Nick Stellino
Storyteller In The Kitchen II

Storyteller In The Kitchen II
The companion cookbook to the popular television series
Book Design: Paul Dillow
Photography: Dalen Muster
Additional Photography: Nanci Stellino
Editors: Eva J. Gala & Paul Dillow
©2019
Nick Stellino Productions
Los Angeles, California
All rights reserved.
No part of this book may be reproduced in any form or by any electronic or mechanical means,
including information storage and retrieval devices or systems, without prior permission from
the publisher, except that brief passages may be quoted for review.

Thank You To Our Sponsor

I would like to offer a sincere, heartfelt “Thank You” to the team at ASR Group and C&H® Sugar.
For 15 years they have believed in my vision and afforded me and my team the artistic freedom
to produce a truly unique product.
This year I am celebrating my 25th anniversary on Public Television with “Nick Stellino Storyteller in the Kitchen 2.” The TV series and this companion cookbook would not have been possible without C&H®.
I raise my glass to everyone at C&H®. It’s been a great 15 years and, as we say in Italy, “Centanni!”; may our friendship last 100 more years..
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One night in 1992, my wife and I sat at the small dining table in our first apartment drinking
wine and chatting. Our discussion evolved into a brainstorming session for a cooking show. Before long, we were eagerly scribbling ideas on a yellow legal pad and chuckling at the outrageousness of the idea. After all, we both worked full time jobs. All the same, for a few hours, we threw
ourselves into the idea. We smiled, laughed, and dreamed what seemed an impossible dream.
The next morning, on my way out the door to work, I spied the notepad on the table next to the
empty bottle of Chianti and two equally empty wine glasses. I had to be in at 7 A.M. and although
I was already running late, I picked it up.
As I read, I saw the possibility of a different future in the contents of the notepad’s pages. Little
was I to know that this was the moment my entire life would change. I realize now that, once
you’ve written out your dream in specific detail, you come to realize the want and the need to
achieve it. That morning, the “pipe dream” of a national cooking show became my life’s purpose.
“I can do this!” I thought to myself.
Nanci woke up that morning and came into the kitchen to find me at the table, still in my suit
and working on my second pot of coffee, with crumpled paper covering the kitchen table and surrounding floor. She still remembers what she calls my “crazy smiling eyes”; the look I get when
I’m taken over by a new idea.
Two years later, my cooking show first aired and I began my career on Public Television.
“A man should know when he’s lucky!” My father said this many times to me when I was a boy.
It wasn’t until years later that I would realize the true meaning of these wise words.
As I look back on the years since that morning at the kitchen table, I remember more than a few
crushing defeats and colossal failures. I remember many sleepless, stress filled nights and countless weeks spent away from home.
However, I know I’m lucky.
As I sit here at my desk, I look past the Emmy statue and NIAF achievement award adorning it
and out the windows of my home office to take in the magnificent view. After three decades together, my wife still loves my cooking and I never tire of her beautiful smile. We share our home
with two rescue cats, Luca and Luigi, and they’re a source of endless entertainment and unconditional love. I am in my sixties now and I look it, but I wear my wrinkles like a badge of honor,
commemorating my beautiful journey.
I know now what my father meant. A man should know when he’s lucky and he should share that
happiness with everyone he can.
This year marks the 25th season my cooking show. For me, It’s more to me than just recipes. My
family was passionate about good food but, along with that, came a passion for storytelling. Dinner was as much a time to spend hours regaling one another with colorful stories as it was a time
to eat. To this day, I love telling a good story. My mother, Massimiliana always told me I had the
“gift for gab,” even amongst our talkative relatives. My hope is that, through Storyteller In The
Kitchen, I can give my viewers not only recipes for great food but a glimpse of the warmth, love,
and laughs I enjoyed at our dinner table all those years ago in Sicily.
Thank you for allowing me to be part of your family table. After all these years, I still consider it
the highest honor!
I have a lot of great dishes to share with you in this book so read on and cook something fantastic!

Eggs Benedict “Stellino Style”

Eggs Benedict
“Stellino Style”
Using my personal recipe for Hollandaise sauce.
Serves 4
1 recipe Poached Eggs
1 recipe Pan Fried Potatoes
1 recipe Brown Sugar Glazed
Ham Steaks
1 recipe Hollandaise Sauce
3 tablespoons chopped chives
(optional)

Prepare the pan fried potatoes as per the recipe. Then cook
the glazed ham steaks. Place in the oven to keep warm.
Prepare the poached eggs and place in a in a bowl of warm
water while you make the Hollandaise sauce .
To serve, plate each dish with the potatoes on one side and the
ham steak next to them. Place 2 poached eggs on top of the
potatoes and cover with Hollandaise sauce.
Optionally, sprinkle chopped chives over the poached eggs,
topping the Hollandaise sauce.

Poached Eggs

This is an easy process.
Soon you’ll be making them with your eyes closed!
Serves 4
8 Eggs

Over a medium-high heat, bring a pot of water to a soft simmer between 195 and 200 degrees .
Crack the eggs into the pot. Two inches of water should cover
them. Cook for 4 minutes.
Using a slotted spoon, retrieve the eggs and serve with your
favorite breakfast dish.
Chef’s Tips:
Crack the eggs into a large bowl, ensuring that the yokes are
intact. When you are ready to cook them, gently pour into the
simmering water.
For convenience, the eggs can be prepared earlier and reheated in a pot of simmering water. Just transfer the eggs into a
bowl of cold water and store them in the refrigerator. This is a
nifty little trick, especially when cooking for a crowd.

Brown Sugar
Glazed Ham
Steaks
Serves 4
4 slices of ham, 1/2 “ thick
1 tablespoon softened butter
2 teaspoons of Nick’s Magic Rub

Cut each ham slice into 3 equal pieces and brush each piece on
both sides with the softened butter. Season on both sides with
Nick’s magic rub.
Use a heavy pan or stovetop grill (I recommend cast iron).
Preheat to 450 degrees.
Cook the ham for 2 minutes per side.
Remove and serve with your favorite breakfast eggs!

Pan Fried Potatoes

Serves 4
2 large russet potatoes peeled
and diced into 1/4” cubes
3 tablespoons extra light olive
oil
1/2 teaspoon salt
1/2 teaspoon pepper
1 tablespoon chopped chives
1 tablespoon softened, unsalted
butter

Add the oil to a large nonstick saute pan and cook over medium-high heat until it starts to sizzle.
Add the potatoes and cook for 2-3 minutes without stirring to
brown on one side.
Stir the potatoes and add salt, pepper, and chives.
Continue cooking on medium heat for 8-10 minutes, stirring
every 3 minutes until the potatoes have cooked through.
Add 1 tablespoon of butter. Stir until melted into the potatoes
and serve.
Chef’s Tip:
For additional flavor, add a tablespoon of chopped fresh
thyme leaves or parsley and fold well into the potatoes before
serving.
For a spicy touch add 1/4 teaspoon of red pepper flakes.

Hollandaise Sauce

Serves 4
4 egg yolks, beaten

Add the butter, chives, and Nick’s magic rub to a saucepan.
Whisk while cooking over medium-low heat until the butter
is melted.

1 stick of butter cut into small
dice

Add the lemon juice and reduce heat to low.

2 tablespoons of lemon juice

Drizzle the egg yolks into the pan slowly while whisking vigorously.

2 teaspoons of Nick’s Magic Rub
2 tablespoons chopped chives

Increase the heat to medium-low and continue whipping until
the sauce thickens.
Remove from heat and pour over your favorite breakfast dish.
Chef’s Tip:
It is imperative that the sauce be whisked vigorously while
cooking. This adds air and prevents the eggs from becoming
scrambled. If necessary, intermittently remove the pan from
the heat and return, while whisking, to prevent overcooking.

Nick’s Magic Rub

Use this spice rub to flavor your favorite
grilled chicken, beef, fish, and pork dishes.
1 tablespoon C&H® Golden
Brown Sugar
1 tablespoon salt
1 tablespoon pepper
1 tablespoon paprika
1 tablespoon onion powder

Add the ingredients to a bowl and mix thoroughly.
Store in an airtight container for later use. The rub will stay
fresh for about one week.

Poached Eggs with Chorizo Hash and Tequila Sauce

Poached Eggs with
Chorizo Hash and
Tequila Sauce
A unique approach to the first meal of the day.
Serves 4
1 recipe Poached Eggs
1 recipe Chorizo Potato Hash
1 recipe Tequila Sauce

Prepare the Tequila Sauce as per the recipe. Next, cook the
Chorizo Potato Hash. Keep both dishes warm over a low heat.
Lastly, prepare the Poached Eggs.
To serve, plate each dish with the potatoes in the center. Place
two poached eggs on top and add the tequila sauce on the side.

Tequila Sauce

Serves 4

Add the oil to a saucepan over medium heat.

2 tablespoons extra light olive
oil

Add the chopped onions, carrots, and celery. Stir well and
cook for 3 minutes.

1/4 cup finely chopped onions
1/4 cup finely chopped carrots
1/4 cup finely chopped celery
1/4 cup finely chopped bacon
2 tablespoons tomato paste
1 teaspoon of C&H® Golden or
Dark Brown Sugar
1 jalapeno pepper, diced and
cut into 1” pieces.
1/4 teaspoon salt
1/4 teaspoon pepper
1/3 cup tequila
1-1/2 cup beef stock
1/2 cup tomato sauce.
2 tablespoons softened butter

Add the tomato paste and brown sugar. Stir well. Cook for 1
minute.
Add the jalapeno pepper. Stir and cook for 1 minute.
Add the salt, pepper, and tequila before cooking for 3 more
minutes (until the tequila reduces by 1/2).
Add the beef stock and the tomato sauce. Increase the heat to
medium-high until boiling.
Reduce heat and simmer for 35-40 minutes.
Strain and degrease the sauce. Return to the saucepan and
cook over high heat for 5 minutes until reduced by a third.
For a thicker sauce, cook for 3 more minutes.
Reduce the heat to medium-low. Add the softened butter. Stir
until completely incorporated and you are ready to serve!.
Chef’s Tip
To degrease the sauce, use a degreaser cup. They are designed
with a spout at the bottom allowing you to separate the fat
that has accumulated at the top of the sauce in a single fluid
and easy motion. This is not mandatory but I find it makes for
a “more elegant” sauce.

Chorizo Potato
Hash
This makes a wonderful accompaniment to breakfast eggs as well as
grilled chicken, pork chops, or even a steak!
Serves 4

This makes a wonderful accompaniment to breakfast eggs as
well as grilled chicken, pork chops, or even a steak!

3 tablespoons extra light olive
oil

Directions

2 large russet potatoes, peeled
and cut into 1/4” dice.

In a nonstick saute pan, bring the oil to a sizzle over medium-high heat.

1 teaspoon chopped fresh thyme

Add the potatoes and cook for 3 minutes.

1/3 cup seeded, finely diced red
peppers
1/3 cup seeded, finely diced
green peppers
1/2 pound crumbled and
browned chorizo sausage.
1/4 teaspoon salt
1/4 teaspoon pepper
1 tablespoon chopped chives
1/2 cup beef broth

Add the thyme and the red and green peppers. Stir well and
cook for 3 minutes.
Add the chorizo, salt, pepper, and chives. Stir well and cook
1 minute.
Pour in the beef broth and bring to a boil, Reduce heat and
simmer for 8-9 minutes until most of the liquid has been absorbed.
Stir well, cook for 2 more minutes and serve.

Chocolate Chip Pancakes

Chocolate Chip
Pancakes
Here, we make batter from scratch and use egg whites to give the
pancakes lift.
Serves 4
2 cups all-purpose flour, sifted
1-1/4 teaspoons salt
2 teaspoons baking powder
1 teaspoon baking soda
6 tablespoons C&H® Golden
Brown Sugar
2 cups buttermilk
2 beaten egg yolks
2 egg whites
2 tablespoons C&H® White
Sugar
1/4 teaspoon cream of tartar
1/2 cup semisweet chocolate
chips
2 tablespoons softened butter or
oil for cooking

Mix the dry ingredients into a large bowl.
Add the buttermilk and egg yolks. Fold gently to make a batter,
In a separate bowl, beat the egg whites with the cream of tartar and white sugar for 3-4 minutes to achieve a frothy, meringue-like consistency. Fold gently, into the batter.
Preheat a nonstick griddle or pan over medium heat before
brushing it lightly with a butter or oil.
Use a spoonful (approximately 1/4 cup) of the batter for each
pancake. Top with a tablespoon of the chocolate chips as it
cooks.
Turn the pancakes after 2 minutes and cook for another minute until nicely browned on both sides.
Serve with softened butter and your favorite syrup.
Chef’s Tips:
Cook the pancakes on one side and flip when you see small
bubbles forming around the edges.
To ensure even distribution of oil or butter, use a soft paper
towel to spread a small film of the cooking fat across the bottom of the pan or griddle before you start. This is especially
helpful when using nonstick cookware.

Video:
Breakfast
In America
Nick discusses his first American breakfast, pancakes and more.

For more of Nick’s videos visit www.NickStellino.com

Reverse Seared Steak with Port Wine Sauce

Reverse Seared
Steak with Port
Wine Sauce
Serves 4

Preheat oven to 195 degrees.

4 New York steaks, 12 to 16 oz.
each

Brush both sides of the steaks with olive oil and coat with
Nick’s magic rub.

2 tablespoons extra light olive
oil
1 tablespoon of Nick’s Magic
Rub
1-1/2 tablespoons extra light
olive oil
2 tablespoon softened butter
I recipe Port Wine Sauce
1 recipe Mushrooms with Arugula

Place in the preheated oven for 45 minutes.
Remove the steaks from the oven and let rest for 5 minutes.
Add the olive oil to a nonstick skillet and cook over medium
heat for 2-3 minutes to bring to a sizzle.
Add the steaks and reduce heat to medium.Cook for 4-5 minutes per side.
While turning, add the butter to the pan. As it melts, use a
tablespoon to pour the oil and butter mixture over the steaks.
After cooking, remove the steaks from the pan and let rest for
4-5 minutes.
Serve with the Mushroom and Arugula and Port Wine Sauce.

Port Wine Sauce

Serves 4
3 tablespoons olive oil

Pour the olive oil in a saucepan and place over a medium heat.
Add the chopped onion, carrots, celery, and chopped bacon.
Stir well and cook for 2-3 minutes.

1/4 cup chopped onion

Add the brown sugar, stir well, and cook for 2 minutes.

1/4 cup chopped carrots

Add the tomato paste and chopped thyme. Stir well and cook
for 2 minutes.

1/4 cup chopped celery
1/4 cup chopped bacon
1/2 teaspoon C&H® Dark Brown
Sugar

Add the port wine, beef stock, and tomato sauce. Increase
heat to medium-high to bring to a boil. Then simmer for 4045 minutes.

1 tablespoon tomato paste

Strain the sauce over a bowl with a fine strainer.

1 tablespoon fresh thyme, loosely packed or 1 teaspoon dry
thyme

Use a degreasing cup to remove the grease from the sauce.

2 cups port wine

Pour the strained and degreased sauce into a sauce pan and
reduce by 1/2 over medium heat.

1 cup beef stock

Salt and pepper to taste and the sauce is ready to be serve!

1/2 cup tomato sauce
Salt and pepper to taste

Chef’s Tips:
If you don’t have a degreaser cup, place the strained sauce
in the refrigerator for at least 5 hours. The fat at the top will
harden and you can then remove it with a slotted spoon.
If you like a thicker sauce, increase cooking time by 3-5 minutes. You can also thicken with a teaspoon of butter mixed
with 1 teaspoon of flour. Add to the boiling sauce while stirring well for 2-3 minutes over medium-high heat.

Mushrooms with
Arugula
Serve this side dish with
grilled fish, chicken, or your favorite steak!
Serves 4
2 tablespoons extra virgin olive
oil
1/2 pound beech mushrooms.
kept whole or button mushrooms cut into quarters or
stemmed shiitake mushrooms cut into thin slices
1/4 teaspoon salt

Pour the olive oil in a nonstick skillet and cook over medium-high heat for 2-3 minutes until it starts to sizzle.
Add the mushrooms and flavor with salt and pepper. Stir well
and cook for 2 minutes.
Add the chives and stir well before cooking for 1 minute.
After adding the garlic and Nick’s magic rub, cook for 1 minute, stirring well.

1/4 teaspoon pepper

Add the arugula and reduce heat to medium. Stir well while
cooking for 2 minutes.

1 tablespoon chopped chives

Turn off heat and add the butter. Stir until completely melted.

1/2 teaspoon of Nick’s Magic
Rub
1/2 teaspoon chopped garlic
4 ounces of baby arugula
1/2 tablespoon softened butter

Wedge Salad

Wedge Salad

Serves 4
1 head iceberg lettuce
6 slices thick cut artisanal
bacon, cut into 1” pieces
1/2 tablespoon olive oil
1-1/2 cups cherry tomatoes, cut
in 1/2
1/2 tablespoon fresh thyme
1/2 tablespoon of Nick’s Magic
Rub
For The Blue Cheese
Dressing:
2 tablespoons white wine
vinegar.
2 tablespoons C&H Golden
Brown Sugar
®

1 cup mayonnaise
3/4 cup sour cream
3/4 cup buttermilk
1-1/2 tablespoon chopped chives
1/4 teaspoon paprika
1/4 teaspoon onion powder
1/4 teaspoon sea salt
1/4 teaspoon pepper
3/4 cup crumbled blue cheese
1 cup salad croutons

Add the bacon and the olive oil to a nonstick skillet and cook
over medium heat until the bacon starts to sizzle. Reduce the
heat to medium-low and cook for 3-4 minutes until the bacon
pieces are nicely browned and cooked through.
Remove the bacon from the pan with a slotted spoon and place
on a dish lined with a paper towel to absorb the extra grease.
Leave the bacon grease in the skillet. We’ll use it to cook the
tomatoes.
Place the cut tomatoes in a bowl. Add the fresh thyme and
Nick’s magic rub. Mix well to incorporate all of the flavors.
Cook the tomatoes over medium heat in the skillet with the
bacon grease for 1 minute. Remove with a slotted spoon and
place in a bowl. Set aside until needed.
In a clean nonstick skillet, cook the white wine vinegar and
brown sugar over medium-high heat, stirring constantly, Cook
for 2-3 minutes to reduce by 2/3. Remove the skillet from the
heat when large bubbles begin to form. Let cool while preparing the dressing.
In a separate bowl, add the mayonnaise, sour cream, buttermilk, chopped chives, paprika, onion powder, sea salt, pepper, and crumbled blue cheese. Then add the cooled reduction
of vinegar and sugar. Mix thoroughly.
Remove the outer layer of damaged leaves from the head of
iceberg lettuce and cut into quarters to make wedges.
Cut off a thin slice from the bottom rounded side of each
wedge so it can rest flatly on the serving plate.
Pour the dressing over each salad wedge and top with tomatoes, cooked bacon, and salad croutons.
Garnish with the remaining chopped chives and serve.

Video:
The Steakhouse
Nick takes his father to an American steakhouse.

For more of Nick’s videos visit www.NickStellino.com

Chilled Cantaloupe Soup

Chilled Cantaloupe
Soup
Serves 4
1/4 pound prosciutto ham, cut
paper thin
1 teaspoon extra light olive oil
1 cup whipping cream
1/2 cup grated parmesan cheese
4 cups of seeded, peeled and
diced cantaloupe
2 tablespoons white balsamic
vinegar
3 tablespoons chopped basil
1/2 cup finely diced white onion
3/4 cup water
2 teaspoons of Nick’s Magic Rub
1/2 cup extra virgin olive oil

Coat the bottom of a nonstick skillet with oil and heat to a sizzle over medium heat.
Reduce heat to medium-low, add the prosciutto slices, and
cook for 2-3 minutes. Turn the prosciutto slices while cooking
until they dry out and darken in color.
Place the slices on a dish lined with a paper towel and let cool.
When cool enough to handle, break into small pieces and let
dry into prosciutto chips.
While the cooked prosciutto chips are cooling, make the parmesan cream sauce.
Add the cream and parmesan cheese to a saucepan and cook
over medium heat, stirring constantly until simmering..
Stir while simmering for 3-4 minutes to completely melt the
cheese and thicken the sauce. Set aside for later and finish
making the soup.
Put the diced cantaloupe, vinegar, basil, onion, and water in a
food processor or blender and process into a smooth, creamy
consistency.
Add Nick’s rub and the olive oil and process into the soup.
Chill in the refrigerator for 2 hours.
To serve,pour the chilled soup into your favorite soup bowl or
pasta dish. Top with the prosciutto chips and a drizzle of the
parmesan cream sauce.

Salmon with Spinach and Pancetta Cream Sauce

Salmon with
Spinach and
Pancetta Cream
Sauce
Serves 4

Warm the olive oil in a saucepan over medium heat.

2 tablespoons olive oil

Stir in the onion, the pancetta, and 1/2 teaspoon of Nick’s rub
before cooking for 3 minutes.

3/4 cup finely chopped onions
1/2 cup pancetta, finely chopped
2-1/2 teaspoon of Nick’s Magic
Rub
1/4 cup brandy
2-1/2 cups fresh chopped
spinach
1/4 cup lime juice
3/4 cup sour cream
4 skinless slices of salmon fillet
cut into rectangular 5-6
ounce portions
2 tablespoons mayonnaise
1 tablespoon extra light olive oil
1 tablespoon butter

Pour in the brandy and cook for 2 minutes until reduced by
1/2.
Add the spinach and lime juice. Stir well and cook for 2 minutes.
Reduce heat to low and stir in the sour cream. Cook for 4-5
minutes.
While the sauce is cooking, place the olive oil in a skillet over
medium-high heat.
Brush one side of the salmon fillets with mayonnaise and coat
both sides with Nick’s magic rub .
Place the salmon in the oil with the mayonnaise-brushed side
down. Cook 3 minutes before turning.
After turning, melt the butter in the pan and use a spoon to
baste the fish while cooking the second side for 3 minutes.
Serve by placing the spinach and pancetta cream sauce in the
middle of the plate and resting the salmon fillets on top.

Sicilian Almond Pudding (Biancomangiare)

Sicilian Almond
Pudding
(Biancomangiare)
Serves 4
4 tablespoons cornstarch
3 cups half & half
1 cup C&H® White Sugar
3/4 cup chopped almonds
1 cup finely chopped semisweet
chocolate
1 cup whipping cream
6 maraschino cherries

Mix the cornstarch and 2 tablespoons of half & half into a
bowl. Stir well to form a thick slurry.
Add the almonds and 2 tablespoons of sugar to a nonstick
sauce pan. Cook over medium heat for 1 minute, stirring well.
Add the remaining half & half with the rest of the sugar, Stir
well before cooking to a simmer (3-4 minutes).
Stir slowly while adding the cornstarch / half & half slurry.
Cook for 4-6 minutes to thicken to a pudding-like consistency.
Pour into small dessert cups or martini glasses and cool in the
refrigerator for 3-4 hours.
To serve, top with the chopped chocolate, whipped cream,
and a maraschino cherry.
Chef’s Tip:
If you prefer a perfectly smooth pudding, substitute 1 teaspoon
of almond extract for the almonds. Optionally spike the dessert with 2-4 tablespoons of almond liqueur before placing in
the refrigerator.

Video:
The Vegetarian
Nick contemplates becoming a vegetarian... for eight whole seconds.

For more of Nick’s videos visit www.NickStellino.com

Potatoes with Sun-dried Tomatoes and Rosemary

Potatoes with
Sun-Dried
Tomatoes and
Rosemary
Consider yourself warned: I have to make extra because I keep
“taste-testing” during preparation!
Serves 4

In a large nonstick saute pan, cook the oil to a sizzle over medium-high heat.

2 large russet potatoes, peeled
and cut into a 1/2 inch dice,
parboiled for 5 minutes.

Add the potatoes and cook for 2 minutes without stirring to
brown on one side.

3 tablespoons extra light olive
oil.

Stir in the rosemary and cook for 2 minutes.

1 small branch rosemary, 4”
long
1/2 teaspoon salt
1/2 teaspoon pepper
8 garlic cloves, peeled
1/2 cup sun-dried tomatoes
(canned in in olive oil), cut
into strips.
1 tablespoon fresh chopped
oregano or 2 teaspoons dry
oregano

Add the salt and pepper. Stir and cook 2 minutes.
Stir in the whole garlic cloves and cook for 2 more minutes.
Add the sun dried tomatoes, stir, and cook for 5 minutes.
Add the oregano, stir, and cook for 1 minute.
Serve with your favorite meat or chicken, but trust me when I
tell you that these potatoes are also fantastic with nothing else
on the plate.

Pork Chops with Pizzaiola Sauce

Pork Chops with
Pizzaiola Sauce
Serves 4

Place a pork chop in a 1-gallon plastic bag.

4 bone in, center cut pork chops

Using the flat side of the mallet pound the pork chop uniformly until it expands and flattens to a thickness of about 1/2 inch.
Repeat with the remaining pork chops.

2 cups Italian style
breadcrumbs.
2 tablespoons extra virgin olive
oil.
1 tablespoon of Nick’s Magic
Rub
2 tablespoons extra light olive
oil
2 tablespoons of extra virgin
olive oil.
4 cloves garlic, peeled and cut in
thick pieces
1/4 teaspoon red pepper flakes
1 tablespoon fresh oregano or 2
teaspoons dry
1 tablespoon chopped fresh basil
1 tablespoon chopped fresh
parsley
1/2 teaspoon salt
1/2 teaspoon black pepper

Spread the breadcrumbs on a large plate.
Brush both sides of each pork chop with olive oil and season
each side with a sprinkle of Nick’s magic rub.
Placing on the plate of breadcrumbs, push down with both
hands to coat both sides of each pork chop.
In a large nonstick saute pan, add the oil and cook to a sizzle
over medium-high heat.
Reduce the heat to medium and add the pork chops. Cook for
2-3 minutes per side. When browned on both sides, , place
them on a plate lined with brown paper.
In a large nonstick saute pan, add the oil and garlic. Cook over
medium heat for 1-2 minutes until the garlic starts to brown.

1/4 teaspoon of C&H® Dark
Brown Sugar

Add the red pepper flakes, oregano, basil, and parsley, stir and
cook for 1 minute.

1 28 ounce can crushed Italian
tomatoes, drained with the
juice reserved for later use

Add the salt and pepper and cook for 1 more minute.
Stir in the crushed tomatoes and cook for 2 minutes.
Add the juices from the canned tomatoes and stir. Bring to a
boil over medium-high heat, reduce to a simmer, and cook for
20 -25 minutes,alt and pepper to your taste.
Add the pork chops to the simmering sauce and cook for 4-5
more minutes.
To serve, pour sauce onto each plate and place a pork chop on
top.

Pasta Agghiu e Ogghiu (Aglio e Olio)

Pasta Agghiu
e Ogghiu
(Aglio e Olio)
Serves 4
1 pound spaghetti
6 tablespoons extra virgin olive
oil

In a pot of boiling water, prepare the pasta ”al dente” by cooking for 2 minutes less than the time designated in the package
cooking instructions.

8 garlic cloves cut in thick slices

In a large nonstick saute pan, add the garlic, red pepper flakes,
and oil. Stir well while cooking over medium-low heat for 3
minutes until the garlic starts to brown .

1/2 teaspoon red pepper flakes

Stir in the salt and pepper. Cook for 1 minute.

1/2 teaspoon salt

Add the parsley, stir, and cook for 1 minute.

1/2 teaspoon pepper
1 tablespoon chopped parsley
1/2 cup toasted Italian breadcrumbs
1/2 cup grated Romano cheese

Drain the pasta and add to the sauce. Stir well and cook for 2
minutes over medium-high heat.
Add the breadcrumbs and stir well until they absorb most of
the oil.
Turn off heat and stir in the Romano cheese.
Serve with a topping of more cheese.

Video: Sundays

Sundays and family hold a special place in Nick’s heart.

For more of Nick’s videos visit www.NickStellino.com

Swordfish Agrodolce

Swordfish
Agrodolce
Serves 4
2 tablespoons extra virgin olive
oil
1/4 teaspoon red pepper flakes
5 cloves garlic, thickly sliced

Place the oil, garlic, and red pepper flakes in a saute pan and
cook over medium heat for 2 minutes until the garlic starts to
brown.
Add the onion, stir well, and cook for 1 minute.

1/3 cup diced fresh fennel bulb

Add the fennel, raisins, pine nuts, basil, and mint. Stir well
and cook for 2 minutes.

1/3 cup golden raisins, warmed
in water for 1/2 hour

Add sugar and vinegar, stir well, and cook for 2 minutes.

1/2 cup pine nuts

Stir in the wine and cook for 2 minutes.

1/3 cup chopped red onions

2 tablespoons chopped fresh
basil
1 tablespoon chopped fresh mint
1 tablespoon C&H® Golden
Brown Sugar
1/4 cup white wine vinegar
1/4 teaspoon salt
1 28 ounce can Italian peeled
tomatoes, strained and
chopped with juices saved
4 slices of swordfish, 5-6 ounces
each
1 tablespoon extra virgin olive
oil
1 tablespoon of Nick’s Magic
Rub
1 cup Italian style bread crumbs
2 tablespoons extra light olive
oil.

Add the salt and cook 2 more minutes, stirring well.
Add the chopped tomatoes and cook for 3 minutes, stirring
well.
Bring to boil while stirring in the reserved juices. Then reduce
heat and simmer for 15 minutes, stirring occasionally.
While the sauce is simmering prepare the swordfish.
Brush the both sides of the swordfish slices with olive oil and
Nick’s magic rub before coating with the breadcrumbs.
Add the extra light olive oil to a nonstick plan and cook to a
sizzle over medium-high heat. Add the swordfish slices and
cook for 2 minutes per side.
Remove from the pan and add to the sauce. Simmer for 4-5
minutes.
Serve by placing a slice of swordfish resting on the sauce.
Chef’s Tip:
For a traditional look, dribble a teaspoon of extra virgin olive
oil around the fish before serving.

Scallops with Red Pepper, Zucchini Cream Sauce

Scallops with Red
Pepper, Zucchini
Cream Sauce
The brown sugar in Nick’s magic rub will help you create the perfect
crust.
Serves 4
2 tablespoons extra light olive
oil
4 zucchini (Italian squash) cut
into 1/4” dice
1 red pepper seeded and cut into
1/4” dice
1 teaspoon fresh chopped mint
1/3 cup chopped red onion
1 tablespoon chopped garlic
1 teaspoon of C&H Dark Brown
Sugar
®

In a sauté pan, add the oil, zucchini , and red pepper. Cook
over medium heat for 2 minutes, stirring well.
Add the mint and stir while cooking for 2 minutes.
Add the onion and garlic. Stir while cooking for 2 minutes.
Add the sugar and salt. Stir and cook for 1 minute
Add the wine and stir for 2 more minutes until reduced by 1/2.
Stir in the chicken stock and the whipping cream. After bringing to a boil, reduce heat to a simmer and cook 15 minutes.

1/2 teaspoon salt

While the sauce simmers, prepare the scallops.

1/2 cup white wine

Brush the scallops with olive oil and cover each side with a
light coating of Nick’s magic rub.

1/2 cup chicken stock
1/2 cup cream
1 pound fresh scallops
3 tablespoons of Nick’s Magic
Rub
3 tablespoons extra light olive
oil

Add the oil to a large, nonstick skillet and bring to a sizzle over
medium-high heat. Reduce heat to medium and add the scallops. Cook for 1-1/2 - 2 minutes per side.
Remove the scallops from the pan, place them on a dish, and
let them rest for 1 minute.
To serve, pour sauce on the center of each plate. Top with one
scallop for an appetizer or three scallops for a main course.

Calamari with Sun-Dried Tomatoes and Garbanzo Beans

Calamari with
Sun-Dried
Tomatoes and
Garbanzo Beans
Serves 4

Warm the olive oil in a saute pan over medium heat.

1 pound cleaned calamari, cut
into 1/2” rings (body only;
no tentacles)

Add the garlic and red pepper flakes, stir, and cook for 1 minute

1 cup Italian style breadcrumbs

Add the red onion and fresh fennel and cook for 2 minutes.

3 tablespoons olive oil
3 cloves garlic, thickly cut

Stir in the sun-dried tomatoes and cook 1 minute.

1/3 cup chopped red onion

Add the olives and lemon zest. Stir well and cook 1 minute.

1/3 cup diced fresh fennel
bulb (include some of the
chopped green leaves if
available)
1/3 cup chopped and drained
sun-dried tomatoes, (canned
in oil)
1/3 cup chopped kalamata olives
Lemon zest from one lemon
1 tablespoon fresh chopped basil
2 teaspoons fresh chopped mint
1 teaspoon C&H® Golden Brown
Sugar
1/2 teaspoon salt

Add the basil, mint, brown sugar, and salt. Stir and cook 1
minute
Stir in the lemon juice stir and cook 1 minute.
Add the garbanzo beans, stir, and cook for 1 minute.
Cook for 2 minutes after stirring in the wine.
Add the water, stir, and cook for 5 minutes over medium-low
heat.
While the garbanzo bean base cooks, place the breadcrumbs
in a bowl and coat the calamari rings with them, shaking off
the excess.
In a large nonstick skillet, cook the extra light olive oil to a sizzle over medium heat. Add the calamari, sprinkle with Nick’s
magic rub, and cook for 2 minutes.
With a slotted spoon, add the calamari to the garbanzo bean
base. Cook for 2 minutes, stirring gently, over medium heat.
You can serve this dish as an appetizer in individual portions
or bring it to the table on a large tray to pass around “family
style.”

Video: The Ocean

“The ocean fills me with a sense of completeness...”

For more of Nick’s videos visit www.NickStellino.com

Chicken Scaloppini with Mushrooms and Marsala

Chicken
Scaloppini with
Mushrooms and
Marsala
Serves 4
2 pounds boneless and skinless
chicken breasts cut into ½
slices.
3-1/2 tablespoons of Nick’s
Magic Rub, 2 tablespoons for
the scallopini, 1-1/2 for the
mushrooms
1/2 cup flour
3 tablespoons extra light olive
oil
1-1/2 tablespoon extra virgin
olive oil.
1/2 pound beech mushrooms or
button mushrooms, sliced
1/2 pound of sliced shiitake
mushrooms
1/4 cup finely minced white
onions.
3 cloves garlic finely chopped
1 tablespoon fresh chopped
parsley.
3/4 cup Marsala wine
1-1/2 cup chicken stock.
2 tablespoons softened butter

Place the chicken breast slices in a resealable plastic bag and
pound into scaloppini, about 1/4 inch thick.
Coat both sides of each scaloppini with 2 tablespoons of Nick’s
magic rub.
Coat the scaloppini with flour. shaking off the excess.
In a nonstick skillet, bring the oil to a sizzle over medium-high
heat.
Add the scaloppini and cook for 2 minutes per side.
Remove the scaloppini and place in a waiting dish.
Dispose of the oil in the pan and add the extra virgin olive oil
over medium heat .
Add the mushrooms, stir well, and cook for 2 minutes.
Flavor the mushrooms with 1-1/2 teaspoons Nick’s magic rub
and cook for 1 minute, stirring well.
Stir in the chopped onions, parsley, and garlic. Cook for 2
minutes.
Increase the heat to medium-high. Add the wine and stir well
to dislodge the brown bits at the bottom of pan. Continue
cooking for 2-3 minutes until the wine reduces by 1/2.
Add the chicken stock and continue to cook, stirring well, until boiling.
Reduce heat to medium, add the chicken scaloppini, and cook
for 2 minutes to reheat the scaloppini throughout.
Remove the scaloppini and keep warm.
Increase heat to medium-high. Stir in the butter until completely melted into the sauce.
Salt and pepper to taste.
To serve, place the scaloppini on the serving plates and spoon
the mushrooms over them.
Decorate with a sprinkle of chopped parsley.

Chicken Scaloppini with Mortadella Cream Sauce

Chicken
Scaloppini with
Mortadella Cream
Sauce
Serves 4
2 pounds boneless and skinless
chicken breasts, cut into 1/2
slices
2 tablespoons of Nick’s Magic
Rub
1/2 cup flour
3 tablespoons extra light olive
oil

Place the chicken breast slices in a resealable plastic bag and
pound into 1/4” thick scaloppini.
Coat both sides of each scaloppini with Nick’s magic rub.
Coat the scaloppini with flour and shake off the excess.
In a nonstick skillet, bring the extra light olive oil to a sizzle
over medium-high heat.

1-1/2 tablespoon extra virgin
olive oil

Add the scaloppini and cook for 2 minutes per side.

1/2 cup finely chopped white
onions

Remove the scaloppini and place on a waiting dish.

1/4 teaspoon red pepper flakes
4 cloves garlic, thickly cut
1 red bell pepper, seeded and cut
into 1/4” dice
1/2 pound Italian Mortadella
or bologna, cut into a single
1/2”slice and diced into 1/2”
pieces
3/4 cup white wine.
1/2 cup chicken stock
1/4 cup whipping cream
2 tablespoons softened butter
1 tablespoon chopped fresh
parsley
Salt and pepper to taste
1 tablespoon chopped fresh
parsley (optional)

Dispose of the oil in the pan and add the extra virgin olive oil.
Reduce heat to medium.
Add the onion and red pepper flakes. Stir well and cook for 2
minutes.
Add the garlic, stir, and cook 1 minute.
Add the red bell pepper, stir, and cook 1 minute
Add the mortadella, stir, and cook 2 minutes.
Add the white wine and stir to dislodge the brown bits stuck at
the bottom. Cook for 2 minutes.
Increase heat to medium-high and add the chicken stock and
whipping cream. Bring to a boil.
Add the chicken scaloppini to the pan, reduce heat to medium
and cook 2 minutes to reheat the scaloppini throughout.
Remove the scaloppini and keep warm.
Stir the sauce while cooking for 2 more minutes.

Reduce the heat to medium-low, add the butter and parsley,
and stir until the butter has is melted into the sauce.
Salt and pepper to taste.
To serve, spoon the Mortadella sauce over the scaloppini and
decorate with a sprinkle of chopped parsley.

Chicken Scaloppini with Radicchio e Gorgonzola

Chicken Scaloppini
with Radicchio e
Gorgonzola
Serves 4
2 pounds boneless and skinless
chicken breasts cut into 1/2
slices.

Place the chicken breast slices in a resealable plastic bag and pound
into 1/4” thick scaloppini.
Coat both sides of each scaloppini with Nick’s magic rub.

2 tablespoons of Nick’s Magic
Rub

Coat the scaloppini with flour and shake off the excess.

1/2 cup flour

In a nonstick skillet, bring the extra light olive oil to a sizzle over
medium-high heat.

3 tablespoons extra light olive
oil
1-1/2 tablespoon extra virgin
olive oil
4 cloves garlic, thickly cut
1/2 cup finely chopped white
onions
1/4 teaspoon red pepper flakes
1/2 cup browned pancetta, cut
into 1/4” dice or 1/2 cup of
bacon, cut into 1/2” pieces
and browned

Add the scaloppini and cook for 2 minutes per side.
Remove the scaloppini and place on a waiting dish.
Dispose of the oil in the pan and add the extra virgin olive oil. Warm
over medium heat .
Add garlic and onion, stir well, and cook for 2 minutes.
Add the browned pancetta and peas. Stir and cook for 1 minute.

1/2 cup green peas

Stir in the red pepper flakes and cook 1 minute

2 teaspoons fresh parsley,
chopped

Add the parsley and thyme, stir, and cook 1 minute.

2 teaspoons fresh thyme,
chopped

Add the brandy. Stir to dislodge the brown bits stuck at the bottom.
Cook for 2 minutes.

1/2 cup brandy.
1 cup chicken stock
1/2 cup whipping cream
1 cup fresh chopped radicchio
1/2 cup crumbled gorgonzola
sauce
2 tablespoons softened butter
1 tablespoon chopped fresh
parsley
Salt and pepper to taste
1 tablespoon chopped fresh
parsley (optional)

Increase the heat to medium-high and add the chicken stock and
whipping cream. Bring to a boil.
Add the chicken scaloppini, reduce heat to medium, and cook for 2
minutes until the scaloppini is reheated throughout
Remove the scaloppini and keep warm.
Add the radicchio to the sauce in the pan and cook for 2 minutes,
stirring well.
Reduce heat to medium-low and add the crumbled gorgonzola. Stir
well until the cheese has melted into the sauce.

Salt and pepper to your taste.
Add the softened butter and stir until melted into the sauce.
To serve, place the scaloppini on each plate and spoon the radicchio and gorgonzola sauce over them. Decorate with a sprinkle of
chopped parsley.

Video:
Funny Farm
Nick talks about his “secret dream” of moving to the farm and
remembers hugging chickens.

For more of Nick’s videos visit www.NickStellino.com

Pikkio Pakkio Conzato

Pikkio Pakkio
Conzato
Serves 4
For The Pikkio Pakkio
Sauce:
1 tablespoon finely chopped
garlic
1/2 teaspoon salt
1/2 teaspoon pepper
1 tablespoon fresh chopped basil
1 tablespoon fresh chopped
oregano or 2 teaspoons of
dry
2 tablespoons minced white
onions
1/4 teaspoon red pepper flakes
1/2 cup browned pancetta, cut
into 1/4” dice or chopped
browned bacon
2 cups canned Italian peeled
tomatoes, drained and
chopped (retain drained
juice; see below)
1 cup canned tomato juice
1 teaspoon C&H® Brown Sugar
For the Conzato:
1 pound cooked medium shrimp
1 pound cooked ravioli or
tortellini with your favorite
filling at room temperature;
stir in 2 tablespoons of olive
oil to prevent sticking.
1/2 cup extra virgin olive oil
1/4 cup fresh chopped basil or
parsley.
1/4 cup grated Parmesan or
Romano cheese

Add all the ingredients for the Pikkio Pakkio sauce to a large
salad bowl. Cover and place in the refrigerator for 1 hour.
Add the shrimp, tortellini, and remaining Conzato ingredients to the sauce. Mix well to incorporate all of the flavors and
you’re ready to serve!
Serve with extra grated cheese on the side in individual portions or my favorite way: family style in a large Italian ceramic
bowl.
Chef’s Tips:
If possible, let the Conzato rest for an hour before serving.
This allows the flavors to further develop.

Sicilian Salad with Shrimp and Calamari

Sicilian Salad
with Shrimp and
Calamari
Serves 4

Warm the oil in a nonstick pan over medium-high heat.

1 tablespoon extra light olive oil

Flavor the shrimp and the calamari rings with Nick’s magic
rub.

1 pound shrimp, shelled and
deveined
1/2 pound calamari, cleaned
and cut into 1/2” rings
2 teaspoons Nick’s Magic Rub
For The Salad Dressing:
2 tablespoons freshly squeezed
orange juice.
1 teaspoon C&H® Brown Sugar
1/2 teaspoon salt
1/2 teaspoon of Nick’s Magic
Rub
2 tablespoons white balsamic
vinegar or white wine
vinegar
5-6 tablespoons extra virgin
olive oil
1 tablespoon chopped parsley
For The Salad:
1 cup peeled and skinned orange
sections
1/2 cup fresh fennel, cut into
1/2” dice
1/2 cup pitted black kalamata
olives
1 cup crumbled feta cheese.
2 cups iceberg lettuce, cut into a
chiffonade of thin 1/4” strips

When the oil is sizzling, add the shrimp and calamari and stir
well while cooking for 3-4 minutes until cooked through. Set
aside and let cool to room temperature.
While the shrimp and calamari cool, make the dressing.
Place the salad dressing ingredients in a large salad bowl. Mix
with a wire whisk until completely combined.
Salt and pepper to your taste.
Add the cooled shrimp and calamari and the salad ingredients
to the dressing. Mix well to incorporate the various flavors.
Serve in individual dishes or family style in a large bowl.

Shrimp Salad with Cannellini Beans

Shrimp Salad with
Cannellini Beans
Serves 4
For The Dressing:

Place the dressing ingredients in a large salad bowl and mix
with a wire whisk until completely combined.

2 tablespoons freshly squeezed
lemon juice.

Salt and pepper to your taste.

1 teaspoon C&H® Brown Sugar

Add the salad ingredients to the dressing and mix well to incorporate the various flavors.

1/2 teaspoon salt
1/2 teaspoon black pepper
4-5 tablespoons extra light olive
oil
For The Salad:
1/2 cup finely diced red pepper
1/2 cup finely diced red pepper
1 pound canned cannellini
beans, drained
1/2 cup finely diced fresh fennel,
cut into 1/4” dice (use as
many tender green leaves as
possible)
1 pound cooked shrimp
1/2 teaspoon of Nick’s Magic
Rub
1/2 cup crumbled feta cheese
1 tablespoon chopped fresh
chives
2 teaspoons chopped fresh mint.
1 cup romaine or iceberg lettuce,
cut into thin strips

Serve individually plated or family style in a large bowl.

Video:
“Tails” from the
Gridiron
Nick reflects on American football.

For more of Nick’s videos visit www.NickStellino.com

Mussels Soup with Brandy and Saffron

Mussels Soup
with Brandy and
Saffron
Serves 4
3 tablespoons extra light olive
oil
5 cloves garlic, cut thick
1/4 teaspoon red pepper flakes
1/2 cup finely chopped carrots
1/2 cup finely chopped celery
1/2 cup finely chopped onion
1 tablespoon fresh sage,
chopped
1/2 cup chopped bacon
1/2 pound cooked ham, cut into
1/2” slices and diced to 1/4 “
2 cups peeled and diced butternut squash
1/4 cup white wine.
2 cups chicken stock.
1 can cannellini beans, drained
and processed to a soft paste
1/2 cup whipping cream
1/2 cup grated parmesan cheese

Add the oil and garlic to a nonstick pot. Stir while cooking
over medium-high heat for 1 minute.
Stir in the red pepper flakes and cook for about 1 minute until
the garlic starts to brown.
Reduce heat to medium. Stir in the onion, celery, and carrots.
Cook for 2 minutes.
Add the sage, stir, and cook 1 minute.
Add the bacon, stir, and cook for 1 minute
Add the ham, stir, and cook for 1 minute.
Add the butternut squash, stir, and cook for 1 minute.
Add the wine, stir, and cook for 1 minute.
Add the chicken stock and bring to a boil.
Pour in the paste of cannellini beans and the cream. Reduce
heat and simmer for 15- 20 minutes.
Remove from heat and stir in the parmesan cheese until melted.

Lentil Soup with Sausages

Lentil Soup with
Sausages
Serves 4
3 tablespoons extra light olive
oil
5 cloves garlic, cut thickly
1/4 teaspoon red pepper flakes
1/2 cup finely chopped carrots
1/2 cup finely chopped celery
1/2 cup finely chopped onion
1/2 teaspoon C&H® Golden
Brown Sugar
1 pound cooked sweet Italian
sausages, cut into 1/4” dice
1/2 cup white wine
1 cup dry lentils
2 cups beef stock
1 cup tomato sauce
1 cup ricotta
1 tablespoon ground black pepper (optional)

Stir the oil and the garlic in a nonstick pot over medium-high
heat for 1 minute.
Add the red pepper flakes, stir, and cook for about 1 minute
until the garlic starts to brown.
Reduce the heat to medium and add the onion, celery, carrots,
and brown sugar. Stir well and cook for 2 minutes.
Add the sausages and cook for 2 minutes, stirring well.
Pour in the wine, stir, and cook for 2 minutes.
Stir in the lentils and cook for 1 minute.
Add the beef stock and tomato sauce, Bring to a boil. Reduce
heat and simmer for 20-30 minutes.
Serve in soup or, as I prefer, pasta bowls. Top each serving
with a tablespoon of fresh ricotta and a pinch of ground pepper.

Butternut Squash Soup with Cannellini Beans and Ham

Butternut Squash
Soup with
Cannellini Beans
and Ham
Serves 4
3 tablespoons extra light olive
oil
5 cloves garlic, cut thick
1/4 teaspoon red pepper flakes
1/2 cup finely chopped carrots
1/2 cup finely chopped celery
1/2 cup finely chopped onion
1 tablespoon fresh sage,
chopped
1/2 cup chopped bacon
1/2 pound cooked ham, cut into
1/2” slices and diced to 1/4 “
2 cups peeled and diced butternut squash
1/4 cup white wine.
2 cups chicken stock.
1 can cannellini beans, drained
and processed to a soft paste
1/2 cup whipping cream

Add the oil and garlic to a nonstick pot. Stir while cooking
over medium-high heat for 1 minute.
Stir in the red pepper flakes and cook for about 1 minute until
the garlic starts to brown.
Reduce heat to medium. Stir in the onion, celery, and carrots.
Cook for 2 minutes.
Add the sage, stir, and cook 1 minute.
Add the bacon, stir, and cook for 1 minute
Add the ham, stir, and cook for 1 minute.
Add the butternut squash, stir, and cook for 1 minute.
Add the wine, stir, and cook for 1 minute.
Add the chicken stock and bring to a boil.
Pour in the paste of cannellini beans and the cream. Reduce
heat and simmer for 15- 20 minutes.
Remove from heat and stir in the parmesan cheese until melted.

Video:
Soup For The Soul
Nick explains his unique approach to soup.

For more of Nick’s videos visit www.NickStellino.com

Pasta with Lobster Sauce

Pasta with Lobster
Sauce
Serves 4
For The Lobster Stock:
Two cooked lobsters about 1-1/2
pounds each; save the shells,
including the head and
claws,after you have pulled
off the cooked meat

After you have removed the lobster meat, cut the shells and
claws into 2” pieces.
Add the oil and garlic to a nonstick pot. Stir while cooking
over medium-high heat for 1 minute.
Add the red pepper flakes, stir, and cook for approximately 1
minute until the garlic starts to brown.

3 tablespoons extra light olive
oil

Reduce heat to medium. Add the onion, celery, and carrots.
Stir well, and cook for 2 minutes.

5 cloves garlic, cut thick

Add the thyme, stir, and cook for 1 minute.

1/4 teaspoon red pepper flakes

Add the bacon, stir, and cook for 1 minute

1/2 cup finely chopped carrots
1/2 cup finely chopped celery
1/2 cup finely chopped onion
2 pieces fresh thyme, 3 inch long

Add Nick’s magic rub, stir, and cook for 1 minute
Add the lobster shell, stir, and cook for 3 more minutes. Press
down on the shells with the cooking spoon to extract the juice.

1/2 cup chopped bacon

Stir in the brandy and cook for 2 minutes .

1 teaspoon of Nick’s Magic Rub

Pour in the chicken stock and tomato sauce, stir, and cook for
4 minutes.

1/2 cup brandy
3 cups chicken stock.
2 cups tomato sauce.
1 pound spaghetti
For The Pasta with Lobster
Sauce:
2 tablespoons extra virgin olive
oil
4 cloves garlic, thickly sliced
1/4 teaspoon red pepper flakes
1/2 cup minced white onions.
4 tablespoons chopped fresh
basil
1-1/2 cups crushed Italian style
tomatoes
2 teaspoons of Nick’s Magic Rub
1-1/2 cups lobster stock

Bring to a boil before reducing the heat. Simmer for 30 minutes.
Congratulations! You’ve made lobster stock!
Strain the stock and discard the shells. Keep warm while making the sauce.
Bring a pot of water to boil and prepare the spaghetti, Cook
for 2 minutes less than designated on the package.(i.e.; if the
instructions recommend 10 minutes, cook for 8).
While the spaghetti cooks, make the lobster sauce. Add the oil
and garlic to a large nonstick skillet and cook over medium
heat for 2 minutes.
Add the red pepper flakes, stir, and cook for 1 minute.
Add the onions and 2 tablespoons of basil. Stir and cook over
medium heat for 3 minutes.
Add the tomatoes and brandy before cooking for 5 more minutes.
Add the lobster stock and cook for 3 minutes before increas-

ing heat to medium-high to bring to a boil.
Add the pasta, stir well, and cook for 2 minutes.
Add the cooked lobster meat and stir well while cooking for 1
minute.
Remove from heat and add the basil. Stir well.
Serve in individual pasta bowls and top each with extra lobster sauce.

Langoustine Sliders

Langoustine
Sliders
Serves 4
2 pounds of cooked and shelled
langoustine or shrimp
10 soft, fresh, round sandwich
rolls in a slider size, preferably made with egg bread or
Brioche, cut in half
4 tablespoons finely minced,
fresh celery
4 tablespoons finely minced
white onions
2 teaspoons of Nick’s Magic Rub
1 cup mayonnaise
2 tablespoons finely chopped
chives

Pour the cooked langoustine into a bowl. Add the celery, onion, Nick’s magic rub, mayonnaise, and chives. Mix well to incorporate the flavors.
Use 1/2 cup of the mixture per slider.
Place on a rectangular dish and serve.

White Chocolate Pudding

White Chocolate
Pudding
Serves 4
3 cups half & half
2-1/2 cups white chocolate chips
3-1/2 tablespoons cornstarch
1 cup grated dark chocolate
1 cup chopped pistachio nuts 1
cup whipping cream
6 maraschino cherries

Add the half & half and white chocolate chips to a saucepan
over medium-low heat, stirring well until the chocolate has
completely melted.
Increase the heat to medium-high to bring to a boil. Add the
cornstarch a little at the time while stirring vigorously with a
whisk for 5-6 minutes until the mixture starts to thicken.
Let cool for 1-2 minutes and pour into martini glasses. Place
in the refrigerator for at least 5 hours, preferably overnight.
To serve, cover the top of each with the grated chocolate, add
a layer of chopped pistachio nuts, and top with a maraschino
cherry.

Video:
The Lobster Story
Nick recounts the first time his father brought home a lobster.

For more of Nick’s videos visit www.NickStellino.com

Mixed-Up Meatballs

Mixed-Up
Meatballs
Serves 4
1 pound Italian sausage,
removed from its casing
1 pound ground veal
1 pound ground meat
2 cups shredded, day-old Italian
bread
2 eggs

Add the sausage, veal, and ground meat to a bowl and mix
well.
Mix in the eggs and bread crumbs.
Add the grated cheese and mix well.
Using your hands, shape into meatballs of about 2-1/2” in diameter. Set aside and make the sauce.

2-1/2 cups grated Parmigiano or
Pecorino cheese

Add the oil to a saucepan and warm over medium heat.

2 tablespoons extra light olive
oil

Add the carrots, celery, and onion. Stir and cook for 2 minutes.

1/4 cup chopped carrots
1/4 cup chopped onions
1/2 cup chopped celery
1/2 teaspoon salt
1/2 teaspoon pepper
1/2 teaspoon C&H® Brown
Sugar
1 tablespoon chopped sage
1 tablespoon chopped thyme
2 tablespoons chopped parsley
1/2 cup white wine
2 cups tomato sauce
1 cup beef stock
1 tablespoon chopped chives
(optional)

Add the salt, pepper, brown sugar, sage, thyme, and parsley.
Stir well and cook for 2 minutes.
Stir in the wine and cook for 2 minutes.
Add the tomato sauce and beef stock. Increase heat to medium-high and bring to a boil.
After reaching a boil, add the meatballs and reduce the heat to
a simmer for 35 minutes.
Serve the meatballs in a large bowl or tray. For extra flavor
and color, top with chopped chives.

Meatballs Agglassatu

Meatballs
Agglassatu
Serves 4
2 cups shredded, day-old Italian
bread
2 eggs
2 cups grated Parmigiano
3 pounds ground beef
3 tablespoons extra light olive
oil
2 cups chopped onions
2 tablespoons chopped fresh
thyme
1 teaspoon C&H® Brown Sugar
1/2 teaspoon salt
1/2 teaspoon pepper
1 cup marsala wine
2 cups beef stock
1 tablespoon chopped chives
(optional)

Place the bread, eggs, Parmigiano, and beef in a bowl and mix
well.
Using your hands, shape into meatballs, about 2-1/2” in diameter. If necessary, use a measuring cup to make each meatball 1/3 cup. Set the meatballs aside while you make the sauce.
Add the oil to a saucepan and warm over medium heat.
Add the onions, thyme, brown sugar, salt, and pepper. Stir
well and cook for 3 minutes.
Increase heat to medium-high, add the Marsala wine, and stir
until reaching a boil. Reduce heat to medium-low and cook
until all the wine has evaporated and sauce is creamy.
Stir in the beef stock and bring to a boil over medium-high
heat.
Add the meatballs and reduce heat to medium-low. Cook for
35-40 minutes. At this point the sauce should be reduced by
1/2 and intensely flavored.
Serve family style in a large bowl or on a tray topped with the
Agglasatu sauce and, optionally, topped with chopped chives.

Chicken Meatballs in Parmesan Cream Sauce

Chicken Meatballs
in Parmesan
Cream Sauce
Serves 4
3 pounds ground chicken
2 cups shredded, day-old Italian
bread
2 eggs
2 cups grated Parmesan cheese
2 tablespoons extra light olive
oil

Add the chicken, bread, eggs, and Parmigiano to a bowl and
mix well.
Using your hands, shape into 2-1/2” meatballs. If necessary,
use a measuring cup to make each meatball 1/3 cup. Set the
meatballs aside while you make the sauce.
Add the oil to a saucepan. and warm over medium heat.

1/4 cup chopped celery

Add the onions, celery, and carrots. Stir and cook for 2 minutes.

1/4 cup chopped carrots

Add the thyme, stir, and cook for 2 minutes.

1/4 cup chopped onion

1 tablespoons chopped fresh
thyme
1/2 teaspoon salt
1/2 teaspoon pepper
1 teaspoon C&H® Brown Sugar
1 cup white wine
2 cups chicken stock
1 cup milk
3/4 cup grated parmesan cheese
1 tablespoon chopped chives
(optional)

Add brown sugar, salt, and pepper. Stir well and cook for 3
minutes.
Pour in the white wine, stir, and cook for 3 minutes.
Pour in the chicken stock and milk. Increase heat to medium-high and cook to a boil.
Add the meatballs and reduce the heat to a simmer for 35-40
minutes. Remove from heat and finish the sauce.
Add the parmesan cheese and stir over medium heat until
melted. Turn off heat, add the butter and stir until melted into
the sauce.
Serve family style in a large bowl or on a tray topped with the
sauce and chopped chives.

Video:
Meatballs for Life
“A meatball is a time machine!”

For more of Nick’s videos visit www.NickStellino.com

Salad Lyonnaise with Poached Egg

Salad Lyonnaise
with Poached Egg
Serves 4

Trim the bottom from each head of endive lettuce. By hand,
separate the leaves into individual pieces.

2 heads curly endive lettuce

For The Dressing:

Trim the bottom from each romaine heart. Cut off the top
3 inches and separate them into individual leaves. Trim the
edges from each leaf and cut into 1” pieces.

2 tablespoons grain or Dijon
mustard

Whisk all dressing ingredients together in a bowl until they
emulsify.

3 tablespoons extra virgin olive
oil

Place the endive and romaine salad leaves in the bowl. Add
the croutons and dressing. Hand-mix to coat all leaves with
dressing.

2 hearts romaine lettuce

1/2 tablespoon fresh lemon juice
1/2 tablespoon white vinegar.
1 teaspoon C&H Golden Brown
Sugar
®

1 cup croutons
1 teaspoon black pepper
4 poached eggs
1 cup browned, diced pancetta

Add the pepper and mix again.
To serve, place the dressed salad in a rimmed pasta bowl and
top with a poached egg and browned pancetta.

Pork Schnitzel with Jaeger Sauce

Pork Schnitzel
with Jaeger Sauce
Serves 4
2 pounds pork loin, cut into 1/2”
slices
2 tablespoons of Nick’s Magic
RubXXX

Cut the pork slices in half and pound into 1/4” scaloppini. To
protect the meat, place in a resealable plastic bag and use the
flat side of the mallet to insure control and prevent tearing.
Sprinkle each slice with Nick’s magic rub and coat with flour,
brushing off the excess.

1 cup flour

Set the scaloppini aside and prepare the sauce.

3 tablespoons extra light olive
oil

Add the oil to a large nonstick skillet and bring to a sizzle over
medium-high heat.

1/2 cup minced onions

Cook the scallopini for no more than 1 minute per side until
they start to brown. Remove and set aside.

1/ cup chopped fresh bacon
4 garlic cloves, thickly sliced
1 cup white wine
1/2 cup whole grain or Dijon
Mustard
1 cup beef stock
1 cup tomato sauce
1/4 cup chopped parsley
1 cup sliced mushrooms, preferably a mix of button and
shiitake or beech mushrooms
4 tablespoons sour cream

Using the same pan, reduce heat to medium, add the chopped
onions, stir and cook for 1 minute.
Add the garlic, stir, and cook for 2 minutes.
Pour in the wine. Stir while cooking for 3 more minutes.
Add the mustard, beef stock, tomato sauce, and parsley. Stir
and cook for 3 minutes.
Stir in the mushrooms and cook for 3 minutes.
Add the pork slices cook for 3 more minutes.
Serve by topping the scaloppini with sauce and a dollop of
sour cream.

Strawberry Pudding

Strawberry
Pudding
Serves 4
8 ounces pureed fresh strawberries
1 cup milk or half & half
1/2 cup C&H Golden Brown
Sugar
®

2 tablespoons cornstarch
1/4 cup Cassis liqueur
2 egg yolks
2 tablespoons milk
1/2 cup sweet whipped cream
4 fresh strawberries

Place a saucepan over medium heat. Add the pureed strawberries, milk or half & half, brown sugar, cornstarch, and Cassis liqueur. Stir continuously to produce a smooth, lumpless
mixture.
Increase heat to medium-high and bring to a gentle boil until
the pudding starts to thicken.
In a separate bowl, lightly beat the egg yolks and milk. Slowly
pour into the pudding while stirring.
Increase heat to medium and continue stirring for 2 more
minutes.
Remove from heat and continue to stir to ensure the eggs do
not curdle.
Pour the pudding in martini glasses and place in the refrigerator for at least 5 hours (preferably overnight).
To serve, top with a dollop of whipping cream and a fresh
strawberry on side.

Video:
The Inventor
Nick’s philisophical view of cooking.

For more of Nick’s videos visit www.NickStellino.com

Ravioli in Wild Mushroom Sauce

Ravioli in Wild
Mushroom Sauce
Serves 4
3 tablespoons extra virgin olive
oil
1/4 teaspoon red pepper flakes
1 pound stemmed and sliced
shiitake mushrooms or a
combination of shitake,
beech or button mushrooms
1 pound ravioli (choose your
favorite filling)

While bringing a pot of water to boil to cook the ravioli, add
the oil and red pepper flakes to a saucepan over medium heat
and cook for 1 minute.
Add the mushrooms, stir, and cook for 2 minutes.
While the mushrooms cook, add the ravioli to the boiling water and cook according to package directions.
Add salt, pepper and Nicks magic rub to the sauce. Stir and
cook for 2 minutes.
Add the garlic, and parsley. Stir and cook for 2 minutes.

1/2 teaspoon salt

Pour in the wine, stir, and cook for 2 minutes.

1/2 teaspoon pepper

Stir in the cream and cook for 2 minutes.

1 teaspoon of Nick’s Magic Rub
1 tablespoon chopped garlic
1 tablespoon chopped fresh
parsley, chives, or thyme
1/2 cup white wine.
1/4 cup cream
3/4 cup tomato sauce
1 tablespoon softened butter
1/4 cup parmesan cheese

Add the tomato sauce, stir, and cook for 2 more minutes.
Add the cooked ravioli to the sauce. Stir periodically while
cooking for 2-3 minutes.
Turn off heat, add the butter and parmesan, and stir until
completely melted.
Serve in a pasta bowl, topped with additional sauce.

Pasta e Fagioli

Pasta e Fagioli
Serves 4
3 tablespoons extra virgin olive
oil
1/4 teaspoon red pepper flakes
4 garlic cloves, thickly sliced
1/4 cup chopped carrots
1/4 cup chopped celery
1/4 cup chopped onions
1/2 tablespoon chopped fresh
thyme
1/2 tablespoon chopped fresh
rosemary.
1 cup chopped yellow bell
pepper
1 cup chopped green bell pepper
1 pound Italian sweet or spicy
sausage,removed from
casing
1/2 cup white wine.

Warm the oil and red pepper flakes in a saucepan over medium heat for 1 minute.
Add the garlic, stir, and cook for 2 minutes.
Stir in the carrots, celery, and onions and cook 2 minutes.
Add the thyme and rosemary. Stir and cook 2 minutes.
Add the yellow and green pepper, stir, and cook 2 minutes.
Add the sausage. Stir well while cooking for 3 minutes to break
into small pieces.
Stir in the wine and cook for 2 minutes.
Pour in the tomato sauce and chicken stock. Increase heat to
high, stir, and bring to a boil.
After reaching a boil, reduce heat to medium-high, stir in the
beans, and cook for 2 more minutes.

1-1/2 cups chicken or beef stock

Add the pasta. Cook for 10 more minutes, stirring gently every
few minutes.

1 pound canned cannellini beans
or white northern beans,
drained

Serve in a pasta bowl, topped with chopped parsley and, optionally, 1 teaspoon of extra virgin olive oil.

1 cup tomato sauce

1 cup of ditalini pasta, elbow
pasta, or spaghetti broken
into 1” pieces
2 tablespoons chopped fresh
parsley or chives
2 tablespoons extra virgin olive
oil (optional)

Pasta with White Meat Sauce

Pasta with White
Meat Sauce
Serves 4
1 pound ziti, penne, or rigatoni
pasta
3 tablespoons extra virgin olive
oil

While bringing a pot of water to boil to cook the pasta, add the
oil, garlic, and red pepper flakes to a saucepan over medium
heat.

1/4 teaspoon red pepper flakes

After 2 minutes, add the carrots, celery and onions. Stir and
let cook for 2 more minutes.

4 garlic cloves, thickly sliced

Add the basil, parsley, and sage. Stir and cook 2 minutes.

1/4 cup chopped carrots
1/4 cup chopped celery
1/4 cup chopped onions
1 tablespoon chopped fresh basil
1 tablespoon fresh chopped
parsley
1 tablespoon chopped fresh sage
1/2 teaspoon salt
1/2 teaspoon pepper
1/2 cup chopped bacon
1 bay leaf
1 pound ground veal
1/2 cup white wine.
2 cups chicken stock
2 tablespoons softened butter
1/2 cup grated parmesan cheese
1 tablespoon freshly ground
pepper

Add the salt, pepper, chopped bacon, and bay leaf. Stir and
cook 2 minutes.
Add the veal. Stir while cooking for 3 minutes, breaking up the
veal into small pieces.
Stir in the wine and cook for 2 minutes.
Stir in the chicken stock. Increase heat to high and bring to a
boil. Then reduce heat and simmer for 15-20 minutes.
While the sauce is simmering, cook the pasta in the boiling
water as per package directions.
Remove the bay leaf from of the sauce.
Drain the cooked pasta and add to the simmering sauce. Stir
and cook 2 minutes.
Turn off the heat, add the butter and cheese, and stir until
completely incorporated.
Serve in a rimmed pasta bowl topped with freshly ground
pepper.

Video:
The Love of Pasta
Nick explains the “meaning of pasta.”

For more of Nick’s videos visit www.NickStellino.com

Spicy Corn Salad

Spicy Corn Salad

Serves 4
2 tablespoons white wine vinegar
1/4 cup C&H® Golden Brown
Sugar
1 jalapeno pepper, seeded and
diced
1 tablespoon chopped Parsley
1/4 cup tomato sauce
1 teaspoon of Nick’s Magic Rub
For the Corn Salad:
1/2 cup Cotija, queso blanco,
or feta cheese, cut into 1/4”
dice.
2 cups corn kernels
1/2 cup finely diced onion
1 diced red bell pepper
Salt and pepper to taste
1/4 cup chopped parsley

Mix all dressing ingredients in a large bowl, whisking well to
incorporate the flavors.
Add the corn salad ingredients and stir, coating the salad with
the dressing.
Add the chopped parsley and stir into the salad.
Chef’s Tip:
For a more flavorful result, let the salad rest in the refrigerator for no less than 1 and up to 4 hours. Remove and warm to
room temperature before serving.

Poached Chicken in Mole Sauce

Poached Chicken
in Mole Sauce
Serves 4

Prepare the mole sauce.

1 recipe Nick’s Mole Sauce

While the sauce is simmering, prepare the poached chicken.

For The Poaching Liquid:
3 cups chicken stock
1 tablespoon Nick’s Magic Rub
1/2 cup diced onion
1/2 cup diced celery
1/2 cup diced carrots
1 bay leaf
For The Chicken:
4 4-6 ounce pieces boneless and
skinless chicken breast
2 teaspoon of Nick’s Magic Rub
For Decoration:
1 cup finely sliced scallions

Pour the stock into a large pot (large enough to hold the chicken pieces). Bring stock to boil over medium-high heat.
Add Nick’s magic rub, the onion, celery, carrots, and bay leaf.
Stir well.
Flavor both sides of each chicken breast with with Nick’s magic rub and add to the stock.
Remove from heat and place the lid on the pot. Let the chicken
poach in the stock for 15-18 minutes or until the internal temperature of the chicken reaches 160 degrees. Cut the chicken
breasts into 1” slices.
To serve, plate the sauce at the bottom each dish and cover
with chicken slices. Top the chicken slices with finely sliced
scallions.
Chef’s Tip:
Accompany this dish with Spicy Corn Salad.

Nick’s Mole Sauce

Serves 4

Heat the olive oil in a large saucepan over medium heat.

3 tablespoons olive oil

Add the onion, celery, carrots, and garlic. Stir and cook for 2
minutes.

1 cup finely chopped onion
1 cup finely chopped celery
1 cup finely chopped carrots
3 tablespoons chopped garlic
1/4 cup chopped bacon
1 jalapeno pepper, chopped
1/2 teaspoon ground cinnamon
1 teaspoon ground cumin
1 teaspoon dry oregano
1 teaspoon chili powder
1/2 cup tequila
1 cup tomato sauce
2 cups chicken stock
1 tablespoon bitter chocolate
powder (not sweet)
Salt and pepper to taste

Add the bacon and jalapeno pepper. Stir and cook 2 minutes.
Add the cinnamon, cumin, oregano, and chili powder. Stir
and cook for 2 minutes.
Stir in the tequila and cook for 2 minutes.
Add the tomato sauce and chicken stock. Increase heat to medium-high to reach a boil. Then reduce to a simmer.
Simmer for 35 minutes and stir in the chocolate powder. Salt
and pepper to taste.
Use this sauce to accompany your favorite grilled meats or
chicken or even fish!

Gazpacho “Stellino Style”

Gazpacho “Stellino
Style”
Serves 4
1 28-ounce can Italian peeled
tomatoes
2 tablespoons red wine vinegar
2 teaspoons of Nick’s Magic Rub
1/2 cup yellow bell pepper, finely diced
1/2 cup cucumbers, finely diced
(preferably Persian cucumbers if available)
1/2 cup finely diced green bell
pepper
1/2 cup finely diced green onions
1/2 cup finely chopped white or
red onions
1/2 cup water or spicy tomato
juice
2 tablespoons chopped garlic
2 tablespoons finely chopped
chives
1 jalapeno pepper, seeded and
diced (optional)

Place the tomatoes in a blender and process to a smooth consistency.
In a large bowl, mix the tomatoes with the additional ingredients and stir well to incorporate all flavors.
Chill in the refrigerator for at least 1 hour.
Serve topped with finely chopped chives.

Video: Mis Amigos

Nick speaks on his passion for Latino dishes.

For more of Nick’s videos visit www.NickStellino.com

