Pork Piccata

Medallions of pork tenderloin, pounded thin and coated with flour, are cooked quickly in olive oil. A white wine, lemon
juice, butter, and caper mixture is poured over the tenderioin pieces arrenged atop fettuccini.

Ingredients:

Number of Servings:

two 3/4 pound pork tendericins g

1/2 cup all-purpose flour

172 tep. salt

1/4 tap. pepper

3 Thap. olive oil

172 cup Chabiis or other dry white wine
1/2 cup lemon juice

3 Thep. butter or margaring

1/4 cup chopped freah parsiey

1 1/2 Tbep. capers, drained

Hot cooked fettuccine
Garnishes—temon slice and fresh parsiey sprigs

Directions:
Cut each tenderioin crosswise into 6 medallions. Place medailions, cut side down, between two sheets of haavy-duty

plastic wrap; flatten to 1/4-inch thickness using a meat mallet or rolling pin. Combine flour, salt and pepper. Dredge
pork in flour mixtura, Cook haif of pork in 1 1/2 tabiespoons olive oll in a very large skillet over medium haet about 2

minutes on each side or untl lightly browned. Remove from skillet, kesp warm. Repeat procedure. Add wine and
lemon juice to skillet. Cook until thoroughly heated. Add butter, chopped pareley and capers, stirting untit butter maelte.

Arrange pork over pasta, drizzie with wine midure. Gamish, if desired. Serve immediately.

Grown Up Mac and Cheese

Prep Time: 10min  Level: s:m‘s:
inactive Prep Time: hrmin Easy 2 servings
Cook Time: 1 hr O min

4 ounces mick-sél%baoon
Vegetabie oil “He-

Kosher salt

2 cups elbow macaroni or cavatappi

1 1/2 cups milk

2 tablespoons unsalted butter

2 tablespoons all-purpose fiour

4 ounces Gruyere cheese, grated

3 ounces extra-sharp Cheddar, grated

2 ounces blue cheese, such as Roquefort, crumbled
1/4 teaspoon freshly ground black pepper
Pinch nutmeg

2 slices white sandwich bread, crusts removed
2 tablespoons freshly chopped basil leaves

Preheat the oven to 400 degrees F. .
Place a baking rack on a sheet pan and arrange the bacon in 1 {ayer on the baking rack. Beke for 15 to 20 minutes, until

the bacon is crisp. Remove the pan carefully from the oven - there will be hot grease in the pan! Transfer the bacon to a

plate lined with paper towels and crumble when it is cool enough to handle.

Drizzle oll into a large pot of boiling satted water. Add the macaroni and cook according to the directions on the package, 6

to 8 minutes. Drain well.

Meanwhile, heat the milk in a small saucepan, but don't boll it. Melt the butter in a medium pot and add the flour. Cook over
low heat for 2 minutes, stiming with a whisk. While whisking, add the hot milk and cook for a minute or 2 more, until
thickened and smcoth. Off the heat, add the Gruyere, Cheddar, blue cheese, 1 teaspoon salt, pepper, and nutmeg. Add
the cooked macaroni and crumbled bacon and stir well. Pour into 2 individual size gratin dishes.

Ptace the bread slices in a food processor fitted with a steel blade and puise until you have coarse crumbs. Add the basil
and puise to combine. Sprinkle the bread crumb mixture over the top of the pasta. Bake for 35 to 40 minutes, or until the
sauce is bubbly and the macaroni is browned on the top.



Fresh Herb Fococcia Bread
Ingredients: For 1 sheet pan of bread

-2 cups warm water (110-120 degrees)

-1 % TBS. Active dry yeast

-1 2 TBS. Sugar

-6 cups bread flour

-1 TBS. Kosher salt

-1/4 cup oil (olive or canola) + extra for the top

-about %2 cup each of diced red onion and chopped parsley, plus 1/4 cup chopped

garlic.

“-proof your yeast with the sugar in the warm water in your Kitchen Aid mixing
bowl. Let sit 5-10 minutes till mixture is foamy. Add the oil next.
2™-combine bread flour, salt and fresh herbs, then add to yeast mixture in bowl.

3%. place bowl in mixer stand and attach dough hook. Let the mixer kneed the
dough 5-10 minute till combined well into a ball.

4. place dough on well greased sheet pan and press dough with hands or a roller
into corners.

5- rub oil all over the top of the bread and punch holes in the top for texture.
Sprinkle kosher salt over the top. Let rise about 10 minutes

6"- Bake in 350 degree oven 30-40 minutes till golden brown. Serve with whipped
Or compound herb butter



Tomato-Basil Soup

cook time: 40 mina

servings: 6 This sorumptiotzs soup recipe ia great to make anytirme, but it e
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ingredients

3112 pounds ripe tomatoss

2 tablespoons unsaliad butter

2 cloves garko, minoed

1 oup finely ohopped anlon {1 Wrge)

1-4/2 oupa looceely packed fresh basil lsaves
1-1/2 snapocns soa wakt or kosher salkt

1/4 tesapoon ground bisok pepper

1-1/2 cups finely shrecided Gruyere of Emmeninier cheese (8 ounces)

1/2 cup whipping cream

1 tablespoon Armagnad of 0oghes (ontiora) »

directions

1. Set aside 1 lomats. To pael remmining tornaines, dip in boliing warter for 30 ssconds
or until sidna start to spiit. Dip in ook water. When coct enough to hardie, remove sidna
and core tometoes. Coarsely chop; sat aside.

2. Ina dquart Dutch aven, meit buther over medium heat. Add the gariio and cook for
30 seconds. Add onion and cook for 4 to 5 minutes or undl tender. Add the chopped
tometoes. Bring to boling; reduce heat. Cover and simmer for 30 minutes, stiiring
occasionally.

3. Transfer tometo mbdure in batohes to a food processor of food mié. Cover and
prooses until smaocth. {If using a food mil, discard tamato eseds and onione.) Retum
pureed rixdure to pan. Maanwhile, finely chop basil; reserve 1/4 cup.

4. Stir remaining basl, the sait, and pepper into tomato mixture. Heat through. Add
cheses, oream, and, if desired, Ammagnao. Heat and stir unti oheeee i just meitad.

5. Chop remsining tomaie; combine with reserved basil. Ladle soup into bowls.
Sprinide with chopped tometo and basi. Males 6 esivings.
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