VODKA ROSEMARY LEMONADE FIZZ
SERVES B
ACTIVE TWAE: 10 MIN_ START TO FINISH. 334 HR

Aromatic sprigs of rosemary Smooth out vodka-spiked lemonade,
proviging @ bracing counterpoint 10 the lusty favors of the many
antipasti gishes. It’'s a graat acaition 1o anyone’s cocktad canon. To
make a kic-friendly quaft, simply omit the vodka,

1 cup fresh lemon |uice
1 cupsugar
2 (B-inch) rosemary sprigs
Y2 cup vodka
Chilled club soda or seitzer
GAannss 8(3-inch) rosemary sprigs

*Bring lemon juice, sugar, and rosemary to a boll in a small
saucepan. stirring until sugar has dissolved, then reduce

heat and simmer 2 minutes, Cool complétaly, about 1 hour.
Discard rosemary sprigs.

*Fil B (8-02) glasses hafway with ice. Divide syrup (about 2 Thsp
each) among glasses and add vodka (1 Tosp each). Top off with
club soda,

cooxs wo1t. Rosemary syrup can be made 3 days ahead and chilled,
Bring to room tempevature before using.

ARUGULA AND FAVA-BEAN CROSTINI
SERVES S,
ACTIVE TIME: 30 MIN_ START 10 FINISH: 30 MIN

Springtime in Tuscany means eating young green fava beans with
salty, nutty crumbdes of Pecorino Toscano—a firm sheep’s-mik
chease. That favorite snack was 8 jumping-off point for these savary
Rtle toasts. Fresh aruguia, both purded and roughly chopped,
PUNCLUBLES The SEread with Spice and texture. If you can't get your
hands on fresh fava beans, frozen edamame work wel, 100,

1 cup shelled fresh fava beans (134 Ib in pods)
or shelled fresh or frozen edamame (soybeans;
3% 1b in pods)
14 cup plus 1 Tosp extra-virgin olive oil, divided, plus additional
for drizzling
1% cups packed baby arugula (1%% oz), divided
3 Tbsp grated Pecorino Toscano (see Shopping List, page 132)
or Parmigano-Regglano
14 tsp grated lemon zest
L2 tsp fresh lemon julce
1 baguette
1 garkc clove, halved crosswise
16 mint leaves

* Preheat oven 1o 350°F with rack in middle,

*Cook fava beans in bolling water, uncovered, until tender, 3 to

4 minutes, then drain and transfer 1o an ice bath to stop cooking,
Gently peol off skins (If using edamame, don't peel),

* Pulse fava beans n a food processor until very coarsely chopped,
then transfer half of mixture to a large bowl, Add % cup oll, ¥: cup
aruguia, cheese, lemon 2est and pice, 45 tsp salt, and Yatsp
pepper to favas in processor and purée until smooth, Add to bowt.
Coarsely chop remaining cup aruguta and gently fold into fava-bean
mixture,

*Cut 16 diagonal slices (%5 inch thick) from baguette and put ina
4-sideg sheet pan. Dnzzie with remaining Tosp oll, Bake until pale
golgen and crisp, 8 10 10 minutes. Rub with cut side of garlic

* Spoon fava-bean mixture onto baguette toasts, then dnzzie with
ofl and 10D with mint.

coons not1es Topping. without chopped arugula, can be made

8 hours ahead and chilled, Fold in arugula before using.

* Toasts can be made 1 day ahead and kept in an airtight container
at room temperature.

BALSAMIC-MARINATED RADICCHIO WITH FRESH
RICOTTA

SERvEs 8

ACTIVE TIME 20 MIN START TO FINISH: 14 HR (INCLUDES MARINATING)

Radicchio is a type of chicory with an alluring bitterswee! flavor. The
variety called Tréviso, $0 named for #s growing region in italy,

has tapeving. wine-colored leaves. Its charm increases exponentially
when it's cooked —4n this case, broded-—and tossed with a

sweet badsanic gressing. Fresh basi and a doliop of creamy ricotta
round evevything out.

2 Thsp balsamic vinegar

5§ gariic cloves, smashed

1 tspfresh lemon juice

44 cup plus 2 Tosp extra-virgin olive ol divided., plus additional
for drizzing

1 Ibradicchio (preferably Treviso), quartered lengthwise,
of regular radicchio, cut Into 2-inch wedges

2 cup basil leaves

342 Ibfresh ricotta

* Preheat brodler,

*Whisk together vinegar, gavlic, lomon juice, %2 cup oll, and Y2 tsp
each of salt and pepper in a karge bowl,

*Put radicchio in a 4-sided sheet pan and 1oss with remaining

2 Tosp oll, Broll 5 to 6 inches from heat. tuming occasionally, untll
slightly wilted, 3 to 4 minutes.

* Add hot radicohio to balsamic mannade and gently 10ss 1o coat.
Cover bowl (to keap heat in) and marinate, tossing once or twice, at
least 1 hour.

*Transfer raticchio to 8 serving dish, pouring some of marinade
over 10p. Scatter basil over radicchio. Drizzle ricotta with oil in a
small bowl and serve with radicchio,

Cooxs NOTES Radicchio can be marinated, chilled after 1 howr, up to
8 hours. Bring to room temperature before serving.

MUSHROOM CARPACCIO WITH PECORINO TOSCANO
SEnEs s
ACTIVE TIME 15 MIN START TO FINISH: 15 MIN

The saiads of shaved raw porcini mushrooms that are served
throughout Raly are the inspiration here. A big squeeze of lemon and
8 scattening of herbacecus celery eaves conlribute brghlness.
Speedy yet luxurious, it Just may DECOME your Néw Party aish.

12 Ib large white mushrooms
1% Tosp fresh lemon juice

%2 IbPecorino Toscano (see Shopping List, page 132) or

Parmiglano-Reggiano

3 Tosp extra-virgin olive ol

4 cup celery leaves
LouirsEnT an adjustable-blade sicer
ACCOMPANIMENT: sea salt such as Maldon

* Slice mushrooms lengthwise as thinly as possible with slicer,

* Spread mushrooms out on a large platter and drizzie with lemon
juice. Using a vegetable peeler, shave some of Pecoring Toscano
over 100, Drizzée with ofl and sprinkie with celery leaves.

CoOns worE: Mushrooms can be sliced 1 hour ahead and chilled,
covered with damp paper iowels.



