing her that no Caribbean vacation was in the works (spring break was coming up) but
instead our first European long weekend vacation, in Stockholm. It all started at the table eating
nadereh's homecooked Iranian food when ani mentioned this SAS really low season promotional
weekend package to Stockholm, a city dr bob knew well from professional collaboration with dr
kjell and dr claes. She'd spotted it in the Sunday paper. Of course initially bob had said
something like "What, are you crazy?" though more diplomatically put at the time, but when
Cyrus said, "Why not?", bob thought, yeah, why not? Early childhood training to reject offers of
good stuff with a polite no thank you cracked. Maybe it wasn't so crazy after all. Ani is an
American industry wage slave, with 3 weeks max vacation per year, so we don't have the time
for long fun vacations, what with the mandatory Italian summer visits and occasional Lebanon
trips. So we went. And ani met kjell and claes's families on a bright sunny snow and ice weekend
in the city and surroundings. A quick mix of big city excitement, friendship and family, beautiful
urban and country scenery, walking on the frozen lakes and city not-a-river but looks-like-one
water body, window shopping, European otherness, a visit to the Nobel dinner castle. Memories.

Later followed by Paris, where we ran into more ani relatives (by chance being visited by ani's
brother's childhood friend from Anjar then living in Texas) whose Armenian-Lebanese home
cooking surpassed everything French we'd found except possibly lunch at Fauchon,
recommended by another Iranian couple who'd already done the city. And then Munich, where
bob had spent 9 months after his year in Italy, visiting piero and accidentally catching Luigi, an
old Rome connection /roomate from bob's HS CFA days. Having friends and relatives scattered
around the globe definitely has its advantages.

ingredients

pasta
1 Ib bowtie pasta (farfalle)
veggie process group
1 celery stalk
1 red pepper
2 green onions
saute starters
2 T olive oil
1 onion, chopped
sauté intermediaries
1 eggplant (big), peeled and cubed
1/2 ¢ black olives, chopped
2 t green jalaperio pepper, chopped
finishers
1 280z (big) can pomodori pelati (peeled plum tomatoes)
salt to taste
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pepper to taste

instructions

1. Start the pasta water boiling and when ready throw in the bowtie pasta and cook al dente.
Meanwhile:

Food process the food process group together, after cleaning.

Sauté the onion and red pepper in olive oil.

When a bit softened, throw in the food processed group and continue sautéing.

Add in the eggplant and continue sautéing.

After cooking a bit, add in the pelati and cook about 15 minutes on low to medium heat.
Then season with salt and pepper.

Combine half the sauce with the pasta, freeze the other half with a dated post-it to use at a
later date (we usually forget what goes in the freezer).

9. We served this with freshly grated pecorino Romano.

ONOUEWN

notes

1. Remember, never overwhelm pasta with too much sauce.

2. The e-mail noted that this was great for lunch the next day. Microwaved in Rubbermaid.

3. It must have been rita. The Italian mom friend. She never commented on our
improvisation. How should we interpret that?

vegbow2.htm: 6-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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pork chops with portabello mushrooms and
roasted peppers

We always keep some frozen meat in the freezer. Generally it is consumed not with advanced
planning but with sudden need—requiring a microwave quick thaw and improvised preparation.
This recipe is a slight variation of the cook's mom's Armenian meat treatment ("cow in red wine
sauce™). Pretty tasty, assuming it's okay to admit liking stuff that once had a face. Served with
Armenian rice with almonds. The cook had some wine. And fell asleep in front of the TV. A
Friday night collapse. Meanwhile the bob channel surfed onto Xena, warrior princess
uninterrupted until. The mother-in-law calls to announce the Miss USA pageant that we are
missing. bob makes the big sacrifice.

ingredients

4 pork chops

2 T olive oil

2 cloves garlic, sliced

4 small portabello mushrooms, chopped

1/2 ¢ red wine

2 t tomato paste

1/2 ¢ water

4 0z roasted peppers, about 4 pieces from a jar
salt and pepper to taste

instructions

Brown the pork chops in the olive oil in a pressure cooker and set them aside.
Add garlic and sauté without browning.

Add mushrooms, sauté a bit and then add the wine and evaporate it.

Then put back the pork chops and add the roasted peppers.

Dissolve the tomato paste in the water and add.

Check the seasoning and then pressure cook about 15 minutes over medium heat.
Release pressure and serve.

Nogas~wn PR

notes

1. Ani, maybe you should check this version over?

prcchps.htm: 25-jan-2000 [what, ME cook? © 1984 dr bob enterprises]
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produce bread: bananas, pumpkins,
zucchini?

It's not bread. It's not cake. Just what is it?

When dr bob was young, cakes were Betty Crocker or Duncan Hines from a box. Mom made
‘'em. The bob made 'em. They never had produce in them. Lots of sugar and high fat icing. Bread
was white, full of air, and easily returned to the dough ball state by imaginative kid hands. Not to
mention often found in the company of peanut butter and jelly or bologna and cheese.
Fortunately at some point in life, things changed. bob evolved into a higher plane of cake
consumption.

And then things changed again. With a warning shot across the bow from the updated food
pyramid. These produce breads we stumbled upon by chance are less damaging than the
traditional versions and seem to be better off for it.

The first was a random save from our massive recipe harvest of years of multiple women's
magazines sold to ms_ani in a telephone marketing package deal, who finds it hard to say no on
the phone. The second came in a checkout counter impulse buy and got its first trial thanks to a
pumpkin pack can grabbed for a Thanksgiving day cheesecake never made. Oops, not! It was
from our next stage in life food magazine Cooking Light, which we now seem to use more than
Bon Appetit, though both continue to roll in the door month after month and stack up in our
cooking library with lots of post-its marking interesting recipes that rarely get a trial run.

Quite by accident a partial categorization of these cake-breads came from a bob’'s mom's visit.
"Quick breads", she said. Sure enough there is a short explanation in the Joy of Cooking, even a
section heading in Betty Crocker (but no hint there of what distinguishes a quick bread from a
cake). Regular breads rely on yeast to rise, while quick breads just use baking powder (which
Laurel's kitchen tells us destroys the B vitamin and thiamin) and perhaps baking soda—quick
since no waiting around for rising time is involved—just pop 'em in the oven. Comparing cakes
and quick bread recipes shows one obvious difference—cakes have more flour, sugar, and eggs
per unit fat content. Could our cooking library be too specialized that we don't have other sources
of info on this topic? Do we need more general cooking tomes? Can we e-mail one of those TV
chef's?

notes

1. Produce. As in fresh produce. Which refers to fruits and vegetables. Maybe this is an
Americanism. If you think about the word a while, you wonder what it has to do with
fruits and vegetables. Must not be in many non-native English speakers' vocabulary.

dried cherry banana bread

ingredients
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dry group

2 c all purpose flour
1/2 ¢ whole wheat flour
1/3 ¢ cornmeal

1tsalt

1 t baking powder

wet group

2 ¢ mashed ripe bananas (about 4), food processor does the job
2 large eggs, lightly beaten

1/3 ¢ buttermilk

2 T butter, melted

2 T vegetable oil

1/2 ¢ sugar

1/2 t allspice

1/4 t cardamom

1/4 t cinnamon

1/8 t cloves

addins

1/2 cup dried cherries

instructions

agrwnpE

~No

Preheat oven to 350° F.

Grease and flour a 9x5 inch loaf pan.

Soak cherries in 1 ¢ boiling water 5 minutes, then drain.

Combine the dry group in a large bowl.

Combine the wet group in a medium bowl (we food process the bananas), then stir into the
dry group bow! until just moistened.

Stir in the cherries.

Pour into the loaf pan and bake 60 to 70 minutes, until a toothpick inserted into the center
comes out clean.

Cool in the pan on a rack 10 minutes, then remove from the pan and cool completely.

notes

1.

2.

If you cut into 18 1/2 inch slices, each slice gets you:

Cal 165, Total fat 4g, Sat fat 1g, Chol 28mg, Sod 177mg, Carbs 30mg, Prot 3g.

Options. Hitting a supermarket for supplies in a winter snowstorm, some produce items
impersonating 3 ripe peaches talked their way into the shopping basket. Although they
turned out to be deceptively not what they appeared to be, they made a great alternative
dried cherry replacement here. Peeled, pitted and sliced up like apples headed for a pie, we
also used brown sugar in the wet group and since we ran out of cornmeal while emptying
the box, we substituted about half with semolina (seemed like our only alternative) and
added 2/3 c plain nonfat yogurt to ensure some degree of moistness. Not bad.

We made this over and over again until the next version muscled its way into our favorite
spot.
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another banana bread

This was the March 97 cover recipe for Cooking Light with the hook "our most apeeling banana
bread” (p. 110). It is less dense and comes with the name Jamaican banana bread never explained
in the accompanying article "bananas reveal their dark side" by the author abby duchin dinces
(all lower case like dr bob). The recipe includes a shredded coconut topping we made once (in
spite of bob's skepticism towards shredded coconut) but the extra effort did not seem to deliver
enough extra payoff so we never bothered again. Leaving a bag of partially used shredded
coconut in our fridge until the next century and then some. We like this a lot too.

ingredients

creamed mixture
2 T stick margarine (butter!), softened
2 T tub light cream cheese, softened
1 c sugar
1 large egg
flour mixture
2 c all-purpose flour
2 t baking powder
1/2 t baking soda
1/8 t salt
banana mixture
1 c ripe banana, mashed (food process it!)
1/2 ¢ skim milk
2 T dark rum or 1/4 t imitation rum extract
1/2 t grated lime rind
2 t lime juice
1 t vanilla extract
addins
1/4 ¢ chopped pecans, roasted
1/4 c flaked sweetened coconut
topping
1/4 ¢ packed brown sugar
2 t margarine (butter!)
2 t lime juice
2 tdark rum or 1/8 t imitation rum extract
topping addins
2 T chopped pecans, roasted
2 T flaked sweetened coconut

Instructions

1. Preheat oven to 375° F. Coat an 8x4 inch loaf pan with cooking spray and set aside.
2. Creamed mixture group: In a large bowl, beat together the margarine (butter!) and cream
cheese at medium speed, then add the sugar, beating well, then the egg, beating well again.
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Flour mixture group: Combine all this stuff and mix well.

Banana mixture group: Combine all this stuff and mix well. You can just throw it all in the
food processor like we do.

5. Alternately add first the flour mixture and then the banana mixture a bit at a time, mixing
well each time, ending with the flour mixture.

Stir in the pecans and coconut.

Pour batter into the pan and bake for 60 minutes.

Let cool in pan 10 minutes, then remove and cool slightly on a wire rack.

If you decide to prepare the topping, combine the topping stuff in a saucepan and bring to
a simmer, then cook 1 minute stirring constantly and remove from the heat.

10. Stir in the topping addins and spoon the result over the loaf.

Hw

© 00N

notes

1. 16 servings (1/2 inch slices) leads to the following single serving info:
Cal 187 (26% from fat), Fat 5.4g (sat 1.5g, mono 2.3g, poly 1.2g), Prot 2.9g, Carb 32.2g,
Fiber 1.1g, Chol 15mg, Iron 1mg, Sod 105mg, Calc 55mg. Of course this discounts any
rich icecream/frozen yogurt you might be tempted to serve it with.

banana-walnut-oatmeal bread

As the new century unfolds, health concerns multiply and bob turns to daily oatmeal intake as
one measure in fighting cholesterol. 2004 brings another Cooking Light recipe for banana bread,
to which bob could not resist adding the miracle food "walnuts", often found in the company of
banana bread anyway. Ani found the recipe and made the first move, with some health upgrades
in the flour and sugar ingredients suggested by bob together with the nuts. Then we made it
repeatedly several times in succession. We were suitably impressed.

ingredients

dry stuff
1 1/2 c all-purpose flour (upgrade: 1 ¢ white whole wheat flour plus 1/2 c all-purpose
flour)
3/4 ¢ sugar (upgrade: use unrefined cane sugar called turbinado or "Sugar in the Raw")
1 1/2 t baking powder
1/4 t baking soda
1/4 t salt
3/4 ¢ regular oats (we just used oatmeal).
wet stuff
1 ¢ mashed ripe banana (about 2 large)
1/3 ¢ buttermilk (= 1/3 ¢ powdered buttermilk in the dry stuff, 1/3 ¢ water in the wet stuff)
1/4 c vegetable oil
1 t vanilla extract
2 large eggs, lightly beaten.

instructions
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Hownrn

This is really easy. Sift the flour and baking powder and soda and salt into a large bowl,
then mix in the sugar and oats. That was all the dry stuff.

Then put all the wet stuff in a food processor and process.

Combine the dry and wet stuff together and pour into a loaf pan sprayed with veggie spray.
Bake at 350° for about 55 minutes in a preheated over until a wooden tooth pick comes out
clean when inserted in the center.

Cool 15 minutes in the pan on a wire rack, then invert and remove from pan and cool
completely.

notes

1. Cooking Light, September 2004, p. 164: (reader recipes) "A new classic", recipe by Kay

wmn

Rothschild for banana-oatmeal loaf. We simplified the instructions. So easy that we do it
over and over.

Now that we have a digital camera, we have an illustration.

Nutrition info for the original recipe (no nuts): 1/12 loaf = serving slice: Calories 192
(28% from fat); Fat 6 g (sat. 1.1g, mono 1.5g, poly 2.99); Protein 3.8g; Carb 31.4g; Fiber
1.3g; Chol 38mg; Iron 1.2mg; Sodium 154mg; Calc 52mg.

pumpkin bread

Still to do.

ingredients

instructions

1.

notes

1.

zucchini bread

Still to do.

ingredients
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instructions

1.

notes

1. Hmm. We don't seem to be finding the right pumpkin or zucchini bread recipes for these
slots.

prodbrd.htm: 8-sep-2004 [what, ME cook? © 1984 dr bob enterprises]
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no way creme d'artichauts (cream of
artichoke soup)

Another family dinner. Fussy male in-laws on the guest list. What to make. Why not start with
an irresistible cream soup? Beautifully photographed in the newly acquired French cookbook.
Yes. Artichokes have a certain class about them. But what's this Armagnac they call for?
Substitutable by cognac or any good quality dry brandy?

Off to the state store we go in search of a cooperative clerk to broaden our knowledge of
unfamiliar hard liquor. Finally we locate the target item. Whoa! Catch that price tag. What is this
stuff? The Pennsylvania Liquor Control Board employee chokes at the inquiry. No idea. No
alcohol encyclopedia. No CD-ROM to consult. No interest in satisfying the customer. Hey, we're
just cooking with the stuff. We grabbed the cheap brandy on the bottom shelf.

The artichokes we popped out of a can. Broke in the food processor slicing blade on the potatoes.
Food processed the rest normally. Cut down the killer cream. Toasted the hazelnuts. Puréed with
the Euro-hand-blender-what-a-toy way easier than the Vitamix super blender routine. Dinner is
served. Pass the bowls. Finally the moment of truth. The king of fuss and his junior assistant.
Just a taste we timidly suggest. Met immediately with blocking hand motions and matching who
are you kidding facial expressions from the king. Wrong color soup. Or something.

This soup is super. You don't need fresh artichokes. No Euro hand blender or super blender or
food processor required. The French can do it by hand. Maybe we could too.

ingredients

base
1/3 c olive oil
1 white onion
3 celery stalks
stock
1 14 oz can artichoke hearts
1 large potato, peeled
4 ¢ vegetable broth
flavor upgrade
1/3 ¢ hazelnuts
2 t salt (or to taste)
1 t white pepper
3/4 ¢ heavy cream
3/4 ¢ evaporated milk
1/2 ¢ Armagnac, cognac, or dry brandy

instructions

1. Sauté the coarsely chopped onion and celery until golden brown (8-10 min) in olive oil.
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2. Add drained artichokes, coarsely chopped potato, vegetable broth and bring to a boil.
Reduce heat to medium, cover and simmer until thickened slightly (about 45 min).

3. Meanwhile, toast and skin hazelnuts: spread in a single layer on a baking sheet and toast 5
minutes in a preheated 400° F oven, then rub the nuts against each other in a kitchen towel
to remove as much of the skins as possible. Cool and chop coarsely.

4. Puree the soup with a hand blender or in batches in a regular blender. Add the remaining
ingredients and bring to a simmer over medium heat.

5. Sprinkle some chopped hazelnuts over each serving.

notes

1. The 3/4-3/4 mix of heavy cream and evaporated milk was a compromise with health
considerations. 1-0 or 0-1 ratios or any 1 1/2 total cup combination is acceptable
depending on your whim. We used nonfat evaporated milk.

2. For the broth we use a vegetable broth paste, about a heaping tablespoon for the 4 cups.

3. White pepper is only so the soup doesn't look dirty. Black pepper is fine if you don't have

the white.

4. Shouldn't there be some clever endnote?

postscript

Years later we learned through our only friends in Yerevan that Armenia has a long tradition of
making cognac/brandy (although the French don't seem to like use of the word cognac for
foreign production), and one version of Armenian cognac/brandy is called Ani, a few bottles of
which have been hand transferred to us in Europe by Vahe, with the original Russian Cyrillic
lettering on the label, through which one can still decipher the name Ani. Cognac is a very
particular and usually superior form of brandy and judging by the price tag of what we see in our
State Stores, Armagnac, a similar style brandy, is even more particular. For the record, Cognac is
a town in France, and if your cognac is not produced from nearby grapes, an army of French
lawyers will be on your case. With the dissolution of the Soviet Union and resulting economic
distress mixed with corruption in Armenia, the French simply bought out their Armenian
""cognac™ competition, according to our Ani supplier, making sure its labels read "brandy"
instead. If not entirely true, it still makes a good story.

nowayart.htm: 10-aug-2005 [what, ME cook? © 1984 dr bob enterprises]
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hot asparagus and red potato salad revisited
as a pasta sauce

Yes, we like pasta. But we have to admit that a large factor behind it so often is its flexibility.
Fridge/pantry-excavation pasta sauces don't require advance planning. This time the star player
was a nice bunch of asparagus. Risotto would have been a good move but we'd done that the
night before. Soup would have been another, but under after-work primal-feeding-urge
influences, soup seemed like a long term goal.

Happy memories off the hot asparagus and red potato salad suggested a spontaneous conversion.
Well, not entirely spontaneous—we did stop along the road home for some red potatoes—but not
even a block out of our way. The cannelloni were volunteered as a stand-in for the missing
meat/fish item. Another vegetarian by default night.

ingredients

1)
5 small red potatoes
1 Ib thin asparagus
2)
2 T olive oil
1 leek, finely chopped
4 garlic cloves, pressed
3)
2 small zucchini, chopped small
2 small yellow squash, chopped small
4)
2 t balsamic vinegar
2 t Dijon mustard
1/2 c reserved asparagus water
1 190z can (540g) cannelloni
5)
1/2 c light cream
1tsalt
freshly ground black pepper to taste
1/2 ¢ parmigiano
6)
1 Ib farfalle (butterfly pasta)

instructions

1. So bob took the lead here with the creative development. The potatoes were started boiling
after cleaning and chopping to half inch cube equivalent chunks and the asparagus were
cleaned and mounted in their vertical pot, both for about a 10 minute boiling run, while the
pasta water was started.
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Pressing the garlic in the olive oil and throwing in the chopped leek started the sauté
phase,

followed by the kitchen helpers chopped squash add-in, previously prepared. Softening the
squash about 5 minutes without burning it,

a few shakes of vinegar and the mustard join forces and then some of the asparagus water
to loosen things up again.

Meanwhile the asparagus is done and requires chopping into 5/8 inch pieces (no rulers
needed) reserving the tips for the final assembly.

Incorporate the drained potatoes, the asparagus pieces, some more asparagus water, the
cannelloni, and continue heating.

Near the pasta al dente drain time, add the cream and salt and pepper.

Finally add the drained pasta, the reserved asparagus tips, the cheese, and mix it up well.

notes

1.

Then the moment of truth. These experiments, although always ingestible, don't always
beg to be immortalized in print. And was that a few too many shakes of the balsamic
vinegar? Drum role. The first bite goes down. YES! A big success. But those folks who
only buy the tomato-based ready-to-eat-just-heat sauces in a jar—they'll never understand.
We had to add the word "only" since we're occasionally guilty of picking up jars too. But
to their defense, quality has improved drastically in some of the new offerings inspired by
an elevated interest in more authentic Italian food products than the market used to offer.
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cheesecake al limoncello

Italians love cheesecake, like Americans love tiramisu. The difference is that they don't adopt
foreign dishes like we do. So whenever the dr bob cooking team is persuaded to do a cheesecake
in Italy, it is a big success, but not one which inspires imitation by the locals.

Limoncello is a lemon ("limone™) ligueur made in the Italian islands of Capri, Ischia, and Ponza
scattered from Naples towards Rome and no doubt in many other places there as well, given that
Italy is blessed with both an abundance of lemons and a well known priority for alcohol in its
liquid consumable traditions. The team acquired a bottle in Capri years ago with baking in mind,
but it never found its way out of the refrigerator where it is always ready to be served in its
mandatory chilled state, should we ever remember that it can also be imbibed directly without
prior insertion into some labor intensive dessert.

A trip to Naples with a follow-up visit to Ponza reminded us of its potential baking possibilities.
Limoncello seemed to be enjoying a wave of popularity in Italy at the time, so when on very
short notice a cheesecake was requested, it seemed like a logical choice for a new experiment in
the killer dessert department, without having to fuss with actual fresh fruit, obvious choices for
which were not readily available. With the amount of cream cheese that materialized in the
original Naples improvisation, only a low profile cake was possible. Encouraged by the success
of the simple no-frills version, a standard sized normal height three layer version was planned for
a big 39-at-one-table-43rd-birthday-party-seafood-based-antipasto-and-pasta- blowout
extravaganza on Ponza, with desserts contributed by some of the guests, among which was the dr
bob team entry. Finding ourselves somewhat embarrassed by the wave of compliments for our
creation, somehow miraculously divided up among most of the guests, we downed a second
piece of the mascarpone cream cake (generously cut larger than the first!) to show our
enthusiasm for the closest competitor. We survived.

Of course this recipe was inspired by the legendary Mother Wonderful hazelnut cheesecake, but
since the local copy of the complete "What, ME Cook?" book was not kept in a prominent and
immediately accessible location ("'somewhere in the house, but | don't know where," loosely
translated from the Italian), we had to go with an extrapolation from the three singles "No
Excuses Left Cheesecake,” "Simple Soft Touch Cheesecake,” and "bob's Converted Lindy's
Strawberry Cheesecake" all stashed together in one of the host's few cookbooks, having been
obtained by letter in the early days before aggressive book distribution of the entire edition by dr
bob vanity press. Naturally never used.

In the expanded version on Ponza, the vague memory of mixing plain yogurt and Fiorello (a
mascarpone-creme-frais-like Italian product, see "Cheesecake Supplement for English Speaking
Italians™) to produce a sour cream substitute for the topping was confronted with the hard reality
of availability with only fruit flavored yogurt, so mascarpone, the magic ingredient of tiramisu,
took its place.

The cake was actually baked in plug-in-the-wall electric oven just big enough to fit the 22.5cm
(9.5in) springform pan borrowed from Annamaria and equipped with a temperature setting,
unlike most Italian ovens. We started out a bit high to get going and saved the cake just in time
from getting too browned by turning it down to 180° C (about 350° F). Thinking that by using the
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electric coils both above and below for more uniform heat distribution turned out to be a
miscalculation, since the pseudo-sour-cream layer ended up getting broiled, but in spite of its
somewhat golden brown highlights, the taste was not affected, as testified to by the army of
guests who wiped it out.

ingredients

versione bassa  versione alta US version
(Napoli) (Ponza)
crust
759 125¢g burro fuso 1/4¢c=202=4T=1/2
stick melted butter
100g 150g Mulino Bianco Grancereale 1 c graham cracker
crumbs
509 509 Saiwa Lingue di Gatto 1/2 ¢ vanilla wafers or
oppure Parmalat Nussli hazelnut cookies
O0Cu 2Cu zucchero 2 T sugar
batter
4509 800g Philadelphia (formaggio 4 80z cream cheese
fresco)
1509 300g zucchero (1.5 tazze) 1 1/2 c sugar
2Cu 4 Cu farina 4T flour
1/4 cu 1/4 cu sale fine 1/4 t salt
1/2 cu 1/2 cu buccia di limone 1/2 T lemon zest
3 4 uova 4 eggs
1Cu 8 Cu limoncello 1/2 ¢ limoncello
topping
150g Fiorello (latticino cremoso) 2 ¢ sour cream
2509 mascarpone
3Cu zucchero (normale o a velo) 1/4 ¢ sugar
1cu limoncello 1t limoncello
a piacere spolverata di

zucchero a velo
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units
Cu = cucchaio = T (tablespoon)
cu= cucchiaino =t (teaspoon)
¢ = cup (holds 1/4 liter)

instructions (italian)

La Crosta
Sbriciolare i biscotti, mischiarli col burro, e premerli nel fondo della teglia col lato
toglibile (24cm circa), e 2.5 cm lungo il lato nella versione alta. [Si puo’ mettere un po di
buccia di limone anche nella crosta. Biscotti del tipo "digestivo integrale” vanno bene qui.]

L'Impasto
Shattere il formaggio e lo zucchero insieme finche' I'impasto diventa soffice. Poi
aggiungere le uova, una alla volta senza shattere troppo, e poi gli altri ingredienti di questo
gruppo. Versare I'impasto nella teglia e metterlo nel forno gia' a temperatura media (circa
180° C) per un ora circa finche' il centro della superficie della torta non diventa solida.

Il Topping
Versione bassa: Lasciarlo raggiungere la temperatura ambiente e metterlo nel frigo per
almeno 2 ore se non di piu'. Cospargere la superficie con zucchero a velo quando si serve.
Versione alta: Togliere la torta dal forno per riposare 10 minuti. Mischiare bene gli
ingredienti dal gruppo 3 e spalmarli sulla superficie della torta e rimetterla nel forno per 10
minuti circa. Lasciarla raggiungere la temperatura ambiente e metterla nel frigo per
almeno mezza giornata.

instructions (usa)

crust
Crumb the cookies, mix with the graham cracker crumbs and melted butter, and press the
mixture in the bottom and about an inch up the sides of a 9.5in springform pan.

batter
Beat together the cream cheese and sugar until smooth and fluffy. Add in the eggs one at a
time without excessive beating to avoid removing the air, followed by mixing in the
remaining group 2 ingredients. Pour into the pan and bake at 350° F for about an hour until
the center of the surface is somewhat solid.

topping
Remove from the oven and let rest 10 minutes. Mix together the sour cream, sugar, and
limoncello and spread evenly over the top. Bake another 10 minutes, remove and let cool
to room temperature. Refrigerate at least half a day before serving.

notes

1. NO FAT CREAM CHEESE
With the millennium drawing near, America's obsession with fat has finally led market
forces to provide us with no fat cream cheese and sour cream to neutralize our nutrition
guilt factor when consuming totally unhealthy rich desserts like this. [Note, however, that
the nonfat product PHILADELPHIA Free, which is packaged exactly like the killer cream
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cheese version, does not have the words "cream cheese™ written anywhere on the
package.] We decided to go with the fake stuff twice already on this particular cheesecake.
Both times the batter looked rather grainy compared to the smooth consistency of the real
thing, but after baking it seems to turn out fine, except possibly for the baking time. One
hour just doesn't seem to set the center of the cake, making a clean geometrical wedge
serving presentation improbable. Maybe increasing baking time by 15 minutes will do the
trick. We also chose low fat sour cream. The nonfat version is also acceptable here. Of
course full fat products won't kill you if this is an occasional treat. Go for it.

2. GARNISHING
When recipes say to reserve a few berries, nuts, whatever, for garnishing (translation: cute
food presentation decoration for the eye and not the stomach), we ignore the advice.
Perhaps we are partly guilty of a "garnishing is for wimps" mentality, kind of like the anti-
nut attitude of our early baking days. [See apple bavarian torte, for example.] This time our
sister-in-law foiled our no-frills unveiling of the cheesecake to our guests by
commandeering the cake and placing 1 split strawberry with greens unhinged open at the
greens in the center and 4 more pairs of separate split halves with greens at 8 equally
spaced locations at the perimeter, with 4 blueberries filling each of the 8 gaps in between
and 4 more at the tips and sides of the center split strawberry. Even we were impressed
enough to take several photos [see the illustrations] of the spectacular result, perfectly
blending the red, white, and blue of the US of A with the bianco, rosso e verde dell'ltalia
[white, red, and green of Italy]. But not enough to do it ourselves of course.

3. PS
This recipe would not have been possible without two wonderful friends, Laura of Napoli
and Emanuela of Rome, two women who have touched bob's life in very different ways
with lasting impact.

limonclo.htm: 30-jan-2004 [what, ME cook? © 1984 dr bob enterprises]
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summer pasta

Not cooking the pasta sauce means less heat in the kitchen. If it's summertime, heat in the
kitchen is not desirable. Thus was born summer pasta.

Cooking the pasta in advance and serving it cold is another trick for minimizing kitchen heat, but
this requires advance planning. This option is usually ruled out for folks like us, and besides, the
result is then called pasta salad, not summer pasta. A whole other cooking topic.

By coincidence a supermarket checkout magazine rack snatch the day before this creation
(reinforced by the current month of one of our regular cooking mag subs) had a summer pasta
recipe that the dr bob cooking team actually contemplated doing. The highlights: skinning the
tomato routine x-marking the ends with a knife, dropping into boiling water, then ice water, then
peeling, then seeding ...

ms_ani said "What for? The skins are good for you."
Another tedious kitchen technique deep-sixed just in time.
We never noticed the skin or the seeds.

So the scene of the creative process: four for dinner and we were already late returning from
work. And it was summertime. This recipe only takes as long as the pasta water takes to boil and
al-dentize the pasta.

Our ingredient list is only suggestive, but the tomatoes and basil are mandatory. If no lactose
intolerant guests are present, you can complete them to their natural trio with real mozzarella, not
some supermarket impersonator, also chopped. The chick peas were a nice addition that just
happened to be on hand. Use your imagination.

ingredients

pasta
1 Ib farfalle (bowtie pasta)
chunky stuff
6 plum tomatoes, chopped
1 c basil leaves, chopped finely
1 green onion, chopped finely
1/4 red pepper, chopped finely
17 3/4 oz can (~1 c) cooked chick peas
1 1.1 0z can (~1/2 c) sliced black olives
11/2 T capers
nonchunky stuff
1/2 c? olive oil
salt and pepper to taste
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instructions

1. Start the boiling process, then work on the veggie prep. Tomatoes first. We cut them in
half just missing the stem scab, then notch out the scab on the one side, slice lengthwise
into thin strips (max 3/8 inch), then crosswise to generate the requisite chopped tomatoes.

2. Fresh basil is not difficult to come by in the summer. But how do you measure it? Enough
leaves (stems removed) to fill a cup unpressed, maybe, then chop finely. We use our
mezzaluna here. The two-handled half-moon knive that is more like a crescent moon than
a half if you ask us (and even if you don't). The green onion and red pepper are quick.

3. Then open the cans. Toss in a few forkfuls of capers. Oil, salt, and pepper. Let it sit till the
pasta is ready.

4. Then drain the latter and mix with the former. Not bad for so little effort.

notes

1. One last thing. You are allowed to do this out of season.

sumpasta.htm: 21-mar-1998 [what, ME cook? © 1984 dr bob enterprises]



96-12 blueberry buckwheat pancakes Page 1 of 2

blueberry buckwheat pancakes

Buckwheat.

Alfalfa. Darla. Spanky. Our Gang. The Little Rascals.

Buckwheat is a largely unfamiliar grain that in American culture has wierd word associations
with a generation of Hollywood kids who grew up even before we were born, as well as with
pancakes. Even with the added boost in name recognition from this historical film connection, it
is an underused food item not only in the US and Italy but also in our own kitchen. For years
now we've had several boxes of pizzoccheri (buckwheat pasta noodles from northern Italy)
sitting untouched in our supply closet. They are hard to find over there and in specialty stores
over here, so we tend to hoard them, waiting for that special occasion to use them with their
traditional recipe. A special occasion which just hasn't been materializing like it is supposed to.

On the other hand the dr bob refrigerator supply department always has buckwheat flour on hand
ready to add its unique flavor to our whole grain bread machine products. And to this very tasty
breakfast treat we occasionally make when blueberries are not more outrageously priced than our
subconscious food budget Nazi allows us to fork over for them (usually summer). Buttermilk,
another ingredient with a strong pancake word association, is also a staple we always have in
stock in powdered form for our bread machine production.

For us "pancakes™ means only one thing—buckwheat pancakes, and this recipe from our largely
unused food magazine archives is one of the reasons we still continue to subscribe and impulse
buy them. For those rare jewels that say to us "Make me, make me" when we actually happen to
be listening. And we make them. And make them again. And again.

Contrary to popular belief, one does not need a pancake mix box to make pancakes. They are a
snap to make from scratch. Using a nonstick frying pan, or better yet, two in parallel for quicker
results, the grilling is easy too. We rub the center of the pan with the end of a stick of butter
before each single pancake is plopped down, rolling the pan a bit to help it spread out. One per
pan so they don't crowd each other. And then we stack them on a plate on the stove using a deep
bowl as a cover to keep them all warm until all the batter is used up. ms_ani likes them with the
traditional maple syrup and butter treatment, while dr bob goes with a light powdering of
confectioner's sugar and some exotic jam or jelly like guava or mango or papaya, but even
strawberry goes well with the blueberries (dulce de leche too!). Either way, we are satisfied
customers.

ingredients

small batch larger batch

dry

3/8¢ 3ldc unbleached all purpose flour
1/4 ¢ 1/2 ¢ buckwheat flour

1T 2T sugar
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3/4t 11/2t baking powder
1/4 t 1/2t salt
1/81/4 t baking soda
wet
lc 2¢C buttermilk (powder+water)
1T 2T vegetable (or olive) oil
1 2 large eggs, separated (yolks+whites)
pan items

melted butter (judgement call)
3ldc 11/72¢c fresh blueberries
9 18 approximate yield
instructions

1. Mix group 1 (dry) ingredients in a large bowl. Stir in group 2 (wet), except for the egg
whites which first require electric mixer beating in a medium bow! until medium firm
peaks form. Then gently fold the whites into the batter.

2. Heat a large nonstick pan or two over medium-high heat and lightly brush with melted
butter or rub with the butter stick. Drop batter in 1/4 ¢ amounts (only suggestive!) into the
pan and spread to 4 inch circles. Sprinkle 5 or 6 blueberries over each round (sometimes
we just dump them all directly into the batter first) and cook until the upper side is covered
with small bubbles and the bottoms are golden (the color helps you regulate the heat),
about 1 minute. We flip them over for about 10 seconds to make sure they are really done.
Then brush or rub the pan with butter and repeat until the batter is gone.

notes

1. The blueberries can be substituted by chopped strawberries, or other suitable fruit, but then
you have to change the name of the recipe. Of course.

2. Sometimes we just skip the fruit and do the pancakes plain. And one time while making
the small recipe, the larger recipe white flour amount went in by mistake. Much fluffier
pancakes but otherwise no problem.

3. This recipe entered the dr bob cooking school with photos.

bkwtpnck.htm: 6-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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as american as apple pie

Tarts (the baked kind) exist everywhere in Italy—they're called crostata's—but pies are
apparently against the law (culinary law) since, like cheesecakes, they cannot be found in the
country, despite its longstanding love affair with "I'America.”

And of all pies, apple pie is the American icon (not the clickable kind) most often listed after
"mom" and "the flag" and sometimes still used in the phrase "as American as apple pie." Of
course outside the USA it might be a good idea to remember that even North America has a lot
of Americans who are quite different from what you find in the 50 states and lesser known US
territories. [Canadians, Quebecians (might become necessary), Mexicans, etc.] However, this
may be besides the point.

So why look at apple pie here? Well, the dr bob team makes an apple pie every once in a while,
so having the recipe ready is not a bad idea. The real reason is that an Italian couple who had
spent some time in the USA asked for a recipe for it.

We generally follow the traditional style recipe from our first cookbook, the American cooking
classic Betty Crocker Cookbook, published and regularly updated this century by the baking
products company responsible for the nearly daily slices of box cakes in dr bob's childhood
[prepared cake mix in a box—just add water and eggs to make the batter, bake in round pans, ice
as a layer cake].

However, we use some tricks from other sources.

Making a fruit pie is serious stuff compared to making a cheesecake, for example. The irony is
that many people have this totally mistaken impression that cheesecakes are so complicated, yet
will turn out fruit pies for every traditional American holiday. The cheesecake crust you just
press in the pan, you mix up the batter and dump it in and bake it. Pie crust requires working the
fat [FAT!] into the flour, adding the moisture a bit at a time until it achieves some magic
consistency, forming a ball of dough, waiting while it matures in the fridge, then working the
dough into a flattened circle without breaking it up, then transferring into the plate without
destroying it. Then there is the fruit filling prep, which with apples is a bit tedious. The
assembly. And finally the baking. But American moms always did this as though it were a
genetically encoded skill (though one which seems to be disappearing from the species).

[in progress?]

applepie.htm: 6-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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chick pea greens

After a bad G.I. year, dr bob went to Italy for 2 summer months. Admittedly the lost weight was
beginning to find its way home before departure, but a daily double dose of healthy usually
vegetarian Italian cuisine coupled with lots of walking put the system back into perfect working
order. Lunch and dinner—pasta or risotto with fresh veggies, fresh real mozzarella, cooked
veggies on the side. Usually a big hit of sautéed fresh greens. Chicory, escarole, spinach.
Available almost universally in Italy's food service industry, from corner lunch bar to full blown
restaurant. bob's weight returned to its previous equilibrium value.

Back in the US, this kind of food is just not available. The daily magic greens were history. In
theory they could at least be done for dinner at home but the hectic American routine doesn't
seem to lend itself to this end very well. Sure, bob tried all of the available greens. No chicory.
But escarole, kale, curly endive, collard greens, Swiss chard, and of course the already familiar
(fresh) spinach and broccoli rabe.

Yeah, we tried 'em all after re-entry. But nothing seemed to rival the stuff in Italy until this
improvisation. The idea came from a supermarket cooking mag impulse buy. The recipe after the
eye catching wild mushroom turkey stuffing. Thanksgiving was on the horizon. The recipe
suggested mixing numerous greens into a single green thing. We had fresh spinach and kale on
hand. About to marry in a quickie ceremony. Joined on the honeymoon by chickpeas to boost
bob's protein intake. We tried it. We liked it. We'll do it again soon.

ingredients

2 bunches fresh spinach
1 large bunch kale

2 T olive oil

2-3 cloves garlic, pressed
1 leek, chopped

1 can cooked chick peas
1 lemon, juice of

freshly ground pepper
salt to taste

instructions

1. Wash and cook the greens in a very big pot with just the water clinging from the rinsing,
until they meet the fate of the Wicked Witch of the West in the Wizard of Oz, namely melt
down to a limp mess in the bottom.

2. Drain and then sauté with the garlic and leeks in olive oil, starting the latter two first until
softened and then mixing in the greens. After a bit of shuffling around, add in the chick
peas and let them warm up a bit.

3. Add the lemon juice and salt and pepper at the end and serve.
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notes

1. There should be some. Notes.

2. Like G.I. = gastrointestinal, having to do with the digestive system, which when not
functioning properly, is a real drag, requiring intervention by the G.I. guy, usually

unprofessionally ignorant of nutritional considerations and likely to prescribe long term
pharmaceutical solutions.

chkpgrns.htm: 10-aug-2005 [what, ME cook? © 1984 dr bob enterprises]
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fettuccine zuffredo

Finding ourselves with about a pound of pasta sheets left over from a recent lasagna mission, we
ran them through our electric motor driven pasta roller machine to flatten them first to the
thinnest (most thin?) setting and then fettuccine-ize 'em. Finally fresh pasta for the mother-in-law
who had been after us for some time for this. But how to match these magic carbohydrate
ribbons with the creamy sauce they scream for without resorting to the classic but deadly alfredo
sauce?

A little consultation with Marcella sparked memories of a heavenly zucchini carbonara-like
spaghetti concoction served out of a rustic cave/bungalow/porchlike trattoria on the beach
(Chiaia di Luna) at Ponza, our favorite Mediterranean getaway island near Rome. Unlike the
fancy hotels in the port, recipes from this operation have a low probability of showing up in
Gourmet magazine like the radicchio risotto we have already reported on, so we are their only
hope for a promotional plug. [Not worth much.]

One minor problem. No zucchini on hand. A quick call to the brother-on-law before departure
saves the day. He'd bring 'em along. We just happened to have a bunch of fresh basil going bad
in the fridge, about a half a cup was salvageable. And fresh Italian parsley too. The only detail
that remained: the choice of egg yolk salmonella evasion tactics. Cooking the beaten egg yolk in
a béchamel (white) sauce would provide the cream sauce component of our dish.

Ready?

ingredients

pasta
1 Ib fresh fettuccine
zucchini stuff
2 T olive oil, some white wine
4 medium zucchini, food processed finely
1/2 c fresh basil, chopped
1/2 c fresh parsley, chopped freshly ground pepper
salt to taste
cream sauce
2 T butter, melted
2 T flour
1 c lowfat milk
1 egg yolk
1/3 c freshly grated parmigiano
1/3 c freshly grated romano

Instructions

1. First food process the zucchini into mush and cook down for about 10 minutes in a large
nonstick pot with the olive oil. They shrink by a factor of two in volume. Turn down the
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heat to low and add some white wine if too dry so it won't burn. Mix in the chopped basil
and parsley. [We used the mezzaluna on them.]

2. Beat the egg yolk with about 1/4 ¢ milk and separately mix well the rest of the milk with
the flour. Wisk the latter into the melted butter and thicken, about 5 minutes. Then wisk in
the egg-milk mixture until smooth. Stir until the possible salmonella passengers are
history. Reduce the heat.

3. Meanwhile the pasta water is coming up to steam. When it starts rolling, dump in the
fettuccine (preceded by the salt, which we never mention). It should only take a few
minutes. Check for the al dente state. If you can time this so that the pasta is done roughly
just after the sauce, so much the better.

4. Drain the fettuccine but don't shake out the water. Pour immediately into the zucchini pot
and mix it up. Then pour in the bechamel sauce and continue mixing. Finally the grated
cheese joins the party. Serve immediately since it has a tendency to stiffen quickly if left to
sit. Our guests were pleased.

notes

1. One danger of cream sauced pasta dishes, or in fact any sauced pasta dishes in America, is
that they can often be described as "sauce with some pasta” instead of “pasta with some
sauce." Moderation is not only healthy, it's in good taste. Don't overwhelm your pasta.

2. Another simpler variation of this arose when bob was too lazy to do the bechamel sauce
and we still had some panna da cucinare a lunga conservazione left from the summer trip
to Rome (cooking cream in small nonrefrigeratable cartons that has a long but not long
enough shelf life: it always ends up being expired by the time we use it up). 2 medium
zucchini food processed with the grating tool, 1/2 large leek food processed normally and
sauteed together in 2 T olive oil for some 10 minutes and then 200 ml of panna mixed in
and heated, then the burner turned off awaiting the pasta. Since we used store bought fresh
garlic-parsley fettuccine, we did not add garlic to the sauce. We did not drain the pasta too
thoroughly so that it would add some liquid to the sauce when mixed together, with 1/2 ¢
parmigiano mixed in as well, and served with freshly ground black pepper. Good.
Probably the panna could be substituted by some other quick solution like light cream. Too
bad to have to rely on fat.

fetzfrdo.htm: 8-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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carrot cake cheesecake

Thanksgiving coming up soon. Pumpkin raisin breads and other holiday season veggie breads
tempting us at every turn. Haven't made carrot cake for quite a while. Why not try something
new? Instead of just cream cheese icing on top, why not a cheesecake? This kind of unorthodox
combo layered creation had never been sighted by the dr bob cooking team anywhere in their
recipe browsing activities. Perhaps a bad sign. Maybe it had been tried and failed and thus never
made public? Probably many times. There should be a "don't try this because..." section in
cookbooks to spare us the trouble of experimenting with a sure disaster. "Seems like a good idea
but..." On the other hand, maybe people are just too conservative to boldly go where no one has
ever gone before. To bravely explore new culinary worlds. To step beyond the limits of current
kitchen culture?

So we do the experiment. Basically a bottom only graham cracker crust with a half small carrot
cake recipe topped by a half simple soft touch cheesecake filling both from the dr bob archives,
slightly modified by ineffective nutritional second thoughts and current flavoring ideas.

Serving time. It looks pretty good. But a little low. Did the hidden carrot cake layer rise inside?
The moment of truth arrives. The first cut. Hmm. It cuts nicely. And the first piece slides right
out. Seems like everything baked successfully in combination. Now the taste test. The first
forkful moves up ... and in ... and ... YES! SUCCESS!

This was brilliant. Why didn't somebody ever think of this before? Perhaps like Post-Its,
somebody had to be first.

ingredients

crust

1/4c butter, melted

lc graham cracker crumbs

1/4 ¢ brown sugar

carrot cake layer [3/4 size halved and modified]

1/2 ¢ veggie oil [or 3/8 ¢ + 2 juicy prunes]
3ldc sugar [or Sucanat unprocessed sugar]
1172 eggs, beaten

3ldc flour

1/2t salt

3/4t baking soda

3/4t baking powder

1/2't cinnamon

1/4t nutmeg

lc carrots, peeled and grated
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1/3 ¢ walnuts, crumbed

1/8-1/4 c raisins soaked in:

1/8 ¢ Frangelico hazelnut liqueur
cream cheesecake layer [simple soft touch cheesecake, halved]
2 80z packages cream cheese (light)
1 140z can sweetened condensed milk
1172 eggs, beaten

1/4t salt

1/4 ¢ lemon juice [2 T limoncello]
the topping

1T toasted hazelnut crumbs
instructions

the crust

1. Start by nuking the half stick of butter in the microwave on high about 50 seconds. Or do it
the old fashioned stovetop way.

2. Mix the graham cracker crumbs and brown sugar and then mix in the melted butter. Dump
into the bottom of a large springform pan (we used a 10 1/8 = 26cm pan) to get a lower
more elegant result.

3. Shake the crumbs around to spread them out and then press them down with a flat object,
like a 1 cup measuring cup.

carrot cake layer

=

Begin soaking the 1/8 — 1/4 c raisins in the Frangelico.

2. Peel about 3 medium carrots and food process them into fine bits. Or grate them finely the
old fashioned way.

3. Ignoring the tedious instructions of the original recipe, start the batter by pureeing 2 juicy

prunes in 1/4 c oil in the handblender attachment cup or elsewhere, in a pathetic attempt to

reduce the fat content. Dump in a large bowl.

Beat 3 eggs separately. We used the handblender attachment cup, since it was already out.

Flour is presifted these days so there is no need to sift the dry ingredients together onto the

oil mixture. Besides if you substitute Sucanat for the sugar, it won't sift in since the

particulate size is too big. Mix it in. However, a sifter does do a good job of scattering the
other dry ingredients. Incorporate them one way or another and beat all this stuff together
with an electric beater.

6. At this point if you did not read ahead, it will appear that something has gone wrong. This
is not a batter but a dust bowl. We FORGOT THE EGGS. Before realizing this we added
in another 1/8 c oil. Next time add half the egg mixture earlier, like in step 5. But either
way it doesn't seem to matter to the batter.

7. Now beat in the carrot bits. Chop up the walnuts but not too finely. The handblender

attachment cup works well here too. Beat them in. The walnuts.

S
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8. Finally mix in the raisins and Frangelico. Looks like carrot cake batter now.
9. Pour into the springform pan and shake it around. Spread evenly with a spatula. Set aside.

cream cheesecake layer

1. Beat together the cream cheese and sweetened condensed milk. Then add the remaining
egg mixture, salt, and limoncello (or lemon juice) and beat until smooth. And everybody
says cheesecakes are difficult!

2. Pour slowly over the carrot cake layer.

the topping

1. Sprinkle about 1 T of toasted hazelnut crumbs evenly around the top of the cake using
your thumb and two adjacent fingers in a repeated imitation of pinching salt.

the baking and fridging

1. Preheat your oven to 350° F sometime earlier than this. Bake for 50 minutes. Then check
to make sure the center of the cheesecake layer is done. If so, turn off the heat and open
the oven door at an angle so you can still walk around the stove doing your other kitchen
activities. For about 30 minutes. This is probably unnecessary.

Then remove and let cool on a rack for an hour or so.

Then refrigerate. We did this after lunch and it was done and chilled nicely for the after
dinner dessert.

w N

notes

1. Pretend this was your own creation. Your baking reputation will surely improve.

2. lllustrations available.

3. The Cheesecake Factory arrives at King of Prussia Mall summer of 2002, but it takes an
accidental weekday evening mall visit the next winter before we finally find no huge line
and long wait to get into the place, in fact no line at all and we are finally ready to see what
all the fuss was about painlessly. Big serving meals arrive, leaving little room for
comfortable cheesecake tasting afterwards, but bob scrutinizes the showcase and decides
to go for Craig's Crazy Carrot Cake Cheesecake to compare with his own experience. [Too
many C's, there can't really be a Craig behind this...] It too is big, but delicious, and
miraculously easy to finish. It's a more blenderized version than ours, with bits and pieces
of carrot cake uniformly distributed in the cheesecake instead of layered. Next time we'll
share one entree. As we leave, about 30 people are lined up, making us feel like we'd
really been lucky with our timing. How long will it take to make it in again? ... stay tuned.

ccchek.htm: 24-feb-2003 [what, ME cook? © 1984 dr bob enterprises]
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mocha/cappuccino/whatever pudding cake

Sometimes unpleasant little episodes in life can have long lasting pleasant consequences.
Waiting time in a urologist's office, for example. Magazines to browse, what's this *Cooking
Light" magazine? Browse, browse, browse, whoa ..., jackpot! Look at this mocha pudding cake.
[Imagine terrific killer chocolate dessert photo.] Creamy pudding on the bottom, a tender
brownie-like cake on top. Served warm with vanilla ice milk. Food orgasm.

"Mr Jantzen, ..." Back to business.

But this was too good to leave in a doctor's office waiting room and never see again. bob asks for
a photocopy. And sends away for a subscription, starting after the eye-opening Jan/Feb 93 issue.
Opening up a world of healthier food ideas that has proved far more utilizable in our kitchen than
our other food mag sub, with our increasing awareness of the importance of nutrition in our

lives.

Four years pass. Need a dessert for a lactose intolerant guest. Cheesecakes ruled out. A chocolate
dessert might be the thing. A perfect opportunity to try that amazing chocolate pudding recipe.
Hmmm. Where is that photocopy?

No time to excavate the entire dr bob cooking team food archives. Fortunately a few issues back,
Cooking Light has a new pudding cake recipe, easily located. What? Cappuccino pudding cake?
Close enough. Fortunately in the intervening four years, bob had bitten the bullet and opened up
his life to coffee products. In the old days he would not touch coffee, coffee ice cream, or coffee
anything. [Well, Kahlua was an exception proving that there was hope in modifying this
behavioral aberration. And mocha was a backdoor entrance for coffee in some dishes that
avoided direct coffee confrontation. And of course bob was an old tiramisu hand in spite of the
coffee ban.] Doing the coffee initiation in Rome made it easier, since street cappuccino's are
universally great there. Then Armenian coffee. Then gourmet coffee took hold in America and
bob was ready. Frappucinos, mocha blasts, lots of goodies.

Bob Dole had also made talking about himself in the third person socially acceptable for other
bobs. [Ran against incumbent US President Bill Clinton in 1996. Time is not kind to the losers.]

So we made a few minor changes to accomodate our guest and available resources. Stiff layer on
the bottom. Coffee sloshing around on top, it was certainly the strangest cake we've ever put into
the oven, but it performed its inversion trick as advertized. And the result lived up to the
expectation. Appropriately described by that special superlative dessert word: decadent.

Here are both recipes and our forced modifications of the second one required by the
circumstances. The nutritional serving data are for 9 servings.

ingredients
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Mocha Pudding Cake
Cooking Light
Jan/Feb 93, p.60

[Jun 98, p.106]

1)

1 c all purpose flour
2/3 ¢ sugar

1/4 ¢ unsweetened
cocoa

1 1/2 T instant coffee
granules

2 t baking powder
1/4 t salt

2)

1/2 ¢ 1 percent lowfat
milk

3 T vegetable oil

1 t vanilla extract

3)
veggie cooking spray

4)
1/3 ¢ sugar
2 T cocoa

5)
1 ¢ boiling water

6)
1cplus 2T vanillaice
milk [=16+2 T]

Nutrition Info

calories 221

[25% from fat]
protein 3.59

fat 6.1g

[sat 1.7g, mono 6g,

poly 2.3g]
carb 38.2g

Cappuccino Pudding Cake
Cooking Light
Oct 96, p.74

1 c all purpose flour
2/3 ¢ sugar
2 T unsweetened cocoa

2 t baking powder
1/4 t salt

1/2 ¢ evaporated skim milk
1 t vegetable oil
1 t vanilla extract

1/4 c semisweet chocolate bits

1 ¢ firmly packed dark brown
sugar
1/4 ¢ unsweetened cocoa

1 3/4 ¢ hot water

2 (.7702z) envelopes instant
cappuccino mix or 1/4 ¢ other
flavor

9 T frozen vanilla yogurt

calories 247
[11% from fat]
protein 4.29
fat 4.29g

[sat 1.5g, mono 0.5g, poly 0.4¢]

carb 52.4g
fiber 0.3g

Page 2 of 4

CPC modifications
Winter 96-97

1 percent lactaid milk

1/4 ¢ grated bittersweet
chocolate

2 pumps of 1 expresso serving,
plus hot water totalling 1 3/4 ¢
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fiber 0.4g chol 1mg
chol 3mg iron 2mg
iron 1.3mg sodium 123mg
sodium 154mg calcium 175mg

calcium 90mg

Interesting how the numbers changed with a few more years of increasing interest in healthy
eating.

instructions: [mocha/cappuccino]

1.
2.
3. Add group 2 ingredients, stirring until smooth. [CAPPUCCINO: stir in chocolate bits or

o ol

Preheat oven to 350 degrees F.
Combine group 1 ingredients in a bowl and stir well.

grated bittersweet chocolate.]

Spoon batter into [MOCHA: 8 in square baking pan coated with veggie spray /
CAPPUCCINO: 9 in square baking pan].

Combine group 4 ingredients and sprinkle over batter.

MOCHA: Pour boiling water over batter.

CAPPUCCINO: Combine water and coffee mix, stirring to dissolve, and pour over batter.
DO NOT STIR.

[BOB MODIFICATION: or add elongated expresso here.]

Bake [MOCHA: 30 min / CAPPUCCINO: 40 min] or until the cake springs back when
lightly touched in center.

Serve warm, topped with [MOCHA: 2 T ice milk / CAPPUCCINO: 1 T frozen yogurt /
BOB: generous scoop of vanilla ice cream or frozen yogurt or Kalua/Frangelico/Tiramisu
liqueur flavored whipped cream]

[Try serving your piece with only one or two level tablespoons of an ice cream product!]

notes

1.

It's been a long time since the days we used to occasionally make chocolate chip cookies,
so there were no chips on hand for this adventure. However, since our tiramisu topping
choice had just been upgrated from cocoa to grated bittersweet chocolate, some of the
latter was ready to go instead. We grated what seemed like a quarter cup onto a plate, and
then picked it up to dump into the batter. POOF! It exploded into the air over several feet
of kitchen counter and floor. [Static electricity.] Enough fell back onto the plate and
counter to carry on.

For some reason, our overstocked kitchen has no square baking pan, which if 9 inch on a
side divides nicely into 9 squares each 3 inches on a side. We used a round glass dish and
scooped the cake glop out with a flat ice cream scoop. Hard to describe the serving size.
And we naturally exceeded the recommended frozen yogurt portion. Screw the numbers!
[Easy to say with a Cooking Light recipe, eh?]

This recipe turned up in Cooking Light for the third time in the nineties (the fourth time if
you count one of its repetitons in the best recipes of the last decade collection) with slight
variations as Mocha Fudge Pudding Cake, October 1999, p.151, but shuffled the grouping
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of the ingredients in such a way that makes it difficult to add another column to our table.
Still holding the line at nearly only 11 percent calories from fat though. Based on these
publication statistics, it must be pretty good, eh?

mcwpudck.htm: 8-dec-1999 [what, ME cook? © 1984 dr bob enterprises]
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fresh penne with zucchini, leek, arugula, etc

Through no fault of our own we have two electric extruder pasta machines (in addition to our
motor driven flat pasta roller machine). One bought in dr bob's youth at the foothills of Mount
Vesuvius with the help of an Italian mom's daughter and lugged back to the US with a heavy and
annoying to use voltage transformer, the original Pastamatic. And more recently a Christmas gift
Cuisinart. The latter having the distinct advantage of direct wall outlet plug-in. If we ever get our
closet reorganized, both will be easily accessible, but for now only the newcomer can be
extracted without extra effort.

Still under the influence of the preceding rughetta roman summer (rughetta = arugula), memories
of a zucchini-rughetta lunch bar pasta inspired us to try this combination, crossed with nostalgia
for Ponza penne on the beach (zucchini "carbonara™). Although fresh fettuccini are terrific, the
pasta shape didn't seem appropriate for the sauce, so we hooked up the penne disk instead.
Wacking off the penne cleanly was a bit of a trick. A few got mangled, but it didn't seem to
matter. By coincidence we had just picked up a 2/3 Ib container of hand dipped ricotta at Fresh
Fields. While hand dipping candles, or strawberries in chocolate, we can easily imagine, our
cheesemaking ignorance limits us to guess that this means that its probably not the plastic stuff
you usually find in the supermarket. It would have made a perfect addition to this pasta sauce
had we thought of it. We didn't. Next time though, definitely.

ingredients

pasta
2 ¢ white flour
1 ¢ semolina
3 eggs, beaten
1tsalt
170 ml egg water mixture
1 electric pasta machine
or 1 Ib dry penne
sauce
4 small zucchini
1/2 leek
1 clove garlic, pressed
2 T olive oil
legg
1/4 c half and half
1/3 ¢ parmesan cheese, freshly grated
freshly ground pepper
1 c loosely packed arugula, chopped finely
[2/3 1b ricotta, superior quality]
salt, to taste?

instructions
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1. Make the fresh pasta according to your machine's instruction manual. This is supposed to
make 3/4 of 3/2 Ib pasta. [Can we still multiply fractions? That makes a bit over 1 Ib, for
those of you who need a hint.] If you are not in the home pasta maker business, buy a Ib of
fresh penne rigate (ridged) or break out a box of the dry stuff. Start the water boiling.

2. Food process the zucchini and leek (we used the greener half), then saute in olive oil with
a pressed garlic clove.

3. Beat an egg and mix in the half and half. (Or any cream-like product, including evaporated
milk?, would do here. We just had this on hand, and it could be replaced by some pasta
water if the ricotta is used). Set aside. Grate the cheese. Chop up the arugula. We used our
mezzaluna here.

4. "Butta la pasta.” Toss the fresh pasta into the boiling water and watch it carefully. Once it
boils again, it will only take a few minutes to cook. Check with al dente tests.

5. When ready, drain the pasta minimally and dump into the greens mixture over low heat.
Pour in the egg mixture and stir around, hoping the raw egg will cook enough in contact
with the hot pasta like in a carbonara sauce, enough to reduce the chances of food
poisoning of course. We are not clear on this point and accept no responsibility for your
experience with this problem. So far we have been lucky.

6. Mix in the freshly grated parmesan and then the arugula and freshly ground pepper, and if
you remember, the ricotta. Serve immediately (it ages in minutes!), topping each serving
with some more freshly ground pepper.

notes

1. What, no notes again?

fpwzlae.htm: 11-oct-1998 [what, ME cook? © 1984 dr bob enterprises]
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wild mushroom stuffing/dressing

Food & Wine Magazine, November 1996, p.126 [Stuffing if it goes in the bird,
dressing if it stays out]

With the increasing trendiness and subsequent availability of unusual mushrooms in the nineties
[in the USA, land of choice (consumer and otherwise)], it was only a matter of time before some
food magazine hit us with a stuffing recipe like this one. Always on the lookout for new ideas in
this department, our food radar is on full alert status when November issues hit the stores. Big
roasted turkeys on the cover are a good tip-off, but more subtle seasonal icons are also effective
in grabbing the consumer's attention. At least this consumer.

Only a few modifications here. Our romance of the decade with leeks forced its unrequested
appearance here and although it doesn't make sense to have qualms about chicken broth while
ingesting lethal amounts of poultry and fat laden gravy and accessories, always replacing
chicken/beef broth by veggie broth is a veggie commitment we stick to. And heavy cream always
trips our fat conscience so in an attempt to compromise we replaced some of it with milk the first
year, but said what the heck the second year and went full fat. [We didn't actually say that—it's
just an expression that seemed to fit the literary moment.] In fact the cream can be left out
altogether to make this kosher or whatever, as done by one of our friends whose hot shot
budding teenage computer head son failed to download our recipe, so she winged it on our voice
communication summary. We actually used one less cup of broth than recommended the second
time through, when ms_ani relented on her thyme veto and we used fresh stuff we found just in
time, together with the missing criminis [we used fewer shitakes]. And eggs had been doing
better in the intervening year in the court of public opinion so we relapsed to the original recipe
there. Of course these are dairy so if the cream goes, so do they.

We are stuffing whimps. Too much bad press. So we should technically call what we do
dressing. But we don't. After all, how many hungry guests care about the distinction? [Rhetorical
question.]

ingredients
what they said what we did
1:
6T unsalted butter 6T unsalted butter
1.51b mixed fresh mushrooms, 1/2 Ib white mushrooms

tough stems removed, mushrooms

cut into 1 inch pieces
1/2 Ib portabello mushrooms
2/3 Ib shiitake mushrooms
(no crimini at store)
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NN N N

1lc
5¢C

11b

2¢C

1/4 ¢

medium shallots, finely chopped 4 medium shallots, finely chopped
large garlic cloves, minced 4 large garlic cloves, minced
large celery ribs, finely chopped 4 large celery ribs, finely chopped
medium onion, chopped 1 large onion, chopped
minced fresh thyme 0 thyme (none fresh, ani veto)
1 large leek, halved lengthwise,
sliced finely crosswise
3:
cup dry white wine lc dry white wine
cups chicken stock 5¢ veggie broth (2 T Plantaforce
concentrated canned low sodium
bouillon + 5 cups water)
salt and freshly ground black salt and freshly ground black pepper
pepper
4:
loaf peasant bread, cut into 11lb  herbed stuffing bread
1/2" cubes toasted until dry (1602)
1/2 ¢ brown rice, cooked
heavy cream 1 1/2 ¢ heavy cream
1/2¢c  milk

cup finely chopped fresh flat leaf 1/2 ¢ finely chopped fresh flat leaf parsley
parsley

large eggs, beaten 4 eggwhites + 1 egg, beaten together

instructions (no frill)

1
2.
3

. Precook brown rice according to package/cookbook.

Saute cleaned chopped mushrooms in 3T butter in large nonstick pot.

Food process group 2 ingredients all together and saute separately in 3T butter in large
nonstick pot.

Add group 2 ingredients to group 1 pot with 1 cup wine and simmer until almost
evaporated. Season with salt and pepper. Add 2 cups veggie broth (already boiled) and
simmer until liquid reduces and thickens, about 13 minutes.

Mix bread cubes with parsley and then with remaining 3 cups of veggie broth. Add in
mushroom veggie saut mix. Stir in cream and milk, then the egg mixture. Stir in rice.
Bake covered 1 hour at 325° F, in two oblong aluminum baking dishes or one bigger [11 in
x 14 in] such dish. If desired, uncover after 45 minutes and bake 30 minutes or so till crust
forms on top.

notes

1.

This recipe was so well received at Thanksgiving that an emergency request for it went out
by e-mail for a big dinner party in Baltimore just before Christmas. It was again a hit, if we
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are to believe the reports.
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fridge eviction butterflies

We always keep a lot of dry pasta on hand. It keeps. The fridge on the other hand, doesn't. Or
rather its tenants don't. Every once in a while eviction is required. If early enough, the rousted
occupants can be put to some good use other than adding to the rising landfill problems of our
nation.

ingredients

1 Ib butterfly pasta

1 shallot, chopped

1 leek, chopped

2 cloves garlic, pressed

1 small zucchini, food processed together with
1 carrot

1/4 red pepper, chopped

4 plum tomatoes, food processed to mush
3 green onions, food processed

2 t capers

2 T parsley, chopped

salt, freshly ground pepper to taste

touch of cayenne red pepper

instructions

Start the pasta water boiling and cook the butterflies al dente (don't forget the salt).
Meanwhile, prep and chop the veggies, food process the rest.

Cook it all up in a big nonstick pot until it looks right.

Combine with the pasta and eat.

SN

notes

1. Good enough to record the ingredient list, but the details are a bit vague.

febtrfly.htm: 31-oct-2000 [what, ME cook? © 1984 dr bob enterprises]
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adzuki beans etc risotto

Just a few days before this food event, dr bob heard this public radio discussion about how the
reality of the meatpacking industry is that there is no humane way of converting animals to food
and people who think otherwise are just fooling themselves. We were planning a fish kebob
family dinner but there was this rib-eye steak sample and promotion thing at Fresh Fields that
converted us to rib-eye steaks. Small ones. They were well received. One was left over. We
slipped it into this risotto. Probably didn't contribute that much to the overall taste. Probably
wouldn't be missed. Then this would be an acceptable vegetarian recipe. And we'd be guilt free
for a meal. The adzuki beans were supposed to be the meat substitute, anyway.

ingredients

sauté-ables
3 T olive oil
1 onion, chopped
1/4 red pepper (sweet)
3 ¢ portabello mushrooms, cleaned and chopped
2 scallions, chopped
2/3 leek, chopped
toss-ins
1 1/2 c arborio rice
1/2 ¢ white wine
1 can adzuki beans (150z = 425q)
2 t veggie broth paste
salt to taste
black pepper to taste
finishers
1/4 ¢ chopped fresh parsley
1/3 ¢ parmesan cheese

instructions

1. The usual risotto treatment. Sauté up the sauté-ables, toss in the rice and mix it up for a
minute, then add the wine and evaporate it, then toss in the remaining toss-ins and cook
with the boiling water addition at regular intervals for about 20 minutes until rice is done,
then stir in the finishers.

notes

1. A bit terse, but how many times can you say the same thing?

abersto.htm: 6-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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fusilli pasta medley

We'd been out to dinner the night before at an American seafood restaurant in Philly. They had
an interesting sounding seafood penne pasta special so we tried it. It was okay, but just not quite
right. A major problem was that the penne were not coated by the sauce, which was just
abundantly dropped on top. In authentic pasta, a minimal amount of sauce is usually used to coat
the surface of every piece of pasta—pasta shape and texture are in fact linked to the type of
sauces which best accommodate each other in this sense. And the combination of ingredients in
the sauce didn't seem to blend together into a flavor enhanced mixture.

So ms_ani rummaged through the fridge for something to throw together for a fresh pasta sauce,
fusilli was the shape choice, and came up with this. It was far superior to the restaurant and the
light bulb went on signaling part of the reason why—the sauce coatability, in contrast with the
previous night's experience.

ingredients

pasta
1 Ib fusilli
sauce
2 T olive oil
1 leek, chopped
2 cloves garlic, pressed
1/4 sweet red pepper, chopped
2 zucchini, chopped
2 mushrooms, chopped
5 fresh plum tomatoes, pureed in food processor
1/8 t cayenne red pepper
salt to taste
finishers
1/4 ¢ fresh basil, chopped
black pepper to taste
freshly grated parmigiano to taste (1/4 to 1/2 c?)

Instructions
1. Start the pasta water boiling and cook the fusilli al dente with the usual amount of salt.
2. Meanwhile, do the veggie prep.
3. Then saute the leeks in olive oil till softened
4. Add the garlic, and stir around a bit, then the red pepper, zucchini, mushrooms and tomato

puree. Cook for about 10 minutes and stir in the chopped basil.
5. Combine the pasta and sauce and mix in the black pepper and parmigiano.

notes
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1. After all this coating chatter, make sure the sauce gets well acquainted with the fusilli
before serving.

fslimdly.htm: 2-nov-2000 [what, ME cook? © 1984 dr bob enterprises]
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yoga truant mushroom soup

We had a summer break from yoga. September arrived. Hari called. Yoga class tonite at Betty's
place. Okay. But it was not okay. ms_ani finally had the guts to back out and leave bob to do
solo yoga. So while he was out going through the motions, unable as usual to even come close to
most of the positions, ms_ani tried to compensate for his all too obvious disappointment by
experimenting with one of his favorite foods: cream soup. Ready when he returned. Really hit
the spot. bob didn't last long as a solo team. The truant count soon increased to two.

ingredients

base
3 T butter
3 leeks, chopped
1 big potato, diced
mushrooms
4 portobello mushroom caps
liquids
2 1/2 ¢ veggie stock (water + 2 t veggie paste)
1 1/4 ¢ milk
1/3 ¢ Parmalat cooking cream (evaporated milk or real cream?)
spices
freshly ground pepper
salt to taste

instructions

1. Melt butter in saucepan, add leeks and potatoes and mushrooms. Stir to coat with butter.
Cover and cook over low heat, stirring occasionally, 5 minutes or so until beginning to
soften.

2. Add stock and bring to boil. Reduce heat, cover and simmer 15 to 20 minutes or until
veggies are tender.

3. Stir in milk and puree with hand blender.

4. Reheat and add cream, salt and pepper.

5. Serve.

notes

1. In Italy every supermarket sells this thick cooking cream in a little carton, just enough for
a single recipe. Panna da cucinare. Our heavy cream is like water in comparison. No
waiting time to thicken up the panna, since it comes just right. But we can only bring over
so many little cartons per year in our baggage, so we ration this closely. Parmalat has
begun importing its cartoned milk, but not the cream so far. Maybe one day...

2. Oops. We forgot to read the expiration date. This stuff doesn't last very long.



97-07 yoga truant mushroom soup Page 2 of 2

ymshrms.htm: 6-aug-2001 [what, ME cook? © 1984 dr bob enterprises]




97-08 apple cinnamon rice pudding Page 1 of 2

apple cinnamon rice pudding

This recipe is the culmination of a collage of memories. Years ago when dr bob was a relatively
young thirty-something wide-eyed American visiting Milan one oppressively hot August in the
company of another eclectic food fan and friend, they stumbled onto this cute little bookstore
restaurant "La Libreria non Liberia" (loosely translated: "The Bookshop, Not!"). There was a
vegetarian mini-menu, but the only thing that stuck in long term memory was a wonderful apple
rice pudding of some sort. Bob later wrote for the recipe but never got a response. The shop
disappeared by the time of the next return visit.

Then there was dr bob's addiction to Whitney's apple raisin yogurt that spoke to a similar
culinary desire, minus the rice. The free market cured him of that by eliminating first the flavor
choice and then the product and finally the company itself, which did not survive the merger
mania of the late 20th century. Curiously a flavor combination that bob would not have ever tried
by choice because of the raisin combination but when offered it by his childhood next door
neighbor turned flavor chemist friend dennis (no menace), he was pleasantly surprised. Just goes
to show you how important outside influences can be.

Later in life, bob was comparing all the plain rice pudding recipes he could find in the cooking
team library. The cookbooks were stacked together, one inside the other, opened at the rice
pudding page waiting for the right moment to act. Which never came. The books were reshelved.
A contributing factor may have been indecision on the basic rice pudding question: to bake or
just stovetop it all the way? The baking part often required putting the pudding bowl into a pan
of boiling water, which sounds like unnecessary effort. Yet was this the secret behind really
creamy rice pudding? Or a false hope? Meanwhile a local entrepreneur began marketing this
really yummy creamy rice pudding in all the area supermarkets. Just pay the money and enjoy.
Of course that seems like cheating in a way. And how do we share our love of rice pudding with
distant friends in distant lands?

A credit card free offer of a 6 month sub to another cooking mag we had been occasionally
grabbing, Eating Well, was hard to refuse. And difficult to terminate. Clever marketing. So three
cooking mag subs contributed to the information overload of the end of the millennium at dr bob
central. Until the newcomer crashed and burned in 1999. Substituted by Food and Wine for a
while until we worked up the courage to cancel. Anyway, the apple cinnamon rice pudding
recipe arrived just in time for a cookout dessert contribution. And forced the issue of bake or no
bake. Bake. Not as much of a hassle as anticipated. But not as creamy either. Maybe we over
baked it?

ingredients

rice base
1 1/2 ¢ water
3/4 ¢ short grain rice, like arborio
1/2 t salt
2 ¢ 1% milk
egg mixture
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1 ¢ 1% milk

2 large egg yolks

1/4 ¢ pure maple syrup

2 T packed light brown sugar
1 t pure vanilla extract

fruit components

2 tart apples, like Granny Smith
1t fresh lemon juice
1/2 c raisins

garnish

ground cinnamon

instructions

=

8.
9. Serve warm or chilled, dusted with cinnamon.

Preheat the oven to 375°. Coat an 8 in square baking dish with cooking spray.

In a 2 gt saucepan, bring the water to a boil and then add the rice and salt. Reduce heat and
simmer uncovered, stirring occasionally, until the water is absorbed, about 10 to 12
minutes.

Add 2 ¢ milk to the rice and simmer, stirring occasionally, for 8 minutes. (Discard any skin
that forms on the surface.)

In a medium bowl, whisk the egg mixture components until smooth.

Peel and coarsely grate the apples. Place them in a small bowl and toss with the lemon
juice.

Remove the rice mixture from the heat and stirring constantly add about 1 ¢ to the egg
mixture. Then scrape this back into the rest of the rice mixture, stirring constantly. Add the
raisins and grated apples.

Scrape the mixture into the prepared baking dish and place it in a shallow roasting pan and
pour enough simmering water into the roasting pan to come halfway up the sides of the
baking dish.

Bake the pudding for 35 to 40 minutes, or until barely set.

notes

1.

Eating Well, October 1997, p.26. | wonder where (if?) extinct magazines are archived in
the world?

[It was resurrected a few years later with 4 seasonal issues per year.]

This was a recipe doctored (Rx) item, lightened from a yummy high fat favorite recipe of a
reader. For six servings, the original had per serving 9 g fat, 325 cal, the lightened version
3 g fat, 270 cal: 7 g protein, 3 g fat (1.4 sat), 55 g carbo, 280 mg sodium, 76 mg chol, 1 g
fiber.

acrpdng.htm: 7-jan-2002 [what, ME cook? © 1984 dr bob enterprises]
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creamy potato mushroom soup

The brother-in-law didn't show up for dinner Tuesday night like he said he would. We called at
work to remind him but he was in a different store location. We had done the meatloaf prep the
night before and the mashed potatoes too. Everything was ready, including enough leftover
eggplant-zucchini parmesan to pass for a veggie dish. Fortunately bob's mom dropped by
unexpectedly, so by chance all was ready for her. However, there were plenty of leftovers for the
next night. To be sure, bob thought a cream soup appetizer would stretch the menu enough for
the brother-in-law's second chance dinner. Or is that brother's-in-law? We never remember.

Five cooking magazines were lying around the living room, with a number of cream soup
possibilities. The big question to be decided was: heavy or healthy? (Heavy cream and lots of
butter or no cream and little butter.) The light recipes called for cremini mushrooms so the
mushroom selection was set. Off to the store, where organic milk was discovered, and some
heavy cream was grabbed to keep our options open. It was fall break (mid-semester week
vacation) so dr bob was off duty and a mid afternoon supermarket stop was no problem.

Bob peeled four mushrooms before mom suggested maybe washing was sufficient. The cooking
library corroborated this point of view: "the flavor is all in the skin." Now they tell us. So the rest
got cleaned only and the potato brush and mushroom brush got added to the "to get"” list. Years
of mushroom skins remained a tedious memory.

ingredients

what they said (Cooking Light, Sep 97) what we did
solids
2 bacon slices >2T butter
4c cremini mushrooms, chopped 1/21b [=31/2-4c]
1/2 ¢ shallots, chopped 1/2 ¢
31/2c Yukon Gold potatoes, cubed 5 medium generic potatoes [4 c]
liquids
1 14.50z can fat-free chicken broth, divided 3¢c boiling water
plus 3 t veggie broth paste
[160z = 2 c]
2¢C 1% lowfat milk 2¢C [1% is our default]
2T sherry 2T cooking sherry
1T dry Marsala wine
spices
1/2 t salt 1/2t
1/4t pepper 1/4t

Instructions
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We eliminated the "crisp then crumble the bacon" start to this recipe. bacon is not
something we keep around the house after the bad rap it's consistently gotten over the
years. And just 2 slices? It doesn't come in 2 slice packages very often. Pancetta on the
other hand, is cut to order, so we occasionally have some of that on hand for Italian
cooking. We suspect that it may be less damaging than the usual bacon product but are not
sure. However, none was on hand this time.

Since there were no bacon drippings in the pan where the bacon had not been, we used
butter to saute the mushrooms and shallots until soft, adding a small hit of Marsala
towards the end of the suggested 5 minute saute period. We were unable to decide between
using cooking sherry or the Marsala wine which another (Italian) recipe called for, having
consulted our cooking library. Real sherry we dislike, as we do most sweet liqueur/wines
(as in port wine, not cream liqueurs), so that was out of the question. Alternately tasting
the cooking sherry and Marsala, neither one recommended for sipping, we decided in
favor of Marsala but not on the first trial of the recipe, so we went with the cooking sherry.
As a minor compromise, some marsala crept into the mushroom saute though.

So the softened mushrooms and shallots are set aside now. Add the potatoes and broth to
the nonstick 6 gt pot and bring to a boil. Cover, reduce the heat, and boil 12 minutes or so
until the potatoes are tender.

Transfer the potato mixture to a food processor and process until smooth.

Return to the pot and add the milk, mushroom mixture, sherry, salt and pepper. Cook over
medium heat about 10 minutes until thoroughly heated. [The crumbled bacon was used as
a garnish on the soup bowl portion at serving time in the original recipe.]

notes

1.

ok w

Actually we boiled the potatoes first, then drained them and then combined them with the
boiling water plus broth paste and half the mushroom shallot mixture and dumped it in the
food processor with the milk. This turned out to be a mistake, since although it
successfully pureed the stuff, fluid dynamics began to work when bob loosened the blade
and it began overflowing internally though the blade cylinder opening (since the fluid level
was higher than the top). We only lost about 1/2 cup on the counter (leaving us with a 1/2
cup to spare because of the added broth). A valuable lesson for future food processor
practice. We put everything back in the nonstick pot where we sauteed the mushrooms.
Meanwhile ms_ani, the hand blender specialist, entered the scene complaining about the
cook not waiting for her to hand blend it instead, and took over damage control. Maybe
next time we will follow the instructions, except for continuing to add half the mushroom
saute to be pureed with the remaining stuff for more flavor.

Yukon Gold potatoes? We've seen them in a few cooking mag recipes lately and on one
trendy restaurant menu so far, but not yet in the potato isle at the supermarkets we
frequent. Maybe at some future date.

Some future date. They finally showed up.

And we later bought the mushroom brush, but ms_ani still usually insists on peeling.

A few years later dr bob did a web search on his legal name (vanity or justified curiosity?)
and among the hits was surprised by seeing this recipe title show up, which for sure should
not have contained the search string. Checking it out, it turned out that the original recipe
web page had somehow gotten overwritten by the table of contents file in a web site
update snafoo [mistake] a year earlier. Restoring the web page from the original text file
while consulting the paper edition showed that the potatoes had been left out in
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transferring the recipe to the original web page! So dumb luck and the incredible magic of
web search engines led to this rather crucial correction in the revised version.

pmshrmsp.htm: 6-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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brownie cheesecake torte

The moment the dr bob cooking team spotted this cover recipe* in a stack of mail waiting after
another summer trip to Italy, we knew we had to make it. Claes the pasta hating swede gave us
the excuse we needed a few days later on a rare trip from where else, Sweden. We made it in the
morning so it was waiting for us after then mandatory Jim's cheesesteak (4th and South, Philly)
straight from the airport followed by the first of many (mostly action) movies. Of course the real
thing is not as overwhelming a sight as the incredible cover photo, but the noncooking team
members seemed suitably impressed, independent of the amazing low fat composition. The dr
bob cooking team's judgment was more reserved, perhaps jaded by too many now distant
memories of a variety of full fat killer chocolate cheesecake combinations. Nonetheless, with its
high flavor low fat ratio, this cheesecake is not one to let slip away in the information glut we're
all swimming in these days.

Unfortunately the $20,000 prize winning check the creator walked off with must have tilted the
side of the brain responsible for the serving and maintenance instructions, since there were none.
Nothing about refrigeration before or after serving. Perhaps they assumed it would be eaten in
one sitting by the anxiously awaiting intended recipients as soon as it hit room temperature. We
refrigerated it and served it cold. Numerous times. In small slices. Fat or no fat, no need to
overdo it.

We e-mailed the cooking mag about the unresolved heat transfer aspects of the cheesecake
problem. No surprise—they didn't respond. ms_ani did the second run through soon after, giving
us the opportunity for fate to intervene with experimental evidence on the question. The
remainder of the cake softened up pretty well after 4 hours in the car trunk on a late august
afternoon when we extracted it for dessert at home after eating chinese. (Out.) Tastes much
richer when soft. The crust was especially soft and pliable, nearly still in its dough state—
perhaps because bob had forgotten the carrot baby food and had improvised with some
previously opened fermenting pitted prunes from the closet (about 7 or 8?) that we pureed in our
hand blender attachment with some hazelnut oil we'd picked up but never used, until they were
sufficiently liquefied to replace the baby food? Or so we thought. But the same was true in
successive renditions with the baby food. Must contribute to the rich chocolate sauce impression
that it gives when served at room temperature?

On our third attempt we forgot to spray the pan first with cooking oil spray and even though it
was a nonstick pan, it stuck. Since it was nonstick, we could only use a sharp plastic utensil to
hack off the crust. We didn't lose much. But the bottom brownie crust looked more like
chocolate glue than brownies, evidence that the prune puree substitute was not at fault in the
second attempt.

We have made this cheesecake many more times, more than any other single recipe. Must be the
low guilt factor.

* Cooking Light, August 1997, p.71. Contest winner: Pricilla Yee. Also online, but no mention
of Pricilla.
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ingredients

crust
1 15.1 oz package low fat fudge brownie mix
[read "Nestle's Snackwell's"]
2 t instant coffee granules
1/2 t ground cinnamon 1 40z
jar carrot baby food
cooking spray
batter
1/2 ¢ sugar
4 t all purpose flour
1 t vanilla extract
1 80z block Neufchatel cheese, softened
1 80z block fat free cream cheese, softened
2 large egg whites
2 T skim milk
1 T skim milk
2 T sugar
2 T unsweetened cocoa
serving extras
chocolate syrup (optional)
fresh raspberries (optional)

instructions

1. Preheat the oven to 425° F.

2. Combine the first 4 ingredients in a bowl. Firmly press the mixture into the bottom and
about an inch up the sides of a 9 in springform pan coated with cooking spray. Set aside.

3. Combine next 5 ingredients and beat at medium speed with a mixer until well blended.
Add the egg whites and 2 T milk and beat well. Combine 1/2 ¢ batter, 1 T milk, 2 T sugar,
and cocoa in a small bowl, stirring well. Then spoon the remaining original batter
alternately with the cocoa batter into the prepared crust. Swirl together using the tip of a
knife to achieve a pleasing marbled pattern.

4. Bake at 425° for 10 minutes. Reduce oven temperature to 250°. Bake 45 minutes more or
until almost set. Cool completely on a wire rack. Garnish with chocolate syrup and fresh
raspberries, if desired.

notes

Makes 12 servings, in usual wedge slices. Per slice:
calories 277 (24% from fat), fat 7.5g (sat 3.8g, mono 2.3g, poly 0.99g), protein 7.9g, carb 44.1g,
fiber 1.3g, chol 18mg, iron 1.6mg, sodium 338 mg, calc 76mg

becktrte.htm: 20-sep-2001 [what, ME cook? © 1984 dr bob enterprises]
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pumpkin tiramisu

Pumpkin tiramisu? We were a bit skeptical at first but clearly intrigued. Browsing the ingredient
list, it seemed like too much of a departure. No ladyfingers! No coffee! We imagined making
some modifications to better fit our preconceived notion of what a pumpkin tiramisu should be.
[Putting in ladyfingers soaked in coffee, for example.] But in the end we had the good sense to
give it a try unchanged, and the result dispelled our reservations completely.

The recipe was another Thanksgiving supermarket food mag checkout rack snatch, the cover bait
being pumpkin soup, a dish we'd like to experiment with but never get around to doing. It was an
easy decision to go for it since our fabulous wild mushroom stuffing was harvested from the
previous year's Thanksgiving issue of the same magazine, again to be repeated this season.

The one downside of Thanksgiving desserts is gluttony. Even after waiting a few hours after the
big dinner, even a fabulous dessert like this one just cannot be enjoyed the way it should be
following up exaggerated ritual food overload. Fortunately, like turkey, this can survive to the
leftover stage. Better yet, make it for Thanksgiving and wait till the day after to serve it, or even
for an unrelated occasion. Like the real tiramisu, its flavor matures with time.

ingredients

cookie layer
2 T bourbon [or extra Kahlua, Frangelico, or tiramisu liqueur for dipping]
1 T granulated sugar
90z package chocolate wafers
mousse
1 150z can pumpkin puree
1/2 ¢ dark brown sugar
1/2 t cinnamon
1/2 t ginger
1/4 t freshly grated nutmeg
1 3/4 ¢ [about 500g or 1 Ib container] mascarpone
1 3/4 ¢ [about 160z or 1 pint] heavy cream
topping
2 T unsweetened cocoa powder [or freshly grated bittersweet chocolate]
units
1t =1 teaspoon
1T =1 tablespoon
1 ¢ =1 cup (holds 1/4 liter water)

Instructions

1. Inavery small saucepan, combine the bourbon with 1 T sugar and bring just to a boil.
Remove from the heat. Line the bottom of a 10 in springform pan with 18 to 20 cookies,
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overlapping a few. Brush the cookies with half the bourbon syrup.

2. Inalarge bowl, combine the pumpkin puree with the sugar and spices. Add the
mascarpone and cream. Beat the mixture on medium speed with a hand mixer until soft
peaks form, but do not overbeat. Spread half the mixture over the cookies in the pan.

3. Cover the pumpkin mixture with the remaining cookies, overlapping slightly. Drizzle with
the remaining bourbon syrup, and then cover with the remaining pumpkin mixture. Cover
with plastic wrap and refrigerate overnight.

4. Just before serving sift the cocoa or directly grate the bittersweet chocolate over the top.
Then release and remove the springform pan side and serve with a flat spatula. Actually
the chocolate topping step can be done immediately in step 3 before refrigerating without
adverse effects.

Notes

Food & Wine Magazine
November 1997, p 182: Thanks, Peggy Cullen. No website yet in 1999. [But soon after
they saw the light.]

Liqueur problems
2 T of bourbon syrup is not much. And does not go very far. We dribbled a bit on the
center of each cookie trying to make it stretch, but not being convinced, used some
tiramisu liqueur in a cup to dip about 6 to 8 cookies that we put over the second layer of
cookies. The chocolate wafers we used were not the overlapping kind, so we just laid them
out touching each other packed as closely as the round springform pan allowed and then
broke a few pieces to fill some of the gaps. And put a few extras around on top. After a
day of aging, the cookies softened up nicely and the seed liqueur dispersed quite well into
the mousse.

Whipping cream?
We were rather suspicious of the bit about whipping up this mess of ingredients and
getting soft peaks. It seemed more reasonable to whip the cream separately and then fold
together with the other stuff. But sure enough, it did form soft peaks. We're just born
skeptics.

Ilustrations
Here are the mug shots.

tiramisp.htm: 27-mar-1999 [what, ME cook? © 1984 dr bob enterprises]
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pumpkin tiramisu

Pumpkin tiramisu? We were a bit skeptical at first but clearly intrigued. Browsing the ingredient
list, it seemed like too much of a departure. No ladyfingers! No coffee! We imagined making
some modifications to better fit our preconceived notion of what a pumpkin tiramisu should be.
[Putting in ladyfingers soaked in coffee, for example.] But in the end we had the good sense to
give it a try unchanged, and the result dispelled our reservations completely.

The recipe was another Thanksgiving supermarket food mag checkout rack snatch, the cover bait
being pumpkin soup, a dish we'd like to experiment with but never get around to doing. It was an
easy decision to go for it since our fabulous wild mushroom stuffing was harvested from the
previous year's Thanksgiving issue of the same magazine, again to be repeated this season.

The one downside of Thanksgiving desserts is gluttony. Even after waiting a few hours after the
big dinner, even a fabulous dessert like this one just cannot be enjoyed the way it should be
following up exaggerated ritual food overload. Fortunately, like turkey, this can survive to the
leftover stage. Better yet, make it for Thanksgiving and wait till the day after to serve it, or even
for an unrelated occasion. Like the real tiramisu, its flavor matures with time.

ingredients

cookie layer
2 T bourbon [or extra Kahlua, Frangelico, or tiramisu liqueur for dipping]
1 T granulated sugar
90z package chocolate wafers
mousse
1 150z can pumpkin puree
1/2 ¢ dark brown sugar
1/2 t cinnamon
1/2 t ginger
1/4 t freshly grated nutmeg
1 3/4 ¢ [about 500g or 1 Ib container] mascarpone
1 3/4 ¢ [about 160z or 1 pint] heavy cream
topping
2 T unsweetened cocoa powder [or freshly grated bittersweet chocolate]
units
1t =1 teaspoon
1T =1 tablespoon
1 ¢ =1 cup (holds 1/4 liter water)

Instructions

1. Inavery small saucepan, combine the bourbon with 1 T sugar and bring just to a boil.
Remove from the heat. Line the bottom of a 10 in springform pan with 18 to 20 cookies,
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overlapping a few. Brush the cookies with half the bourbon syrup.

2. Inalarge bowl, combine the pumpkin puree with the sugar and spices. Add the
mascarpone and cream. Beat the mixture on medium speed with a hand mixer until soft
peaks form, but do not overbeat. Spread half the mixture over the cookies in the pan.

3. Cover the pumpkin mixture with the remaining cookies, overlapping slightly. Drizzle with
the remaining bourbon syrup, and then cover with the remaining pumpkin mixture. Cover
with plastic wrap and refrigerate overnight.

4. Just before serving sift the cocoa or directly grate the bittersweet chocolate over the top.
Then release and remove the springform pan side and serve with a flat spatula. Actually
the chocolate topping step can be done immediately in step 3 before refrigerating without
adverse effects.

Notes

Food & Wine Magazine
November 1997, p 182: Thanks, Peggy Cullen. No website yet in 1999. [But soon after
they saw the light.]

Liqueur problems
2 T of bourbon syrup is not much. And does not go very far. We dribbled a bit on the
center of each cookie trying to make it stretch, but not being convinced, used some
tiramisu liqueur in a cup to dip about 6 to 8 cookies that we put over the second layer of
cookies. The chocolate wafers we used were not the overlapping kind, so we just laid them
out touching each other packed as closely as the round springform pan allowed and then
broke a few pieces to fill some of the gaps. And put a few extras around on top. After a
day of aging, the cookies softened up nicely and the seed liqueur dispersed quite well into
the mousse.

Whipping cream?
We were rather suspicious of the bit about whipping up this mess of ingredients and
getting soft peaks. It seemed more reasonable to whip the cream separately and then fold
together with the other stuff. But sure enough, it did form soft peaks. We're just born
skeptics.

Ilustrations
Here are the mug shots.

tiramisp.htm: 27-mar-1999 [what, ME cook? © 1984 dr bob enterprises]
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chorak (armenian sweet roll/brioche)
It's the pits!

Like many traditional recipes, this one probably has as many variations as Armenian moms who
bake from a mental cookbook. Isgouhi's version has earned her accolades from relatives and
friends (not always reliable) and we like it (firsthand assessment) so we'll stick with her recipe.
Among brioches (is that French for sweet roll?), chorak is interestingly unique because of the
distinctive aromatic smell it acquires from the magic ingredient: powdered mahlab (available in
middle eastern food stores), apparently extracted from the inner pit of sour black cherries
according to Linda Chirinian of Secrets of Cooking Persian/Armenian/Lebanese who has a
competing recipe by the way. Whatever. [Re-assess the first line of this tale.]

This is a great couple activity, although probably one which will not come up on a first date.
Mother/daughter (cross-generational). Husband/wife (intragenerational?, usually). Sisters.
Whatever.

ingredients

starter
2 T yeast
1T sugar
1/2 T baking powder
2 T flour
1/4 ¢ lukewarm water
dough
1 ¢ = 2 sticks = 1/2 Ib unsalted butter
1 ¢ lukewarm milk
6 c flour
1 c confectioner's or regular sugar
1 t mahlab (heaping t)
1/4 t mazdaq gum + 1 t sugar
4 eqggs
glaze

1egg
1/4 t vanilla

Instructions

Start butter melting, allowing it to cool down a bit after melted. Warm the milk
Meanwhile mix together the dry starter ingredients and stir in the lukewarm water in a
small bowl. Cover and set aside for 10 minutes.
3. Mash together the mazdag gum and sugar with mortar and pestle

(or spoon in a bowl), if available (the sugar prevents sticking while mashing).
4. In a big bowl mix the flour, confectioner's sugar, mahlab, and mazdaq mixture, if
available. Make a well in the center and put in the eggs. Beat them wih a wisk or fork, then

N =
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o N

10.
11.

mix in the starter mixture and then gradually incorporate the dry flour into the center by
hand. Then add in the butter and mix till incorporated. Then add the milk a little at a time
until we dough consistency is attained, no longer sticky. [If a helper is available, he or she
can pour the milk on the dough worker's hands to clean off the clinging dough.] If still
sticky add in more flour 3 T at a time until not sticky. Knead the dough about 10-15
minutes till smooth.

Cover bowl with plastic wrap and several kitchen towels and put in a warm place in the
kitchen. Let rise at least 2 hours or overnight.

Knead a couple minutes, pulling the dough from the sides to the center. Let rise at least 2
hours or overnight.

Form into 1.5 in diameter balls, about 40.

Roll each ball out with the palms of both hands back and forth till nearly 18 in long. Break
off 1/3 of the dough worm. Lay out the long piece and attach the short piece to its center
(press together) to form a T. Then begin braiding, alternately crossing over (this is the
standard 3 string braid, known all over the world mostly by women and a few enlightened
men), and then fix the ends together. Put on cooking spray sprayed cookie sheets with
generous spacing. [Another option is to make a little circularly swirled mound like a snake
in coiled striking position, headless.]

Let rise another 1/2 hour.

Beat egg and vanilla together and brush over top of the rolls.

Bake in a preheated 350° oven about 20 minutes until golden brown. Check that the
bottom of the rolls are not too dark along the way. It works best only using the middle rack
for even baking, rather than using both upper and lower racks and switching halfway
through, thus losing heat and leading to uneven baking.

notes

1.

4.

This recipe has been well documented visually by the dr bob cooking school low-end
point-and-shoot zoom photography specialist. Our first start-to-finish project: chorak
moments.

Once when we were in a bit of a hurry and the recipe master was a participant, we received
to green light to shorten the second rising from 2 hours to 1 hour. This did not seem to
affect the results. Later this somehow became officially lowered to 1/2 hour.

dr bob was not informed about the masdaq gum until several renditions of this recipe,
apparently some with and some without it. It is a special flavor gum marketed in the
middle east by a subsidiary [Adams] of the multinational [Warner-Lambert] which
employs one of bob's brothers. Small world. Maybe this is mastic gum (ristacia lentiscus),

the mother of all gums? Needs more research... [For centuries the ancient Greeks chewed mastic
gum (or mastiche pronounced "mas-tee-ka"). This is the resin obtained from the bark of the mastic tree, a
shrub-like tree found mainly in Greece and Turkey. Grecian women especially favored chewing mastic gum
to clean their teeth and sweeten their breath. Available on-line with mahlab (mahlepi?) from Mediterranean

Foods or ....]

These seem to last at least a week in a sealed plastic container as they succumb to daily
munching, provided that only one couple is doing the munching. Hmm. If it makes about
40 rolls, that's 20 apiece, which means about a 3 per person per day (based on double
occupancy accommodations) rate. Give some away.

chorak.htm: 7-aug-2001 [what, ME cook? © 1984 drbob enterprises]
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baked pasta with zucchini leek cheese sauce

The Mission: to produce an original baked pasta potluck supper dish calculated to favorably
impress the other guests or at least not embarrass us, especially since our undeserved reputation
as gourmet cooks had begun to disseminate among the crowd from whom the target guest list
had been drawn (our usual dessert spot had been stolen by an earlier respondent). Using
ingredients on hand. Some zucchini and arugula, both approaching the end of their usable
refrigerator shelf life. VVarious leftover cheeses.

The cooking library was not very helpful, so we decided to wing it, rereading our fettuccine
zuffredo concoction first for inspiration. But as we began the sauté-ing and pasta water boiling,
we suddenly realized we had no milk. Among many other things that the almost daily seasonal
christmas consumer grazing runs at the mall had prevented us from replenishing. So the team
sent out a member for a quick emergency essential supply run to the closest local supermarket,
upon whose return the kitchen activity resumed. The fresh red pepper, acquired to complete the
green ingredients to Christmas colors, was forgotten during this first attempt.

The potluck public reaction: "pretty good" but can you really trust people to be honest about
something like this? Some went for seconds, however; not a bad sign. The verdict by our in-
house spice and flavor consultant: needs an extra kick. So we find the next opportunity to rework
the recipe. New Year's Day with the in-laws. This time we add an extra leek, a jar of chopped
sweet red peppers, some paprika and nutmeg, and another half cup of milk to finalize the recipe.
Not bad...

ingredients

pasta
1 Ib penne or similar tube pasta
sauté-ables
3 T olive oil
2 shallots
2 medium large leeks
1/2 green pepper
4 medium zucchini (about 4-5 ¢), julienne sliced
2/3 ¢ chopped arugula
1/3 ¢ chopped parsley (or just more arugula)
7.25 0z (2059) jar of roasted sweet red peppers
salt and pepper to taste
a dusting of paprika
béchamel cheese sauce
3T butter
3T flour
31/2 c milk
1/2 ¢ gruyere cheese, grated
1/2 c fontina, grated
1/8 t nutmeg
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topping

1/4 c bread crumbs
1/4 ¢ freshly grated parmigiano

instructions

=

©CoOoONUTR~WN

10.
11.

12.
13.
14.
15.

Start the pasta water going, and when boiling, throw in the usual amount of salt and the
pasta. Cook until al dente.

Meanwhile food process the shallots, leeks and green pepper together.

Julienne slice the zucchini and set aside.

Clean and chop the arugula and parsley.

Grate the cheeses.

Sauté the shallots, leeks and green pepper in olive oil until softened.

Add in the zucchini and continue a bit.

Add in the arugula and parsley and remove from heat.

Meanwhile make a béchamel sauce with the butter flour and milk: melt the butter, stir in
the flour and gradually add in the milk. Thicken a bit.

Then mix in the gruyere and fontina cheese.

Combine half the pasta with the sauteed stuff and the other half with the cheese sauce
since it won't all fit in one or the other pans. Combine in a 11x13 in baking pan.

Cover with the bread crumbs and parmigiano.

Bake at 350° for 30 minutes.

Broil about 5 minutes to brown the topping a bit.

Serve.

notes

1.

Feel free to be creative with the overall mission guide. Just as long as you can eat the
result.

bpstzlcs.htm: 5-jan-2002 [what, ME cook? © 1984 dr bob enterprises]
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ripped off recipe for pumpkin squash sage
risotto

Ripping off the recipe

Another seasonal promotion at Williams-Sonoma. Stacks of The Pumpkin Cookbook lined the
opening display at the entrance. A quick scan yields an interesting possibility: pumpkin and sage
risotto, beautifully photographed by the way. But ... we are trying to control our cookbook
collection addiction. We'll just drop by again in season and jot down the ingredient list.

Good plan. Poor execution.

We're ten minutes away from the largest retail space mall in America (20th century) and we
couldn't get back in time to catch the pumpkin promotion. No problem. They must have a few
copies left over in the cookbook department. So the dr bob cooking spy checks it out. And out.
And out. Not in any of the W-S topic slots. How could this be? Almost ready to give up, the
target item drops into the field of view. Not a W-S topic book after all, but an unrelated
cookbook authoring project. The spy doesn't want to be too obvious, so the list is entered into
short term memory. Then at a safe distance, it is manually converted into hard copy. On a scrap
of paper in the wallet. Except insufficient memory allocation space has led to the loss of half the
ingredient list. Another pass. Return to a discrete distance and the list is complete.

The designated pumpkin had already been sitting on the kitchen counter for about a month.
Supermarkets are full of them in the Halloween/Thanksgiving season. By the time we get around
to the execution, the cookbook is on sale for 5 bucks. At that price what reason is there to not
buy? We buy. Our furtive recipe stealing all for naught.

Finally the dish is done. Much anticipation. Looks good. But the flavor was somehow just not in
the same league as the original photograph. What a disappointment. Such is life. If you don't try,
you don't know. We'll have to try it again with butternut squash. Maybe we can save this yet.

ingredients

2 T olive oil

1 large onion, chopped

1 garlic clove, minced

1-2 T fresh sage

1 1/2 c arborio rice

2 ¢ pumpkin flesh, diced (or butternut squash)
3 1/2 ¢ boiling veggie broth
1/3 ¢ pine nuts

1/3 ¢ parmigiano

4T milk

pinch of nutmeg

salt and pepper to taste
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instructions

1.
2.
3. Add a cup of broth and simmer. Continue adding broth as it is absorbed until most of the
4.
5.
6. Season to taste and serve.

It's the usual story here. Sauté the onion and sage in olive oil until soft, then carefully fuse
in the garlic without burning it.
Mix in the rice and pumpkin and stir around for a minute.

broth is used, about 20 minutes.
Meanwhile, throw the pine nuts, milk and nutmeg in a blender and process until smooth.
Stir it into the risotto with the final hit of broth and simmer another 5 minutes.

notes

1.

The Pumpkin Cookbook, edited by Nicola Hill, Hamlyn, 1996, p.26.

pssrsto.htm: 25-jan-2003 [what, ME cook? © 1984 dr bob enterprises]
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simple salmon steaks

This was our first experience with the garlic salmon combo. And the secret ingredient that made
it memorable was the sweet red pepper paste, which we had on hand thanks to some of isgouhi's
handmade version that we keep in the freezer.

ingredients

fish

2 Ibs salmon steaks or filet (about 6 for 6 people)
marinade

1 heaping t sweet red pepper paste

1/4 t cayenne red pepper

1/4 t black pepper

1/4 t salt

5,6 cloves garlic, pressed

2 T olive oil
finisher

1 lemon, sliced crosswise into 6 pieces

instructions

1. Mix up the marinade stuff and coat all the pieces thoroughly in a baking dish and put in
the refrigerator for an hour or so.

2. Place one slice of lemon on each piece of fish.

3. Bake at 350° for about 15 to 20 minutes, depending on the thickness of the fish pieces.

notes

1. Later we got an independent slant on this idea from nora.

ssalmstk.htm: 5-jan-2002 [what, ME cook? © 1984 dr bob enterprises]
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baked rigatoni with mushroom, zucchini and
leek tomato sauce

We kept forgetting to replace our canned plum tomatoes, so eventually we were bound to need
them and be caught without. Fortunately some newly purchased fresh plum tomatoes intended
for a then current food mag roasted tomato soup recipe (that we never did anyway) were
available for the more immediate objective—baked pasta. We still had zucchini and leeks on our
minds from the previous pasta improvisations (and a fresh supply in the fridge) and ms_ani was
still in a baked pasta mood, showing no signs of waning enthusiasm, but this time she decided to
go light with a tomato based sauce replacing the cheese (= fat) of those previous baked pasta
experiments.

We may have been breaking the cardinal rule of good Italian cooking (keep it simple, stupid)
with our multiple billing star ingredients but all of us liked the results. Regular people eating
regular food. At home. That's what it's all about. At least in our income bracket. Of course in
restaurants we'll take excellence if we can find it.

ingredients

pasta
1 Ib rigatoni or similar tube pasta
sauté-ables
3 T olive oil
1 onion
1/2 large leek
3 cloves garlic, pressed
2 zucchini, julienne sliced
5 medium white mushrooms, cleaned and chopped
6 or 7 fresh plum tomatoes, chopped
3 green onions, chopped
1/2 t hot paprika
salt and pepper to taste
1/2 t sugar
1/4 t cayenne red pepper
finishers
1/2 ¢ grated romano cheese
2/3 c freshly grated parmigiano

instructions

Start the pasta water boiling and cook the pasta al dente with the usual amount of salt.
Meanwhile do the veggie food prep.

Sauteé the onion and leek in the olive oil, then add in the garlic for a bit.

Next stir in the zucchini and cook a bit, then the mushrooms and cook a bit.

Finally dump in the tomatoes and cook down for as long as you have patience.

akrwpE
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6. At some point before giving up mix in the green onions and spices.
7. Combine the pasta and sauce and cheeses and serve.

notes

1. Does this inspire you to improvise? Or are we just kidding ourselves?
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roasted squash and veggie soup (crema di
zucca)

In another moment of weakness (culinary voyeur that he is), bob acquired another photo-filled
cookbook. A thick full page photo of cream of squash soup (crema di zuccal!) sank the hook this
time. Yellow squash. From the summer category of squash. But it was a winter squash season.
Our lactose intolerant guest forced some other modifications here as well. Kill the cream. Pass
on the parmesan. Ready the lactaid 100 (percent free of lactose presumably). Break open the
butternut squash.

We consulted around for ideas. Discovered a great new vegetarian cookbook on our own new
book shelf that had escaped our notice since its arrival, in which a pressure cooker recipe
suggested that oatmeal might help thicken the soup. Our concoction seems rather thick on its
own and so probably does not need this ingredient, but it can't do any harm. More fiber. And bob
had read somewhere about roasting veggies to "bring out their flavor.” So that idea was also
added to the list.

ingredients

roasted veggie group
1 medium butternut squash, cut lengthwise in half
1 leek, trimmed of the unusable parts
1 large carrot, peeled
1 large celery stalk
1 large whole onion with skin
1 small whole head garlic, cut open across top
olive oil spray
freshly ground black pepper
broth group
2 ¢ boiling water plus 2 t veggie broth paste
1/4 ¢ Quaker oats
3 ¢ lowfat milk (Lactaid if ...)
spice group
1/2 t white pepper
black pepper to taste, freshly ground
salt to taste

instructions

1. Place the cleaned whole veggies on a cookie sheet (we lined it with aluminum foil) and
spray with olive oil and grind black pepper over them. Roast 1 hour at 350°, then food
process with 1 ¢ milk.

2. Meanwhile add the broth paste to 2 ¢ boiling water and then the oats and continue boiling
maybe 15, 20 minutes. Puree with a hand blender if oats are not convincingly soft.

3. Combine with pureed veggies and remaining milk and spices and hand blend smooth.
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4. Heat through and serve.

notes

1. The day before we had had a bowl of some wonderful thick carrot bisque with red pepper
sauce swirled on top. So we found a jar of red pepper paste in supplies and used that as a
serving garnish. Good contrast.

2. We were happy campers after this.

3. When we reheated the leftover soup, we added some milk to loosen it up a bit, since it

naturally thickens in the fridge. This thickening characteristic makes it a possible
candidate for a pasta sauce. Why not?
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fettuccine pepperedo

Not surprisingly our home pasta machines are not overworked, enjoying a leisurely lifestyle
packed in the closet under the stairs. The one we never get opened in back under the landing to
have more space to organize its contents. So when the rare request for homemade pasta product
arrives to force us into action, we must choose wisely to take full advantage of the opportunity.
Fettuccine give the biggest payoff in showcasing the freshness of the pasta, and although it's well
known as a killer sauce, alfredo is the one that drives home the point, like the wooden stake in
the vampire's heart. So the question is: to compromise or not, to compromise?

Well if we're going to splurge, let's check with Marcella. First ingredient: 1 cup heavy whipping
cream. Okay, we've got one of those in the fridge. We thought. Except that it was only half and
half. However, we still had some 200 ml room temperature precious personally imported cartons
of Italian cooking cream (panna per cucinare), just under a cup according to our glass metric-US
measuring cup. So we substituted the heavy cream with that plus half a cup of half and half (is
that equivalent to a quarter of cup of full fat content?). Since the 200ml seemed more like a half a
cup at the time, and we only measured it a few days later, when we discovered that the expiration
date was seven months earlier. [Actually the heavy cream was just hiding in the fridge clutter,
only to be discovered behind the yogurt days later.] We survived the Italian cream, which
seemed perfectly innocent.

The next modification was induced by the inertia of our original sauce choice—vodka sauce—
which is a creamy smooth pink tomato sauce more appropriate for penne than fettuccine and lots
more work. So how to add a pink touch to make the alfredo sauce more interesting? Maybe that
jar of sweet red pepper sauce in the fridge? Or maybe pureed Carlino's roasted red peppers with
lots of garlic instead, easily done in the hand blender attachment?

We used our new rounded deep 4qt professional Calphalon nonstick chef's pan that we got as a
free bonus after buying some on-sale Calphalon products for Christmas gifts at bloomies. What a
pot! For years we've been lusting after high end kitchen cookware, but only buying it for others
as gifts. Finally we broke down and went for it, and were instantly convinced by its first kitchen
application that expense doesn't necessarily mean hype. A worthwhile investment if you enjoy
being in the kitchen.

ingredients
what she said what we did
sauce
2 T choicest quality butter 2 T superfat French sweet butter
1 ¢ heavy whipping cream 200 ml panna per cucinare (about 1 c)
1/2 ¢ half and half
1/3 c roasted red peppers and extra garlic, pureed
fettuccine

1 1/4 Ib homemade fettuccine 4 egg, 4 c¢ flour pasta load, fettuccine disk
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finishing touch
2/3 c freshly grated parmigiano 2/3 c freshly grated parmigiano

salt salt
black pepper, freshly milled black pepper, freshly ground
1/8 t grated whole nutmeg powdered nutmeg dusting
instructions
Check Marcella's book for her approach (“cream and butter sauce = "al'Alfredo"), easily inferred
from ours:
1. Pureé the roasted red peppers with garlic in the hand blender with the half and half.
2. Put the Italian/heavy cream and butter in a large pot that will hold the pasta for tossing

4.

5.
6. Serve immediately, with additional parmigiano and black pepper grated over the serving.

later and heat on medium heat, cooking briefly for a minute so that the cream and butter
thicken. Stir in the red pepper pureé and heat slightly. Turn off the heat.

Meanwhile cook the pasta until just before reaching the al dente stage. Remember fresh
fettuccine cook very quickly, and supposedly continue cooking a bit even after leaving the
burner.

Drain the pasta and dump in the pot with the cream sauce on minimal low heat, and toss it
around to coat all the noodles.

Stir in the parmigiano, salt, pepper, and nutmeg. Check the salt. Add some if necessary.

notes

1.

Since panna per cucinare is a rare commaodity, even in our kitchen where expiration dates
can present a dilemma when noticed, you can use heavy cream instead, replacing even the
half and half for a total of one cup cream if you dare.
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hazelnut cheesecake revisited: the gianduia
variation

When you've got a good foundation, it's easy to elaborate on.

The dr bob cooking school welcomed an aunt-in-law from Lebanon who had never had (or
made) cheesecake. Offering us a golden opportunity to try out a few modifications of the tried
and true hazelnut recipe and a photo-op as well now that the team was into illustrating its modest
accomplishments in the kitchen. dr bob had just picked up a Gourmet magazine with a cover
story on Nutella, the Italian chocolate hazelnut spread known far and wide to gluttons, at least
those on top of the international food chain fortunate enough to be served by the global
marketplace of the 90's. Hazelnuts plus chocolate equals "gianduia” (John, do ya?) in Italy,
which achieves its nearly lethal combination in a jar as Nutella, apparently sold in quantities
exceeding that of peanut butter worldwide. Hmm... why not add a Nutella touch to the hazelnut
recipe?

Lousntag's English was limited to a few words, but many more than bob's nonexistent Armenian.
She clearly understood enough to participate, armed with almost a year of American television
viewing and obvious kitchen sense to interpret bob's attempts at simple key word and gesture
communication. Unfortunately her sister Isgouhi was a winter cold casualty unable to join the
class, so the demystification of cheesecake for her would have to be delayed.

A tall crass plastic container of chocolate syrup remained in the fridge from a previous recipe,
taking up precious space on the top shelf where it seemed to be more just in the way than
awaiting further use. (Apparently its intended consumers don't want the discretely small size.)
And a still sealed box of chocolate wafers was in storage, acquired as a possible ingredient for
some other recipe that chose an alternative direction. Recipe ready hazelnuts are always in the
fridge, so all bases were covered. We figured a chocolate cookie crumb crust plus a discrete hit
of syrup in the filling would do the trick.

This being the 90's, the cream cheese fat content combination question had to be decided. Too
much fat lightening (as in no fat cream cheese) leads to problems with the final product
consistency so we went 50-50: half full fat and half one-third-reduced fat (neuchatfel), thus
diluting the fat content reduction to one sixth, hardly significant, eh? And to lighten the slices,
we bumped up the 9 inch springform pan to the 11 inch size to reduce the height roughly by a

third as well. [Do the math: 1 - (9/11)2 =1-81/121 = 1-80/120 = 1-2/3 = 1/3.]
The result did not disappoint. [Gross understatement.]

We followed through immediately with a half-recipe for a dinner invitation not-arriving-empty-
handed offering. Providing independent confirmation of its successful marriage of flavors. Since
even we have trouble disposing of a full size cheesecake, we downsized to the more discrete 7
inch pan size for the particular circumstances (5 dinner guests), cutting small slices, and only
leaving the hosting couple to deal with the remaining half half-recipe cake. The height actually

inflated by about 20 percent. [Do the math: h,72 = h;11%/2 -> h,/h,=(11/7)?/2 = (121/49)/2 =
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(120/50)/2 = 6/5 = 1.2.] Which is still about 80 percent of the full-size 9 inch pan recipe height
[figure this one out yourself], so a modest slab dimension reduction remains.

ingredients

full size
11in=28cm
crust

2/3stick=53T=1/61b=
80g¢g

lc

1/4c=4T
U4c=4T

filling

2 Ibs = 4 8 0z packages =
900 g
11/2¢c=350¢

2T

1/2 ¢

pinch

4

2T

topping
2c=160z=450¢
1/4c=4T

1t

2T

instructions

half size
7in =18cm

1/3 stick=2.7T=1/121b =
40 ¢

1/2 ¢

2T
2T

1 1b = 2 8 0z packages = 450

g
3l4c=175¢

1T
/4 c
pinch
2

1T

1c=80z=225¢
2T

1/2't

1T

springform pan

unsalted butter

finely ground chocolate cookie
crumbs

ground hazelnut crumbs

sugar

cream cheese

sugar
Frangelico hazelnut liqueur
ground hazelnut crumbs
salt

large eggs

chocolate syrup

sour cream

sugar

Frangelico hazelnut liqueur
ground hazelnut crumbs

1. Estimate enough chocolate cookies to make a cup of crumbs in the food processor and
food process them with the sugar. Meanwhile melt the butter and mix together in a bowl
with a fork, or even in the food processor. Dump in the bottom of the pan and shake a bit
like a gold prospector in the California gold rush days to even out the thickness of the
layer. Then encourage more evening out with a large spoon and finally press evenly on the
bottom (not the sides). If you overshoot in your cookie estimate so that it seems too thick
before pressing [judgement call], don't use all the crumbs. Set aside.

2. Beat the cream cheese and sugar until smooth with electric hand beaters. Add in the eggs
one at a time until just incorporated on low speed, and then the liqueur and pinch of salt,
and finally the hazelnut crumbs. Pour into the pan.

3. Bake 50 minutes at 350° F (180° C).

4. Remove from oven for 10 minutes. Mix together by hand the sour cream, sugar, and
liqueur until smooth and just before returning the cake to the oven, spread the topping
evenly (jiggling it has a finishing leveling effect after spreading approximates this state)
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over the cheesecake and then hand sprinkle the hazelnut crumbs evenly over the topping.
5. Bake another 10 minutes and remove from the oven. Let cool on a rack. Then refrigerate.

notes

1. Gourmet magazine would never put a jar of Nutella on the cover. It was a very tempting
gianduia mousse cake. The Nutella note was in the cover article [February 1998].

2. Purists among us may object to the kitchen math: using equal signs where "approximately
equal” signs should be when we "simplify" the numbers. We are simply following a
tradition we have learned from reading the bottoms of our springform pans. Our original
hazelnut recipe actually calls for a 10 inch springform pan rather than a 9 inch size, but we
don't own one and haven't seen them in the kitchen stores we frequent, where "9 1/2 in =
24 cm™ and "11 inch = 28 cm" seem to be the standard sizes, but the actual measurements
are 9 inches and 10 1/2 inches (inside diameters), an error dwarfing the approximation
error in the simple number unit correspondence. Maybe the measurements refer to the
outer diameter for clearance purposes. We have made a cheesecake in a toaster oven once
where this was a consideration. Who knows.

3. The first time we made this, we refrigerated it after a very brief cool down period and then
ate it only a few hours later. The usual "wait at least overnight™ hype was proven false in
this case, making this an ideal cheesecake when same day use is required by the
circumstances.

4. As we age, we have begun to take the "recipe ready" phrase on our hazelnut package
seriously and skip the annoying toasting on a cookie sheet step, which can lead to disaster
if the crumbs are not attentively watched, since they easily overbrown, and we are not
attentive watchers. Doesn't seem to make much of a difference in spite of what we have
read about the merits of toasting.

5. This is really tasty but remember, moderation. Eat too much and the aftertaste will be
regret and not satisfaction.

6. A few years later we tried another variation: splitting the batter and adding 1/4 ¢ of Nutella
itself to one half, laying it down first and leveling, and then gently putting the other layer
on top and leveling, for a three layer cake (counting the sour cream). Not bad, but maybe
the original pure hazelnut recipe is still the winner here.

7. lllustrations are available in the dr bob cooking school series.

gnduacck.htm: 7-jan-2002 [what, ME cook? © 1984 dr bob enterprises]
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plero’s sun dried tomato pesto pasta

Instead of populating the world with more resource hogging American babies,* part through our
peculiar life circumstances and the rest by subsequent choice, and by sharing a single almost
sensible traditional passenger car, the ani and bob show realized as it was cruising into/through
middle age that it was not entirely (at least financially) insane to take advantage of winter airfare
bargains when airlines practically give away transatlantic tickets and do long weekend vacations
in Europe. Ani being an American wage slave with precious few annual vacation days, a chunk
of which are usually reserved to meeting bob during his academic summer visits to Rome, just
never has the time to do real European vacations. [Dare we admit this in public? Okay, we're still
guilty of abusing the world with our middle class lifestyle.] So with Philadelphia’s direct
European destination list growing, our winter flight choices have broadened considerably.

Munich was a logical choice. bob had spent 9 months living in its Schwabing neighborhood at
the beginning of the eighties when there was still a "West" Germany officially, and as the
millennium was approaching, our Roman astronomer/astrophysicist friend Piero was working at
the European Southern Observatory (ESO) headquarters right next to the Max-Planck-Instit(t fir
Astrophysik in the suburb village of Garching where nonastrophysicist dr bob had been a guest,
now connected to the city center by subway. Allowing us to easily buzz on out to Piero's place
for our parting Saturday night dinner. The bus driver helped us get off at the right stop in town
minutes from the end of the U6 line, and a pizza place person helped us find his apartment
building address. All in English. German internationalism.

bob confesses that he was not entirely confident of Piero's ability to deliver on this dinner thing.
So when the mascarpone-filled avocado halves came forward followed by the terrific pesto pasta
made with the Braun super hand blender system we'd helped him decide to buy earlier that day,
bob was really impressed, as were Helene the Dutch-Brit colleague and Gordon the Canadian
collaborator from Bezerkeley, another old stomping ground of dr bob before the prefix got
added. (dr.) And of course Ani the Lebanese Armenian cooking team partner. We're apparently
hopeless internationalists. The pesto had been an earlier improvisation of Piero in when he was
closer to us back in America, perhaps influenced by Annette the Scotch Canadian astrophysicist
companion, now in England, an annoying commute. The old dual career couple problem.
Anyway, enough of this culture name dropping. This pesto recipe will be the one concrete
reminder of our Munich trip that will linger on with us the remainder of our culinary days.

By coincidence Ani's Israeli colleagues Penina and Binyamin had had a bumper crop of tomatoes
the preceding summer, the surplus product of which they had had the good sense to convert to
sun dried form. A bit of which found its way into our supply cabinet due to their generosity.
Waiting for some idea of what to do with it. International kitchen collaboration to the max.

We are regular pesto feeders. We make a big batch and freeze the extra. Comes in handy when a
quick supper fix is required. Our recipe guidelines were set by Anne Willan's Look and Cook
Perfect Pasta Sauce from her every recipe step, ingredient and kitchen tool fully photographed
cookbook series, modified by Marcella's 1/3 Romano cheese substitution to give it more bite,
supported by our Italian cooking library sources. Piero used linguini but we had not long pasta
on hand, so we stuck with our usual fusilli standard initiated by Anne's choice.
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10kay, we admit it, it's a dirty job and somebody has to do it. Just not us.
We like kids though. Are we excused?

ingredients

pesto minus cheese
1 c tightly packed basil leaves (1 large "bunch™) [okay, so we never packed them into a
cup to check]
2/3 c olive ail
3 T pine nuts
5 cloves garlic [we're garlic lovers]
10 sun dried tomatoes, plus 2-3 T soaking water
add the cheese
2/3 ¢ parmigiano
1/2 ¢ romano
finish with
salt to taste
freshly ground black pepper on servings
don't forget the pasta
1 1b fusilli or linguini

Instructions

1. Start the pasta water boiling. Continue with the pesto process but throw in the pasta (and
some salt) when the water is actively boiling.

2. Boil up water in a teapot and use it to just cover about 10 sun dried tomatoes in a bowl

with boiling water and cover with a plate. Let sit about 15 minutes. Or boil the sun dried

tomatoes directly for 5 minutes or so if you're in a hurry. [We started out with 5 tomatoes
the slow way, but finding the resulting color factor not sufficiently in the red zone, we
hurriedly readied 5 more the fast way.]

Wash and dry the basil in a salad spinner and pull off the leaves from the larger stalks.

Food process the pine nuts, garlic, and a little oil, then add in the rest oil and basil and

process, and then add in the sundried tomatoes and runoff water and process, and then the

cheeses and process. Use a spatula to push the pesto down from the sidewalls when
necessary.

5. When the pasta is al dente (check), drain it and vigorously mix in about half the pesto
sauce. You only want the slightest hint of sauce to coat all of the pasta surfaces, so no
globs are left visible. Freeze the rest of the sauce for another pound of pasta another night.
Check for salt and add some if necessary. A minimum sprinkling is probably warranted
unless serious health issues are at stake.

H~w

notes

1. For some reason the sun dried tomatoes really give pesto an extra kick worth the additional
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effort. However, if you are in a traditional pesto mood, just double the basil back to the
normal amount and skip the sun dried tomatoes. Tomatoes? Tomatos? Looks like there is a
little Dan Quale in all of us now, because the extra ““e" there looks funny to me. In fact it
looks funny either way now. English!

2. The butter factor. Several other pesto recipes suggested putting 2 T of room temperature
softened butter in the hot drained pasta and mixing it up before adding the pesto. Maybe it
lubricates the pasta to help spread out the pesto? We were a bit worried with our initial
pesto glob in the pasta—it did not want to deglob—so we had to add some more oil and
tomato liquid to loosen the rest up a bit.

3. The veggie manual dicer/slicer. bob bought his from a street vendor in 1980 in the central
Munich shopping pedestrian mall. Still there in 1998 when another buy took place for the
mother-in-law. Useful little device, and ecologically sound. Until it ends up in a landfill.

4. Did we forget Hans and Hortense? German-Portuguese couple we met by chance in
Munich's famous Hofbréuhaus (beer hall and low brow restaurant). Talked for hours. They
missed out on Piero's gourmet dinner because they thought they might be out of place in a
gathering of old friends. Their mistake. [But bob undertook a missing person search for
Hortense's dear American Peace Corps friend Janice met in Niger a dozen years before but
lost track of in a later relocation back in the states. Small world, but still big enough to get
lost in.]

5. About the avocados. [No "e" here! Don't ask why.] Cut the ripe avocado in half
lengthwise. De-pit it. Rub a few drops of olive oil on the exposed flesh of the avocado. Fill
the pit hole with mascarpone cheese (not!). You can mound it up a bit over the rest of the
exposed interior as well, so that you can get a bit of mascarpone with each bite. Don't do
this too often but at least once is a must. [Not!, since it is not really cheese.] Thank Piero.

pstpesto.htm: 7-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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food, friendships (an interlude)

How did we end up at the Hofbrduhaus in Munich sharing a table with strangers for lunch?
Remarkably one can trace it back to sharing a table with strangers for lunch back in the old US
of A many years earlier. Sitting down to eat with strangers is not a frequent occurrence in
American society. Unfortunately, since chance encounters that bring people together who
ordinarily wouldn't meet can make all the difference in life. Like the chance encounter in Castel
Gandolfo waiting for the train to Rome that opened up bob to a whole world of wonderful people
including rita's mom's daughter's family and the famous lasagna lesson that never was. Or the
later chance encounter on a seven minute stretch of U-bahn in Munich from Marienplatz
(Hofbréuhaus central) with Michele and her case of mineral water from the Army base canteen at
work when they were both still twenty-something. Michele lived at the stop after bob's but not
wanting to press for a phone number after only a few minutes of conversation, bob got up to step
out of her life forever. And she followed with her case of mineral water which bob offered to
carry the kilometer to her place (next stop, remember?), starting a lifelong friendship that ended
up putting a Vitamix superblender into the dr bob kitchen many years later following a chance
encounter at a home show. (Michele was in her juicing phase, and had dragged her Vitamix there
from Kansas. A sort of culinary Toto.) And then there was the chance encounter with Elfriede on
the night train back to Munich from Rome at about the same time that has resulted in many
wonderfully artistic photos over the years in her annual christmas note (see the dr bob annual
christmas card department). The unsung joys of public transportation, woefully under
appreciated here in the states.

We now flash back to about the time of the first edition of this lifelong "What, ME Cook?"
project when early thirtysomething dr bob finally became professor bob and therefore qualified
for lunch at the faculty dining lounge, also open to the grad students in the various master's
programs at the university. One department, chemistry, had a doctoral program as well, boosting
the number of already acquainted grad students who needed to do lunch, and so did it together.
They were regulars at one of the big tables, which usually had a few extra places left.

Although memories of those early days are hazy, bob is a people guy and somehow he naturally
gravitated towards this big friendly group of slightly younger academics. Sat down at a table
with strangers for lunch. Made friends. Attended their occasional evening grad social parties
(food, drink, dancing). For some reason once explained to bob but apparently stored in RAM
rather than permanent memory, a pipeline had existed from some Turkish university that
regularly pumped Turkish students into this chemistry crowd. bob befriended Ediz, an identical
twin, whose sister Deniz came for a long visit from Istanbul. Coincidentally at the same time a
couple of bob friends and grad students from Rome came visiting for an extended period nearby.
Jurgen (German) and Adrian (Swiss-German), oddly studying physics together in Rome,
following their sabbatical taking advisor to the states. Turkey and Germany are sort of an odd
couple pair of nations, somehow thrown together by history. The twins had attended a German
school so it was natural to introduce all these twenty-something German speaking friends. This
was bob's "bringing people together" phase of life. Adrian and Deniz stuck and lasted a few
years but long distance relationships are hard (see the dedication to this project). Italy being next
door, he ended up with an Italian wife instead, as did Jurgen (whose wedding reception dinner in
northern Italy is another incredible food tale), both importing their ladies back to their respective
German speaking homelands.



98-07 food, friendships (an interlude) Page 2 of 2

Well, another odd couple of nations are Turkey and Armenia. Whose peoples share some bad
blood that still lingers in their collective relationships. Fortunately individuals can be stronger
than history. Ironically it was Ediz who introduced bob to ms_ani in her ms_degree chemistry
days. Just the two of them at lunch sitting at a small table alone. Who knows where the gang
was. And bob came along and sat down and the rest is history. It took a while for the relationship
to reach the cooking partner stage, but it was worth the wait. Which included lots of Armenian
and middle eastern food as a bonus, some of which we can share with you.

Postscript.

Well, with modern communication starting from the last known academic employer, a
combination of voice mail, fax, and e-mail sending took place over a three week period. Since
searching for a woman in the United States is a tricky business, considering the not insignificant
numbers of women who are tracked down and murdered by former significant others (men), the
dr bob detective department was not sure about what kind of cooperation would result. Privacy
issues must be weighed first against any possible unforeseen circumstances. He did not press, but
let the system grind along. In fact the system worked correctly by finding Janice and putting her
into contact with dr bob through her husband (the family technogeek) by e-mail, and bob
provided the final connection with e-mail/fax/tel/cellular contact info for Hortense, who again
cried with happiness. dr bob felt pretty good too.

fdfrnds.htm: 7-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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lentil bulgur pilaf

bob loves barley, but never seems to work it into the menu. Big bulgur, which is size number
four on the bulgur wheat grain scale (1 smallest, 4 biggest), looks remarkably like barley when
cooked in pilaf or soup. So when this pilaf dish appeared on his plate at the in-law dinner table,
he was sure it was barley and had to be convinced otherwise. Lack of certainty about
identification, however, did not interfere with the enjoyment or prevent him from (over) stuffing
his face with the stuff, a frequent occurrence when tempted by tasty middle eastern/armenian
mom home cooking.

ingredients

phase 1

1 c dry lentils

2 ¢ water

1 onion, chopped

1/4 t black pepper

2 tsalt

1/2 t cumin

1/2 t red pepper (Middle Eastern!)

phase 2

1 c boiling water, from a tea kettle
1 ¢ bulgur wheat, number 4

phase 3

1/4 c olive oil
1 onion, chopped

instructions

1.
2.

Boil together the phase 1 ingredients covered for about 10 minutes.

Add 1 c water and bring to a boil covered again (or add already boiling water to speed this
up) and then add the bulgur and simmer on low heat until the water is absorbed (about 30
minutes).

3. Saute the second onion in olive oil until crisp.
4,
5. Serve with the crisp onion on top (garnish).

Then add the onion oil to the pilaf.

notes

1.

2.

bulgur is available in Armenian or middle eastern food specialty stores and now even in
the national whole foods chain we often visit.

Variations of this recipe are easy. For weekday supper, we skipped the dry lentil part and
started directly with the onion, seasonings, and bulgur, then dumped in a 15 oz can of
cooked lentils, and a 7.75 oz can of cooked chick peas during the bulgur cooking phase.
Terrific.
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3.

5.

But before ani could stop him, bob, reading this recipe, started shaking in cayenne red
pepper, but in fact in all of Isgouhi's recipes, when she says red pepper she really means
Middle Eastern red pepper, alias Turkish pepper, sometimes called Aintab pepper after the
formerly Armenian city Aintab, now Gaziantep, Turkey, as an article by famous cookbook
writer Paula Wolfert describes at her website (adapted from a Saveur magazine article)
turned up by a search on the keywords "Aintab pepper". Two new Armenian cookbook
acquisitions from Alice Antreassian indicate that this can be reasonably substituted by 3
parts paprika to 1 part cayenne red pepper. And Isgouhi's teaspoon measure really means a
heaping teaspoon from the silverware drawer and not a level measuring teaspoon. [This
unit misunderstanding doesn't help in trying to reproduce a mother-in-law's cooking...]

It turned out so tasty that bob nearly ate the whole thing with some help from ani. With a
cucumber mint yogurt sauce on the side, and a cucumber tomato salad. Yes!

[llustrations available.

Intlblgr.htm: 17-jan-2005 [what, ME cook? © 1984 dr bob enterprises]
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lentil soup

The lentil soup recipe came soon after the lentil bulgur pilaf incident. bob had already had eaten
a Saturday breakfast/lunch/whatever by the time he dropped by the in-laws for a little family
shopping spree at Bitar's, south Philly's Lebanese middle eastern food store, just across the block
from the two most famous cheesesteak vendors: Pat's and Gino's. [Our personal favorite, Jim's at
4th and South St, is farther north.] Barkev tempts bob with an offer to heat up some homemade
lentil soup, which bob tries to resist but quickly gives in to. And even goes for seconds. Good
stuff. bob took the rest home for later.

ingredients

phase 1
1 c lentils
5(?) ¢ water
phase 2
1 Ib spinach, washed, chopped small
2 medium potatoes, chopped small (1/2 in)
1/2 head garlic, cleaned and pressed
phase 3
1 T tomato paste
1 lemon, juice of
1/2 t black pepper
1/2 t allspice
1/2 t red pepper (Middle Eastern)
1/2 mint
salt (to taste)
phase 4
1/4 c olive oil
12 big onion, chopped

instructions

1. Boil the lentils in water for about 5 to 10 minutes.

2. Then add the spinach, potatoes, and garlic and continue boiling until lentils and potatoes
are tender.

3. Then add the tomato paste and spices and boil another 5 to 10 minutes.

4. Sauté the onion until golden brown and then stir in the soup. Boil 5 to 10 minutes longer.

5. Serve.

notes

1. Thisis a bit imprecise. 5 to 10 minutes? 5 cups of water? Needs some experimentation. Let
us know.
2. llustrations available.
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pizzoccheri?

Pizzocheri are a well kept secret of northern Italian cuisine, from the part of Italy at the northern
border where they speak Italian with a German accent and make smelly fontina cheese. But a
secret that has not escaped Marcella or the pasta cookbook author whose book we grabbed in
Pier | Imports when we spotted the authentic looking recipe.

The dr bob team had been introduced to pizzoccheri, long buckwheat pasta noodles about
fettuccine size but shorter, by Piero, who brought them to us from Italy and showed us how to
make the traditional recipe. We forgot to take notes at the time. Years later we had one box left
and managed to find a one time buy of another box at our local authentic Italian products store.
But we were saving them for a special occasion which never seemed to come. When we
discovered them in our local supermarket, we finally decided to buy the smelly cheese and do up
a box for no special occasion at all. But the Savoy cabbage took some time to locate. It finally
showed up at the same supermarket and the dish was immediately green-lighted. By this time the
smelly cheese was also seriously moldy, so it had to be trimmed down a bit. To our chagrin, the
expiration dates were respectively 2 and 3 years earlier than the current year. Although we had a
brand new box in our hands and several more boxes in stock waiting in the supermarket (not
moving fast, as you might imagine), it seemed a shame to waste such a great product. We went
with the two year expired box to see what would happen.

Without Piero nearby, we went with the cookbooks and our better judgment. One said half a
pound of Savoy cabbage, the other 3 1/2 cups. The cabbage head we had seemed like it was
heavier but we didn't stop to weigh it. Once cut up it seemed like more than 3 1/2 cups too but
what the hey. We through it all in anyway. The recipes weren't very clear about how the potatoes
should be cut up either. Between the two cookbooks and the 3 different brand box abbreviated
recipes, we went with the "small cubes™ suggestion on one. About 1 cm or 3/8 in on a side, on
the average. [Note that since potatoes are not rectangular, this is only a rule of thumb.]

ingredients

boilables

1 Ib pizzoccheri della Valtellina

1T salt

3 - 4 medium potatoes, cut into small cubes

1 small head Savoy cabbage (1/2 Ib?, 3 1/2 c¢?), cut roughly into strips 1/2 in by 2 1/2 in
sauté-ee's

2 T unsalted butter

2 T olive oil

1 garlic clove, sliced

6 fresh sage leaves, chopped [or 1/2 t dried]

1 leek, chopped [optional, if unavailable]
finishers

1/4 t salt

freshly ground pepper to taste

1/2 - 2/3 ¢ grated parmigiano
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1/4 -1/3 Ib fontina valle d'aosta

instructions

agrwnpE

~No

8.
9.
10.
11.

12.
13.

Start the pasta water boiling.

Ready the potatoes. Peel if you must, then cube.

Wash the cabbage and cut into strips.

Cut the cheese into thin slivers.

When the water is boiling seriously, dump in the potatoes and salt, cover, return to a boil,
and continue uncovered for about 4 minutes.

Add the cabbage, cover and bring to a boil again, then continue uncovered for 5 minutes.
Add the noodles, cover and bring to a boil yet again and cook 8 - 12 minutes until the
pasta is not quite al dente.

Meanwhile sauté the garlic, sage and leek in butter and oil until softened up a bit.

When the pasta is ready, drain briefly but don't shake out the liquid.

Return the pasta to its pot and mix in the sauté mixture, parmigiano, salt and pepper.

Put half the mixture in a large enough casserole dish (or a large one and a small one) and
cover with half the fontina slivers. Repeat.

Put on the top rack of a 400° F preheated oven for 5 minutes to melt the cheese.

Then remove and let sit a couple minutes and serve. This is a hearty meal.

notes

1.

Hw

I

Marcella actually prefers Swiss chard stalks (leafy parts removed) to savoy cabbage, but if
necessary, one can use whole Swiss chard or even under desperate circumstances spinach
according to the more flexible alternatives. However, we don't think it will be the same.

If the stinky fontina valle d'aosta is out of the question, regular Italian fontina or even Bel
Paese may be substituted perhaps. We've never betrayed our valle d'aosta. [Although its
from the Valle d'Aosta region and not the Valtellina region to the east, where they may use
caseri cheese instead.]

Not only did we survive the 2 year outdated box, but the 3 year one as well.

If pizzoccheri are just a pipe dream where you live, both our cookbook references have
slightly differing recipes for the fresh pasta, one with eggs, one without. But without trying
it first, you'll never be curious enough to go to all that trouble, will you?

Illustrations available.

After trying the new pizzoccheri recipe with sausage a few times, we have been adding 4
links of sweet fennel Italian sausage, skins removed, diced, sautéed with the garlic and
sage to add an extra kick to this dish. Increasing the comfort food index a few notches.
2002 update. This recipe is bullet proof. We find ourselves stretching it a lot each time we
do it. Besides the sausage. Extra garlic, pressed into the leek sage butter oil mixture
instead of just sliced. Extra sage which we always keep in the freezer ready for this dish.
Maybe 12 leaves chopped. Oops, we found ourselves out of leeks when we tried this with
some buckwheat gnocchetti della Valtellina we found next to the pizzoccheri on the
supermarket shelf in Rome this summer. (Bosco brand from Cepina Valdisotto, usual
pizzoccheri recipe on the 500g package.) So two yellow onions finely chopped stood in for
them (minus the sausage, which turned out not to be left waiting in the freezer as we had
thought). And instead of the broiling routine, we put the whole thing in the oven at 350°
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for a while waiting for some in-laws who then did not even show up. Still great for just the
two of us. With lots of leftovers. Refrigerates well. Freezes well.

pizzocri.htm: 3-sep-2002 [what, ME cook? © 1984 dr bob enterprises]
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leek etc tart/quiche

Okay, we admit it. French cookbooks are glaringly absent from our cooking library, the efforts of
Julia Child notwithstanding. But let's face it. French cuisine in America has always been
associated with the upper crust. The most expensive, most exclusive restaurants have usually
been French. [Like the one in Philly where Ira Einhorn used to hang out before they discovered
Holly in a trunk in his apartment, and like the country where he turned up decades later and
which tried to save him from his just reward at the hands of the barbaric American justice
system.] And the low end? A cheap French restaurant in the USA seems like a contradiction of
terms. Unlike Italian which cuts across all economic classes from terrible takeout pizza joints
through family style pasta with "gravy" places to the snooty elite ristorante, with everything in
between, good and bad.

Still almost everybody here knows that quiche is French, and although we seem to have adopted
it on a scale clearly falling short of the universal appeal of pizza (how many takeout quiche
businesses have you seen recently?), nonetheless it has a significant following, supposedly
avoided only by the stereotypical "real (American) man". After eating a leek tartlet in a rare
expensive French restaurant visit, ms_ani was inspired to try this leek tart recipe from our only
French cookbook, stretching it a bit more in the quiche direction, though we make no claim to
know the difference, if there is one. The original only has egg yolks, naturally the part of the egg
with all the cholesterol, so she used the whites too, bypassing the separation step and the wasted
whites, and she doubled the liquid dairy component when only one cup seemed a bit inadequate.
Once she even made the homemade crust, but it was clearly not worth the effort, since frozen
crusts seem to do the job just as well with no fuss, making it possible to do this in much less
time.

This basic recipe is easily varied with ingredients on hand. We list three variations created in the
dr bob kitchen to give you the general idea. ms_ani gets all the credit, but is disinclined to write
up the details.

ingredients
original variation 1 variation 2  variation 3  variation 4
flavor stuff
butter 1/4 c 2-3T 2-3T 2-3T 2-3T
large leeks! 4 1 1 1 1
4 white 1/4 red 1 8.50z can
1
etc mushrooms 1 shallot pepper artichoke hearts
. 1/4 yellow
2 scallions pepper
11b fresh .
asparagus? 1 small turnip

dairy
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1 c milk or

liquid |\t half

eggs 4 yolks

armesan
P 3T
cheese

spices

salt and to taste

pepper?

fresh .
tarragon! 4 sprigs
pastry

tart/quiche
pan

8in

1 chopped

2 cooked, chopped, tips reserved and arranged on top at end

1 c milk

1 c half&half
3 eggs

3T

to taste

4 sprigs

9 in frozen pie

crust

9in (24cm)

1 ¢ milk 2 ¢ heavy
cream

1 ¢ half&half

3 eggs 3 eggs

3T 3T

to taste to taste

4 sprigs 4 sprigs

9 in frozen pie 9 in frozen

crust pie crust

9in (24cm)  9in (24cm)

3 freshly ground pepper, of course

Instructions

alrwpnE

cheese and pour over leek etc mixture.

~No

Serve warm.

notes

Melt butter in large nonstick pan and saute the leeks.

Add the etc items and saute them a bit and let sit.

Spray quiche pan with veggie spray and fit the pie crust into the pan.
Spread the leek etc saute mixture around the bottom evenly.

Mix together the eggs, milk/cream/half&half, tarragon, salt and pepper, and parmesan

Bake 35 to 45 minutes or until lightly set and golden at 350° F (180° C).

Page 2 of 2

2c¢ light cream

3 eggs
3T

to taste

4 sprigs

9 in frozen pie
crust

9in (24cm)

1. We like the artichoke hearts variation the best, and have also done it with broccoli, and

with asparagus and mushrooms simultaneously. Use your imagination.

Iketctrt.htm: 27-mar-1999 [what, ME cook? © 1984 dr bob enterprises]
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stazione termini fennel

They say nobody works in Rome, but this is clearly not true. Lately when dr bob hits town, time
is too short and there always seems to be too many things to get done at the university, although
the ultimate meaning of these academic goings on is anything but obvious. With time pressure
pushing bob's mental schedule, it is difficult to make the daytime telephone connections to
commit to evening socializing. Perhaps the growing inflexibility of an aging temporary
American in Rome, faced with a shortening annual summer visit that can no longer
accommodate all the people from his accumulated past friendships. Who to call? When to
commit to an evening? The more time goes by, the harder it gets. How to explain all those
skipped years?

The day draws to a close. Darkness falls. The computer session terminates. dr bob is alone. The
central train station beckons. The cafeteria La Piastra run by the Ferrovia dello Stato (Italian state
train company) is conveniently located at the main train station and city public transportation
hub a few blocks away, so one can eat and run, busing or metro-ing off to bed in any direction.
The food is not great but it is Italian, immediate, reasonably priced, and maybe even healthy,
depending on the choices. No need to wait around endlessly to be served or for the next dish to
arrive, alone. And an interesting mix of other customers to study. Many tourists, some Italians,
of widely different origin and social status.

So one of these frequent evening dinners offered bob baked/broiled finocchio as a side dish to
the meat and chicken dishes he so religiously avoids. bob usually does vegetarian in Italian
restaurants. Choosing from pasta, risotto, soup, veggies, fresh mozzarella, etc. The fennel was
simple. It seemed to have been baked with butter and parmigiano. bob gave it a try. Liked it. And
so back in the states baked fennel was on the agenda for experimentation.

The first attempt was a baked potato and fennel gratin loosely based on a Williams-Sonoma junk
mail catalog recipe that just happened along upon bob's return. heavy on cream, and apparently
the baking time was too short to tenderize the fennel. The second attempt jettisoned the
complications. Steaming the fennel first for about 20 minutes and then broiling it with some
butter and parmigiano until browned. Tender. Tasty. We see more fennel in our future.

ingredients

1 fennel bulb, trimmed and coarsely chopped
2 T melted butter (heavy) or olive oil (lighter) or just olive oil cooking spray (lightest)
2 T freshly grated parmigiano

Instructions

1. Wash the fennel and trim away the celery like stuff at the top. Cut off the hard bottom and
peel the layers off the bulb, cutting the pieces roughly into 2 in by 3/4 in strips.

Steam for about 20 minutes until tender when tested with a fork.

Spread them out in an oven dish, like a small quiche dish, and drizzle or spray with the
melted butter or olive oil and then sprinkle with the grated parmigiano.

w N
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4.

Broil for about 10 minutes until browned but not burned. (Watch frequently.)

notes

=

Feeds about 2 hungry people as a generous veggie side.

Rita's mom apparently does it this way layering the fennel with butter and parmigiano, but
BAKES it, since according to rita, broiling is an American cooking technique, not Italian.
Eliana's mom says you can add some béchamel sauce and finish with a layer of bread
crumbs, and that in the final baking phase one can put it in the "grill position” to make a
""crosticino™ (crust) by browning the bread crumb topping, which sounds like broiling to
me. Milvia's mom confirms the béchamel option.

In case you are unfamiliar with fennel, it looks like celery from Chernobyl: a big white
onion like layered base of celery textured material with little green celery stalk like
protrusions shooting out the top.

Fennel is the origin of the flavor anise and also of the national alcoholic beverage of
Lebanon called Arak. The latter served on the rocks (with ice) in small glasses with equal
parts water. Often offered to dr bob before dinner at the in-laws. Where it usually has more
of an effect than such a small glass would lead you to believe. And then induces sleep.
Fortunately dr bob travels with a designated driver. [Oops, nevermind... anise and fennel
are not from the same plant.]

bob's stazioni termini dining was later raised to a new level by the Jubilee Year 2000
renovations in Rome that brought the Autogrill Ciao' cafeteria style restaurant to the train
station. Fast slow food of remarkable quality.

fennelst.htm: 7-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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bowties with fennel and leeks

Fennel is another one of those veggies that are not exactly exotic but which most ordinary
Americans have never themselves consumed as a vegetable. And don't know anyone who has, if
asked. Yet supermarkets seem to sell it to someone. And cooking magazines acknowledge it as a
legitimate ingredient. And now that our fennel radar is up, we are beginning to notice it more and
more.

The e-mail call went out for help on the baked fennel recipe from real Italians who are more
fennel aware. [It's a global food world these days.] And a copy went out to dr bob 's mom for
light reading. And with her fennel radar up, she found this one in a women's magazine while
waiting in a doctor's office. It took a week to find the right moment to give it a try. But when the
right moment came, the team was slightly unprepared. No tomatoes. So dr bob made an
emergency quick supply run to the nearest supermarket while ms_ani got started. And finished
by his return except for the chopped tomato topping. But she assured him that she followed the
recipe almost exactly apart from the agreed upon substitution of the missing light cream by a
little Italian cooking cream package newly expired and remaining from the summer pre-return
flight food shopping spree in Rome a few months before. And except for the standard animal to
veggie broth substitution. And except for, well, we'll get to that. So into the oven it went, and out
it came, and it was. Terrific. bob wolfed down two big platefuls. So did ani, but slower. With
plenty left over for another dinner later in the week. Thanks, mom.

ingredients

the official list our list

4 medium leeks [1 1/2 Ibs] 1  big leek

2 medium fennel bulbs [1 Ib each] 1 big? bulb fennel

2  garlic cloves, minced 2  garlic cloves, minced

1T sugar 1T sugar

11b bowtie (or gemelli) pasta 11b bowtie (or gemelli) pasta
salt salt

1c chicken broth 1c veggie broth

1/4 ¢ heavy or whipping cream 1/4 c Italian cooking cream

1/4 t fresh ground pepper 1/4 t fresh ground pepper

1/2 ¢ grated parmesan cheese 1/2 ¢ grated parmesan cheese

1 ripe medium tomato, diced 1/4in 1  ripe medium tomato, diced 1/4 in

instructions

1. Start the pasta water boiling. Preheat the oven to 400°.

2. Clean the leek(s): get rid of the hard green ends, the root end and any tough outer layers,
then slice part way down the stalk along the "seems" at the green end down past where the
sand/dirt is hiding and rinse well, and drain. Then slice thin cross-sections and finally
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chop. [The original recipe called for cutting each leek lengthwise and then crosswise into
1/4 in wide slices, but we like it chopped finer.]

Heat 1 T of the oil in a 12 in nonstick skillet over medium heat and then cook the leeks
about 15 min until tender and golden, stirring often.

Meanwhile (in between stirring leeks?), trim the top and bottom of each fennel bulb and
slice lengthwise in half, removing and discarding the hard core (an unfortunate meeting of
words that will probably choke web chaperones accessing this page). Slice the half bulbs
crosswise into thin slices.

After about 15 min add the fennel, garlic, sugar and remaining 1 T oil to the leeks and
cook about 20 min until the fennel is tender and golden, stirring often.

Meanwhile, cook the pasta when the water comes to a boil (add salt, follow package
instructions). Then drain and return to the pot.

When the leek-fennel mixture is tender, add the broth, cream, pepper, 1/2 t salt and all but
2 T parmesan and boil 2 min.

Spoon pasta into 4 gt casserole, add the leek-fennel mixture and mix well. Sprinkle the top
with the diced tomato and the rest of the parmesan. Bake covered 20 min till hot and
bubbly. Garnish with fennel fronds if you like. [Useless final step.]

notes

1.

Good Housekeeping, October, 98. [Mom went to the public library to find the magazine
again, and after this was finished, we found the original recipe on their website. Clarifying
a couple points from the hastily scribbled down notes converted to e-mail.]

Yields 6 main dish servings. Each serving: About 460 calories, 15 g protein, 77 ¢
carbohydrate, 11 g total fat (4 g saturated), 2 g fiber, 17 mg cholesterol, 560 mg sodium.
Excellent choice for real pasta lovers.

Ikfnlpsta.htm: 17-apr-1998 [what, ME cook? © 1984 dr bob enterprises]
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capepperonata calda?

Another veggie dish was needed to round out yet another traditional thanksgiving dinner. Turkey
breast, our first bird compromise but one which maximized what the crowd wanted without
leaving excessive leftovers, then chestnut stuffing, garlic leek mashed red potatoes and porcini
turkey gravy. Baked fennel but not enough. Stuffed grape leaves from the mother-in-law. Clearly
a bit more color was in order and something substantial to fill out the menu without encouraging
excessive consumption, always a problem for this meal. Caponata, the Sicilian eggplant dish,
suggested itself from bob's memory of some variation he vaguely remembered having once,
maybe in Naples, perhaps confused with pepperonata, the sweet pepper analog. As an American
unconstrained by Italian food rules, merging these memories in a new improvisation was no
problem. Checking out two traditional Italian recipes by Americans who'd lived in Florence
provided the outline for a cold dish one referred to as a "relish". But both had wine vinegar in
them, the first ingredient to be vetoed by bob for the warm version. One even had roasted red
peppers in it, but not enough for bob's taste. The spices were adjusted by the mother-in-law
specialist. The result was not only a hit at thanksgiving, but was quickly repeated soon after with
equal enthusiasm.

ingredients

3 small diameter eggplants (for fewer dark seeds)
olive oil for frying

2-3 large stalks celery, chopped coarsely

1 large onion, chopped coarsely

3T olive oil

6-7 plum tomatoes, chopped

2T (heaping) tomato paste

0.41b garlic saturated roasted red peppers, chopped (about 3/4 c)

41/4 0z (119 g) chopped ripe olives

3T capers

1T sugar

salt (to taste)

freshly ground black pepper (to taste)
1T lemon juice

optional hint of cayenne red pepper

instructions

1. Peel the eggplants and slice crosswise into 1/2 - 5/8 inch thick sections. Put them in a
colander salting each layer and put a weighted plate on top to press them for 20 minutes or
so. Then rinse, dry, and cut roughly into cubes.

2. Saute the eggplant cubes all together in a large pot.
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Meanwhile sauté the onion and celery in olive oil about 10 minutes.

Then add the tomatoes, tomato paste, red peppers, olives, capers, and sugar and cook on
medium heat for about 20 minutes.

5. Add the eggplant cubes, salt, pepper, lemon juice, stir well and heat through if the eggplant
was done earlier, then remove from heat.

Hw

notes

Serve warm.
You can substitute real fresh green Italian (or otherwise gourmet) olives (maybe a third of
a cup of de-pitted chopped product) for the canned olives we had on hand the first time we

tried this, as we did the second time.

N =
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pasta alla nora

DeCecco pasta packages always have a recipe on the back of the box. A few of them have found
their way into the dr bob food files, but like most of the stuff there, never got used. Penne alla
norma is one of them. An eggplant pasta sauce from Sicily. Who knows what "norma" means
(certainly unrelated to "Norma Jean", for example)!. Of course we do make eggplant pasta sauces
but for some reason always improvise.

This time the new sister-in-law had made a really tasty eggplant side dish. Confirming her
promise as a source of delicious new family food ideas. So the eggplant recently acquired with
pasta in mind was recruited for this experiment the following night. We called her up for her
ingredient lineup. It was simple. And it was good.

We used cavatelli because we were experiencing a glut from hoarding hand carried high quality
Puglia pasta from Italy inspired by exaggerated US prices for the stuff (orecchiette and cavatelli).
Gnocchi would have been an equally valid choice, and if we can trust DeCecco's cardboard box
recipe, penne as well.

ingredients

1 Ib penne, cavatelli, gnocchi, whatever

1 large eggplant, skinned, cut into 1 cm cubes
2-3 T olive oil

1 onion, chopped

2 cloves garlic (1 big one)

1 big can pelati (peeled Italian plum tomatoes)
1 T tomato paste stirred into pelati liquid
allspice

red pepper (not too much)

black pepper

salt

1/3 c freshly ground parmigiano

instructions

Get the pasta water boiling and cook the pasta al dente when the water is ready, with salt.

Prepare the eggplant.

In a large chef's pan if you have one, sauté the onion and garlic in olive oil until softened,

then dump in the eggplant cubes and cook say 5 minutes.

4. Dump in the pelati and the tomato paste and the spices and cook for about 20 minutes or
so. Check for spices.

5. Mix in the cooked drained pasta and parmigiano if your pan is big enough or vice versa if
not.

6. Serve with some extra cheese on each serving.

wn e
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notes

1. A few days later the last Book and the Cook Show of the 20th century added "The
Dictionary of Italian Food and Drink" to the dr bob team cooking library, a prize that had
been wanting for years. It seems that pasta alla norma may have been created to
commemorate the Bellini opera Norma (1821). Who would have thought an answer to this
guestion would come so soon?

pstanora.htm: 28-mar-1999 [what, ME cook? © 1984 dr bob enterprises]
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fennel fish (red snapper)

As social dining hosts the bob and ani show is gun-shy. We love to dine with people, especially
in the relaxing atmosphere of a home, and we love to cook, but how to meet our own
expectations of providing an elegant meal for the guests, when—Iet's face it—we're rank
amateurs? As a result, we rarely put ourselves in the stress state of planning for an upcoming
social dinner, but when we do, it always comes down to: what to do, what to do?

Fish is healthy. Red snapper we first met in an anniversary dinner in Aruba, and we liked it a lot.
Since then we have seen this whole fish with its pinkish eyes looking at us from many fish
counter displays, and our recipe antennas have had this subject on its hit list ever since. And
since this was our year of the fennel, a match of the two was a high score in our main dish idea
search. Which we left till right before the dinner with ani's former boss and his wife. Our starting
point: Epicurious.com which immediately yielded a bunch of interesting fennel recipes, but after
careful comparison shopping, the RED SNAPPER ROASTED WITH FENNEL AND
BREADCRUMBS (the recipe titles are in caps there) from Bon Appetit (March 1991) won the
contest. (We're subscribers since November 1982 and still have almost every issue, including
that one!) Thank God for the internet. How else could we find anything in our back issues, in
spite of the many Post-it's marking interesting looking recipes in our food mags over the past
decade.

So we gave it the old college try, and accompanied it by SAUTEED FENNEL, RADICCHIO,
AND PINE NUTS (Gourmet, March 1995) and steamed asparagus and Armenian rice, with
Sona's pudding for dessert. And without abandoning modesty altogether in this assessment, dr
bob was completely surprised, even almost shocked, by how good this fennel fish turned out to
be. WOW!

And it is so easy. Was it a dream? Why haven't we done it again in the few months since? What
are we waiting for...? Alas, life is not logical, but a series of random events, etc. Let's not get too
philosophical here. But YOU can try this the first chance you get. And if you have any taste at
all, you won't regret giving it a shot. Trust us on this one.

ingredients
what they said: what we did:
2 bulbs fennel, chopped 11/2 bulbs fennel
6 large shallots/green onions, chopped 3 green onions
1/2¢c parsley 1/4c parsley
2¢C fresh breadcrumbs lc fresh breadcrumbs
1/4 ¢ olive oil 1/8 ¢ olive oil

salt and pepper salt and pepper
3.5-4Ibs  whole red snapper 2 Ibs red snapper fillets
1/4 ¢ dry white wine 1/4 ¢ dry white wine

olive oil olive oil
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instructions

1.

Pull off the tough outer layer of the fennel bulb if necessary, trim off the protruding stalks,
cut off the hard bottom, and peel the layers apart, disassembling the bulb. Then food
process it together with the cleaned green onions and parsley.

2. Transfer to a mixing bowl and add the breadcrumbs, salt and pepper to taste, and olive oil.

3. Spread half the fennel mixture on the bottom of a baking dish (we used an 11x14in glass
dish) and sprinkle with wine.

4. Oil up the fish and salt and pepper it.

5. Lay out the fish over fennel mixture in the baking dish and pour the rest over the top. Our
fillets just fit nicely in the allotted space. We patted down the fennel mixture on top of the
fish to make it stick.

6. Bake at 450° for about 45 minutes.

notes

1. Inthe original recipe they used only a cup of the fennel, green onion, parsley mixture for
the outside with the extra stuff, and put the rest inside the whole fish, after oil-salt-and-
peppering inside and outside the fish.

2. Our version feeds 4. Two couples or whatever. Adjust for your needs.

3. Literally minutes after recording this recipe, browsing the then current Bon Appetit issue

entirely on Provence (southwestern France), the trendy new name in food circlest,
remarkably several fennel fish combination recipes from the region were found (May
1999), including Red Snapper a la Nicoise with 4 fennel bulbs for 2 Ibs of fillets! Looks
like the dr bob cooking team was slightly ahead of the game on this one. [Coincidence, no
doubt.]

1The first restaurant dr bob ever took ms_ani to (before she was an academic ms_) even recently changed its name
from Quissett to Provence. Pronounced sort of like “pro-vonts ", not like "Providence, RI" with a few letters
missing.
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junk mail sour cream coffee cake

As if we did not already have enough recipe pollution entering our home voluntarily with
cooking mag subs, new cookbooks and newspaper food sections, even the unsolicited junk mail
now comes with recipes. We love the Williams-Sonoma store down at the local (only the second
largest mall in America but with the largest retail space as we speak in 1999) King of Prussia
mall and often just browse through when we don't have a specific target purchase in mind.
Somehow we got onto their mailing list, along with Victoria's Secret (which ms_ani actually uses
to purchase casual and dress clothing—there is more to the catalog than underwear!), both of
which inundate us with catalogs, although W-S is more restrained with only monthly (12) and
seasonal (4) hits a year. Except when our little address peculiarities and list trading result in a
streak of double hits: we have two last names and several variations of our street name which is
too long for the allotted number of characters in certain mailing list software, BUT even
notifying the distributor leads to a 6 to 8 week waiting period before they can alter the flow of
their catalogs, so ...

Both of these catalogs make interesting browsing although with quite different hooks (food
versus sex), but the W-S version has scattered many often interesting and possibly usable recipes
throughout its pages, encouraging the reader to look at every page for fear of missing a really
good one. (Clever marketing tool, eh?) Of course we go for it.

ms_ani spotted this sour cream coffee cake recipe. bob was a bit skeptical, but it tasted really
good. One of the few pages of the many torn from these catalogs where we actually took action.
Who knows what other treasures are hiding in our overflowing archives.

ingredients

dry group one
2 T sugar
3/4 ¢ chopped walnuts
1 1/2 t ground cinnamon
dry group two
2 1/2 c cake flour
2 t baking powder
1/2 t baking soda
1/2 t salt
wet group
12 T =1 1/2 sticks chilled unsalted butter, cut into small pieces
3 large eggs, lightly beaten
1 1/4 ¢ sour cream
1 1/2 t vanilla extract
topping
3 T nonfat milk
1 1/2 ¢ confectioner's sugar
1 c fresh raspberries
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instructions

gk wn

S

8.
9.
10.
11.

12.
13.
14.
15.

Preheat oven to 350° F. Butter and flour rosette pan.t

1The rosette pan is a new product from Germany which is a flower shaped pan (8 small petal indentations in
the side wall) with a removable bottom, pictured next to the recipe. Not having one, we just used a 9x5
pound cake pan.

Combine dry group one ingredients in a bowl.

Combine dry group two ingredients in another bowl, sift mixture two times and set aside.
In a third bowl, beat butter until creamy with electric mixer/beater.

Gradually add the wet group sugar, and beat on medium speed until light and smooth,
scraping down the sides of the bowl occasionally, say 5-6 minutes.

Add eggs one at a time and continue beating until mixture is thick, fluffy and doubled in
volume, say 4-5 minutes. Beat in sour cream and vanilla, say 2 minutes more.

Fold flour mixture (dry group two) into the wet group mixture with a rubber spatula half at
a time until smooth.

Pour half the batter into the pan and spread to the edges evenly.

Sprinkle half the walnut mixture (dry group one) evenly over the batter.

Spread remaining batter on top, making the sides higher than the center.

Bake in center of oven until top is set and springs back when touched, and cake pulls
slightly away from the sides of the pan, say 55-60 minutes.

Let cake cool one hour.

Remove from pan and set cake aside .

In a bowl, whisk milk and confectioner's sugar until smooth.

Garnish cake with raspberries and drizzle glaze over cake.

notes

1.
2.

Serves 12 according to the W-S Kitchens.

We skipped the topping and it was still very good. Someday we'll have to try the whole
thing. Maybe after we order that fancy pan which gives the cute shape to the cake in its
attractive photo in the catalog.

Somehow when we called to eliminate the second copy of their catalog, they cut us off
completely. Until one started arriving at our address in ani's sister's name a few years after
that.
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potato and eggplant layered 2-d meatloaf

In math jargon, 2-d means "two-dimensional”, as in "flat". This is basically an Armenian dish,
with minor bob modifications. The original is a layer of ground beef, a layer of potatoes, a layer
of sliced tomatoes baked in the oven. The mother-in-law put the potato slices on top of the meat,
but the new sister-in-law says put the potatoes on the bottom so they suck up the flavor from the
meat and spices (gravity, you know). We imported nora for the spice control on this variation
with eggplant to make the dish a little more interesting and because bob is always looking for
new ways to use eggplant. And since the tomato slices on top seemed a bit minimalistic in the
original, he thought loading up a layer of chopped tomatoes would increase the coverage.
Whichever variation of this you make, it is delicious.

ingredients

meat group
2 Ib ground veal/beef mixture
1 large white onion
1 clump parsley (2 c), cleaned and chopped
2 tsalt
1 t allspice
1 1/4 t sweet (Middle Eastern) red pepper powder
1/4 t cumin
1 t black pepper
veggie group
4 medium potatoes (Yukon golds, for example)
4 small eggplants or equivalent
13 plum tomatoes (approximately of course)
liquid group
1.5 c water
2 T tomato paste
1/4 t salt
1/4 t black pepper
1/4 t allspice
1t lemon juice
periferals
2 8.5 x 11.5 inch glass/porcelain baking pans or equivalent
1 hour, 400° F

instructions

1. Slice the eggplants lengthwise about 1/8 inch thick. Salt and stack in a colander and let sit
a while. Then rinse.

Mix all the meat group ingredients together evenly.

Spray veggie oil in baking dish(s).

Clean (and peeling is better probably) and slice potatoes about 1/4 inch thick. Layer the
bottom with the potatoes, then the eggplant slices.

Hown
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Press the meatloaf mixture evenly on the next layer.

Chop the tomatoes and layer them next.

Combine the liquid group ingredients and pour over the previous layers.
Bake at 400° F for 1 hour.

©~No o

notes

1. If you omit the eggplant, this is okay, and still delicious. A version of this called potato
and meat bake appears in Secrets of Cooking etc.
2. The original really should be here too because it is really good. Armenian comfort food.
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potato and meat bake (kenakuntzorov mees)

Take the previous recipe, lose the eggplant, shuffle the layers, and adjust the spices and you are
back to the original mother-in-law version which is a traditional Armenian recipe. And another
dish that bob overeats when given the chance. Which is not often enough.

ingredients

refrigerator group

2 Ib ground beef (or lamb or veal)
1 onion

1 c parsley

4 cloves garlic

2 tsalt

1 t allspice

1t Middle Eastern red pepper
1/4 t cumin

1 t black pepper

1 t seasoned meat tenderizer
1/2 ¢ breadcrumbs

veggies

4 medium potatoes
sliced tomatoes, enough to cover

other stuff

enough water to cover meat and potato layer
2 T tomato paste

1/4 t salt

1/4 t black pepper

1/4 t allspice

1t lemon juice

instructions

ok

1. Combine the refrigerator group together and refrigerate about 2 hours.
2.

Then press hamburger sized lumps into the bottom of two 8.5x11.5 inch glass/porcelain
baking pans, or a single large round aluminum baking pan like isgouhi usually does, and
mash them all together to form a single uniform depth 1/2 inch thick meatloaf layer.
Slice potatoes into 1/4 inch thick rounds and let them sit in salt water 15 minutes, then
drain.

Spray a baking pan with cooking spray and spread out the potatoes on the pan.

Bake the potatoes and the meat together (separately) at 400° for about 30 minutes until the
potatoes are golden brown.

Then remove both and place the potato slices side by side on top of the meat to make a
potato layer. Cover with sliced tomatoes arranged in the same fashion.

Add in the liquid group (other stuff) and bake 1 hour.
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notes

1. This needs some feedback to perfect.
2. llustrations available.

ptmtbk.htm: 7-aug-2001 [what, ME cook? © 1984 dr bob enterprises]




99-06 cold sesame asparagus Page 1 of 1

cold sesame asparagus

We had this at a friend's dinner and clamored for the recipe. Neither they nor we exactly
followed the recipe.

ingredients

2 Ib fresh asparagus
1 1/2 T soy sauce

1 t sugar

1 T rice vinegar

1/2 t salt

1 T sesame oil

instructions

ocukrwhE

Blanch asparagus in rapidly boiling water, until just tender, about 1 minute.

Drain and immerse in ice water.

Drain again, pat dry, and set aside.

In a large bowl, combine the remaining ingredients.

No more than 1 hour before serving, add asparagus to the soy sauce mixture and toss.
Chill until ready to serve, at least 30 minutes.

notes

=

We didn't cut the asparagus nor did they.

We also did not have rice vinegar or sesame oil and so substituted champagne vinegar
which we did have and hazelnut oil, which seemed like a good choice because of past
experiences with hazelnut-butter sauces for asparagus.

We also skipped the chilling step, out of laziness probably.
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yoga truant mushroom soup

We had a summer break from yoga. September arrived. Hari called. Yoga class tonite at Betty's
place. Okay. But it was not okay. ms_ani finally had the guts to back out and leave bob to do
solo yoga. So while he was out going through the motions, unable as usual to even come close to
most of the positions, ms_ani tried to compensate for his all too obvious disappointment by
experimenting with one of his favorite foods: cream soup. Ready when he returned. Really hit
the spot. bob didn't last long as a solo team. The truant count soon increased to two.

ingredients

base
3 T butter
3 leeks, chopped
1 big potato, diced
mushrooms
4 portobello mushroom caps
liquids
2 1/2 ¢ veggie stock (water + 2 t veggie paste)
1 1/4 ¢ milk
1/3 ¢ Parmalat cooking cream (evaporated milk or real cream?)
spices
freshly ground pepper
salt to taste

instructions

1. Melt butter in saucepan, add leeks and potatoes and mushrooms. Stir to coat with butter.
Cover and cook over low heat, stirring occasionally, 5 minutes or so until beginning to
soften.

2. Add stock and bring to boil. Reduce heat, cover and simmer 15 to 20 minutes or until
veggies are tender.

3. Stir in milk and puree with hand blender.

4. Reheat and add cream, salt and pepper.

5. Serve.

notes

1. In Italy every supermarket sells this thick cooking cream in a little carton, just enough for
a single recipe. Panna da cucinare. Our heavy cream is like water in comparison. No
waiting time to thicken up the panna, since it comes just right. But we can only bring over
so many little cartons per year in our baggage, so we ration this closely. Parmalat has
begun importing its cartoned milk, but not the cream so far. Maybe one day...

2. Oops. We forgot to read the expiration date. This stuff doesn't last very long.
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turkey/veal-pork-beef/whatever meatloaf

The advent of cable TV in the late 20th century created nationally known chef celebrities with all
kinds of personalities. Jacques Pepin seems to be one of the more believable ones, and won
points in bob's rating book for his series "Cooking With Claudette”, his cute twenty something
daughter at the time of the season, of which we caught maybe two episodes. [We impress easily.]
He also has a cooking pedigree that dates back to Julia Child's first cookbook, in which he
played some kind of consulting role that led to their lifelong friendship. More to the point ani
had already picked up one of his healthy cooking cookbooks where we discovered his delicious
solution to the post-Thanksgiving leftover turkey problem: turkey meatloaf.

Then we discovered that it easily converts to any kind of meat-based meatloaf and still remains
delicious, taking us a great leap forward from the early days of bob's canned mushroom soup
meatloaf. We like this a lot and actually make it quite often, probably since it is an addictive
comfort food when accompanied by garlicky mashed potatoes and a little red wine.

ingredients

original recipe ani's version

2 Ib ground veal/pork/beef pack

11/21b ground turkey breast or turkey or leftover turkey

4 slices bread into 2 ¢ 2 ¢ breaderumbs

breadcrumbs

8 scallions 2 scallions

2 -3 medium domestic 4 medium domestic mushrooms

mushrooms

1 small onion 1 large onion

1/2 ¢ whole chicken stock or 1/2 cup no MSG veggie broth

low salt canned chicken broth

1 egg, 1 egg white 2 eqggs

2 - 3 cloves garlic 4 cloves garlic

1 small piece fresh ginger 0 ginger (ani veto)

1 t salt (adjust if canned broth) 1tsalt

1/4 t freshly ground black

pepper Y9 1/4 t freshly ground black pepper
1/4 t cumin

Instructions

1. Preheat oven to 350°.

2. Mix all the ingredients in a bowl.

3. Lightly coat an 8x4 inch loaf pan with veggie cooking spray. Press the meatloaf mixture
firmly into the pan.Cover the surface with plastic wrap and press the surface level.
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4.

Remove. Cover the pan loosely with aluminum foil.
Bake for 1 1/2 hours, or until a meat thermometer inserted into the center reads 160°.
Remove and let sit covered 20 to 30 minutes.

notes

1.

Seems easy, no? But we're not through. Even the original dr bob meatloaf recipe came
with its own soupcan-based meatloaf sauce to top it off. This one has an upgraded sauce.

tomato-mushroom sauce

ingredients

4 large tomatoes (2 Ib), cut into 1 inch pieces

1T olive oil

1 small onion (2 -3 0z), peeled and thinly sliced

1 stalk celery (about 2 0z), washed, trimmed, chopped (1/2 ¢)

5 - 6 domestic mushrooms (about 3 0z), washed and thinly sliced (1 1/2 c)
2 - 3 cloves garlic, peeled and thinly sliced (1 T)

1 t herbes de Provence or Italian seasoning

1 t sugar

3/4 t salt

1/4 t freshly ground black pepper

instructions

SN

While the meatloaf is baking, food process the tomatoes into a puree.

Saute the onions and celery in the (already hot) oil over low heat for 3 minutes.
Then add the tomato puree and the rest of the ingredients and simmer 5 minutes.
Serve the sauce over each slice of meatloaf.

notes

1.
2.

Often we are out of celery. No big deal.

Herbes de Provence ... we never had any of this stuff until recently, but it sometimes has
rosemary. Ours did and ani has this thing about rosemary, so she uses a mixture of thyme,
marjoram, and oregano instead. Guess we better give away the herbes etc.

We really love the meat 3-pack version of this meatloaf. But since we are only two, we
end up freezing some precut double portions to use later. Usually much later since we tend
to forget about the stuff in the freezer. Comes out just as good as it went in though.

This is one of our most repeated recipes. Check out the illustrations, including a variation
with a diced roasted red pepper and some 4 or 5 roasted garlic cloves, and some ready-to-
eat Carlino's arrabbiata sauce heated in the microwave saving some effort along the way.
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breadcrumb spaghetti sauce

This recipe was so simple that | never bothered to write it down that night that emanuela
prepared it for us in Ponza. And of course subsequently forgot it. Apparently it is actually a
traditional recipe from some region of Italy including Rome, since tonnino volunteered during
dinner that the classic recipe also has olives, later confirmed by emanuela’s mom (both romans)
during a later telephone consultation used to try a out a new cheap US long distance company
offering 15 cents-per-minute calls to Italy, with no hidden extra charges (a bargain at the time).
Since emanuela carries a cell phone (like most Italians at the turn of the millennium), getting
ahold of her to re-explain the recipe was a pretty sure thing. And by luck her mom was visiting at
the time to remind her about the olives and other details, which after a long day of island boat
rental business at the beach were a bit frazzled in her mind. (Italian moms, what would we do
without them?)

Simplicity is the beauty of a lot of Italian cuisine. And this one is terrifically simple. So simple
that asking about the approximate amounts of each ingredient slipped my mind when recording
them. All of the amounts given below are, as they say in the cookbooks, "to taste”, and since they
represent wild guesses can be adjusted for personal preference. emanuela used 6 anchovies but
this did not overload my anti-anchovies-on-pizza attitude. This is the only detail that stuck in my
mind. Looking to our cooking library for some guidance produced a somewhat similar recipe
"spaghetti con le acciughe™ (anchovies) by the American diplomat wives team in Rome who
produced a pasta/risotto cookbook from their stay there together. In fact "breadcrumb spaghetti
sauce™ is not exactly orthodox naming procedure here, but explicit anchovies up front might put
off others like me who are not exactly in love with these little fish.

ingredients

group 1
1/c c olive oil
2 cloves garlic, minced or chopped
2 T capers
6 anchovies, mashed up beyond recognition
1/3 c olives, chopped
group 2
1/3 ¢ breadcrumbs
group 3
1 Ib spaghetti

instructions

Start the pasta water and dump in the spaghetti with some salt when boiling.

Saute the first ingredient group in a large chef's pan to infuse the mixture with the garlic.
In a separate saucepan, brown the breadcrumbs.

When the spaghetti are very al dente, drain and dump into the large chef's pan and mix in
the breadcrumbs like parmesan cheese. Toss around a bit over the heat.

5. Reserve some pasta water in the draining phase in case the mixture is too dry, in which

el N
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case you can loosen it up by judiciously adding just enough of the liquid before serving.

notes

1. Eliana, any suggestions, since emanuela is not wired? [This unplugged state did not last
long ...]
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chestnut mushroom stuffing

We like chestnut stuffing. We like mushroom stuffing. So why not do both at once by combining
recipes? Which is precisely what we did for our last Thanksgiving of the millennium. With four
cooks in the kitchen the process was not exactly under control, but the dr bob cooking team is
more into anarchy than control anyway.

On our trial chestnut roasting and shucking (shell removal), with no special shucking tool, the
results were not terribly pleasing. When done right the chestnuts look like little rat brains. Ours
were a bit mangled and seemed to have some bad parts. So the next day a special trip to a kitchen
stuff store produced just the right nutcracker in which the nut sits resting comfortably as you
squeeze. The next batch came out great. The right tool for the right job always makes the
difference. We did this in advance of the big day of course.

We went for a turkey breast for the second year in a row. A lot easier to deal with and surprise—
it cooks much quicker than the whole turkey per pound time estimates. The extra chestnuts we
used in a brussel sprouts recipe from Epicurious.com [Bon Appetit, Nov 1998, we've got the
paper version] with convincing enthusiastic feedback from a number of satisfied customers. And
our usual leek-garlic-yogurt unskinned-baked-mashed-potato dish. And a bunch of middle
eastern dishes that came with the in-laws. Way too much food. Not counting the tiramisu, french
apple tart, pumpkin pumpkin pie and several middle eastern desserts that came along too, plus a
zucchini bread we never got to.

ingredients

veggie group
1 leek, chopped
2 onions, chopped
5 cloves garlic, pressed
8 stalks celery, food processed
3 T butter
mushroom group
1.5 Ib crimini, shitake, portobello mushrooms, chopped
3 T butter
spice nut group
3 ¢ veggie broth
2 ¢ chestnuts, chopped
1tsalt
3/4 t pepper
2 t marjoram
1/2 t ground nutmeg
bread group
1 1/2 120z bags herbed seasoned bread stuffing
1 c fresh parsley, chopped
1/3 ¢ veggie broth
finishing group
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3 eggs, beaten
1 c milk

Instructions

N =

Saute the veggie group in its butter allotment until tender in a large nonstick pot.
Meanwhile saute the mushroom group in its butter a few minutes to soften in another
nonstick pot.

When the mushrooms are ready, mix into the veggie mixture and add the boiling veggie
broth and the rest of the spice nut group.

Simmer a while as the liquid component matures with flavor from the various pot
constituents.

Meanwhile mix the parsley into the stuffing bread cubes and then mix in the allotted
veggie broth.

Finally assembly time. Mix in the veggie mushroom mush and then incorporate the beaten
eggs and then the milk.

Spread out evenly in an 11x14 inch baking pan. One of those aluminum supermarket
throwaways will do (we wash and reuse ours).

Cover with aluminum foil until ready to put in the oven. Our fridge is usually too full with
other stuff but this can be done the night before and refrigerated.

Bake 45 minutes to an hour at 350° (turkey temperature), say 30 to 40 minutes covered,
the rest uncovered.

notes

1.

2.

Makes about 20 servings. Think about cutting this recipe back unless you really like
leftovers. The guests were happy.

We repeated this recipe many Thanksgivings, and one such holiday some leftover
chestnuts led us to our favorite cream soup which increased the need for recipe ready
chestnuts, obligingly supplied by the free market, even at a reasonable cost after the
intervention of the Trader Joe's eclectic food products store chain.
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armenian rice / lebanese rice pilaf

[arishdaov printz / riz bish'ayriyyeh / ruz bish/irreeyeh / roz bil shariyah ?]

Not being an international culinary expert, it is hard to decide who gets the credit for this dish—
the Armenians or the Lebanese. In fact it appears to be a widespread Middle Eastern staple with
slight regional variations. The two tone mixture of browned vermicelli noodles and white rice
with optional scattered pine nuts makes it an attractive [and tasty] addition to the dinner table.

Whatever its origin, this is a frequent starch component in the Middle Eastern / Armenian
diaspora dinner menu at the in-laws, and is an absolutely necessary complementary dish to the
red wine pot roast we inherited from them. We always serve it with a couple of heaping
tablespoons of some good quality plain yogurt on the side of each serving portion to eat together
as a kind of accompanying sauce. We like doing this so much that we have transferred the yogurt
serving practice to our Italian risottos, to which even a few of our Italian guests responded

approvingly.

ingredients

1c 2c long grain rice
1/2¢ 1c vermicelli egg noodles broken into small pieces

2T g/4 optional pine nuts (variation of basic recipe)
2T 4T butter (can be substituted by oil or mixture)
g 112 5c water

veggie broth paste /cube (optional chicken broth
1t 2t :

substitute)
12t 1t salt
instructions

1. Wash the rice by raking your fingers though it in a bowl (like raking leaves in the fall)
under running water (or rinse 2 to 3 times) until the water runs clear, to remove the extra
starch. A plastic rice cleaning bowl with a water escape grid on one side makes this step
easier. Drain and set aside.

2. Heat butter in a deep saucepan over medium heat. Add the noodles (and optional pine

nuts) and stir to coat them. Cook about 7-10 minutes stirring constantly until golden brown

but not dark brown.

Add rice and saute about a minute.

Pour in water, salt, and veggie broth paste/cube and bring to a boil.

Cover and reduce heat to low and cook for 20-30 minutes untl the water is completely

absorbed [and the rice is nicely softened].

6. Turn off heat and let sit 10 minutes.

ok w
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7. Serve on a large serving platter.

notes

1. The optional pine nuts can also be browned before the noodles and set aside, then
sprinkled over the top of the rice on its serving plate for an attractive presentation.

2. Cooked chick peas can also be added to make this dish more substantial.

3. Isgouhi used to make this with twice as much butter (one American stick for 2 cups of
rice) before increasing American health conscious considerations modified her traditional
ways.

4. The whole food awareness of the third millennium led to using fast cooking brown rice in

place of the long grain white rice, leading to a more nutritious as well as tasty
improvement on the original dish.
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cinnamon rice with cauliflower

This is apparently a Jordanian recipe, but we don't have any Jordanian cookbooks to check for
comparison with Isgouhi's version. If Queen Noor had an e-mail address, we could try to use our
common Princeton class of '74 connection to break the ice and ask her about it, but then she
probably has more important things to do than internet food consultation with perfect strangers.
We Americans think of cinnamon as a spice for sweet dishes, like our famous ("as American

as ... ") apple pie, but this spice finds its way into many Middle Eastern entrees that are not
sweet. This rice dish is one of our favorites frequently served at family meals.

The recipe proceeds in two parallel procedures which merge ingredients towards the end. We
give small and large recipe ingredient quantities, some of which are not so critical in amount.

ingredients
cauliflower
1 small 1 large cauliflower
2T 1/3 ¢ veggie oil
meat
11b 11/2-21b lamb stew meat
2 2 bay leaves
2 2 whole cloves
2-3 2-3 peppercorns
4T 4T butter
rice
1-11/2c 2¢C long grain rice
2-3cC 4c water
1/2-1t 2t cinnamon
allspice
black pepper
instructions

1. Separate the cauliflower into florets and cut each one in half lengthwise. Steam the florets
until cooked but still firm (maybe 5 minutes but check), or boil them just a few minutes to
achieve the same result.

2. Heat the oil in a large nonstick pan and place flat side down in the oil as many of the
florets that will comfortably fit and leave them until browned on the bottom side. Then
turn over to brown the other sides. Remove to a plate and repeat with the remaining florets.

3. Meanwhile put the stew meat in a pressure cooker, just cover with water and bring to a
boil. Then remove the meat and rinse it in water to eliminate the yuccky fatty stuff that
boils off. Trim away excess fat that remains.
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Meanwhile rinse the rice by putting it into a bowl and filling it with enough water to just
cover the rice and raking your fingers through it over and over to clean off the excess
starch, then pouring off the water. Do this about 3 times until the water runs off clear.
Return the meat to the pressure cooker, just covering with water, add the bay leaves,
cloves and peppercorns and bring to full steam and cook 10 minutes. Then open.

Drain the meat water into another pot through a colander or strainer to save it for later and
dry the meat with paper towels so it won't cause the hot butter to splatter at the next step.
The meat can be stripped away from the bone if one is present and cut into bite sized
pieces if not already so at this point.

Next melt the butter in a large nonstick pot and brown the stew meat in it.

Dump in the rice over the meat and add back in enough meat water and additional water if
needed to meet the rice liquid requirement, together with the cinnamon, allspice and black
pepper. Cook the rice about 20 - 30 minutes until the liquid is completely absorbed.
Halfway through cooking the rice, arrange the cauliflower on top of the rice.

When done, let it sit a few minutes.

Serve by inverting onto a serving platter delicately, trying to keep the rice mass as intact as
possible. Choose your pot with this inversion step in mind (lower sides, large diameter).

notes

wmn

A variation of this is to omit the cauliflower and add in a large bottle of cooked (green)
fava beans when the rice is added to the meat. Can also be done with eggplant, preferably
the small ones: remove stem, slice 1/2 inch thick rounds, salt and pepper, squeeze, fry in
veggie oil.

Serve with plain yogurt on the side.

[llustrations available.
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pizzoccheri with broccoli and sausage

Our fontina Val d'Aosta supplier at the local farmers' market cheese chop had led us to believe
that he was giving up on the product—not enough demand he said and when he tried to order it
for us anyway, it failed to come through. Soon after while browsing in a trendy Manhattan
gourmet food market [ABC Foods] that our French-speaking friends pascale and jamila showed
us on a rare visit to the Big Apple, bob spotted the cheese and scored a hit for a subsequent batch
of the traditional pizzoccheri recipe. Meanwhile we coincidentally observed several recipes in
food mags calling for this very same cheese.

We return to our former supplier browsing for ... cheese, of course, when we spot a big hunk of
Val d'Aosta! After bob had just finished telling ani it was useless to ask if they might have some.
We request a whole pound this time in our excitement but the cutter's guess is way low at 0.7 Ib.
We say okay, expecting to return for another hit the following week, which we did, this time
asking for a half pound, and getting ... 0.7 Ib. Okay, we give up. By a further coincidence, one of
the food mags we'd bagged at a local book superstore has an alternative pizzoccheri recipe.
Saturday night we plan another malanga soup workshop but the new sister-in-law doesn't like
soup so much and requests an additional entree. We use the occasion to try out the new
pizzoccheri recipe, using up our last box of the noodles. Presenting a new problem—nhow to find
a new pizzoccheri supplier. It's always something.

But this pizzoccheri recipe turned out to be really tasty. Worth doing again. And again.

ingredients

1 Ib pizzoccheri

1T salt

1 potato, peeled and diced

2 ¢ broccoli florets

2 T unsalted butter

4 sage leaves

3 0z chicken (or other) sausage, casings removed, crumbled
1/2 Ib fontina Val d'Aosta, cubed

Instructions

1. When the pasta water starts boiling, salt it and throw in the pasta, potato, and broccoli and
cook until tender (al dente pasta). Drain. [If you like your broccoli crisp instead of soft,
you can delay its entry for 5 minutes.]

2. Meanwhile, melt the butter with the sage in a pan large enough to fit the pasta when it's
ready to join the party. Add the sausage and cook until done, not crisp, stirring frequently.

3. Toss the pasta broccoli with the sage butter sausage mixture, cook one minute and remove
from the heat. Fold in the fontina and let melt a minute. Serve.

4. 4 hearty portions according to the magazine. 582 calories per serving. A cooking software
output number of course.
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notes

1. We used Italian fennel pork sausage, our favorite, and baby broccoli, sold with the line
"milder, sweeter and more tender than broccoli or asparagus"” (Asparation, a food scam we
thought at first, but apparently a real cross between broccoli and chinese Kale).

2. We'd already picked up a few issues of The Magazine of La Cucina Italiana, a slick Italian
cooking magazine in English spawned by its much older partner magazine La Cucina
Italiana in Italy, both now on the web. This recipe [Jan/Feb 2000, p.31: buckwheat pasta
with sausage = pizzoccheri con salsiccia] we found in Italian at the partner site, nearly the
same [tempo prep. 25' C.1I. (La cucina rapida) 11/98 pag. 43: pizzoccheri con broccoletti e
salsiccia; broccoletti are broccoli florets according to our 1999 Book and the Cook book
find: The Dictionary of Italian Food and Drink]. Looks like we'll being picking this
magazine up more often now.

3. Illustrations available.

4. To get into the recipe section of the original Cucina Italiana site, you must first register,
and then you need to be able to read Italian, otherwise the above recipe link will not be
very useful. When checking the link, a search on pizzoccheri turned up a potato variation
that one might consider. The following is an example of a typical Italian style recipe,
published with their permission. Note those metric units and quantities all by weight rather
than volume:

Pizzoccheri, broccoletti e patate
Tempo: 25'

Ingredienti: (dose per 4 persone)
pizzoccheri della Valtellina g 400 -
broccoletti g 250 - burro g 100 - Grana
padano g 100 - 3 patate - 2 spicchi d'aglio
- salvia - rosmarino - sale

Conto calorie: kcal 434 (KJ 1816) a
porzione

Sbucciate e tagliate a tocchi le patate.
Mondate i broccoletti e divideteli a
ciuffetti. Scaldate abbondante acqua, al
bollore salatela e unitevi le patate e i
broccoletti. Fate riprendere il bollore e
unite i pizzoccheri, lasciandoli cuocere,
insieme con le verdure, per circa 12'.
Soffriggete in una padella il burro con i due
spicchi d'aglio sbucciati e un ciuffetto di
salvia e rosmarino. Scolate la pasta con le
verdure. Conditela con il burro ancora
sfrigolante, il Grana grattugiato e servite
immediatamente.
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Consigli:
E una variante dei classici pizzoccheri
(tagliatelle di grano saraceno), piatto unico
tipico della Valtellina solitamente preparato
con le verze.
5. E-mail us for a translation. We might even honor the request.
6. If you can't score a hit of pizzoccheri where you live, you might consider making some

yourself.

pizzocr2.htm: 7-jan-2002 [what, ME cook? © 1984 dr bob enterprises]
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millennium cheesecake four-pack

In our youth, a regular sized cheesecake seemed regular. Not too much to deal with at one time.
As we aged, regular looked more and more like, well, too much. So we bought small 7 inch
spring-form pans to make half recipes, calculating volume ratios to match the original height in
the smaller package. Then we got the idea of spreading out the half recipe in a full sized 9 inch
pan to lower its height as well, making it even easier to cut small pieces that weren't top heavy.
Then we got the idea of making a full recipe and splitting it among two small pans: one to take to
an invited dinner, and one to keep at home for family consumption, compromising on the 8 inch
pan for the half recipe. We could even split the batter and make two different flavors.

Running out of ideas for presents for friends and neighbors and an invited dinner before the last
Christmas of the second millennium (from the popular point of view), a brilliant idea hit us: the
cheesecake four-pack, with split flavors in each cake!

We did the hazelnut enhanced graham cracker crumb crust from the lingonberry recipe twice and
pressed it onto the sides and bottom of two pair of 8 inch pans. This was the most tedious part.
Then we did one full sized lingonberry batter batch in one bowl, and then an alizé (say "ah-lee-
zay", it actually says that on the info label) version using this passion fruit juice cognac liqueur
we spotted in the state store (liquor store for the rest of you out-of-staters) in place of the
guavaberry liqueur (1/2 cup, which we arrived at starting at 2 T —before adding the eggs of
course— and adding a T at a time until we were convinced that all 8 were needed).

Then we cut some thin cardboard exactly the inner diameter of the crumb crusted pans and stood
them up across the center leaning on a strip of scotch tape just off center across the top with our
chicken flattener disk sitting against the bottom edge to prevent it from giving way when we
poured the batter into the other side. But we needed a third hand to hold the cardboard in place
when we removed the chicken flattener to pour the second flavor into that side. Next we marbled
the lingonberries into its side and vibrated the cardboard as we raised it to pull it loose, and then
scraped the sides with a spatula to return some of each flavor to its respective side. Four times.
We were a bit too generous on the first pan, so we tried to pull back a bit in quantity after that,
and even though at first it seemed like the last one would pay the price for our bad estimation, it
turned out fine anyway.

We put two pans per cookie sheet on the two shelves in the oven and set our new electronic timer
for 50 minutes. The upper one was clearly done then with a hint of golden color and one brown
spot, but the lower one was still raw batter colored so we put it up top and let it go another 10
minutes. It raised higher and then collapsed a bit away from the edges in cooling, but no problem
since the sour cream layer covers all irregularities.

We did one full recipe sour cream for each pair, using 1 t of Frangelico per recipe as a
compromise between the two flavors underneath (splitting the top layer seemed a bit over the
top ...) and sprinkled a dusting of hazelnut crumbs over it before returning each separately (10
minutes out of sink from the unequal baking times) to the oven for the sour cream setting.

ingredients
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crust

2 separate full recipes of hazelnut enhanced graham cracker crumb crust
lingonberry

1 full recipe of guavaberry / lingonberry cheesecake batter / addins
alizé

1 full recipe of guavaberry / lingonberry cheesecake batter with guavaberry liqueur
replaced by alizé, no lingonberries

pans
4 8-inch springform pans

notes

1. The dr bob cooking school illustrations show some of the steps.

2. Portion control versus the fat/no-fat ingredient question—after experimenting with the
latter, we've moved on to the former. We cut this little 8 inch cake into about 20 little
pieces. Just a little taste of each flavor per person is enough not to overwhelm them after a
good dinner. The nonfat cream cheese doesn't simply bake as well and this is an occasional
treat so it might as well be at its best.

3. When we have done a single split recipe (a double shot), we have done limoncello and
hazelnut as the two individual flavors. The basic recipe is easy to vary with interesting
liqueurs.

4. Dental floss can be used to precut a cheesecake for self-service at an uncontrolled serving
event where some guests will hack off overly large portions with no concern for the
remaining anxiously awaiting dessert feeders. A trick seen on a TV cooking show. First
floss the cake in half and then in half again to make quarters and then decide on
appropriate further subdivision. For really tight wedges, you can cut a centered inner circle
of about an inch in diameter to break off the hard-to-get ends, making extraction easier.
The crust will probably resist the flossing (must be like hardened tartar) but once the cake
is divided, most guests will take the hint and just release on existing pieces with a knife
assist cut. dr bob is a dedicated flosser ever since his periodontic experience (3/4 gum cut
to eliminate deep pockets!) in his early thirties.

a nice pair

Our best (and original) cheesecakes are guavaberry-lingonberry and limoncello. Why have to
decide between them when trying to impress a target audience? But honestly, the cardboard
separators were a real hassle for splitting the cakes before baking in this millennium edition. The
afterbake split is much easier, an inspired improvement in 2002.

We did two separate half recipes in two separate bowls simultaneously and baked them
individually, lining the bottoms of the pans with rounds of parchment paper cut by tracing out
the removable bottom with a pen. And reversed the bottom when inserting into the springform
side so that it sat up above the lip instead of down below it, for easier later removal by sliding off
the bottom, and allowing the floss cuts some hope of penetrating down through the entire bottom
only crust. We guessed one cup graham cracker crumbs, 1/2 ¢ hazelnut crumbs, 1/4 ¢ sugar and
3/4 stick melted butter, which was about right for two 7 inch pan crusts.
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Then when ready to deliver the goods, we pulled it from the fridge, removed the sides carefully,
slid the cake off the bottom onto a wooden cutting board and halved the cakes with our titanium
chef's knife, which makes a terrific cheesecake divider because of its incredible thin blade. A
careful reshuffling of the halves then provided two separate cheesecake samplers for two
different occasions. We floss cut the new cheese cake configurations into halves 3 more times for
a total of 16 underwhelming pieces, guaranteed not to cause regret even if one of each were
sampled.

We repeated the pair for a larger group a few days later, saved from the reshuffling since both
cakes went to the same destination, but each floss cut into 16 pieces. Cheesecake—it's still a
dangerous drug best used in moderation.

Check out the photos.
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y2k

the cooking channel strikes

Several days before Y2K failed to materialize, bob and ani turn on the Bravo Channel (basic
cable TV channel with independent/foreign films etc) only to discover that it has been replaced
by the Food Network, a.k.a. the cooking channel, cooking all day every day. Incensed at loosing
Bravo, bob calls the cable company customer service line to find out what happened and receives
the happy news that it only displaced (not replaced) Bravo to another channel. Finally we too
have the cooking channel! (Cheering crowds heard in the background.)

We'd seen it at the brother-in-law's in the neighboring cable monopoly district but never
imagined that one day we too would be able to tune in any time and see food in the making half
hour after half hour until we couldn't take it any more. But ... how will we survive this constant
temptation? Will we finally succumb to the boob tube after valiently resisting for so many years.
(Well, not very effectively, but enough...)

bob and ani do lunch (well)

Several days after Y2K failed to materialize, ani has a rare Monday off from her wage slave job
(since New Year's Day fell on Saturday) and ani and bob get to explore center city philly for
lunch. After circling several times we go to our usual parking garage a bit farther from the target
zone and start walking. Ani had only one place in mind and bob quickly got the message:
Brasserie Perrier, the less economically damaging partner of the infamously expensive Le Bec
Fin where renowned chef-owner Georges Perrier is king. It was the perfect lunch. Although the
finishing touch small warm chocolate tart was possibly just a bit too much for bob's lunch quota.
How could anyone possibly survive the real thing, with an unlimited dessert cart at the end?

wine outlaws (again)

Being in center city on a weekday a perfect opportunity arose to consider embarking on an
adventure to find the still young but already legendary Moore Brothers Wine Store bob had read
so much about in various philly rags (started by the ex-Wine guy at Le Bec Fin) but which
seemed impossible to reach since it required crossing the Delaware (River) into our neighboring
state of New Jersey, where it requires careful directions from other wiser inhabitants to find the
New Jersey Turnpike to get anywhere over there. Crossing any of those bridges requires real
courage. We call our cell phone information number and connect to the store for directions. bob's
short term memory not being perfect, we had to call again through information when we ended
up at a dead end. Not to worry, just return to the beginning of the street and we are there. Luca
gives us the intro tour, we are impressed and go for the wine sampler and a Madame de la Mas
we recognized from his friend Laurant's store The Princeton Corkscrew up in Palmer Square,
also in New Jersey, where for several years we had been getting an occasional case picked by
either Laurant or the other guy. (Does this mean we are cheating on Laurant?) But this place is so
much closer than the hour drive it takes us to get to Princeton, where we only go occasionally for
other reasons.
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E-Z Pass and higher bridge tolls to keep out New Jersey

To return to our western burb nest, we had to face day 2 of the increased Benjamin Franklin
Bridge toll fee feeding (the infamous Philly state politico) Vince Fumo's Delaware Port
Authority/politically questional slush fund operating already several years without the benefit of
our departed Inquirer columnist Steve Lopez's muckraking commentary or other adequate
independent taxpayer oversight. Which kept us waiting a bit in bumber to bumper traffic to get
through the insufficient number of open toll booth lanes, delaying the moment in which yet again
we would become outlaws in the State of Pennsylvania, "land of giants™ (Steve's ironic reference
to our midget-minded jokester politicians) for illegally transporting alcohol across the border.
Where the clear majority of the voting public would prefer some free market policy in the
alcohol economy from which we are protected by the infamous State Store system and its lobby.

Well, there had been a lot of hype about this millennium crap and the Y2K Achilles heal of our
technology driven civilization. But so far we have escaped relatively okay. Time will tell.

dr bob: ahead of his time?

Several days later the front page of the philly inky (our affectionate local nickname for the
Philadelphia Inquirer newspaper) had an article about the PA wine iron curtain focusing on a
recent raid of the Le Bec Fin wine cellar by the Liguor Control Board (LCB) and armed state
troopers (okay, they are always armed when on duty, but really...) and another somewhere that |
lost track of on the midget-minded politics responsible for philly's poor highway system and the
incredibly idiotic situation of not being able to easily go from center city to NYC through NJ
("you can't get there from here"). A search of the web for Steve Lopez shows that instead of
keeping tabs on our politicos, he is out in California writing stuff like "The death of the sitcom".
Who can blame him after some 10 years of fighting the system here.

ps

We were soon addicted to Gordon Elliot's Doorknock Dinners on the Food Network, then Mario
Eats Italy, although it conflicted with Ally McBeal so we often had to tape it or wait for the rerun
season, which seems to be most of the year as we start the third millennium. [And how about that
funny food intellectual Alton Brown on Good Eats!?] And then there was Rachel Ray, the
darling of the Food Network. Who could not love her?
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fresh pasta with aglio, olio e prezzemolo

Life on the Main Line had been steadily improving during the nineties. Following the explosion
of coffee bars towards the end of the decade (after our two new book superstores pioneered the
concept earlier in the decade) came a supermarket chain experiment in Bryn Mawr just in time to
be in full operation before the turn of the century/millennium/whatever. Trendy upscale gourmet
food in a giant shell of a building vacated by a local car dealership that had been a local
institution, but which failed to reach the bridge to the 21st century. And a catchy internet age
name to go with it: The Food Source (although they quickly abandoned their website for it).

While dr bob was at his mom's out of state, ms_ani stopped by for some Y 2K eve supplies and
got some quick advise about how to make a simple sauce for the fresh pasta she'd decided on for
dinner. An oil and garlic sauce variation. So when bob finally returned that evening, everything
was ready. Fresh fettuccine with the sauce, tuna steaks, candles, white wine, etc. Followed by
another quiet New Year's eve at home in front of the TV, just the two of us. How nice.

Later we tried it with fresh tri-colored penne and it was equally delicious. And then again with
fettuccine. And again with ... it looks like this recipe is becoming a regular thing.

ingredients

3 T olive oil [olio]

about 6 cloves of garlic [aglio], pressed

1/4 ¢ white wine

2 whole pepperoncini (unbroken)

1/4 ¢ chopped parsley [prezzemolo]

salt and pepper to taste

1 Ib fresh pasta (fettuccine or penne)

freshly grated parmigiano and black pepper over individual servings

instructions

1. Get the pasta water cooking and when boiling throw in the salt (your guess is as good as
mine) and pasta. Cook al dente.

2. Meanwhile heat the olive oil (in a large pan that will accommodate the pasta when it is
ready, like the 4 gt Calphalon professional nonstick chef's pan, our favorite pan), then add
the pepperoncini and pressed garlic.

3. Make sure that the garlic does not brown. Stop it from cooking by dowsing it with the
wine and let the wine evaporate.

4. Then add the parsley. Let it cook for a few minutes and add the salt and pepper and turn

off the heat.

After draining the cooked pasta, add it to the sauce in its pan.

Serve with freshly ground parmigiano and black pepper on each individual portion.

I

notes
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1. Of course aglio, olio e pepperoncino is one of the classic quick Italian pasta sauces, and
this one also has pepperoncino, but whole unbroken ones so you don't feel the heat. If you
break them open, it becomes a hot sauce (“piccante™) and you have to change the name.
We're also breaking one of the traditional Italian rules by adding parmigiano to a sauce
with pepperoncino, but then we are saved by the fact that the pepperoncino is under house
arrest here so to speak. [We Americans are less bound by tradition.]
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kazan kebob (stuffed eggplant kebob)

Italian food is usually simple and easy—we fake it to our satisfaction all the time. But for good
middle eastern grub, you need an authentic mother/mother-in-law from the old country. Isgouhi
continues to deliver culinary delights for us. This one has a Turkish name coming from her own
mom who grew up in Musa Dagh (Turkey) and moved to marry and raise a family in Aleppo,
Syria where this recipe had its origins, maybe. (Aleppo was recently referred to by the Philly
Inky as a culinary capital, a curious fact we'll have to pursue further elsewhere.)

The first rendition of this recipe was done with the long narrow Chinese eggplants only because
there were a lot on hand at the time—but it was so delicious that bob requested a special
workshop to check the recipe Isgouhi had dictated to him. No good Chinese eggplants were
available at the last minute so the workshop reverted to the traditional recipe. For the first time
some weak attempt at quantifying the measurements is made and bob is left speechless. A
"pinch" of salt is actually 1/4 teaspoon. Her teaspoon is a really piled high heaping flatware
spoon equivalent to at least 2 level measuring teaspoons. Her tablespoons are also piled high.
Yikes! No wonder her recipes are never quite the same when we do them. Looks like we'll have
to revise all the previously dictated recipes like we did here.

The traditional version was also good but the Chinese eggplants because of their small diameter
cross-sections virtually guaranteed both kebob and eggplant in each forkful. In fact when she had
done it with them, there was leftover kebob which she pressed around the eggplants as well.
Either way, we're big eggplant fans and we'll be doing this ourselves soon.

ingredients

eggplant
2 Ib eggplant: about 2 large eggplants or 4 to 6 Chinese eggplants (irregular size)
kebob filling
3/4 - 1 Ib ground beef
1 medium onion, chopped
1 c fresh parsley, chopped
4 - 5 medium cloves garlic, pressed
1 large or 2 medium tomatoes, chopped
2 T Carolina long grain rice (to absorb oil/fat in meat)
2 t mint
1 t allspice
2 t paprika
1/8 t cayenne red pepper
1/4 t meat tenderizer
2 tsalt
3/4 t black pepper
1 1/2 T tomato paste
1 lemon, juice of
sauce
5/8 ¢ water



00-03 kazan kebob (stuffed eggplant kebob) Page 2 of 2

1 T tomato paste
1/4 - 1 tsalt

1/4 t black pepper
1 lemon, juice of

instructions

1.

ok~ w

8.

Peel the eggplants lengthwise, leaving alternating strips of skin for presentation (optional).
Cut them crosswise in 1/2 inch slices which stop short of cutting through the bottom, to
hold them together.

Immerse the eggplants in salted water (put a plate over them to hold them under) and let sit
10 minutes for regular eggplants, 1/2 hour for chinese eggplants. Then squeeze out the
water.

Meanwhile prepare the kebob ingredients and mix together well.

In a separate bowl, mix together the sauce ingredients.

Press the meat into a wedge between each pair of eggplant slices to a 1/2 inch separation at
the top, causing the eggplant to curl around in an arc.

Arrange in a pressure cooker and pour the sauce evenly over the eggplants, most of which
will end up at the bottom so that the pressure cooker can do its job.

Bring to a boil without locking the cover, then if you are able to test for spices, do it and
adjust at this point. ani can do this. bob cannot.

Lock the cover and cook 10 minutes (quick release) or 7 minutes (slow release).

notes

1.

bob forgot his camera so he had to borrow Isgouhi's (which bob and ani had picked up as a
gift in a rare NYC weekend visit) for the cooking school shots.
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pizzoccheri mano a mano

Mano a mano. Hand to hand, as in combat. We admit it. If we can buy pasta in a box we'll do it.
Or fresh pasta done by someone else's hand, that too. But when push comes to shove, and the
market fails to supply our demand, we can rise to the task of—homemade pasta in our own
kitchen, with handmade dough beaten into noodles by the infamous lasagna noodle story voltage
transformer aided Italian electric motor powered pasta roller machine.

We surfed the net looking for pizzoccheri suppliers. We called the phone number of the NYC
importers of our last US purchased box. We'd asked our local exceptional Italian food store for
help. Zip.

Since our cooking library had two very different buckwheat pasta recipes, we tried to find more
on the web for help in choosing. Only a single hit and it was way off base. Let's face it:
pizzoccheri are still a low profile food item. Meanwhile our cooking library coughed up a third
recipe averaging out the previous two on the day of the big test. Our first attempt at pizzoccheri
done the way generations of Italian moms must have done them at one time.

The big question here is the ratio of buckwheat to ordinary flour in the dough. Buckwheat by
itself doesn't have the gluten or something. So it has to be mixed. Our newcomer Biba gives us a
democratic ratio: one to one, while Marcella gives the buckwheat a 7/3 edge and Julia inverts the
ratio. Hmm.

In the end we had to trust Marcella based on past experience. However, it was not a piece of
cake.

ingredients

Imarcella  |jbiba [julia | |
[11/4c l1c 3/5¢  ||(fine grained) buckwheat flour |
12c+1T |[1c l11/2¢c  |lunbleached all purpose flour |
[1/2t 12t st |salt |
3 3 3 leggs |
T 2T 1455 |milk |
|1 T ||0 ||O ||Water |
0 0 0 |lolive oil |
713 & ll2/5 |Iratio buckwheat / white flour |
Instructions

1. You should first read the hand made pasta section of any good Italian cookbook. We just
give the CIiff Notes-like version here.
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10.

11.

Mix well the two flours and put the result in a mound on your working surface. Ours was
the inside of a big mixing bowl, convenient since that is where we mixed the flours. Make
a little well in the middle of the mound to put the remaining ingredients.

With a fork gradually incorporate those ingredients into the flour so that it eventually
becomes a big mass of dough, at which point you really want to get your bare hands into
it, squishing it smoother and working it a bit, adding some additional flour a tablespoon at
a time if it is too sticky, or possibly additional water/milk if it is too dry. First we added a
bit of water since it seemed too dry, but once that was really worked in, it was too wet and
we had to add flour a bit at a time to compensate.

Soon this formally becomes the kneading process where the pasta dough is now a big blob
and you repeat the process of folding it in half and pushing it down repeatedly (kneading)
with the palms of your hands, then rotating it by 90 degrees, and repeating, for long
enough that the dough seems to have a good consistency. This is all very vague. Practice
makes perfect.

Now divide it into 2 blobs and set up your pasta roller machine. Ours was a gift from lItaly,
so we have this big old transformer to fix the incompatible voltage standards. It is essential
to have the electric motor attachment to make this all work smoothly without too much
pain.

Flatten one blob and press it into the widest setting for your roller separation, with the
electric motor on the slow or fast speed. We always used the slow speed ignoring the
instructions to use the fast speed for rolling and the slow one for cutting. It comes out long
and rather flat. Fold it in thirds lengthwise and repeat a few times, more than 5, and when
it seems right (?), lay out on a kitchen towel. You will need at least 2 towels for 8 pasta
strips before this is over.

Then repeat for blob 2. I think we cut each of these in half lengthwise to be more
manageable at the thinning stage.

Now for each one of the 4 pasta rectangles, run it through each of the increasingly thinner
roller separation settings once, stopping at the next to the last. Halfway through the
thinning process we again cut the pasta strips in half to manage them since they keep
getting longer.

We also had some complications with some strips which were a bit too sticky still, so we
dusted them with flour and worked them through a few times at an intermediate
separation. Fake it.

Finally all the pasta strips are successfully thinned. Now you run them through the
fettuccine cut, about 4 inches at a time. Namely, take a knife and cut them crosswise into 4
inch pieces on the towels. Then run each cut edge into the cutter rollers and pick up the
output in a waiting hand and return to the towel.

Let them dry.

notes

1.

3.

You can use them soon after or save them at room temperature a few days or freeze them.
Ours fit nicely into a large square Rubbermaid container. We waited two days to make our
latest pizzoccheri recipe.

Illustrations available. You can see how dark the noodles come out compared to the
noodles from a box. Marcella's buckwheat to wheat flour ratio must not be the standard
one, but they tasted real good.

Sometime during Y2K a woman with a food business in Manhattan (NYC), also an
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expatriate Swede looking for pizzoccheri recipes on the web, somehow found us through a
Swedish search engine (?), and casually mentioned she had seen pizzoccheri that very
morning in a gourmet food market named Agata & Valentina on the Upper East Side,
namely 1505 First Avenue at 79th Street, 212-452-0690 [open 8am - 8:30pm, 7 days a
week]. When we were later contacted by another fellow American from nearby New
Jersey who'd once tasted pizzoccheri while hiking in the mountains north of Milano
(nothing like working up an appetite first), fond memories of which sent him hunting on
the web tossing him straight to us again, it seemed time to plug the store, which is easily
found on the web even if it doesn't have its own website yet. Apparently they ship! We'll
keep that in mind. [A month later the NYC based The Magazine of La Cucina Italiana
shared a tidbit of information with their readers about pizzoccheri, naming A&V as well as
the Todaro Brothers as local suppliers: "Pass the buckwheat" (tidbits, p.14, Jan/Feb 2001).]

And websurfers, if you find this page, don't miss our two pizzoccheri recipes: traditional
and a modern twist, or the food pilgrimage on the road tale to almost pizzoccheri country.
4. Every trip to Italy, we haul back a stash of this pasta.

pizzocmm.htm: 8-aug-2001 [what, ME cook? © 1984 dr bob enterprises]
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fettuccine al tartufo (with mushroom truffle
sauce)

Our first time was a magical New Year's Eve in Naples, the city that really knows how to live
this occasion. And of course the start of the affair was good food. Pasta with truffle sauce. We'd
vaguely been aware of truffles before but they remained only an abstraction until that moment.
Yes, the dish was good, but nothing to inspire spending exorbitant amounts of money for the
stuff ourselves. Besides, how do rank amateurs figure out how to make a dish that measures up
to the heavy reputation it carries. The caviar of the forest with matching price tag.

Then the Philly Book and the Cook Fair supplied us with a free sample of pasta with truffle
sauce, yum! It worked—we bought some chopped black truffle concoction and a small jar of
white truffle oil. They explained what they did to make the enticing samples that opened our
wallet. It seemed simple enough, butter, cream, parmigiano, the black truffle jar, bingo! But
when we did it, it just wasn't the same. A reasonably priced restaurant Ristorante Il Tartufo
opened nearby in Manayunk. We went a few times and loved the truffle dishes, especially the
fettuccine. Bob bought a little 50 cent truffle recipe book The 100 Best Truffle Recipes in Rome.
Useless.

Truffles made their way onto the best seller list with delightful passages from Under the Tuscan
Sun and The Hills of Tuscany, fairy tales for Americans dreaming of living as foreigners in rural
Italy. We had our very own dream weekend with Valeria and Andrea in a barn summer
apartment over livestock on a panoramic hill near Spoleto, another truffle center. They bought
some ugly black truffles from their trusted supplier for pasta, but alas, there are no guarantees
with these uncivilizable funghi, this batch was a dud. But we bought a few jars of mushroom-
truffle spread that kept our truffle dreams alive back in philly, at least for a while.

And then Jamila went to an Italian wedding in Tuscany while vacationing at home in Belgium
and brought us back a jar of Tartufitalia Salsa Tartufata (Mushroom and Truffle Sauce). And in
our Kitchen prepared the sauce for fresh fettuccine as explained to her. Mostly just adding cream
to the jar in our favorite 4 gt chef's pan and then mixing with the pasta and parmigiano when
ready. Yes! Finally a way to achieve that elusive taste in our own home, while doing it with
diluted (i.e., cheaper) truffles.

So off to surf the net for a supplier of this product. By the year 2000 the web was mature enough
to produce a quick solution. We called up the US importer for exactly what our empty jar of
memories (and crucial search strings) used to hold. 15 bucks a pop, not cheap, but for truffles,
reasonable for special occasions. A few days later the box of 4 70z jars appeared at our door.
Waiting for Jamila's advice by e-mail from Brussels for how to proceed.

ingredients

1 70z jar Tartufitalia Salsa Tartufata (or other brand)
1 clove garlic, pressed
2 T olive oil
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3/4 - 1 c cream

1/2 c freshly grated parmigiano

1 Ib fettuccine, fresh or high quality from a box or package
salt and freshly ground pepper to taste

instructions

NogarwnE

Jamila? Help!

ROAST FEW MINUTES THE GARLIC IN OLIVE OIL.

ADD THE TARTUFATA. STIR FEW MINUTES.

ADD AROUND HALF CUP OF CREAM AND THE PARMIGIANO.
ADD SALT AND PEPPER.

VERY EASY AND DELICIOUS IF YOU REMEMBER!!!

Thanks, Jamila.

notes

1.

Made in San Anatolia di Narco, Umbria, Italy, imported by Urbani USA, relatives of the
Italian company which bills itself as the world leader in truffle production, not yet on their
web product list but available for immediate shipping. [We were sent their catalog and
some truffle recipes. No Salsa Tartufata listed. No simple cream tartufo sauce for
fettuccine found.]

Called tartufo in Italian, this is also the name for a delicious chocolate ice cream dessert
best tasted in Bar Tre Scalini in Rome's most famous tourist square Piazza Navona, so
named because it is a small pleasure treasure like the real thing.

By roast, Jamila means saute, but just a moment because garlic looses its potency very
quickly when overdone. We waited to add the parmigiano just before combining with the
al dente pasta in the chef's pan. Just fit snugly. Then extra freshly ground pepper and
parmigiano at the table.

We tried this for Valentine's Day 2000, the date of Jamila's e-mail reply, but at the last
minute had to go with the imported Italian dried fettuccine since our Monday fresh pasta
source only had penne. And only quarts of heavy cream were on the shelf at our two Main
Line food stops so we went with light cream (quarts?---this stuff is laden with fat!).
Slender asparagus was on sale so we got 2 Ibs and did it up with 3 pressed cloves of garlic
and the juice of one lemon to go with the pasta. And chilled Gavi di Gavi white wine. And
mom and pop Sark, with paul. Valentine's Day with the in-laws. bob brought some rosy
pink roses for the ladies. Delicious meal.

Soon after, we returned to Il Tartufo, the restaurant, and tried their version of fettuccine al
tartufo and vitello al tartufo. Both were very tasty, but the fettuccine clearly had too much
cream—typical in American Italian restaurants. But our version in comparison really needs
more, so our original guess at 1/2 ¢ has been "kicked up a notch™ to a range of 3/4 to 1 c,
depending on ones fear of fat.

Piero's return trip through Baltimore after an observing run at ESO Chile combined with
our get acquainted visit with Mauro and Daniela's 2 month old son Marco to offer our next
test of the recipe. Loaded with fresh semolina bread and fettuccine from our trusted
supplier Carlino's, we were confronted by a temporary infant lactose intolerance
preventing Daniela from touching milk products (no cream, no cheese), so we divided the
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tartufo sauce into her portion and the rest, and used lactose reduced milk for hers.
Meanwhile there was no pot large enough to do the whole 1.5 Ibs of fettuccine at once, so
bob got the brilliant idea of draining the boiling water into a smaller pot for the remnants
and finishing them off in a second shot. We used a little over a cup of heavy cream for the
pound plus pasta for the rest of us and combined our parmigiano after tossing our pasta
and sauce. Daniela liked hers, we loved ours. It needs fresh fettuccine and just enough
cream.

lightening up (the tartufo sauce)

The big box stores are typically reachable only by car, and this applies to Italy as well. Since bob
is notoriously without wheels in Rome, it is a rare occasion that he finds himself at the Metro out
in the burbs, their equivalent of Costco or B.J.'s, the big wholesaler shopper's clubs requiring an
annual membership. The Italian version is a real trip, because even the cutrate food in Italy is of
high quality. The best aged parmigiano reggiano at half the airport duty free prices, okay duty
free is a rip-off even compared to the regular stores and supermarkets, but this was still a good
deal at the Metro. Of course bob doesn't cook in Italy, so any food acquisitions must be hand
carried back to the home kitchen, and glass containers merit carry-on treatment, so the choices
must be careful and restrained. On the summer 2002 trip bob gets lucky after an afternoon beach
visit with father and son friends who need to pick up dinner on the way home to mom. bob spots
a plastic shrunk wrapped 6 pack of 130g "crema tartufata” jars, a bit smaller than the usual "salsa
tartufata” (160g or 1809) jars, and made with mushrooms and white truffles instead of black.
Looks like something new worth trying and worth transporting, and so cheap!

They sit around a while at home, but finally the need arises to feed the team with stuff on hand
and ms_ani takes over and does the makeover. Same deal, saute a few pressed garlic cloves in
olive oil, just a bit, then dumping in the light colored salsa tartufata, and maybe a half cup of
lowfat milk—no light cream was in stock—and it turned out not to be necessary. The result was
lighter colorwise and fatwise but no less flavorful. A pound of Carlino fresh fettuccine pop out of
the freezer and into the pasta pot and suddenly dinner is ready. Some freshly ground parmigiano
in the sauce, and then on each serving. We finish off the whole pound with only salad to break
the intake. Yumm. Who said lowfat can't be tasty?

notes

1. Elle Esse Truffle Cream. Produced in Umbria. Not yet available in the US.
2. llustrations available.

urbani update

Well, every family has its less talented (maybe unlucky?) members. Apparently the New York
branch of the family business got so in debt to the mother company in Italy by 2002 that drastic
action had to be taken. A new generation of unsuspecting Urbani brothers were plucked out of
their ordinary lives and promoted to co-directors of the restructured business: Urbani Truffles
USA. A delightful truffle cooking demo by Peter and Christian were our pleasant surprise when
we entered the Philly GreatBigFoodShow.Com sponsored by the Food Network, only to find
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nearly impassible isles filled with people and at least 100 of them in line at any free food sample
spot worth sampling, and no Food Network celebrity show passes available for the next 6 hours.
No Alton Brown or Giada de Laurentis for us, but in the other open demo areas program, the
Urbani brothers were on only 30 minutes after we entered, so serendipity saved the day.
Wondering why they both mispronounced tagliatelle (tag-li-a-te-lli instead of tal-ya-te-li), the
pasta they used for their truffle demo main course, bob asks Christian after the show about their
connection with the Italian company and gets a short version story of their good fortune. They
not only market the salsa tartufata on-line (still only 15 bucks a pop), but some interesting new
products including tartufo butter, truffle puree and truffle fondue. Too bad our pasta diet is now
rather limited due to the carb revolution. For the first time ever, we actually have some real
Urbani bottled truffles given to us by a kind friend in Perugia. We'll have to figure out what to do
with the stuff this time.

We checked back with Urbani USA in 2006. Its website had been down at least a year or more.
Looks like another failure.

Meanwhile our favorite Roman food specialty store Castroni cola di Rienzo [Chinese website?]
had a number of Tentazioni dell'Umbria tartufata products we grabbed up the day before our
summer 2006 return flight through Heathrow London in turn only days before the liquid bomb
terrorist plot threw a monkey wrench into airport security. Both white and black truffle tartufata
sauces. Too bad self-importing is the still the only simple way for us to bring these products
home.

tartufo.htm: 16-aug-2006 [what, ME cook? © 1984 dr bob enterprises]
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yogurt mint soup (with kibbeh)

This is a favorite and regular dish in the Sark household and always eaten with the bulgur wheat
meat-filled kibbeh footballs. The soup is easy. The kibbeh, if done traditionally, require skills
that dr bob could not pick up in one sitting, while ani refuses to get involved with it because of
the labor intensive process of forming the little suckers, so we have to rely on Isgouhi for this
treat. The combination of the yogurt mint flavor and the kibbeh is exceptional, so an alternative
solution to this problem must be found.

soup ingredients

1)
2 Cc water
1/2 ¢ Carolina extra long grain rice
pinch salt
2)
16 oz (1 Ib = 454q) yogurt
1egg
1/2 lemon, juice of
1/2 t salt
2 - 3 ¢ water (about equal to the amount of yogurt)
3)
2 t dried mint
1 t salt (or to taste)
2 T butter (1/4 stick)
4)
kibbeh (separate recipe below [still to do] or purchase the little suckers at an Armenian
food store, if you can find one)

Instructions

Boil the rice in water with a pinch of salt until the rice is softened, about 15 minutes.

Wisk together the yogurt, egg, salt and juice of 1/2 lemon until smooth.

Stir the yogurt mixture into the rice with the additional water and stir over high heat until it

boils (about 10 minutes).

4. Turn the heat down to medium and add the mint, butter and salt, and continue boiling
another 5 minutes.

5. Taste. If the yogurt is not tart enough (storebought versus homemade), add the remaining
juice of 1/2 lemon.

6. Add the kibbeh (whether raw or baked) to the yogurt soup, bring to a boil and continue
boiling about 10 minutes.

7. Serve 2 or 3 kibbeh per bowl in the yogurt soup.

wr e

notes
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1. Remove the uneaten kibbeh from the soup before storing leftovers in the refrigerator to
prevent them from thickening the yogurt soup and absorbing too much of the yogurt soup
in return. Return the kibbeh to the yogurt soup to reheat.

2. The grains of rice should lose their identity in the soup, so one needs a long grain rice
which will do that.

3. Apparently kibbeh is one of the most typical Lebanese foods, so there is some hope of
finding them made fresh in Middle Eastern or Armenian specialty food stores. One can
find a few Lebanese cooking sites to read up on these little bulgur meat balls [ArabNet
Lebanese cooking]

4. Here is a sheet of them just removed from the oven, and then swimming in the yogurt
soup, and a couple of serving shots: [1] [2].

5. The flat sheet version of kibbeh will ultimately prove to be our unskilled solution to this
problem.

6. All illustrations.

ygtmntsp.htm: 1-nov-2003 [what, ME cook? © 1984 dr bob enterprises]
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mango yoplait cheesecake

When dr bob makes cheesecake topping in Italy (does anyone else?), the absence of sour cream
in the marketplace requires an imaginative substitution, which the dr bob team often
accomplishes with fruit flavored yogurt and mascarpone or something similar that does not
translate well into American food terminology. Here in the US, fruit flavored yogurt is an option,
but one which had never been exercised until the new millennium.

Yogurt in Europe outclasses the American yogurt scene no hands down. Smooth and creamy, it
just flows onto your tongue where your taste buds can appreciate their wider variety of
interesting flavors. And none of this custard crap. Here there are too many companies producing
the same short list of flavors to fill insufficient supermarket shelf space, and a buying public that
doesn't seem to mind will continue to collude together to keep the situation looking bleak for the
foreseeable future.

For a while bob was faithful to Stonybrook Farms for their concern not only for their customers
by trying to deliver a nutritiously superior product but also for their efforts to raise consumer and
ecological consciousness. But they discontinued his favorite breakfast yogurt flavor guava-
papaya. Maybe it was the buying public's fault again. Caribbean fruit not mainstream enough
perhaps.

But then Yoplait came along with strawberry-mango in their 1 percent smooth European
consistency line of yogurts. Fearing it would not survive, bob converted exclusively to this flavor
for months. In a way this was the (academic) year of the mango for bob. First encountering a
knock your socks off almost liquid mango mousse at a short lived tapas joint in Bryn Mawr. And
then just before losing our French speaking friends Pascale and Jamila to their European
homelands, we did the annual Big Apple pre-Christmas season Saturday visit and chanced upon
a mean mango lassi (yogurt drink) at a terrific Indian lunch buffet near Rockefeller Center.
Rediscovered in our own backyard the night before Oscar Night 2000.

So mango was in the air when Paul was volunteered to be a dr bob cooking school student on
Oscar afternoon. The usual Mother Wonderful basic recipe with a hand-blended fresh mango
slices and rum puree for flavoring. Half recipe in an 8 in pan. (Whole cheesecakes seem so
overpowering at 47). And the sweetened Y oplait strawberry-mango sour cream mixture on top.
Only a few hours in the fridge and we popped it out for an Oscar evening treat. Good, but much
better the next day.

ingredients

crust
3/4 ¢ graham cracker crumbs
1/4 ¢ hazelnut crumbs
5T butter
base
2 8oz packages cream cheese (1/2 Ib)
1 ¢ sugar
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pinch salt

1 tvanilla

2 eggs

1/3 ¢ fresh mango pieces
2T rum

topping

1 ¢ sour cream
3/4 60z container Yoplait strawberry-mango yogurt
2 T sugar

instructions

™=

ok w

© o

Preheat oven to 350°.

Standard crust. Press about 7/8 inch up the sides of the 8 inch springform pan and around
the bottom.

Puree the fresh mango pieces with rum in a handblender.

Beat the cream cheese, sugar and salt until smooth and creamy.

Beat in the vanilla and one egg at a time at low speed.

Pour batter in crust, pop into oven and bake 50 minutes or so until the center doesn't jiggle
too much.

Remove for 10 minutes, while mixing the topping ingredients together and spreading
evenly on the top at the end of this waiting period.

Return to the oven for another 10 minutes.

Then remove and cool. Refrigerate at least overnight.

notes

1.
2.

[llustrations available.

Thinking a smaller cake would cook a little faster, bob pulled it from the oven after 45
minutes, ignoring the jiggling center as advised by Mother Wonderful. But this time, the
center really wasn't done, since it collapsed away from the rest of each slice when cut. This
is a tough judgement call, but leaving it in a bit longer cannot hurt it so it's better to err on
the side of caution.

This mango cheesecake business is tricky. Shortly afterward bob tries a ricotta based
mango cheesecake recipe from Taunton's fine cooking magazine (June/July 1995) and
decides to go lowfat. Using a nonfat 80z cream cheese and 1 Ib of nonfat ricotta cheese,
the result looked good but turned out to be mush, even after an hour of baking and then
cooling in the hot oven! What a disappointment.

mango (= aam) lassi

Somehow we got conned into a subscription to Saveur magazine by a free 6 month offer and it is
hard to cure these addictions once they start. Automatic billing to the credit card unless you
actively stop it. Jan/Feb 2001 had a full page (48) promoting Rata brand Alphonso Mango Pulp
with a recipe adapted from Julie Sahni's Classic Indian Vegetarian and Grain Cooking (William
and Morrow, 1985). Claiming that homemade Indian yogurt is thinner and tangier than our US
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store products it suggests substituting American buttermilk. By coincidence later in the year
Gourmet magazine (January, 2001) had an article on mango recipes and also pushed the Rata
brand, which seemed like independent confirmation of the choice. A mango fool (pudding)
recipe caught bob's eye there.

So it's simple: 1 1/4 c plain yogurt or buttermilk, 1 ¢ sweetened alphonso mango pulp, 3 T sugar,
2 t fresh lime juice, 1 ¢ water; puree in a blender until smooth and frothy and the sugar has
dissolved, about 1 minute. Then pour into 4 tall ice-filled glasses. We'll have to try it once we
locate the product.

chckmngo.htm: 20-jan-2002 [what, ME cook? © 1984 dr bob enterprises]
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lemon asparagus pasta sauce (with optional
bread crumbs and scallops)

bob is a pushover for trendy food mags. Spotting the latest Gourmet for the first time, he does a
quick scan and spots this recipe but with good self-discipline, re-racks the issue and walks away.
But ani picks up some bay scallops and was not immediately forthcoming with an idea for how
to do them with pasta. bob's recent recipe find fresh in mind seems compatible with a bay scallop
option. Ani also fails to find fresh bagged bread crumbs, but bob says no problem—we'll food
process some leftover baguette. Which she has in mind to accompany the scallops. bob grabs
another copy of the food mag at checkout.

Ani never wants to read recipes in the kitchen and bob didn't have time to read the recipe lead-in
chatter. But afterwards, the author talks about how she first tried it when her friend was writing
the cookbook from which this was taken. A cookbook residing in the dr bob cooking team
library years already. But without Gourmet to help us select, we'd have never noticed this gem.

ingredients

pasta
penne or pasta of choice (butterflies or mafalde: ruffled narrow lasagna-like noodles)
sauce
1 Ib fresh asparagus, tough ends trimmed
1t finely grated fresh lemon zest
1/4 c extra-virgin olive oil
1/2 c freshly grated parmigiano
salt and pepper to taste
optional bread crumbs and scallops
1.5 c bay (or sea) scallops
1/4 c bread crumbs

instructions
1. Cutasparagus into 1 inch pieces, keeping the tender tips separate.
2. Cook the cut stems in 5 to 6 quarts boiling water with 2 T salt until very tender, about 6 to

8 minutes.

3. Transfer with a slotted spoon to a colander, reserving cooking liquid in pot, and rinse
under cold water. Drain well and put in a food processor.

4. Cook the asparagus tips in the same water about 3 to 5 minutes until just tender and
transfer to colander to rinse under cold water and drain well.

5. Puree the asparagus stems with zest, oil and 1/2 ¢ asparagus cooking water and then put in
a 4 gt saucepan.

6. Then cook the pasta in the already boiling asparagus cooking water until it is still a bit
before the al dente state (say 3/4 the recommended cooking time). Reserve 2 ¢ cooking
water and drain pasta.

7. Add the pasta, asparagus tips and 1/2 ¢ cooking water to the asparagus sauce and cook
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over high heat about 3 to 5 minutes while stirring until the pasta is almost al dente and the
sauce coats it. Add more cooking water 1/4 c at a time until the sauce coats the pasta but is
a little loose (the cheese will thicken it slightly at the next step).

Stir in the parmigiano, salt and pepper to taste and cook while stirring until the cheese is
melted.

Serve immediately.

. If exercising the scallop option, brown the bread crumbs in a sauté pan, and separately
sauté the scallops in a bit of olive oil until cooked, then combine with the pasta at the end
of step 8. Or maybe we attempted bread-crumbing the scallops. Or maybe we should have
attempted bread-crumbing the scallops. Maybe we should just forget the crumbs and toss
in the scallops. You decide.

notes

1.

Gourmet, May 2000, p 247. Faith Heller Willinger: Red, White and Greens: The Italian
Way with Vegetables. Intro by the Executive Food Editor Zanne Stewart.

2. We used butterfly pasta.
3.

We also never wrote down the details of our execution of the recipe, but the asparagus
prep here seems way too sophisticated for the dr bob cooking team. Probably we did the
usual asparagus prep routine boiling whole in a vertical asparagus pot, and when done, cut
off the tips and put aside, while chopping up the stems and food processing them. Making
sure we had at least 2 ¢ of somewhat more intense asparagus water left to use in the recipe
later. Yeah, that sounds right.

pstimnas.htm: 16-aug-2006 [what, ME cook? © 1984 dr bob enterprises]
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lemon garlic cream sauced farro fettuccine

Farro (triticum di coccum) is an ancient grain already used by the Mesopotamians and had its
highest point in nutritional importance during the Roman era when, according to the testimony
of Old Plinius, for about 3 centuries it remained the only grain used by the ancient Romans. It
was a precious food for the legions in war—every soldier had a right to 865¢g of farrow per day,
it had a "valenze propiziatone” in weddings and was even used as an exchange currency. It is
not by chance that the word flour is derived from the Latin far- farris, namely farro. From the
agricultural point of view, it allows a "natural™ concimazione", which would be counter
productive and a reason for "allettamento™, nor of "diserbo” chemical because its "taglia™
allows a natural control of "infestatiti".

Hmm. Reading the packages in Italian is not such an easy exercise for a lightweight Italian
speaker like dr bob. Our local Italian food specialty store surprised us with this product line—
farro pasta in various shapes, translated as stone-ground "emmer wheat" (plus water) on the box
in the English part (and as "spelt” on another brand farro product). Priced even higher than the
Puglia pasta bob refuses to buy until his hand imported supply gives out but the novelty of the
item plus the whole grain impression of the packaging info overcomes his reluctance to pay the
huge importing profit. bob grabs tagliatelle for a surprise visit to Mom's. Ani implements his
lemon garlic cream sauce inspired by the packaging hype that this past is so good it only needs
olive oil and parmigiano. The sauce works. Accompanied by a pound of haddock marinated in
excessive garlic and half a lemon, baked for 15 minutes at 350° and leftover garlic packed
asparagus (cold). 3 happy campers safe from vampires. Unfortunately we started the Ligurian
olive bread too late for dinner so we had to taste it later. From the King Arthur Flour cookbook
from the dr bob food supplier based in the Dartmouth neighbor town where bob's baby brother
lives (now a full grown adult). We'll have to try that one again some day as well.

ingredients

1 Ib farro fettuccine

8 garlic cloves, pressed

3 T olive oil

1 lemon, juice of

3/4 ¢ light cream

salt and pepper to taste

1/2 ¢ parmigiano, freshly grated

Instructions

Cook the farro with the usual pasta routine.

Meanwhile sauté the garlic in olive oil without browning, then add the lemon juice. Turn
off heat.

3. Just before combining with the pasta, add the cream to the garlic lemon mixture and heat a
bit, then toss about with the pasta, salt and pepper and parmigiano.

N =
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notes
1. Was that too terse?

Imngfarro.htm: 4-nov-2001 [what, ME cook? © 1984 dr bob enterprises]
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pasta and potatoes

When dr bob had this in the CNR applied mathematics institute cafeteria in Naples, he had to
have the recipe. "Pasta e patate™ is a traditional Napolitano recipe, and fortunately several
traditional Napolitano moms were at the table assuring him that this was an easy one. Francesca
later responded to the e-mail request for details but it took a while to give it a try. First came the
search for mixed pasta (pasta mista), which bob found at a new Italian food store Luigi and
Giovanni's which had recently opened up nearby. The find was a Delverde product curiously
with no name other than "pasta made of semolina™ on the package. But readily identifiable from
the many irregularly shaped pieces of small dried pasta all mixed together. And designated by
shape number 77 and name "mista™ at their USA website. Two packages lingered in the closet
for what seemed like years. The dr bob cooking team wins no prizes for speed.

Pasta and potatoes? A strange combination you might think at first, but we had already been
initiated with pizzoccheri and potatoes years before, so it seemed perfectly natural when bob
tasted his first hit of the stuff. Then having acquired an English language Naples cookbook
(bought for a single really Napolitano recipe: Genovese pasta sauce, an onion to-the-max meat
flavored sauce for supermacaroni: candele = candles), there was confirmation of the authenticity
of its version of this recipe from its close resemblance to francesca's recipe.

pasta e patate (quellasi' che merita!)

1) Tagliare a cubetti le patate (circa 100g. a persona) e lasciarle un po' in
acqua fredda.

2) far rosolare una cipolla tagliata sottile con poco olio (un cucchiaio a
persona) e prosciutto cotto o pancetta a cubetti (io ne faccio a meno).

3) aggiungere poco pomodoro passato (1 dl. per 3-4 persone) e salare.

4) aggiungere le patate sgocciolate, poi acqua fino a coprire e far cuocere
finche' le patate non si sfanno.

5) aggiungere la pasta (allungando con acqua calda se necessario) e farla
cuocere il tempo necessario. Se la pasta ha una cottura lunga, qualcuno
preferisce farla cuocere a parte, per scaricare I'amido, e mischiare con le
patate negli ultimi minuti di cottura.

6) volendo si puo' aggiungere pepe 0 peperoncino.

Buon appetito!

Translation:

pasta and potatoes (tnis is really worth itt)

1) Cut up the potatoes (about 100g per person) into little cubes and let sit a bit in cold water.

2) Sauté some finely chopped onion in olive oil (a tablespoon per person) and ham or pancetta
cut into little cubes (I do without this).

3) Add a little tomato sauce (about 1/10 liter for 3—4 persons) and salt to taste.

4) Add the peeled potatoes (should have been noted earlier, francesca!), then enough water to
cover them and cook them until they...(?).

5) Add the pasta, with more water if necessary, and cook until done. If the pasta takes a while to
cook, some people prefer to boil it separately, drain, and then mix into the potato mixture in the
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last few minutes of cooking.
6) If you wish, you can add some pepper or pepperoncino.

okay, so we compromised between her recipe and the cookbook version here. And you can learn
from our mistake of using the whole bag of pasta instead of half.

ingredients

30z pancetta

2 T olive oil

1 onion

1 carrot

1 stalk celery

1 small can (150z) pelati (peeled Italian plum tomatoes)
1/4 t red pepper flakes

about 2 large potatoes, cubed (small)
3/4 ¢ water

1/2 Ib pasta mista

salt and pepper to taste

parmigiano for serving

instructions

Food process the onion, carrot, and celery together and dump into a bowl.

Food process the pelati.

Peel and cube the potatoes.

Saute the onion etc in the olive oil until translucent.

Then add the tomato sauce and red pepper flakes and cook for about 4 minutes.

Then add the water and cubed potatoes and salt to taste and cook about 20 minutes.
Meanwhile bring pasta water to boil and cook the pasta in salted water until very al dente.
Drain and combine with the other stuff and continue cooking until potatoes are tender. Stir
occasionally.

Serve with freshly ground parmigiano and black pepper to taste.

N ~WNE
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notes

1. We put the whole package in but it overwhelmed the tomato sauce already somewhat
occupied with the potatoes. Half should be enough, unless you use a big can of tomatoes.
Even so, bob had 3 servings. In addition to chickory and veal in a mushroom wine sauce.
Maybe it was a bit too much pasta. But bob needs to gain some weight.

2. While having a dish of this stuff (for a buck 75!) at an incredibly cheap and typically
characteristic small roman osteria "da Giovanni" near the Vatican (via della Lungara 41/a:
06-68.61.514, closed sundays), bob complains of his own pasta e patata failure and later
receives:

e-mail from rome
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Ti scrivo la ricetta di "Pasta e patate” come mi ha insegnato mia madre:
questa ricetta e per 2 persone.

Ingredienti: 1 fetta di prosciutto, 2 pomodori senza semi, 2 patate, 1
pezzettino di cipola, 1 rametto di sedano, 1 pezzetto di carota, 2 pentolini
di acqua calda.

Soffriggere: olio, prosciutto e cipolla (tagliata a piccoli pezzi) -
Aggiungere le due patate: una tagliata a piccoli pezzetti e I'altra tagliata
in due pezzi, la carota tagliata a pezzetti piccoli, un po di sale, i
pomodori a pezzetti e il sedano intero.

Mescolare (altriment si attacca) e aggiungere I'acqua calda. Coprire con
coperchio.

Quando la patata € cotta, tirare fuori i due pezzi grandi della patata e
schiacciarli in un piatto con una forchetta e poi rimettere questa
"pappetta” nella pentola.

Quando si serve, togliere il sedano e il prosciutto. Aggiungere il
peperoncino

Bob, € una ricetta molto "semplice", ma quando d'inverno la
faccio.......sono felice.

A presto.

Eliana

or in other words:

I write you the recipe of "Pasta and Potatoes™ like my mom taught me. This recipe is for 2
people.

Ingredients: a slice of prosciutto, 2 tomatoes without seeds, 2 potatoes, 1 little piece of onion, |
celery stalk, 1 small piece of carrot, 2 pots (?) of water.

Saute: oil, prosciutto, and onion (diced) -
Add the 2 potatoes: one cut into little pieces and the other in half, the diced carrot, a bit of salt,
the chopped tomatoes and the whole celery stalk.

Stir (otherwise it sticks) and add the hot water. Cover the pot.

When the potato is cooked, pull out the two big pieces and mash it on a plate with a fork, and
then put this "baby food" back in the pot.

When served, take