Week 4 Menu Recipes

MENU ONE 

ROASTED SHELLFISH STEW WITH TOMATOES AND GARLIC 
Mediterranean Stuffed Zucchini with Cilantro-Yogurt Sauce 

Roasted Shellfish Stew with Tomatoes and Garlic 

Almond Ricotta Cake with Moscato Roasted Apricots

MEDITERRANEAN STUFFED ZUCCHINI WITH CILANTRO-YOGURT SAUCE Difficulty: Medium-Difficult 

Prep Time: 1 hour 

Cook Time: 30 minutes 

Servings: 6 

Waldy Says: This is a great side dish, appetizer, or vegetarian main course. The spices, herbs, and even the shape will inspire great success at the dinner table and in bed.  

3 garlic cloves 

3 medium zucchini, trimmed 

3 tablespoons extra-virgin olive oil 

1 small onion, chopped 

2 tablespoons chopped fresh cilantro 

2 tablespoons chopped fresh mint

1/8 teaspoon ground cumin 

1 teaspoon coarse sea salt or kosher salt, plus additional to taste 

1 teaspoon freshly ground black pepper, plus additional to taste 

3 tablespoons plain dried breadcrumbs 

1 cup plain yogurt 

2 tablespoons milk or cream 

Lemon wedges, for serving

1. Preheat the oven to 500°F. 

2. Finely chop two of the garlic cloves. Cut off one quarter of each zucchini at the stem end, chop this finely, and set aside. Halve the remaining part of the zucchinis lengthwise, and scoop out the seeded flesh to form zucchini boats with ¼-inch thick walls. Chop the scooped out zucchini and add it to the reserved chopped zucchini. 

3. In a pan, warm 1 tablespoon oil over medium heat. Add the onion and the chopped garlic and cook, stirring, until the onion is translucent, about 10 minutes. Add the chopped zucchini, 1 tablespoon each of the cilantro and mint, and the cumin. Season with ¾ teaspoon salt and the pepper, and cook, stirring for another 3 minutes. Transfer to a bowl and let cool slightly. Stuff the zucchini boats with this mixture. 

4. Place the stuffed zucchini in a baking dish just large enough to hold them. Sprinkle the breadcrumbs over them, drizzle with 2 tablespoons oil, and season with salt and pepper. Roast until the breadcrumb topping is browned, about 12 minutes.

5. Meanwhile, place the yogurt in a bowl and stir it with a whisk to loosen it. Whisk in the cream or milk. Add the remaining tablespoon each of cilantro and mint. Using the side of a chef’s knife, or a mortar and pestle, mash the remaining garlic clove with ¼ teaspoon salt to form a paste. Whisk the garlic purée into the yogurt. Serve the zucchini hot, drizzled with the sauce and a squeeze of lemon if desired.

ROASTED SHELLFISH STEW WITH TOMATOES AND GARLIC 

Difficulty: Medium-Difficult 

Prep Time: 45 minutes 

Cook Time: 30 minutes 

Servings: 4 

Waldy Says: This exuberant seafood stew has the same spectacular impact as its Mediterranean relatives bouillabaisse and paella, but it’s also much easier to prepare since everything goes in the pot at once. Thinly sliced Idaho potatoes cook in the soup and their starch thickens the broth, while linguica sausage adds spice and richness. I like to use shell-on shrimp since it’s meant to be a rustic, roll-up-your-sleeves kind of dish. Feed each other, eat with your hands, and make a mess. Who knows where you will end up? 

16 cherrystone or topneck clams 

32 mussels, debearded 

1 tablespoon extra-virgin olive oil 

16 jumbo shrimp, de-veined, shells on 

½ Spanish onion, chopped (about 1 cup) 

3 garlic cloves, chopped 

6 small red bliss or fingerling potatoes, scrubbed, halved, and thinly sliced

2 large, ripe tomatoes, cored and diced 

½ teaspoon crushed red pepper flakes 

½ cup dry white wine 

2 cups chicken or vegetable broth (low-sodium if canned) 

3 tablespoons chopped fresh flat-leaf parsley, for garnish

1. Preheat the oven to 500°F. Wash the clams and mussels in a bowl of cold water, changing the water several times. Discard any open shellfish that don’t close when tapped. 

2. In a flameproof, ovenproof casserole or very large skillet over high heat, warm the olive oil. Add the shrimp and cook, stirring, until the shells are slightly browned, about 2 minutes. Transfer shrimp to a plate and set aside. 

3. Add the onion to olive oil and sauté until translucent, about 3 minutes. Add the garlic and continue to cook for 1 minute longer. Stir in the potatoes, tomatoes, and red pepper flakes. Pour in the wine and bring to a simmer. Let cook for 30 seconds. Add the broth and stir in the shrimp, clams, and mussels. 

4. Place the casserole in the oven and roast until the clams and mussels have opened, about 15 to 20 minutes.  Serve garnished with the parsley.

ALMOND RICOTTA CAKE WITH MOSCATO ROASTED APRICOTS 

Difficulty: Medium 

Prep Time: 45 minutes 

Cook Time: 1 hour 15 minutes 

Servings: 12 

Waldy Says: Almond flavors always work well with stone fruits, in this case apricots. This country-style almond cake has a light, delicate texture and a moist creaminess that comes from the addition of ricotta cheese. Moscato, a perfumed sweet wine, reduces and combines with the juice of roasted apricots, giving the dessert an intense fragrance and elegance. Leftover apricots are also excellent served over ice cream or yogurt.

FOR THE CAKE: 

¾ cup (1½ sticks) unsalted butter, melted and cooled, plus more for cake pan 

Flour (all-purpose) for cake pan 

1 cup sugar 

1 teaspoon almond extract 

Pinch of fine sea salt or kosher salt 

4 large eggs 

½ cup almond flour (see note) 

1 teaspoon baking powder

Whipped cream or ice cream for serving 

FOR THE APRICOTS: 

1 2/3 cups Moscato or other white dessert wine (1 375-milliliter bottle) 

½ cup, plus 2 tablespoons sugar 

1 teaspoon freshly squeezed lemon juice 

1 pound ripe apricots (about 6 to 8), quartered and pitted

2 tablespoons unsalted butter, cut into pieces 

1. Preheat oven to 350°F. 

2. To prepare the cake, butter and flour a 10-inch cake pan and line it with parchment or wax paper. In the bowl of an electric mixer fitted with the whisk attachment, combine the butter, sugar, ricotta cheese, almond extract, and salt. 

3. Beat at medium speed for 5 minutes. Add the eggs, one at a time, beating after each addition until fully incorporated. In a small bowl, whisk together the flour and baking powder, then fold into batter. 

4. Scrape the batter into the prepared cake pan and bake for 30 to 35 minutes, until a tester inserted into the center of the cake comes out clean. Let cool thoroughly before removing from the pan. 

5. To prepare the apricots, in a saucepan over medium heat, combine the Moscato, ½ cup sugar, and lemon juice, and bring to a simmer, stirring until the sugar is dissolved. Simmer until the liquid is reduced and syrupy, about 12 to 15 minutes.

6. Meanwhile, to roast the apricots, preheat the oven to 500°F. Spread the apricot halves in a single layer on a rimmed baking sheet, dot them with butter, and sprinkle with the remaining 2 tablespoons sugar. Roast until they begin to brown, about 8 to 10 minutes. Pour the Moscato syrup over the apricots and return to the oven for 10 minutes, until they are tender. 

7. To serve, cut wedges of the cake and garnish with apricots, a drizzle of Moscato syrup, and whipped cream or ice cream.

Catalogue, 1-800-827-6836. Alternatively, to make your own almond flour, place ½ cup plus 1 tablespoon blanched sliced almonds in the bowl of a food processor with 3 tablespoons of flour from the recipe and process until the almonds are the same consistency of coarse meal. Stir well, being sure to get into the corners, and continue to process until finely ground (do not overprocess or the mixture will become pasty and unusable).

MENU TWO

CRISP PENNE WITH RICOTTA, TOMATOES, AND HERBS
Roasted Clams with Garlic, Lemon, and Red Pepper Crisp Penne with Ricotta, Tomatoes, and Herbs

Lemon Pudding Cakes with Persimmon

ROASTED CLAMS WITH GARLIC, LEMON, AND RED PEPPER 

Difficulty: Medium 

Prep Time: 45 minutes 

Cook Time: 15 minutes 

Servings: 4 as a main course 

Waldy Says: Simple Clams Casino to slurp, done with your hands. I have added ingredients that will stimulate your heart, taste buds, and libido. 

1½ cups fresh breadcrumbs 

¾ cup thinly sliced red bell pepper (about ½ a large pepper) 

6 garlic cloves, thinly sliced 

1 teaspoon freshly ground black pepper 

Coarse sea salt or kosher salt to taste 

1 lemon, halved lengthwise, thinly sliced (discard ends) 

¼ cup extra-virgin olive oil 

24 live topneck clams, scrubbed well in cold water 

3 tablespoons chopped fresh mint, for garnish 

1. Preheat the oven to 500°F.

2. 2. In a large bowl, toss together the breadcrumbs, red peppers, garlic, black pepper, and salt. Gently squeeze the lemon slices over the bowl, then add them and toss well. Drizzle the olive oil over all and toss to combine. 

3. Lay the clams on a baking pan in a single layer, with their lips facing up. Sprinkle the breadcrumb mixture over and around them. Roast until the clams open, about 10 to 12 minutes. Serve garnished with mint.

CRISP PENNE WITH RICOTTA, TOMATOES, AND HERBS 

Difficulty: Easy 

Prep Time: 10 minutes 

Cook Time: 30 minutes 

Servings: 4 

Waldy Says: This easy pasta dish can be prepared ahead of time so that you can focus on your date and task. Light yet satisfying enough to hold you through an entire evening. 

Coarse sea salt or kosher salt to taste 

1 pound penne pasta 

2 pounds plum tomatoes (about 10 to 12), halved lengthwise 

2 tablespoons extra-virgin olive oil 

Freshly ground black pepper to taste

¼ cup plus 1 tablespoon lowfat sour cream 

¼ cup, plus 2 tablespoons grated Bel Paese cheese 

¼ cup, plus 2 tablespoons grated Asiago cheese 

1 tablespoon chopped fresh flat leaf parsley 

2 tablespoons chopped fresh oregano or marjoram or a combination 

1. Preheat the oven to 500°F. Bring a large pot of salted water to boil. Cook the penne in the boiling water until it is just barely al dente. 

2. Lay the tomatoes cut side down on a rimmed baking sheet, drizzle them with the olive oil, and season them with salt and pepper. Place the baking sheet in the oven and roast until the tomatoes are soft and their skins are browned and peeling, about 10 minutes. 

3. Lower temperature to 400°F. When the tomatoes are cool enough to handle, remove their skins and chop them. In a bowl, whisk together the ricotta and all the sour cream. In a large bowl, toss the drained penne with the ricotta mixture, then stir in ¼ cup each of the Bel Paese and Asiago cheeses. Mix in the herbs and season with salt and pepper.

4. Add half the tomatoes to the pasta and toss. Spread the pasta mixture in a 9-by-13-inch baking dish or large gratin dish and top with the remaining tomatoes. Sprinkle with the remaining 2 tablespoons each of Bel Paese and Asiago and additional black pepper to taste. Bake until the top is crisped, about 15 minutes. Serve immediately, while hot.

LEMON PUDDING CAKES WITH PERSIMMON 

Difficulty: Medium 

Prep Time: 30 minutes 

Cook Time: 45 minutes 

Servings: 8 

Waldy Says: Simultaneously tart and sweet, with great mouth “feel”—perhaps just like your lover.

¼ cup unsalted butter 

1 cup plus 2 tablespoons sugar 

Pinch of salt 

3 tablespoons lemon zest 

6 egg yolks 

6 tablespoons flour 

frac12; cup freshly squeezed lemon juice 

2 cups milk 

8 egg whites 

3 ripe persimmons, peeled 

3 tablespoons sugar

1. Preheat oven to 325°F. 

2. To make the pudding cakes: Cream the butter, sugar, salt, and lemon zest. Add the egg yolks one at a time, mixing well after each addition. Add the flour and mix well. Add ¼ cup of the lemon juice and milk and mix until combined. 

3. Beat the egg whites until they are stiff peaks and fold into the batter. 

4. Immediately pour the batter into a plastic wrap–lined 9-by-13-inch pan and bake in a water bath at 325°F for 35 to 45 minutes, or until golden brown and firm. Refrigerate to chill for 2 hours or overnight. Invert onto a sheet pan. Cut out eight 3-inch squares just prior to serving. 

5. Prepare the persimmons: Slice two of the persimmons into 1/8-inch wedges and set aside.

6. Prepare the persimmon sauce: Purée the remaining persimmon with the remaining ¼ cup lemon juice and the sugar for 2 minutes or until smooth. Strain through a fine mesh sieve and thin with a little water, if necessary. 

7. Place a circle of cake in the center of each plate and arrange the persimmon slices on top in a pinwheel. Drizzle the persimmon sauce around the plates.

