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 .

For Italians, pasta is a way of life. For Sicilians, it’s almost a religion. While growing up in Pal-
ermo, pasta was an integral part of daily life. I can’t remember a day during my first seventeen 
years that it wasn’t on our table.

When I left Sicily to pursue my dreams in America, I soon found myself missing a good plate of 
pasta almost as much as my family. I loved living here but there are only so many hamburgers 
and hot dogs a man can stomach. 

One of the greatest challenges I encountered was learning to make a pasta with tomato sauce 
that would compare to that of my mother, Massimiliana, aunt Buliti, and my nonna’s Adele and 
Maria.

In this book, I present you with the fruits of my labor. A lot of time went into perfecting these 
recipes from my youth. Along the way, my creativity took over and I created a few of my own.

I think you’ll appreciate the ease and simplicity of these recipes. You won’t need any special tools 
in your kitchen. All ingredients are available at your local supermarket.

To me, this is much more than a recipe book. Each dish represents a special person in my life. 
When I cook them, I can feel my mother’s touch, see my grandma’s smile, or hear my aunt’s 
voice.

My wish is that you’ll use this book to make your own memories and create your own traditions. 
Nothing makes me happier than the thought of these recipes putting smiles on the faces of your 
family and friends. 

Buon Appetito!

Introduction



Pasta with Zucchini Sauce



Serves 4 to 6

• 1 pound pasta, penne or rigatoni

• 6 tablespoons extra virgin olive oil

• ½ teaspoon red pepper flakes

• 2 cups zucchini, cut into half inch 
cubes

• ½ teaspoon salt 

• 1 teaspoon ground black pepper

• 2 tablespoons fresh mint, chopped 

• 2 tablespoons fresh parsley, 
chopped 

• 2 tablespoons fresh basil, chopped 

• 3 tablespoons fresh garlic, 
chopped 

• 2 cups chicken stock or the water 
in which you are cooking the pasta

• 4 tablespoons grated Romano or 
Parmesan cheese

• 3 tablespoons unsalted butter

Bring a pot of water to boil. Then add the pasta and cook three 
minutes less than the directions given on the package. (We 
will finish cooking the pasta in the sauce.) 

In a large sauté pan, add the olive oil and cook over medium 
heat.

Add the red pepper flakes, cook two minutes while stirring. 

Add the zucchini and stir well while they fry in the hot olive 
oil. Continue cooking until they start to brown, about three 
minutes.

Add salt, pepper, mint, parsley and basil. Stir well to incorpo-
rate the ingredients with the zucchini mixture.

Add the garlic, stir well and cook one more minute.

Add the chicken stock or pasta water and keep stirring while 
the sauce reduces, about 10 to 12 minutes.

Add the drained pasta to the sauce and cook, stirring well for 
two to three more minutes.

Turn off the heat and add the grated cheese and butter, then 
stir well until all the cheese has melted and the butter is incor-
porated into the sauce.

Plate the pasta in individual dishes or pour the pasta into a 
large serving bowl and serve it family style.

View Recipe Video

Pasta with Zucchini Sauce

http://www.nickstellino.com/video-play/?vid=1621


Rigatoni with Bolognese Ragù



Rigatoni with Bolognese Ragù
Serves 4 to 6

Bolognese Meat Sauce (makes 
4 cups):

• 5 tablespoons olive oil

• ¼ teaspoon red pepper flakes

• ½ cup finely chopped celery

• ½ cup finely chopped carrot

• ½ cup finely chopped onion

• 4 garlic cloves, thickly sliced

• 1 large bay leaf

• 1 tablespoon chopped fresh sage

• 2 tablespoons chopped fresh basil

• 2 ounces finely diced prosciutto 
(optional)

• ¼ pound ground veal

• ¼ pound ground pork 

• ¼ pound ground beef

• 1/3 cup red wine

• ½ cup tomato sauce 

• 2 tablespoons tomato paste

• 2 cups chicken or beef stock 

• ½ pound frozen peas

• Salt and pepper to taste

Rigatoni

• 1 pound rigatoni pasta

• Grated Parmesan cheese to taste

Heat the olive oil in a large saucepan set on high heat until 
sizzling, about 2 minutes. Add the red pepper flakes, celery, 
carrot, onion, garlic, bay leaf, sage and basil, and cook for 2 
minutes, stirring constantly. Reduce the heat to medium-low 
and cook 10 minutes more, stirring occasionally.

Raise the heat to high, and add the optional prosciutto, and 
the veal, pork and beef. Cook, stirring constantly, for 2 min-
utes. Add the wine, reduce the heat to medium, and let it cook 
until almost evaporated, about 5 minutes. Raise the heat to 
high, add the tomato sauce, tomato paste and stock, and bring 
to a boil. Reduce the heat to a simmer, cover, and cook for 30 
minutes, stirring well every 15 minutes.

Add the peas and simmer for 15 more minutes.

If you like your sauce thicker, remove the cover during the last 
15 minutes of cooking. When it’s done, remove the bay leaf 
and taste for salt and pepper.

To serve:

Bring a pot of water to a boil, add the pasta, and cook accord-
ing to the package directions. When the pasta is cooked, drain 
it well and put it back into the pot. Add half of the sauce and 
stir well while cooking over medium heat. Serve the pasta in 
individual dishes; top each serving with some of the remaining 
sauce and some grated Parmesan cheese as per your liking.

View Recipe Video

http://www.nickstellino.com/video-play/?vid=1549


Spaghetti & Meatballs plus Meatball Sandwiches



Spaghetti & Meatballs plus Meatball Sandwiches
Serves 6 to 8

For the meatballs:

• 2 cups stale bread, cubed

• 1 cup milk

• 2 tablespoons garlic, finely 
chopped

• ¼ cup fresh Italian parsley, 
chopped

• 2 eggs

• 2 cups freshly grated Pecorino 
Romano cheese

• 2 tablespoons sugar

• 1 teaspoon cinnamon

• 1 teaspoon nutmeg

• ½ teaspoon black pepper

• 1 pound lean ground beef

• 1 pound ground veal

• 1 pound ground pork

• 8 tablespoons extra light olive oil

For the meatball gravy:

• 3 cups tomato sauce 

• ¾ cup beef stock

• 1 teaspoon salt

• ½ teaspoon black pepper

• 1 pound pasta—spaghetti, rigatoni, 
ziti or tortiglioni

• 2 tablespoons fresh Italian pars-
ley, chopped

For the meatball sandwiches:

• 1 cup shredded provolone

• 1 cup grated Romano cheese  

• 8 warm meatballs, cut in half

• 4 Italian rolls, split in half

• 2 cups warm meatball gravy

To prepare the meatballs:

Place the cubed bread in a stainless-steel bowl and cover with 
the milk. Let sit for at least 20 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 ex-
cept the olive oil, working until the ingredients are completely 
incorporated. Shape the mixture into oval meatballs, using ⅓ 
cup of the meat mixture for each ball.

In a large sauté pan over high heat, cook the olive oil until 
sizzling, about 2 minutes. Brown the meatballs for 2 to 3 min-
utes 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 bags. Repeat with the remaining 
meatballs. Set aside.

To prepare the meatball gravy:

Combine the tomato sauce, beef stock, 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.

While the gravy is simmering, add the pasta to boiling water 
and cook until just tender. Drain the pasta well and return it 
to the pot. Add half the gravy from the meatball pot and toss 
it with the pasta. Transfer the pasta to a large serving bowl or 
platter, and top with the meatballs and the remaining gravy. 
Sprinkle with the chopped parsley, and serve.

To prepare the meatball sandwiches:

Preheat the broiler. 

Mix the provolone and Romano. To make each sandwich, 
place 2 meatball halves on each half of an Italian roll.  Moisten 
each sandwich half with a tablespoon of tomato gravy.

Divide the cheese mixture among the 4 sandwiches.



Place the meatball sandwiches, open-faced, on a baking tray 
big enough to hold all 4. Cook under the broiler until the 
cheese begins to brown.

Divide the remaining meatball gravy into 4 portions. Serve 
each sandwich with a side of the gravy for dipping, along with 
lots of paper towels - it will be messy!

View Recipe Video

http://www.nickstellino.com/video-play/?vid=1493


Andrew’s Mac & Cheese



Andrew’s Mac & Cheese
Serves 4

• 1 pound pasta—elbow, cavatappi 
or penne

• 2 tablespoons extra virgin olive oil

• 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

• 2 teaspoons truffle oil

• ½ cup bread crumbs

Cheese Mix:

• 5 ounces sharp provolone, grated

• 4 ounces Asiago, grated

• 4 ounces Gruyère (sharp Swiss 
cheese), grated

• 4 ounces mozzarella, shredded

• 4 ounces Parmesan, grated

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.

To prepare the cheese and besciamella sauce (yields about 2 
cups):

In a medium saucepan, heat the milk, pepper, bay leaf, on-
ions, 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, stir-
ring, 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 thick-
ens, take it off the heat. 

Add all the cheeses and the truffle oil to the sauce, and mix 
well until the cheeses are melted into the sauce.

To finish:

Mix the pasta with three-quarters of the cheese and besciamel-
la sauce. Pour the pasta into a greased baking dish in 2 layers, 
topping each layer with a portion of the remaining sauce.

Sprinkle the top with bread crumbs and cook in the oven for 
about 15 minutes.

View Recipe Video

http://www.nickstellino.com/video-play/?vid=1499


Tortellini in a Creamy Parmesan Sauce



Tortellini in a Creamy Parmesan Sauce
Serves 4 to 6

• 1 pound pasta, tortellini, tortelloni 
or ravioli with either cheese or 
meat filling

• 1 cup whipping cream

• 6 tablespoons parmesan cheese, 
grated 

• ½ teaspoon salt (optional)

• ½ teaspoon pepper (optional) 

Bring a pot of water to a boil. Add the pasta and cook two min-
utes less than the directions given on the package. (We will 
finish cooking the pasta in the sauce.) 

In a large sauté pan add the whipping cream and cook over 
medium heat for about four to five minutes stirring well, until 
it is thick enough to coat the back of a spoon.

Add the cooked, drained tortellini to the cream in pan stirring 
well and cook for two minutes. Add the parmesan cheese and 
continue to stir until it is melted.

Add the salt and black pepper, stir well, turn off the heat and 
serve the tortellini with the cream sauce. 

Chef’s Tip:

Before you add the salt and pepper, taste the sauce and see for 
yourself if, with the addition of the Parmesan cheese, you have 
enough salty flavor on hand. Often I find that between the fill-
ing inside the pasta and the addition of Parmesan cheese , I do 
not need to add anymore salt and Pepper.

View Recipe Video

http://www.nickstellino.com/video-play/?vid=1610


Pasta with Capers, Anchovies and Tomatoes



Pasta with Capers, Anchovies and Tomatoes
Serves 6

• 6 tablespoons of olive oil

• 8 garlic cloves, thickly sliced

• 1½ tablespoon of anchovy paste

• ½ teaspoon of red pepper flakes. 

• 3 tablespoons of chopped basil

• 5 fresh tomatoes peeled seeded 
and diced.

• 4 tablespoons of drained capers

• 1 pound of pasta, spaghetti, lin-
guine or perciatelli

• 6 tablespoons of grated romano 
cheese.

In a large sauté pan cook the olive oil and the garlic over me-
dium heat until the garlic begins to brown, about 2-3 minutes.

Add the Anchovies Paste, 1 tablespoon of the basil, the red 
pepper flakes and cook, stirring well, for 2 more minutes.

Add the tomatoes and cook stirring well for 3 more minutes.

Add the capers bring to a boil and then simmer for 20 minutes 
stirring every 10 minutes.

Add salt and pepper to taste.

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

Pour the sauce over the pasta and cook, stirring, over medium 
heat for 3-5 minutes until the sauce is absorbed. Add the Ro-
mano cheese and the fresh basil toss well and serve.



Fillet of Tomatoes Pasta (Pasta al Filetto di Pomodori)



Fillet of Tomatoes Pasta (Pasta al Filetto di Pomodori)
Serves 4 to 6

• 3 quarts water, for cooking the 
pasta (salt optional)

• 1 28-ounce can peeled Italian 
tomatoes (See Chef’s Tip.)

• 4 tablespoons extra virgin olive oil

• 5 garlic cloves, sliced

• ⅛ teaspoon red pepper flakes

• ¼ teaspoon salt, plus additional 
to taste

• ¼ teaspoon black pepper

• ⅛ teaspoon dried oregano

• 10 leaves fresh basil, chopped, or 1 
teaspoon dried

• 1 pound spaghetti

• 3 tablespoons grated Romano 
cheese

In a large stockpot, bring the water, with or without the op-
tional salt, to a boil.

Strain the tomatoes, reserving the juice separately. Break the 
tomatoes into small pieces.

Pour the oil into a large sauté pan set on medium-high heat 
and cook the garlic and red pepper flakes for 3 minutes. Add 
the tomato pieces, shaking the pan gently to reduce the oil 
splatter, and cook for 3 minutes. Add the salt, black pepper, 
oregano and basil, and cook, stirring occasionally, for 2 min-
utes. Add the reserved tomato juice, bring to a boil, and sim-
mer for 5 minutes. Add salt to taste.

Cook the pasta according to the package directions until just 
tender. Drain the pasta well and return it to the pot.

Add the sauce to the pasta, stirring continuously to ensure 
even coating, and cook for 3 to 5 minutes over medium heat. 
Turn off the heat, add the cheese, and toss until it’s distribut-
ed evenly.

Chef’s Tip:

I think Italian canned tomatoes are far superior to anything 
else on the market. They’re usually picked and canned when 
they’re ripe and at the peak of flavor. The result is much sweet-
er than that produced by their American counterparts. Look 
for them in an Italian delicatessen.

View Recipe Video

http://www.nickstellino.com/video-play/?vid=1518


Garlic & Oil Pasta (Pasta Aglio Olio e Peperoncino)



Garlic & Oil Pasta (Pasta Aglio Olio e Peperoncino)
Serves 4 to 6

• 3 quarts water, for cooking the 
pasta (salt optional)

• ½ cup extra virgin olive oil

• 10 average-size garlic cloves, 
sliced

• ¼ teaspoon salt, plus more for the 
cooking water, if desired 

• ¼ teaspoon red pepper flakes

• 3 tablespoons chopped fresh pars-
ley, divided

• 1 pound pasta, spaghetti or spa-
ghetti

• 3 tablespoons grated Romano 
cheese

In a large stockpot, bring the water, with or without the op-
tional salt, to a boil.

Pour the oil into a large sauté pan set on medium heat and 
cook the garlic until it starts to sizzle, about 3 minutes. Be 
careful not to let it turn brown and burn. Remove from the 
heat and add ¼ teaspoon salt, the red pepper flakes and half 
the parsley.

Add the pasta to the boiling water and cook according to the 
package directions until it’s tender. Drain the pasta well and 
return it to the pot. Pour the sauce over the pasta, add the 
remaining parsley, and cook over medium heat, stirring well 
to coat the pasta with the sauce, about 3 minutes. Turn off 
the heat, add the Romano cheese, and toss to distribute the 
ingredients.

View Recipe Video

http://www.nickstellino.com/video-play/?vid=1517


Linguine with Red Clam Sauce



Linguine with Red Clam Sauce
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

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 min-
utes, 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 lin-
guine 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.

View Recipe Video

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


Orecchiette Pasta with Broccoli and Sausages



Orecchiette Pasta with Broccoli and Sausages
Serves 4

• 3 tablespoons extra virgin olive oil 

• ½ teaspoon red pepper flakes

• 4 garlic cloves, thickly sliced

• ½ white onion, finely diced

• 1 pound Italian sausage, sweet or 
spicy, taken out of the casing.

• 1 pound of broccoli flowers 
(florets) cut in half, parboiled for 
three minutes. I prefer not to use 
the stalk for this recipe

• 2 cups chicken stock (low sodium)

• 1 pound orecchiette pasta

• 5 tablespoons toasted Italian style 
breadcrumbs

• 5 tablespoons grated Romano 
cheese

Bring a pot of water to boil, add the pasta and under-cook by 
two minutes as per the suggested time printed on the package. 
We will finish cooking the pasta in the sauce for the perfect al 
dente consistency.

Preheat a small nonstick pan over high heat. Once the pan is 
hot, turn off the heat and add the Italian style breadcrumbs 
and cook, stirring constantly, until they brown. Set aside for 
later.

Heat the olive oil in the pan and cook over medium heat until 
nice and hot then add the red pepper flakes. Add the garlic to 
the hot oil and stir well. Once the garlic begins to sizzle, add 
the white onion and stir well.

Add the ground sausage and with the back of your spoon 
break, up the sausage into smaller pieces  and cook for two to 
three minutes stirring well.

Add the parboiled broccoli florets and cook for two to three 
minutes stirring well.

Stir in the chicken stock and bring to a boil.

Now reduce heat to a simmer and cook the sauce for eight to 
ten minutes. 

Add the pasta to the sauce and over medium low heat blend-
ing together all the ingredients. Cook for three more minutes.

Turn off the heat under the pasta and sauce. Add the toasted 
breadcrumbs and grated Romano cheese to the pan and stir 
until it is all well incorporated into the dish.

Serve the pasta into individual servings and bring to the table

View Recipe Video

http://www.nickstellino.com/video-play/?vid=1630


Pasta alla Carbonara



Pasta alla Carbonara
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 Ro-
mano, plus more for serving 

• Freshly ground black pepper

• Salt to taste

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, stir-
ring well to prevent lumps. 

Add the hot, drained spaghetti to the skillet and toss for 2 min-
utes 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 grat-
ed Pecorino Romano.

View Recipe Video

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


Pasta alla Russa



Pasta alla Russa
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)

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 min-
utes. 

Cook the pasta in the boiling water according to package di-
rections 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.

View Recipe Video

http://www.nickstellino.com/video-play/?vid=1604


Pasta with Zucchine, Eggplant and Tomatoes 



Pasta with Zucchine, Eggplant and Tomatoes 
Serves 4 to 6

• 1 lb. Penne Rigate

• 9 tablespoons olive oil 

• 1 lb. of Japanese Eggplant ¼ inch 
diced (or regular eggplant)

• 1 lb. of zucchini ¼ diced

• 8 garlic cloves, thickly sliced 

• ½ teaspoon red pepper flakes

• ½ white onion chopped

• 1 lb. of peeled, seeded and diced 
tomatoes, (approximately 4 -5 
tomatoes)

• 4½ tablespoons chopped fresh 
basil

• 4½ tablespoons chopped fresh 
Italian parsley

• ½ teaspoon salt

• ½ teaspoon black pepper

• ½ cup Romano or Parmesan 
cheese.

Heat the oil in a large sauté pan set on high heat until siz-
zling, about 3 minutes. Stir in the diced zucchini and eggplant 
stirring well. Cook for 3 minutes then add the diced Garlic 
and red pepper flakes. Cook for 3 more minutes and add the 
chopped onions and stir well. Cook 5 more minutes and add 
the chopped tomatoes the basil and the parsley. Cook 5 more 
minutes, stir well.  Reduce the heat to medium-low, add the 
salt and pepper and cook for 5 more minutes, then keep warm 
on low heat

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

Pour the sauce over the pasta and stir well over medium-low 
heat 3-5 minutes to incorporate the sauce. Turn off the heat, 
add the optional cheese and stir well and serve. 

Chef Tip: 

To make this dish tastier, place in a colander the diced egg-
plant and zucchini sprinkle with 1teaspoon of salt and place a 
plate on top and weight down with a pound of weight. Let the 
vegetables drain for 15 minutes.

Discard the juices that have accumulated below, dry the vege-
tables with a kitchen towel before you cook them.
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