Anthony’s Pastaw Salad,

Named after wmy dad Frank Anthony
This iy Rubine’s most populaw salad to-serve withv
sandwiches; and the easiest salad to-vary.

1-120z. pkg. ~ egg rotelle or twistie noodles
11/2 cups ~ your: favorite Italian dressing

( use package dresslng this way you cati: user goad ofive oif }

| ! Tbs.~ seasoningfrom package dressing
%& 1/2 cup ~ sliced black alives
o ey 1/2 cup ~ sliced green olives
Ve g@ 1/2 cup ~ sticed red onions
<& I cup ~ dited tomataoes.
a%e 1/4 cup ~ julienne red bell-'peppers
Y 1/4 cup ~ julienne green bell:peppers
1/4 cup ~diced green onions
salt & bliack pepper to taste

Prepowrodion!
1. Cook your pasta Al Dente (to-the bite)
ov little firnmy cool-aund drain well.
2. Addz@ﬂxﬁwreétofﬁwxmgrmmfb{dy
- Wy. Makes 4 to-6 servings:

. Pmtwmlad/mt%betteraﬁerwfau howrs. If
ﬁme«paétwsaladzseewdryﬁwn@xtday for your
' ' 5N _,-_mdfwwdbpwkxd:

kindy of lumch meaty; shellfish or dwe/.,eryca,wbe/
added/wmwmwsmwmab

Sabhengs Pasea”



Fettuccine Alfredo

Recipe Summary
Difficulty: Easy

Prep Time: 5 minutes
Cook Time: 5 minutes
Yield: 8 to 8 servings

18 ounces fresh fettuccine

2 1/2 cups heavy cream

1/2 cup fresh lemon juice

12 tablespoons unsalted butter

2 cups grated Parmesan

2 teaspoons grated iemon zest
Pinch freshly grated nutmeg

Salt and freshly ground white pepper

Cook the pasta in a large pot of boiling saited water until tender but stilf firm to the bite, stirring occasionally,
about 4 minutes. Drain.

Stir 2 cups of the cream and the lemon juice in a heavy large skillet to blend. Add the butter and cook over
medium heat just until the butter melts, stirring occasionally, about 3 minutes. Remove from the heat.

Add the pasta and toss. Add the remaining 1/2 cup of cream, and Parmesan to the cream sauce in the skillet.
Add the lemon zest, nutmeg, salt, and white pepper. Toss the pasta mixture over fow heat until the sauce
thickens slightly, about 1 minute. :



kEgg Pasta Dough

2 1/4 cups unbleached all-purpose flour, plus more as neaded

3 eggs, lightly beaten

Place the 2'1/4 cups flour in 2 mound on a work surface. Make a well in the center
large enough to hold the beaten eggs and pour the eggs into the well. Using a fork,
begin gradually incorporating some of the flour from the sides, taking care not to
break the flour wall. When the eggs are no tonger runny, it is fine to break the wall.
Continue waorking in more flour until the dough is no longer wet.

Alternately, in the bowl of an electric mixer fitted with the paddie attachment {use
the dough hook for large batches), combine 2 cups of the flour and the eggs.
Knead the mixture on low speed until the dough comes together and is no longer
wet. If necessary, add more flour, 1 Tbs. at a time, untii the dough is no longer
sticky. If the mixture seems too dry, add water, 1 tsp. at a time, and continue
kneading until the dough is moist enough to form a ball. .

Begin kneading the dough by hand, dusting with additional flour, until the dough is
smooth and no langer sticky, 2 to 3 minutes. Wrap tightly with plastic wrap and let
rest for at least 20 minutes before rolling out. Makes 1 Ib.

Roasted Red Bell Pepper Pasta Dough

1 egg, lightly beaten
1/3 cup peeled, seeded and pureed roasted red bell peppers
2 cups all-purpose flowr, plus more as needed

In a small bowl, stir together the egg and pepper puree until smooth and blended.
Place the 2 cups flour in a mound on a work surface. Make a well in the center large
énough to hold the egg and pepper mixture and pour the mixture into the well.
Using a fork, begin graduaily incorporating some of the flour from the sides, taking
care not to break the flour wall. When the egg mixture is no longer runny, it is fine
to-break the wall. Continue working in more flour until the dough is no longer wet.

Alternatively, in the bowl of an electric mixer fitted with the paddle attachment (use
the dough hook for large batches), combine the 2 cups flour, the egg and pepper
puree. Knead the mixture on low speed until the dough comes together and is no
fonger wet. If necessary, add more flour, 1 Ths. at a time, until the dough is no
longer sticky. If the mixture is too dry, add water, 1 tsp. at a time, and continue
kneading until the dough is moist enough to form a ball.

Begin kneading the dough by hand, dusting with additional flour, until the dough is
smaoth and no longer sticky, 2 to 3 minutes. Wrap tightly with plastic wrap and let
rest for at least 20 minutes before rolling out. Makes 1 Ib.

Spinach Pasta Dough

1 cup firmly packed baby spinach

1 to 2 Tbs, water

1 egg, lightly beaten

2 cups all-purpose flour, plus more as needed

Bring a saucepan of water to a boil over high heat. Add the spinach, stir until wilted
and immediately drain in a colander. Squeeze excess water from the spinach. In
a blender or food processor, process spinach until finely chopped.

Add water, 1 Tbs. at a time, until the rnixture forms a smooth paste. in a small bowl,
stir together the egg and spinach puree until smooth.



Dried Vs. Fresh Pasta

No, dried pasta isn't fresh pasta gone old. Here's how they compare.

Dried
Made of little more than semolina flour,

water, and salt, dried pasta can be stored at
room temperature aimost indefinitely.

Many varieties, especially those from Italy,
have the flavor and consistency you would
find in a great trattoria. Imported pasta can
usually be had for only a few cents more

than domestic ones.

Dried pasta's firm texture means it can hold
up to even the heartiest sauce.

Most shapes double in size when cooked.
One pound of dried pasta serves four peopie

generously.

Fresh

Because it contains eggs and additional water, fresh pasta is more tender than dried and takes
about half the time to cook.

Its delicate texture is best with light sauces made with tomatoes, cream, oil, or butter flavored with
herbs.

One and a half pounds of fresh pasta serves four people generously.



Tiramisu

Prep Time: 20 Minutes Ready In: 4 Hours
Servings: 12

"Coffee soaked ladyfingers layered with a custard of sweetenad mascarpone cheese
with a hint of brandy." .

INGREDIENTS:
€ eggs, separated 1 1/2 cups strong brewed coffee, room

3 tablespoons white sugar temperature , )
1 pound mascarpone cheese 30 ladyfinger cookies of 5!iwd A ‘

2 tabiespoons brandy of Kah fwe 8 ounces finely chopped bittersweet

1 teaspoon vanilla extract chocolate

DIRECTIONS:

1. In large mixing bowl, beat egg yolks and sugar with elactric ntixer until light yellow, 1
minute. Beat in mascarpone, brandy and vanilla until smooth. In a separate bowi,
beat egg whites until stiff, but not dry. Fold egg whites into mascarpone mixture,

2. Quickly dip ladyfingers, one at a time, in cooled coffee and arrange them in a 9x13
inch baking dish. Use 15 cookies to cover the bottom of the dish. Spread half the
mascarpone mixture over the cookie crust and sprinkle the chocolate on top. Repeat
the soaked cookie and cheese layers. '

3. Cover tightly with plastic wrap and refrigerate 4 hours or ovemight before serving,



