


There is more to cooking food 
than just a recipe.
It is a state of mind, a wish of the heart. 
It is an extension of all that is best about us and 
all that can be accomplished in spite of life’s challenges. 
A great bottle of wine without great food is a waste of time. 
Beautiful-looking food with no flavor is a lie.  
I cook because my heart needs to sing.
I cook because when I eat something I made, 
it has to taste like the passion I feel for life.
I cook because when I see people eating my food and smiling, 
I know that, at that moment, I mean something 
in the grand scheme of life.



BREAKFAST FAVORITES

French Toast with Butter-Braised Matzo Brei Breakfast Burritos with Ham, Kir Royal 
Strawberries in a Crème de Cassis  Eggs & Parmesan Crust 
& Sugar Syrup  

SOUTHERN COMFORT

Biscuits with Sicilian-Style Chicken Milanese Nanci’s Lobster Mac & Cheese  
Sausage Gravy Southern Style  

INCREDIBLE SOUPS

Sicilian Bread Soup Onion Soup with  Chicken Soup with Meatballs  
 Gorgonzola & Prosciutto



FAVORITES WITH A TWIST

Crab Cakes with Spicy Tequila, Italian Sausage Meatballs Halibut &     
Corn & Apple Salsa    with Tomato Sauce Fresh Mediterranean Salsa   
    

THE ULTIMATE BREAD PUDDING

Pasta Matriciana Clams with Bread Pudding  
 Sausage & Fettunta with Two Chocolates  

SEAFOOD FEAST

Mussel Soup with Curry Linguine with  Halibut Over  
 Red Clam Sauce Minted Zucchini with Garlic  



NICK’S FAVORITES

Pasta with Veal Saltimbocca Cherry-Almond Rice Pudding 
Shrimp & Zucchini  
  

SPECIAL CREATIONS

Parisa’s Scallops Risotto with Sausage, Peppered Tuna Sicilian Style  
 Butternut Squash & Peas  

VEAL APPEAL

Veal alla Norma Veal Cutlets with  Pasta alla Carbonara  
 Piccata Sauce



A DINNER TO REMEMBER

Mocha Crème Caramel New York Steak with Green Salad with  
 Green Peppercorn Sauce Broiled Goat Cheese 
  

GRANDMA’S SECRETS

Grandma’s Polenta Grandma’s Beef Stew Ossobuco Strawberries in Balsamic Vinegar  
   

A TASTE OF ITALY

Scallops Mari e Monti Chicken Milanese with  Old-Fashioned Chocolate Pudding  
 Braised Artichokes  



UPSIDE-DOWN APPLE PIE

Terrine of Roasted Eggplant Pasta alla Russa Tarte Tatin 
  Upside-Down Apple Pie
  



SALADS
Green Salad with Broiled Goat Cheese  241
Grilled Corn & Apple Salsa 89

SOUPS
Chicken Soup with Meatballs 81 
Mussel Soup with Curry  134
Onion Soup with Gorgonzola & Prosciutto 75  
Sicilian Bread Soup 70  

PASTA
Linguine with Red Clam Sauce 143 
Nanci’s Lobster Mac & Cheese 63
Pasta alla Carbonara  216
Pasta alla Russa 321 
Pasta Matriciana 111
Pasta with Shrimp & Zucchini 158
Risotto with Sausage, Butternut Squash & Peas 184

ENTRÉES
Chicken Milanese Southern Style  52
Chicken Milanese with Braised Artichokes  281
Clams with Sausage & Fettunta  117
Crab Cakes with Spicy Tequila, Corn & Apple Salsa 89  
Grandma’s Beef Stew  251
Grandma’s Polenta 246 
Halibut & Fresh Mediterranean Salsa  106
Halibut Over Minted Zucchini with Garlic  149
Italian Sausage Meatballs with Tomato Sauce  97
Linguine with Red Clam Sauce  143
Nanci’s Lobster Mac & Cheese 63
New York Steak with Green Peppercorn Sauce  232

Ossobuco  261
Parisa’s Scallops 177 
Pasta alla Carbonara  216
Pasta alla Russa  321
Pasta Matriciana 111 
Pasta with Shrimp & Zucchini 158
Peppered Tuna Sicilian Style 194 
Risotto with Sausage, Butternut Squash & Peas  184
Scallops Mari e Monti  275
Terrine of Roasted Eggplant 305 
Veal alla Norma  199
Veal Cutlets with Piccata Sauce  209
Veal Saltimbocca 163

BREAKFAST & BRUNCH  
Biscuits with Sicilian-Style Sausage Gravy 44
Breakfast Burritos with Ham, Eggs 
 & Parmesan Crust 34
French Toast with Butter-Braised Strawberries 
 in a Crème de Cassis & Sugar Syrup 14
Matzo Brei 24 
 

DESSERTS
Bread Pudding with Two Chocolates 124
Cherry-Almond Rice Pudding 171
Mocha Crème Caramel  222
Old-Fashioned Chocolate Pudding 299
Strawberries in Balsamic Vinegar 269
Tarte Tatin Upside-Down Apple Pie 327

COCKTAILS 
Kir Royal  41



Why I Love Breakfast
For most Italians, breakfast is not one of the major meals of the day. 
Lunch is. Yet I was always fascinated by the concept of “The American Breakfast.” 
Whilst none of us would cook gargantuan breakfasts at home so early in the 
morning, I was always fascinated to see such breakfasts on the silver screen in 
the American movies of my youth.
 
Soon after I first arrived in America, breakfast became my favorite meal, 
and as you can see from the recipes in this section, I take it very seriously. 

I would like to say I have a modicum of 
self-restraint—but that would be a lie!



watchrecipe

http://www.nickstellino.com/video-play/?vid=1569


SERVES 4

FOR THE FRENCH TOAST: 
8 tablespoons unsalted butter,   
	 clarified,	divided
8 tablespoons C&H® or  
 Domino® granulated sugar 
4 large eggs 
1 cup cream
1 teaspoon cinnamon 
1 teaspoon pure vanilla extract 
8 1-inch-thick slices day-old  
 brioche
Whipped cream cheese
C&H® Powdered Sugar or  
 Domino® Confectioners   
 Sugar (optional)
Fresh mint leaves, for garnish

FOR THE BUTTER-BRAISED 
STRAWBERRIES & SYRUP:
4 tablespoons unsalted butter 
½ cup packed C&H® Golden   
 Brown Sugar or Domino®  
 Light Brown Sugar  
2 cups strawberries, cut into   
 ¼-inch-thick slices 
½ cup crème de cassis liqueur

TO PREPARE THE FRENCH TOAST: 
First, clarify the butter. Place the butter in a saucepan and melt it slowly over 
low heat. Pour the melted butter into a fat separator and let it rest; the milk solids 
will separate out. Once the milk solids are at the bottom of the separator, pour 
them into another container and dispose of them. The golden liquid that you 
are left with is the clarified butter you’ll need for cooking the French toast.

Whisk together the granulated sugar and eggs until smooth. Whisk in the cream, 
cinnamon and vanilla until combined. 

Make the French toast in two batches. Start by heating 4 tablespoons of the 
clarified butter in a large sauté pan over medium heat until the butter starts 
to foam. 

Transfer the egg-and-cream mixture to another receptacle, such as a pie plate 
or baking dish, for soaking the slices of bread. Place 4 slices of the bread in the 
egg-and-cream custard, immersing both sides until the bread is soaked through. 
Remove with a slotted spatula to allow the excess custard to run off. Cook over 
medium heat until the toast is golden brown on both sides and cooked through, 
about 3 minutes per side. 

Transfer the French toast to a baking rack set over a baking sheet and 
keep warm in a warm oven while you cook the second batch with the 
remaining butter and bread. Keep the French toast warm 
until ready to serve. 



TO PREPARE THE BUTTER-BRAISED STRAWBERRIES & SYRUP: 
Heat the butter in a large sauté pan over high heat until it begins to sizzle. 
Whisk in the brown sugar and cook until the sugar has melted and the mixture 
has thickened slightly. 

Add the strawberries and cook until slightly softened. Remove from the heat 
and add the crème de cassis. Return to the heat and cook until the alcohol 
has burned off. 

Serve 2 slices of toast per person, topped with some of the strawberries and 
their syrup, a dollop of the whipped cream cheese and a sprinkling of 
powdered/confectioners sugar, if desired. Garnish with mint. 

step-by-step

SERVES 4

FOR THE FRENCH TOAST: 
8 tablespoons unsalted butter,   
	 clarified,	divided
8 tablespoons C&H® or  
 Domino® granulated sugar 
4 large eggs 
1 cup cream
1 teaspoon cinnamon 
1 teaspoon pure vanilla extract 
8 1-inch-thick slices day-old  
 brioche
Whipped cream cheese
C&H® Powdered Sugar or  
 Domino® Confectioners   
 Sugar (optional)
Fresh mint leaves, for garnish

FOR THE BUTTER-BRAISED 
STRAWBERRIES & SYRUP:
4 tablespoons unsalted butter 
½ cup packed C&H® Golden   
 Brown Sugar or Domino®  
 Light Brown Sugar  
2 cups strawberries, cut into   
 ¼-inch-thick slices 
½ cup crème de cassis liqueur

SUGGESTED WINE PAIRING: 
ROSA REGALE

http://www.banfiwines.com/wine/vigne-regali-rosa-regale/
http://www.banfiwines.com/wine/vigne-regali-rosa-regale/


YOU WILL NEED
FOR THE FRENCH TOAST: 
8 tablespoons unsalted butter, clarified, divided
8 tablespoons C&H® or Domino® granulated sugar 
4 large eggs 
1 cup cream
1 teaspoon cinnamon 
1 teaspoon pure vanilla extract 
8 1-inch-thick slices day-old brioche
Whipped cream cheese
C&H® Powdered Sugar or Domino® Confectioners Sugar (optional)
Fresh mint leaves, for garnish

FOR THE BUTTER-BRAISED STRAWBERRIES & SYRUP:
4 tablespoons unsalted butter 
½ cup packed C&H® Golden Brown Sugar or Domino® Light Brown Sugar  
2 cups strawberries, cut into ¼-inch-thick slices 
½ cup crème de cassis liqueur



WHAT YOU NEED TO DO:

TO PREPARE THE FRENCH TOAST: 
First, clarify the butter. 

Place the butter in a saucepan and melt it slowly over low heat. 
Pour the melted butter into a fat separator and let it rest; the 
milk solids will separate out. Once the milk solids are at the 
bottom of the separator, pour them into another container and 
dispose of them. The golden liquid that you are left with is the 
clarified butter you’ll need for cooking the French toast. 



WHAT YOU NEED TO DO:

Whisk together the granulated sugar and eggs until smooth. 
Whisk in the cream, cinnamon and vanilla until combined. 

Make the French toast in two batches. 

Start by heating 4 tablespoons of the clarified butter in a large 
sauté pan over medium heat until the butter starts to foam. 



WHAT YOU NEED TO DO:

Transfer the egg-and-cream mixture to another receptacle, 
such as a pie plate or baking dish, for soaking the slices of bread. 

Place 4 slices of the bread in the egg-and-cream custard, 
immersing both sides until the bread is soaked through. 

Remove with a slotted spatula to allow the excess custard 
to run off. Cook over medium heat until the toast is golden 
brown on both sides and cooked through, about 3 minutes 
per side.



WHAT YOU NEED TO DO:

Transfer the French toast to a baking rack set over a baking sheet 
and keep warm in a warm oven while you cook the second batch 
with the remaining butter and bread. 

Keep the French toast warm until ready to serve.  



WHAT YOU NEED TO DO:

TO PREPARE THE BUTTER-BRAISED STRAWBERRIES 
& SYRUP:

Heat the butter in a large sauté pan over high heat until it 
begins to sizzle. Whisk in the brown sugar and cook until the 
sugar has melted and the mixture has thickened slightly. 

Add the strawberries and cook until slightly softened. 
Remove from the heat and add the crème de cassis. 
Return to the heat and cook until the alcohol has burned off.



WHAT YOU NEED TO DO:

Serve 2 slices of toast per 
person, topped with some 
of the strawberries and 
their syrup, a dollop of the 
whipped cream cheese and 
a sprinkling of powdered/
confectioners sugar, if 
desired. 

Garnish with mint.   



inspirationwatchrecipe

http://www.nickstellino.com/video-play/?vid=1570


Sol Birman was my father-in-law. 
I loved him as if he were my own father. 
This picture was taken on the day I married 
his daughter Nanci. She has always told me 
that she felt as if she married someone much 
like her dad when she married me. I do not 
know how to explain this, but in spite of 
the fact that we never met until I came to 
America, he and I shared an enormous 
number of similar characteristics: 
the way we dressed, our innate vanity, 
our love of laughter.
 
When I decided to change careers and leave 
Wall Street to become a chef, I started as a 
dishwasher. Sol always believed in me; 
even then, he knew I would find my way. 
We were different in many ways, but we 
both loved Nanci deeply. This is a family 
dish that he taught me how to make because 
it was Nanci’s favorite!



Melt 3 tablespoons of butter in a nonstick sauté pan and gently cook the 
onions until soft and caramelized. Let them cook on medium-low heat for 
3 minutes, and then sprinkle a little of the salt and ⅛ teaspoon sugar (if desired) 
over them. Cover the pan and turn the heat down to low. Cook, stirring 
occasionally, for 15 to 20 minutes. Remove the onions from the pan and set 
aside. Wipe out the pan with a paper towel.

Beat the eggs with the remaining salt and the black pepper in a large bowl. 
Break the matzo into small pieces by hand, place the pieces in a bowl, and 
cover them with hot water to soften them. Let them stand for a minute and 
then strain them through a fine-mesh colander. 

Combine the beaten eggs with the caramelized onions and the softened matzo 
pieces. Cook using one of the following options:

OPTION ONE:
Melt 2 tablespoons of unsalted butter in a sauté pan over medium-high heat. 
Let the butter heat up for a minute and then pour in the matzo-egg mixture. 
Cook over medium heat, moving the mixture around constantly, until the eggs 
are just barely set—you want them to be a little bit runny. This should take 
3 to 4 minutes or so. Serve immediately. 

SERVES 2

3 tablespoons butter 
1	small	white	onion,	finely		 	
 chopped   
¼ teaspoon salt, divided
⅛	teaspoon	C&H® or Domino®  
 sugar (optional)
4 eggs
¼ teaspoon black pepper 
4 sheets of matzo
2 tablespoons unsalted butter
2 tablespoons sour cream, 
 for topping  
2 tablespoons applesauce, 
 for topping 
Chopped chives, to taste



OPTION TWO (MY PREFERRED OPTION):

Melt 1 tablespoon of unsalted butter in each of two 8-inch nonstick skillets 
over medium-low heat. Let the butter heat up for a minute and then evenly 
divide the matzo-egg mixture between the two pans. Cook the mixture over 
medium-low heat for 2½ minutes without touching it (almost as if you were 
making a pancake), then flip over and cook for 2½ more minutes. Slide each 
onto a plate.

Top each serving of Matzo Brei with a tablespoon of sour cream, a tablespoon 
of applesauce and chopped chives to taste.

step-by-step

SERVES 2

3 tablespoons butter 
1	small	white	onion,	finely		 	
 chopped   
¼ teaspoon salt, divided
⅛	teaspoon	C&H® or Domino®  
 sugar (optional)
4 eggs
¼ teaspoon black pepper 
4 sheets of matzo
2 tablespoons unsalted butter
2 tablespoons sour cream, 
 for topping  
2 tablespoons applesauce, 
 for topping 
 for topping 
Chopped chives, to taste

SUGGESTED WINE PAIRING: 
MASCHIO DEI CAVALIERI PROSECCO

http://www.banfiwines.com/wine/cantine-maschio-maschio-dei-cavalieri-valdobbiadene-prosecco-docg/


YOU WILL NEED

3 tablespoons butter 
1 small white onion, finely chopped   
¼ teaspoon salt, divided
⅛	teaspoon	C&H® or Domino® sugar (optional)
4 eggs
¼ teaspoon black pepper 
4 sheets of matzo
2 tablespoons unsalted butter
2 tablespoons sour cream, for topping  
2 tablespoons applesauce, for topping 
Chopped chives, to taste



WHAT YOU NEED TO DO:

Melt the 3 tablespoons of butter in a nonstick sauté pan 
and gently cook the onions until soft and caramelized. 
Let them cook on medium-low heat for 3 minutes, and 
then sprinkle a little of the salt and ⅛ teaspoon sugar 
(if desired) over them. Cover the pan and turn the heat 
down to low. Cook, stirring occasionally, for 15 to 20 minutes. 

Remove the onions from the pan and set aside. 

Wipe out the pan with a paper towel.



WHAT YOU NEED TO DO:

Beat the eggs with the remaining salt and the black pepper 
in a large bowl. Break the matzo into small pieces by hand, 
place the pieces in a bowl, and cover them with hot water 
to soften them. Let them stand for a minute and then strain 
them through a fine-mesh colander. 

Combine the beaten eggs with the caramelized onions and 
the softened matzo pieces. 

Cook using one of the following options:



WHAT YOU NEED TO DO:

OPTION ONE:
Melt 2 tablespoons of unsalted butter in a sauté pan over 
medium-high heat. Let the butter heat up for a minute and 
then pour in the matzo-egg mixture. Cook over medium heat, 
moving the mixture around constantly, until the eggs are just 
barely set—you want them to be a little bit runny. This should 
take 3 to 4 minutes or so. Serve immediately. 



WHAT YOU NEED TO DO:

OPTION TWO (MY PREFERRED OPTION):
Melt 1 tablespoon of unsalted butter in each of two 8-inch 
nonstick skillets over medium-low heat. Let the butter heat up 
for a minute and then evenly divide the matzo-egg mixture  
between the two pans. Cook the mixture over medium-low heat 
for 2½ minutes without touching it (almost as if you were making 
a pancake), then flip over and cook for 2½ more minutes.  
Slide each onto a plate.

Top each serving of Matzo Brei with a tablespoon of sour cream, 
a tablespoon of applesauce and chopped chives to taste.



OPTION ONE               OPTION TWO



inspirationwatchrecipe

http://www.nickstellino.com/video-play/?vid=1571


I always thought one of my main 
responsibilities in life was to protect 
my brother. This picture is a perfect 
example of that sentiment. 

The menacing stare in my eyes was 
aimed at the photographer, who I thought 
was coming too close to baby Mario’s 
carriage. In our maturity, Mario and I 
have made many concessions to each 
other’s eccentricities.
 
This recipe for Breakfast Burritos is one 
of Mario’s favorites. I love making this for 
him and his wife, Valerie, every time they 
come to our home, just to see them smile. 
I find joy in the simplest things.



In a bowl, beat the eggs with the cream to a smooth consistency, as if 
making an omelet, then add the chopped ham.

Add 2 tablespoons of melted butter to a nonstick pan, and cook over 
medium-high heat until it starts to sizzle. Add the eggs, reduce the heat 
to medium, and cook, stirring continuously to make soft scrambled eggs, 
about 4 to 5 minutes. Add the Jack cheese, stirring well for 1 minute until 
it melts. Turn off the heat and set the eggs aside until ready to use.

Set a nonstick 10-inch skillet over high heat and preheat for 4 minutes. 

Place a flour tortilla in the skillet and cook over high heat for 1 minute per side. 
Transfer the hot tortilla to a work surface and place a quarter of the egg mixture 
right in the middle of it. Fold the sides in and then roll it into a burrito. Repeat 
with the remaining tortillas.

Set a nonstick 10-inch skillet over high heat and preheat for 2 minutes. 
Meanwhile, brush the rolled-up burritos with the remaining melted butter 
and sprinkle the Parmesan cheese over them.

Reduce the heat to medium and cook the burritos in the skillet for 1 minute 
per side, then serve.

SERVES 4

8 eggs
¼ cup cream
½ cup chopped low-sodium ham
½ cup melted butter, divided 
1 cup shredded Jack cheese
4	10-inch	flour	tortillas	
½ cup grated Parmesan cheese

step-by-step

SUGGESTED WINE PAIRING: 
FB LAMBRUSCO METODO ANCESTRALE

http://www.banfiwines.com/wine/albinea-canali-fb-lambrusco-metodo-ancestrale/


YOU WILL NEED
8 eggs
¼ cup cream
½ cup chopped low-sodium ham
½ cup melted butter, divided 
1 cup shredded Jack cheese
4 10-inch flour tortillas 
½ cup grated Parmesan cheese 



WHAT YOU NEED TO DO:

In a bowl, beat the eggs with the cream to a smooth consistency, 
as if making an omelet, then add the chopped ham.

Add 2 tablespoons of melted butter to a nonstick pan, and cook 
over medium-high heat until it starts to sizzle. Add the eggs, 
reduce the heat to medium, and cook, stirring continuously to 
make soft scrambled eggs, about 4 to 5 minutes. 

Add the Jack cheese, stirring well for 1 minute until it melts. 
Turn off the heat and set the eggs aside until ready to use. 



WHAT YOU NEED TO DO:

Set a nonstick 10-inch skillet over high heat and preheat for 
4 minutes. Place a flour tortilla in the skillet and cook over 
high heat for 1 minute per side. Transfer the hot tortilla to a 
work surface and place a quarter of the egg mixture right in  
the middle of it. Fold the sides in and then roll it into a burrito. 

Repeat with the remaining tortillas.



WHAT YOU NEED TO DO:

Set a nonstick 10-inch skillet over high heat and preheat for 
2 minutes. Meanwhile, brush the rolled-up burritos with the 
remaining melted butter and sprinkle the Parmesan cheese 
over them.

Reduce the heat to medium and cook the burritos in the skillet 
for 1 minute per side, then serve. 



watchrecipe

http://www.nickstellino.com/video-play/?vid=1609


This effervescent cocktail pairs wonderfully with brunch.

Add 2 parts champagne (or other sparkling wine, such as Prosecco)
to 1 part thoroughly chilled crème de cassis liqueur.

For an elegant touch, serve in champagne flutes. Enjoy!

MIMOSA ALTERNATIVE: 
Add 1 part champagne (or other sparkling wine, such as Prosecco)
to 1 part thoroughly chilled citrus fruit juice. Orange juice is the most 
popular choice. 

FOR THE KIR ROYAL: 
Champagne or other sparkling  
 wine, such as Prosecco
Crème de cassis liqueur

FOR THE MIMOSA: 
Champagne
Citrus fruit juice

SUGGESTED WINE: 
BANFI BRUT METODO CLASSICO

http://www.banfiwines.com/wine/vigne-regali-brut-metodo-classico/


As a Sicilian, I always thought of myself 
as a Southern boy. And in spite of my 
thick Sicilian accent with its New York 
inflection, I feel a deep connection with 
the American South, especially the cities 
of Savannah and New Orleans. I can’t 
explain it, but they both remind me of 
the Sicily of my youth, specifically the 
city of Palermo, where I was born.

It should come as no surprise, then, when 
I tell you that for the last 30 years I have 
been working on mastering some of the 
dishes that I first tried on my trips to 
Georgia and Louisiana. I am particularly 
proud of my Biscuits & Gravy.



watchrecipe

http://www.nickstellino.com/video-play/?vid=1572


TO PREPARE THE BISCUITS: 
Preheat the oven to 400 degrees.

Place all the ingredients except the buttermilk in a food processor. 
Pulse the mixture approximately 8 times, until it resembles small peas.

Place the flour mixture in a large mixing bowl and slowly add the buttermilk, 
mixing gently until it forms a dough ball. Use extra flour if needed. 

On a floured cutting board, roll the dough out to approximately 1 inch thick 
and cut out the biscuits with a round biscuit cutter. Place the cut-out biscuits 
on an oven tray lined with parchment paper, then place in the oven. Reduce 
the heat to 325 degrees and bake for 15 to 20 minutes, until they rise and start 
to brown on top.

Remove the biscuits from the oven, and serve topped with Sicilian-Style 
Sausage Gravy. 

MAKES APPROXIMATELY 
12 BISCUITS

FOR THE BISCUITS: 
2	cups	all-purpose	flour,	plus	
 ¼ cup for rolling out dough
1 tablespoon baking powder
1 teaspoon salt
1½ tablespoons C&H® or  
 Domino® sugar
6 tablespoons cold (almost frozen)  
 butter, cut into small cubes 
1 cup buttermilk

FOR THE SAUSAGE GRAVY:
1 pound Italian pork sausage,   
 sweet or spicy, out of the  
 casing and crumbled  
3 tablespoons extra light olive oil,  
 divided  
½	white	onion,	finely	chopped	
¼	cup	all-purpose	flour	
3 cups milk 
Salt and pepper to taste
1 tablespoon chopped fresh  
 parsley (optional) 
 



step-by-step

TO PREPARE THE SAUSAGE GRAVY:
Brown the sausage in a large skillet over medium-high heat with 
2 tablespoons of the olive oil. Remove the sausage from the skillet and 
set aside, leaving the drippings in the skillet.

Add the remaining olive oil to the drippings in the pan and cook the 
chopped onions over medium-low heat for 3 to 4 minutes. Add the cooked 
sausage back into the pan. Increase the heat to medium, combine the flour 
with the mixture, and stir constantly until it just turns pale brown, about 
3 to 4 minutes.

Gradually whisk the milk into the skillet. When the mixture is smooth 
and thickened and begins to bubble, season with salt and pepper to taste. 
Reduce the heat, and simmer for about 10 minutes.

Right before serving, add the chopped parsley (if desired), and stir well.

MAKES APPROXIMATELY 
12 BISCUITS

FOR THE BISCUITS: 
2	cups	all-purpose	flour,	plus	
 ¼ cup for rolling out dough
1 tablespoon baking powder
1 teaspoon salt
1½ tablespoons C&H® or  
 Domino® sugar
6 tablespoons cold (almost frozen)  
 butter, cut into small cubes 
1 cup buttermilk

FOR THE SAUSAGE GRAVY:
1 pound Italian pork sausage,   
 sweet or spicy, out of the  
 casing and crumbled  
3 tablespoons extra light olive oil,  
 divided  
½	white	onion,	finely	chopped	
¼	cup	all-purpose	flour	
3 cups milk 
Salt and pepper to taste
1 tablespoon chopped fresh  
 parsley (optional) 
 

SUGGESTED WINE PAIRING: 
REGOLO ROSSO VERONESE

http://www.banfiwines.com/wine/sartori-di-verona-regolo-estate-collection-rosso-veronese-igt/


YOU WILL NEED
FOR THE BISCUITS: 
2 cups all-purpose flour, plus ¼ cup for rolling out dough
1 tablespoon baking powder
1 teaspoon salt
1½ tablespoons C&H® or Domino® sugar
6 tablespoons cold (almost frozen) butter, cut into small cubes 
1 cup buttermilk

FOR THE SAUSAGE GRAVY:
1 pound Italian pork sausage, sweet or spicy, out of the casing and crumbled  
3 tablespoons extra light olive oil, divided  
½ white onion, finely chopped 
¼ cup all-purpose flour 
3 cups milk 
Salt and pepper to taste
1 tablespoon chopped fresh parsley (optional)



WHAT YOU NEED TO DO:

TO PREPARE THE BISCUITS:
Preheat the oven to 400 degrees.

Place all the ingredients except the buttermilk in a food 
processor. Pulse the mixture approximately 8 times, until it 
resembles small peas.

Place the flour mixture in a large mixing bowl and slowly add 
the buttermilk, mixing gently until it forms a dough ball. 
Use extra flour if needed. 



WHAT YOU NEED TO DO:

On a floured cutting board, roll the dough out to approximately 
1 inch thick and cut out the biscuits with a round biscuit cutter. 
Place the cut-out biscuits on an oven tray lined with parchment 
paper, then place in the oven. Reduce the heat to 325 degrees  
and bake for 15 to 20 minutes, until they rise and start to brown 
on top.

Remove the biscuits from the oven, and serve topped with  
Sicilian-Style Sausage Gravy. 



WHAT YOU NEED TO DO:

TO PREPARE THE SAUSAGE GRAVY:
Brown the sausage in a large skillet over medium-high heat 
with 2 tablespoons of the olive oil. Remove the sausage from 
the skillet and set aside, leaving the drippings in the skillet.

Add the remaining olive oil to the drippings in the pan and cook 
the chopped onions over medium-low heat for 3 to 4 minutes. 
Add the cooked sausage back into the pan. Increase the heat to 
medium, combine the flour with the mixture, and stir constantly 
until it just turns pale brown, about 3 to 4 minutes.



WHAT YOU NEED TO DO:

Gradually whisk the milk into the skillet. When the mixture 
is smooth and thickened and begins to bubble, season with 
salt and pepper to taste. Reduce the heat, and simmer for about 
10 minutes.

Right before serving, add the chopped parsley (if desired), 
and stir well.



watchrecipe

http://www.nickstellino.com/video-play/?vid=1573


To make the cutlets, first remove the chicken tenderloin (the part closest 
to the bone and shaped like a long finger) from each breast and freeze for 
later use. 
  
Cut each breast in half and lightly pound it between two pieces of waxed paper 
or plastic wrap to a thickness of ½ inch.

Sprinkle each breast half with salt and pepper.  

To bread your chicken, place the beaten egg and the breadcrumbs in separate 
deep dishes or pie tins. Dip each breast half in the egg, holding it over  
the dish to allow the excess egg to drip back into the dish. Then place each  
in the breadcrumbs, pressing it firmly down into the crumbs. Gently turn the 
chicken over, and press the other side into the crumbs. Remove the chicken 
from the breadcrumbs, tapping lightly to remove any loose crumbs, and 
place on a sheet pan. Once breaded, your breast halves are called cutlets, 
or cotelette in Italian.

Preheat your oven to 200 degrees.

SERVES 6 

6 boneless, skinless chicken   
 breasts
¼ teaspoon salt
¼ teaspoon pepper 
3 eggs, lightly beaten
2  cups Italian-style breadcrumbs
¾ cup olive oil, divided into two  
 equal portions

SAUTÉED BROCCOLINI
2 bunches of Broccolini, trimmed    
3 tablespoons olive oil
Salt to taste    
Pinch	of	red	pepper	flakes

SAUSAGE GRAVY
 
 
 



Heat half of the olive oil in a large (at least 12-inch) sauté pan on medium-high 
heat, and fry half of the cutlets in the oil, gently turning until golden brown 
on both sides, approximately 3 minutes per side. You need to cook the cutlets 
in two batches to avoid burning the chicken; add the remaining olive oil to 
the pan before cooking the second batch. 

Remove the cutlets from the oil, place on a sheet pan, and cover with foil. 
Hold them in the warm oven until you have finished making the sausage gravy. 
(Please see Biscuits & Gravy recipe.)  Dispose of the cooking oil.

Serve the Chicken Milanese topped with sausage gravy and accompanied by 
a side of sautéed Broccolini. 

TO PREPARE THE BROCCOLINI: 
Blanche the Broccolini and dry it. Heat the olive oil in a sauté pan over 
medium heat. Add the Broccolini, salt and red pepper flakes. Sauté slowly 
over medium-low heat until the exterior of the Broccolini is crisp. 

SERVES 6 

6 boneless, skinless chicken   
 breasts
¼ teaspoon salt
¼ teaspoon pepper 
3 eggs, lightly beaten
2  cups Italian-style breadcrumbs
¾ cup olive oil, divided into two  
 equal portions

SAUTÉED BROCCOLINI
2 bunches of Broccolini, trimmed    
3 tablespoons olive oil
Salt to taste    
Pinch	of	red	pepper	flakes

SAUSAGE GRAVY
 
 

step-by-step

SUGGESTED WINE PAIRING: 
FERDI BIANCO VERONESE

http://www.banfiwines.com/wine/sartori-di-verona-ferdi-bianco-veronese-igt/


YOU WILL NEED
FOR THE CHICKEN:
6 boneless, skinless chicken breasts
¼ teaspoon salt
¼ teaspoon pepper 
3 eggs, lightly beaten
2  cups Italian-style breadcrumbs
¾  cup olive oil, divided into  
 two equal portions 

FOR THE GRAVY:
1 pound Italian pork sausage, sweet or spicy,  
 out of the casing and crumbled  
3 tablespoons extra light olive oil, divided  
½ white onion, finely chopped 
¼ cup all-purpose flour 
3 cups milk 
Salt and pepper to taste
1 tablespoon chopped fresh parsley (optional)

FOR THE BROCCOLINI:
2 bunches of Broccolini, trimmed    
3 tablespoons olive oil
Salt to taste    
Pinch of red pepper flakes



WHAT YOU NEED TO DO:

To make the cutlets, first remove the chicken tenderloin (the part 
closest to the bone and shaped like a long finger) from 
each breast and freeze for later use. 

Cut each breast in half and lightly pound it between two pieces 
of waxed paper or plastic wrap to a thickness of ½ inch. 

Sprinkle each breast half with salt and pepper. 



WHAT YOU NEED TO DO:

To bread your chicken, place the beaten eggs and the 
breadcrumbs in separate deep dishes or pie tins. 

Dip each breast half in the egg, holding it over the dish 
to allow the excess egg to drip back into the dish. Then place 
each in the breadcrumbs, pressing it firmly down into the 
crumbs. 

Gently turn the chicken over, and press the other side into 
the crumbs. 



WHAT YOU NEED TO DO:

Remove the chicken from the breadcrumbs, tapping lightly 
to remove any loose crumbs, and place on a sheet pan. 

Once breaded, your breast halves are called cutlets, or 
cotelette in Italian.  

Preheat your oven to 200 degrees.



WHAT YOU NEED TO DO:

Heat half of the olive oil in a large (at least 12-inch) sauté pan 
on medium-high heat, and fry half of the cutlets in the oil, 
gently turning until golden brown on both sides, approximately  
3 minutes per side. 

You need to cook the cutlets in two batches to avoid burning the 
chicken; add the remaining olive oil to the pan before cooking 
the second batch. 

Remove the cutlets from the oil, place on a sheet pan, and cover 
with foil. Hold them in the warm oven until you have finished 
making the sausage gravy. Dispose of the cooking oil.



WHAT YOU NEED TO DO:

TO PREPARE THE SAUSAGE GRAVY:
Brown the sausage in a large skillet over medium-high heat 
with 2 tablespoons of the olive oil. Remove the sausage from 
the skillet and set aside, leaving the drippings in the skillet.

Add the remaining olive oil to the drippings in the pan 
and cook the chopped onions over medium-low heat for 
3 to 4 minutes. Add the cooked sausage back into the pan. 
Increase the heat to medium, combine the flour with the 
mixture, and stir constantly until it just turns pale brown, 
about 3 to 4 minutes.



WHAT YOU NEED TO DO:

Gradually whisk the milk into the skillet. When the mixture 
is smooth and thickened and begins to bubble, season with 
salt and pepper to taste. Reduce the heat, and simmer for 
about 10 minutes.

Right before serving, add the chopped parsley (if desired), 
and stir well.

Serve over the chicken with a side of sautéed Broccolini.



WHAT YOU NEED TO DO:

TO PREPARE THE BROCCOLINI:
Blanche the Broccolini and dry it. Heat the olive oil in a 
sauté pan over medium heat. Add the Broccolini, salt and 
red pepper flakes.

Sauté slowly over medium-low heat until the exterior of the 
Broccolini is crisp.



inspirationwatchrecipe

http://www.nickstellino.com/video-play/?vid=1574


My wife, Nanci, and I have been together for 
over 30 years now, and I know for a fact that 
this roller-coaster ride has not always been easy 
for her. Making a TV show for 20 years is not 
particularly easy. So when I cook for her, I always 
aim to be the best that I can be. To me she is more 
important than the moon, the stars in the sky, 
and the sun above us. I became accomplished at 
what I do not just because it was what I wanted 
to do, but because I have always wanted Nanci 
to be proud of me. 

This recipe for Lobster Mac & Cheese is my 
ode to her; since I can’t write poetry or sing, 
I immortalized my feelings in this dish.



Preheat the oven to 400 degrees. 

Cook the pasta al dente, drain well, set aside, and mix with 2 tablespoons 
of extra virgin olive oil so that it does not stick together. 

TO PREPARE THE CHEESE & BESCIAMELLA SAUCE: 
In a medium saucepan, heat the milk, pepper, bay leaf, onions, salt and 
nutmeg until the milk is steaming. Remove the bay leaf. 

In a medium 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 it is 
a golden brown. This thin paste is called a roux. 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. 

Add both the cheeses to the sauce, and mix well until the cheeses are melted
into the sauce. 

TO FINISH: 
Mix the pasta, the truffle oil (if desired) and the lobster meat with three-quarters 
of the Cheese & Besciamella Sauce. Pour the pasta into a greased baking dish in 
two layers, topping each layer with a portion of the remaining sauce. Top it all 
with breadcrumbs. 

Reduce the oven temperature to 350 degrees and cook for about 25 minutes. 

SERVES 4 TO 6 

1 pound pasta—elbow, cavatappi  
 or penne 
2 tablespoons extra virgin  
 olive oil 
2	teaspoons	truffle	oil	(optional)
1 pound cooked lobster, cut into  
 ½-inch pieces 
½ cup breadcrumbs

FOR THE CHEESE &
BESCIAMELLA SAUCE 
(YIELDS ABOUT 2 CUPS):

4 cups whole milk 
¼ teaspoon freshly ground  
 black pepper, plus additional  
 to taste 
1 bay leaf 
1 white onion, chopped 
Salt to taste 
¼ teaspoon grated nutmeg 
4 tablespoons butter 
4	tablespoons	all-purpose	flour	
1 pound mild Cheddar  cheese,  
 cut in small dice
1 pound sharp Cheddar cheese,  
 cut in small dice 
 

step-by-step

SUGGESTED WINE PAIRING: 
PRINCIPESSA GAVIA GAVI

http://www.banfiwines.com/wine/vigne-regali-principessa-gavia-gavi/


YOU WILL NEED

1 pound pasta—elbow, cavatappi or penne 
2 tablespoons extra virgin olive oil 
2 teaspoons truffle oil (optional)
1 pound cooked lobster, cut into ½-inch pieces 
½ cup breadcrumbs

FOR THE CHEESE & BESCIAMELLA SAUCE 
(YIELDS ABOUT 2 CUPS):
4 cups whole milk 
¼ teaspoon freshly ground black pepper, plus additional to taste 
1 bay leaf 
1 white onion, chopped 
Salt to taste 
¼ teaspoon grated nutmeg 
4 tablespoons butter 
4 tablespoons all-purpose flour 
1 pound mild Cheddar cheese, cut in small dice
1 pound sharp Cheddar cheese, cut in small dice



WHAT YOU NEED TO DO:

Preheat the oven to 400 degrees. 

Cook the pasta al dente, drain well, set aside, and mix with 
2 tablespoons of extra virgin olive oil so that it does not stick 
together. 



WHAT YOU NEED TO DO:

TO PREPARE THE 
CHEESE & BESCIAMELLA SAUCE: 
In a medium saucepan, heat the milk, pepper, bay leaf, onions, 
salt and nutmeg until the milk is steaming. Remove the bay leaf. 

In a medium 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 it is a golden brown. This paste is called a roux. 
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. 



WHAT YOU NEED TO DO:

Add both the cheeses to the sauce, and mix well until the 
cheeses are melted into the sauce. 

TO FINISH: 
Mix the pasta, the truffle oil (if desired) and the lobster meat 
with three-quarters of the Cheese & Besciamella Sauce. 
Pour the pasta into a greased baking dish in two layers, 
topping each layer with a portion of the remaining sauce. 
Top it all with breadcrumbs. 

Reduce the oven temperature to 350 degrees and cook for about 
25 minutes. 



 

watchrecipe

http://www.nickstellino.com/video-play/?vid=1575


In a large pot, cook the garlic and red pepper flakes in the 6 tablespoons  
olive oil for 3 to 4 minutes over medium heat. Add the onion, carrot and celery, 
and cook 5 more minutes, stirring well. Add the salt, pepper, sugar and basil, 
and cook, stirring occasionally, 3 more minutes. Add the tomatoes and cook 
8 to 10 more minutes, stirring well. Add the reserved juice from the tomatoes, 
the bread and the stock, and bring to a boil, stirring well. 

Reduce the heat to a simmer and cook, uncovered, for 1½ hours, stirring every  
15 minutes to prevent the soup from sticking to the bottom of the pot. 

Garnish with Romano cheese and parsley. Serve the soup with a drizzle of  
extra virgin olive oil on top. 

SERVES 4 TO 6 

10 cloves garlic, sliced 
½	teaspoon	red	pepper	flakes	
6 tablespoons olive oil 
1	onion,	finely	chopped	
1	carrot,	finely	chopped	
1	rib	celery,	finely	chopped	
1 teaspoon salt 
1 teaspoon pepper 
1 teaspoon C&H® or  
 Domino® sugar 
2 tablespoons chopped fresh basil 
2 28-ounce cans peeled Italian  
 tomatoes, drained and  
 chopped, juice reserved 
8 cups loosely packed day-old  
 bread, cut in 1-inch dice 
4 cups chicken stock 
Grated Romano cheese,  
 for garnish 
Chopped fresh parsley,  
 for garnish 
Extra virgin olive oil,  
 for drizzling

step-by-step

SUGGESTED WINE PAIRING: 
KIRKINTI NERO D’AVOLA

http://www.banfiwines.com/wine/feudo-sartanna-kirkinti-nero-davola-terre-siciliane-igt/


YOU WILL NEED

10 cloves garlic, sliced 
½ teaspoon red pepper flakes 
6 tablespoons olive oil 
1 onion, finely chopped 
1 carrot, finely chopped 
1 rib celery, finely chopped 
1 teaspoon salt 
1 teaspoon pepper 
1 teaspoon C&H® or Domino® sugar 
2 tablespoons chopped fresh basil 
2 28-ounce cans peeled Italian tomatoes, drained and chopped, juice reserved 
8 cups loosely packed day-old bread, cut in 1-inch dice 
4 cups chicken stock 
Grated Romano cheese, for garnish 
Chopped fresh parsley, for garnish 
Extra virgin olive oil, for drizzling



WHAT YOU NEED TO DO:

In a large pot, cook the garlic and red pepper flakes in the 
6 tablespoons olive oil for 3 to 4 minutes over medium heat. 
Add the onion, carrot and celery, and cook 5 more 
minutes, stirring well. 

Add the salt, pepper, sugar and basil, and cook, stirring 
occasionally, 3 more minutes. Add the tomatoes and cook 
8 to 10 more minutes, stirring well. Add the reserved juice 
from the tomatoes, the bread and the stock, and bring to a boil, 
stirring well.  



WHAT YOU NEED TO DO:

Reduce the heat to a simmer and cook, uncovered, for 1½ hours, 
stirring every 15 minutes to prevent the soup from sticking 
to the bottom of the pot. 

Garnish with Romano cheese and parsley. Serve the soup with 
a drizzle of extra virgin olive oil on top.  



watchrecipe

http://www.nickstellino.com/video-play/?vid=1576


Heat the olive oil in a large stock pot or Dutch oven set on medium-high heat 
until sizzling, about 2 minutes. Add the onions, garlic, thyme, parsley, basil, 
sage, red pepper flakes and half of the prosciutto. Cook for 12 minutes, until 
the juices released by the onions have almost cooked away and they are 
beginning to brown. Stir in half of the Gorgonzola and cook for 2 minutes. 
Pour in the Marsala and reduce by half; add the flour and stir well to combine 
with the ingredients in the pot. 

Add the stock, salt and pepper, and bring to a boil. Reduce the heat and 
simmer, uncovered, for 1 hour .

To serve, reheat, stirring well, over medium heat, then spoon the soup into 
bowls and top with the remaining prosciutto and Gorgonzola, and croutons.

CHEF’S TIP:
For a more elegant presentation, crisp the remaining prosciutto in some olive 
oil over medium heat for 2 to 3 minutes, stirring well, until it starts to brown. 
Using a slotted spoon, place the prosciutto pieces on a paper towel to drain 
the excess oil; set aside until you’re ready to serve the soup, then garnish the 
soup with the crisped prosciutto.

SERVES 6 

6 tablespoons olive oil
3 pounds white onions,  
 thinly sliced
6 garlic cloves, thickly sliced
1 tablespoon chopped fresh thyme
1 tablespoon chopped fresh  
 Italian parsley
1 tablespoon chopped fresh basil
1 tablespoon chopped fresh sage
¼	tablespoon	red	pepper	flakes
1½	cups	finely	chopped	prosciutto,	 
 divided
1½ cups crumbled Gorgonzola  
 cheese, divided 
1 cup dry Marsala wine  
1	tablespoon	flour
5 cups chicken stock 
½ teaspoon salt
¼ teaspoon black pepper
1 cup croutons

step-by-step

SUGGESTED WINE PAIRING: 
CENTINE ROSÉ

http://www.banfiwines.com/wine/banfi-tuscany-centine-rose/


YOU WILL NEED
6 tablespoons olive oil
3 pounds white onions, thinly sliced
6 garlic cloves, thickly sliced
1 tablespoon chopped fresh thyme
1 tablespoon chopped fresh Italian parsley
1 tablespoon chopped fresh basil
1 tablespoon chopped fresh sage
¼ tablespoon red pepper flakes
1½ cups finely chopped prosciutto, divided
1½ cups crumbled Gorgonzola cheese, divided 
1 cup dry Marsala wine 
1 tablespoon flour
5 cups chicken stock 
½ teaspoon salt
¼ teaspoon black pepper
1 cup croutons



WHAT YOU NEED TO DO:

Heat the olive oil in a large stock pot or Dutch oven set on 
medium-high heat until sizzling, about 2 minutes. Add the 
onions, garlic, thyme, parsley, basil, sage, red pepper flakes 
and half of the prosciutto. Cook for 12 minutes, until the juices 
released by the onions have almost cooked away and they are 
beginning to brown. 



WHAT YOU NEED TO DO:

Stir in half of the Gorgonzola and cook for 2 minutes. 
Pour in the Marsala and reduce by half; add the flour and 
stir well to combine with the ingredients in the pot. 

Add the stock, salt and pepper, and bring to a boil. 
Reduce the heat and simmer, uncovered, for 1 hour. 



WHAT YOU NEED TO DO:

To serve, reheat, stirring well, over medium heat, then spoon 
the soup into bowls and top with the remaining prosciutto 
and Gorgonzola, and croutons. 

For a more elegant presentation, crisp the remaining prosciutto  
in some olive oil over medium heat for 2 to 3 minutes, stirring 
well, until it starts to brown. Using a slotted spoon, place the 
prosciutto pieces on a paper towel to drain the excess oil; set 
aside until you’re ready to serve the soup, then garnish the soup 
with the crisped prosciutto.



watchrecipe

http://www.nickstellino.com/video-play/?vid=1577


TO PREPARE THE CHICKEN SOUP:
In a large saucepan, combine the olive oil, diced carrots, chopped onions, 
garlic, red pepper flakes, thyme, sage, marjoram, oregano, salt and pepper. 
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 lower the 
temperature and simmer for 15 minutes, stirring well every 5 minutes. 
While the soup is simmering, make the meatballs; see directions below. 

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.

TO PREPARE THE CHICKEN MEATBALLS:
Place all the ingredients for the meatballs in a large bowl. (Note: If you want 
a denser texture for the meatballs, add the optional breadcrumbs.) 

Mix the ingredients using your hands, working to thoroughly incorporate 
them until they form a large, homogeneous meatball. From this, make about 
21 meatballs, each approximately 2 inches long and 1½ inches wide. 

SERVES 6 TO 8 

FOR THE CHICKEN SOUP:
6 tablespoons olive oil
1	cup	finely	diced	carrots
½ cup chopped onion
6 garlic cloves, thickly sliced
¼	teaspoon	red	pepper	flakes
¼ teaspoon dried thyme
¼ teaspoon dried sage
⅛	teaspoon	dried	marjoram
⅛	teaspoon	dried	oregano
¼ teaspoon salt
¼ teaspoon pepper
2 tablespoons chopped fresh  
 parsley
12 cups chicken stock
8 tablespoons grated Parmesan  
 cheese (optional)

FOR THE MEATBALLS:
1 pound ground chicken,  
 preferably dark meat
4 garlic cloves, chopped
1 cup grated grana Padano,  
 Parmesan or pecorino cheese
1½ cups bread soaked in milk,  
 excess liquid squeezed out
1 cup Italian-style breadcrumbs   
 (optional)
1 medium egg
1 tablespoon chopped fresh parsley



TO SERVE: 
Serve the meatballs and chicken soup in deep bowls, topping each serving 
with a tablespoon or so of grated Parmesan cheese, if desired.

CHEF’S TIP—THE IMPORTANCE OF STIRRING:
Stirring well might appear to be nothing more than a tedious chore. 
While repetitive, however, it is important to ensure the even cooking of 
all the ingredients. By stirring properly, we prevent the food from sticking 
to the bottom of the pan, especially when we cook with high heat. Yet, 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.

step-by-step

SERVES 6 TO 8 

FOR THE CHICKEN SOUP:
6 tablespoons olive oil
1	cup	finely	diced	carrots
½ cup chopped onion
6 garlic cloves, thickly sliced
¼	teaspoon	red	pepper	flakes
¼ teaspoon dried thyme
¼ teaspoon dried sage
⅛	teaspoon	dried	marjoram
⅛	teaspoon	dried	oregano
¼ teaspoon salt
¼ teaspoon pepper
2 tablespoons chopped fresh  
 parsley
12 cups chicken stock
8 tablespoons grated Parmesan  
 cheese (optional)

FOR THE MEATBALLS:
1 pound ground chicken,  
 preferably dark meat
4 garlic cloves, chopped
1 cup grated grana Padano,  
 Parmesan or pecorino cheese
1½ cups bread soaked in milk,  
 excess liquid squeezed out
1 cup Italian-style breadcrumbs   
 (optional)
1 medium egg
1 tablespoon chopped fresh parsley

SUGGESTED WINE PAIRING: 
OTTOCENTONERO LAMBRUSCO

http://www.banfiwines.com/wine/albinea-canali-ottocentonero/


YOU WILL NEED
FOR THE CHICKEN SOUP:
6 tablespoons olive oil
1 cup peeled and finely diced carrots
½ cup chopped onion
6 garlic cloves, thickly sliced
¼ teaspoon red pepper flakes
¼ teaspoon dried thyme
¼ teaspoon dried sage
⅛	teaspoon	dried	marjoram
⅛	teaspoon	dried	oregano
¼ teaspoon salt
¼ teaspoon pepper
2 tablespoons chopped fresh parsley
12 cups chicken stock
8 tablespoons grated Parmesan cheese 
 (optional)

FOR THE CHICKEN MEATBALLS:
1 pound ground chicken, preferably 
 dark meat
4 garlic cloves, chopped
1 cup grated grana Padano, Parmesan or  
 pecorino cheese
1½ cups bread soaked in milk, excess liquid  
 squeezed out
1 cup Italian-style breadcrumbs (optional)
1 medium egg
1 tablespoon chopped fresh parsley 



WHAT YOU NEED TO DO:

TO PREPARE THE CHICKEN SOUP:
In a large saucepan, combine the olive oil, diced carrots, 
chopped onions, garlic, red pepper flakes, thyme, sage, 
marjoram, oregano, salt and pepper. Cook over medium heat 
for 10 minutes, stirring well every 5 minutes. Add the chopped 
parsley, mix well, and cook 5 more minutes.



WHAT YOU NEED TO DO:

Add the chicken stock, bring to a boil over high heat, then lower 
the temperature and simmer for 15 minutes, stirring well every 
5 minutes. While the soup is simmering, make the meatballs; 
directions follow. 

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



WHAT YOU NEED TO DO:

Take off the lid and simmer for 40 minutes, stirring well every 
10 minutes.

TO PREPARE THE CHICKEN MEATBALLS:
Place all the ingredients for the meatballs in a large bowl.  
(Note: If you want a denser texture for the meatballs, add the 
optional breadcrumbs.) Mix the ingredients using your hands, 
working to thoroughly incorporate them until they form a large, 
homogeneous meatball.  From this, make about 21 meatballs, 
each approximately 2 inches long and 1½ inches wide. 



WHAT YOU NEED TO DO:

TO SERVE:
Serve the meatballs and chicken soup in deep bowls, topping 
each serving with a tablespoon or so of grated Parmesan cheese, 
if desired.



watchrecipe

http://www.nickstellino.com/video-play/?vid=1606


Start by making the dressing.

TO PREPARE THE TEQUILA DRESSING:
Heat the sugar, vinegar, tequila and chili powder in a saucepan. Cook over 
medium-high heat, stirring well, until the mixture has reduced by one-third. 
Remove from the heat and let cool. Set aside.
 
TO PREPARE THE CORN & APPLE SALSA:
Grill or boil the corn. If grilling, brush the corn with extra light olive oil and 
sprinkle with chili powder, then grill on a preheated barbecue over medium-high 
heat for 9 minutes, rotating the cobs every 3 minutes, or until done to your liking. 
If boiling, add the cobs to boiling water, cover the pot, and cook for 3 minutes.

When the corn is cool enough to handle, cut the kernels from the cob and 
add them to a bowl large enough to hold the salsa. To the same bowl add the 
peppers, scallions, apple, onion and garlic. Mix in the extra virgin olive oil, 
then mix in the cooled Tequila Dressing. Season with salt and pepper. You may 
serve the salsa immediately, or cover and refrigerate it for an hour at most. 
Bring to room temperature and serve, topped with a crab cake or two. 

SERVES 4 

FOR THE CORN & 
APPLE SALSA:
6 cobs corn, grilled or boiled  
 (See directions.)
Extra light olive oil (optional; for   
 brushing the corn if grilling)
Chili powder (optional; for  
 sprinkling on corn if grilling)  
2 red bell peppers, seeded and  
 cut in ¼-inch dice
2 red or green jalapeño peppers,  
 seeded and minced 
6 scallions, cut into ¼-inch slices  
1 red apple, cored and cut in  
 ¼-inch dice
1 red onion, minced
2	cloves	garlic,	finely	chopped
3 tablespoons extra virgin olive oil
1 teaspoon salt
1 teaspoon pepper

FOR THE TEQUILA DRESSING:
4 tablespoons C&H® or  
 Domino® sugar
3 tablespoons white vinegar
¼ cup tequila
1 teaspoon chili powder



TO PREPARE THE CRAB CAKES: 
Mix together the crab, mayonnaise, breadcrumbs, salt and pepper in a bowl. 
Shape into 2-inch round patties. Dust the patties with the additional 
breadcrumbs to create a crust. Heat the extra light olive oil in a sauté pan 
over medium-high heat. When the oil is hot, reduce the heat to medium-low 
and place the patties in the pan. Cook them only 30 to 45 seconds per side.

SERVES 4 
(2 PER PERSON AS A MAIN 
COURSE, 1 PER PERSON 
AS AN APPETIZER)

FOR THE CRAB CAKES:
1 pound jumbo lump crabmeat,  
 picked free of any shell
4 tablespoons mayonnaise
4 tablespoons Italian-style  
 breadcrumbs, plus 2 more  
 tablespoons for coating
¼ teaspoon salt
¼ teaspoon pepper
4 tablespoons extra light olive oil

step-by-step

SUGGESTED WINE PAIRING: 
LA PETTEGOLA VERMENTINO TOSCANA

http://www.banfiwines.com/wine/banfi-tuscany-la-pettegola-vermentino-toscana-igt/


YOU WILL NEED
FOR THE CORN & APPLE SALSA:
6 cobs corn, grilled or boiled  
 (See directions.)
Extra light olive oil (optional;  
 for brushing the corn if grilling)
Chili powder (optional; for sprinkling  
 on corn if grilling)  
2 red bell peppers, seeded and  
 cut in ¼-inch dice
2 red or green jalapeño peppers,  
 seeded and minced 
6 scallions, cut into ¼-inch slices  
1 red apple, cored and cut in ¼-inch dice
1 red onion, minced
2 cloves garlic, finely chopped
3 tablespoons extra virgin olive oil
1 teaspoon salt
1 teaspoon pepper

FOR THE TEQUILA DRESSING:
4 tablespoons C&H® or Domino® sugar
3 tablespoons white vinegar
¼ cup tequila
1 teaspoon chili powder

FOR THE CRAB CAKES:
1 pound jumbo lump crabmeat, picked free  
 of any shell
4 tablespoons mayonnaise
4 tablespoons Italian-style breadcrumbs,  
 plus 2 more tablespoons for coating
¼ teaspoon salt
¼ teaspoon pepper
4 tablespoons extra light olive oil  



WHAT YOU NEED TO DO:

Start by making the dressing.

TO PREPARE THE TEQUILA DRESSING:
Heat the sugar, vinegar, tequila and chili powder in a saucepan. 
Cook over medium-high heat, stirring well, until the mixture 
has reduced by one-third. Remove from the heat and let cool. 
Set aside.



WHAT YOU NEED TO DO:

TO PREPARE THE CORN & APPLE SALSA:
Grill or boil the corn. If grilling, brush the corn with 
extra light olive oil and sprinkle with chili powder, then grill 
on a preheated barbecue over medium-high heat for 9 minutes, 
rotating the cobs every 3 minutes, or until done to your liking. 

If boiling, add the cobs to boiling water, cover the pot, and cook 
for 3 minutes.



WHAT YOU NEED TO DO:

When the corn is cool enough to handle, cut the kernels from 
the cob and add them to a bowl large enough to hold the salsa. 
To the same bowl add the peppers, scallions, apple, onion and 
garlic. Mix in the extra virgin olive oil, then mix in the cooled 
Tequila Dressing. Season with salt and pepper. 

You may serve the salsa immediately, or cover and refrigerate 
it for an hour at most. Bring to room temperature and serve, 
topped with a crab cake or two. 



WHAT YOU NEED TO DO:

TO PREPARE THE CRAB CAKES:
Mix together the crab, mayonnaise, breadcrumbs, salt and pepper 
in a bowl. Shape into 2-inch round patties. 

Dust the patties with the additional breadcrumbs to create a crust. 
Heat the extra light olive oil in a sauté pan over medium-high 
heat. When the oil is hot, reduce the heat to medium-low and 
place the patties in the pan. Cook them only 30 to 45 seconds 
per side. 



inspirationwatchrecipe

http://www.nickstellino.com/video-play/?vid=1607


It is an undisputed fact that my maternal 
grandmother, Maria, was the best meatball 
maker in all of Sicily. Every Sunday we 
would drive from Palermo to Alcamo to 
visit her, making the two-hour trip on a 
series of two-lane country roads laced 
with stomach-churning hairpin curves.
 
In spite of the fact that my brother Mario 
and I always suffered in the backseat, as 
my father drove our small Fiat as if it were 
a Ferrari, we knew that once we arrived, 
there would be meatballs waiting for us. 
This recipe, made with sausage meat, 
is based on her recipe, and it is, to say 
the least, fantastic! Grandma Maria would 
be proud!



TO PREPARE THE MEATBALLS: 
Place the cubed bread in a stainless-steel bowl and cover with the milk. Let sit  
for at least 30 minutes, pour off the milk that has accumulated at the bottom  
of the bowl, and squeeze the bread cubes to get rid of the extra milk. Break up  
the softened bread into small pieces; they should look like wet oatmeal. 

Mix the pieces of bread with all the remaining ingredients except the 
Italian-style breadcrumbs and olive oil, working until the ingredients are 
completely incorporated. Add the breadcrumbs and mix into the mixture. 
Shape into oval meatballs, using ⅓ cup of the meat mixture for each ball. 

In a large sauté pan set on high heat, heat the olive oil until sizzling, about 
2 minutes. Brown the meatballs for 2 to 3 minutes on each side. Don’t crowd 
the meatballs in the pan when browning; you will need to brown them in 
several batches. 

Remove the first batch of meatballs from the pan and drain on a paper towel 
or brown paper bag. Repeat with the remaining meatballs. Set aside. 

SERVES 6 TO 8 

FOR THE MEATBALLS: 
2 cups stale bread, cubed 
1 cup milk 
¼ cup chopped fresh Italian  
 parsley 
2 eggs 
2 cups freshly grated Pecorino  
 Romano cheese 
3 pounds sweet or spicy Italian  
 sausage
1 cup Italian-style breadcrumbs 
8 tablespoons extra light olive oil 

FOR THE TOMATO SAUCE: 
3 cups tomato sauce 
¾ cup beef stock 
2 tablespoons C&H® or  
 Domino® sugar 
1 teaspoon salt 
½ teaspoon black pepper 



TO PREPARE THE TOMATO SAUCE: 
Combine the tomato sauce, beef stock, sugar, salt and pepper in a big pot, 
stirring well, and bring to a simmer over medium heat. Add the meatballs 
to the pot and bring the liquid to a boil. Reduce the heat to low and cook 
for 30 minutes. 

Serve the meatballs with a side of creamy mashed potatoes or over your 
favorite pasta.

step-by-step

SERVES 6 TO 8 

FOR THE MEATBALLS: 
2 cups stale bread, cubed 
1 cup milk 
¼ cup chopped fresh Italian  
 parsley 
2 eggs 
2 cups freshly grated Pecorino  
 Romano cheese 
3 pounds sweet or spicy Italian  
 sausage
1 cup Italian-style breadcrumbs 
8 tablespoons extra light olive oil 

FOR THE TOMATO SAUCE: 
3 cups tomato sauce 
¾ cup beef stock 
2 tablespoons C&H® or  
 Domino® sugar 
1 teaspoon salt 
½ teaspoon black pepper 

SUGGESTED WINE PAIRING: 
CENTINE ROSSO DI TOSCANA

http://www.banfiwines.com/wine/banfi-tuscany-centine-rosso/


YOU WILL NEED
FOR THE MEATBALLS: 
2 cups stale bread, cubed 
1 cup milk 
¼ cup chopped fresh Italian parsley 
2 eggs 
2 cups freshly grated Pecorino  
 Romano cheese 
3 pounds sweet or spicy Italian sausage
1 cup Italian-style breadcrumbs 
8 tablespoons extra light olive oil 

FOR THE TOMATO SAUCE: 
3 cups tomato sauce 
¾ cup beef stock 
2 tablespoons C&H® or Domino® sugar 
1 teaspoon salt 
½ teaspoon black pepper 



WHAT YOU NEED TO DO:

TO PREPARE THE MEATBALLS: 
Place the cubed bread in a stainless-steel bowl and cover with 
the milk. Let sit for at least 30 minutes, pour off the milk that 
has accumulated at the bottom of the bowl, and squeeze the 
bread cubes to get rid of the extra milk. Break up the softened 
bread into small pieces; they should look like wet oatmeal. 



WHAT YOU NEED TO DO:

Mix the pieces of bread with all the remaining ingredients 
except the Italian-style breadcrumbs and olive oil, working until 
the ingredients are completely incorporated. Add the breadcrumbs 
and mix into the mixture. Shape into oval meatballs, using 
⅓ cup of the meat mixture for each ball. 

In a large sauté pan set on high heat, heat the olive oil until 
sizzling, about 2 minutes. Brown the meatballs for 2 to 3 minutes 
on each side. Don’t crowd the meatballs in the pan when browning;  
you will need to brown them in several batches. 



WHAT YOU NEED TO DO:

Remove the first batch of meatballs from the pan and drain on 
a paper towel or brown paper bag. Repeat with the remaining 
meatballs. Set aside. 

 



WHAT YOU NEED TO DO:

TO PREPARE THE TOMATO SAUCE: 
Combine the tomato sauce, beef stock, sugar, salt and pepper in 
a big pot, stirring well, and bring to a simmer over medium heat. 
Add the meatballs to the pot and bring the liquid to a boil. 
Reduce the heat to low and cook for 30 minutes.

Serve the meatballs with a side of creamy mashed potatoes 
or over your favorite pasta.



watchrecipe

http://www.nickstellino.com/video-play/?vid=1608


TO PREPARE THE SALSA: 
Whisk together the extra virgin olive oil, balsamic vinegar, sugar, salt and 
pepper in a bowl and set aside.

Marinate the diced onion in the vinegar-water mixture for 30 minutes, 
then drain and set aside. Combine the tomatoes, marinated onion and 
cucumber with the onion powder and garlic powder, oregano, basil leaves 
and feta cheese. Mix the reserved olive oil-balsamic dressing into the salsa. 

TO PREPARE THE HALIBUT:
Brush the fillets with olive oil and season with salt and pepper. Heat the 
extra light olive oil in a sauté pan over high heat. Place the fillets in the 
sauté pan and reduce the heat to medium-low; sauté about 2½ to 3 minutes 
per side. Add butter, if desired, during the last minute of cooking, bathing 
the fish with the butter. Remove the fillets from the pan and let them rest. 

Place each fillet over a serving of salsa.

SERVES 4 

FOR THE SALSA: 
½ cup extra virgin olive oil
¼ cup balsamic vinegar 
½ teaspoon C&H® or Domino® sugar
1 teaspoon salt
1 teaspoon pepper
½ large red onion, peeled and 
	 	finely	diced		
½ cup white balsamic vinegar  
 mixed with ½ cup water 
4 large tomatoes, seeded and  
 cut in ½-inch dice  
1 cucumber, cut in ½-inch dice 
1 teaspoon onion powder
1 teaspoon garlic powder
1 tablespoon dried oregano or  
 2 tablespoons chopped  
 fresh oregano
16 fresh basil leaves, chopped  
 or torn
¾ cup crumbled feta cheese

FOR THE HALIBUT:
4	1-inch-thick	halibut	fillets,	 
 5–6 ounces each
Olive	oil,	for	brushing	fillets			
Salt and pepper to taste 
4 tablespoons extra light olive oil      
1–2 tablespoons butter (optional)

step-by-step

SUGGESTED WINE PAIRING: 
CENTINE BIANCO DI TOSCANA

http://www.banfiwines.com/wine/banfi-tuscany-centine-bianco/


YOU WILL NEED
FOR THE SALSA:
½ cup extra virgin olive oil
¼ cup balsamic vinegar 
½ teaspoon C&H® or Domino® sugar
1 teaspoon salt
1 teaspoon pepper
½ large red onion, peeled and finely diced  
½ cup white balsamic vinegar mixed with  
 ½ cup water 
4 large tomatoes, seeded and cut in ½-inch dice  
1 cucumber, cut in ½-inch dice
1 teaspoon onion powder
1 teaspoon garlic powder
1 tablespoon dried oregano or 2 tablespoons  
 chopped fresh oregano
16 fresh basil leaves, chopped or torn 
¾ cup crumbled feta cheese 

FOR THE HALIBUT:
4 1-inch-thick halibut fillets,  
 5–6 ounces each
Olive oil, for brushing fillets   
Salt and pepper to taste 
4 tablespoons extra light olive oil      
1–2 tablespoons butter (optional)
 



WHAT YOU NEED TO DO:

TO PREPARE THE SALSA: 
Whisk together the extra virgin olive oil, balsamic vinegar, 
sugar, salt and pepper in a bowl and set aside.

Marinate the diced onion in the vinegar-water mixture for 
30 minutes, then drain and set aside. Combine the tomatoes, 
marinated onion and cucumber with the onion powder and 
garlic powder, oregano, basil leaves and feta cheese. 

Mix the reserved olive oil-balsamic dressing into the salsa. 



WHAT YOU NEED TO DO:

TO PREPARE THE HALIBUT:
Brush the fillets with olive oil and season with salt and pepper. 
Heat the extra light olive oil in a sauté pan over high heat. 
Place the fillets in the sauté pan and reduce the heat to 
medium-low; sauté about 2½ to 3 minutes per side. 

Add butter, if desired, during the last minute of cooking, 
bathing the fish with the butter. Remove the fillets from the 
pan and let them rest. 

Place each fillet over a serving of salsa. 



watchrecipe

http://www.nickstellino.com/video-play/?vid=1154


Drain and chop the canned tomatoes, saving the drained juice to use later in 
the making of the sauce. Heat the olive oil and garlic in a large sauté pan on 
medium-high heat until the garlic starts to brown, about 2 to 3 minutes. 
Add the pancetta or bacon, the onions and red pepper flakes. Cook until the 
pancetta/bacon begins to brown and the onions soften, about 2 to 3 minutes. 

Add the tomatoes and bring to a boil, stirring well. Pour in the red wine and 
stir up any brown bits that might be clinging to the bottom of the pan. Bring to 
a boil over high heat for 2 minutes and cook until the wine is reduced by half. 
Add the chopped basil, then the reserved juice from the tomatoes; bring to a boil 
once again, then simmer for 20 to 25 minutes. 

Cook the pasta in boiling water according to the directions on the package. 
Drain well and return to the pot. 

Pour the sauce over the pasta and cook, stirring, over medium heat for 
3 to 5 minutes, until the sauce is absorbed. 

Add the cheese, toss well, and serve. 

SERVES 4 TO 6 

1 28-ounce can Italian peeled  
 tomatoes 
3 tablespoons olive oil 
6 garlic cloves, thickly sliced 
8 ounces sliced pancetta, cut into   
 1-inch pieces, or an 8-ounce  
 piece of slab bacon with  
 the rind removed, cut in  
 ¼-inch dice 
½ cup chopped onion 
¼	teaspoon	red	pepper	flakes	
½ cup red wine 
4 tablespoons chopped fresh basil 
1 pound dried pasta—preferably  
 spaghetti, penne, ziti or  
 rigatoni 
5 tablespoons grated Romano  
 cheese 

step-by-step

SUGGESTED WINE PAIRING: 
LUNA MATER FRASCATI SUPERIORE

http://www.banfiwines.com/wine/fontana-candida-luna-mater-frascati-superiore-doc/


YOU WILL NEED

1 28-ounce can Italian peeled tomatoes 
3 tablespoons olive oil 
6 garlic cloves, thickly sliced 
8 ounces sliced pancetta, cut into 1-inch pieces, or an 8-ounce piece of slab bacon with  
 the rind removed, cut in ¼-inch dice 
½ cup chopped onion 
¼ teaspoon red pepper flakes 
½ cup red wine 
4 tablespoons chopped fresh basil 
1 pound dried pasta—preferably spaghetti, penne, ziti or rigatoni 
5 tablespoons grated Romano cheese 



WHAT YOU NEED TO DO:

Drain and chop the canned tomatoes, saving the drained 
juice to use later in the making of the sauce. Heat the olive oil 
and garlic in a large sauté pan on medium-high heat until the 
garlic starts to brown, about 2 to 3 minutes. Add the pancetta  
or bacon, the onions and red pepper flakes. Cook until the 
pancetta/bacon begins to brown and the onions soften, about 
2 to 3 minutes. 



WHAT YOU NEED TO DO:

Add the tomatoes and bring to a boil, stirring well. 

Pour in the red wine and stir up any brown bits that might 
be clinging to the bottom of the pan. Bring to a boil over 
high heat for 2 minutes and cook until the wine is reduced 
by half. 

Add the chopped basil, then the reserved juice from the 
tomatoes; bring to a boil once again, then simmer for 
20 to 25 minutes. 



WHAT YOU NEED TO DO:

Cook the pasta in boiling water according to the directions 
on the package. Drain well and return to the pot. 

Pour the sauce over the pasta and cook, stirring, over medium  
heat for 3 to 5 minutes, until the sauce is absorbed. 

Add the cheese, toss well, and serve.



inspirationwatchrecipe

http://www.nickstellino.com/video-play/?vid=1579


Giovanni was always my favorite uncle. 
Shortly after he passed away, I quit my 
Wall Street job and started my restaurant 
adventure as a dishwasher. When I went to 
the hospital to see him before he passed away, 
he held my hand and told me to go after my 
dreams, before it was too late. Many years 
before, I had made this clam dish for him, 
and he’d told me then that I could cook as well 
as my father. He believed I could, before I did. 
That instant in his hospital room changed my 
life. I had taken this photo many years before, 
and this is how I always want to remember him. 
Grazie, Zio Giovanni!



Pour the olive oil into a large pot and cook over high heat for about 1 minute 
until it starts to sizzle. Add the sausage meat, reduce the heat to medium-high, 
and cook for 1 to 2 minutes, stirring well and breaking the meat into smaller 
pieces with the back of your stirring spoon. 

Add the shallots and garlic, and cook 1 minute, stirring well. Add the clams, 
increase the heat to high, and cook 1 minute, stirring well. 

Add the wine, bring to a boil, and cook for 2 minutes. Add the fresh herbs 
and red pepper flakes; cook, stirring well, for 1 more minute. Add the tomato 
sauce, then add the chicken stock. Bring to a boil and cook for 5 minutes, or 
until all the clams have opened.

Using a slotted spoon, remove the clams to a stainless-steel bowl and cover 
to keep warm. Discard any clams that have not opened. 

Reduce the sauce left in the pan by a third, cooking over high heat for 
2 to 3 more minutes. Turn off the heat and add the softened butter, stirring 
well until it melts completely into the sauce. 

Serve the clams on individual plates and top each serving with a piece of 
grilled or toasted bread rubbed with garlic. Pour the sauce generously 
on top of each bread slice, and make sure you serve with plenty of bread 
on the side.

SERVES 4 

4 tablespoons extra virgin olive oil 
½ pound spicy Italian sausage,  
 out of the casing 
4 tablespoons chopped shallots 
3 cloves garlic, thickly sliced 
2 pounds fresh Manila clams 
½ cup Chardonnay 
2 tablespoons chopped fresh  
 parsley 
2 tablespoons chopped fresh basil 
¼	teaspoon	red	pepper	flakes	
1 cup tomato sauce 
½ cup chicken stock 
2 tablespoons softened butter 
4 slices Italian bread, about  
 1 inch thick—brushed with  
 olive oil and grilled or toasted,  
 then rubbed with garlic— 
 plus additional bread on  
 the side 

step-by-step
SUGGESTED WINE PAIRING: 
CORTALTO PECORINO

http://www.banfiwines.com/wine/cerulli-spinozzi-pecorino-cortalto-colli-aprutini-igt/


YOU WILL NEED

4 tablespoons extra virgin olive oil 
½ pound spicy Italian sausage, out of the casing 
4 tablespoons chopped shallots 
3 cloves garlic, thickly sliced 
2 pounds fresh Manila clams 
½ cup Chardonnay 
2 tablespoons chopped fresh parsley 
2 tablespoons chopped fresh basil 
¼ teaspoon red pepper flakes 
1 cup tomato sauce 
½ cup chicken stock 
2 tablespoons softened butter 
4 slices Italian bread, about 1 inch thick—brushed with olive oil and grilled or toasted,   
 then rubbed with garlic—plus additional bread on the side 



WHAT YOU NEED TO DO:

Pour the olive oil into a large pot and cook over high heat for 
about 1 minute until it starts to sizzle. Add the sausage meat, 
reduce the heat to medium-high, and cook for 1 to 2 minutes, 
stirring well and breaking the meat into smaller pieces with 
the back of your stirring spoon. 

Add the shallots and garlic, and cook 1 minute, stirring well. 

Add the clams, increase the heat to high, and cook 1 minute, 
stirring well. 



WHAT YOU NEED TO DO:

Add the wine, bring to a boil, and cook for 2 minutes. 

Add the fresh herbs and red pepper flakes; cook, stirring well, 
for 1 more minute. Add the tomato sauce, then add the chicken  
stock. Bring to a boil and cook for 5 minutes, or until all the clams 
have opened.  

Using a slotted spoon, remove the clams to a stainless-steel bowl 
and cover to keep warm. Discard any clams that have not opened.



WHAT YOU NEED TO DO:

Reduce the sauce left in the pan by a third, cooking over 
high heat for 2 to 3 more minutes. Turn off the heat and add 
the softened butter, stirring well until it melts completely 
into the sauce. 

Serve the clams on individual plates and top each serving 
with a piece of grilled or toasted bread rubbed with garlic. 
Pour the sauce generously on top of each bread slice, and 
make sure you serve with plenty of bread on the side. 



watchrecipe

http://www.nickstellino.com/video-play/?vid=1580


Make the Chocolate Sauce. Keep warm.  

TO PREPARE THE CHOCOLATE SAUCE:
Place the heavy cream, chocolate chips and granulated sugar in a saucepan. 
Heat over medium-low heat until the chocolate melts. When it just begins 
to melt, remove from the heat and whisk to blend. Whisk in the corn syrup, 
salt (if desired) and vanilla. 

In addition to being used as an ingredient in this recipe, the Chocolate Sauce 
may be enjoyed along with your favorite dessert or just over ice cream. 

TO PREPARE THE BREAD PUDDING:
Preheat the oven to 400 degrees. Grease a deep baking dish. (If you do not 
have one big enough, use two smaller ones.)
 
In a large bowl, beat the eggs, egg yolks and granulated sugar with an electric 
mixer until they form a thick yellow custard. Add the milk, cream and vanilla, 
and beat with the mixer for 2 more minutes. 

Add the bread to the bowl of wet ingredients and mix well. Use your hand 
to press the bread down into the bowl so that it will absorb as much liquid 
as possible. Add the warm Chocolate Sauce and mix, stirring well with a 
long-handled spoon to distribute the sauce evenly.

SERVES 4 TO 6 

FOR THE BREAD PUDDING:
Chocolate Sauce
4 eggs 
4 egg yolks 
¾ cup C&H® or  
 Domino® granulated sugar 
2 cups milk 
2 cups cream 
1 teaspoon vanilla extract
10 cups day-old bread, cut into  
 2-inch cubes 
1 cup white chocolate, cut into  
 pieces 
1 cup dark chocolate, cut into pieces 
Whipped cream, for garnish
Grated chocolate, for garnish
C&H® Powdered Sugar or Domino®  
 Confectioners Sugar, for garnish 

FOR THE CHOCOLATE SAUCE 
(YIELDS 1½ CUPS): 
½ cup heavy cream 
6 ounces mini semisweet  
 chocolate chips 
2 tablespoons C&H® or  
 Domino® granulated sugar 
3 tablespoons corn syrup 
⅛	teaspoon	salt	(optional)	
1 teaspoon vanilla extract 



Add the white and dark chocolate pieces and stir well to distribute evenly. 
Place the pudding in the greased baking dish or dishes. Let the pudding rest 
for 15 minutes, then place in the preheated oven; reduce the temperature to 
350 degrees and cook for 35 to 40 minutes. The pudding is ready when a 
knife blade inserted in the center comes out clean.
 
You can serve the pudding hot or at room temperature, topped with whipped 
cream, or extra chocolate sauce (see Chef’s Tip), and grated chocolate or 
powdered/confectioners sugar.

CHEF’S TIP:
I always make a double amount of the Chocolate Sauce because I love it so much 
that I add it to the pudding while I eat it. Doing so will not help your waistline, 
but it will taste deliciously fattening! 

step-by-step

SERVES 4 TO 6 

FOR THE BREAD PUDDING:
Chocolate Sauce
4 eggs 
4 egg yolks 
¾ cup C&H® or  
 Domino® granulated sugar 
2 cups milk 
2 cups cream 
1 teaspoon vanilla extract
10 cups day-old bread, cut into  
 2-inch cubes 
1 cup white chocolate, cut into  
 pieces 
1 cup dark chocolate, cut into pieces 
Whipped cream, for garnish
Grated chocolate, for garnish
C&H® Powdered Sugar or Domino®  
 Confectioners Sugar, for garnish 

FOR THE CHOCOLATE SAUCE 
(YIELDS 1½ CUPS): 
½ cup heavy cream 
6 ounces mini semisweet  
 chocolate chips 
2 tablespoons C&H® or  
 Domino® granulated sugar 
3 tablespoons corn syrup 
⅛	teaspoon	salt	(optional)	
1 teaspoon vanilla extract 

SUGGESTED WINE PAIRING: 
ROSA REGALE

http://www.banfiwines.com/wine/vigne-regali-rosa-regale/


YOU WILL NEED
FOR THE BREAD PUDDING:
Chocolate Sauce 
4 eggs 
4 egg yolks 
¾ cup C&H® or Domino® granulated sugar 
2 cups milk 
2 cups cream 
1 teaspoon vanilla extract
10 cups day-old bread, cut into 2-inch cubes 
1 cup white chocolate, cut into pieces 
1 cup dark chocolate, cut into pieces 
Whipped cream, for garnish
Grated chocolate, for garnish
C&H® Powdered Sugar or Domino®  
 Confectioners Sugar, for garnish

FOR THE CHOCOLATE SAUCE 
(YIELDS 1½ CUPS): 
½ cup heavy cream 
6 ounces mini semisweet chocolate chips 
2 tablespoons C&H® or  
 Domino® granulated sugar 
3 tablespoons corn syrup 
⅛	teaspoon	salt	(optional)	
1 teaspoon vanilla extract  



WHAT YOU NEED TO DO:

Make the Chocolate Sauce. Keep warm.  

TO PREPARE THE CHOCOLATE SAUCE:
Place the heavy cream, chocolate chips and granulated sugar 
in a saucepan. Heat over medium-low heat until the chocolate 
melts. When it just begins to melt, remove from the heat and 
whisk to blend. Whisk in the corn syrup, salt (if desired) and 
vanilla. 

In addition to being used as an ingredient in this recipe, 
the Chocolate Sauce may be enjoyed along with your favorite 
dessert or just over ice cream. 



WHAT YOU NEED TO DO:

TO PREPARE THE BREAD PUDDING:
Preheat the oven to 400 degrees. Grease a deep baking dish. 
(If you do not have one big enough, use two smaller ones.)

In a large bowl, beat the eggs, egg yolks and granulated sugar 
with an electric mixer until they form a thick yellow custard. 

Add the milk, cream and vanilla, and beat with the mixer for 
2 more minutes. 



WHAT YOU NEED TO DO:

Add the bread to the bowl of wet ingredients and mix well. 

Use your hand to press the bread down into the bowl so that 
it will absorb as much liquid as possible. 

Add the warm Chocolate Sauce and mix, stirring well with 
a long-handled spoon to distribute the sauce evenly.
 



WHAT YOU NEED TO DO:

Add the white and dark chocolate pieces and stir well to 
distribute evenly. Place the pudding in the greased baking 
dish or dishes. Let the pudding rest for 15 minutes, then place 
in the preheated oven; reduce the temperature to 350 degrees 
and cook for 35 to 40 minutes. 

The pudding is ready when a knife blade inserted in the 
center comes out clean.
 
 



WHAT YOU NEED TO DO:

You can serve the pudding hot or at room temperature, topped 
with whipped cream, or extra chocolate sauce (see Chef’s Tip), and 
grated chocolate or powdered/confectioners sugar. 

CHEF’S TIP:
I always make a double amount of the Chocolate Sauce because 
I love it so much that I add it to the pudding while I eat it. 
Doing so will not help your waistline, but it will taste deliciously 
fattening!



The sweet pure cane sugar 
of C&H® Sugar, in the 
just-as-sweet pink bag, 
has been a family favorite 
of West Coast bakers for 
decades. Bakers know 
they can trust C&H® Sugar  
for special recipes just as 
much as for everyday  
sweetening.  

Whether granulated  
sugar, delicious brown 
or powdered sugar, 
reach for C&H® Sugar 
for all your baking needs.



inspirationwatchrecipe

http://www.nickstellino.com/video-play/?vid=1581


My father, Don Vincenzo, 
built quite a reputation with 
this dish. I borrowed this 
recipe and took it with me 
to every restaurant where 
I worked. As my father used 
to say, “The real magic of food 
lies in the smiles of the people 
eating your food.” 

It is time for you to enjoy 
some of this magic.



Pull the mossy “beard” from each mussel and scrub the shell well. 
Discard any mussels that do not close tightly when tapped. Keep mussels 
chilled until ready to use.

Heat the olive oil in a soup pot or kettle over medium heat. Sauté the onions 
and garlic slowly, until the onions are golden and soft, about 5 minutes.  

Add the mussels to the pot and increase the heat to high. Toss well to incorporate 
all of the flavors. Pour on the wine and cook, covered, for 3 to 4 minutes. Add the 
curry powder (or turmeric and red pepper flakes—see Chef’s Tips) and lemon 
zest, and cook 2 more minutes, stirring well.

Take off the cover and transfer the mussels from the pot to a large bowl as 
they open. Discard any mussels that have not opened after 6 to 7 minutes. 
Once all of the mussels are out of the pot, add the diced potato, clam juice, 
cream, salt and pepper. Cover, and simmer the soup for 20 minutes, or until 
the potatoes are tender.

While the soup is cooking, remove the mussels from their shells. Pour whatever 
liquid might have accumulated in the mussel bowl back into the cooking soup. 
When it has finished cooking, stir in the mussels and parsley. Serve immediately.

MAKES 6 
GENEROUS SERVINGS 

2½ pounds fresh mussels 
4 tablespoons olive oil
½	cup	finely	chopped	onion
4 cloves garlic, thickly sliced
1 cup sparkling white wine 
1 tablespoon curry powder
¾ tablespoon turmeric  
 (Optional; see Chef’s Tips.)
¼	teaspoon	red	pepper	flakes	 
 (Optional; see Chef’s Tips.)
1	tablespoon	finely	chopped	lemon	 
 zest (zest from 1 large lemon)
2 cups peeled white potato, cut in
 ½-inch dice (about 1 pound)
3 cups clam juice 
1 cup cream
¼ teaspoon salt
¼ teaspoon freshly ground  
 black pepper
2 tablespoons minced fresh parsley 



CHEF’S TIPS:
I suggest using a medium-hot curry powder to maintain a nice, spicy balance 
to this dish. If you do not like curry, use turmeric instead, to maintain the 
typical yellowish color, and add ¼ teaspoon of red pepper flakes when cooking 
the onion, garlic and mussels, to make the mixture spicier. 

Also, for a more elegant option, when the soup has finished cooking, purée it 
to a smooth cream in a food processor or blender. Gently reheat the soup. 
Stir in the mussels and parsley before you serve it.

step-by-step

MAKES 6 
GENEROUS SERVINGS 

2½ pounds fresh mussels 
4 tablespoons olive oil
½	cup	finely	chopped	onion
4 cloves garlic, thickly sliced
1 cup sparkling white wine 
1 tablespoon curry powder
¾ tablespoon turmeric  
 (Optional; see Chef’s Tips.)
¼	teaspoon	red	pepper	flakes	 
 (Optional; see Chef’s Tips.)
1	tablespoon	finely	chopped	lemon	 
 zest (zest from 1 large lemon)
2 cups peeled white potato, cut in
 ½-inch dice (about 1 pound)
3 cups clam juice 
1 cup cream
¼ teaspoon salt
¼ teaspoon freshly ground  
 black pepper
2 tablespoons minced fresh parsley 

SUGGESTED WINE PAIRING: 
SARTORI VALPOLICELLA

http://www.banfiwines.com/wine/sartori-di-verona-valpolicella-classico-superiore-doc/


YOU WILL NEED

2½ pounds fresh mussels 
4 tablespoons olive oil
½ cup finely chopped onion
4 cloves garlic, thickly sliced
1 cup sparkling white wine 
1 tablespoon curry powder
¾ tablespoon turmeric (Optional; see Chef’s Tips.)
¼ teaspoon red pepper flakes (Optional; see Chef’s Tips.)
1 tablespoon finely chopped lemon zest (zest from 1 large lemon)
2 cups peeled white potato, cut in ½-inch dice (about 1 pound)
3 cups clam juice 
1 cup cream
¼ teaspoon salt
¼ teaspoon freshly ground black pepper
2 tablespoons minced fresh parsley  



WHAT YOU NEED TO DO:

Pull the mossy “beard” from each mussel and scrub the shell 
well. Discard any mussels that do not close tightly when 
tapped. Keep mussels chilled until ready to use.

Heat the olive oil in a soup pot or kettle over medium heat. 
Sauté the onions and garlic slowly, until the onions are golden 
and soft, about 5 minutes.  



WHAT YOU NEED TO DO:

Add the mussels to the pot and increase the heat to high. 
Toss well to incorporate all of the flavors. Pour on the wine 
and cook, covered, for 3 to 4 minutes. 

Add the curry powder (or turmeric and red pepper flakes—
see Chef’s Tips) and lemon zest, and cook 2 more minutes, 
stirring well. 



WHAT YOU NEED TO DO:

Take off the cover and transfer the mussels from the pot to a 
large bowl as they open. Discard any mussels that have not 
opened after 6 to 7 minutes. Once all of the mussels are out 
of the pot, add the diced potato, clam juice, cream, salt and 
pepper. Cover, and simmer the soup for 20 minutes, or until 
the potatoes are tender.

While the soup is cooking, remove the mussels from their 
shells. Pour whatever liquid might have accumulated in the 
mussel bowl back into the cooking soup. When it has finished 
cooking, stir in the mussels and parsley. Serve immediately.



WHAT YOU NEED TO DO:

CHEF’S TIPS:
I suggest using a medium-hot curry powder to maintain a 
nice, spicy balance to this dish. If you do not like curry, use 
turmeric instead, to maintain the typical yellowish color, and 
add ¼ teaspoon of red pepper flakes when cooking the onion, 
garlic and mussels, to make the mixture spicier. 

Also, for a more elegant option, when the soup has finished 
cooking, purée it to a smooth cream in a food processor or 
blender. Gently reheat the soup. Stir in the mussels and 
parsley before you serve it.



watchrecipe

http://www.nickstellino.com/video-play/?vid=822


Bring a large pot of salted water to a boil. 

In a wide, deep sauté pan, heat the olive oil over medium-high heat.  
Add the garlic, red pepper flakes and onion. Sauté for 5 to 7 minutes,  
until the onions are well softened. 

Add the white wine and clams. Increase the heat to high and cook, 
uncovered, for 6 to 9 minutes, until the clams start to open. Add the 
chopped, drained tomatoes, salt and pepper, and cook for 2 minutes, 
stirring well. Add the reserved tomato juice and the stock, and continue 
to cook for 6 to 8 more minutes, until the liquids have reduced by a third. 
Lower the heat to medium-high and cook until all the clams have opened.

While the clams are cooking, prepare the pasta. Cook the linguine 2 minutes 
less than called for in the package directions. Drain, and add the pasta to the 
pan of clams. Cook for 2 to 3 more minutes, stirring well.

Serve family style in a large bowl. Sprinkle with a bit of fresh parsley and 
serve immediately.

SERVES 4 TO 6

2 tablespoons olive oil 
6 garlic cloves, thickly sliced 
¼	teaspoon	red	pepper	flakes	
1	cup	finely	chopped	onion	
1 cup white wine 
2 dozen littleneck or Manila clams,  
 well scrubbed 
1 28-ounce can whole peeled  
 tomatoes, chopped and  
 drained, liquid reserved 
¼ teaspoon salt 
¼ teaspoon pepper 
½ cup chicken stock  
1 pound dried linguine 
Chopped fresh parsley, for garnish 

step-by-step

SUGGESTED WINE PAIRING: 
L’ARDI DOLCETTO D’ACQUI

http://www.banfiwines.com/wine/vigne-regali-lardi-dolcetto-dacqui/


YOU WILL NEED

2 tablespoons olive oil 
6 garlic cloves, thickly sliced 
¼ teaspoon red pepper flakes 
1 cup finely chopped onion 
1 cup white wine 
2 dozen littleneck or Manila clams, well scrubbed 
1 28-ounce can whole peeled tomatoes, chopped and drained, liquid reserved 
¼ teaspoon salt 
¼ teaspoon pepper 
½ cup chicken stock 
1 pound dried linguine 
Chopped fresh parsley, for garnish 
 



WHAT YOU NEED TO DO:

Bring a large pot of salted water to a boil. 

In a wide, deep sauté pan, heat the olive oil over medium-high 
heat. Add the garlic, red pepper flakes and onion. Sauté for 
5 to 7 minutes, until the onions are well softened. 

Add the white wine and clams. Increase the heat to high and 
cook, uncovered, for 6 to 9 minutes, until the clams start to open. 
Add the chopped, drained tomatoes, salt and pepper, and cook 
for 2 minutes, stirring well. 



WHAT YOU NEED TO DO:

Add the reserved tomato juice and the stock, and continue to 
cook for 6 to 8 more minutes, until the liquids have reduced by 
a third. Lower the heat to medium-high and cook until all the 
clams have opened.

While the clams are cooking, prepare the pasta. Cook the linguine 
2 minutes less than called for in the package directions. Drain, 
and add the pasta to the pan of clams. Cook for 2 to 3 more 
minutes, stirring well.

Serve family style in a large bowl. Sprinkle with a bit of fresh 
parsley and serve immediately. 



The biggest mistake that most 
people make when cooking fish 
is to overcook it on high heat. 
I find that fish fillets respond 
better to a gentle, medium-heat 
approach. Basting the fish with 
melted unsalted butter also 
adds an element of flavor and 
moistness. In general I cook my 
fillets between two and three 
minutes per side, depending on 
the thickness. I even use a timer 
with a loud alarm to make sure 
I do not fail on the job.



watchrecipe

http://www.nickstellino.com/video-play/?vid=1583


TO PREPARE THE MINTED ZUCCHINI WITH GARLIC:
Heat the olive oil on medium-high heat in a large saucepan. Add the zucchini 
and sauté until browned, approximately 6 to 8 minutes. (Alternatively, heavily 
salt the zucchini cubes and place them in a strainer over a bowl to expel excess 
moisture. After approximately 15 minutes, quickly rinse the salt from the 
zucchini and pat dry with paper towels.)  

Add the garlic, salt and pepper, red pepper flakes and herbs, and stir well. 
Reduce the heat to medium and cook for 4 to 5 more minutes, until the garlic 
starts to brown. 

Add the stock to the zucchini mixture, stirring well to deglaze the pan and 
loosen the brown bits on the bottom of the pan. Bring the sauce to a boil, 
then reduce the heat and simmer until it reaches proper sauce consistency, 
approximately 10 to 12 minutes. Add butter to finish. 

SERVES 4

FOR THE MINTED ZUCCHINI 
WITH GARLIC:
6 tablespoons olive oil 
6 medium zucchini, cut in  
 ¼-inch dice 
6 garlic cloves, thickly sliced 
½ teaspoon salt 
½ teaspoon pepper 
½	teaspoon	red	pepper	flakes
1½ tablespoons chopped fresh basil 
1½ tablespoons chopped fresh  
 parsley     
1½ tablespoons chopped fresh mint 
1½ cups vegetable stock or  
 chicken stock
2 tablespoons butter 

FOR THE HALIBUT:
¼ teaspoon salt 
¼ teaspoon pepper 
1 teaspoon onion powder 
1 teaspoon garlic powder
¼ teaspoon C&H® or  
 Domino® sugar
¼ teaspoon paprika 
2 tablespoons extra light olive oil,  
 plus more for brushing  
	 on	fillets
4	halibut	fillets,	4–5	ounces	each
1 tablespoon softened butter 



TO PREPARE THE HALIBUT:
Make a spice mixture with the salt, pepper, onion powder, garlic powder, 
sugar and paprika. Brush a little extra light olive oil over both sides of each 
halibut fillet; this will help the spices adhere to the fish and will help it cook 
quickly. Sprinkle the spice mixture gently over both sides of each fillet. 

In a nonstick sauté pan, bring 2 tablespoons extra light 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 SERVE:
For each serving, place the zucchini mixture in the 
middle of a dish and top with a seared fillet. 

CHEF’S TIP:
For extra flavor, add a crushed garlic clove to the oil in which you will 
cook the fish. Discard the garlic once the fish is cooked. 

SERVES 4

FOR THE MINTED ZUCCHINI 
WITH GARLIC:
6 tablespoons olive oil 
6 medium zucchini, cut in  
 ¼-inch dice 
6 garlic cloves, thickly sliced 
½ teaspoon salt 
½ teaspoon pepper 
½	teaspoon	red	pepper	flakes
1½ tablespoons chopped fresh basil 
1½ tablespoons chopped fresh  
 parsley     
1½ tablespoons chopped fresh mint 
1½ cups vegetable stock or  
 chicken stock
2 tablespoons butter 

FOR THE HALIBUT:
¼ teaspoon salt 
¼ teaspoon pepper 
1 teaspoon onion powder 
1 teaspoon garlic powder
¼ teaspoon C&H® or  
 Domino® sugar
¼ teaspoon paprika 
2 tablespoons extra light olive oil,  
 plus more for brushing  
	 on	fillets
4	halibut	fillets,	4–5	ounces	each
1 tablespoon softened butter step-by-step

SUGGESTED WINE PAIRING: 
CERULLI SPINOZZI CERASUOLO D’ABRUZZO

http://www.banfiwines.com/wine/cerulli-spinozzi-cerasuolo-dabruzzo-doc/


YOU WILL NEED
FOR THE MINTED ZUCCHINI 
WITH GARLIC:
6 tablespoons olive oil 
6 medium zucchini, cut in ¼-inch dice 
6 garlic cloves, thickly sliced 
½ teaspoon salt 
½ teaspoon pepper 
½ teaspoon red pepper flakes
1½ tablespoons chopped fresh basil 
1½ tablespoons chopped fresh parsley 
1½ tablespoons chopped fresh mint 
1½ cups vegetable stock or chicken stock
2 tablespoons butter  

FOR THE HALIBUT:
¼ teaspoon salt 
¼ teaspoon pepper 
1 teaspoon onion powder 
1 teaspoon garlic powder
¼ teaspoon C&H® or Domino® sugar
¼ teaspoon paprika 
2 tablespoons extra light olive oil,  
 plus more for brushing on fillets
4 halibut fillets, 4–5 ounces each
1 tablespoon softened butter  



WHAT YOU NEED TO DO:

TO PREPARE THE MINTED ZUCCHINI WITH GARLIC: 
Heat the olive oil on medium-high heat in a large saucepan. 
Add the zucchini and sauté until browned, approximately 
6 to 8 minutes. (Alternatively, heavily salt the zucchini cubes 
and place them in a strainer over a bowl to expel excess moisture. 
After approximately 15 minutes, quickly rinse the salt from the 
zucchini and pat dry with paper towels.)   



WHAT YOU NEED TO DO:

Add the garlic, salt and pepper, red pepper flakes and herbs, 
and stir well. Reduce the heat to medium and cook for 
4 to 5 more minutes, until the garlic starts to brown. 

Add the stock to the zucchini mixture, stirring well to deglaze 
the pan and loosen the brown bits on the bottom of the pan. 

Bring the sauce to a boil, then reduce the heat and simmer 
until it reaches proper sauce consistency, approximately 
10 to 12 minutes. Add butter to finish.



WHAT YOU NEED TO DO:

TO PREPARE THE HALIBUT: 
Make a spice mixture with the salt, pepper, onion powder, 
garlic powder, sugar and paprika. 

Brush a little extra light olive oil over both sides of each halibut 
fillet; this will help the spices adhere to the fish and will help it 
cook quickly. Sprinkle the spice mixture gently over both sides 
of each fillet. 



WHAT YOU NEED TO DO:

In a nonstick sauté pan, bring 2 tablespoons extra light 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.



WHAT YOU NEED TO DO:

TO SERVE:
For each serving, place the zucchini mixture in the middle 
of a dish and top with a seared fillet.

CHEF’S TIP:
For extra flavor, add a crushed garlic clove to the oil in which 
you will cook the fish. Discard the garlic once the fish is cooked. 



watchrecipe

http://www.nickstellino.com/video-play/?vid=1584


Bring the water to a boil in a large pot. Add the pasta to the boiling water 
and cook until just tender. 

Heat the olive oil in a large sauté pan set on high heat until sizzling, 
about 2 minutes. Add the shrimp to the pan and cook 30 to 45 seconds. 
Take the shrimp out of the pan with a slotted spoon and set aside. 

Add the zucchini to the pan and cook until it begins to brown, about 
2 to 3 minutes. Add the garlic, mint, basil, parsley and red pepper flakes, 
and cook 1 more minute, stirring well. 

Pour in the wine and boil until reduced by half, about 2 minutes. Add the 
chicken stock, salt and pepper, and saffron or turmeric, then bring to a boil. 
Reduce the heat to medium and simmer for 5 to 7 minutes. Return the shrimp 
to the sauce to heat through. 

Drain the cooked pasta, add it to the sauce, and cook over medium heat for 
3 minutes, stirring constantly. Stir in the cheese and the butter; stir well until 
they are incorporated into the sauce. The pasta is ready to serve. 

SERVES 4 TO 6

3 quarts water 
1 pound dried pasta—tortiglioni,  
 rigatoni or penne rigate 
4 tablespoons olive oil 
1 pound small peeled shrimp  
 (50–60 count), preferably  
 rock shrimp; if using regular  
 shrimp, cut them into  
 ½-inch pieces 
1 pound zucchini, cut in  
 ½-inch dice 
4	garlic	cloves,	finely	chopped	
1 tablespoon chopped fresh mint 
1 tablespoon chopped fresh basil 
1 tablespoon chopped fresh  
 Italian parsley 
¼	teaspoon	red	pepper	flakes	
¼ cup dry white wine 
1 cup chicken stock 
¾ teaspoon salt 
¼ teaspoon black pepper 
¼	teaspoon	saffron	powder	or	 
 turmeric 
4 tablespoons freshly grated  
 Parmigiano-Reggiano cheese 
1 tablespoon butter  

step-by-step

SUGGESTED WINE PAIRING: 
SAN ANGELO PINOT GRIGIO

http://www.banfiwines.com/wine/castello-banfi-san-angelo-pinot-grigio-toscana-igt/


YOU WILL NEED

3 quarts water 
1 pound dried pasta—tortiglioni, rigatoni or penne rigate 
4 tablespoons olive oil 
1 pound small peeled shrimp (50–60 count), preferably rock shrimp;  
 if using regular shrimp, cut them into ½-inch pieces 
1 pound zucchini, cut in ½-inch dice 
4 garlic cloves, finely chopped 
1 tablespoon chopped fresh mint 
1 tablespoon chopped fresh basil 
1 tablespoon chopped fresh Italian parsley 
¼ teaspoon red pepper flakes 
¼ cup dry white wine 
1 cup chicken stock 
¾ teaspoon salt 
¼ teaspoon black pepper 
¼ teaspoon saffron powder or turmeric 
4 tablespoons freshly grated Parmigiano-Reggiano cheese 
1 tablespoon butter  



WHAT YOU NEED TO DO:

Bring the water to a boil in a large pot. Add the pasta to the 
boiling water and cook until just tender. 

Heat the olive oil in a large sauté pan set on high heat until 
sizzling, about 2 minutes. Add the shrimp to the pan and cook 
30 to 45 seconds. Take the shrimp out of the pan with a slotted 
spoon and set aside. 

Add the zucchini to the pan and cook until it begins to brown, 
about 2 to 3 minutes. Add the garlic, mint, basil, parsley and 
red pepper flakes, and cook 1 more minute, stirring well. 



WHAT YOU NEED TO DO:

Pour in the wine and boil until reduced by half, about 2 minutes. 
Add the chicken stock, salt and pepper, and saffron or turmeric, 
then bring to a boil. Reduce the heat to medium and simmer for 
5 to 7 minutes. Return the shrimp to the sauce to heat through.  

Drain the cooked pasta, add it to the sauce, and cook over 
medium heat for 3 minutes, stirring constantly. Stir in the 
cheese and the butter; stir well until they are incorporated 
into the sauce. The pasta is ready to serve. 



inspirationwatchrecipe

http://www.nickstellino.com/video-play/?vid=1585


This recipe is my mother’s signature 
dish. She and my Grandmother Adele 
were my first teachers. My mother was 
the first one who suspected I might 
have a talent for cooking. I was born 
into a family of farmers and laborers, 
however, and being a chef was not 
considered a rewarding profession 
at that time. So my mother always 
made sure I pursued my studies 
and encouraged me to take a job 
that promised financial security. 
If she had not taken the time to 
teach me how to cook, this book 
and 20 years of my TV shows would 
never have existed. She still cooks 
better than me!



Cut the veal into 3- by 4-inch pieces. Place a slice of prosciutto on top of 
each piece of veal, and top with a leaf of fresh sage. Skewer with a toothpick 
to hold the three together and sprinkle the bottom sides with ⅛ teaspoon 
of the salt.  

Add the oil to a large sauté pan and cook over high heat until almost smoking. 
Add the veal slices and sauté 30 seconds on each side, shaking the pan to 
prevent sticking. Transfer the veal to a dish and pour the oil out of the pan. 
Place the pan back on the heat and deglaze with the wine, cooking until 
reduced to a thick glaze, about 2 minutes. 

Pour in the stock, add the remaining salt and the pepper, and bring to a boil. 
Reduce the heat to a simmer. Remove the toothpicks from the meat; return the 
meat to the pan and cook for no more than 1 minute.  

Remove the meat from the pan and place on a serving plate. Bring the stock 
to a boil and cook for 2 to 3 minutes, then reduce the heat to medium-low. 
Add the softened butter and stir well until it is all melted and the sauce has 
thickened, about 2 more minutes. 

Pour the sauce over the meat and serve.

SERVES 4

1 pound veal, pounded thin 
¼ pound prosciutto, thinly sliced 
20 fresh sage leaves 
¼ teaspoon salt, divided 
3 tablespoons vegetable oil 
½ cup white wine or Marsala 
1 cup chicken or beef stock 
⅛	teaspoon	pepper	
3 tablespoons softened butter

step-by-step

SUGGESTED WINE PAIRING: 
CUM LAUDE

http://www.banfiwines.com/wine/castello-banfi-cum-laude-toscana-igt/


YOU WILL NEED
1 pound veal, pounded thin 
¼ pound prosciutto, thinly sliced 
20 fresh sage leaves 
¼ teaspoon salt, divided 
3 tablespoons vegetable oil 
½ cup white wine or Marsala 
1 cup chicken or beef stock 
⅛	teaspoon	pepper	
3 tablespoons softened butter



WHAT YOU NEED TO DO:

Cut the veal into 3- by 4-inch pieces. 

Place a slice of prosciutto on top of each piece of veal, and 
top with a leaf of fresh sage. 

Skewer with a toothpick to hold the three together and 
sprinkle the bottom sides with ⅛ teaspoon of the salt.  



WHAT YOU NEED TO DO:

Add the oil to a large sauté pan and cook over high heat 
until almost smoking. 

Add the veal slices and sauté 30 seconds on each side, 
shaking the pan to prevent sticking. 

Transfer the veal to a dish and pour the oil out of the pan. 



WHAT YOU NEED TO DO:

Place the pan back on the heat and deglaze with the wine, 
cooking until reduced to a thick glaze, about 2 minutes. 

Pour in the stock, add the remaining salt and the pepper, 
and bring to a boil. Reduce the heat to a simmer. Remove the 
toothpicks from the meat; return the meat to the pan and cook 
for no more than 1 minute. 



WHAT YOU NEED TO DO:

Remove the meat from the pan and place on a serving plate. 

Bring the stock to a boil and cook for 2 to 3 minutes, then 
reduce the heat to medium-low. Add the softened butter and 
stir well until it is all melted and the sauce has thickened, 
about 2 more minutes. 

Pour the sauce over the meat and serve.



watchrecipe

http://www.nickstellino.com/video-play/?vid=1586


SERVES 6 TO 8 

4 cups milk 
1½ cups uncooked Arborio rice 
Pinch of salt 
3 egg yolks 
⅓	cup	C&H® or Domino® sugar 
2 teaspoons almond extract 
1 teaspoon vanilla extract
1 8-ounce can dark cherries,  
 drained and cut in half,  
 juice discarded  

step-by-step

SUGGESTED WINE PAIRING: 
FLORIO TARGA RISERVA 1840 MARSALA SUPERIORE

Bring the milk to a boil in a 2-quart nonstick saucepan set on medium-high 
heat. Add the rice and salt, then reduce the heat to medium and keep the 
mixture at a simmer for 10 minutes, stirring often. 

In a medium bowl, mix the egg yolks, sugar, and almond and vanilla extracts, 
stirring to dissolve the sugar. Slowly pour the egg mixture into the pan 
containing the milk-rice mixture and stir until thoroughly mixed. Continue 
cooking over medium-low heat for 5 minutes, stirring constantly to prevent 
the pudding from sticking to the bottom of the pan. The pudding should 
become thick enough to coat the back of a spoon. Stir in the cherries and 
pour the pudding into a large serving bowl or individual dessert bowls. 

If you wish to serve the pudding warm, let it cool at room temperature 
for 15 to 20 minutes, and serve. To serve chilled, refrigerate for at least 
2 hours or overnight, covered.

http://www.banfiwines.com/wine/florio-targa-riserva-1840-marsala-superiore-riserva-semisecco/


YOU WILL NEED

4 cups milk 
1½ cups uncooked Arborio rice 
Pinch of salt 
3 egg yolks 
⅓	cup	C&H® or Domino® sugar 
2 teaspoons almond extract 
1 teaspoon vanilla extract
1 8-ounce can dark cherries, drained and cut in half, juice discarded  



WHAT YOU NEED TO DO:

Bring the milk to a boil in a 2-quart nonstick saucepan set 
on medium-high heat. 

Add the rice and salt, then reduce the heat to medium and 
keep the mixture at a simmer for 10 minutes, stirring often.



WHAT YOU NEED TO DO:

In a medium bowl, mix the egg yolks, sugar, and almond and 
vanilla extracts, stirring to dissolve the sugar. 

Slowly pour the egg mixture into the pan containing the 
milk-rice mixture and stir until thoroughly mixed. 
Continue cooking over medium-low heat for 5 minutes, 
stirring constantly to prevent the pudding from sticking 
to the bottom of the pan. The pudding should become thick 
enough to coat the back of a spoon. 



WHAT YOU NEED TO DO:

Stir in the cherries and pour the pudding 
into a large serving bowl or individual 
dessert bowls. 

If you wish to serve the pudding warm, 
let it cool at room temperature for 
15 to 20 minutes, and serve. To serve 
chilled, refrigerate for at least 2 hours 
or overnight, covered. 



inspirationwatchrecipe

http://www.nickstellino.com/video-play/?vid=1587


Parisa is the wife of my nephew Andrew.  
She has been a really positive force in all of 
our lives. She has grace, elegance, ambition 
and drive. Her love has made Andrew the 
great man he is today. We are all lucky to 
have her in our family. She looks like a  
model, but this girl can eat! She does so  
with joyful gusto. I created this recipe for  
her when she came to dinner at our home 
a few years back. Even now, when I create 
menus for clients, restaurants and various 
events, I refer to this delightful dish as  
Parisa’s Scallops. It is a recipe full of passion, 
love and joy, and it fits her perfectly!



Make the peas-and-links mixture first.

TO PREPARE THE PEAS & HOT LINKS:
Heat the olive oil in a large sauté pan over medium-high heat until sizzling. 
Add the diced hot links and onions, and reduce the heat to medium-low. 
Cook for 3 minutes. Add the sliced garlic, and cook 5 more minutes. 
Add the peas. Deglaze the pan with the wine or with brandy, if preferred. 
(If you use brandy, be careful while adding it, as it may ignite.) Increase the 
heat to high and stir for another minute. Add the chicken stock and bring 
to a boil, then reduce the heat to a simmer, and cook for 20 minutes. 

Right before you are ready to serve, add the 3 tablespoons of softened butter 
and mix well.

TO PREPARE THE SCALLOPS:
Pat the scallops dry and season both sides with salt and pepper. Heat the 
olive oil in a nonstick pan over high heat until it is almost smoking. Add the 
scallops to the pan, then reduce the heat to medium-high and cook 2 minutes 
per side. If you wish, after you turn the scallops to cook the second side, add 
1 to 2 tablespoons butter to the pan and baste the scallops with the butter as 
they finish cooking.

TO SERVE:
Spoon the peas-and-links mixture into the middle of each plate and top 
with the cooked scallops.

SERVES 4 TO 6 

FOR THE PEAS & HOT LINKS:
3 tablespoons extra light olive oil
1 pound beef hot links,  
 cut in ¼-inch dice 
½	white	onion,	finely	chopped	
4 garlic cloves, thickly sliced
1½ cups frozen peas
4 tablespoons wine  
 (optional: brandy)
1 cup chicken stock 
3 tablespoons softened butter

FOR THE SCALLOPS: 
2 pounds large sea scallops 
½ teaspoon salt 
½ teaspoon freshly ground  
 black pepper 
3 tablespoons extra light olive oil
1–2 tablespoons butter (optional)   

step-by-step
SUGGESTED WINE PAIRING: 
FONTANELLE CHARDONNAY

http://www.banfiwines.com/wine/castello-banfi-fontanelle-chardonnay/


YOU WILL NEED
FOR THE PEAS & HOT LINKS:
3 tablespoons extra light olive oil
1 pound beef hot links, cut in ¼-inch dice 
½ white onion, finely chopped 
4 garlic cloves, thickly sliced
1½ cups frozen peas
4 tablespoons wine (optional: brandy)
1 cup chicken stock 
3 tablespoons softened butter  

FOR THE SCALLOPS: 
2 pounds large sea scallops 
½ teaspoon salt 
½ teaspoon freshly ground black pepper 
3 tablespoons extra light olive oil
1–2 tablespoons butter (optional)   



WHAT YOU NEED TO DO:

Make the peas-and-links mixture first.

TO PREPARE THE PEAS & HOT LINKS:
Heat the olive oil in a large sauté pan over medium-high heat 
until sizzling. Add the diced hot links and onions, and reduce 
the heat to medium-low. Cook for 3 minutes. 

Add the sliced garlic, and cook 5 more minutes. Add the peas. 
Deglaze the pan with the wine or with brandy, if preferred. 
(If you use brandy, be careful while adding it, as it may ignite.)  



WHAT YOU NEED TO DO:

Increase the heat to high and stir for another minute. Add the 
chicken stock and bring to a boil, then reduce the heat to a 
simmer, and cook for 20 minutes. Right before you are ready 
to serve, add the 3 tablespoons of softened butter and mix well.

TO PREPARE THE SCALLOPS:
Pat the scallops dry and season both sides with salt and pepper. 

Heat the olive oil in a nonstick pan over high heat until it is 
almost smoking. Add the scallops to the pan, then reduce the 
heat to medium-high and cook 2 minutes per side. 



WHAT YOU NEED TO DO:

If you wish, after you turn the scallops to cook the second side, 
add 1 to 2 tablespoons butter to the pan and baste the scallops 
with the butter as they finish cooking.

TO SERVE:
Spoon the peas-and-links mixture into the middle of each plate 
and top with the cooked scallops.



inspirationwatchrecipe

http://www.nickstellino.com/video-play/?vid=1588


Risotto is not a Sicilian dish. My father, however, 
always loved to experiment in the kitchen with 
new dishes he had tried while traveling through 
Italy. There were a few flagrant mistakes along 
the way, but I don’t remember many of them. 
This dish, on the other hand, was a family 
collaborative process that included input from 
my Aunt Buliti; my mother, Massimiliana; and 
of course my father, Vincenzo. You could call it 
a real family affair.
 
I remember posing for this photo at my First 
Communion and thinking that I could not wait 
to get home to eat this special risotto made with 
sausage, peas and butternut squash. They had 
promised it to me all week long. It was worth 
the wait.



Pour the chicken stock into a medium saucepan and bring it to a boil. 
Reduce the heat and keep it at a simmer. 

In a large, heavy-bottomed pot, heat the olive oil over medium-high heat. 
Brown the sausage in the olive oil, breaking the meat up with a wooden spoon 
as it cooks, 4 to 5 minutes. 

Add the garlic and onion, and cook for 3 minutes. Add the diced butternut 
squash and cook over medium heat for 3 minutes. Stir in the rice and cook 
another minute, until the rice is well coated and slightly opaque. Pour in the 
wine, if using, and cook for 2 more minutes, stirring well to dislodge any 
flavorful brown bits that may stick to the bottom of the pot. 

To make the risotto, add about 1 cup of the simmering chicken stock and half 
of the sage to the rice-and-sausage mixture. Stir the rice continually until the 
stock is absorbed. Add another ½ cup of stock and stir again until the liquid is 
absorbed. Add the peas. Continue stirring and adding liquid until the rice is 
just tender, about 25 to 30 minutes. Five minutes before it is finished, stir in 
the cream, Parmesan cheese and remaining sage. Keep stirring until all the 
ingredients are well mixed. Check the seasoning and add salt and pepper 
to taste. 

Serve hot with extra grated Parmesan cheese on top, if desired.

SERVES 4 TO 6 

5–6 cups chicken stock 
4 tablespoons olive oil
1 pound sweet Italian sausage,  
 casings removed
6 large garlic cloves, thickly sliced 
¼	cup	finely	chopped	onion	
1½ cups fresh butternut squash,  
 peeled, seeded, and cut in  
 ¼-inch dice
2 cups Arborio rice 
½ cup white wine (optional)
2 tablespoons chopped fresh sage  
 or 2 teaspoons dried, divided
1 cup green peas 
½ cup cream 
½ cup freshly grated Parmesan  
 cheese, plus 4 more tablespoons  
 (optional) for sprinkling on  
 each serving 
Salt, to taste
Freshly ground black pepper,  
 to taste

 
   



step-by-step

CHEF’S TIPS: 
If you prefer a slightly wetter risotto, stir in an additional ¾ cup of stock 
after the rice has finished cooking. If you have any leftover risotto, shape it 
into a log and chill. Slice the cold risotto into cakes and fry in olive oil until 
crisp, about 3 to 4 minutes on each side. Serve the risotto cakes for a hearty 
brunch or a quick supper.

 

SERVES 4 TO 6 

5–6 cups chicken stock 
4 tablespoons olive oil
1 pound sweet Italian sausage,  
 casings removed
6 large garlic cloves, thickly sliced 
¼	cup	finely	chopped	onion	
1½ cups fresh butternut squash,  
 peeled, seeded, and cut in  
 ¼-inch dice
2 cups Arborio rice 
2 tablespoons chopped fresh sage  
 or 2 teaspoons dried, divided
½ teaspoon salt, plus additional  
 to taste
½ teaspoon freshly ground  
 black pepper, plus additional  
 to taste
½ cup white wine 
1 cup green peas
½ cup cream 
4 tablespoons freshly grated  
 Parmesan cheese   

SUGGESTED WINE PAIRING: 
TORRE MIGLIORI MONTEPULCIANO D’ABRUZZO

http://www.banfiwines.com/wine/cerulli-spinozzi-torre-migliori-montepulciano-dabruzzo/


YOU WILL NEED
5–6 cups chicken stock 
4 tablespoons olive oil
1 pound sweet Italian sausage, casings removed
6 large garlic cloves, thickly sliced 
¼ cup finely chopped onion 
1½ cups fresh butternut squash, peeled, seeded, and cut in ¼-inch dice
2 cups Arborio rice 
½ cup white wine (optional) 
2 tablespoons chopped fresh sage or 2 teaspoons dried, divided
1 cup green peas 
½ cup cream 
½ cup freshly grated Parmesan cheese , plus 4 more tablespoons (optional)  
 for sprinkling on each serving 
Salt, to taste
Freshly ground black pepper, to taste
 

 



WHAT YOU NEED TO DO:

Pour the chicken stock into a medium saucepan and bring it 
to a boil. Reduce the heat and keep it at a simmer. 

In a large, heavy-bottomed pot, heat the olive oil over 
medium-high heat. Brown the sausage in the olive oil, 
breaking the meat up with a wooden spoon as it cooks, 
4 to 5 minutes. 

   



WHAT YOU NEED TO DO:

Add the garlic and onion, and cook for 3 minutes. Add the 
diced butternut squash and cook over medium heat for 
3 minutes. Stir in the rice and cook another minute, until 
the rice is well coated and slightly opaque. 

Pour in the wine, if using, and cook for 2 more minutes, 
stirring well to dislodge any flavorful brown bits that may 
stick to the bottom of the pot.    



WHAT YOU NEED TO DO:

To make the risotto, add about 1 cup of the simmering chicken 
stock and half of the sage to the rice-and-sausage mixture. 

Stir the rice continually until the stock is absorbed. 

Add another ½ cup of stock and stir again until the liquid is 
absorbed. 



WHAT YOU NEED TO DO:

Add the peas. Continue stirring and adding liquid until 
the rice is just tender, about 25 to 30 minutes. 

Five minutes before it is finished, stir in the cream, 
Parmesan cheese and remaining sage. Keep stirring until 
all the ingredients are well mixed. 

Check the seasoning and add salt and pepper to taste. 

Serve hot with extra grated Parmesan cheese on top, if desired.



WHAT YOU NEED TO DO:

CHEF’S TIPS: 
If you prefer a slightly wetter risotto, stir in an additional 
¾ cup of stock after the rice has finished cooking. 

If you have any leftover risotto, shape it into a log and chill. 
Slice the cold risotto into cakes and fry in olive oil until crisp, 
about 3 to 4 minutes on each side. Serve the risotto cakes for a 
hearty brunch or a quick supper.     



watchrecipe

http://www.nickstellino.com/video-play/?vid=1589


Make the Sauce Siciliana and keep it warm. 

TO PREPARE THE SAUCE SICILIANA:
Soak the raisins in 2 cups of water for 30 minutes. Drain and discard the 
water; set the raisins aside. 

In a large sauté pan over medium-high heat, heat the oil until sizzling, about 
3 minutes. Stir in the garlic, red pepper flakes and pine nuts, and cook for 
3 minutes. Add the parsley, basil, mint, lemon zest (if desired), salt and pepper, 
and cook for 3 more minutes. Add the tomato sauce, raisins and chicken stock, 
bring to a boil, and simmer, uncovered, for 15 minutes. 

TO PREPARE THE PEPPERED TUNA:
Brush the tuna steaks with the extra virgin olive oil, then coat them thoroughly 
with the ground pepper. Set aside. 

Pour the extra light olive oil into a nonstick pan and cook over high heat until 
it is very hot. Add the tuna steaks and cook over medium heat, 45 seconds to 
1 minute per side (for a raw center).

Spoon the sauce onto the middle of each plate and top with the tuna. 
For a more elegant presentation, cut the tuna into ½-inch-thick slices 
and fan over the sauce.

SERVES 4 

FOR THE PEPPERED TUNA:
4 4- to 5-ounce tuna steaks 
2 tablespoons extra virgin olive oil
¼ cup freshly ground black pepper
3 tablespoons extra light olive oil

FOR THE SAUCE SICILIANA:
1¼ cups raisins 
4 tablespoons olive oil 
8 garlic cloves, thickly sliced 
½	teaspoon	red	pepper	flakes	
¾ cup pine nuts 
2 tablespoons chopped fresh  
 Italian parsley
2 tablespoons chopped  
 fresh basil
2 tablespoons chopped  
 fresh mint 
Grated zest of 1 lemon (optional)
¾ teaspoon salt 
½ teaspoon black pepper
1½ cups tomato sauce 
½ cup chicken stock   

step-by-step

SUGGESTED WINE PAIRING: 
ZIRITO GRILLO

http://www.banfiwines.com/wine/feudo-sartanna-zirito-grillo-terre-siciliane-igt/


YOU WILL NEED
FOR THE SAUCE SICILIANA:
1¼ cups raisins 
4 tablespoons olive oil 
8 garlic cloves, thickly sliced 
½ teaspoon red pepper flakes 
¾ cup pine nuts 
2 tablespoons chopped fresh Italian parsley
2 tablespoons chopped fresh basil
2 tablespoons chopped fresh mint 
Grated zest of 1 lemon (optional) 
¾ teaspoon salt 
½ teaspoon black pepper
1½ cups tomato sauce 
½ cup chicken stock  

FOR THE PEPPERED TUNA: 
4 4- to 5-ounce tuna steaks 
2 tablespoons extra virgin olive oil
¼ cup freshly ground black pepper   
3 tablespoons extra light olive oil



WHAT YOU NEED TO DO:

Make the sauce (see directions below) and keep it warm.

TO PREPARE THE SAUCE SICILIANA:
Soak the raisins in 2 cups of water for 30 minutes. Drain and  
discard the water; set the raisins aside. 

In a large sauté pan over medium-high heat, heat the oil until 
sizzling, about 3 minutes. Stir in the garlic, red pepper flakes 
and pine nuts, and cook for 3 minutes. Add the parsley, basil, 
mint, lemon zest (if desired), salt and pepper, and cook for 3 more 
minutes. Add the tomato sauce, raisins and chicken stock, bring 
to a boil, and simmer, uncovered, for 15 minutes. 



WHAT YOU NEED TO DO:

TO PREPARE THE PEPPERED TUNA:
Brush the tuna steaks with the extra virgin olive oil, then coat 
them thoroughly with the ground pepper. Set aside. 

Pour the extra light olive oil into a nonstick pan and cook over 
high heat until it is very hot. Add the tuna steaks and cook over 
medium heat, 45 seconds to 1 minute per side (for a raw center).

Spoon the sauce onto the middle of each plate and top with 
the tuna. For a more elegant presentation, cut the tuna into 
½-inch-thick slices and fan over the sauce.



watchrecipe

http://www.nickstellino.com/video-play/?vid=1590


TO PREPARE THE EGGPLANT & TOMATO SAUCE:
Mix all the eggplant pieces and salt in a colander. Cover with a plate and 
place a weight on top of the plate. Let sit, undisturbed, in the sink for at least 
an hour, then dry well with a cotton towel.

Pour the extra light olive oil into a frying pan and cook over high heat until 
it starts to shimmer. Add the dry diced eggplant and cook over medium-high 
heat for about 3 to 4 minutes. Use a slotted spoon to move the eggplant pieces 
to a piece of brown paper to drain.

To the same pan add more olive oil, if needed, until you have about 2 tablespoons 
of oil in the pan. Over medium heat, cook the onions, garlic, oregano, red pepper 
flakes, sugar and basil for 5 minutes. Then return the drained eggplant pieces to 
the pan. Add the tomato sauce and chicken stock; bring to a boil and then simmer 
for 10 minutes. Set aside and keep warm.

TO PREPARE THE VEAL SCALOPPINE: 
In a bowl, whisk together the eggs and the cream; place in a pie plate. 
Place the breadcrumbs in another pie plate or a shallow dish. Dip each of 
the scaloppine in the egg mixture and then the breadcrumbs; make sure 
both sides are coated evenly. Place the scaloppine on a tray until ready to use. 

SERVES 4 

FOR THE EGGPLANT & 
TOMATO SAUCE:
1 large eggplant, cut in ¼-inch dice
1 teaspoon salt
4 tablespoons (approximately)  
 extra light olive oil 
1	onion,	finely	chopped	
4	cloves	garlic,	finely	chopped	
½ teaspoon dried oregano 
½	teaspoon	red	pepper	flakes
½ teaspoon C&H® or  
 Domino® sugar 
2 tablespoons chopped fresh basil 
1½ cups tomato sauce
½ cup chicken stock

FOR THE VEAL SCALOPPINE:
2 eggs 
2 tablespoons whipping cream 
3 cups Italian-style breadcrumbs 
1½ pounds veal scaloppine 
10 tablespoons extra light olive oil,  
 divided 
4 large slices ham
8 slices provolone cheese 

FOR THE ARUGULA SALAD: 
3 ounces arugula 
1 tablespoon extra virgin olive oil 
Salt and pepper to taste   



Pour half of the extra light olive oil (5 tablespoons) 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. 
To prevent the scaloppine from curling while you cook them, place small 
incisions with a sharp knife on each side of the scaloppine (along the silver 
skin). Remove the cooked veal; add the remaining 5 tablespoons of olive oil 
to the pan and cook the remaining veal. 

Place the cooked scaloppine on a tray lined with brown paper, and preheat 
the broiler. Top each serving with a slice of ham and 2 slices of provolone 
cheese. Remove the brown paper from the tray and then brown the servings 
under the broiler for about 2 minutes.

TO PREPARE THE ARUGULA SALAD:
Place the arugula in a stainless-steel bowl, and dress with the extra virgin 
olive oil. Add salt and pepper to taste. 

TO SERVE:
Pour some of the Eggplant & Tomato Sauce on each plate, and top with veal. 
Top the veal with a little of the dressed salad, and serve.

step-by-step

SERVES 4 

FOR THE EGGPLANT & 
TOMATO SAUCE:
1 large eggplant, cut in ¼-inch dice
1 teaspoon salt
4 tablespoons (approximately)  
 extra light olive oil 
1	onion,	finely	chopped	
4	cloves	garlic,	finely	chopped	
½ teaspoon dried oregano 
½	teaspoon	red	pepper	flakes
½ teaspoon C&H® or  
 Domino® sugar 
2 tablespoons chopped fresh basil 
1½ cups tomato sauce
½ cup chicken stock

FOR THE VEAL SCALOPPINE:
2 eggs 
2 tablespoons whipping cream 
3 cups Italian-style breadcrumbs 
1½ pounds veal scaloppine 
10 tablespoons extra light olive oil,  
 divided 
4 large slices ham
8 slices provolone cheese 

FOR THE ARUGULA SALAD: 
3 ounces arugula 
1 tablespoon extra virgin olive oil 
Salt and pepper to taste   

SUGGESTED WINE PAIRING: 
BOLLA LE ORIGINI AMARONE

http://www.banfiwines.com/wine/bolla-le-origini-amarone-della-valpolicella-riserva/


YOU WILL NEED
FOR THE EGGPLANT & 
TOMATO SAUCE:
1 large eggplant, cut in ¼-inch dice
1 teaspoon salt
4 tablespoons (approximately)  
 extra light olive oil 
1 onion, finely chopped 
4 cloves garlic, finely chopped 
½ teaspoon dried oregano 
½ teaspoon red pepper flakes
½ teaspoon C&H® or Domino® sugar 
2 tablespoons chopped fresh basil 
1½ cups tomato sauce
½ cup chicken stock 

FOR THE VEAL SCALOPPINE: 
2 eggs 
2 tablespoons whipping cream 
3 cups Italian-style breadcrumbs 
1½ pounds veal scaloppine 
10 tablespoons extra light olive oil, divided 
4 large slices ham
8 slices provolone cheese 

FOR THE ARUGULA SALAD: 
3 ounces arugula 
1 tablespoon extra virgin olive oil 
Salt and pepper to taste    



WHAT YOU NEED TO DO:

TO PREPARE THE EGGPLANT & TOMATO SAUCE:
Mix all the eggplant pieces and salt in a colander. Cover with a 
plate and place a weight on top of the plate. Let sit, undisturbed, 
in the sink for at least an hour, then dry well with a cotton towel.

Pour the extra light olive oil into a frying pan and cook over 
high heat until it starts to shimmer. Add the dry diced eggplant 
and cook over medium-high heat for about 3 to 4 minutes. 

Use a slotted spoon to move the eggplant pieces to a piece of 
brown paper to drain.



WHAT YOU NEED TO DO:

To the same pan add more olive oil, if needed, until you have 
about 2 tablespoons of oil in the pan. Over medium heat, 
cook the onions, garlic, oregano, red pepper flakes, sugar and 
basil for 5 minutes. Then return the drained eggplant pieces 
to the pan. 

Add the tomato sauce and chicken stock; bring to a boil and 
then simmer for 10 minutes. 

Set aside and keep warm.



WHAT YOU NEED TO DO:

TO PREPARE THE VEAL SCALOPPINE: 
In a bowl, whisk together the eggs and the cream; place in a 
pie plate. Place the breadcrumbs in another pie plate or a 
shallow dish. 

Dip each of the scaloppine in the egg mixture and then the 
breadcrumbs; make sure both sides are coated evenly. 

Place the scaloppine on a tray until ready to use. 



WHAT YOU NEED TO DO:

Pour half of the extra light olive oil (5 tablespoons) 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. 

To prevent the scaloppine from curling while you cook them, 
place small incisions with a sharp knife on each side of the 
scaloppine (along the silver skin). 

Remove the cooked veal; add the remaining 5 tablespoons of 
olive oil to the pan and cook the remaining veal. 



WHAT YOU NEED TO DO:

Place the cooked scaloppine on a tray lined with brown paper, 
and preheat the broiler. 

Top each serving with a slice of ham and 2 slices of provolone 
cheese. 

Remove the brown paper from the tray and then brown the 
servings under the broiler for about 2 minutes.



WHAT YOU NEED TO DO:

TO PREPARE THE ARUGULA SALAD:
Place the arugula in a stainless-steel bowl, and dress with 
the extra virgin olive oil. Add salt and pepper to taste. 

TO SERVE:
Pour some of the Eggplant & Tomato Sauce on each plate, and 
top with veal. Top the veal with a little of the dressed salad, 
and serve. 



inspirationwatchrecipe

http://www.nickstellino.com/video-play/?vid=1591


She is my mother-in-law. Her name is Gladys, 
but she does not like to be called that; 
she favors the nickname I gave her when 
we first met: “The Boss.” She is a huge fan of 
my cooking, and in her 90s, whilst her body 
has weakened, her mind is as sharp as ever. 
I love spending time with her. I often take her 
home-cooked meals when I am in town. 

This is her favorite dish, and I love making it 
for her, anytime she asks.



TO PREPARE THE PICCATA SAUCE:
In a saucepan over medium heat, cook the olive oil and onion for 4 minutes. 
Add the garlic. Add the wine and lemon juice, and reduce by two-thirds, 
about 3 more minutes. Add the parsley and chicken stock, and bring to a boil 
over high heat, then simmer, uncovered, for 30 minutes. Add the capers and 
simmer, uncovered, for 15 more minutes. Keep the sauce warm until you are 
ready to use it.

TO PREPARE THE VEAL CUTLETS:
Lightly pound the veal slices. Sprinkle them with salt and pepper, and dust 
with flour. Pour the extra light olive oil into a large nonstick sauté pan. Cook over 
medium heat until the oil starts to sizzle; the oil must be hot in order to seal the 
meat’s juices in. Add the veal slices and cook 30 to 45 seconds on each side. 
Don’t cook much longer, or the veal will be tough. (A thicker veal slice might 
take up to 1 minute per side, but no more than that.) Place the cooked meat in 
the saucepan with the Piccata Sauce, and reheat it in the sauce for another minute 
over medium-low heat. 

Transfer the meat to a serving platter. Add 2 tablespoons of butter to the sauce 
to thicken it; turn off the heat, and stir to incorporate the butter. Pour the 
hot sauce over the veal, and serve. 

CHEF’S TIP:
If you prefer a thicker sauce, you can always reduce it more by cooking 
it longer before you add the meat. The butter will add 
a flavorful gloss to the sauce. Make sure you use 
sweet butter and not salted butter; it will taste better. 

SERVES 4 

FOR THE PICCATA SAUCE:
3 tablespoons olive oil    
½ white onion, chopped
4 garlic cloves, thickly sliced
½ cup white wine 
2 tablespoons lemon juice 
1 tablespoon chopped  
 fresh parsley 
2 cups chicken stock 
4 tablespoons capers, drained,  
 rinsed, and drained again 
2 tablespoons butter, for  
 thickening the sauce  
 (See Chef’s Tip.) 

FOR THE VEAL CUTLETS:
1 pound veal cutlets
¼ teaspoon salt 
¼ teaspoon pepper 
4	tablespoons	flour		
3 tablespoons extra light olive oil

   

step-by-step

SUGGESTED 
WINE PAIRING: 
TUFAIE SOAVE 
SUPERIORE CLASSICO

http://www.banfiwines.com/wine/bolla-tufaie-soave-superiore-classico-docg/


YOU WILL NEED
FOR THE PICCATA SAUCE:
3 tablespoons olive oil    
½ white onion, chopped
4 garlic cloves, thickly sliced
½ cup white wine 
2 tablespoons lemon juice 
1 tablespoon chopped fresh parsley 
2 cups chicken stock 
4 tablespoons capers, drained, rinsed,  
 and drained again  
2 tablespoons butter, for thickening the sauce
 (See Chef’s Tip.)

FOR THE VEAL CUTLETS: 
1 pound veal cutlets
¼ teaspoon salt 
¼ teaspoon pepper 
4 tablespoons flour  
3 tablespoons extra light olive oil 



WHAT YOU NEED TO DO:

TO PREPARE THE PICCATA SAUCE:
In a saucepan over medium heat, cook the olive oil and onion 
for 4 minutes. Add the garlic. Add the wine and lemon juice, 
and reduce by two-thirds, about 3 more minutes. 

Add the parsley and chicken stock, and bring to a boil over 
high heat, then simmer, uncovered, for 30 minutes. Add the 
capers and simmer, uncovered, for 15 more minutes. 

Keep the sauce warm until you are ready to use it.



WHAT YOU NEED TO DO:

TO PREPARE THE VEAL CUTLETS: 
Lightly pound the veal slices. Sprinkle them with salt and 
pepper, and dust with flour. 

Pour the extra light olive oil into a large nonstick sauté pan. 
Cook over medium heat until the oil starts to sizzle; the oil 
must be hot in order to seal the meat’s juices in. 

Add the veal slices and cook 30 to 45 seconds on each side. 
Don’t cook much longer, or the veal will be tough. (A thicker veal 
slice might take up to 1 minute per side, but no more than that.)  



WHAT YOU NEED TO DO:

Place the cooked meat in the saucepan with the Piccata Sauce, and 
reheat it in the sauce for another minute over medium-low heat. 
Transfer the meat to a serving platter. Add 2 tablespoons of 
butter to the sauce to thicken it; turn off the heat, and stir to 
incorporate the butter. Pour the hot sauce over the veal, and serve. 

CHEF’S TIP:
If you prefer a thicker sauce, you can always reduce it more by 
cooking it longer before you add the meat. The butter will add a 
flavorful gloss to the sauce. Make sure you use sweet butter and 
not salted butter; it will taste better.
 



watchrecipe

http://www.nickstellino.com/video-play/?vid=1592


Bring a large pot of salted water to a boil, add the pasta, and cook for 
8 to 10 minutes or until tender yet firm (as they say in Italian, al dente). 
Drain the pasta well, reserving ½ cup of the starchy cooking water. 

Meanwhile, heat the olive oil in a deep skillet over medium heat. Add the 
pancetta and sauté for about 3 minutes, until it is crisp and the fat is rendered. 
Toss the garlic and onion into the fat and sauté over medium-low heat for 
3 to 4 minutes to soften. Add the red pepper flakes.

Beat the eggs in a mixing bowl and whisk the reserved pasta water into the 
beaten eggs. Add the Pecorino Romano, stirring well to prevent lumps. 

Add the hot, drained spaghetti to the skillet and toss for 2 minutes to coat the 
strands in the garlic-and-onion mixture. Pour the egg-and-cheese mixture into 
the pasta, whisking quickly until the eggs thicken—but do not scramble them.  

Season the carbonara with several turns of freshly ground black pepper, 
and taste for salt. Mound the spaghetti carbonara in warm serving bowls, 
and garnish as desired with the additional grated Pecorino Romano. 

SERVES 4 TO 6  

1 pound dried spaghetti 
2 tablespoons extra virgin olive oil 
6 ounces pancetta, diced into  
 ½-inch cubes 
6 garlic cloves, thickly sliced 
½	white	onion,	finely	chopped
Red	pepper	flakes	
2 large eggs 
1 cup freshly grated Pecorino  
 Romano, plus more for serving 
Freshly ground black pepper
Salt to taste 

step-by-step

SUGGESTED WINE PAIRING: 
TERRE DEI GRIFI

http://www.banfiwines.com/wine/fontana-candida-terre-dei-grifi-frascati-doc/


YOU WILL NEED
1 pound dried spaghetti 
2 tablespoons extra virgin olive oil 
6 ounces pancetta, diced into ½-inch cubes 
6 garlic cloves, thickly sliced 
½ white onion, finely chopped
Red pepper flakes 
2 large eggs 
1 cup freshly grated Pecorino Romano, plus more for serving 
Freshly ground black pepper
Salt to taste 



WHAT YOU NEED TO DO:

Bring a large pot of salted water to a boil, add the pasta, 
and cook for 8 to 10 minutes or until tender yet firm (as they 
say in Italian, al dente). Drain the pasta well, reserving ½ cup 
of the starchy cooking water. 

Meanwhile, heat the olive oil in a deep skillet over medium heat. 
Add the pancetta and sauté for about 3 minutes, until it is crisp 
and the fat is rendered. 

Toss the garlic and onion into the fat and sauté over medium-low 
heat for 3 to 4 minutes to soften. Add the red pepper flakes.



WHAT YOU NEED TO DO:

Beat the eggs in a mixing bowl and whisk the reserved pasta 
water into the beaten eggs. Add the Pecorino Romano, stirring 
well to prevent lumps.

Add the hot, drained spaghetti to the skillet and toss for 
2 minutes to coat the strands in the garlic-and-onion mixture. 

Pour the egg-and-cheese mixture into the pasta, whisking 
quickly until the eggs thicken—but do not scramble them. 

 



WHAT YOU NEED TO DO:

Season the carbonara with several turns of freshly ground 
black pepper, and taste for salt. Mound the spaghetti carbonara 
in warm serving bowls, and garnish as desired with the 
additional grated Pecorino Romano.



watchrecipe

http://www.nickstellino.com/video-play/?vid=1388


Stir 1 cup of sugar and the water together in a medium saucepan. Bring to a 
simmer over medium-high heat, swirling the contents of the pan over the heat 
to dissolve the sugar—don’t stir the mixture. Turn the heat up and boil for 
4 to 5 minutes, until the bubbles are thick and large. Continue boiling while 
swirling the mixture in the pan in a circular motion. Once the color begins to 
darken, continue to cook for approximately 1 more minute, until light brown in 
color. Remove from the heat and keep swirling the mixture, as the caramel will 
continue to darken. Pour equal amounts of the caramel into 8 ramekins and 
swirl to cover the bottom and halfway up the sides. 

Place the ramekins into a baking dish or roasting pan just large enough to 
hold them all. Set aside. 

Preheat the oven to 325 degrees. In a large bowl, mix together the eggs, egg 
yolks, vanilla and remaining ½ cup sugar. Stir the eggs rather than whipping 
them, as you don’t want them to become foamy. Set aside.  

In a medium saucepan, mix together the half-and-half, milk, chocolate pieces 
and espresso powder. Heat on medium-high until steaming but not boiling. 
Slowly add the hot milk-and-chocolate mixture to the egg mixture, a little at a 
time, stirring constantly. Pour the custard mixture into the prepared ramekins. 
Carefully pour hot water into the baking dish or roasting pan so that it comes 
halfway up the sides of the ramekins. Bake for 30 minutes, until the custard has 
set. It will be slightly jiggly in the center. Remove the ramekins to baking racks 
to cool at room temperature for 1 hour. 

SERVES 8  

1½ cups C&H® or Domino® sugar,  
 divided 
⅓	cup	water	
3 eggs 
3 egg yolks 
1 teaspoon vanilla extract
1 cup half-and-half  
1½ cups milk 
3 ounces semisweet chocolate,  
 broken into pieces  
2 tablespoons instant espresso  
 powder 
Fresh berries for decoration  
 (optional) 
8 mint sprigs for decoration  
 (optional) 



Just before serving, place each ramekin in a container with 1 inch of hot water. 
Let the ramekin sit there for 1 minute to loosen up the grip of the caramel at 
the bottom of the custard. Run a small knife around the edges of the custard. 
Invert onto a small serving dish and garnish with fresh berries and a mint sprig, 
if you wish. 

CHEF’S TIP:
For a fancier presentation, melt 3 ounces of chocolate over medium heat and 
add it to the tops of the cooled custards. Place in the fridge for at least 4 hours 
until it hardens. Then proceed with the rest of the directions for serving the 
Crème Caramel.

step-by-step

SERVES 8  

1½ cups C&H® or Domino® sugar,  
 divided 
⅓	cup	water	
3 eggs 
3 egg yolks 
1 teaspoon vanilla extract
1 cup half-and-half  
1½ cups milk 
3 ounces semisweet chocolate,  
 broken into pieces  
2 tablespoons instant espresso  
 powder 
Fresh berries for decoration  
 (optional) 
8 mint sprigs for decoration  
 (optional) SUGGESTED WINE PAIRING: 

FLORIO MALVASIA DELLE LIPARI 

http://www.banfiwines.com/wine/florio-malvasia-delle-lipari-vendemmia-duemilanove-doc/


YOU WILL NEED
1½ cups C&H® or Domino® sugar, divided 
⅓	cup	water	
3 eggs 
3 egg yolks 
1 teaspoon vanilla extract
1 cup half-and-half  
1½ cups milk 
3 ounces semisweet chocolate, broken into pieces  
2 tablespoons instant espresso powder 
Fresh berries for decoration (optional) 
8 mint sprigs for decoration (optional) 



WHAT YOU NEED TO DO:

Stir 1 cup of sugar and the water together in a medium saucepan. 

Bring to a simmer over medium-high heat, swirling the contents 
of the pan over the heat to dissolve the sugar—don’t stir the 
mixture. 

Turn the heat up and boil for 4 to 5 minutes, until the bubbles 
are thick and large. 

Continue boiling while swirling the mixture in the pan in a 
circular motion. 



WHAT YOU NEED TO DO:

Once the color begins to darken, continue to cook for 
approximately 1 more minute, until light brown in color. 

Remove from the heat and keep swirling the mixture, as the 
caramel will continue to darken. 

Pour equal amounts of the caramel into 8 ramekins and 
swirl to cover the bottom and halfway up the sides. 

Place the ramekins into a baking dish or roasting pan just 
large enough to hold them all. Set aside.  



WHAT YOU NEED TO DO:

Preheat the oven to 325 degrees. 

In a large bowl, mix together the eggs, egg yolks, vanilla 
and remaining ½ cup sugar. 

Stir the eggs rather than whipping them, as you don’t want 
them to become foamy. 

Set aside.  



WHAT YOU NEED TO DO:

In a medium saucepan, mix together the half-and-half, milk, 
chocolate pieces and espresso powder. Heat on medium-high 
until steaming but not boiling. 

Slowly add the hot milk-and-chocolate mixture to the egg mixture, 
a little at a time, stirring constantly. Pour the custard mixture 
into the prepared ramekins. 

Carefully pour hot water into the baking dish or roasting pan 
so that it comes halfway up the sides of the ramekins. 



WHAT YOU NEED TO DO:

Bake for 30 minutes, until the custard has set. It will be slightly 
jiggly in the center. Remove the ramekins to baking racks to cool 
at room temperature for 1 hour. 

Just before serving, place each ramekin in a container with 
1 inch of hot water. Let the ramekin sit there for 1 minute to 
loosen up the grip of the caramel at the bottom of the custard. 
Run a small knife around the edges of the custard. Invert onto 
a small serving dish and garnish with fresh berries and a mint 
sprig, if you wish.  

  



WHAT YOU NEED TO DO:

CHEF’S TIP:
For a fancier presentation, melt 3 ounces of chocolate over 
medium heat and add it to the tops of the cooled custards. 

Place in the fridge for at least 4 hours until it hardens. 
Then proceed with the rest of the directions for serving the 
Crème Caramel.
  



inspirationwatchrecipe

http://www.nickstellino.com/video-play/?vid=1594


Make friends with your local butcher. 
This is some of the best advice I can give you. 
There are so many incredible cuts of meat 
available beyond what you get at your 
local supermarket. I always love to discover 
new things and to make new recipes. 

Rain Shadow Meats in Seattle is one of my favorite 
stops; Russ Flint, the owner, has shared with me 
so many tips and ideas about different cuts of meat 
and ways to cook them. I love to drop in sometimes,  
just to talk with him. Trust me when I tell you, 
“Make friends with your local butcher!” 
Life will taste better.



First, make the sauce and keep it warm.

TO PREPARE THE GREEN PEPPERCORN SAUCE:
In a saucepan, cook the olive oil, shallots, garlic and grainy mustard over 
medium heat for 5 minutes, stirring well. Add the green peppercorns.

Add the brandy; be careful while doing so, as it may ignite. Increase the heat 
to high and reduce the brandy by half, stirring well for 1 to 2 minutes. 
Add the stock and cream, and bring to a boil over medium heat. Reduce the 
heat to medium-low and cook for approximately 20 to 30 minutes, until the 
sauce is reduced by half. Add the parsley; cook for 5 more minutes.

TO PREPARE THE STEAKS: 
Season the steaks with salt and pepper to your liking. Prepare the steaks 
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. 

SERVES 4  

FOR THE GREEN 
PEPPERCORN SAUCE:
2 tablespoons olive oil 
3	tablespoons	finely	chopped	 
 shallots 
2	cloves	garlic,	finely	chopped	
1½ tablespoons grainy mustard 
2½ tablespoons green peppercorns  
 in brine—brine drained and  
 discarded 
½ cup brandy 
1½ cups beef stock 
1 cup whipping cream 
	½	tablespoon	finely	chopped	 
 fresh parsley

FOR THE STEAKS:
4 New York steaks (totaling  
 approximately 3 pounds),  
 cut approximately ¾ inch to  
 1 inch thick 
1 teaspoon salt, or to taste 
1 teaspoon pepper, or to taste 
3 tablespoons extra light olive oil 
1½ tablespoons butter (Needed  
 only if Option Two is used  
 for cooking the steaks;  
 see recipe directions.) 



step-by-step

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 4 to 5 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 to the pan 
and baste the meat as it finishes cooking. Place the cooked meat on a tray 
and cover with foil; let it rest. 

Plate the steaks and pour the sauce over the top.

SERVES 4  

FOR THE GREEN 
PEPPERCORN SAUCE:
2 tablespoons olive oil 
3	tablespoons	finely	chopped	 
 shallots 
2	cloves	garlic,	finely	chopped	
1½ tablespoons grainy mustard 
2½ tablespoons green peppercorns  
 in brine—brine drained and  
 discarded 
½ cup brandy 
1½ cups beef stock 
1 cup whipping cream 
	½	tablespoon	finely	chopped	 
 fresh parsley

FOR THE STEAKS:
4 New York steaks (totaling  
 approximately 3 pounds),  
 cut approximately ¾ inch to  
 1 inch thick 
1 teaspoon salt, or to taste 
1 teaspoon pepper, or to taste 
3 tablespoons extra light olive oil 
1½ tablespoons butter (Needed  
 only if Option Two is used  
 for cooking the steaks;  
 see recipe directions.) 

SUGGESTED WINE PAIRING: 
SUMMUS

http://www.banfiwines.com/wine/castello-banfi-summus/


YOU WILL NEED
FOR THE GREEN PEPPERCORN SAUCE:
2 tablespoons olive oil 
3 tablespoons finely chopped shallots 
2 cloves garlic, finely chopped 
1½ tablespoons grainy mustard 
2½ tablespoons green peppercorns in brine— 
 brine drained and discarded 
½ cup brandy 
1½ cups beef stock 
1 cup whipping cream 
½ tablespoon finely chopped fresh parsley

  

FOR THE STEAKS:
4 New York steaks (totaling approximately  
 3 pounds), cut approximately ¾ inch to  
 1 inch thick 
1 teaspoon salt, or to taste 
1 teaspoon pepper, or to taste 
3 tablespoons extra light olive oil 
1½ tablespoons butter (Needed only if  
 Option Two is used for cooking the steaks;  
 see recipe directions.)   



WHAT YOU NEED TO DO:

First, make the sauce and keep it warm.

TO PREPARE THE GREEN PEPPERCORN SAUCE:
In a saucepan, cook the olive oil, shallots, garlic and grainy 
mustard over medium heat for 5 minutes, stirring well.
Add the green peppercorns. 

Add the brandy; be careful while doing so, as it may ignite. 
Increase the heat to high and reduce the brandy by half, 
stirring well for 1 to 2 minutes. 



WHAT YOU NEED TO DO:

Add the stock and cream, and bring to a boil over medium heat. 

Reduce the heat to medium-low and cook for approximately 
20 to 30 minutes, until the sauce is reduced by half. 

Add the parsley; cook for 5 more minutes.



WHAT YOU NEED TO DO:

TO PREPARE THE STEAKS: 
Season the steaks with salt and pepper to your liking. 
Prepare the steaks 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.  



WHAT YOU NEED TO DO:

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 
4 to 5 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 to the pan 
and baste the meat as it finishes cooking. Place the cooked meat 
on a tray and cover with foil; let it rest. 

Plate the steaks and pour the sauce over the top.



watchrecipe

http://www.nickstellino.com/video-play/?vid=1595


step-by-step

The broiled goat cheese supplies a real burst of flavor. When paired 
with this simple green salad, it produces a match made in heaven. 

Place the salad greens in a large bowl, sprinkle with the salt and pepper, 
and mix well. Add 2 tablespoons of olive oil and 1 tablespoon of vinegar; 
toss the salad until well coated. 

Toast the bread slices and then rub them with the garlic. Divide the cheese 
into 6 slices, each no more than 1½ inches thick. Place the cheese on top of the 
bread, and cook under the broiler until the top of the cheese begins to brown. 
Place one of the crostini in the middle of each serving of salad. Serve while 
the crostini are still hot. 

For a stronger flavor, drizzle each serving with the remaining oil and vinegar.

CHEF’S TIP:
By adding the salt to the salad before the oil and vinegar, you ensure better 
seasoning. Once you add the oil and vinegar, mix the salad really well, 
using your hands rather than tools; you will be surprised at how much 
better you do. Regulate the amount of oil and vinegar you use in the salad 
to your taste.

SERVES 6  

12 ounces mixed salad greens 
 (I recommend a mix of  
 radicchio, frisée and endive.)
1 teaspoon salt
1 teaspoon pepper
4 tablespoons extra virgin olive  
 oil, divided
2½ tablespoons balsamic vinegar,  
 divided
6 1-inch-thick slices bread, from  
 a baguette about 2½ inches  
 in diameter
1 fresh garlic clove, cut in half 
1 small log (about 1 pound) fresh  
 goat cheese  

SUGGESTED WINE PAIRING: 
CUVÉE AURORA ROSÉ

http://www.banfiwines.com/wine/vigne-regali-cuvee-aurora-rose-alta-langa-doc/


YOU WILL NEED
12 ounces mixed salad greens (I recommend a mix of radicchio, frisée and endive.)
1 teaspoon salt
1 teaspoon pepper
4 tablespoons extra virgin olive oil, divided
2½ tablespoons balsamic vinegar, divided
6 1-inch-thick slices bread, from a baguette about 2½ inches in diameter
1 fresh garlic clove, cut in half 
1 small log (about 1 pound) fresh goat cheese 



WHAT YOU NEED TO DO:

Place the salad greens in a large bowl, sprinkle with the salt 
and pepper, and mix well. Add 2 tablespoons of olive oil and 
1 tablespoon of vinegar; toss the salad until well coated. 

Toast the bread slices and then rub them with the garlic. 
Divide the cheese into 6 slices, each no more than 1½ inches 
thick. Place the cheese on top of the bread, and cook under the 
broiler until the top of the cheese begins to brown. 

Place one of the crostini in the middle of each serving of salad. 
Serve while the crostini are still hot. 



WHAT YOU NEED TO DO:

For a stronger flavor, drizzle each serving with the remaining 
oil and vinegar.

CHEF’S TIP:
By adding the salt to the salad before the oil and vinegar, you 
ensure better seasoning. Once you add the oil and vinegar, 
mix the salad really well, using your hands rather than tools; 
you will be surprised at how much better you do. Regulate the 
amount of oil and vinegar you use in the salad to your taste.  



watchrecipe

http://www.nickstellino.com/video-play/?vid=983


step-by-step

Make the polenta according to the manufacturer’s directions. 

When the polenta is almost cooked through, remove the pan from the 
heat and stir in the Parmesan, mascarpone or cream cheese, and pepper. 
Serve along with your favorite dish. 

CHEF’S TIP:
An alternative way to serve this polenta is to pour it onto a well-greased 
baking sheet and let it cool until it hardens. Then cut it into squares or 
triangles or any other shape you wish. Brush the cold polenta pieces with 
olive oil. The polenta pieces can be barbecued, sautéed, broiled or roasted. 
Each of the various cooking techniques will present you with a different 
flavor alternative.

SERVES 4 TO 6  

1 box instant polenta 
1 cup freshly grated Parmesan  
 cheese 
8 ounces mascarpone cheese or  
 cream cheese 
½ teaspoon freshly ground  
 black pepper  

SUGGESTED WINE PAIRING: 
BOLLA CRESO

http://www.banfiwines.com/wine/bolla-creso-rosso-verona-igt/


YOU WILL NEED
1 box instant polenta 
1 cup freshly grated Parmesan cheese 
8 ounces mascarpone cheese or cream cheese 
½ teaspoon freshly ground black pepper   



WHAT YOU NEED TO DO:

Make the polenta according to the manufacturer’s directions. 

When the polenta is almost cooked through, remove the pan 
from the heat and stir in the Parmesan, mascarpone or 
cream cheese, and pepper. 

Serve along with your favorite dish. 



WHAT YOU NEED TO DO:

CHEF’S TIP: 
An alternative way to serve this polenta is to pour it onto a 
well-greased baking sheet and let it cool until it hardens. 

Then cut it into squares or triangles or any other shape you wish. 

Brush the cold polenta pieces with olive oil. The polenta pieces 
can be barbecued, sautéed, broiled or roasted. Each of the various 
cooking techniques will present you with a different flavor 
alternative.   



inspirationwatchrecipe

http://www.nickstellino.com/video-play/?vid=1597


My maternal grandmother, Adele, was  
always an inspiration for me. We spent  
most of our summers at her farmhouse in 
northern Italy, in the Veneto region. She 
taught me how to sauté the soffritto for the 
making of my favorite dish. When I was a 
child, my grandma always made me feel safe. 
Later, she always treated my wife as if she 
were her own granddaughter and spent many 
hours with us, telling us stories of her youth. 
I was always spellbound by her stories. I miss 
her tremendously, but I always feel her next 
to me, smiling, every time I  make this dish.



Place the beef cubes in a large bowl and sprinkle with the salt and pepper, 
making sure the meat is coated on all sides. Add the flour and mix until well 
coated. Heat the oil in a large nonstick sauté pan on medium heat for 2 minutes. 
Add the meat and brown well on all sides, about 3 to 4 minutes. Transfer the 
cooked beef to a bowl and set aside, reserving the oil from the pan. 

Pour the reserved oil (there should be 2½ tablespoons; if not, add more oil to 
make that amount) into a medium pot or Dutch oven set on medium-low heat. 
Cook the red pepper flakes, finely chopped carrot and the onion, garlic, celery, 
rosemary, basil and bay leaves for 5 minutes. Add the wine and cook until 
reduced by half, about 4 minutes. 

Meanwhile, drain the tomatoes and chop them, reserving the juice separately. 
Add the chopped tomatoes to the pan and cook for 1 minute, stirring well. 
Add the browned beef and the juices that have accumulated in the bowl, 
increase the heat to medium-high, and cook for 1 minute.

Add the chicken stock and the reserved tomato juice to the pot and bring 
to a boil. Reduce the heat and simmer for 30 minutes, stirring often to prevent 
sticking or burning. Stir in the potatoes and simmer for 30 minutes (see Chef’s 
Tips), stirring often. Stir in the cubed carrots and simmer for 30 minutes, stirring 
often. Stir in the peas and simmer for 30 minutes, stirring often. 

Remove the bay leaves before serving. Serve with polenta on the side. 
(See recipe for Grandma’s Polenta.)

SERVES 4   

1½ pounds beef stewing meat,  
 cut into 1-inch cubes 
¾ teaspoon salt 
½ teaspoon pepper 
1½	tablespoons	all-purpose	flour	
3 tablespoons olive oil  
Pinch	of	red	pepper	flakes	
1	small	carrot,	finely	chopped	
1	onion,	finely	chopped	
4 garlic cloves, thickly sliced  
1	stalk	celery,	finely	chopped	
1 tablespoon chopped  
 fresh rosemary 
1 tablespoon chopped fresh basil 
2 bay leaves 
1 cup white wine 
1 14½-ounce can peeled Italian  
 tomatoes 
1 cup chicken stock 
½ pound potatoes, peeled and  
 cut into 1-inch cubes 
½ pound carrots, cut into  
 ½-inch cubes 
10 ounces fresh or frozen  
 green peas  



step-by-step

CHEF’S TIPS: 
You can regulate the thickness of the stew by simmering with or without 
the cover on the pot: without the cover, you will have a much thicker stew. 

For a juicier stew, cover the pot while simmering the ingredients, and uncover 
only for the last 30 minutes.

In spite of the fact that the recipe says it serves four, I must warn you, this is 
so good that you might want to have plenty left over for healthy seconds; 
I always double it, even if I am cooking for just four people.
 

SERVES 4   

1½ pounds beef stewing meat,  
 cut into 1-inch cubes 
¾ teaspoon salt 
½ teaspoon pepper 
1½	tablespoons	all-purpose	flour	
3 tablespoons olive oil  
Pinch	of	red	pepper	flakes	
1	small	carrot,	finely	chopped	
1	onion,	finely	chopped	
4 garlic cloves, thickly sliced  
1	stalk	celery,	finely	chopped	
1 tablespoon chopped  
 fresh rosemary 
1 tablespoon chopped fresh basil 
2 bay leaves 
1 cup white wine 
1 14½-ounce can peeled Italian  
 tomatoes 
1 cup chicken stock 
½ pound potatoes, peeled and  
 cut into 1-inch cubes 
½ pound carrots, cut into  
 ½-inch cubes 
10 ounces fresh or frozen  
 green peas  

SUGGESTED WINE PAIRING: 
POGGIO ALLE MURA ROSSO DI MONTALCINO

http://www.banfiwines.com/wine/castello-banfi-poggio-alle-mura-rosso-di-montalcino-doc/


YOU WILL NEED
1½ pounds beef stewing meat, cut into 1-inch cubes 
¾ teaspoon salt 
½ teaspoon pepper 
1½ tablespoons all-purpose flour 
3 tablespoons olive oil  
Pinch of red pepper flakes 
1 small carrot, finely chopped 
1 onion, finely chopped 
4 garlic cloves, thickly sliced  
1 stalk celery, finely chopped 
1 tablespoon chopped fresh rosemary 
1 tablespoon chopped fresh basil 
2 bay leaves 
1 cup white wine 
1 14½-ounce can peeled Italian tomatoes 
1 cup chicken stock 
½ pound potatoes, peeled and cut into 1-inch cubes 
½ pound carrots, cut into ½-inch cubes 
10 ounces fresh or frozen green peas



WHAT YOU NEED TO DO:

Place the beef cubes in a large bowl and sprinkle with the 
salt and pepper, making sure the meat is coated on all sides. 
Add the flour and mix until well coated. 

Heat the oil in a large nonstick sauté pan on medium heat for 
2 minutes. Add the meat and brown well on all sides, about 
3 to 4 minutes. 

Transfer the cooked beef to a bowl and set aside, reserving the 
oil from the pan.  



WHAT YOU NEED TO DO:

Pour the reserved oil (there should be 2½ tablespoons; if not, 
add more oil to make that amount) into a medium pot or 
Dutch oven set on medium-low heat. 

Cook the red pepper flakes, finely chopped carrot and the onion, 
garlic, celery, rosemary, basil and bay leaves for 5 minutes. 

Add the wine and cook until reduced by half, about 4 minutes.   



WHAT YOU NEED TO DO:

Meanwhile, drain the tomatoes and chop them, reserving the 
juice separately. Add the chopped tomatoes to the pan and 
cook for 1 minute, stirring well. Add the browned beef and the 
juices that have accumulated in the bowl, increase the heat to 
medium-high, and cook for 1 minute.

Add the chicken stock and the reserved tomato juice to the pot 
and bring to a boil. Reduce the heat and simmer for 30 minutes, 
stirring often to prevent sticking or burning. Stir in the potatoes 
and simmer for 30 minutes (see Chef’s Tips), stirring often. 



WHAT YOU NEED TO DO:

Stir in the cubed carrots and simmer for 30 minutes, stirring 
often. Stir in the peas and simmer for 30 minutes, stirring often. 

Remove the bay leaves before serving. Serve with polenta on the 
side. (See recipe for Grandma’s Polenta.)



WHAT YOU NEED TO DO:

CHEF’S TIPS: 
You can regulate the thickness of the stew by simmering with 
or without the cover on the pot: without the cover, you will 
have a much thicker stew. For a juicier stew, cover the pot 
while simmering the ingredients, and uncover only for the 
last 30 minutes.

In spite of the fact that the recipe says it serves four, I must warn 
you, this is so good that you might want to have plenty left over 
for healthy seconds; I always double it, even if I am cooking for 
just four people.



watchrecipe

http://www.nickstellino.com/video-play/?vid=1598


Preheat the oven to 375 degrees. Tie the veal shanks with kitchen twine to help 
them retain their shape while braising in the oven. Salt and pepper the shanks 
and dust them with the flour, shaking well to remove the excess. 

Heat the oil in a large sauté pan set on high heat until sizzling. Add the veal 
shanks and cook for 2 minutes on each side until well browned. Transfer the 
shanks to a 9 x 13-inch ovenproof casserole.    

Add the carrot, onion and celery. Cook for 2 minutes and then add the shiitake 
or white button mushrooms, garlic, cloves and bay leaves, and cook for an 
additional 2 minutes, stirring well. Reduce the heat to medium-high and deglaze 
the pan with the white wine, cooking and stirring well for 3 to 5 minutes, until 
the wine is reduced by half. 

Add the sautéed mixture, along with the tomato sauce, stock and porcini 
mushrooms, to the casserole and cover loosely with heavy-duty foil. Put in 
the preheated oven, reduce the heat to 350 degrees, and cook for 1½ hours. 
Remove the foil and cook 1 hour more, turning the meat once. Test the meat 
for doneness. If you’re using 2-inch-thick pieces, add 10 more minutes. 
The sauce should be very rich and tasty. Adjust the salt to your taste. 
Remove the bay leaves before serving.

Pour the sauce on top of each veal shank and serve with polenta on the side. 
(See recipe for Grandma’s Polenta.)

SERVES 6   

6 8- to 10-ounce veal shanks,  
 1½ to 2 inches thick 
1 teaspoon salt 
1 teaspoon pepper 
¼	cup	all-purpose	flour	
4 tablespoons olive oil
1	carrot,	finely	chopped	
1	onion,	finely	chopped	
1	celery	stalk,	finely	chopped	
4 ounces shiitake or white button  
 mushrooms, diced 
4 whole garlic cloves 
2 whole cloves 
2 bay leaves 
1 cup white wine 
2 cups tomato sauce 
2 cups beef or veal stock 
¼ cup dried porcini mushrooms,  
 broken into small pieces
 (See Chef’s Tips.)  



step-by-step

CHEF’S TIPS: 
Tying the meat with kitchen twine will help it keep its shape 
while braising in the oven. 

You will achieve a smoother sauce by processing the raw carrot, onion and 
celery in a food processor for about 1 minute. Revive the dried mushrooms 
in water or stock; rinse and then drain. 

SERVES 6   

6 8- to 10-ounce veal shanks,  
 1½ to 2 inches thick 
1 teaspoon salt 
1 teaspoon pepper 
¼	cup	all-purpose	flour	
4 tablespoons olive oil
1	carrot,	finely	chopped	
1	onion,	finely	chopped	
1	celery	stalk,	finely	chopped	
4 ounces shiitake or white button  
 mushrooms, diced 
4 whole garlic cloves 
2 whole cloves 
2 bay leaves 
1 cup white wine 
2 cups tomato sauce 
2 cups beef or veal stock 
¼ cup dried porcini mushrooms,  
 broken into small pieces
 (See Chef’s Tips.)  

SUGGESTED 
WINE PAIRING: 
POGGIO ALLE MURA 
BRUNELLO DI 
MONTALCINO

http://www.banfiwines.com/wine/castello-banfi-poggio-alle-mura-brunello-di-montalcino-docg/


YOU WILL NEED
6 8- to 10-ounce veal shanks, 1½ to 2 inches thick 
1 teaspoon salt 
1 teaspoon pepper 
¼ cup all-purpose flour 
4 tablespoons olive oil
1 carrot, finely chopped 
1 onion, finely chopped 
1 celery stalk, finely chopped 
4 ounces shiitake or white button mushrooms, diced 
4 whole garlic cloves 
2 whole cloves 
2 bay leaves 
1 cup white wine 
2 cups tomato sauce 
2 cups beef or veal stock 
¼ cup dried porcini mushrooms, broken into small pieces (See Chef’s Tips.)



WHAT YOU NEED TO DO:

Preheat the oven to 375 degrees. Tie the veal shanks with kitchen 
twine to help them retain their shape while braising in the oven. 
Salt and pepper the shanks and dust them with the flour, shaking 
well to remove the excess. 

Heat the oil in a large sauté pan set on high heat until sizzling. 
Add the veal shanks and cook for 2 minutes on each side until 
well browned. Transfer the shanks to a 9 x 13-inch ovenproof 
casserole. 

   



WHAT YOU NEED TO DO:

Add the carrot, onion and celery. Cook for 2 minutes and then 
add the shiitake or white button mushrooms, garlic, cloves and 
bay leaves, and cook for an additional 2 minutes, stirring well. 

Reduce the heat to medium-high and deglaze the pan with the 
white wine, cooking and stirring well for 3 to 5 minutes, until 
the wine is reduced by half.  

Add the sautéed mixture, along with the tomato sauce, stock 
and porcini mushrooms, to the casserole and cover loosely with 
heavy-duty foil. Put in the preheated oven, reduce the heat to 
350 degrees, and cook for 1½ hours.



WHAT YOU NEED TO DO:

Remove the foil and cook 1 hour more, turning the meat once. 
Test the meat for doneness. If you’re using 2-inch-thick pieces, 
add 10 more minutes. The sauce should be very rich and tasty. 
Adjust the salt to your taste. 

Remove the bay leaves before serving.

Pour the sauce on top of each veal shank and serve with polenta 
on the side. (See recipe for Grandma’s Polenta.)   



WHAT YOU NEED TO DO:

CHEF’S TIPS: 
Tying the meat with kitchen twine 
will help it keep its shape while 
braising in the oven. 

You will achieve a smoother sauce 
by processing the raw carrot, onion 
and celery in a food processor for 
about 1 minute. Revive the dried 
mushrooms in water or stock; rinse 
and then drain.   



watchrecipe

http://www.nickstellino.com/video-play/?vid=1560


step-by-step

Place the strawberries in a large bowl and sprinkle with the sugar. 
Add the mint and vinegar, and mix well. Let the mixture rest for 
1 hour before serving. 

Serve over a bowl of vanilla ice cream.

CHEF’S TIP: 
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. Wait until the mixture cools to room temperature and then pour 
over the strawberries. Add the mint, mix well, and enjoy!   

SERVES 4   

1½ pounds strawberries,  
 quartered 
3 tablespoons C&H® or  
 Domino® sugar 
¾ tablespoon chopped fresh mint 
2 tablespoons balsamic vinegar 

1 pint vanilla ice cream

SUGGESTED WINE PAIRING: 
ROSA REGALE

http://www.banfiwines.com/wine/vigne-regali-rosa-regale/


YOU WILL NEED
1½ pounds strawberries, quartered 
3 tablespoons C&H® or Domino® sugar 
¾ tablespoon chopped fresh mint 
2 tablespoons balsamic vinegar 

1 pint vanilla ice cream   



WHAT YOU NEED TO DO:

Place the strawberries in a large bowl and sprinkle with 
the sugar. Add the mint and vinegar, and mix well. Let the 
mixture rest for 1 hour before serving. Serve over a bowl of 
vanilla ice cream.

CHEF’S TIP: 
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. Wait until the mixture 
cools to room temperature and then pour over the strawberries. 
Add the mint, mix well, and enjoy!     



Zingspiration for calorie-conscious 
baking enthusiasts looking for 
a sweetening alternative has 
arrived! Born SweetTM  ZingTM 
Baking Blend, a stevia and 
pure cane sugar blend, at only 
5 calories per serving will delight 
bakers with its pure sweet taste 
and exceptional performance in 
the kitchen, baking and browning 
like sugar. Made from only real 
ingredients-nothing artificial, 
Zing Baking Blend in an 
easy-pour canister for quick 
measuring is sure to please 
the most discriminating bakers 
with its perfect sweet taste 
and golden-brown triumphs 
from the oven.

A sweet victory has been declared for 
those who choose to use a zero calorie 
sweetener, but do not want to sacrifice 
great taste. Born SweetTM ZingTM Zero 
Calorie Stevia Sweetener is made with 
real ingredients-nothing artificial, 
and offers a perfect sweet taste that 
is sure to delight. Zing Zero Calorie 
Stevia Sweetener has the sweetness 
found in Mother Nature’s stevia plant, 
which means Zing was born sweet.  
Zero Calories and zero artificial 
ingredients make Zing perfect for 
adding a delicious sweetness to your 
favorite foods and drinks throughout 
the day. Sprinkle it and discover the
 zero calorie stevia sweetener that is 
winning smiles every day.



When it comes to seafood, fresh is always 
the key word. The fresher the fish, the 
better it tastes. Fish is best if eaten the 
same day you buy it, especially shellfish. 
I strongly recommend you develop a 
relationship with your local fishmonger. 
There is something special that happens 
when you work with someone you like. 
A whole new world of fabulous fresh fish 
will open up before you. Good manners 
and a smile are more effective than 
money in motivating people to help you.



watchrecipe

http://www.nickstellino.com/video-play/?vid=1600


step-by-step

TO PREPARE THE SCALLOPS:
Season the scallops with salt and pepper. Set aside.

Heat the extra light olive oil in a sauté pan over high heat until it sizzles. 
Place the seasoned scallops in the oil and cook 2 minutes per side without 
touching them, except to flip. Serve the scallops over the sautéed asparagus, 
surrounded by the Braised Cherry Tomato Sauce.

TO PREPARE THE BRAISED CHERRY TOMATO SAUCE:
Cook the garlic and red pepper flakes in 4 tablespoons of extra virgin olive oil 
over medium heat for 3 minutes. Add the tomatoes and basil, and cook over 
medium-high heat until the mixture starts to boil. 

Reduce the heat to medium-low. Add the sugar and cook, uncovered, for 
25 to 30 minutes.

TO PREPARE THE SAUTÉED ASPARAGUS WITH BACON:
Peel the asparagus and trim the last 2 inches from the stalks. Cut the stalks 
in half and slice them into quarter-inch slices. In 2 tablespoons of extra virgin 
olive oil, cook the chopped bacon over medium-high heat until it is completely 
browned. Take out 1 tablespoon of the oil and fat that has rendered from the 
bacon, then add the asparagus, shallots, red pepper flakes and chopped garlic. 
Cook over medium-high heat, tossing often, for about 3 to 4 minutes. Add the 
chicken stock and cook 3 more minutes. Season with salt and pepper to taste.

SERVES 4  

FOR THE SCALLOPS:
2 pounds sea scallops
Salt and pepper to taste
4 tablespoons extra light olive oil 

FOR THE BRAISED CHERRY 
TOMATO SAUCE: 
6 cloves garlic, peeled and  
 cut in half
¼	teaspoon	red	pepper	flakes
4 tablespoons extra virgin olive oil
2 pounds fresh cherry tomatoes,  
 cut in half
2 tablespoons chopped fresh basil
¼ teaspoon C&H® or  
 Domino® sugar

FOR THE SAUTÉED 
ASPARAGUS WITH BACON:
2 pounds asparagus
2 tablespoons extra virgin olive oil
4 slices bacon, chopped 
2 tablespoons chopped shallots
¼	teaspoon	red	pepper	flakes
4 garlic cloves, chopped
¼ cup chicken stock 
Salt and pepper to taste

SUGGESTED WINE PAIRING: 
L’ARDI DOLCETTO D’ACQUI

http://www.banfiwines.com/wine/vigne-regali-lardi-dolcetto-dacqui/


YOU WILL NEED
FOR THE SCALLOPS:
2 pounds sea scallops
Salt and pepper to taste
4 tablespoons extra light olive oil 

FOR THE BRAISED CHERRY 
TOMATO SAUCE: 
6 cloves garlic, peeled and cut in half
¼ teaspoon red pepper flakes
4 tablespoons extra virgin olive oil
2 pounds fresh cherry tomatoes, cut in half
2 tablespoons chopped fresh basil
¼ teaspoon C&H® or Domino® sugar

FOR THE SAUTÉED ASPARAGUS 
WITH BACON:
2 pounds asparagus
2 tablespoons extra virgin olive oil
4 slices bacon, chopped 
2 tablespoons chopped shallots
¼ teaspoon red pepper flakes
4 garlic cloves, chopped
¼ cup chicken stock 
Salt and pepper to taste



WHAT YOU NEED TO DO:

TO PREPARE THE SCALLOPS:
Season the scallops with salt and pepper. Set aside.

Heat the extra light olive oil in a sauté pan over high heat 
until it sizzles. Place the seasoned scallops in the oil and 
cook 2 minutes per side without touching them, except to flip. 

Serve the scallops over the sautéed asparagus, surrounded by 
the Braised Cherry Tomato Sauce.



WHAT YOU NEED TO DO:

TO PREPARE THE BRAISED CHERRY TOMATO SAUCE:
Cook the garlic and red pepper flakes in 4 tablespoons of 
extra virgin olive oil over medium heat for 3 minutes. 

Add the tomatoes and basil, and cook over medium-high heat 
until the mixture starts to boil. 

Reduce the heat to medium-low. Add the sugar and cook, 
uncovered, for 25 to 30 minutes.



WHAT YOU NEED TO DO:

TO PREPARE THE SAUTÉED ASPARAGUS WITH BACON:
Peel the asparagus and trim the last 2 inches from the stalks. 
Cut the stalks in half and slice them into quarter-inch slices. 

In 2 tablespoons of extra virgin olive oil, cook the chopped bacon 
over medium-high heat until it is completely browned. 

Take out 1 tablespoon of the oil and fat that has rendered from 
the bacon, then add the asparagus, shallots, red pepper flakes 
and chopped garlic. Cook over medium-high heat, tossing often, 
for about 3 to 4 minutes. Add the chicken stock and cook 3 more 
minutes. Season with salt and pepper to taste.



inspirationwatchrecipe

http://www.nickstellino.com/video-play/?vid=1601


As the name indicates, this dish 
finds its origin in the city of Milano, 
where it is more commonly made with 
beef or veal. In our family, when my 
brother Mario and I were children, 
my mother used to refer to chicken 
cutlets as chicken “popcorn.” 

The reason was that Mario was so 
in love with that American concoction 
that he would eat anything by the 
same name. The name stuck, and 
to this day, we still refer to them as 
chicken “popcorn.”



TO PREPARE THE BRAISED ARTICHOKES:
Add the olive oil, onion, garlic, red pepper flakes and thyme to a wide 
saucepan or a 12-inch skillet. Cook for 5 minutes over medium heat, 
stirring, until the onion and the garlic start to brown. 

Increase the heat to high; add the artichokes and cook, stirring well, 
for 3 to 5 minutes. 

Add the lemon juice and then the wine, and cook for 3 to 5 minutes until 
reduced by half, stirring well to dislodge the brown bits at the bottom of 
the pan. 

Add the chicken or vegetable stock, and bring to a boil. Add the parsley, 
stirring well, and reduce the heat to a simmer. Cover the pan, leaving the lid 
slightly ajar, and simmer for 25 to 30 minutes. 

Taste for salt and pepper, and season to taste. Serve the braised artichokes 
on top of the chicken cutlets, accompanied by plenty of fresh Italian bread 
to dip in the flavorful sauce. 

SERVES 6   

FOR THE BRAISED 
ARTICHOKES:
6 tablespoons olive oil 
1 medium white onion,  
 thinly sliced 
8 garlic cloves, thickly sliced 
¼	teaspoon	red	pepper	flakes	
¼ teaspoon dried thyme 
6 fresh artichokes, peeled and cut  
 in quarters (See Chef’s Tip.)
¼ cup lemon juice 
1 cup white wine 
2 cups chicken stock or  
 vegetable stock 
2 tablespoons chopped fresh  
 parsley 
Salt and pepper to taste 

FOR THE CHICKEN CUTLETS:
6 boneless, skinless chicken  
 breasts
¼ teaspoon salt
¼ teaspoon pepper 
3 eggs, lightly beaten
2 cups Italian-style breadcrumbs
¾ cup olive oil, divided into  
 two equal portions



TO PREPARE THE CHICKEN CUTLETS:
First remove the chicken tenderloin (the part closest to the bone and shaped 
like a long finger) from each breast; freeze for later use. Cut each breast in half 
and lightly pound it between two pieces of waxed paper or plastic wrap to a 
thickness of ½ inch. Sprinkle each breast half with salt and pepper. 

To bread your chicken, place the beaten eggs and the breadcrumbs in separate 
deep dishes or pie tins. Dip each breast half in the egg, holding it over the 
dish to allow the excess egg to drip back into the dish. Then place each in the 
breadcrumbs, pressing it firmly down into the crumbs. Gently turn the chicken  
over, and press the other side into the crumbs. Remove the chicken from the 
breadcrumbs, tapping lightly to remove any loose crumbs, and place on a sheet 
pan. Once breaded, your breast halves are called cutlets, or cotelette in Italian.

Heat half of the olive oil in a large (at least 12-inch) sauté pan on medium-high, 
and fry the cutlets in the olive oil, gently turning until golden brown on both 
sides, approximately 2 to 3 minutes per side. You will have to do this in batches 
to avoid burning the chicken. 

Remove from the oil, and place on a sheet pan lined with brown paper. 
If you are preparing the cutlets ahead of time, hold them in a 200-degree oven
(removing the paper from the pan first) until you have finished your braised 
artichokes.

SERVES 6   

FOR THE BRAISED 
ARTICHOKES:
6 tablespoons olive oil 
1 medium white onion,  
 thinly sliced 
8 garlic cloves, thickly sliced 
¼	teaspoon	red	pepper	flakes	
¼ teaspoon dried thyme 
6 fresh artichokes, peeled and cut  
 in quarters (See Chef’s Tip.)
¼ cup lemon juice 
1 cup white wine 
2 cups chicken stock or  
 vegetable stock 
2 tablespoons chopped fresh  
 parsley 
Salt and pepper to taste 

FOR THE CHICKEN CUTLETS:
6 boneless, skinless chicken  
 breasts
¼ teaspoon salt
¼ teaspoon pepper 
3 eggs, lightly beaten
2 cups Italian-style breadcrumbs
¾ cup olive oil, divided into  
 two equal portions



CHEF’S TIP
HOW TO PEEL AND QUARTER A FRESH ARTICHOKE: 
Squeeze the juice of a lemon into a large bowl of cold water. Rub your hands 
with the lemon peel to prevent your skin from being stained. Pull back the first 
five layers of the tough outer leaves of the artichoke by bending them back, 
one at a time, until they snap off. Turn the artichoke upside down and hold it 
like an ice-cream cone, being careful of the thorns. Using a sharp paring knife, 
cut away the dark green peel at the bottom of the artichoke, which is now 
facing you. This section is at most ¼ inch thick. To peel it, use the same 
circular, clockwise motion you would if you were peeling an apple. 

Now let’s get rid of the top parts of the tender leaves, which hold the spiny 
thorns. Holding the artichoke flat on a wooden cutting board and using the 
point of a sharp chef’s knife, cut a hole across the width of each leaf, about 
2 to 2½ inches from the bottom of the leaf. This will facilitate slicing off the 
thorny parts of the leaves; the skin of an artichoke is very resilient, and even 
with a sharp knife, sometimes it is difficult to cut across in a single motion. 
We are almost there. Placing the blade of the chef’s knife into the holes, 
slice off the tops of the leaves and then cut the artichoke in quarters. 

SERVES 6   

FOR THE BRAISED 
ARTICHOKES:
6 tablespoons olive oil 
1 medium white onion,  
 thinly sliced 
8 garlic cloves, thickly sliced 
¼	teaspoon	red	pepper	flakes	
¼ teaspoon dried thyme 
6 fresh artichokes, peeled and cut  
 in quarters (See Chef’s Tip.)
¼ cup lemon juice 
1 cup white wine 
2 cups chicken stock or  
 vegetable stock 
2 tablespoons chopped fresh  
 parsley 
Salt and pepper to taste 

FOR THE CHICKEN CUTLETS:
6 boneless, skinless chicken  
 breasts
¼ teaspoon salt
¼ teaspoon pepper 
3 eggs, lightly beaten
2 cups Italian-style breadcrumbs
¾ cup olive oil, divided into  
 two equal portions



step-by-step

Holding a quartered piece flat on the cutting board with the cut side facing 
you, place the point of the knife behind the last row of the purple-colored 
leaves that encase the fuzzy center of the artichoke. With a slow and steady 
motion, cut out the core. Be careful not to slice off the tender flesh of the 
artichoke heart. Concentrate on the leaves, and cut them off at the base where 
they are attached to the bottom of the artichoke. 

Repeat with all the other artichokes. Place the quartered pieces in the bowl 
with the water and lemon juice until you’re ready to use them.

SERVES 6   

FOR THE BRAISED 
ARTICHOKES:
6 tablespoons olive oil 
1 medium white onion,  
 thinly sliced 
8 garlic cloves, thickly sliced 
¼	teaspoon	red	pepper	flakes	
¼ teaspoon dried thyme 
6 fresh artichokes, peeled and cut  
 in quarters (See Chef’s Tip.)
¼ cup lemon juice 
1 cup white wine 
2 cups chicken stock or  
 vegetable stock 
2 tablespoons chopped fresh  
 parsley 
Salt and pepper to taste 

FOR THE CHICKEN CUTLETS:
6 boneless, skinless chicken  
 breasts
¼ teaspoon salt
¼ teaspoon pepper 
3 eggs, lightly beaten
2 cups Italian-style breadcrumbs
¾ cup olive oil, divided into  
 two equal portions

SUGGESTED WINE PAIRING: 
LA LUS ALBAROSSA 

http://www.banfiwines.com/wine/vigne-regali-la-lus-albarossa/


YOU WILL NEED
FOR THE BRAISED ARTICHOKES:
6 tablespoons olive oil 
1 medium white onion, thinly sliced 
8 garlic cloves, thickly sliced 
¼ teaspoon red pepper flakes 
¼ teaspoon dried thyme 
6 fresh artichokes, peeled and cut in quarters  
 (See Chef’s Tip.)
¼ cup lemon juice 
1 cup white wine 
2 cups chicken stock or vegetable stock 
2 tablespoons chopped fresh parsley
Salt and pepper to taste 

FOR THE CHICKEN CUTLETS:
6 boneless, skinless chicken breasts
¼ teaspoon salt
¼ teaspoon pepper 
3 eggs, lightly beaten
2 cups Italian-style breadcrumbs
¾ cup olive oil, divided into two  
 equal portions



WHAT YOU NEED TO DO:

TO PREPARE THE BRAISED ARTICHOKES:
Add the olive oil, onion, garlic, red pepper flakes and thyme 
to a wide saucepan or a 12-inch skillet. Cook for 5 minutes 
over medium heat, stirring, until the onion and the garlic start 
to brown. 

Increase the heat to high; add the artichokes and cook, stirring 
well, for 3 to 5 minutes. 



WHAT YOU NEED TO DO:

Add the lemon juice and then the wine, and cook for 3 to 5 minutes 
until reduced by half, stirring well to dislodge the brown bits at 
the bottom of the pan.  

Add the chicken or vegetable stock, and bring to a boil. Add the 
parsley, stirring well, and reduce the heat to a simmer. Cover the 
pan, leaving the lid slightly ajar, and simmer for 25 to 30 minutes. 

Taste for salt and pepper, and season to taste. Serve the braised 
artichokes on top of the chicken cutlets, accompanied by plenty 
of fresh Italian bread to dip in the flavorful sauce.



WHAT YOU NEED TO DO:

TO PREPARE THE CHICKEN CUTLETS:
First remove the chicken tenderloin (the part closest to the 
bone and shaped like a long finger) from each breast; freeze 
for later use. 

Cut each breast in half and lightly pound it between two pieces 
of waxed paper or plastic wrap to a thickness of ½ inch. 

Sprinkle each breast half with salt and pepper.  



WHAT YOU NEED TO DO:

To bread your chicken, place the beaten eggs and the breadcrumbs 
in separate deep dishes or pie tins. Dip each breast half in the 
egg, holding it over the dish to allow the excess egg to drip back 
into the dish. 

Then place each in the breadcrumbs, pressing it firmly down 
into the crumbs. Gently turn the chicken over, and press the 
other side into the crumbs. Remove the chicken from the 
breadcrumbs, tapping lightly to remove any loose crumbs, 
and place on a sheet pan. 



WHAT YOU NEED TO DO:

Once breaded, your breast halves are called cutlets, or cotelette 
in Italian. 

Heat half of the olive oil in a large (at least 12-inch) sauté pan 
on medium-high, and fry the cutlets in the olive oil, gently 
turning until golden brown on both sides, approximately 
2 to 3 minutes per side.  

You will have to do this in batches to avoid burning the chicken. 



WHAT YOU NEED TO DO:

Remove from the oil, and place on a sheet pan lined with 
brown paper. 

If you are preparing the cutlets ahead of time, hold them in 
a 200-degree oven (removing the paper from the pan first) 
until you have finished your braised artichokes.



WHAT YOU NEED TO DO:

CHEF’S TIP
HOW TO PEEL AND QUARTER A FRESH ARTICHOKE: 
Squeeze the juice of a lemon into a large bowl of cold water. 
Rub your hands with the lemon peel to prevent your skin from 
being stained. Pull back the first five layers of the tough outer 
leaves of the artichoke by bending them back, one at a time, until 
they snap off. 

Turn the artichoke upside down and hold it like an ice-cream 
cone, being careful of the thorns.



WHAT YOU NEED TO DO:

Using a sharp paring knife, cut away the dark green peel 
at the bottom of the artichoke, which is now facing you. 
This section is at most ¼ inch thick. 

To peel it, use the same circular, clockwise motion you would 
if you were peeling an apple. 

Now let’s get rid of the top parts of the tender leaves, 
which hold the spiny thorns.  



WHAT YOU NEED TO DO:

Holding the artichoke flat on a wooden cutting board and 
using the point of a sharp chef’s knife, cut a hole across the 
width of each leaf, about 2 to 2½ inches from the bottom of 
the leaf. 

This will facilitate slicing off the thorny parts of the leaves; 
the skin of an artichoke is very resilient, and even with a sharp 
knife, sometimes it is difficult to cut across in a single motion.

We are almost there.  



WHAT YOU NEED TO DO:

Placing the blade of the chef’s knife into the holes, slice off the 
tops of the leaves and then cut the artichoke in quarters. 

Holding a quartered piece flat on the cutting board with the 
cut side facing you, place the point of the knife behind the 
last row of the purple-colored leaves that encase the fuzzy center 
of the artichoke. 

With a slow and steady motion, cut out the core. 
 



WHAT YOU NEED TO DO:

Be careful not to slice off the tender flesh of the artichoke heart. 

Concentrate on the leaves, and cut them off at the base where 
they are attached to the bottom of the artichoke. 

Repeat with all the other artichokes. 

Place the quartered pieces in the bowl with the water and 
lemon juice until you’re ready to use them. 



watchrecipe

http://www.nickstellino.com/video-play/?vid=1602


step-by-step

Heat the half-and-half and the chocolate in a large saucepan over medium 
heat until the chocolate has melted. 

Mix all of the remaining pudding ingredients (vanilla through egg yolks) 
in a large bowl with a wire whisk. When the half-and-half and chocolate 
mixture is hot, add half of it in a slow stream to the egg yolk mixture, 
stirring continuously. Add the other half and continue stirring. Pour the 
mixture back into the saucepan and cook over medium heat, stirring 
constantly, until the mixture reaches a creamy consistency, about 
6 to 8 minutes. Strain it into a large bowl. Then pour the pudding into 
individual cups and let it chill in the refrigerator. 

Top with whipped cream and serve.

SERVES 4 TO 6   

2 cups half-and-half 
10 ounces bittersweet chocolate
1 teaspoon vanilla extract 
1 cup C&H® or Domino® sugar 
¼	cup	flour	
2 tablespoons cornstarch 
6 egg yolks
Whipped cream, for topping 

SUGGESTED WINE PAIRING: 
ROSA REGALE

http://www.banfiwines.com/wine/vigne-regali-rosa-regale/


YOU WILL NEED
2 cups half-and-half 
10 ounces bittersweet chocolate
1 teaspoon vanilla extract 
1 cup C&H® or Domino® sugar 
¼ cup flour 
2 tablespoons cornstarch 
6 egg yolks
Whipped cream, for topping 



WHAT YOU NEED TO DO:

Heat the half-and-half and the chocolate in a large saucepan 
over medium heat until the chocolate has melted. 

Mix all of the remaining pudding ingredients (vanilla through 
egg yolks) in a large bowl with a wire whisk. 

When the half-and-half and chocolate mixture is hot, add half 
of it in a slow stream to the egg yolk mixture, stirring 
continuously. 

Add the other half and continue stirring. 



WHAT YOU NEED TO DO:

Pour the mixture back into the saucepan and cook over 
medium heat, stirring constantly, until the mixture reaches 
a creamy consistency, about 6 to 8 minutes. 

Strain it into a large bowl. Then pour the pudding into 
individual cups and let it chill in the refrigerator. 

Top with whipped cream and serve.



There is something special about buying 
your produce at a local farmers market: 
The flavor is better!

In many cases, the farmer’s produce was 
still in the field just the day before. When-
ever possible, we should try not to lose 
this connection to Mother Earth. More 
importantly, we should never forget the 
invaluable contributions of our farmers. 
They lead a life full of hard work, often 
performed in the harshest conditions,  
and they raise the food that feeds us daily. 
Shake their hands once in a while and 
say thank you, because we owe our 
armers a huge debt of gratitude.

Whenever possible, buy directly from 
the farmer; your body will thank you. 
It is the farmer’s passion that yields the 
best flavor. It is their labor that gives life 
to the food on our tables.

Our farmers are true artists!



watchrecipe

http://www.nickstellino.com/video-play/?vid=1603


TO PREPARE THE ROASTED EGGPLANT TERRINE:
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 10 to 15 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 28-ounce can of tomatoes will do.) Let drain for 20 minutes. 

Line two 18 x 13-inch baking sheets with parchment paper. Dry the cut surfaces 
of the 6 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 the eggplant halves on the baking sheets, cut side down, and roast 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.  

SERVES 6 TO 8  

FOR THE ROASTED 
EGGPLANTS:
4 eggplants, about 1½ pounds each 
¾ tablespoon salt, divided 
4 tablespoons olive oil, divided
4 eggs 
1 cup grated Pecorino cheese 
1¼ cups Italian-style breadcrumbs,  
 divided 
1 tablespoon butter 
¼ pound crumbled goat cheese 

FOR THE 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 chopped fresh mint    
1 tablespoon olive oil  
6	tablespoons	finely	diced	celery		



Once the eggplant halves have finished roasting, dry the eggplant slices with 
a paper towel and line another sheet pan with parchment paper. Brush the 
paper and the eggplant slices with the remaining olive oil and cook them 
in the oven 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 juice. Let drain for 40 minutes, stirring once. Save 1 cup of the juice 
that has 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, Pecorino cheese and 1 cup of the breadcrumbs 
with the roasted eggplant flesh. Beat the egg whites until they form stiff peaks, 
then fold them gently into the eggplant mixture. 

Rub the inside of a standard glass loaf pan (8½ x 4½ x 2½ inches) with the 
butter and coat with the remaining breadcrumbs. 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. 

SERVES 6 TO 8  

FOR THE ROASTED 
EGGPLANTS:
4 eggplants, about 1½ pounds each 
¾ tablespoon salt, divided 
4 tablespoons olive oil, divided
4 eggs 
1 cup grated Pecorino cheese 
1¼ cups Italian-style breadcrumbs,  
 divided 
1 tablespoon butter 
¼ pound crumbled goat cheese 

FOR THE 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 chopped fresh mint    
1 tablespoon olive oil  
6	tablespoons	finely	diced	celery		



step-by-step

Put half of 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 325-degree oven on 
a parchment-lined sheet pan for 10 to 15 minutes. It can be prepared up to 
4 days in advance. 

TO PREPARE THE ROASTED EGGPLANT SAUCE: 
Process the tomato sauce and eggplant juice in a food processor for about 
2 minutes. Strain through a wire-mesh strainer into a saucepan. Add the sugar, 
basil and mint, 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. 

TO SERVE:
Pour a pool of the hot sauce on each dinner plate and 
place a slice of the eggplant terrine on top. 

SERVES 6 TO 8  

FOR THE ROASTED 
EGGPLANTS:
4 eggplants, about 1½ pounds each 
¾ tablespoon salt, divided 
4 tablespoons olive oil, divided
4 eggs 
1 cup grated Pecorino cheese 
1¼ cups Italian-style breadcrumbs,  
 divided 
1 tablespoon butter 
¼ pound crumbled goat cheese 

FOR THE 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 chopped fresh mint    
1 tablespoon olive oil  
6	tablespoons	finely	diced	celery		

SUGGESTED 
WINE PAIRING: 
BELNERO 
PROPRIETOR’S 
RESERVE

http://www.banfiwines.com/wine/castello-banfi-belnero-proprietors-reserve/


YOU WILL NEED
FOR THE ROASTED EGGPLANTS:
4 eggplants, about 1½ pounds each 
¾ tablespoon salt, divided 
4 tablespoons olive oil, divided
4 eggs 
1 cup grated Pecorino cheese 
1¼ cups Italian-style breadcrumbs, divided 
1 tablespoon butter 
¼ pound crumbled goat cheese 

FOR THE 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 chopped fresh mint    
1 tablespoon olive oil  
6 tablespoons finely diced celery 



WHAT YOU NEED TO DO:

TO PREPARE THE ROASTED EGGPLANT TERRINE:
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 10 to 15 minutes. 



WHAT YOU NEED TO DO:

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 28-ounce can of tomatoes will do.) Let drain for 20 minutes.  



WHAT YOU NEED TO DO:

Line two 18 x 13-inch baking sheets with parchment paper. 

Dry the cut surfaces of the 6 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 the eggplant halves on the baking sheets, cut side down, 
and roast 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. 



WHAT YOU NEED TO DO:

Remove them from the oven and let cool for a few minutes.  

Once the eggplant halves have finished roasting, dry the 
eggplant slices with a paper towel and line another sheet pan 
with parchment paper. 

Brush the paper and the eggplant slices with the remaining 
olive oil and cook them in the oven for 25 to 35 minutes, 
until golden brown. 

Set aside.



WHAT YOU NEED TO DO:

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 juice. Let drain for 40 minutes, 
stirring once. 

Save 1 cup of the juice that has 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. 



WHAT YOU NEED TO DO:

Preheat the oven to 400 degrees. 

Separate the 4 eggs. 

Mix the yolks, Pecorino cheese and 1 cup of the breadcrumbs 
with the roasted eggplant flesh. 

Beat the egg whites until they form stiff peaks, then fold them 
gently into the eggplant mixture. 



WHAT YOU NEED TO DO:

Rub the inside of a standard glass loaf pan (8½ x 4½ x 2½ inches) 
with the butter and coat with the remaining breadcrumbs. 

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.  



WHAT YOU NEED TO DO:

Put half of 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.   



WHAT YOU NEED TO DO:

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 325-degree oven on 
a parchment-lined sheet pan for 10 to 15 minutes. 

It can be prepared up to 4 days in advance.    



WHAT YOU NEED TO DO:

TO PREPARE THE ROASTED EGGPLANT SAUCE: 
Process the tomato sauce and eggplant juice in a food processor 
for about 2 minutes. 

Strain through a wire-mesh strainer into a saucepan. 

Add the sugar, basil and mint, and bring to a simmer over  
medium heat. Reduce the heat to medium-low and cook for  
10 minutes, stirring twice.



WHAT YOU NEED TO DO:

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. 

TO SERVE:
Pour a pool of the hot sauce on each dinner plate and place 
a slice of the eggplant terrine on top. 



inspirationwatchrecipe

http://www.nickstellino.com/video-play/?vid=1604


Nanci loves this pasta, and it 
is my go-to every time I need 
a pass from the doghouse. 

More husbands should learn 
to make this; maybe it is the 
smoked salmon, but I think 
it is the vodka.

Flowers are never a bad idea, 
either.



step-by-step

In a large pot, bring the water to a boil with or without the optional salt. 

Place the butter in a large skillet set on medium-high heat and cook until 
it sizzles, about 2 minutes. Add the shallots and cook for 2 minutes. 

Add the garlic, salmon and salt, and cook 2 minutes more, stirring occasionally 
to prevent sticking. Pour in the vodka carefully, as it may ignite. 

Add the whipping cream, clam juice and tomato sauce, and bring to a boil. 
Add the peas. Reduce the heat and simmer, uncovered, for 5 minutes.  

Cook the pasta in the boiling water according to the package directions until 
just tender. Drain, and place it back in the pot. Add the sauce and cook over 
medium heat, tossing until the pasta is completely coated and most of the 
sauce is absorbed, about 3 minutes. Sprinkle with Parmigiano-Reggiano 
cheese, if you wish. 

SERVES 4 TO 6 

3 quarts water (salt optional) 
2 tablespoons butter 
2 tablespoons chopped shallot 
1 tablespoon chopped garlic 
3 ounces smoked salmon, chopped 
¼ teaspoon salt 
3 tablespoons vodka 
4 tablespoons whipping cream 
¾ cup clam juice 
3 tablespoons tomato sauce 
5 tablespoons frozen peas, thawed 
1 pound dried pasta—penne rigate  
 or farfalle (bow tie) 
Grated Parmigiano-Reggiano  
 cheese (optional)  

SUGGESTED WINE PAIRING: 
SARTORI PINOT NOIR

http://www.banfiwines.com/wine/sartori-di-verona-pinot-noir/


YOU WILL NEED
3 quarts water (salt optional) 
2 tablespoons butter 
2 tablespoons chopped shallot 
1 tablespoon chopped garlic 
3 ounces smoked salmon, chopped 
¼ teaspoon salt 
3 tablespoons vodka 
4 tablespoons whipping cream 
¾ cup clam juice 
3 tablespoons tomato sauce 
5 tablespoons frozen peas, thawed 
1 pound dried pasta—penne rigate or farfalle (bow tie) 
Grated Parmigiano-Reggiano cheese (optional)



WHAT YOU NEED TO DO:

In a large pot, bring the water to a boil with or without the 
optional salt. 

Place the butter in a large skillet set on medium-high heat and 
cook until it sizzles, about 2 minutes. Add the shallots and cook 
for 2 minutes. 

Add the garlic, salmon and salt, and cook 2 minutes more, 
stirring occasionally to prevent sticking. 



WHAT YOU NEED TO DO:

Pour in the vodka carefully, as it may ignite. Add the whipping 
cream, clam juice and tomato sauce, and bring to a boil. Add the 
peas. Reduce the heat and simmer, uncovered, for 5 minutes.    

Cook the pasta in the boiling water according to the package 
directions until just tender. Drain, and place it back in the pot. 
Add the sauce and cook over medium heat, tossing until the 
pasta is completely coated and most of the sauce is absorbed, 
about 3 minutes. Sprinkle with Parmigiano-Reggiano cheese, 
if you wish. 



watchrecipe

http://www.nickstellino.com/video-play/?vid=1605


step-by-step

Preheat the oven to 400 degrees. 

Cut 3 of the apples in half and 3 of the apples in quarters. Set aside. 

In a 10-inch ovenproof, nonstick sauté pan set on medium-high heat, melt 
the butter. Add the sugar and lemon juice, and stir. Cook for 3 minutes, 
until the sugar mixture is a golden caramel brown color, but still somewhat 
grainy in texture. Reduce the heat to medium. 

Add the apple pieces to the sauté pan, stirring well to coat each piece. Arrange 
the pieces in a decorative pattern in the bottom of the pan so that the cut sides 
of the apples that were cut in half are all facing up. Fill the gaps between those 
pieces with the smaller, quartered pieces of apple. When you eventually serve 
this “upside down,” the apple slices will be the top of the pie, so make the pattern 
as pretty as possible. Cook for 10 minutes, uncovered. Remove from the heat and 
let cool slightly. 

Roll the sheet of puff pastry out until it’s large enough for you to cut a 10-inch 
circle from it. Place the circle of puff pastry over the apples and tuck the excess 
dough down inside the pan. Bake for 12 minutes, until the pastry is golden brown, 
puffed and crispy. Using oven mitts, carefully invert the pie onto a large serving 
plate. The caramel sauce is very hot, so be careful not to get it on yourself. 
 
Serve the pie hot with vanilla ice cream. 

SERVES 6 TO 8

6 apples, peeled and cored 
¼ cup unsalted butter 
1 cup C&H® or Domino® sugar 
1 teaspoon freshly squeezed 
 lemon juice 
1	sheet	frozen	puff	pastry,	thawed	 
	 (Store-bought	is	just	fine.)	

1 pint vanilla ice cream  

SUGGESTED 
WINE PAIRING: 
FLORUS MOSCADELLO 
DI MONTALCINO

http://www.banfiwines.com/wine/castello-banfi-florus-late-harvest-moscadello-di-montalcino-doc/


YOU WILL NEED
6 apples, peeled and cored 
¼ cup unsalted butter 
1 cup C&H® or Domino® sugar 
1 teaspoon freshly squeezed lemon juice 
1 sheet frozen puff pastry, thawed (Store-bought is just fine.) 

1 pint vanilla ice cream 



WHAT YOU NEED TO DO:

Preheat the oven to 400 degrees. 

Cut 3 of the apples in half and 3 of the apples in quarters. 
Set aside. 

In a 10-inch ovenproof, nonstick sauté pan set on medium-high 
heat, melt the butter. Add the sugar and lemon juice, and stir. 

Cook for 3 minutes, until the sugar mixture is a golden caramel 
brown color, but still somewhat grainy in texture. Reduce the 
heat to medium.  



WHAT YOU NEED TO DO:

Add the apple pieces to the sauté pan, stirring well to coat each 
piece. Arrange the pieces in a decorative pattern in the bottom 
of the pan so that the cut sides of the apples that were cut in half 
are all facing up. 

Fill the gaps between those pieces with the smaller, quartered 
pieces of apple. When you eventually serve this “upside down,” 
the apple slices will be the top of the pie, so make the pattern 
as pretty as possible. Cook for 10 minutes, uncovered. 

Remove from the heat and let cool slightly.



WHAT YOU NEED TO DO:

Roll the sheet of puff pastry out until it’s large enough for you 
to cut a 10-inch circle from it. Place the circle of puff pastry over 
the apples and tuck the excess dough down inside the pan.  

Bake for 12 minutes, until the pastry is golden brown, puffed 
and crispy. Using oven mitts, carefully invert the pie onto a 
large serving plate. The caramel sauce is very hot, so be careful 
not to get it on yourself. 

Serve the pie hot with vanilla ice cream.



Domino® Sugar has been 
sweetening kitchens across 
America for over 100 years! 

For the best in baking, 
Domino® Sugar can be 
trusted for homemade 
cakes, cookies or simply to 
sweeten your coffee. 

Enjoy the magic of baking 
when you use the sweetness  
of Domino® pure cane sugar. 
It’s the real way to do sweet!





TAP THE TITLE 
GO TO VIDEO DEMONSTRATION 

How to Clarify Butter    How to Peel Tomatoes

How to Dice an Onion    How to Dice Tomatoes

Cleaning Artichokes    Cooking the Perfect Steak

How to Peel a Garlic Clove  Cooking Fish Perfectly

How to Peel and Chop Garlic    

http://www.nickstellino.com/video-play/?video=120301129&pid=125
http://www.nickstellino.com/video-play/?video=121312285&pid=125
http://www.nickstellino.com/video-play/?video=120301131&pid=125
http://www.nickstellino.com/video-play/?video=120301132&pid=125
http://www.nickstellino.com/video-play/?video=120301130&pid=125
http://www.nickstellino.com/video-play/?video=121309150&pid=125
http://www.nickstellino.com/video-play/?video=121285123&pid=125
http://www.nickstellino.com/video-play/?video=121295893&pid=125
http://www.nickstellino.com/video-play/?video=121315710&pid=125


NickStellino.com
Visit my website for more recipes and video demonstrations.

http://NickStellino.com
http://NickStellino.com


 

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.

stevia
sweetener

http://www.chsugar.com
http://www.dominosugar.com
http://www.banfiwines.com/
http://www.zingstevia.com
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