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CRAB CAKES WITH
SHRIMP SAUCE

Ingredients

- ¼ cup mayonnaise
- 1 egg
- 2 cups, or 18.5 ounces, cleaned 
crabmeat
- ½ cup Italian-style bread crumbs, 
divided
- 2 tablespoons chopped parsley
- ½ teaspoon salt
- 1 teaspoon paprika
- 1 teaspoon onion powder
- 1 teaspoon black pepper
- 1 tablespoon seeded, finely 
chopped jalapeño pepper (optional)
- 1 teaspoon Worcestershire sauce

- 3 tablespoons extra light olive oil
- 2 tablespoons extra virgin olive oil for drizzling

Shrimp Sauce:
- 2 tablespoons olive oil
- 1 cup chopped onion
- 1 medium carrot, chopped
- 1 stalk celery, chopped
- 4 large garlic cloves, thickly sliced
- Shells from 2 pounds of shrimp (2-3 cups)
- ⅛ teaspoon red pepper flakes
- ½ cup sherry
- 2 cups clam juice or chicken stock
- 1 cup tomato sauce
- Salt and freshly ground black pepper to taste
- 2 tablespoons softened unsalted butter
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Process

Start by making the Shrimp Sauce and the Truffled Confit of Peppers. 
(See confit recipe on Page 07.)

To prepare the Shrimp Sauce:
Heat the olive oil over medium heat in a large saucepan. Sauté the 
vegetables and the garlic in the oil over medium heat until the onions 
are soft and romatic but not brown, 5 to 6 minutes. Add the shrimp 
shells and the red pepper flakes, and cook until the shells become red, 2 
to 3 minutes.
Pour on the wine, stirring to gently dislodge any flavorful brown bits 
that may stick to the pan. Cook over medium heat and reduce the liquid 
by half, 1 to 2 minutes.

Add the clam juice or chicken stock, and the tomato sauce. Bring to a 
boil, reduce the heat, and simmer until the sauce has thickened slightly, 
20 to 30 minutes. Strain the sauce, pressing the shells gently with a 
wooden spoon to extract all of the flavor. Discard the solids, return the 
sauce to the pan, and reduce further, cooking it over medium-low heat 
for another 8 to 10 minutes, or until the sauce coats the back of a spoon. 
Season with salt and pepper to taste. Keep the sauce warm until ready 
to use.

To prepare the Crab Cakes:
In a bowl, mix the mayonnaise and the egg together. Add the crabmeat, 
¼ cup bread crumbs, parsley, salt, paprika, onion powder, black pepper, 
optional jalapeño pepper and Worcestershire sauce, and fold gently 
together.

Make 6 medium crab cakes or 4 large ones, shaping them into a round or 
oval shape. Coat the top and sides of the crab cakes with the remaining 
¼ cup of bread crumbs.

Cook the extra light olive oil in a nonstick pan over medium-high heat 
until it starts to heat to medium. Cook the crab cakes for about 1 minute 
per side.

Using a slotted spoon, transfer the crab cakes to a plate lined with paper 
towels.

Bring the Shrimp Sauce to a boil over high heat. Cook for 1 minute, 
stirring well, then turn off the heat and add the butter, stirring it gently 
into the sauce to incorporate it.

To assemble the dish:
Coat the bottom of each serving dish with the Shrimp Sauce. Place a 
crab cake in the middle of each dish, then top with the Truffled Confit of 
Peppers. Drizzle with some extra virgin olive oil, and serve.
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PIKKIO PAKKIO 
CONZATO

Chef’s Tips:
If possible, let the Conzato rest for 
an hour before serving. This allows 
the flavors to further develop.



Ingredients

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 Golden 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

Process

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.

Watch the video
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http://www.nickstellino.com/video-play/?vid=1684
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TIRAMISU WITH 
STRAWBERRY SAUCE

Chef’s Tip:
You may notice that there’s enough 

of the mixture left over to make 
an additional, smaller tiramisù. 

This usually doesn’t happen to me, 
because I keep tasting to make sure 

that there is enough sugar and 
chocolate. By the time I am done, 
there is enough for only one pan. 

Don’t laugh – it might happen
to you, too.



Ingredients

For the Tiramisù
- 2½ cups strong coffee, cooled
- ½ cup coffee liqueur
- 2 packages ladyfingers cookies
- 9 eggs, yolks and whites 
separated
- 1¾ cups C&H® or Domino® 
sugar, divided
- 1½ pounds mascarpone cheese
- 1½ teaspoons vanilla extract
- 1 cup semisweet chocolate, 
finely chopped
- ½ cup sweet cocoa powder

For the Strawberry Sauce
- 1 10-ounce package whole 
frozen strawberries, partially 
thawed
- 2 tablespoons crème de cassis 
liqueur
- ¼ cup C&H® or Domino® sugar

Suggested Wine Pairing:
Artesa Artisan Series Orange 
Muscat

Process

Tiramisù:
Mix the cold coffee and the liqueur in a large bowl. 
In batches, dip the ladyfingers in the coffee mixture. 
You want them to be moist on the outside but still 
crunchy on the inside.

Beat the egg yolks with half of the sugar until the 
mixture is thick enough to form a long ribbon when 
you lift the beater out. (If you are concerned about 
using raw eggs, once you have beaten the egg yolks, 
cook them in a double boiler, whisking constantly 
until they become as thick as a custard cream. Be 
careful not to overcook them, or they will become 
scrambled eggs. After cooking the yolks, proceed 
with the recipe.)
 
Add the mascarpone and beat for 2 to 3 more 
minutes. Set aside.
 
Beat the egg whites, adding the remaining sugar a 
bit at a time, until they form stiff peaks and have a 
glossy sheen, about 4 minutes.
 
Gently fold the egg whites into the mascarpone 
mixture until the mixture is all the same color. Add 
the vanilla and chopped semisweet chocolate, and 
gently fold them
into the mixture.
 
In a 9-by-17-inch glass baking dish, assemble the 
dessert. Layer the bottom of the dish with the 
soaked cookies. Top with a layer of the mascarpone-
chocolate mixture.
Repeat the procedure to make 1 more layer.
 
Using a flour sifter, cover the top of the tiramisù 
with a thin layer of sweet cocoa powder.
 
Place the tiramisù in the refrigerator and let it rest 
for at least 5 hours; it’s even better if refrigerated 
overnight.
 
Strawberry Sauce:
Place the frozen strawberries in a food processor. 
Add the cassis and sugar. Pulse until pureed. Taste.
If the texture of the strawberry seeds bothers you, 
strain through a fine-mesh strainer or cheesecloth-
like strainer to remove the seeds; otherwise, it is 
ready to serve.

Watch the video
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http://www.nickstellino.com/video-play/?vid=1491
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As a thank you, please enjoy
50% OFF

on the full version of Good Food Together
by Nick Stellino by using promo code:

GOODFOOD
at check-out.

*Promo Code Expires December 15th, 2019. Code not applicable with other offers.
Code valid only on Good Food Together by Nick Stellino

B U Y  N O W !
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