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I would like to dedicate this book to my wife, Nanci.
When Nanci and I first started on this adventure some 20 years ago,
we really had no idea where it would take us. I’ve always believed
that money is simply paper and that real happiness doesn’t come
from having money but from living your life and working to make
your dreams come true. Nanci and I have been partners in that
endeavor for a long time—and each time I pursue a new enterprise,
I have no doubt about the fact that none of what I’ve achieved would
exist if it were not for her.
To me, life is a continuous sequence of dreams and opportunities.
Nanci is the light that brightens my heart during my most perilous
moments. She is the piece of my soul that once was missing.
She makes me whole; she is my world, and so much more.
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Turn your home
into your favorite
restaurant!

Some people might ask, “If this is a cookbook, what is a picture of Nick’s orange
pants and shoes doing on the cover?”
Good question. I just do not have a great
answer.
You see, I would like to tell you that there
was some kind of genius-like process,
fueled by the search for an innovative
design strategy and deployed with style,
vision and panache—a true vision quest,
a revelation of some kind—that was involved
in the making of this iconic decision.
Some of you might even think that all of
this was aimed at making you want this book
even more because it was written by a truly
gifted and quirky character such as myself.
The truth, unfortunately for me, is far
less exciting.
It happened this way: My book designer,
Lisa Moore—a real, quirky character in her
own right, one who makes me look normal
under most circumstances—was working
late one night and was at her wits’ end
for a creative proposal to appease my
unrelenting requests for a book cover.
Out of sheer desperation, she stuck a
picture of my orange pants and socks on
the cover of the book, just to shut me up …
once and for all.
I am happy to say her strategy did not work.
I did not shut up—no, sir, I did not! I went
on and on, somewhat amused, irate, curious,
dumbfounded, and finally happy.
“Happy?” you might ask. “Why?”

I can’t explain why, exactly. I would compare
the sequence of these events to what happened
when I first met the woman who became my wife.
Our meeting was not by design; rather, it was an
accidental occurrence in which I turned right
instead of turning left, and there she was.
The first thing I noticed were her eyes, beautiful
brown eyes; then her long, gorgeous, shiny hair and
a smile that filled my soul with hope for an impossible
future. The fact that she was disheveled and dressed
in the most unfashionable hospital uniform did not
even seem to enter the realm of my first impression.
That is saying a lot, especially for a man like me
who has a streak of formality, enormous sartorial
self-awareness and enough vanity to go around the
world twice.
All of the aforementioned considerations went
right out the window. I did not care. I felt her gaze
go right through me, and in spite of the fact she did
not want to speak to me, I was inescapably smitten
with her. I did not care about what she was wearing;
I only understood how she made me feel, with just
one glance.
Still, what does this have to do with this book cover?
I used the word “happy” before, when describing
my reaction to this book cover, remember? I felt
happy because for the first time in almost 18 years
and many cookbooks, I finally decided to do what is
truly me and not to go with what a focus group or
some publishing executive thinks my cover should
look like.

If you are looking for the typical cookbook, then put
this one down, because this ain’t your cup of tea.
This book is not about cooking. This book is about
dreaming—dreaming about all that you can do when
you stop being scared of what can go wrong.
This book is a parallel of life as I know it, a beautiful
thing that turns around on you when you least expect it.
This book is about you as much as it is about me. This
book is about cooking with no fear, about cooking with
your soul and not with your mind. This book is about
the freedom of believing that you can do anything you
set your mind to ... when you finally do.
The fact that I speak with a funny accent and that
I wear many colorful shirts and pants as I walk you
along the avenue of my colorful culinary dreams ...
well, that’s just a bonus.
Next time someone asks you, “What makes you happy?”
I hope your first response is, “Life is beautiful!”
Grab life while you can. Use this opportunity to
make your dreams happen, and when it comes
to your kitchen and my recipes, think about this:
It is never about what someone else says; it is always
about who you are and what you do with your life!
This book is about celebrating that inner colorful
“you,” the one that you keep hidden because you are
afraid of what someone else might say about you.
Next time you’re tempted to do that, think about
me. I might be the guy with orange pants, but when
I cook, I cook with my soul. And that, my friend,
is what this book is all about.

Maybe my friend Lisa Moore really did know what
she was doing when she put a picture of my orange
pants on the cover. But enough of this. Now go to
your kitchen and make something beautiful happen.
I love color, I love life, I love cooking, I adore my wife. Turn your home into your favorite restaurant!

Those are my orange pants on the cover. The wild
socks are mine as well; so are the quirky shoes, and
I wear them often, with joyful panache.
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my favorite cheese
You talk to most people, and when the conversation concerns cheese—specifically,
their favorite Italian cheese—more often than not, you will hear them say,
“Parmigiano!” I love Parmigiano, but that is not my favorite Italian cheese.
You can stop taking notes now, because what I am about to reveal has nothing to
do with some hidden secret about the art of cheese making, nor is it a profound
observation based on empirical research. I have a theory that the flavors we favor
most are often related to some happy moment in our childhood. I know that is
how it happened for me, especially when it comes to cheese.
Mine was a family of farmers. I, however, grew up in the big city of Palermo,
the capital of Sicily. Think of Manhattan, only louder, more crowded and with
much better fish. My father always wanted to make sure we would not forget the
fact that our family came from the country. We are and always will be the proud
descendants of a dynasty of farmers.
Our Sunday outings to the country were unforgettable. It was a privilege to accompany
my father as he went to buy the freshest produce, butter, cheese and olive oil directly
from the farmers who produced it. It was on one of these occasions that I fell in love
with the taste of provolone. Maybe it was because I was in the company of my dad,
maybe it was the romance of the moment, or maybe it was the explosion of flavor
that seemed to buzz about like sparkles of live electricity.
Waves of flavor danced sinuously, sensuously across each papilla of my tongue
whilst holding me in a kind of culinary trance. Some people talk this way when
describing their perfect kiss. I am much more mundane than that; I talk like this
when I describe the taste of provolone!
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Serves 4 to 6
chicken Provolone sauce

2 cups tomato sauce
1 cup chicken stock
6 cloves garlic, thickly sliced
¼ teaspoon red pepper flakes
2 tablespoons DaVinci®
Extra Virgin Olive Oil
¼ cup chopped white onion
1 teaspoon salt
½ teaspoon pepper
2 tablespoons basil,
freshly chopped
1 teaspoon C&H® or
 Domino® sugar
Chicken provolone

2 eggs
2 tablespoons whipping cream
1½ pounds chicken scaloppine,
pounded to about ¼-inch
thickness
3 cups Italian-style bread crumbs
10 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil,
divided
8–12 ounces shaved or grated
provolone cheese

Chicken Provolone
To prepare the chicken provolone sauce
Pour the tomato sauce and the chicken stock into a blender and process
until the mixture reaches a smooth consistency, about 1 minute.
Sauté the garlic and the red pepper flakes in the olive oil over medium-low
heat for 2 minutes.
Add the chopped onion and cook for 3 more minutes, stirring well.
Add the tomato-sauce-and-stock mixture and bring to a boil over high heat.
Reduce the heat to medium-low and let simmer for 20 minutes.
Add the salt, pepper, chopped basil and sugar. Stir well and cook for 5 more
minutes. Set aside and keep warm.
To prepare the Chicken Provolone
Preheat the broiler.
In a bowl, whisk together the eggs and the cream.
Dip each of the scaloppine in the egg mixture and then the bread crumbs;
make sure both sides are coated evenly. Place the scaloppine on a tray until
you’re ready to use them.
Pour half of the extra light olive oil into a large sauté pan and cook over
high heat for about 2 minutes, until it starts to sizzle. Add half of the
breaded scaloppine and cook over medium heat, 1 minute per side.
Place the cooked scaloppine on a tray lined with brown paper.
Clean the sauté pan and dispose of the oil. Cook the second batch of
scaloppine in the remaining oil, following the same directions as above.
Cover and keep warm.
Lay the fried chicken scaloppine on a nonstick, oven-safe tray, and top
each serving with 2 tablespoons of sauce and 2 ounces of shaved or grated
provolone cheese.
Broil in the oven until the cheese starts to brown, about 3 to 4 minutes.
To serve
Layer the bottom of each serving dish with the sauce, then place the chicken
scaloppine on top of it. Serve with a side of Shallot, Arugula & Spinach
Salad (see recipe on page 14) with shaved provolone cheese and plenty of
bread to dip in the sauce.
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Serves 4
4 tablespoons chopped shallot
3 tablespoons white wine vinegar
¼ teaspoon onion powder
¼ teaspoon garlic powder
¼ teaspoon paprika
1 teaspoon C&H® or Domino®
sugar
4 tablespoons DaVinci® Extra
 Virgin Olive Oil
3 ounces baby arugula salad
3 ounces baby spinach salad
4 tablespoons red bell pepper,
seeded and cut into ¼-inch dice
4 tablespoons yellow bell pepper,
seeded and cut into ¼-inch dice
4 ounces shaved provolone cheese
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Shallot, Arugula
& Spinach Salad
Mix the shallots and the vinegar in a bowl and marinate at room
temperature for about 30 minutes to 1 hour.
Using a slotted spoon, take the shallots out and reserve them for later.
Add the onion powder, garlic powder, paprika and sugar to the vinegar,
then add the olive oil in a thin stream and whisk well until the mixture
emulsifies into a thick dressing.
In a larger bowl, combine the salad greens, peppers and reserved shallots,
and dress with the dressing to your liking.
Place the salad in serving dishes and top with shaved provolone.
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SERVES 6 TO 8
3 tablespoons DaVinci®
100% Pure Olive Oil, divided
1 pound Italian hot sausage
1 cup chopped onion
5 garlic cloves, thickly sliced
1 tablespoon chopped basil
1 tablespoon chopped fresh sage
¼ teaspoon red pepper flakes
(optional)
1 cup white wine
1½ cups butternut squash, peeled,
seeded and cut into ½-inch dice
2½ cups chicken stock
2 tablespoons salt (optional)
1 pound DaVinci® pasta: sea
shells, penne rigate or rigatoni
6 tablespoons Parmesan cheese
(optional)
2 tablespoons softened butter

Pasta with Sausage
& Butternut Squash
Pour 1 tablespoon of olive oil into a large skillet (12 inches), and cook over
high heat for 2 minutes. Take the sausage out of the casing and add it to
the hot oil. Cook for about 3 minutes until it browns. Using the back of
a wooden spoon, break the sausage up into small, bite-size pieces while it
is browning.
Turn off the heat. Using a slotted spoon, place the sausage in a bowl;
cover and set aside. Keep about 1 tablespoon of the oil and fat left in the
pan, and discard the rest.
Add the remaining 2 tablespoons of olive oil to the pan, and cook over
medium heat for 3 minutes. Add the onion, garlic, basil and sage, and
cook for 4 minutes, stirring well, until the onion and garlic start to brown.
(If you like it really spicy, add the optional ¼ teaspoon of red pepper flakes.)
Add the reserved sausage and cook for 2 more minutes, stirring well. Add
the wine and deglaze the pan. Cook for 5 more minutes, stirring well to
dislodge the brown bits at the bottom of the pan.
Add the diced butternut squash and cook for 2 minutes, stirring well.
Add the chicken stock, bring to a boil over high heat, and then reduce the
heat and allow to simmer for 30 minutes.
While the sauce is cooking, bring a large pot of water to a boil. (If you wish,
add the optional 2 tablespoons of salt.) When the water reaches a rolling
boil, add the pasta and cook according to the instructions on the package.
When the pasta is cooked, drain it well in a colander over the sink. Pour
the pasta back into the pot, add the sauce, and cook over medium heat for
3 to 5 minutes, stirring constantly. Remove the pan from the heat, add the
optional Parmesan cheese and the softened butter, and serve.

16

17

18

Pasta with
Sweet Sausage Ragù
TO PREPARE THE RAGÙ DI CARNE
Heat the olive oil in a large saucepan set on high heat until sizzling,
about 2 minutes. Add the red pepper flakes, celery, carrot, onion,
garlic, bay leaf and basil, and cook for 2 minutes, stirring constantly.
Reduce the heat to medium-low and cook 5 minutes more, stirring
occasionally.
Raise the heat to high and add the sausage; cook, stirring constantly,
for 2 minutes, breaking the sausage up into small pieces with the
back of a wooden spoon. Add the wine, reduce the heat to medium,
and let cook until most of the wine has evaporated, about 5 minutes.
Raise the heat to high, add the tomato sauce and stock, and bring to
a boil. Reduce the heat to a simmer, cover, and cook for 45 minutes,
stirring twice.
If you like your sauce thicker, remove the cover of the pan during
the last 15 minutes of cooking. When it’s done, remove the bay leaf
and taste for salt and pepper.
TO SERVE
Bring a pot of water to a boil, add the pasta, and cook according to
the package directions. When the pasta is cooked, drain it well and
put it back into the pot. Add half of the sauce and stir well while
cooking over medium heat. Serve the pasta in individual dishes;
top each serving with some of the remaining sauce and some grated
Parmesan cheese as per your liking.

SERVES 4
RAGÙ DI CARNE
(SWEET SAUSAGE RAGÙ)

5 tablespoons DaVinci®
100% Pure Olive Oil
¼ teaspoon red pepper flakes
½ cup finely chopped celery
½ cup finely chopped carrot
½ cup finely chopped onion
4 garlic cloves, thickly sliced
1 large bay leaf
2 tablespoons chopped fresh basil
1 pound Italian-style sweet
sausage, out of the casing
¹⁄³ cup red wine
1 cup tomato sauce
2 cups chicken or beef stock
Salt and pepper to taste
1 pound DaVinci® pasta:
radiatori, rigatoni or
penne rigate
Grated Parmesan cheese to taste
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Rigatoni with
Bolognese Ragù
TO PREPARE THE BOLOGNESE MEAT SAUCE
Heat the olive oil in a large saucepan set on high heat until sizzling,
about 2 minutes. Add the red pepper flakes, celery, carrot, onion,
garlic, bay leaf, sage and basil, and cook for 2 minutes, stirring
constantly. Reduce the heat to medium-low and cook 10 minutes
more, stirring occasionally.
Raise the heat to high, and add the optional prosciutto, and the veal,
pork and beef. Cook, stirring constantly, for 2 minutes. Add the wine,
reduce the heat to medium, and let it cook until almost evaporated,
about 5 minutes. Raise the heat to high, add the tomato sauce, tomato
paste and stock, and bring to a boil. Reduce the heat to a simmer,
cover, and cook for 30 minutes, stirring well every 15 minutes.
Add the peas and simmer for 15 more minutes.
If you like your sauce thicker, remove the cover during the last
15 minutes of cooking. When it’s done, remove the bay leaf and taste
for salt and pepper.
TO SERVE
Bring a pot of water to a boil, add the pasta, and cook according to
the package directions. When the pasta is cooked, drain it well and
put it back into the pot. Add half of the sauce and stir well while
cooking over medium heat. Serve the pasta in individual dishes;
top each serving with some of the remaining sauce and some grated
Parmesan cheese as per your liking.

SERVES 4 TO 6
BOLOGNESE MEAT SAUCE
Makes 4 cups

5 tablespoons DaVinci®
100% Pure Olive Oil
¼ teaspoon red pepper flakes
½ cup finely chopped celery
½ cup finely chopped carrot
½ cup finely chopped onion
4 garlic cloves, thickly sliced
1 large bay leaf
1 tablespoon chopped fresh sage
2 tablespoons chopped fresh basil
2 ounces finely diced prosciutto
(optional)
¼ pound ground veal
¼ pound ground pork
¼ pound ground beef
¹/³ cup red wine
½ cup tomato sauce
2 tablespoons tomato paste
2 cups chicken or beef stock
½ pound frozen peas
Salt and pepper to taste
1 pound DaVinci® rigatoni pasta
Grated Parmesan cheese to taste
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Serves 4 to 6
4 cups Bolognese Meat Sauce
(See recipe on page 23.)
3 quarts water
1 pound DaVinci® pasta: penne,
rigatoni or elbow pasta
2 cups grated provolone cheese

Baked Pasta
with Béchamel
& Bolognese Sauce
Make the Bolognese Meat Sauce (recipe on page 23) and keep warm.
Preheat the oven to 375 degrees.

2 cups Béchamel Sauce
(See recipe on page 146.)

Bring the water to a boil in a large pot and cook the pasta according to the
package directions. Drain the pasta. In a large bowl, mix the pasta with
half of the Bolognese Meat Sauce.
Choose a baking dish large enough to hold all of the pasta. Spread half
of the remaining meat sauce over the bottom of the dish. Pour half of the
pasta-and-sauce mixture over the sauce. Sprinkle half of the grated provolone
cheese on top of the pasta mixture. Also add half of the remaining sauce on
top of the pasta.
Pour the remaining pasta mixture into the baking dish and repeat the
same layering with the remaining grated provolone and meat sauce.
Make the Béchamel Sauce. (See recipe on page 146.)
Cover the top layer of the pasta mixture with a light coating of the
Béchamel Sauce, and bake for 25 to 30 minutes. Then place under
the broiler for about 3 to 4 minutes until the top begins to brown.
Remove from the oven and let sit for 10 minutes before serving.
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my home is my
favorite restaurant
“I really do not feel like going out tonight,” my wife said.
“What do you mean?” I asked, full of anticipation.
“Well …” She started to say something, but it was too late.
Heading to the front door, I turned around, looked straight into her eyes, and said,
“Fine. We’ll do it your way. But this will cost you. You owe me big!”
In reality, she didn’t, but don’t tell her that. I figured that just like any husband,
I needed to rack up some points on my side of the equation. This is one of the
things you do as a husband, since you know that somehow, somewhere, you are
going to mess things up without even knowing it. At such times, it’s good to have
a “Get Out of Jail Free” card. Yes, sir. Cooking saves my life every day.
“So whatcha wanna eat?” I asked with the best Brooklyn accent I could muster.
Even though I am not from there, this accent works really well for me, especially
on occasions such as this. My wife is not the only good actor in the family.
I went out the front door and headed right for my local supermarket. When you get
a chance like that to rack up points, you make sure it doesn’t get away—especially
when you live for cooking the way I do. My ideal pastime is an evening at home,
relaxing with a couple of drinks by the fireplace, our cats running around the
house, a bit of winter chill in the air. Who wants to go to a noisy restaurant and
wait for some rubber chicken to come out of the kitchen?
My home is my favorite restaurant. So on that cool winter evening, I made pasta
with shrimp. I did the cooking, and my wife made the martinis.
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Pasta with Shrimp,
Basil, Parsley & Wine
Bring a pot of water to a boil for the pasta.
Mix the salt, pepper, onion powder, garlic powder, paprika and optional
sugar together. Sprinkle the spice mixture over both sides of the shrimp
and set aside. In a large sauté pan, cook the olive oil over high heat until
it starts to sizzle, about 1 to 2 minutes. Add the shrimp and cook for
2 minutes.
Using a slotted spoon, lift the shrimp out of the pan and place on a tray
lined with paper towels to absorb the excess oil. When the shrimp are
cool enough to handle, cut them into ½-inch pieces and set aside.
Reduce the heat to medium and add the onion and garlic to the pan,
stirring well. Cook for 2 to 3 minutes, until the onion starts to soften.
Add the wine, increase the heat to high, and bring to a boil. Cook,
stirring, for 3 minutes.
Add half of the basil-and-parsley mixture and the chicken stock,
and continue cooking over high heat. Stir well and bring to a boil.
Cook for 1 minute, continuing to stir well, then cover the pan and
reduce the heat to a simmer, cooking for 10 more minutes.
While the sauce is simmering, add the pasta to the boiling water and
cook according to the directions on the package. While the pasta is
cooking, add the shrimp to the sauce. Stir well, cover again, and
continue to simmer for 3 to 4 minutes.
Drain the pasta and return it to the pot. Pour the sauce over the pasta
and cook it over medium heat, stirring, for 2 to 3 minutes. Add the
remaining basil-and-parsley mixture and the softened butter. Toss well,
and serve. Season with salt and pepper to taste.

SERVES 4 TO 6
1 teaspoon salt, plus more to taste
½ teaspoon pepper, plus more
to taste
½ teaspoon onion powder
½ teaspoon garlic powder
½ teaspoon paprika
¼ teaspoon C&H® or Domino®
sugar (optional)
2 pounds shrimp, shelled and
deveined
6 tablespoons DaVinci® Extra
 Virgin Olive Oil
1 onion, finely chopped
6 garlic cloves, thinly sliced
1 cup white wine
2 tablespoons chopped basil,
mixed with 2 tablespoons
chopped parsley, divided
1 cup chicken stock
(See Chef’s Tips.)
1 pound DaVinci® pasta:
radiatori, penne rigate or
spaghetti
2 tablespoons unsalted butter,
softened

CHEF’S TIPS
To make this dish with less salt, use low-sodium chicken stock.
While many other Italians do not like Parmesan cheese on their seafood
pasta, I love it, so I add plenty of grated Parmesan to this pasta.

31

I
love
color
!
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Let’s be free of
the boring white
business sHiRt
When most of us men go shopping for clothes, we become aware
of the monochromatic trend in men’s fashion today. It is just a
blur of navy, blue, brown and black suits hanging around like
undertakers’ uniforms.
I do not care what some designer thinks I should wear, darn it!
I love color, and that is how I live. Give me yellow, orange, purple,
pink or green—I will find a way to wear it with elegance, panache
and style.
Colors make me happy! When I dream, I do not dream in black
and white. So why should my life not be draped in the colors of
my passions?
As for what others think ... they have a right to their opinions;
however, I’m going to wear the colors that make my heart sing.
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Mr. Acampora’s
Haberdashery
La Sartoria Acampora was
in a small vicolo (side street)
in the old part of the city,
near the historic church of
Casa Professa.
Abiti su misura—custom-made
suits—promised the sign outside. The wording was etched
in black on a gleaming oval
brass plate affixed to the wall
beside a beveled glass door.
“Distinguished,” I thought.
I did not know it then, but I
was about to enter one of the
last bastions of a dying art.
It was an old-school haberdashery featuring the kind
of hand-cut clothing for men
that is hard to find today.
The space was large enough
for its purpose, but not
extensive. A long, brown
chesterfield-style leather
couch occupied one side
of the room, with a large
painting of some pastoral
scene hanging languidly
above it.
34

A set of ornate, heavy draperies in red damask
was affixed precariously over a set of large windows overlooking a small garden below. There
was a fountain in the middle of the garden, but
supposedly it had not worked in years. Like all
things in Palermo, this sanctuary of the sartorial
arts also had a few oddities of its own.
Customers gathered there for the company
and the conversation. It was not just a tailoring
enterprise, it was a social club. There was an
older gentleman, the chief assistant, who often
disappeared behind the heavy curtain that
separated the “atelier,” as Mr. Acampora liked to
call it, from the cutting room. He always brought
espressos and pastries to the waiting customers
from the coffee bar next door.
The head tailor, principal designer, master cutter
and showman par excellence was Mr. Acampora
himself. Inside this atelier of his was a universe
in which one could be peacefully cocooned.
Outside, there was the roar of the city—a raging
assault on the senses, a screaming cacophony of
sounds from its incessant traffic.
It was the late ’60s. Things were happening,
businesses were prospering, and there were cars
everywhere. Consumerism was growing; we all
wanted the “American lifestyle.” Yet, there stood
this “antique” outpost of delicious civility.
The haberdashery of Mr. Acampora still held
onto a slowly receding group of modestly prosperous businessmen who loved style more than
money. What made Mr. Acampora’s store so
special was the way he made his customers feel
inside, the moment they wore their (bespoken)
garments for the first time.
Tall, fat, short, slim—it did not matter to him;
he treated them all with equal respect as he went

about taking measurements. There was never a
cross look, a malicious comment; it was all about
the garb. Mr. Acampora recited aloud a litany of
options, ranging from the type of stitching, to
the canvas for the interfacing, to the lining, the
buttons, the shape of the lapels, the cut of the
shoulders, the rise of the collar, etc. He went on
and on, with much more than I can remember;
it was magical to hear him talk.
I grasped only a few things, but I was curious to
know how this man could deploy his magic and
make his suits hang with such a precise cut and
elegant drape. Mr. Acampora’s handmade garments carried with them a sortilege, or sorcery,
of some kind. The wearer became more confident, his body seemed to change, and all his
flaws were hidden as he gazed at his own reflection. Mr. Acampora did not just make clothes;
he also draped the souls of his customers.
There is an art in the making of a custom suit;
it is a form of applied mathematics, mixed with
the purest form of perceptive design. It starts
with a series of exact measurements, followed
by a succession of exacting cuts to carve out the
pattern that has been marked on the cloth, and
finally the assembly of the suit’s various parts.
What happens in between is a myriad of individual
processes carried out with military precision for
the sole purpose of achieving the perfect cut and
the ideal drape.
Somewhere in the midst of all this, the essence
of mathematics melds with an artistry that turns
numbers into stitched miracles, until the suit
emerges. Finally, the cloth drapes softly over
the body, not tugging against the problem areas;
rather, it caresses our physical flaws with a gentle
promise of a better look.
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When you wear a properly crafted custom-made
suit, it is as if you are wearing nothing over
your body. You move unhindered by the pulling
and tugging of cloth. It feels as if your body has
learned to walk freely for the first time.
I did not understand any of these things then,
but later in life I came to comprehend all the
mysterious words Mr. Acampora proffered so
freely as he took each and every measurement.
Some men sell and some men paint pictures with
words, using each word as a masterful brushstroke
that helps to depict a landscape filled with the
possibility of a better reality. But Mr. Acampora
did more than that; he delivered the goods.
He had a melodious voice and always spoke in
Sicilian dialect. While, in its raw form, it could
be construed as the lesser language next to
proper Italian, Mr. Acampora connected his
words together the way musicians put together
the notes of a pentatonic scale to make music
come alive. He was a true Sicilian poet.
I loved being at the haberdashery; I loved everything about the place. I especially loved the
ceremony of picking up the cloth for the suit, the
description of the wool, the selection of style …
and let’s not forget about the spezzatura.
Italians subdivide a successful outfit into a series of
individual touches. While seemingly independent
of each other, these sartorial choices define our
results and are akin to the penmanship of our
written signature. These “little pieces” (piccoli
pezzi), assembled together, create a look. Two men
could plausibly wear the same suit, cut by the
same tailor and paired with the same ties, shoes,
cuff links and shirts—yet both men could look
totally different.
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The concept of spezzatura is the display of our
inner artistic self through the assembly of seemingly
innocuous decisions—when these small choices,
like the lining of our jackets, the style of tie knot
we use, the type of collar we choose for our shirts,
the length of our jacket sleeves and, most critical
of all, the break, where our pants meet our shoes,
all come together. Think of each of these details
as a single brushstroke aimed at creating the
perfect painting of a landscape. By themselves,
the brushstrokes seem irrelevant, but together,
they paint the picture.
As good as it might be, an idea, a concept, if not
communicated properly, is nothing more than
a gust of wind. But Mr. Acampora possessed the
innate nature of a storyteller. He painted pictures
people could relate to. He was able to describe
the proper sartorial choices to hide a flaw or to
enhance the look of an outfit. Those men, his
customers, all powerful decision makers in
their own right, listened to him intently as he
guided them gently through the corridors of
fine-haberdashery theories, straight to the best
look to fit their image and their own inner
expectations. This tailor might have been seen
by others as a simple tradesman, but to me he
was a genius. Even as a small child, I knew I was
in the presence of someone special.
I never had a suit made by Mr. Acampora. He
retired long before I became an adult; however,
I often snuck into my father’s closet when he was
away at work and tried on his suits. I assembled
them from scratch—shirts, ties, jackets and pants—
and whilst they all hung on me like a potato sack
because of my childish small frame, in the mirror,
I saw myself handsomely garbed, just as I knew I
could look, one day in the future.

Even now, when I am in the presence of my tailors here in California or back in Italy, I think
of Mr. Acampora, and I smile. So it should come as no surprise to you to know that in a recent
interview, when asked, “If you had not chosen to be a chef, what would you like to be?” I stole
a glance at myself in the mirror and responded, “A tailor!”
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Make friends with your
local butcher
Whether in a supermarket or at a local shop, you can tell much
about a butcher by how clean he keeps his counter. That is not
just a utilitarian surface we’re talking about; it is a presentation
stand, an elegant podium upon which the butcher shows his art,
his craft and the products of his work. Seattle’s Rain Shadow
Meats is such a place.
Proprietor Russell Flint, pictured on page 40, could easily have
pursued an acting career, but being an old-fashioned butcher was
his true calling, and he pursues it with great passion and verve.
He keeps his space immaculately clean, and his meats are artfully
displayed, as if they were the finest haute-couture garments in a
fancy fashion show.
When I see this kind of pride and dedication glimmering in
someone’s eyes, it tells me that what I am about to choose involves
more than just a financial transaction; it is the fulfillment
of that person’s dream—a dream that is cared for and nurtured
with the same devotion a parent has for an infant child.
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Why tie your
pork chops?
Let me start by saying that
I have always liked my food
to look pretty. This bit of
irrational infatuation with
culinary design has to be
shared; otherwise nothing
else I say will make sense.
By tying the pork chop and
then marinating it in a
brine, we ensure two things:
moisture retention, which
will prevent excessive drying
of the meat during cooking,
and a forced shape that
ensures a homogeneity of
form so that when exposed
to heat, the chop will cook
equally on both sides—and
as a value-added achievement,
it will look beautiful.
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Serves 4
4 pork chops, bone-in, center-cut,
totaling 2 to 2½ pounds
Salt and pepper to taste
3 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil
3 tablespoons softened butter
(optional)
MARINADE

2 cups water
2 tablespoons C&H® or Domino®
sugar
1 tablespoon salt
WHISKEY SAUCE

4 tablespoons DaVinci® Extra
 Virgin Olive Oil
¼ teaspoon red pepper flakes
(optional)
½ cup diced white onion
½ cup diced carrot
½ cup diced celery
1 Granny Smith apple, peeled,
cored and cut into 1-inch cubes
(The tartness of the Granny
Smith results in better flavor.)
2 tablespoons fresh basil, chopped
2 tablespoons fresh rosemary
leaves, loosely packed
Pork chop trimmings
2 garlic cloves, finely chopped
½ cup tomato sauce
½ cup whiskey
1 tablespoon Worcestershire sauce
2 cups apple juice
2 cups chicken stock
Salt and pepper to taste
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Pork Chops with
Apple & Whiskey Sauce
Trim the pork chops; save the trimmings for the sauce. Place the chops in a
resealable plastic bag. (To help them retain a uniform shape and make them
easier to work with, tie a piece of kitchen twine around the sides of each chop
before placing it in the bag.) Place the water, sugar and salt for the marinade
in a small bowl, stir well to incorporate, and pour over the pork chops in
the bag. Seal the bag shut and marinate the pork chops in the refrigerator
for at least 5 hours, preferably overnight.
Make the Whiskey Sauce (see directions below) and keep warm.
Preheat the barbecue. If using a gas model, set all the burners to high and
close the cover until the internal temperature reaches 500 degrees.
Take the chops out of the marinade; pat dry with a paper towel. Discard the
marinade. Sprinkle the chops with salt and pepper to taste. Brush each side
of the pork chops with the extra light olive oil. You don’t need to use all of it.
Reduce the heat on the grill to medium and cook the chops for 3 to 4 minutes
per side with the cover down. (Alternatively, you can cook the chops in a
hot sauté pan with 1 tablespoon extra light olive oil over medium-high heat
for 3 to 4 minutes per side.) Place the chops on a tray and cover with foil.
Bring the Whiskey Sauce to a boil in a saucepan large enough to hold all of
the chops. Add the chops and reduce the heat to a simmer. Cook the chops,
basting them with the sauce, for 2 to 3 more minutes over medium-low
heat. Once they’ve finished cooking, remove the twine.
Place each chop in an individual serving dish. Bring the sauce to a boil
over high heat, and cook for 1 to 2 more minutes until it thickens to the
desired consistency. Add the optional butter, swirling it in the pan until
it melts completely. Pour the Whiskey Sauce over the chops, and serve.
Baked asparagus (see recipe on page 71) and mashed potatoes make perfect
accompaniments.
TO PREPARE THE WHISKEY SAUCE
Pour the extra virgin olive oil into a large saucepan and cook over high heat
until it starts to sizzle. Add the optional red pepper flakes, the onion, carrot,
celery, apple, fresh herbs and pork chop trimmings; reduce the heat to
medium and cook, stirring well, for 3 to 4 minutes until the onion starts
to soften. Add the garlic and the tomato sauce, and cook for 1 more minute,
stirring well.

Add the whiskey and the Worcestershire sauce, and increase the heat to high. Stir well until reduced by twothirds, about 3 to 4 minutes. Add the apple juice and chicken stock; bring to a boil, and cover. Reduce the heat
to low and cook for 45 minutes.
Strain the sauce through a fine sieve, pushing the pulp through with a rubber spatula and trying to extract
as much liquid as possible.
Bring the strained sauce to a boil over high heat. Reduce the heat to medium and cook for 8 to 10 minutes,
until the liquid reduces by about one-third and reaches a thick consistency. Add salt and pepper to taste.
Keep the sauce warm until you’re ready to use it, or store, covered, in the refrigerator once it cools down.
The sauce can be made up to 2 days ahead.
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Serves 4
4 New York steaks
(totaling approximately
3 pounds), cut approximately
¾ inch to 1 inch thick
1 teaspoon salt
1 teaspoon pepper
3 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil
1½ tablespoons butter
(Needed only if Option Two
is used for cooking the steaks;
see recipe directions.)
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New York Steak with
a Vodka Martini Sauce
Start by making the Vodka Martini Sauce. (See directions below.)
Keep warm.
TO PREPARE THE STEAKS
Salt and pepper the steaks to your liking, and prepare using one of the
methods below.
OPTION ONE

Brush the steaks with the extra light olive oil and grill on the barbecue on
medium-high heat, about 5 to 6 minutes per side. After grilling, place the
meat on a tray and cover with foil; let it rest.

VODKA MARTINI SAUCE

OPTION TWO

4 tablespoons DaVinci®
Extra Virgin Olive Oil
½ cup diced onion
½ cup diced carrot
½ cup diced celery
2 tablespoons fresh parsley leaves,
loosely packed
¼ cup freshly squeezed lemon
juice
2 garlic cloves, chopped
2 thick slices bacon, cut into
1-inch pieces
½ cup tomato sauce
¾ cup vodka
¼ cup dry vermouth
4 cups veal or chicken stock
2–4 tablespoons softened butter
8 pimiento-stuffed olives,
cut into thin rounds

In a pan large enough to hold all the pieces of meat, preheat the extra light
olive oil over high heat until it starts to sizzle. Add the meat, reduce the heat
to medium, and cook for about 5 to 6 minutes per side, basting the steaks
with the olive oil and juices from the bottom of the pan. After turning the
steaks to cook on the second side, add 1½ tablespoons of butter for basting.
Place the cooked meat on a tray and cover with foil; let it rest.
TO PREPARE THE VODKA MARTINI SAUCE
In a saucepan, cook the extra virgin olive oil over high heat for 1 minute.
Add the onion, carrot, celery and parsley leaves; reduce the heat to medium.
Cook for 4 minutes, until the onions have softened. Add the lemon juice
and cook for 2 more minutes, stirring well.
Add the garlic, bacon and tomato sauce. Stir well; cook for 1 more minute.
Increase the heat to high, and add the vodka and the vermouth. Cook for
2 to 3 minutes, stirring well. Add the stock, bring to a boil, then reduce to
a simmer. Cover the pot and let the sauce simmer for 45 minutes. Strain the
sauce and discard the solids.
Bring the sauce to a boil over medium-high heat and cook for 8 to 10 more
minutes, until it thickens. Store the sauce in the refrigerator until you’re
ready to use it. It will keep for 2 days.
Reheat the sauce before serving and reduce once again on high heat for
3 to 5 minutes, until it coats the back of a spoon. Turn off the heat and add
2 tablespoons of the softened butter to thicken the sauce even more. Use the
rest of the butter if you like a richer sauce.

TO SERVE
Pour some of the Vodka Martini Sauce around the meat and decorate the sauce with the thinly sliced
pimiento olives. Bring the rest of the sauce to the table in a sauce boat.
Mashed potatoes and broiled asparagus or roasted carrots with Parmesan make great accompaniments
for this dish.
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Serves 4 to 6
3 cups chicken stock
2 cups tomato sauce
MEATLOAF MIXTURE

Stuffed Meatloaf
Pour the chicken stock and tomato sauce into a large pot and bring to a boil
over medium heat.

1 cup day-old bread
1 cup milk
½ pound ground veal
½ pound ground pork
½ pound ground beef
½ cup Parmesan cheese
½ cup chopped onion
1 teaspoon salt
1 teaspoon pepper
1 egg

TO PREPARE THE MEATLOAF MIXTURE
To a bowl, add the bread and the milk. Let the bread steep in the milk for
20 minutes. Then, using your hands, squeeze out the milk and discard it.

STUFFING

Using the cheesecloth as a guide, delicately roll the meat mixture over the
center stuffing and form it into a log shape. Wrap the meatloaf tightly with
the cheesecloth. Tie a knot at each end of the cloth and then tie the log up
like a salami, using some kitchen string.

3 thin slices ham
4 boiled eggs
1 cup grated provolone cheese

Add the moistened bread mixture to a larger bowl along with all the other
ingredients for the meatloaf mixture. Mix well, using your hands, until the
ingredients are homogeneously mixed.
Lay out several sheets of cheesecloth, one on top of the other, and flatten
the meatloaf mixture on top of them. The mixture should be about ½ inch
thick. Place the slices of ham lengthwise over the middle of the mixture.
Place the eggs in a line down the center, and sprinkle the provolone cheese
alongside the eggs.

Place the stuffed meatloaf into the boiling tomato sauce mixture in the pot.
Cover and reduce the heat to a simmer. Let simmer for 45 minutes, turning
the meatloaf every 20 minutes. Then let it rest in the pot until it is cool
enough to handle; overnight in the refrigerator would be best.
Preheat the oven to 350 degrees.
Using a pair of scissors, carefully cut the cheesecloth and the kitchen string
to unveil the meatloaf. Cut into slices about 1 inch thick.
Bake in a covered baking dish for roughly 45 minutes, or until the loaf
reaches an internal temperature of 155 degrees. While the meatloaf is
cooking, bring the sauce to a boil and cook for 5 more minutes until it
reduces by a third. Reduce heat to low and keep warm.
Take the meatloaf out of the oven. Serve each slice of meatloaf with some
sauce on the side.
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Polpettone
Farcito
There are meatballs—
polpette—and then there
is the mother of them all,
il polpettone farcito
(the stuffed meatloaf).
We Sicilians are known
for this kind of excess.
Forget foie gras, forget
truffles and crème brûlée.
I am a polpettone man!
As with everything else in
my life, I just had to put
my own spin on this recipe.
Take a careful look at the
photographic sequence
showing the rolling of
the polpettone, because the
secret of its texture depends
on how you roll it.
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Serves 4
4 veal chops (totaling about
3 pounds), cut approximately
¾ inch to 1 inch thick
1 teaspoon salt
1 teaspoon pepper
3 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil
MARINADE

½ cup diced onion
1 teaspoon Tabasco Sauce
1 tablespoon C&H® or
 Domino® sugar
2 tablespoons fresh rosemary
3 tablespoons DaVinci® Extra
 Virgin Olive Oil
2 garlic cloves, chopped
1 tablespoon salt
1 teaspoon pepper
¼ cup port
2 cups water
PORT & GORGONZOLA SAUCE

4 tablespoons DaVinci® Extra
 Virgin Olive Oil
½ cup diced onion
2 tablespoons fresh rosemary,
loosely packed
Veal trimmings
2 garlic cloves, chopped
2 thick slices bacon, cut into
1-inch pieces
1½ cups port
4 cups veal or chicken stock
5 ounces crumbled Gorgonzola
cheese
1½ tablespoons butter
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Veal Chops with PoRt
& Gorgonzola Sauce
Start by trimming the meat from the bone of each veal chop (frenching the
bone). Set aside the trimmings for making the sauce.
TO MARINATE THE VEAL CHOPS
Whisk all of the marinade ingredients together and pour into a resealable
plastic bag containing the meat. Marinate in the refrigerator at least 5 hours
or overnight. Make the Port & Gorgonzola Sauce. (See accompanying recipe.)
The sauce can be made the day before and stored in the refrigerator.
Take the meat out of the marinade; discard the marinade. Salt and pepper
the meat.
TO COOK THE VEAL CHOPS
OPTION ONE

Brush with the extra light olive oil and grill on the barbecue on mediumhigh heat, about 5 to 6 minutes per side. After grilling, place the meat on
a tray and cover with foil; let it rest.
OPTION TWO

In a pan large enough to hold all the pieces of meat, preheat the extra light
olive oil over high heat until it starts to sizzle. Add the meat, reduce the heat
to medium, and cook for about 5 to 6 minutes per side, basting the chops
with the olive oil and juices from the bottom of the pan. Place the meat on
a tray and cover with foil; let it rest.
TO PREPARE THE PORT & GORGONZOLA SAUCE
In a saucepan, cook the extra virgin olive oil over high heat for 1 minute.
Add the onion, rosemary leaves and veal trimmings, and reduce the heat to
medium. Cook for 4 minutes, until the onion has softened. Add the garlic
and bacon, and stir well; cook for 1 more minute. Increase the heat to high
and add the port. Cook for 2 to 3 minutes, stirring well. Add the stock,
bring to a boil, then reduce to a simmer. Cover the pot and let the sauce
simmer for 45 minutes. Strain the sauce and discard the solids.
Bring the sauce to a boil over medium-high heat and cook for 8 to 10 more
minutes, until it thickens. Store the sauce in the refrigerator until you’re
ready to use it. It will keep for 2 days.

When you’re ready to serve the dish, in a clean sauté pan large enough to hold all the pieces of meat, bring
the sauce to a boil over high heat. Add the cooked veal chops and reduce the heat to medium-low. Cook for
2 to 3 minutes, basting the meat.
Place the meat on individual plates. Increase the heat to high and cook the sauce for 1 to 2 more minutes
until it thickens. Add the crumbled Gorgonzola cheese, stirring well until it has all melted into the sauce.
Turn off the heat, add the butter, and stir well until completely melted.
TO SERVE
Pour some of the Port & Gorgonzola Sauce over the meat and bring the rest to the table in a sauce boat.
Broiled asparagus or roasted butternut squash with Parmesan makes a great accompaniment for this dish.
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Steak Tartare
Semplice
TO PREPARE THE GRILLED TOAST
Brush the sliced bread with 2 tablespoons of olive oil, and toast in the
oven under the broiler or grill on the barbecue until toasted, about
1 minute per side.
TO PREPARE THE STEAK TARTARE
Mix the steak and all of the other ingredients together in a stainless
steel bowl, stirring well to incorporate the flavors. (This should not be
done until right before you are ready to serve the tartare.) Taste, and
adjust the salt and pepper to your liking.
TO SERVE
Place the steak mixture into a 3-inch cookie-cutter ring about 2 inches
deep, pushing firmly to give the mixture a compact consistency.
Carefully lift the ring off; the steak mixture will stay in the shape of a
small cylinder on the plate.
Serve with a side of arugula salad with shaved Parmesan cheese and
the grilled toast.
CHEF’S TIP
Garnish the tartare with shaved Parmesan, if desired.

SERVES 4
GRILLED TOAST

14 ½-inch-thick slices country
French bread
2 tablespoons DaVinci® Extra
 Virgin Olive Oil
STEAK TARTARE

1 pound New York steak,
trimmed of all fat and cut
into ¼-inch dice
1 tablespoon DaVinci® 100% Pure
 Olive Oil
1 egg yolk
¼ teaspoon salt, plus more
to taste
¼ teaspoon pepper, plus more
to taste
1 tablespoon whole-grain mustard
1 tablespoon fresh-squeezed
lemon juice
1½ tablespoons chopped shallot
1½ tablespoons chopped parsley
1½ tablespoons drained capers
¼ teaspoon chopped garlic
1 teaspoon anchovy paste
1 teaspoon Worcestershire sauce
5 drops Tabasco Sauce
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A Sicilian
Cowboy who
loved steak
and espresso
Like every Sicilian
boy who grew up in the
1960s, I wanted to be a
cowboy—an American
cowboy, to be exact,
and not one of those
funny-looking guys
in the spaghetti
Westerns.
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Every cowboy ate steaks hot from the barbecue and drank
espresso coffee. Actually, real cowboys had no idea what an
espresso was, but that was something that was lost on the
translators who dubbed the English spoken in the American
Westerns into Italian.
For as long as I lived in Italy, I thought that John Wayne spoke
in Italian and that he would know how to make a mean plate of
pasta with aglio e olio. After I moved to the States, it did not take
me too long to find out that was not true. That was a very sad
moment for me.
Nonetheless, I kept grilling steaks and making coffee, always
striving to be better at those things than I was. So it was that one
day not too long ago, as I started experimenting with dry rubs,
I came up with the idea of actually using espresso grounds in
the mix.
I never got to meet John Wayne, but I am quite sure he would
have loved this special steak of mine.
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SERVES 4
4 rib-eye steaks, approximately
12 ounces each
1 recipe Coffee Rub
COFFEE RUB

1 tablespoon ground espresso
coffee
1 tablespoon onion powder
1 tablespoon paprika
1 teaspoon salt
1 teaspoon pepper
1 teaspoon chili powder
1 tablespoon C&H® Golden Brown
or Domino® Light Brown sugar

58

Grilled Steak
with Coffee Rub
Mix the ingredients for the Coffee Rub. Rub each of the steaks on both
sides with the rub. Let them rest in the refrigerator for at least 30 minutes
and up to 4 hours.
Oil the grill rack, then grill the steaks, covered. Cook for 9 minutes total
over medium heat for medium-rare. Let the steaks rest on a cutting board
for 5 minutes.
Serve with Roasted Potatoes and Fried Green Tomatoes.
(See recipes on pages 71 and 78.)
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I come from
a family of
farmers!
As much as I like to
think of myself as a
man of the arts—
culinary arts to be
specific—I really am
the product of a family
of farmers. For as long
as I can remember,
nearly all of my
relatives have been
farmers. My father
was the first one
who broke out of this
tradition and went out
on his own, without
any help from his own
father, to pursue a
future in business,
away from farming.
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For many years, that is exactly who he was: an entrepreneur, a businessman.
He did not cultivate, tend to or care for a garden of any kind.
It was almost four decades later that upon his retirement, whilst his body was still
able, he fell in love with farming once again. Well, maybe “farming” is too big a
word, since the piece of land in question was a small plot of about 20 feet by 20 feet,
but under his expert hand, it was transformed into an urban terrestrial paradise,
exploding with the most delicious bounty, from tomatoes to zucchini to onions,
from garlic to basil. The man was unstoppable.
I came to think of my father when I was in Seattle at the P-Patch community
gardens. It was as if I had stumbled into the domain of dozens of people as
passionate and prolific as my dad was. For a moment, I thought of him and his
fabulous zucchini. He proudly held them up for me to see once. I did not really
understand it then, but there is something primal and enormously satisfying
about being able to grow from our earth such a bounty of food—real food, truly
organic and grown the way it was supposed to be.
The more I age, the more I come to understand my father. At times he seems to
be everywhere I look. I am sure right now he has a big plot in the sky where he is
growing all of his favorite vegetables, and I am sure he is holding some great
dinner parties, too. You could never keep that man out of the kitchen!
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SERVES 6 to 8
4 eggplants, about 1½ pounds each
¾ tablespoon salt, divided
4 tablespoons DaVinci® 100% Pure
 Olive Oil, divided
4 eggs
1 cup grated Romano cheese
1¼ cups Italian-style bread
crumbs, divided
1 tablespoon butter
¼ pound crumbled goat cheese
ROASTED EGGPLANT SAUCE

2 cups tomato sauce
1 cup reserved roasted eggplant
juice
2 teaspoons C&H® or Domino®
sugar
2 tablespoons chopped fresh basil
1 tablespoon DaVinci® 100% Pure
 Olive Oil
6 tablespoons finely diced celery

Terrine of Roasted
Eggplants
Preheat the oven to 425 degrees.
Cut the stem ends off all the eggplants. Cut 3 eggplants in half lengthwise
and score the flesh with a sharp knife, making sure you don’t cut through
the skin. Rub the cut surfaces of the eggplants well with ½ tablespoon of
the salt. Set the eggplant halves aside on paper towels, cut side down, and
let them drain for 20 minutes.
Cut the fourth eggplant in half lengthwise and cut into ¼-inch lengthwise
slices. Sprinkle with the remaining salt. Lay the slices on top of one another
in a colander. Place a dish on top and weight it with about 1½ pounds.
(A can of tomatoes will do.) Let drain for 20 minutes.
Line the bottoms of two 18 x 13-inch baking sheets with parchment paper.
Dry the cut surfaces of the six eggplant halves and brush a thin film of oil
over the parchment and the entire cut surface of each eggplant half, using
3 tablespoons of the olive oil. Place them on the baking sheets, cut side
down, and bake in the preheated oven 45 to 55 minutes. The eggplants are
completely cooked when they dent easily as you poke the skin. Do not cook
them more than 1 hour, as they burn easily once they are cooked. Remove
them from the oven and let cool for a few minutes.
Meanwhile, dry the eggplant slices with a paper towel. Line another sheet
pan with parchment paper. Brush the paper and the eggplant with the
remaining olive oil and cook for 25 to 35 minutes, until golden brown.
Set aside.
Using a large spoon, scoop the cooked flesh out of the roasted eggplant
halves. Discard the skin and place the flesh in a colander with a bowl
underneath to catch the juices. Let drain for 40 minutes, stirring once.
Save 1 cup of the juices that have drained from the eggplant to use in the
sauce. Discard the rest or save it for other uses.
Now we’re ready to assemble our terrine.
Preheat the oven to 400 degrees.
Separate the 4 eggs. Mix the yolks, Romano cheese and 1 cup of the bread
crumbs with the roasted eggplant flesh. Beat the egg whites until they form
stiff peaks, then fold them gently into the eggplant mixture.
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Rub the inside of a standard glass loaf pan (8½ x 4½ x 2½ inches) with the butter and coat with the remaining
bread crumbs. Line the bottom of the loaf pan with the 2 largest slices of the reserved eggplant; place the
remaining slices around the edges, standing up and overlapping slightly. They should extend above the rim
by about a third of their length so that you can fold them over the roasted filling.
Put half the eggplant mixture into the pan as the first layer and top it with the goat cheese as the middle layer.
Cover with the remaining eggplant mixture and fold over the overlapping eggplant slices. Bake in the preheated oven for 45 minutes.
This dish can be served right away by inverting it onto a serving tray and cutting it at the table, but I strongly
recommend that you let it rest at least overnight in the refrigerator. When ready to serve, invert it onto a
cutting board, cut into serving slices, and reheat in a preheated 350-degree oven on a parchment-lined sheet
pan for 25 minutes. It can be prepared up to 4 days in advance.
TO PREPARE THE ROASTED EGGPLANT SAUCE
Liquefy the tomato sauce and eggplant juice in a food processor for about 2 minutes. Strain through a wiremesh strainer into a saucepan. Add the sugar and basil, and bring to a simmer over medium heat. Reduce the
heat to medium-low and cook for 10 minutes, stirring twice.
Heat the olive oil in a nonstick pan set on high heat until sizzling. Add the celery and sauté until brown.
Drain well and add to the simmering sauce. The sauce is now complete. It can be made up to 4 days in advance
and kept in the refrigerator. Heat through before serving. Pour a pool of the hot sauce on each dinner plate
and place a slice of the eggplant terrine on top.

  facebook.com/nick.stellino
Follow me on Facebook
for demonstrations of this
and other recipes.
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Sautéed Green
Beans with Garlic
Bring a large pot of water to boil over high heat and add 3 teaspoons
(1 tablespoon) of salt. Once the water reaches a boil, add the green
beans and cook for 3 to 4 minutes until al dente. Take the beans
out of the cooking water and place in a bowl with ice water to stop
the cooking.

SERVES 4

3½ teaspoons salt, divided
1½ pounds green beans
3 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil
½ teaspoon red pepper flakes
1 tablespoon chopped garlic
½ teaspoon pepper

Once the beans are cool enough to handle, take them out of the cold
water, dry them with a towel, trim them, and cut them in half.
In a large sauté pan, cook the olive oil over high heat. When it begins
to sizzle, add the red pepper flakes. Stir for a minute, then add the
green beans and cook, stirring well, for 2 minutes. Add the chopped
garlic and cook for 1 more minute.
Sprinkle with ½ teaspoon each of salt and pepper, and stir well.
Serve the beans while they are still hot.
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Sautéed Spinach
with Garlic
& Red Peppers
In a nonstick sauté pan, heat the olive oil over medium heat.

SERVES 4

3 tablespoons DaVinci®
100% Pure Olive Oil
1 red bell pepper, seeded and
cut into ¼-inch dice
3 cloves garlic, finely chopped
1 pound fresh spinach
Salt and pepper to taste

Add the bell pepper and cook, stirring well, for 2 minutes. Add the
garlic and cook 1 minute more. Add the spinach and cook for another
minute, tossing well to amalgamate all the ingredients.
Add salt and pepper to taste, and serve.
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Baked Asparagus
Preheat the oven to 375 degrees.
Trim the bottom 2 inches from the asparagus spears, then peel
the stalks.
Place the asparagus in a baking dish. Drizzle with the olive oil;
add the butter and the stock. Sprinkle with the salt and pepper.

SERVES 4

1½ pounds asparagus
1 tablespoon DaVinci® Extra
 Light 100% Pure Olive Oil
1 tablespoon butter
¹⁄³ cup chicken stock
½ teaspoon salt
½ teaspoon pepper

Bake for 15 to 20 minutes. Take out of the oven and serve.

Roasted Potatoes
Cook the potatoes for 2 minutes in rapidly boiling salted water.
Drain and let air-dry.
Once the potatoes are dry, toss them in a bowl with salt, pepper and
extra virgin olive oil. Roast in a 400-degree oven for 20 to 30 minutes
until golden and crispy.

SERVES 4 TO 6
4 russet potatoes, peeled,
quartered lengthwise and
large-diced
Sea salt, fine
Black pepper
½ cup DaVinci® Extra Virgin
 Olive Oil
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Serves 4 to 6
2 pounds large shrimp, peeled
and deveined
DaVinci® Premium Extra Virgin
 Olive Oil for drizzling
MARINADE

4 peeled garlic cloves
¹⁄³ cup Peperonata
(See recipe on page 74.)
½ cup loosely packed parsley
1 teaspoon paprika
1 teaspoon onion powder
¼ cup sherry
1 teaspoon pepper
1 teaspoon salt
½ teaspoon red pepper flakes
¼ teaspoon dried oregano
4 ounces DaVinci® 100% Pure
 Olive Oil
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Grilled Shrimp
with Stewed Peppers
Make the Peperonata (see recipe on page 74) the day before.
Mix the marinade ingredients in a food processor and process to a creamlike consistency.
Mix the shrimp with the marinade and let rest in the refrigerator, covered,
for 30 to 45 minutes. Grill on a hot barbecue for 8 to 10 minutes (depending
on the size of the shrimp), turning after the first 5 minutes. Alternatively,
broil in the oven or sauté in a hot grill pan.
Serve the shrimp over the Peperonata and drizzle with premium-quality
extra virgin olive oil.
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Serves 4 to 6
4 tablespoons DaVinci®
Extra Virgin Olive Oil
1 yellow onion, peeled and cut in
half, then cut into thin slices
2 red bell peppers, seeded and
cut into ¼-inch strips
2 yellow bell peppers, seeded and
cut into ¼-inch strips
¼ teaspoon salt, plus more to taste
¼ teaspoon pepper, plus more
to taste
½ cup tomato sauce
4 tablespoons chopped fresh
parsley, divided
4 garlic cloves, chopped
1 tablespoon balsamic vinegar
2 teaspoons C&H® or
 Domino® sugar
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Stewed Peppers
Peperonata

Pour the olive oil into a medium nonstick skillet on medium heat and cook
until the oil gets hot.
When the oil is ready, add the onion, bell peppers, salt and pepper, and
cook on medium heat for 2 minutes, stirring well.
Add the tomato sauce and 2 tablespoons of chopped parsley, and stir well.
Cover the pot, reduce the heat to low, and simmer for 20 minutes.
Stir well, add the remaining parsley and the garlic, and cook over low heat
for 15 more minutes, stirring well every 5 minutes.
Add the vinegar and the sugar. Increase the heat to medium-low and stir.
Cook, uncovered, for 5 more minutes.
Adjust salt and pepper to your liking. Serve right away, or allow the
Peperonata to rest overnight in the refrigerator and enjoy it the next day
at room temperature.
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Tuna, Tomato,
Olive & Caper Salad
Mix all the dry spices and the sugar, then sprinkle over both sides of
the sliced tomatoes and let them sit for about 15 minutes.
TO PREPARE THE VINAIGRETTE DRESSING
Place all the ingredients into a bowl and whisk well until they are all
amalgamated into a delicious salad dressing.
TO ASSEMBLE THE SALAD
Place 3 tomato rounds on each serving plate. Top each round with
2 teaspoons of the dressing.
According to your own liking, pile on top of the tomatoes the drained
capers, the sliced olives, the sliced red onion and finally the pieces of
tuna. Dress the salad and serve, drizzling each plate with some of the
remaining dressing.

SERVES 4

¼ teaspoon onion powder
¼ teaspoon granulated garlic
powder
¼ teaspoon cayenne pepper
¼ teaspoon salt
¼ teaspoon pepper
¼ teaspoon C&H® or
 Domino® sugar
1½ pounds fresh tomatoes, cut
into ½-inch rounds
1 recipe Parsley & Basil
 Vinaigrette Dressing
(See accompanying recipe.)
4 tablespoons drained capers
1 cup cured black olives, pitted
and cut in half
½ red onion, thinly sliced and
marinated in 1 cup chilled
water and 2 tablespoons white
balsamic vinegar for at least
30 minutes, then drained
1 cup tuna (preferably Ventresca)
packed in olive oil, drained
PARsLey & BASIL
VINAIGRETTE DRESSING

2 tablespoons fresh parsley,
chopped
1 tablespoon basil, chopped
2 tablespoons white balsamic
vinegar
½ teaspoon salt
1 teaspoon freshly ground
black pepper
6 tablespoons DaVinci® Extra
 Virgin Olive Oil
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SERVES 8
1 teaspoon paprika
1 teaspoon onion powder
1 teaspoon granulated
garlic powder
½ teaspoon salt
1 teaspoon pepper
2 eggs
2 tablespoons whipping cream
8 slices firm green tomato,
cut 1 inch thick (Slices of
red tomato may be substituted.)
2 cups Italian-style bread crumbs
5 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil,
divided
6 leaves basil
4 4-ounce balls mozzarella
burrata, each cut in half
(for a total of 8 pieces)
DaVinci® Premium Extra Virgin
 Olive Oil for drizzling
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Fried Green Tomatoes
Mix all the dry spices together.
Sprinkle the spice mixture on each side of the tomatoes and let them rest
for about 15 minutes; pat them dry before you proceed.
In a bowl, whisk together the eggs and the cream.
Dip each of the tomato slices in the egg mixture and then the bread crumbs;
make sure both sides are coated evenly. Place the breaded tomato slices on
a tray until you’re ready to use them.
Pour half the extra light olive oil into a large sauté pan and cook over high
heat for about 2 minutes until it starts to sizzle.
Fry the basil leaves for about a minute, turning them once gently. Then
place on a paper towel to rest.
Add half of the breaded tomato slices to the pan and cook over medium
heat, 1 minute per side. Place the cooked tomato slices on a tray lined with
brown paper.
Clean the sauté pan and dispose of the oil. Cook the second batch of
tomato slices in the remaining oil, following the same directions as above.
Cover and keep warm.
TO SERVE
Place a fried tomato slice in the middle of each serving plate. Top each of
the slices with a piece of mozzarella burrata. Garnish with the fried leaves
of basil and drizzle with premium-quality extra virgin olive oil.
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SERVES 4
1 recipe Parmesan-Glazed
 Croutons (See accompanying
recipe.)
½ red onion, thinly sliced and
marinated in 1 cup chilled
water and 2 tablespoons white
balsamic vinegar for at least
30 minutes, then drained
4 ounces baby arugula salad
4 ounces heart of romaine, cut
into ½-inch pieces
4 ounces radicchio, cut into
½-inch pieces
1 recipe Creamy Black Cherry
 Dressing (See accompanying
recipe.)
4 tablespoons crumbled feta
cheese
PARMESAN-GLAZED
CROUTONS

2 cups day-old bread, cut into
½-inch cubes
2 tablespoons grated Parmesan
cheese, divided
½ teaspoon dried oregano
½ teaspoon garlic powder
½ teaspoon onion powder
½ teaspoon paprika
½ teaspoon pepper
4 tablespoons DaVinci® Extra
 Virgin Olive Oil
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Trio of Salad Greens
with Creamy Black
Cherry Dressing
TO PREPARE THE PARMESAN-GLAZED CROUTONS
Preheat the oven to 200 degrees.
Mix all the ingredients, using 1 tablespoon of the Parmesan for this step
and reserving the remaining tablespoon. Be sure to coat the croutons well.
Place the croutons on a baking tray and bake in the oven for 1 hour.
Turn off the heat, pour the croutons into a bowl, and mix with the
remaining Parmesan.
Place the croutons back on the tray and let them rest in the warm oven for
1 more hour. Now they are ready to be served.
TO PREPARE THE CREAMY BLACK CHERRY DRESSING
Place all the ingredients into a food processor and process for 1 to 2 minutes,
until they are all amalgamated into a delicious salad dressing.
TO ASSEMBLE THE SALAD
Combine the arugula, romaine and radicchio. Add the croutons and the
slices of red onion to the salad greens and dress with half of the dressing.
Divide the salad among 4 serving plates, decorating the top of each salad
with a tablespoon of crumbled feta cheese. Drizzle each plate with some of
the remaining dressing, and serve.

CREAMY BLACK CHERRY
DRESSING

3 tablespoons black cherry jam
or just regular cherry jam
2 tablespoons crumbled feta
cheese
1 tablespoon shallot, chopped
1 tablespoon basil, chopped
2 teaspoons C&H® or Domino®
 Organic Blue Agave Nectar, or
1 tablespoon C&H® or Domino®
sugar
1½ tablespoons balsamic vinegar
½ teaspoon salt
5 tablespoons DaVinci® Extra
 Virgin Olive Oil
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My Fiat 500
It might have been just a four-cylinder,
but to me, that little engine roared like a
Ferrari V8!

She was my first car, and she stole my heart.

It is amazing how the vivid imagination of a
child can change the perception of reality.
It was an older car, a used one, and it was
all my family could afford at that time.
There were a few dings here and there, but
we loved our little Fiat.
She was our baby. To me,
she was as big as an
American Cadillac and
rode like a Rolls-Royce.

It might seem unbecoming for a man of my
stature—6 feet 2 inches and 215 pounds—to
rhapsodize, and in such whimsical terms,
about a tiny little car that by American
standards seems to be impossibly small,
and underpowered. Yet I have learned in
life that it’s not about what you see on the
surface—rather, it’s about
what’s inside. And in this
particular case, there is
more to this little vehicle
than what you see.

Some of the happiest moments of my youth were
spent inside that dream
machine. She carried me
to school, she took us to
the beach, we went shopping with her, we took family trips with
her. We lived our lives in that car, and
she took care of all of us with unrelenting pep and determination. I loved her.
I know: Our Fiat was just a car, made of
metal, pistons and rubber. But for me, she
was a magic starship, a mythical chariot.

The first question everyone asked me when I
pitched the idea for the
opening sequence for my
new TV series was, “Are
you nuts? It’s a Fiat 500.
You’ll never fit in it!” My own wife, who has
always been my strongest supporter, was
somewhat miffed at the possibility of driving around Seattle, where we were shooting
the series, in such a tiny car. “Nick, listen.
It will never make it up Queen Anne Hill
[one of Seattle’s more formidable hills]

83

with both of us in it. Are you sure about this?”
I must have looked like a crestfallen little boy, because right after she said that, she
added, “But you know, why don’t we give it a try? Who knows; it might not be so bad.
But you’re going to drive it, right? I’m afraid of small cars in the city.” And with that,
she turned around and walked away. I said nothing. My sad-puppy look had worked
once again. But all I cared about was that I’d gotten my 500!
When we finally arrived at the Rairdon’s Fiat dealership in neighboring Kirkland to
pick up my new baby for our TV shoot, I heard in the back of my mind an annoying little
voice that said, “Careful what you wish for. You just might get it.”
“Nah,” I quipped inside my own head. I did not listen to that little voice. All I could do
was stare at the car. She stood right there in front of me, a red convertible with black
leather interior. “Mamma mia, che bella macchina (what a beautiful car)!” I said, not
even realizing I was speaking Italian. I donned my sunglasses, blasted the radio, and
took the long way back to the TV studios, smiling widely, singing along, and feeling
like a 16-year-old inside.
For the rest of the time I spent in Seattle filming my TV series, I never got to drive
my red Fiat 500 again. Instead, my wife took over the keys and drove the car every day.
She told me it was for my protection. I had too much going on, and I needed not to
worry about driving around town. She said a lot of things, but none of them were true.
Just like me, she had fallen in love with that car, and she just could not get enough. She
loved running up Queen Anne Hill with the top down, zipping along with a huge smile
plastered on her face. She, too, had fallen in love with our little “red rascal.”
When people would stop us in the street and ask us about the car and why we loved it so
much, I would say, “This is not a car. It is a time machine. It takes me back to a time in
my life when everything was beautiful and joyous. A time when life seemed perfect.”
A month later, we were done with our filming, and I returned the car to the dealership.
After I returned the keys, and while everybody was inside finalizing the last bit of
paperwork, I spent a moment alone with her (the car, that is), and softly I whispered,
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“Bye, bye, my bella bambina!” I must confess that a little tear sneaked out unexpectedly.
I wiped it away quickly, before anyone could see it. Instinctively I knew tears would not
be good for my “macho” image. I still think of her when I am stuck in traffic or riding
in the back seat of a limousine—and always, without exception, I find myself smiling.
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Why do you need
to strain your
soups and sauces?
It is my opinion (and I don’t think it’s an unreasonable one) that when I sit down
to eat, my food has to look as good as it tastes. If I expect it from others, it has to
be like that for me, even for something as simple as a plain soup.
The process of straining accomplishes two main things: It holds back all the
small impurities that would cloud the soup (or the sauce), and it allows you to
concentrate the flavor even further to achieve a more complex intensity, whilst
yielding a most elegant texture—and in my mind, the texture of food should
look as good as a fine couture dress or a custom-made suit.
Do not be fooled by your search for a better look, though, because if your food has
no flavor, then it’s nothing more than just a pretty picture. A fool in a fine custom
suit is still a fool. Clothes don’t make the man, and pretty pictures on a plate do not
make the food taste better.
So think of the straining process, either for a soup or a sauce, as nothing more than
an unnecessary step for the busy cook; however, think of it as a mandate for a man
like me, who is always looking for a way to do it better.
Is this kind of perfectionistic behavior ever going to stop? I do not think so!
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SERVES 6 TO 8
BUTTERNUT SQUASH SOUP

4 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil
12 garlic cloves, thickly sliced,
divided
8 fresh sage leaves
1 white onion, chopped
2 celery stalks, chopped
2 medium carrots, peeled and
cut into ½-inch rounds
½ teaspoon dried thyme
½ teaspoon red pepper flakes
½ cup brandy or sherry
2 pounds butternut squash, peeled,
seeded and cut into 1-inch pieces
6 cups chicken broth
CONFIT OF PEPPERS,
ASPARAGUS & SPICY SAUSAGE

2 tablespoons DaVinci® Extra
 Virgin Olive Oil
½ white onion, finely diced
1 cup spicy smoked sausage,
cut into ¼-inch dice
1 cup fresh asparagus, peeled and
cut into ¼-inch rounds
1 small red bell pepper,
finely diced
2 garlic cloves, finely chopped
¼ teaspoon red pepper flakes
2 tablespoons brandy
2 tablespoons softened butter
Salt and pepper to taste
½ teaspoon truffle oil (optional,
for an extra kick)
½ cup shredded Parmesan cheese
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Butternut Squash Soup
with Confit of Peppers,
Asparagus & Spicy Sausage

TO PREPARE THE BUTTERNUT SQUASH SOUP
In a stockpot, heat the extra light olive oil over high heat. Add 4 cloves of
sliced garlic and the fresh sage leaves, and cook over medium-low heat for
1 to 2 minutes. Add the onion, celery, remaining garlic, carrots, thyme and
red pepper flakes to the pot. Cook over medium-high heat, stirring well,
until the onion begins to soften, about 3 to 4 minutes.
Add the brandy or sherry, bring to a boil, and stir well to dislodge the
brown bits at the bottom of the pot. Cook until the brandy or sherry is
reduced by half, about 3 minutes.
Add the pieces of butternut squash and the chicken broth, and bring to
a boil; reduce the heat to medium-low and cook for 40 to 45 minutes,
stirring well every 15 minutes. Add the soup, in batches, to a food processor
and process it to a smooth, cream-like consistency. Strain, place the soup
back in the stockpot, and keep warm.
Serve the soup in bowls and garnish with the Confit of Peppers, Asparagus
& Spicy Sausage. Top with a generous sprinkle of shredded Parmesan cheese.
TO PREPARE THE CONFIT
Cook the extra virgin olive oil over high heat until it sizzles, then lower the
heat to medium-low. Add the diced onion, stir well, and cook for 2 minutes,
then add the sausage, asparagus and bell pepper, and mix together. Increase
the heat to medium-high and cook, stirring well, for 2 more minutes.
Add the garlic and the red pepper flakes, and stir well for 1 minute. Then add
the brandy and cook 1 more minute.
Reduce the heat to medium-low, add the butter, and stir well until completely
melted. Add salt and pepper to taste. Add the optional truffle oil, stirring
well before serving.
Set the confit aside and keep it warm until you’re ready to use it.
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Pea Soup

with Confit of
Peppers & Shrimp
TO PREPARE THE PEA SOUP
In a stockpot, heat the extra light olive oil over high heat. Add the
onion, celery, garlic, carrots, thyme and red pepper flakes to the pot.
Cook over medium-high heat, stirring well, until the onion begins
to soften, about 3 to 4 minutes.
Add the brandy or sherry, bring to a boil, and stir well to dislodge the
brown bits at the bottom of the pot. Cook until the brandy or sherry
is reduced by half, about 3 minutes.
Add the frozen peas and the chicken broth, and bring to a boil; reduce
the heat to medium-low and cook for 40 to 45 minutes, stirring well
every 15 minutes. Add the soup, in batches, to a food processor and
process it to a smooth, cream-like consistency. Strain, place the soup
back in the stockpot, and keep warm.
Serve the soup in bowls and garnish with the Confit of Peppers &
Shrimp. Top with a generous sprinkle of shredded Parmesan cheese.
TO PREPARE THE CONFIT
Cook the shrimp or prawns in 1 teaspoon of the extra virgin olive oil
for 1 minute. Using a slotted spoon, place the cooked shrimp or prawns
in a bowl.
Cook the remaining olive oil over high heat until it sizzles, then lower
the heat to medium-low. Add the diced onion, stir well, and cook for
2 minutes, then add the peppers and mix together. Increase the heat
to medium-high and cook, stirring well, for 2 more minutes.
Add the garlic, red pepper flakes, and cooked shrimp or prawns, and
stir well for 1 minute. Then add the brandy and cook 1 more minute.
Reduce the heat to medium-low, add the softened butter, and stir well
until completely melted. Add salt and pepper to taste. Add the optional
truffle oil, stirring well before serving.

SERVES 6 TO 8
PEA SOUP

4 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil
1 white onion, chopped
2 celery stalks, chopped
8 garlic cloves, thickly sliced
2 medium carrots, peeled and
cut into ½-inch rounds
½ teaspoon dried thyme
½ teaspoon red pepper flakes
½ cup brandy or sherry
2 pounds frozen peas
6 cups chicken broth
CONFIT OF PEPPERS & SHRIMP

½ cup diced shrimp or prawns
(21/25)
2 tablespoons DaVinci® Extra
 Virgin Olive Oil, divided
½ white onion, finely diced
1 small red bell pepper,
finely diced
1 small yellow bell pepper,
finely diced
2 garlic cloves, finely chopped
¼ teaspoon red pepper flakes
2 tablespoons brandy
2 tablespoons softened butter
Salt and pepper to taste
½ teaspoon truffle oil
(optional, for an extra kick)
½ cup shredded Parmesan cheese

Set the confit aside and keep it warm until you’re ready to use it.
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I love making risotto
Life is never about what you get; rather, it is always about what you see.
To some, risotto is nothing more than rice and chicken stock with some spices
thrown in. Technically that’s true, but that is not what I see. I see adventure
and opportunity; I see poetry and comedy; I see love, passion, patience, hope,
determination and drive in each and every kernel of rice I mix into my lot.
To me, making risotto is like making love. You cannot hurry it. If you want to
do it right, you must take your time. You do not stir risotto; rather, you gently
caress it along its course. You do not splash it with hot stock; rather, you bathe
it sensually, a few drops at a time, and you watch it shimmer under the lights as
it slowly puffs into the perfect consistency.
You do not force spices into the mix; you gently introduce them and stir them
about with the ease of a soft kiss.
You do not check your watch and you do not think about tomorrow, because life,
the best of what you know, is right here in front of you. It moves with the elegant
flow of a gentle brook, kissing each grain of rice along the way. The ensuing flavor
is that of a rare delicacy which, when done right, will draw you into a state of
culinary rapture and a state of mind that will forever appease your need to rush.
If risotto is made right, it makes time flow at a slower pace, it makes life taste better,
and with each bite you take, it makes you believe that life can be as beautiful as
your dreams. Every once in a while, when you finally can stop for a moment and
take it all in, you come to realize you actually know what you are doing in the making
of risotto, and that moment alone opens up your life to a world of possibilities.
Yes, I love making risotto.
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Risotto
with Zucchini,
Goat Cheese
& Prosciutto
Bring 6 cups chicken stock to a low simmer.
In a large, deep sauté pan, brown the zucchini in 4 tablespoons of
olive oil over medium heat. To the same pan, add the red pepper
flakes and garlic; cook, stirring well, for 1 more minute.
Add the onion and sauté over medium heat until it’s softened, about
6 to 7 minutes. Add the rice. Stir to coat and combine well, about
1 minute.
Add the wine, scraping up all the little brown bits from the bottom of
the pan. Stir and cook until most of the liquid is absorbed. Add the
fresh herbs and stir well for a minute.
Add 1 cup of stock, and stir to combine. Stir frequently to keep the
rice from sticking or burning. Allow the rice enough time to absorb
most of the hot stock before adding the next cup, about 2 to 3 minutes.
Continue by adding the chopped tomatoes and then the remaining
stock, 1 cup at a time, until you have added 4 cups. Continue adding
the remaining stock, about ¼ cup at a time, until the rice has finished
cooking (about 30 minutes). At this point, it should be creamy.
When the risotto is finished, add the goat cheese and the Parmesan
cheese. Stir well. Divide the risotto among 4 serving dishes, top with
Prosciutto Chips (see directions below), and serve immediately.

SERVES 4
6 cups chicken stock
1 pound zucchini, cut into
¼-inch dice
4 tablespoons DaVinci®
100% Pure Olive Oil
½ teaspoon red pepper flakes
4 cloves garlic, thickly sliced
½ cup onion, finely chopped
1 cup Arborio rice
1 cup white wine
1 tablespoon chopped mint
1 tablespoon chopped parsley
1 tablespoon chopped basil
1 teaspoon minced thyme
1 cup fresh tomatoes, peeled,
seeded and chopped
½ cup crumbled goat cheese
¼ cup Parmesan cheese
½ cup crumbled Prosciutto Chips
(See accompanying recipe.)
PROSCIUTTO CHIPS

1 teaspoon DaVinci® 100% Pure
 Olive Oil
4 ounces thinly sliced prosciutto

TO PREPARE THE PROSCIUTTO CHIPS
Brush the bottom of a large nonstick sauté pan with 1 teaspoon of
olive oil. Line the pan with about 4 ounces of thinly sliced prosciutto.
Cook over medium heat for 15 minutes, turning once.
Lay the crisped prosciutto slices in a paper-lined dish until completely
cool. Break into small chips and use to decorate risotto dishes, salads
and soups. The chips can be stored in a tightly sealed container in the
refrigerator for up to 4 days.
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SERVES 4
6 cups chicken stock
¼ teaspoon onion powder
¼ teaspoon granulated garlic
powder
¼ teaspoon cayenne
¼ teaspoon salt
¼ teaspoon pepper
1 pound shrimp, shelled and
deveined
4 tablespoons DaVinci® 100% Pure
 Olive Oil

Risotto with Shrimp
Bring the chicken stock to a low simmer.
Mix the dry spices in a bowl and sprinkle all over the shrimp.
In a large, deep sauté pan, brown the shrimp in the olive oil over high heat
for about 1 to 2 minutes. Take the shrimp out with a slotted spoon and place
in a dish for later. When the shrimp are cool enough to handle, cut them
into ½-inch pieces.
To the same pan, add the red pepper flakes and garlic, and cook, stirring
well, for 1 more minute. Add the onions and sauté over medium heat until
they’re softened, about 6 to 7 minutes.
Add the rice. Stir to coat and combine well, about 1 minute.

½ teaspoon red pepper flakes
4 cloves garlic, thickly sliced
½ cup onion, finely chopped
1 cup Arborio rice
1 cup white wine
1 tablespoon chopped parsley
1 tablespoon chopped fresh basil
1 cup chopped fresh tomatoes,
peeled and seeded
OPTIONAL:

½ cup Parmesan cheese
4 tablespoons softened sweet
butter
½ cup crumbled Prosciutto Chips
(See accompanying recipe.)
PROSCIUTTO CHIPS

1 teaspoon DaVinci® 100% Pure
 Olive Oil
4 ounces thinly sliced prosciutto
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Add the wine, scraping up all the little brown bits from the bottom of the
pan. Stir and cook until most of the liquid is absorbed. Add the fresh herbs
and stir well for a minute.
Add 1 cup of stock and stir to combine. Stir frequently to keep the rice from
sticking or burning. Allow the rice to absorb most of the hot stock before
adding the next cup, about 2 to 3 minutes. Add the chopped shrimp, then
continue adding stock, 1 cup at a time, until you have added 4 cups. Add the
chopped and peeled tomatoes, and the remaining stock, about ¼ cup at a
time, until the rice has finished cooking (about 30 minutes). At this point,
it should be creamy.
When the risotto is finished, add the optional Parmesan cheese and softened
butter. Stir well. Distribute the risotto among 4 serving dishes, top with
Prosciutto Chips (see directions below), and serve immediately.
TO PREPARE THE PROSCIUTTO CHIPS
Brush the bottom of a large nonstick sauté pan with 1 teaspoon of olive oil.
Line the pan with about 4 ounces of thinly sliced prosciutto.
Cook over medium heat for 15 minutes, turning once.
Lay the crisped prosciutto slices in a paper-lined dish until completely cool.
Break into small chips and use to decorate risotto dishes, salads and soups.
The chips can be stored in a tightly sealed container in the refrigerator for
up to 4 days.
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SERVES 6 to 8
CHICKEN MEATBALLS

1¼ cups day-old Italian-style
bread, diced
½ cup milk
1 pound ground chicken,
preferably dark meat
4 garlic cloves, chopped
¾ cup grated Parmesan cheese
1 medium egg
1 tablespoon chopped parsley
FRAGRANT CHICKEN SOUP

6 tablespoons DaVinci® 100% Pure
 Olive Oil
1 cup carrots, peeled and finely
diced using a brunoise cut
(¹⁄8 inch x ¹⁄8 inch x ¹⁄8 inch)
½ cup chopped onion
6 garlic cloves, thickly sliced
¼ teaspoon red pepper flakes
¼ teaspoon dried thyme
¼ teaspoon dried sage
¹/8 teaspoon dried marjoram
¹/8 teaspoon dried oregano
¼ teaspoon salt
¼ teaspoon pepper
1 cup red bell pepper,
finely diced
1 cup yellow bell pepper,
finely diced
2 tablespoons chopped parsley
12 cups chicken stock
Grated Parmesan cheese
(optional)
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Braised Chicken
Meatballs with Peppers
TO PREPARE THE CHICKEN MEATBALLS
Place the diced bread in a bowl and soak it in ½ cup of milk for at least
10 minutes. Squeeze the excess milk from the bread and set the bread aside.
In a large bowl, add all of the ingredients for the meatballs, including the
bread that was soaked in milk. Mix the ingredients using your hands, working
to incorporate thoroughly, until they form a large, homogeneous meatball.
Make about 21 meatballs, each approximately 2 inches long and 1½ inches
wide. Place them in a bowl, cover, and put aside.
TO PREPARE THE fragrant chicken soup
In a large saucepan, add the olive oil, diced carrots, chopped onion, garlic
cloves, red pepper flakes, thyme, sage, marjoram, oregano, salt, pepper
and diced bell peppers. Cook over medium heat for 10 minutes, stirring
well every 5 minutes. Add the chopped parsley, mix well, and cook 5 more
minutes. Add the chicken stock, bring to a boil over high heat, then simmer
for 15 minutes, stirring well every 5 minutes.
Bring the stock back to a boil over high heat. Add the chicken meatballs one
at a time, stirring well to prevent them from sticking to the bottom of the
pan, and cook for 5 minutes. Reduce to a simmer and cook with the lid on,
slightly ajar, for 20 minutes, stirring well every 10 minutes.
Take off the lid and simmer for 40 minutes, stirring well every 10 minutes.
Serve the meatballs and the chicken soup in deep bowls, topping each serving,
if desired, with 1 to 2 tablespoons of grated Parmesan cheese.
CHEF’S TIP
I’d like to share a few words about the importance of stirring. “Stirring well”
might appear to be nothing more than a tedious chore. While repetitive, it
is important in ensuring the even cooking of all the ingredients. By stirring
properly, we prevent the food from sticking to the bottom of the pan,
especially when cooking with high heat. For me, it also fulfills a childlike
fascination, a need to be connected, to be more involved with the food
that I am preparing. Sometimes, I dream that I am a maestro, conducting
a symphony of culinary delights. To add drama to the whole process, often
I bang on the side of the pan while I stir, as if keeping tempo with a melodramatic aria. While this does absolutely nothing to improve the flavor,
it works well as a means of impressing casual onlookers.
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SERVES 6 to 8
4 slices bacon, diced
1½ sticks butter (8 tablespoons)
1½ cups cornmeal, preferably
yellow
1½ cups flour
4 tablespoons C&H® or Domino®
sugar
1½ tablespoons baking powder
1½ teaspoons salt
2 eggs
1 tablespoon light corn syrup
2 teaspoons C&H® or Domino®
 Organic Blue Agave Nectar or
1 tablespoon C&H® or
 Domino® sugar
1½ cups buttermilk
4 ounces sharp cheddar cheese,
cut into ¼-inch dice
1 cup scallions, cut into
¼-inch rounds
1 jalapeño pepper, seeded and
finely chopped (optional)
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Nick Stellino’s
Magic Cornbread
Preheat the oven to 400 degrees.
Start browning the bacon. While the bacon is cooking, melt the butter in
a separate pan. I’ve used unsalted butter for this recipe; however, salted
butter would be fine, too.
In a bowl, mix the cornmeal, flour, sugar, baking powder and salt. In a
separate bowl, mix the eggs, corn syrup, agave nectar and buttermilk.
When the bacon is done, place it on a paper towel to drain. Add the egg
mixture to the dry mixture, a bit at a time. Using a fork, mix it well.
Add the melted butter; now you’ll need to move quickly to prevent the eggs
from cooking. Using a spatula, add the cheese to the mixture, then the
scallions and the optional jalapeño pepper, and finally the cooled bacon.
Pour the mixture into a loaf pan. Bake the cornbread for 50 minutes, then
turn off the heat and let it sit in the oven for 10 more minutes.
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Fresh is Best!
There is fresh fish, and there
is frozen fish. Fresh is always
better! Fish is a wonderful
but unforgiving ingredient
that requires maximum
freshness. The fresher the
fish, the better it tastes.
To secure the best selection
of fresh fish, cultivate a
good relationship with the
fishmonger at your local
market.
Remember that fresh fish
should never smell fishy and
the eyes should be bright and
clear—never cloudy. It’s also
important to understand that
not everything is fresh and
available all the time. Learn
to plan your meals around
the seasonal availability of
this resource.
Lastly, cook fish with gentle
care and loving attention,
because it is fragile, it has
very little fat, and it does
not respond well to chefs
in a hurry.
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Didn’t your mother
teach you
not to stare?

103

Serves 4
GARBANZOS, ARUGULA
& SUNDRIED TOMATOES

2 tablespoons butter
4 garlic cloves, thickly cut
¼ teaspoon red pepper flakes
4 tablespoons onion, finely diced
½ cup canned garbanzo beans,
drained
4 tablespoons sundried tomatoes
packed in olive oil, drained
and chopped
1 cup loosely packed fresh arugula
Salt and pepper to taste
SHRIMP

¾ teaspoon salt
½ teaspoon pepper
½ teaspoon garlic powder
½ teaspoon onion powder
½ teaspoon paprika
3 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil
1½ pounds large shrimp, shelled
and deveined
CHARDONNAY SAUCE

2 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil
2 slices bacon, diced
6 garlic cloves, cut in half
½ cup diced onion
½ cup diced carrot
½ cup diced celery
1 bay leaf
½ teaspoon red pepper flakes
2 cups Chardonnay
2 cups chicken broth
2 tablespoons softened butter
mixed with 2 tablespoons flour
Salt to taste
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Shrimp with
Garbanzos, Arugula &
Sundried Tomatoes
& a Chardonnay Sauce
Make the Chardonnay Sauce (see directions below) and keep warm.
TO PREPARE THE GARBANZOS, ARUGULA &
SUNDRIED TOMATOES
Add the butter to a sauté pan together with the garlic, red pepper flakes and
onion. Cook over medium-low heat, stirring well, for 3 to 4 minutes, until
the garlic starts to brown and the onion is translucent.
Add the garbanzo beans and the sundried tomatoes, and cook, stirring well,
for 3 more minutes.
Add the arugula; stir well and cook for 1 more minute. Adjust salt and pepper
to taste. Set aside and keep warm.
TO PREPARE THE SHRIMP
Mix together the ¾ teaspoon salt and ½ teaspoon pepper, the garlic powder,
onion powder and paprika. Sprinkle the mixture evenly over the shrimp.
Add the olive oil to a large nonstick sauté pan and cook over high heat until
it starts rippling, about 2 minutes. Add the shrimp and cook, stirring well,
for 2 to 3 minutes, until the shrimp is cooked through. Using a slotted
spoon, place the shrimp on a plate lined with a paper towel to absorb the
excess oil.
Divide the cooked shrimp into 4 portions and place on top of the vegetable
mixture in the middle of each serving dish. Pour the Chardonnay Sauce on
the side, and serve.
TO PREPARE THE CHARDONNAY SAUCE
In a saucepan, combine the extra light olive oil and diced bacon. Cook over
medium heat, stirring well, until the bacon is nicely browned, about 3 to
4 minutes. Using a slotted spoon, transfer the bacon to a dish lined with a
paper towel and set aside.

To the same saucepan, add the garlic, onion, carrot, celery, bay leaf and red pepper flakes. Cook over mediumlow heat, stirring well, for 4 to 5 minutes. Increase the heat to high and add the Chardonnay; bring to a boil
and reduce by half, about 4 to 5 minutes. Add the chicken broth, then bring to a boil and cook, stirring well,
for 5 more minutes. Reduce the heat to medium-low and cook for 30 minutes.
Strain the sauce into a bowl and discard all of the ingredients left in the strainer.
Pour the strained sauce back into the saucepan and bring to a boil over medium-high heat. Add 1 teaspoon
of the butter-flour mixture and stir well with a wire whisk; wait 1 minute and repeat. Stop this process when
the sauce is finally thickened to your liking. (Usually a tablespoon of the butter-flour mixture is more than
enough, but just in case you want it, you’ve got more on hand.) Salt to taste. Keep the sauce warm until you’re
ready to serve it.
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Serves 4
¼ teaspoon salt
¼ teaspoon pepper
1 teaspoon onion powder
¼ teaspoon paprika
4 fillets of halibut,
4 to 5 ounces each
2 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil
1 tablespoon softened butter
1 recipe Tequila & Jalapeño Sauce
(See below.)
3 tablespoons finely diced jalapeño
pepper, for garnish
tequila & jalapeÑo SAUCE

2 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil
½ cup carrot, diced
½ cup celery, diced
½ cup white onion, chopped
1 garlic clove, finely chopped
2 tablespoons finely chopped
jalapeño pepper
¼ cup freshly squeezed lime juice
2 teaspoons C&H® or Domino®
 Organic Blue Agave Nectar or
1 tablespoon C&H® or
 Domino® sugar
1 tablespoon chopped fresh parsley
¾ cup tequila
1 cup clam juice
2 cups chicken stock
2 tablespoons finely diced
jalapeño pepper
1 tablespoon softened butter
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Halibut with Tequila
& Jalapeño Sauce
TO PREPARE THE HALIBUT
Make a spice mixture with the salt, pepper, onion powder and paprika.
Brush a little olive oil over both sides of the fish; this will help the spices
adhere to it and will help it cook more quickly. Sprinkle the spice mixture
gently over both sides of the halibut fillets.
In a nonstick sauté pan, bring the 2 tablespoons olive oil to a sizzle over
medium-high heat.
Reduce the heat to medium-low and add the halibut fillets. Cook 2½ to 3
minutes per side. During the last 2½ minutes of cooking, add the softened
butter to the fish to baste and glaze it.
TO PREPARE THE tequila & jalapeÑo SAUCE
In a saucepan, add the olive oil and cook over medium-high heat until it
starts to sizzle.
Add the carrot, celery, onion, garlic and chopped jalapeño pepper. Reduce
the heat to medium and cook, stirring well, for 3 to 4 minutes.
Add the lime juice and agave nectar, and cook for 1 more minute. Add the
parsley and tequila, and reduce by half (about 2 to 3 minutes), then add the
clam juice and chicken stock. Bring to a boil over high heat, then reduce
the heat to medium-low. Stir well and cook the sauce, covered, over low
heat for 45 to 50 minutes.
Strain the sauce and bring to a boil over medium-high heat. Stir well and
reduce by a third (about 8 minutes), then reduce the heat to low and cook
the sauce, uncovered, for 5 more minutes.
Bring the sauce to a boil and add the diced jalapeño pepper and the softened
butter. Turn off the heat and incorporate the butter into the sauce, stirring
well.
TO SERVE
Serve the halibut in a dish, topped with the Tequila & Jalapeño Sauce and
garnished with the finely diced jalapeño pepper.
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ROASTED SHRIMP,
WATERMELON &
GOAT CHEESE SALAD
Cut 3 slices of the watermelon; each slice should be about 2 inches
thick. Using a round cookie cutter (2½ inches in diameter x 1¾ inches
deep), cut as many circles as possible from each of the 3 slices. Then
cut each circle into slices about ¼ inch thick. You should have about
26 to 28 watermelon slices in all. That’s more than you probably will
need, but mistakes do happen, so it’s a good idea to have plenty of
extras on hand—plus, if you are anything like me, you’ll end up tasting
a few along the way! Set the watermelon slices aside.
Cut the goat-cheese log into ¼-inch slices. Before you start, chill the
cheese to make sure that it is quite hard, as that will prevent the slices
from falling apart as you cut them. Set the slices aside.
Make watermelon “towers” by sandwiching 2 slices of goat cheese
between 3 slices of watermelon. You’ll have 6 towers when you’re
finished.
Preheat the oven to 450 degrees.

SERVES 6
1 7-pound watermelon (You will
not use all of the watermelon,
but 7 pounds will provide
some leeway for mistakes when
slicing it.)
1 13-ounce goat-cheese log,
unwrapped and chilled in the
refrigerator until hard
¾ pound shrimp, 31–35 count
(total of 20 shrimp)
¼ teaspoon salt
¼ teaspoon pepper
¼ teaspoon onion powder
¼ teaspoon paprika
5 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil,
divided
3 tablespoons freshly chopped
basil
1 tablespoon balsamic vinegar

In a bowl, mix the shrimp with the spices and 1 tablespoon of the
olive oil, then place in a nonstick, oven-safe pan and roast in the oven
for 7 minutes. Take the pan out and let the shrimp rest for 1 minute.
Top each cheese-and-watermelon tower with 3 of the shrimp. You’ll
wind up with a couple of extra shrimp; those are for the chef to enjoy
along with the unused watermelon slices!
TO SERVE
Place the cheese-and-watermelon towers on a serving plate. Top the
shrimp with fresh basil, drizzle 4 tablespoons of olive oil around the
plate, and add a few drops of vinegar.
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Serves 4
¼ teaspoon salt
¼ teaspoon pepper
1 teaspoon onion powder
¼ teaspoon paprika
4 fillets of black cod,
4 to 5 ounces each
2 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil
1 tablespoon unsalted butter,
softened
MANGO & GINGER SAUCE

4 tablespoons DaVinci® Extra
 Virgin Olive Oil
¼ teaspoon red pepper flakes
(optional)
½ cup diced white onion
½ cup diced carrot
½ cup diced celery
2 tablespoons fresh parsley,
chopped
4 garlic cloves, crushed
4 tablespoons peeled, chopped
fresh ginger
¼ cup red chili paste (optional)
1 cup sherry
¼ cup grenadine syrup
¼ cup soy sauce
2 cups chicken stock
2 cups mango juice
1 cup clam juice
Salt and pepper to taste
1 tablespoon unsalted butter
(optional)
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Black Cod with
Mango & Ginger Sauce
Make the Mango & Ginger Sauce (see accompanying recipe) and keep warm.
Make a spice mixture with the salt, pepper, onion powder and paprika.
Sprinkle gently over both sides of the black cod fillets.
In a nonstick sauté pan, bring the olive oil to a sizzle over medium-high
heat. Reduce the heat to low and add the black cod fillets. Cook for exactly
2 minutes per side. During the last 2 minutes of cooking, add the softened
butter to the fish to baste and glaze it.
Bring the Mango & Ginger Sauce to a boil in a saucepan. Add the optional
butter, swirling it in the pan until it melts completely. Pour the Mango &
Ginger Sauce around the fish, and serve.
Sautéed Green Beans with Garlic (see recipe on page 67) make a perfect
accompaniment.
TO PREPARE THE MANGO & GINGER SAUCE
Pour the extra virgin olive oil into a large saucepan and cook over high
heat until it starts to sizzle. Add the optional red pepper flakes, the onion,
carrot and celery, fresh parsley, garlic, ginger and optional red chili paste;
reduce the heat to medium and cook, stirring well, for 3 to 4 minutes, until
the onion starts to soften.
Add the sherry, grenadine syrup and soy sauce, and increase the heat to
high. Stir well until reduced by two-thirds, about 3 to 4 minutes. Add the
chicken stock, mango juice and clam juice, bring to a boil, and cover.
Reduce the heat to low and cook for 1 hour.
Strain the sauce through a fine sieve.
Bring the strained sauce to a boil over high heat. Reduce the heat to
medium and cook for 8 to 10 minutes until the liquid reduces by about
one-third and reaches a thick consistency. Add salt and pepper to taste.
Keep the sauce warm until you’re ready to use it, or store, covered, in the
refrigerator once it cools down. The sauce can be made up to 2 days ahead.
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SERVES 4 to 6
¼ cup mayonnaise
1 egg
2 cups, or 18.5 ounces, cleaned
crabmeat
½ cup Italian-style bread crumbs,
divided
2 tablespoons chopped parsley
½ teaspoon salt
1 teaspoon paprika
1 teaspoon onion powder
1 teaspoon black pepper
1 tablespoon seeded, finely
chopped jalapeño pepper
(optional)
1 teaspoon Worcestershire sauce
3 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil
2 tablespoons DaVinci® Extra
 Virgin Olive Oil for drizzling
SHRIMP SAUCE

2 tablespoons DaVinci® 100% Pure
 Olive Oil
1 cup chopped onion
1 medium carrot, chopped
1 stalk celery, chopped
4 large garlic cloves, thickly sliced
Shells from 2 pounds of shrimp
(2–3 cups)
¹⁄8 teaspoon red pepper flakes
½ cup sherry
2 cups clam juice or chicken stock
1 cup tomato sauce
Salt and freshly ground black
pepper to taste
2 tablespoons softened unsalted
butter
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Crab Cakes with
Shrimp Sauce
& Confit of Peppers
Start by making the Shrimp Sauce and the Truffled Confit of Peppers. (See
confit recipe on page 115.)
TO PREPARE THE SHRIMP SAUCE
Heat the olive oil over medium heat in a large saucepan. Sauté the vegetables
and the garlic in the oil over medium heat until the onions are soft and
aromatic but not brown, 5 to 6 minutes. Add the shrimp shells and the red
pepper flakes, and cook until the shells become red, 2 to 3 minutes.
Pour on the wine, stirring to gently dislodge any flavorful brown bits that
may stick to the pan. Cook over medium heat and reduce the liquid by half,
1 to 2 minutes.
Add the clam juice or chicken stock, and the tomato sauce. Bring to a boil,
reduce the heat, and simmer until the sauce has thickened slightly, 20 to
30 minutes. Strain the sauce, pressing the shells gently with a wooden
spoon to extract all of the flavor. Discard the solids, return the sauce to
the pan, and reduce further, cooking it over medium-low heat for another
8 to 10 minutes, or until the sauce coats the back of a spoon. Season with
salt and pepper to taste. Keep the sauce warm until ready to use.
TO PREPARE THE CRAB CAKES
In a bowl, mix the mayonnaise and the egg together. Add the crabmeat,
¼ cup bread crumbs, parsley, salt, paprika, onion powder, black pepper,
optional jalapeño pepper and Worcestershire sauce, and fold gently together.
Make 6 medium crab cakes or 4 large ones, shaping them into a round or
oval shape. Coat the tops and sides of the crab cakes with the remaining
¼ cup of bread crumbs.
Cook the extra light olive oil in a nonstick pan over medium-high heat
until it starts to sizzle, then reduce the heat to medium. Cook the crab
cakes for about 1 minute per side. Using a slotted spoon, transfer the crab
cakes to a plate lined with paper towels.
Bring the Shrimp Sauce to a boil over high heat. Cook for 1 minute, stirring
well, then turn off the heat and add the butter, stirring it gently into the
sauce to incorporate it.

TO ASSEMBLE THE DISH
Coat the bottom of each serving dish with the Shrimp Sauce. Place a crab cake in the middle of each dish,
then top with the Truffled Confit of Peppers. Drizzle with some extra virgin olive oil, and serve.
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Truffled Confit
Of Peppers
Cook the extra virgin olive oil over high heat until it sizzles, then
lower the heat to medium-low. Add the shallot, stir well, and cook for
2 minutes, then add the peppers and mix together. Increase the heat
to medium-high and cook, stirring well, for 2 more minutes.
Add the garlic and the red pepper flakes, and stir well for 1 minute.
Then add the brandy and cook 1 more minute.
Reduce the heat to medium-low, add the butter, and stir well until
completely melted. Add salt and pepper to taste. Add the truffle oil,
stirring well before serving.
Set aside and keep warm until ready to use.

SERVES 4 TO 6
2 tablespoons DaVinci® Extra
 Virgin Olive Oil
1 shallot, finely diced
1 small red bell pepper,
finely diced
1 small yellow bell pepper,
finely diced
2 garlic cloves, finely chopped
¼ teaspoon red pepper flakes
2 tablespoons brandy
2 tablespoons softened butter
Salt and pepper to taste
½ teaspoon truffle oil
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SERVES 4
¼ teaspoon salt
¼ teaspoon pepper
1 teaspoon onion powder
¼ teaspoon paprika
4 fillets of salmon,
4 to 5 ounces each
2 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil
1 tablespoon softened butter
1 recipe Curry & Ginger Sauce
(See accompanying recipe.)
2 tablespoons parsley, chopped,
for garnish

Salmon with Curry
& Ginger Sauce
TO PREPARE THE SALMON
Make a spice mixture with the salt, pepper, onion powder and paprika.
Sprinkle gently over both sides of the salmon fillets.
In a nonstick sauté pan, bring the olive oil to a sizzle over medium-high
heat. Reduce the heat to low and add the salmon fillets. Cook for exactly
2½ minutes per side. During the last 2½ minutes of cooking, add the
softened butter to the fish to baste and glaze it.
TO PREPARE THE CURRY & GINGER SAUCE
In a saucepan, cook the olive oil over medium-high heat until it starts
to sizzle. Add the carrot, celery, onion, garlic, ginger, red pepper flakes
and agave nectar. Reduce the heat to medium and cook, stirring well,
for 3 to 4 minutes.
Add the wine and reduce by half (about 2 to 3 minutes), then add the clam
juice, chicken stock and lemon juice. Add the curry powder and stir well
for a minute or so.
Bring to a boil over high heat, then reduce the heat to medium-low. Stir
well, and cook the sauce, covered, over low heat for 45 to 50 minutes.
Strain the sauce, bring to a boil over medium-high heat, and add a slurry
made of 2 tablespoons of water and 1 teaspoon of cornstarch. Stir well
and reduce by a third (about 5 to 6 minutes), then reduce the heat to low.
Add the diced bell pepper and the chives, and cook the sauce, uncovered,
for 5 more minutes.
Bring the sauce to a boil and add 3 tablespoons of softened butter. Turn off
the heat and incorporate the butter into the sauce, stirring well.
TO SERVE
Serve the salmon in a dish, topped with the Curry & Ginger Sauce, and
garnished with parsley. Enjoy with roasted green beans.
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CURRY & GINGER SAUCE

2 tablespoons DaVinci® Extra
 Light 100% Pure Olive Oil
1 carrot, peeled and diced
1 celery stalk, diced
1 white onion, peeled and chopped
1 garlic clove, finely chopped
1 piece fresh ginger, about
2½ inches in length, peeled and
cut into ½-inch rounds
½ teaspoon red pepper flakes
2 teaspoons C&H® or Domino®
 Organic Blue Agave Nectar, or
1 tablespoon C&H® or
 Domino® sugar
1 cup sherry
1 cup clam juice
3 cups chicken stock
2 tablespoons lemon juice
1½ teaspoons curry powder
2 tablespoons water
1 teaspoon cornstarch
1 red bell pepper, cut into
¼-inch dice
3 tablespoons chopped fresh
chives
3 tablespoons softened butter
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bRidget’s
chicken coop
I have known Bridget
Charters for many years
now; she is my culinary
director. Nothing happens
in our kitchens without her
involvement. I am envious
of her constant life energy.
There is nothing she does
that is not to the max.
When Bridget told me she
had chickens in her backyard,
I thought she was kidding.
She wasn’t!
I just had to film a segment
at Bridget’s for my TV show.
It had nothing to do with me;
it is all about her. Bridget
embodies, for me, the
passion of the American
can-do attitude. I am lucky
to have her on my team
and to call her my friend.
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Let’s bake a cake!

119

120

Pineapple
upside-down cake
In a saucepan over medium heat, mix the brown sugar and the butter,
and cook, stirring well, until the mixture starts to brown, about 2 to
3 minutes. Turn off the heat.
Pour this mixture into a baking pan, then add the pineapple rings.
Place a cherry in the center of each pineapple ring and a few cherries
around the outside of each ring.
Preheat the oven to 375 degrees.
TO PREPARE THE BATTER
In a bowl, combine all the dry ingredients, then add the eggs and
mix well, stirring with a wooden spoon. Add the melted butter and
the milk, and keep stirring until they are completely incorporated.
The batter will be stiff. Pour it over the pineapple and spread it well.
Then bake in the oven for 45 minutes.

MAKES 6 to 8 SERVINGS
¾ cup C&H® Golden Brown or
 Domino® Light Brown sugar
½ cup unsalted butter (1 stick)
1 20-ounce can pineapple rings,
drained
Maraschino cherries
BATTER

1½ cups flour
1 tablespoon baking powder
Pinch of salt
1 cup C&H® or Domino® sugar
3 eggs
½ cup (1 stick) melted unsalted
butter
½ cup milk

Let the cake rest for at least 10 to 15 minutes, then loosen the sides
of the cake with a butter knife and invert it onto a serving dish.
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Serves 4 to 6
BATTER

1½ cups flour
1 tablespoon baking powder
Pinch of salt
1 cup C&H® or Domino® sugar
3 eggs
½ cup (1 stick) melted unsalted
butter
½ cup milk
2 ounces baking chocolate,
finely chopped or grated
RUM CREAM SAUCE

4 tablespoons C&H® or
 Domino® sugar
4 tablespoons butter (unsalted)
1 cup cream
¼ cup rum
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Chocolate Butter Cake
with Rum Cream Sauce
Preheat the oven to 375 degrees.
TO PREPARE THE BATTER
In a bowl, combine all the dry ingredients. Add the eggs and mix well,
stirring with a wooden spoon. Add the melted butter and the milk, and
keep stirring until they are incorporated. Fold in the chocolate.
Pour the batter into a 9-inch springform pan and bake for 30 to 35 minutes.
Let the cake rest for at least 10 to 15 minutes. Loosen the sides of the cake
with a butter knife and then invert it onto a serving dish.
Make the Rum Cream Sauce right before serving.
TO PREPARE THE RUM CREAM SAUCE
Place all the sauce ingredients in a nonstick saucepan and cook over
medium heat until the sauce starts to thicken, about 5 to 6 minutes.
Cut the cake into serving slices and serve with a spoonful of sauce on
top of each.
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There is
magic in a
cheesecake
You ask another chef and
you will get another answer,
but as far as I’m concerned,
the humble cheesecake is the
sexiest cake of them all.
Why?
It is the first cake I ever
shared with my wife, and
I am convinced it is the
reason she agreed to marry
me. It had nothing to do
with my vanity or sartorial
splendor; it was all about
the way the cheesecake tasted
and how it made her feel.
Yes, when it comes to
cheesecakes, I know what
I’m doing. The rest is still
questionable!
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Ricotta Cheesecake
with Coffee &
Chocolate
Torta al Caffè e Cioccolato
Preheat the oven to 325 degrees.
Make a graham cracker crust by mixing together the melted butter
with the crumbs and 2 tablespoons sugar. Press into the bottom of a
9-inch springform pan.
Mix together the ricotta, the remaining ½ cup sugar, egg yolks,
cream, espresso, coffee liqueur, lemon zest and salt until creamy.
In a separate bowl, beat the egg whites until they form stiff peaks.
Carefully fold the egg whites into the ricotta mixture. Stir in the
chocolate chips and pour onto the prepared crumb crust.

SERVES 8 TO 10
2 tablespoons butter, melted
1 cup graham cracker crumbs
10 tablespoons C&H® or
 Domino® sugar, divided
2 pounds ricotta cheese,
drained of excess liquid
4 eggs, separated
½ cup cream
¼ cup espresso or extra-strong
coffee, cooled
¼ cup coffee liqueur
1 teaspoon finely grated lemon zest
½ teaspoon salt
1 cup (6 ounces) semisweet
chocolate chips or chopped
chocolate

Bake the cake for 1 hour and 15 minutes or until just set in the
middle. The cake will still seem wobbly but will be lightly browned
and cracked around the edges. Remove the cake from the oven and
cool on a rack for 30 minutes. Refrigerate the cheesecake for at least
6 hours or overnight before running a sharp knife along the edge of
the cake and removing the pan. Cut into wedges to serve.
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Pears in Marsala
Wine Sauce
Pere al Marsala

Cut a small slice from the bottom of each of the pears so they will
stand up straight in the saucepan without falling over. In a saucepan
large enough to hold the pears, bring the wine and sugar to a boil
over medium-high heat, stirring well. Once the mixture reaches a
boil, cook for 3 more minutes.
Take the pan off the heat and gently place the pears, standing up,
in the saucepan, being careful not to splash yourself with the hot
wine-and-sugar mixture.

SERVES 4
4 large pears, peeled and cored
2 cups dry Marsala wine
1 cup C&H® or Domino® sugar
Pistachio nuts, toasted and
chopped, for garnish
Fresh mint, for garnish
SWEETENED RICOTTA

½ cup C&H® or Domino® sugar
1 cup ricotta
¼ cup pistachio nuts, toasted
and chopped

Place the pan back on the stove and cook the pears over medium-low
heat—15 to 20 minutes for a firm texture or 30 to 40 minutes for a
softer texture—basting the pears with the wine-and-sugar mixture
every 5 minutes.
Turn off the heat and let the pears stand in the wine sauce until they
reach room temperature. While they’re cooling, make the Sweetened
Ricotta.
TO PREPARE THE SWEETENED RICOTTA
In a large bowl, mix the sugar and the ricotta together, then fold in
the chopped toasted pistachio nuts.
TO SERVE
Place a quarter of the Sweetened Ricotta in each of 4 dessert dishes.
Use a slotted spoon to transfer each of the pears to a dish, and place
on top of the Sweetened Ricotta. Top with the wine sauce, and garnish
with toasted, chopped pistachios and fresh mint leaves.
CHEF’S NOTE
For an elegant alternative presentation, cut the pears in half. Place
the pear halves, cut side down, on top of the Sweetened Ricotta,
then top them with the wine sauce. Garnish with toasted, chopped
pistachios and fresh mint leaves.
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The Belgian Fence
You never know what new discoveries you might bump into by mistake when
you are not really looking. While filming a segment of our show at my friend’s
home, we were introduced to her neighbor, Dr. David Conners, a man of great
intellect and analytical skills, as his economics professorship at the local
university attests. Yet what made him irresistible was his enthusiasm as he
started to speak about his “Belgian fence,” a challenge he undertook over a
yearlong period just for the fun of it.
You may be asking, “What is a Belgian fence?” It’s a type of espalier, which is
an aesthetically pleasing row of artistically trained and pruned “designer”
trees—each with a limited number of well-placed branches—that are intended
to grow in only two dimensions, for instance along a conventional fence or
property line. In a Belgian fence, each tree resembles the printed letter “Y,”
and the trees are spaced close together so that the diagonal branches overlap from
one tree to the next such that they form beautiful diamond-shaped patterns.
Typically, the branches are grafted onto the tree’s trunk, but my friend’s neighbor
trained his apple trees to grow that way—a feat that requires not only more time
but plenty of patience.
The fact that Dr. Conners deployed all of his analytical skills in a scientific
sequence of trial and error that ultimately yielded the perfect result is not really
the most impressive part of this story; rather, what I found impressive was his
relentless determination and dedication of his intellect to the creation of
something of unique beauty, made of plants and edible fruit, just to see if he
could do it. I love to see this kind of passion in people!
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SERVES 4
Apple mixture

3 of your favorite apples, peeled,
cored and cut into ½-inch cubes
2 tablespoons butter, cut into
¼-inch cubes, softened
¼ cup packed C&H® Golden Brown
or Domino® Light Brown sugar
2 tablespoons flour
½ teaspoon cinnamon
Pinch of salt
Crumble topping

6 tablespoons butter, cut into
¼-inch cubes, softened
½ cup rolled oats
½ cup packed C&H® Golden Brown
or Domino® Light Brown sugar
1 tablespoon C&H® or Domino®
granulated white sugar
1 tablespoon flour
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NiCk Stellino’s
Apple Crumble
Preheat oven to 375 degrees.
TO PREPARE THE Apple mixture
In a large bowl, combine the apples, butter, sugar, flour, cinnamon and
salt. Using your fingers, toss lightly to mix.
Butter the insides of four 6- to 8-ounce ramekins. Divide the apple
mixture among the ramekins, lightly packing the mixture to within
¼ inch of the rims.
TO PREPARE THE CRUMBLE TOPPING
In a bowl, rub the butter into the dry ingredients until pea-sized lumps
form. Divide the Crumble Topping among the four ramekins.
Place the ramekins on a baking sheet and bake in the oven until the tops
are evenly browned, about 25 to 30 minutes.
Serve hot, warm or cold with a scoop of vanilla ice cream on top of the
crumble.
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I Love Strawberries
Let me honest: In my youth, fruit was never high on my list
of favorite foods—especially if fruit was served as dessert.
I mean, really, an orange or a banana instead of a slice of
ricotta cheesecake? Are you kidding me?
Yet of all the fruits that ever populated our dinner table,
there was one that, no matter when, where or how, I could
always eat by the ton (figuratively speaking), with voracious
enthusiasm.
That fruit was not a banana or a pear or an orange. And I’m not
talking about the apple, either. The fruit I am talking about was,
and still is, the strawberry. But why?
It was a love affair at first sight, or should I say, at first bite.
While other kids slurped up vanilla and chocolate ice cream,
I was a strawberry boy through and through. Strawberry tarts
with pastry cream, strawberries with mint and balsamic vinegar,
strawberries and sugar of any kind, anytime, anywhere. I was
infatuated with the sweet taste of this fruit. Yet the question
remains: Why?

135

As a little boy, I was a terrible student. Often my teachers caught me daydreaming,
flying, in my head, over wonderful scenery in a faraway land, like an absent-minded
little urchin. I was more adept at the art of dreaming than the reality of studying.
All I could think about was summertime and playing all day in the clear blue water
of Palermo’s Mondello beach. School was just a minor inconvenience while I waited
for the promise of a new summer and my days at the beach.
The warm days in June confirmed the start of the new season and the arrival of strawberries. They were everywhere: on street corners, at the market, in the pastry shops
and in the cart of the ice cream man who used to visit our neighborhood. Strawberries
for me were a symbol of freedom, of long days, short nights and an endless sequence of
moments that joyfully fell into each other, frolicking and rolling along like something
out of a beautiful dream.
I love strawberries because they evoke fond memories of a wonderful childhood. I love
strawberries because every time I eat one, I feel young again. I realize that all I dreamt
of when I was a little boy has come true in my adult life and that those things have
nothing to do with money but everything to do with the enthusiasm of my youth,
which is perpetuated in every action I take in the pursuit of my dreams.
I still love to daydream, and in spite of the occasional harshness of reality, I choose
to live with the illusion of a better outcome … moving forward, always forward, never
at rest and always in search of one more adventure before summer comes to an end.
To me, life is like playing at the beach in summertime with my friends while chomping
on fresh strawberries—taking big bites, savoring juices that are pungently sweet and
slightly tart yet full of flavor. Strawberries are a taste of life that makes my heart beat
with the optimism of a child dreaming of summer.
Whether I’m prepared for it or not, trouble can come barreling down at any time and
from any quarter, but I’m not running away; I am old enough to know that there is
always something better around the corner. Life is beautiful, and a ripe strawberry in
summertime is the perfect reminder of all that it can be. Yes, it is true; I love strawberries.
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Strawberries in
Balsamic Vinegar
Fragole all’ aceto
Balsamico

SERVES 4
1½ pounds fresh strawberries,
cut into quarters
2 tablespoons C&H® or
 Domino® sugar
¾ tablespoon chopped fresh mint
2 tablespoons balsamic vinegar

Place the quartered strawberries in a large bowl and sprinkle with
the sugar. Add the mint and vinegar, and mix well. Let rest for 1 hour
in the refrigerator before serving.
CHEF’S NOTE
For a sharper, sweet-and-sour contrast, cook 3 tablespoons of
balsamic vinegar and 3 tablespoons of sugar in a small nonstick
saucepan until reduced by one-third. Pour over the strawberries,
add the mint, mix well, and enjoy!
I’d like to credit my mother with the addition of the mint, which
in my humble opinion, completes the dish in a very satisfying way.
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Serves 4
1 pound fresh strawberries,
cut into quarters
½ cup plus 2 tablespoons orange
liqueur, divided
4 egg yolks
½ cup C&H® or Domino® sugar
4 sprigs fresh mint for decoration
(optional)

Strawberries
With Zabaglione
& Orange Liqueur
Place the strawberries in a bowl. Mix with 2 tablespoons of the orange
liqueur and set aside.
In the top half of a double boiler, whisk the egg yolks and sugar to a creamy
consistency. Place the egg mixture over hot water in the bottom of the
double boiler, making sure that the pot containing the eggs doesn’t touch
the water. Beat the mixture well with a whisk until it starts to thicken,
about 5 minutes. Be careful not to beat too long, or you will cook the eggs.
Remove from the heat and stir in ¼ cup of the liqueur, whisking until it’s
well incorporated. Return to the double boiler and whisk until the mixture
is thickened, 3 to 5 minutes. Remove from the heat and set aside.
Divide the strawberries among 4 wineglasses or dessert bowls, and spoon
1 tablespoon of the remaining orange liqueur over each. Top with the
custard and decorate with a mint sprig, if you wish.
This dessert can be eaten warm immediately, or it can be refrigerated
and eaten later, chilled.
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The Basics

Ricette Fondamentali
When I first came to America, my mother wrote me many
letters. She always wanted to make sure that I was eating
properly. These are her basic recipes for Chicken Stock,
Tomato Sauce and Béchamel Sauce—and now I share them
with you.
These basics are used in many of the recipes in this book.
You can always use your favorite store-bought sauce or stock,
but nothing tastes better than homemade. When you have
the time, give these recipes a try; you will be impressed.
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makes 2 quarts
3–3½ pounds chicken,
cut into pieces
3 medium carrots, peeled and
quartered
3 celery stalks, quartered
2 medium white onions, peeled
and quartered
2 tablespoons chopped fresh
rosemary (or 1½ teaspoons
dried)
1½ teaspoons dried thyme
2 tablespoons chopped fresh basil
(or 1½ teaspoons dried)
2 tablespoons chopped fresh
parsley (or 1½ teaspoons dried)
1¼ tablespoons whole black
peppercorns
¾ tablespoon salt
1½ cups white wine
3½ quarts (14 cups) water
3 egg yolks, beaten
3 egg whites (optional)

Chicken Stock
brodo di pollo

Homemade stock is an overnight affair, but the time required will
be rewarded whenever you taste a recipe that calls for it.
Place all ingredients except the egg whites (keep these, covered, in the
refrigerator) in a large stockpot. Bring to a boil, then simmer 2½ hours,
skimming the foam from the top every 30 minutes.
After the 2½ hours, turn off the heat and remove the chicken; reserve
for other use. (See Chef’s Tip.) Strain the stock through a fine sieve
lined with cheesecloth. Cool to room temperature and then refrigerate,
uncovered, overnight.
The next day, when the fat has floated to the top and hardened, skim off
and discard. Bring the stock to a boil. While it is cooking, beat the egg
whites with a whisk or an electric beater until fluffy. Add to the boiling
stock, reduce the heat to a simmer, and stir well. The egg whites will harden
and entrap most of the impurities in the stock. (See note below.) Strain the
stock again through a fine sieve lined with cheesecloth.
The stock is ready for use now, or it may be frozen for up to a month for
later use.
chef’s note
The addition of the egg whites will result in a clearer and more flavorful
broth. If you don’t mind a cloudy stock, you may omit this step.
Chef’s Tip
Here’s an idea for the reserved chicken: Remove any bones, and chop the
chicken roughly. Mix well with 1 or 2 beaten eggs, and plenty of freshly
grated Parmesan cheese and Italian-style bread crumbs. Roll into balls and
cook for 10 to 12 minutes in the boiling stock before you add the egg whites.
Serve as dumplings in your favorite soup. These can also be frozen for up
to a month.
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Tomato Sauce

Sugo di Pomodoro
Pour the olive oil into a stockpot that holds at least 3 quarts. Add the
garlic, onion and red pepper flakes, and cook over medium heat for
15 minutes, stirring often, until the onions start to brown.
Add the crushed tomatoes, salt, pepper, sugar (use sugar only if
the tomatoes are tart), basil and oregano, and bring to a boil, then
simmer for 35 to 40 minutes, stirring occasionally.
Use the sauce right away, store in the refrigerator for up to 3 days,
or freeze for up to 1 month. Before you refrigerate or freeze it, let the
sauce come to room temperature.
chef’s tip
For a smoother, more elegant presentation, once the sauce is at room
temperature, process it in batches in a food processor. The sauce will
go through a slight change in color; the flavor, however, will not
change.

Yields 7½ cups
8 tablespoons DaVinci® Extra
 Virgin Olive Oil
6 garlic cloves
2 cups onion, chopped
1½ teaspoons red pepper flakes
3 28-ounce cans Italian crushed
tomatoes
½ teaspoon salt
½ teaspoon pepper
½ tablespoon C&H® or Domino®
sugar (optional)
8 tablespoons fresh basil,
chopped, or 2½ teaspoons dried
½ teaspoon dried oregano
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MAKES ABOUT 2 CUPS
3 tablespoons butter
3 tablespoons all-purpose flour
3 cups whole milk
¼ teaspoon freshly ground black
pepper, plus more to taste
¼ teaspoon salt, plus more to taste
¼ teaspoon grated nutmeg

Béchamel Sauce
In a medium-sized saucepan, melt the butter. Sprinkle in the flour
and stir with a wooden spoon until well blended. Cook, stirring, for
2 to 3 minutes until the mixture is a golden brown. This paste is called
a roux. Remove the roux from the heat.
In a separate medium saucepan, heat the milk, pepper, salt and nutmeg
until the milk is steaming.
Return the roux to the heat. Slowly pour the steaming milk into the roux,
whisking constantly to prevent lumps. Continue stirring over medium heat
for 3 to 6 minutes. When the mixture thickens, take it off the heat. Season
with additional salt and pepper to taste.
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The Mondello
Palace Hotel
Sometimes dreams do
come true.
I was born quite some time
ago, in the town of Palermo
in Sicily. As a young boy, I
always believed that one day
I would go to America. I have
no doubt that the first word
I uttered was not “Mamma”
or “Papà” but “America.”
The small village of Mondello
is positioned right next to
the city of Palermo, and by
any standards, it contains
one of the most beautiful
beaches in all of Sicily. I was
at the beach almost every day
of every summer until I was
16 years old.
One of my favorite activities
was to walk along the whole
length of the beach and stop
right in front of the Mondello
Palace Hotel, at the time, one
of the finest luxury hotels
in all of Sicily, with gardens
that were legendary.
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There was not a day that I would not walk by it
in the company of a friend, point to this fabulous
building in the far distance, and say, “One day,
I will come back from America and stay in their
biggest suite—the one on the left with that huge
private terrace.”

The terrace before me was as big as our suite—
maybe bigger—and it was all ours. I walked its
perimeter, and quickly I realized that I was there!
This was the terrace I had been fantasizing about
for all those years, and I was staying in the very
room that I had dreamed would one day be mine.

Like so many things from my past, I eventually
forgot about the hotel. Like the shifting sands of
the desert, those youthful memories wafted away,
lost somewhere in the back of my mind.

I looked back at my wife, who was still sleeping.
I did not want to wake her up, as it had been a
long and stressful trip. I wanted to tell someone
where I was and what it meant to me. Instead,
I just pulled up a chair and sat there, looked out
into the distance, and chuckled. “Sometimes
dreams come true,” I murmured to myself.

Some 15 years ago, my late father had a heart
attack. I immediately left the book tour I was
on and flew to Palermo. Through a series of
unexpected circumstances, my travel agent
booked me a suite in a hotel right outside of
Palermo.
My wife, Nanci, and I arrived late at night. Shellshocked, worried and jet-lagged, we were barely
awake when we checked in, and when we got
into the room, we went right to sleep, with our
clothes on.
Early the next morning, I was awakened by a
call. It was my mom telling me that everything
was okay with Dad and that the presumed heart
attack had been a much milder episode. I did not
question the news. I was happy to know that the
rascal would still be around for a long time to
drive me crazy, as he always did.
I felt as if I could finally breathe again. Much
of the fear left my anxious heart, and hope and
thankfulness flowed through me. My papà was
going to be all right!
I opened the windows to let some light into the
room and stepped outside onto the terrace. The
sun was warm and already up in the blue sky,
and the white, sandy beach of Mondello stood
right below me.

Some people wish for their numbers to come
through in the lottery; others find themselves
chasing after someone or something that never
seems to come their way; others, like me, are
lucky enough to stumble into a moment like that.
Most of us do not even notice.
I don’t know how many times I might have
missed some precious coincidence such as that,
but on that very day, in my early-morning
dishevelment, staring out at the sights before
me, I came to realize just how lucky I was.
My dad was going to be all right. I could breathe
again. And while I had not planned for it, I was
standing in the very same spot I had always
dreamed about. I closed my eyes and smiled.
It’s good for a man to know when he is lucky.
A few days ago, I ran across some old photos
I had taken on my previous visits. Looking at
those photos and thinking back on my youthful
dreams, I felt happy that when that moment
came to me, I was not too busy chasing another
one to fully appreciate it.
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thank you
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No man is an island. You need a team to create anything worthwhile.
I consider this book and the accompanying TV series to be the best work of my career
so far. Getting here was not easy, especially for those around me who helped me bring
into reality something that was just an idea in my head.
I’d like to thank everyone who helped me create the Cooking with Nick Stellino project,
starting with my team at KCTS/Seattle Public Television—particularly Nicole Metcalf,
my television producer, who patiently guided the whole team forward, and Dave Ko,
my director—they were both essential in deciphering and delivering my vision for a
new look and feel for this television show. Also, I want to say a big thank-you to Tom
Niemi, who helped me put all the pieces of this jigsaw puzzle together.
My deep appreciation goes to Lisa Moore, my book designer, who was able to interpret
the jumble of concepts inside my head and created a most beautiful graphic rendition
of my culinary dreams. I’d like to give special recognition to my culinary director and
personal friend, Bridget Charters, for her support and hard work during the taping of
our shows and especially for her friendship during my most difficult times. I am also
grateful to Bridget’s students from The Art Institute of Seattle International Culinary
Program for their valuable participation. In addition, I’d like to extend my thanks to
Therese Frare, who shot the photographs in this book, and to my editor, Pat Mallinson.
Finally, these acknowledgements would not be complete without a heartfelt thank-you
to my wife, my family and my friends for their support throughout this journey.
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Made Possible By
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What started as a little, impossible dream, handwritten on a yellow pad on the
kitchen table of my small apartment some 25 years ago, has become a reality
beyond my wildest dreams.
I am particularly grateful to these companies that have helped us make this
book and the accompanying national television series a reality:

chsugar.com		dominosugar.com

electroluxappliances.com		
		

frigidaire.com			

davincipasta.com
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In this companion to his public television series of the same name,
Chef Stellino shares his zest for food, cooking and life as he takes readers through
the steps of crafting wonderful meals in recipes that make fine cooking easy
for the home chef. The book is liberally sprinkled with helpful tips and beautiful photos,
along with stories that capture the humor and joie de vivre of this popular
TV chef and cookbook author.
From shopping trips to plating tips, Chef Nick Stellino shows readers how to
turn their homes into their favorite restaurants.

market to kitchen to table

It’s all about passion!

