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introduction

Atﬁmgmm-mmynotmmlckwwtmuchd
Mcmbopmpmdhdswmammunymalw

Imum‘lﬂwﬂmmmdm—mm

_mmb@qﬂmmgﬂan%mmm

Wo‘nmmmwmm-uuuyuumytomma
mwmmmmmmmtmbem
hckety-split.

Gmmmammmymmm'tbe
compiete without desserts. 0 you'll also find two no-bake sweet
delights to try.

Myoumagahlam us as an £ picurious member.
Wehopoyouu!oyﬂisgl’t.k‘bjﬂommmm’dm
to show our appreciation for your support.

Warmly,
The Editoy
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This recipe can be prepared in 45 minutes or less. agam

Complete the entrée with a ditled cucumber salad. steamed
squash and popovers (from a mix). End with purchased strawberry tarts

2 T-ounce skinkess salmon fillets

2 tablespoons (1/4 stick) butter

3 large shaliots, sliced

1 1/2 tablespoons chopped fresh tarragon
3 ounces baby spinach leaves

1/3 cup dry white wine

1/4 cup whipping cream

Sprinkie salmon with salt and pepper. Mot T tablespoon butter in medium
skillot over medium-high heat. Add salmon; saute until just opaque In centor,
about 4 minutes per side. Transfer 10 plate

Melt 1/2 tablespoon butter in same skillet. Add haif of shaliots and half of
tarragon; saute 30 seconds. Increase heat to high. add half of spinach and toss
30 seconds. Add remaining spinach: toss until wilted. Divide between platos

Meit remaining 1/2 tablespoon butter in same skillot over medium-high heat
Add remaining shallots and tarragon; sauté 30 seconds Add wine and cream
and boil until ssuce s thick enough to coat spoon, about 3 minutes. Season
with salt and pepper. Return saimon to skillot: simmer 1 minute. Arrange
salmon with sauce atop spinach

Serves 2: can be doubled

Bon Appétit * April 1999
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dinners in

a flash

For a first course. toss mixed greens with a
cider vinaigrette.

1mmmMGIMMMW
2 1ablespoons all purpose flour

Sasy Chicken rSesmmmems s
y 1 1/2 wabiespoons butter
pot ples 1 1/3 cups canned chicken broth

n/,zmmww

med?S’ﬁMmmmm.Mmmmm
w'soumymua.&nmu:pmymwllmpdmuupm
mmmmm.mwmwmmm
about B minutes.

Wmlmmmwmmapmmm
Mmmummmmwmummmma
minutes. Season with salt and pepper.
MMmeopmmmm

2 Servings: can be doubled.

Bon Appétit » November 1995

- , - - ".
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dinners in

a tlash

Npmdﬁamhwmdlwo.
mrmnmnumwmw
and America—today.

: 9 bacon slices, chopped
spaghetti Ve g

1/2 cup grated Parmesan cheese

carbonara 4 arge egg yous

mmhwwummwmmmuwu&m
wmmm%mmmwmm.mM
mwmthMMMMMN
mmm;-m4mmbowm.uuhm&mw
taste with salt and pepper, Mpmmsmhw.m
addtional cheese separatoly.

Makes 6 first-course servings.
Bon Appétit  May 2000

CCIVODUN COIN
The Watld s Greatest Necipe Colleetam
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WOuId m ako
Mashed sweet potatoes and sauteed green beans 39ain
make colorful compamnons Key lime ple is a fefrashing
way 1o wrap up

3/4 cup botted fruit salsa

1 1/2 tablespoons chopped fresh thyme

1/2 1easpoon hot pepper sauce

1 tablespoon olive oil

3/4 teaspoon ground alispice

11 3/4-pound cornish game hen SPht in haif slong backbaone

Preheat oven to 450°F. Mix first 3 ngredients i medium bowl. Transfer 3
tablespoons salsa mixture to small Dowl and st in oil and alispice. Place

hen halves on rack set on baking sheet Sprinkie with sait and pepper; rush
with ol mixure. Roast until juices run clear when thigh is plerced, about 25
minutes. Transfor hen halves to plates. Spoon remasning salsa mixture on top

2 servings. can be doublod

Bon Appétit ¢ January 2000




dinners n
a tlash

shrimp’ 1 pound uncooked large shrimp, peeled. doveined

vegetable Vit oo Sopad bese s i
11/2 bunches broccol, cut into florets
and cashew  zoms mscosonsos
. 174 cup purchasod teriyaki sauce
stir-fry 3 aiospoons oy sy
1/4 teaspoon (or more) dried crushed red pepper
1 1/2 cups long-grain rice, cooked

mmmmuamwmmm.mm
toss to coat. Let shrimp stand at room temperature 20 minutes.

mzmwm”mamwmmm
mmm.,mmwmmmmumm
mzmmmmmmwm.mm
luumumwou.mwmmmnnymw
nWMGMMmeM-ﬁm
teaspoon crushad red pepper and cook 1 minute. Return sheimp to wok and
mwmummmwmmm1m.s-mn
mmmmmmm.lm.

Smmmmm«mm.wwmm
edge of platter and serve,

Serves 4.
Bon Appétit » November 1994
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super-fast
spinach,
pesto and
cheese
lasagna

nsmmmmmmmnamu
party dish of the fifties and sixties-it can be assembled
ahead of tme, It freezes well, and it is a delicious and
mmwfoouam.hmwmm
’W‘mmm.mmwmmmhm
homemade.

3 cups ricotta cheese

1 cup stvedded Parmesan choese

1large egg

21mmmamm thawed, squeezed dry
1 7-ounce package prepared pesto

4 cups bottied chunky pasta sauce
‘lZno-bolhsogmnoodum«nmm

2 cups grated fonting cheese

MMMWhMMMMmum
pepper. str in egg. Blend spinach and pesto in another medium bowl.

Brush 1mmqummw.s;mu 1 cup pasta sauce in
mmmammmmmm.w 1 V4 cups

bubbles and cheese on top is melted, about 15 minutes longer. Let stand 10
minutes.

Makes 8 sanvings.
Bon Appétit « September 1999
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Wbu'd
The greens in this recipe are Inspired by 4Qain
‘ Vietnamese-style herb salads

Active time: 20 min * Start to finish: 20 min

) ) | : & L a A ol |

| A 1 A1 Al VY-S 2 (6-02) fitets mignons (beel-tenderioin steaks: 1 1/2 inches thick)
1 1/2 teaspoons frash lime Jusce

1ITeIrcress 1 tablespoon extra-virgin olive ofl

2 cups small watercross sprigs
1/4 cup fresh cilantro leaves
L B B R \.J 174 cup fresh mint leaves

1 1/2 tablespoons vegotable ol

Accompaniment: Iime weages

Cut each filet horizontally (across the Gram) into three equal pieces. Gently
pound filets between sheets of plastic wrap to 1/4-inch thickness using a fat
meat pounder or a rolling pin

Whisk together lime juice. olive oil. and sait and pepper to taste, then toss
with watercress, clantro, and mint

Pat 2 pailtaras ary and season with salt and pepper. Heat 3/4 tablespoon of
vegetabie oil in a 10-inch heavy skillet over high heat until Just beginning to
smoke, then sauté pailtards. turning once, 1T minute for medium-rare. Transfer
to a piate. Dry and season remaning paillards and saute in same manner with
remaining oil

Top paillards with salad
Makes 2 servings

Gourmet © April 2001
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dinners in

a‘flash

provencal
chicken
breasts with
rosemary
orzo

Can be prepared In 45 minutes or less.

3 whole boneloss chicken breasts with skin (about 2 1/2 pounds), hatved
2 wblespoons olive oil

White part of 4 leoks, halved lengthwise. sicod 1/4 inch thick crosswise,
washed well, and drained

2 cups chicken broth
1u-mn«mmMmmmmw

1 teaspoon freshly grated orange zest

1 cup drained nigoise or kalamata olives

Accompaniment: rosemary orzo

Pumaymmmunmmamm.ho
wmmmoammammmmmmm
mwmmmmm:‘mmm“»
browned 1o a large plate.

mm::ommbol.lmph‘;upmmwm
mmmmmmmmmummm
mummmusmh&mwam.

mmwwmmmmmmmm
mmmmmmmmmmmm.

Serves 6.
Gourmet » June 1995
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dinners in

a Hash

3 tablespoons balsamic vinegar

3 tablespoons sugar

z 3/4 cup dry red wine

grilled pork s

chops with ) i s s ik ol s

1wmmunmmm
sour cherry  zesscomtmnime o oo e
sauce SRR

h.mmwmmwummmm

untif the mixture s reduced 1o a glaze. Add the wine, the shaliot, and the
mmmmmmmumwmmm
mmmmmmmmmmmsmwm
mmmwanwmmmmmmw
10 the desired consistency. and simmar the sauce for 2 minutes. Discard the
mmuhmmmmmmmmmmmp
the sauce warm. covered.

Mmmwmmmvwmmdmmmmu
mmmmmmmm&mwmmmwmm
s»smwmmmswanﬁnusonmmamm
npmmh&mmdﬁpswommmm
sauce over them,

Serves 8
Gourmet » July 1993
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dinners in

a flash

parmesan-
coated
turkey cutlets

Active time: 20 min « Start to finish: 20 min

1 tablespoon water

1/4 teaspoon sait

1/4 teaspoon black pepper

3/4 cup finely grated parmigiano-reggiano (1 1/2 oz)
2mmmuwmam
zuumwmmmmm

2 tablespoons olive oil

mmm’u

MMMMZMdmmmohm
pounder or a rolling pin until 1/4 inch thick.

mmmmmmm~mmmm
bow! (batter will be thick).

Heat 1 tablespoon butter and 1 tablespoon oil in a 12-inch nonstick skillet
over moderately high heat until foam subsides. Working quickly, dip 1 cutiet
nWMde.mmmm.mumMSum
cmbomaommm“mmqmmmmm
MWMMOMMMWMWw.
and cutiats.

Serve with lemon wedges.
Makes 4 servings.
Gourmet ® October 2002
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dinners In

a flash

1 1IZMMMM'MM-
mmmmmsm-wo-mm

crispy duck Lmoe v o

Oreasts with ~— Jzemencomen

PEAr & green  umcmm amoscomse o i ems comemsa
peppercorn ;:”:w:":“"‘m“w
sauce

-mummwmmmm

mmammmhwymmumﬂmm
mmmzmmmawmmm
Mwommmm.mbm

mmm..mmmmmmummmw
a»mmtwmmmmmmwwm
cbotﬂnltm.huwwwakwmmmmm.
bwwMamwmmnﬂmm
mamm.mmmmmzmu
untit slightly thickened.

mmmmm”mmmmmm
thyme sprigs.

Serves 4.
Gourmet » November 1994
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O
Woulqg Make
With the pizza, serve a green salad tossed with 493in
white-wine vinaigretto and pine nuts. Finish with lemon
e cream topped with pureed raspberries
Al ad o ) 1 6.5-0ounce jar marinated artichoke hearts, drained, 2 tablespoons

mannade reserved
- 1 tablespoon yellow cornmeat
d v L4 1 10-ounce tube refrigerated pizza crust dough
6 ounces plum tomatoes, thanly sliced Into rounds
} ! ¢ - y = = 1 cup crumbled herb-seasoned fota cheeso (about 4 ounces)
i N [ s y 1/2 medium-size sweet onion (such as vidalia or maui), thinly sliced
2 wablespoons thinly siced fresh mint

Preheat oven to 425°F. Cut artichokes into 1/2-inch pleces. Sprinkie baking
sheet with yellow cornmeal. Unroll Pizza crust dough oo prepared baking
sheot. press out dough to 11-inch square. Brush dough with 1 tablespoon
reserved mannade. Top dough with artichokes. plum tomato slices. crumbled
herb-seasoned fets choese and sweet onion shices. Drizzle with remaning 1
tablespoon marinade

Bake pizza until crust is Crisp and golden. about 15 menutes. Transfer to plattor
Sprinkle with mint. Cut pizza into 4 sQuares and serve

Makes 2 servings: can be doubled

Bon Appétit * April 2000
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areat

lunches

umrmmmwmmm

herbed &Mmmu“um::mrmm;u
definitely not breskfast
cheese N —
1/2 cup creamy garlic and herb cheese (such as boursin)
SCramb'ed ::bhsmmhwmw
large eggs
eggs On 2 1/2 tablespoons butter
mwhmmuwmmmmmms
RGNS e SN

over modium heat. Add eggs: stir until 6ggs are aimost set, about 1 minute.
Mam»mmnmmmmmnmmm
2 minutes.

mmlmmwwmmmwm
mmmwmcm SPOoON eggs over and serve.

Makos 4 servings.
Bon Appétit « March 2002
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Active time: 45 mu « Start to finish: 45 min 4Qain

1 gt vegotable oil
12 to 16 coen tontillas

1 cup all-purpose flour
R e Y D 2 teaspoons salt
HIGLJ leh 1 cup beer (not dark)
11b cod filiet, cut into 3- by 1-inch SUrips

LaLUS

\

Accompaniments: srvedded lottuce. sour cream. avocado shices, chopped or
sliced radish, red or green saisa, and lime wedges

Preheat oven to 350°F

Heat 1 inch oil in a 10-inch heavy pot (2 to 3 inches deep) over moderate heat
until a deep-fat thermometer registers 360°F

Meanwhile. separate tortillas and make 2 stacks of 6 1o 8. Wrap each stack in
foll and heat in oven 12 to 15 minutes

White tortillas warm, stif together flour and salt in a large bowl, then stir in
beer (batter will be thick). Gently stir fish into batter to coat. Lift each piece of
fish out of batter. wiping any excess off on side of bowl, and fry fish in batches,
urning once or twice, until golden, 4 1o 5 minutes. Drain on paper towels

Increase ol temperature to 375°F and refry fish in batches, turning once or
twice, until golden brown and crisp, about 1 minute. Drain on paper towels

Assemble tacos with warm tortitas, fish, ang accompanements
Makes 4 1o 6 servings.

Gourmet » August 2000
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Woulg m
This tuna sandwich is all about olive oil. Use the French 49ain
StUlt if possible; otherwise, any mild olive oil will do—save
that fancy super-Tuscan for something eise. The tuna and
the bread are crucial, too. Forget about tuna packed in water It's flavorioss
Ymmtmwmoanwve(nawzgtme)ou We thought oniz’s Bonito
del Norte, newdy exported from Spain, was the closest thing 1o Nioise tuna,
bt it can be tough to find. (We ordered ours from Citarella; 212-874.0384 ) Of
the brands commonly avadtable in the United States, we preferrod Progresso
ight tuna, OlmumacanneahgmumummarofmdolmGenova
and La Giara. This last Is very expensive—about $10—and is available at many
Specialty foods shops and by mail order from Citarolia

ake

1/4 of white onion, thinly sliced

1/8 of a small red onon, thinly siced

2 tablespoons extra-virgin olive ofl, plus addwional for drizziing

1 tablespoon red-wine vinegar, plus additional to taste

1/4 teaspoon salt, pius additional to taste

black pepper to taste

1 6-ounce can wna packed in olive cilfsee above) Including olive oil
lomon juice to taste

2 kaiser rolls, plakn

lettuce leaves, combination of boston, green-leaf, or other green leaty lettuce
8 tomato shices

6-8 hard-boiled eggs slices

4 anchovy fillets, drained

NICOISe olives

scallions, chopped

radishes, sliced

Combine the red and white onion with 2 Lablespoons extra-virgin olive oil,1
tablespoon red-wine vinegar, 1/4 teaspoon salt, and several grinds of black

Juices and meflow.) Work in can of tuna in ofive odl, Including the oil. Season
with fresh lemon juice, red-wine vinegar, and salt, then add pepper to taste.

Cut kaiser rolls in hatf crosswise and Spread each bottom hatf with lettuce
leaves, Use a couple of variaties—whatever looks good-—for the dfference n
texture, On top of cach lettuce layer. arrange 4 tomato slices (skip this step if
YOu dont have good-—really good—tomatoes on hand). Then add about half
the tuna mixture and 3 to 4 stices of hard-boiled eQg

Crisscross each sandwich with 2 drained anchovy fillets and strew with Nicoise
olwves (pit them if desired), chopped scallion greens, and sliced radishes. Then
drizzle generously with more olive oil and top with the remaining kaiser haves.
pressing gently but firmiy

Makes 2 sandwiches
Gourmet  February 2001
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HOUIG
Can be prepared in 45 minutes or less. 9Q9ain
2 plum tomatoes
2 firm-ripe california avocados
2 tablespoons minced red onion
3 tablespoons fresh lime juice
1 teaspoon minced garic

mwmmmm Halve and pit avocados. Scoop
MMmommm.-&lhmmm
and salt and pepper to taste.

Makes about 2 cups.

Gourmet  January 1998
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1009,

Active time: 30 min + Start to finish: 30 min .9,,”"'-"‘*0

lbmmmmmm
2 scallions, finely chopped

umwmanp'lz-mmmmmmmmmm
Mmm.Mthmdl.mlleapmmw

mmwmhmwmwmo.wm.m
mmmmmmmmntzmmsmmm
mmmmwmmwm
Makes about 26 pancakes.
Gourmet » December 2001
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Frry

w0uld Make
Active time: 20 mn = Start to finish: 20 min a4Qain

3 small navel oranges

6 oz fresh mild goat cheese (preferably in log form)
1/3 cup pecans (1 1/2 o2), finely chopped

1 teaspoon whole-grain mustard

1 teaspoon white-wine vinegsr

1/2 teaspoon koshar salt

pinch of sugar

2 tablespoons extra-virgin olive o4l

1 1o spinach, rrimmed

1 small red onion, sliced into thin nngs

Cut peel and white pith from oranges with a sharp small knife. Working over
B Sleve set over a bowl, cut orange sections free from membraneas, letting
soCtions drop INto sieve

Cut goat echeese into fourths and pat each portion between your hands to
form a disk. Pat pecans all over each disk to coat. Bake on a small baking
sheet in middie of aven until heated through, about 5 minstes

Measure out 1 tablespoon orange juice from bowt and whisk together with
mustard, vinegar. salt, and sugar in a large bowl. Add oil and whisk until
blended

Add spinach, onson, and orange sections to dressing and 1oss well. Season
with pepper. Divide among 4 salad plates and carefully transfer 1 goat-cheese
disk to each salad

Makes 4 (first-course) servings

Gourmet © January 2001
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Cheese fondue originated in Switzerland, but
chocolate fondue was a New World recipe created

tObIerone in 1964 by Korvad Eghi. a Swiss-born chef working at
New York's Chalot Swiss restaurant. Zurich's Toblerone chocolste works well
dark in the dish, because its honey-nougat blend echoes the honey and almond
flavoring that are also in the recipe.
ChOCOlate 6 tablospoons whipping cream
h | d :3szmmmmmma7mm
oney-almon S2-0un
fondue :Mummdm(::;m

wmmwummv-mmm
banana, peeled poar wedges and orange segments)

Bmoaunmhanywmtmmym:ammm:
whisk until melted. Remove from heat, Whisk in kirsch and extract. Pour
fondue into bowt: place on platter. Surround with fruit. Sorve with skewers.
Serves 4 1o 6.

Bon Appétit ® December 1997
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This recipe can be prepared in 45 minutes or loss.

1 1/4 cups packed pitted dates (about 10 ounces)
1 stick (1/2 cup) unsaited etter
:,l;ﬂbmmn:':'ﬂw
cup all-purpose
oatmeal date 2%sesswoetar
% 3/4 teaspoon salt

cookies 1 lrge ogg
1 teaspoon vanilla
1 1/2 cups quick-cooking rolled oats

Preheat oven to 350°F.

MMMhnMwmmmmmm
femove pan from heat. Add brown sugar, stirring until smooth, and sift flour,
mmmummm.h-mpmymmmw
into flour mixture with vanilla, oats. and dates until combined well.

mzwwmmmmwm
mamzmmmwmwsmmm
Wmﬂm&bwﬂuhmmmmumm
position of sheets halfway through baking. until golden brown, about 18
mmrmmwmmm.mwmnm
container about 1 week,

Makes about 24 cookies.

Gourmet » December 1998
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