











Put the rice in a flat baking dish and cover with half of the grated
dheese. We used a 9 inch diameter Porcehn quiche dish. Mix them up
a litfle if you wart. Then cover evenly with the spinach. Then laythese
breasts ontop and pour on the cream sauce. Top with the rest of the
chesse and slide under the broiler until the cheese bubbles. Then
remove and serve. Brown cheese is a dear signal to possible guests

that you screwed up the easiest part, so watch it.

This dish can be improved by adding an Ttalian -i-ouchﬂ:
arborio rice , making a creamy risotto bed for the chickem and
spinach to lie on. (Thisis like going from a Futon fo g heated
water bed.) Of wurse no self respecting Ttfalian would serve q
dish with spinach, rice and chicken actually touching each other
on the same plate so we cannot pass this off as " Pofo alla
ﬁoren‘h'na Lo The spinach would certuinly have fo _go.) No, Franmce
takes the credit for this one. And as usual , we toke the blame.

* Ttis well known that real Thalian cuisine is great S'f'u_ﬁc, and less well

krown that * Thalian cooRingin America is Iousg." ( Philadelphia Inquirer 1o/i /86)

So pretend youre in Bologna , an Thallan city Rnown for its cuisine, unrelated
don M A & (NP IX PO A R P U T Y W L--gn—l o 1~ An,nhd-l"—n
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risoffo (rice italian siyle;

No, you don't have to go to THaly to enjoy
THalian style rice. You don't even have to
search Thalian markets {for special Ttalian
“arborio" rice. Besides, notall of us are
lucky encugh to live within an TCBM flight
Time of South Ph'l“g (YO!) or the North End
or Litle Thaly. And for those of us who do,
where do you park when you get there ?
(No problem for an TCBM, but the bobmobile
has mqjor problems in this deparhnenf.)

So just think thick and creamy and you're ha\fwaB there. What?
Thick and creamy rice ? If fhat sounds wierd to you , you have
yet to experience the deliclous possibilities ordinary rice an offer.
Ti's not just that dull white grainy stuff that sticks together in
Chinese restourants and doesn't in most American kitchens except
by accident.  Rice likes cheese and vegetables and wine and
moisture,

Tsn't it hard to step out from under
that driving hot shower inthe morning?
Think how the rice feels when you
evaporate all the water!

Ouch.

So give it a Try. You won't regretit.
Besides, this is an offer you i refuse.
The drbob enforcer squad gives fts
personal guarariee. Don't make us back
itup, if you know what T mean.




some general comments. Ttalian “arboric” rice is a shorfgrained
rice (the grains are short, compared to the ores which are long) which
is {deal for risotto but must be substituted by a longgrained
American rice because of cooking characteristics, The wisdom is, use
Carolina long grained rice , or even Uncle Ben's converted rice, a!%wg\ﬁ
Uncle Ben's doesn't suck up water as good (well). Note +hat conversion
is not a religious experience here, folks — it just means the rice got
worked over to retnin more of the stuff that's good for you. Brown
rice fanatics can wnsider adapting these recipes fo the longer aooking
times of brown rice. We haven't since we're not, afthough we probably
should be. Tf you're in a jam, even generic rice 1n a unmartked
plastic bag will Probabhj work, as our experience has revealed,

thirst SQ"'(SfQCﬁOr‘\. Every cup of
rice will suck up from 22 o 3 cups
of bailing water. We start by gefting
doout 3%2 cups golng im a big TeapoT
ona backbumer, but once it gets
active, reduce the heat o the barely

N | g beiling Po’m‘\' Or You may come up short;
- (No surprise , water evaporates under
duress,)
phqse one. 1 cup rice 3or4 Tab\esPoons bulter
1 medium onion Y2 cup deent white wine (opﬁon)

Most versions of fisofo start the same way. TaRe one medium
onion, maybe on the smallish side of medium, and grate it with one
of those vertical cheese graters that looks like a long perforated cow
bell with no clanger. Saute the onion in about 3or 4 tablespoons of
butter urtil fender , about 5 minutes. Then stir in the rice amd
corfinue moving it around “for doout a minute to wake it up.

As a humanitarian gesture , throw inthe wine to Rill the pain.
(Ignore pleas for mercg.) Cook ancther minute or so until absorbed.




If you're gonna ‘oss in qng\'\nmg \ater which will overpower +his
subfe addition 1othe flavor, you might as well skip s last
step.

hase fwo. 372 cups water , barely boiling but eager
P p Y 9

1 chicken boullion cube

op\'iona\ throwins (see ADDInS )

Throw in 2 72 cups of nearly boiling water and the bouillon cube,
(You may have noticed the "U° shifting position 1n “bouillon"— we read
the package to get it Fight, but itstill looks 'ﬁznnxj. French, a language
we gave uP on because of the SPel\ing.) StHr around 5 brlhg 4o q boil
and simmer uncovered about 20 minutes | shirring occasionally. Watch
towards the end that the rice stays creamy and flowing when stirred.
Add in more water if necessary fo maintwin this state. |
Conventional wisdom is, you are supposed to add n the water
half a cup 1o a cu ata time depending on how much rice you started
with (4 to 2 cups). If you are not lazy (as indeed we offen are) ,
add 1 oup first and then as the rice gradually absorbs the water,
add onother parhal cup and so on, making sure the rtce s still
creamy ot the end of this phase. PRurists will know the time 1sup
using the “al dente * taste fest, an acquired skill, not just for pasta,
They would P\"Obabl\j even use redl chicken stock instead of our
pothetic bouillon cube and boiling water. But how many tmes have you
looked in the j’idge and found chicken stock, As for he faste fest,

sklp it and use a timer.

phase three. Remove fom heat. Addin a hb\espoon of butter, saltand
pepper to taste and ot least V2 cup freshly grated parmesan cheese
(dbsclutely none of the foke stuffis allowed !). Cover but serve within
minutes, Timing is crifical — i wont wait fill youre ready, so plan well.
Remember it will S\'\ﬂ&n up a \itfle in this \DHE§ ried beﬁbre hi‘l’\'ing ygour P\G\‘E,
so its belfer o end phoase two oo creamy *En ot




ADDins o If you throwin a little. saffron 1 phase fwo and shir
around , you get 4o call this * risofro milanese . The
dr boo team thor'\'s the si‘u{—g dirt cheap ﬁ'Om Traly so
we have no problem with this, but when you check aut the outrageous
price at your supermarket, you may pass on this option. Youanalso
fhrow in q litle cream or half and ha\f\: "y phase Hhree if Hhat's no

Prob\em for your diet.

o If you don't mind shorteuts, adding 10 anywhere ﬁbm half to a

—ﬁ;\\ can O‘f cream of ce\e\'y souF, Pre\nea')red wr“‘»oqu \‘c\u\d s lets you call

i+ “chedt risotto con sedano.’ Halfa can of condensed soup 11 the ﬁ‘dge
is easlly forgotten so we offen throw i the whole can . This may be

00 much for your tuste. You cn also cheat with other creamy condensed
soups. Creamof mushmom / shrimp /chicken.  Skip the wine though.

o If you hold the parmesan, saltand pepper but shir in some buter

(a fao {-ab\esPoonQ and about- ha\f a cup of ﬁnhnq cubed dbout-a csn‘\’me\er‘
ona stde ( ¥8 inch for diehard Americans), gou can call it “risotlo con
forfina * but you have fo pronounce it like you were telling a conehead
to “phone Tina " While we're on the sub)eck, risoffo is "ree-zote-toe’
Va bene ?

D You may also opt for Asolte con =ucchini. Saute up a coup\eof
namow zucchini thinly sliced crossways and toss'em in dunnig phase
Two or even together with the ontony. T you're lazy, Justgrote tem
up o and Ahrow the suckers in uncooked dunng phase two — They!ll
ok with the rice.  Once you decide you like this stuff, you can Track
down rew variahons i Trallan cokbooks : plum fomatoes; mushrooms,
asparagus, spinadn, gorgonzola | meat broth and red wine, salmon
crearn sauce ..., Use your imogination.




phase fbur‘ The dr bolo team has’\nven’red a foo\Proof method of
reviving \ef'\"over cisotfo. Boil a e water s a silversione fyiry
pan and break up the nsofto (refngerdor rigamortis has se%m) wrth
a qu\'u\q , Massaging it a bir uakl i+ relaxes. and 9e+s creamy again,
Yoy only need enough water fo momerstarily retum the risotto o a
Wquid stote befére%e excess water fakes a hike, T you Qoof wih
“Foo much water ; no problem, JusY simmer it away. And then enjoy.

Or else.

bobmobile en South Philly Eighth Street Runway awaiting
gate parking instructions from ground traffic control




thanks to a ISread asa 150 at Kinko's Copies
an oversupply of the latest installment
of the unfinishable drbcb cookingteam cookbook
" What | ME Cook? " ¥ o
was credted. |

why not buy hqlf fheir mistake ard 9{ve them away
arthe wedding?  Brilliant fdea , bob.

At least the recipiertt guests won't have 1o sfick this
momertto 1N a closet ( a desk drawer perops, or
even guilt free disposal..,

hew management at |
dr bob enferprises

We hope you enjoyed our mildly unconventional wedding event
and continue to enjey this potentially memorable momento

19/10/ 91\
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hC\SS“ﬂS Wﬁh hqze\nu'\'s (dare we make a simiilar alliteration with \fi\beﬁs?)
350°F, 10-20 minutes , roll over for even balke, rub off skins

Not many people have had hands on experience with hazelnuts,
occasionally called Filberts. (What? A schitzophrenic nut?)  Not
many people even reolize there Is experfence 1o be had. A few
orove pecple have learmed the hard way.

According to some unwriffen law, hazelnhuts are rarely sold
in a “ready fo use" format like most other nuts. Like your
walnuts and your peanuts and your aimonds and your pecans and
your whatmots. (Nots?) A lotof these nuts come wrih shells,
without shells | roasted with skins, rasted without skins | unroasted,
sliced, ground , slivered, chopped and geverally conventertly
processed for your individual needs. Not hazelnuts, They only get
shelled, Their ﬁg\ﬁ' litHe P\S\veaded skins agre \ef‘\- undisturbed.

So your average unsuspecting amateur spots a great-
hazelnut recipe calling for toasted hazelnuts without skins, reads
Hhe Innocert \oo\einS instructions foradnteving this state and says
"No big deal” or " Plece q)ﬁco‘fze " or some other such P‘m-ase
picked atf rundom from the category of Famous Last Words.

This is a hassle To be aveded arall costs. Get your mother3-law
to do if for you. Rutan ad in the paper, Sell secrets to the




RUSS{QOS. (J_qpanese ?> Do ana‘\'h(n\g‘\'o ge'\" oyt of'f'\ﬂis‘ If none of
these olfernatives work | constder dbandoning the recipe that got you
iro this. Tfyou remain commitred (4heyire worth ), bake the

hazelnuts accord\hgin%e opove s&v\P\e nshruchions,
By the way, ro\\(ng over means the hazelnuts not you, Thists

nota stuptd pet frice. They need help to do this, And (0 -20
mtnutes (we say give them the full sentence) means check these
guys along the way o make sure | They don'f bum. Who knows
when your oven mightt go berzerk.  An oven thermometer helps.
Even 1§ they donT lookR bumed , the skins will Taste that way ,
which 1s why they have to go, [ case you were wondering.
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Europeans use arms instead of fingers. But proper technique (s important..,

Next comes “rubbing off the skins. (ScLu\r're\ City!)
They dorT just fall of§. You hove fowork of ik Only aboura Tmrd of
the nuts gwe up mostof their skin easily, The rest are a challenge.
F\rs\'of all , they have just been removed from a 350° F oven and
those lif\e suckers are hot ! We surmise onthe basis of hindsight
that 5 minutes 1nthe freezec might make them more manageable but
wewe G\mﬁs been oo 'lm‘)ajrierﬁ' 4o walt. Ru\bberg\oves m\g\'ﬁ" work
but there never seem¥o be any on hand . (On hand)ge‘%i%?) The most
effechve fechnique is to tuke a handful and cup Them in your
hands n a proying posthion (the hands notyou ) and rub them

back and forth along The direchon of your fingers, keeping pressue




on the nuts sothe :fﬂd{or) among trem ?u\\s off“r‘he skins,

The next most eﬁec\‘l\}e method is 1o Pu‘\' ‘Hﬂe same amou Nt Of puts im
athick Ritdhen fowel and Pre‘\'end the fowel isntthere. The ﬁlcﬁon
(s not as effechve butthe insulating fucior more Fhan COmPen.sa“es.
And of\*er'*\f\e &rsjrgo arthe nuts they are almost ready for a second
‘k)we\f’ree run for fmd\ cleanup.

Some of the skins just refuse to come off. A fingernail can
help but somehmes the gein looks like s ?am‘\-ed on. Liberatre those
nuts or ignore them. What ore afem skins onguay, Jc roasy -&w\ée
as many nufs as you need and go withy the COOPer-a‘hVe ones. Save
the rest for o wwithseins® \’eC\Pe Be sure none of the loose skins
Qccompany your auts o the next 5\1\96, ComPnessec)\ ai- hoses
work grea\— fbr Hhose of you baking IN your garage. Leaacb\owers
would Proba‘d-\j be overkill.




So youve reached the grinding stage. Butthe hassle
sAT over.  You can't_just throw all the nuts 1H the blender and
leave THon q while without nsking the acctdertal produchon of o
tose relahve of chunky peanut butfer. Do atmost a half cup
ara fime and use the pulse outkon until most of the nuts have given
up. Then Pu\\ them ou‘\'J loosenin9 wrtn a \emfe orC somei-‘dmg.
Throw fhe b\9 chunks in the next batch,

NEVER SAY DIE! These are not cooperufive nuts e
walnuts . They restst all the way o the oven and beyond .
(No Su‘_f_eﬂo\e‘-w They have a secret weapon, Oil. FO(‘exam\D\e)
" a cheesecake crust withy bulrer and sugar and cookve crumb
company , ‘ﬁﬂeg sweat some Rind o‘f organic Super‘g\ue ’H’)cr\' wi\\
seep out of an inaftenhive spnngform pan and begin buming
onthe boltom of your oven. Sething off the smoke detrector every
tme. A cookie sheet under the pan saves you fmm dealing wih
the oveny deaner. Transferring fhe prodem to cleaning the sheet.
The smoke derecror will sHll go off.  Atthis pont gou may try
real superglue o seol the pon. But this wil] Jlead to problems
if Your guests dislike Scoops of cheesecake rather Hhan slices,

Doing this in quorr\ﬁ‘\'\j and SQU\@\ing away the oVe'FPFOo\U.C\’\c:Jr‘)
mnthe jﬂ&ge saves j':ﬁure hassles., Totell thetruth | maybe weire
exaggervhing. Shightly.




HAZELNUT CHEESECAKE (the best)

what? Another cheesecake 7 Haven't we had enough ©
Let's think about thot. First of all we are terribly privileged on the world
Scene o even be able to consider that question. (Pushthe 9u'\\‘\‘ buttons,
bob. ) Pu+\'m9 this Thought conveniertly aside, lets face real fac’rs
we Prw\\eged fo\\'zs quickly tire OJC the same old thing. Spoiled rotten
and fickle to bost, you rmg\'ﬁ' say. And cheesecakes, like marriage I

the divorce age, are no exception. This particular one grrives like a

sPnnghme romance , with The promise o:)c longterm f\dehjnj

Cheesecake . We all know the risks.  As rich as rich gets when
done righi‘ A smful fself indulgent hea HA hozard.  Diet disaster,
But hey , its not a duily stople , just an occasional freat.

So why all this fuss. Consume with a nearly clean conscience,

And share the residual guilt by pushing 1+ on your Jriends.
But remember, thin slices. This one is the best. DonT ruin it

by overdosi ng.

Background. A few Americans know of Frangelico, an imported I‘h:x\\qn
hazelnut liquerr we like fo stick in cheesecakes. Fewer Rnow of nutella®

a somewhat smfu\ cnocolate-hazelnut spread that is a popular Junbfood
staple in the Thalian dief, available here in hard +o§ho\ Thalian markets orin
food binge depc\r*'merﬂ's ofo\/erpr(ced stores like Rloomies. American
fourtsts in Thaly soon discover the universally avallable tcecream flovor " nocciolq

(hazelnut), yum. In fact the hazelnut seems to be the nut of choice there.
Armerican chelce nuts are organized by the NRA | Theyire called gun nuts.

1}




So lefs get started:

CRUST: %4 b butter (A sHck ~ (204 in Europe)

|72 cups Finely ground crumbs from Nabisco 'Nilla Waders
or your favorite brand varilla wafers

Y2 cup ground “oasted hazelnuts ( recipefotal: 1 cup plus Zﬁb\mqﬂ
iz Cup sugar

FILLING: 2 Ibs cream cheese (4 Boz packages ~ 900g in Europe)
|2 cups sugar (~350g)
2 tablespoons Frungelico liqueur

/2 cup ground toasted hazel nuts
pinch of salt
4 large eggs

TOPPING: 2 cups sour cream
l/é} Cup sugar
1 teaspoon Frungelico liqueur
4 Tab\cSpoons ground foasted hazelnuts

TIME: Leave about 22 hours from start to finish. This can be
considerably reduced by doing up the nuts ahead of time "~ a
large quantity. Recipe ready hazelnuts cut the hime by 40 minutes,-




CRUST. Begin by roasting and skinning the hazelnuts as described 10
Hassling with Hozelnuts.  Allow dbout 50 minutes {or this stage. Preheating
fhe oven dbout 10 minutes. Roasting about 20. Frichon treatmerit about 10,
Grinding about 5. Waithing time at the begihning can be used to crumb the
cooies. Then leave the butfer to melt overa mimimum heat burner. This
allows the crust ingredients to be mixed immediotely when the nuls are
ready. Pac\z(ng and pressing the side walls  (heightabout 4 Inches) —
5 minutes , maybe 0. Lets face it.  One hour is already down the fubes.
Use a 10 inch ungreased springform pan.

BATTER UP! The batter Par-\- is standard. Nudge the room femperature
cream dneese around a bit vitth the sugar.  (Shick it on the wam stove
during the crust stage Yo soften if necesswy,) Then go 0 electnc

beaters. When soft add everythihg but fhe eggs and blend until smooth.
Then do the eggs one at a hime at minimum beater speed o avold -
Screwing up the bafter-to-air ratio.  We usually hold the nuts tll lask

and ger~ty incorporate.  Then Pow"m\'o cust. Place in prehed\'ed

350° oven. ( Qe—P“e—hea‘\’ec\ , To be technical. Dom+ forge‘\‘ Fhis or you

lose more JHme)

BAKE OFF. 45 minutes, 50 if the cold s\'uﬁ comes i ghtrout of the
fridge. Godo something useful during this part.  When the fime 1s
up, remove $or 10 mihutes. Tgnore the jiggling center. Leave fhe
ovenon. Mix up the fopping. After the full 10 miadtes, spread
over the ‘\'OP) sprmb\e wrth hazelnuts , and reinsert in oven JCOF
another |0 minutes. Remove and place directly on a rack the

fridge. Por a cLu\ck cnill down, qvo‘idl’ng unpre\*g cracks.

WAIT. At least overnight. This helps the flavors relax.
Take it from us.  This one's worth waiting for.




CAUTION, No mafter how many cheesecakes you may have done, there
is always room for distraction. Check the recipe at cach crucial step
1o see if you threw i all fhe right stuff. We almost forgot the eggs on
this one during one tesk run. Ttseemed a liffe stiffer than usual but
it was only the accidertnl egg stghting at the batter dumping stage that-
saved us.  The next Time we remembered the sugar for the ceust.

After it was already pressed in place. We spr‘m\e\ed a IiHe around o
com?ensa\'e. Never panic. The guests will never kRrow.

SERVING TIPS, If You take this to a \a\"ge ga‘pﬂeﬂﬁS of humahs)
donttlet it out of your sight once the meal has started. due first rial
was haled while our backs were turned. Small consolation that

all the guilhy parfies raved about . Let it st (stand?) af room
&em\gemimre a little o Soﬂ-en'ﬁ— up before crow down Time. And make
sure you redly dodo it the day befere 1o intensify the flavor.

(Doo doo 7)




ancther even befter cheesecake

WHAT 7 ANOTHER ONE ?

T didn't occur to us that the hazelnut cheesecake could be so
eosily outdone. But the dr bob vacahon team bought this guavaberry
liqueur down in St. Mactin—thqitin the Carribean (whichway do you
pronounce it 7)-and we had to figure out what 4o do with The stuff
besides making guavaberry coladas. Actudlly Sint Maarten since we
made the buyon the Dutch side. Great drink by +he way. Just
subshitute the rum 1h a pina colada and you're in business.

This guavaberry liqueur is some Rind of guavaberry in rum
concoction only made in Sint Maarten i you can trust the
advertising hype. Needless o say, itis not on the Stuteof
Pennsyluania Stute Lchuor AU‘HDOFH'H official shoPplbg list. But
if you live in a freeerﬁ?r\or‘se booze stote, don't get your hopes
up. They don't seem to even botherexporting.  They Just

wait for the daily cruise ships +o unload, or for the honeymooners

milling around in the fime-share shark infested waters, orthe
already bittery time-shareees, or the remaining fourist category.

Tis q small island so scomer or later everybody walks by the shop.*
Like wedid. Also convenlenty sold at- the a\%Por‘r duty ﬁeeshoP

where we Psc\zed up an extra botfle,

* Sint Maarten Guavaberny Company NM., 10 Frentst , Philipsbum, Sint Maarten, Duich WestIndies




Of course, once back In the USof A it was tvo late to inquire
if the guavaberries also come in solid form. That's where the
Swedes he\‘)ed out. They\ve :'mPor+ed a lifHe bH-of Sweden for
the iuC\QB consumers  |Wing near Phil\y and Ballimore. Tis called
TKEA and we all pronounce i wrong. ( Ee—Ray-uh i EurOPe;>
They sell fhese great lingonbermy preserves that have 1o be
second cousin To the 9uavabernj. (Maybe the Vikings were info

Carribean crutses TDo.) Theylregrea‘\' Jor brea\efas\— with ralsins,
sliced bananas, crumbled swedish crackerbread and il milk

(like plain yogurT but Hhatis anotherstory ). They're also outof

reach ﬁ)r most americans.

For those of us who can finger both ingredients, wetve got
a cheesecake money it buy, the

SWEDEN meets SINTMAARTEN Cheesecake
Teo long , huh? O\Qag) ( “ngonberry CheeSecqhe) for short.

Or if you Prefer (guavabem‘; CheeSECdke ) which is what this

became one occasion when LKEA sold out s lingonberry preserves
when our inventory was down to enough for one mere plece of toast |
Anothevr j:ree market failure.




from hazelnut o )'\ngon\)errg

SUBSTITUTE CRUST MODIFY FILLING & TOPPING
2 cups graham cracker crumbs Frongelico hazelnut
Va-cup sugar liqueur —>
G tdblespoons (%4 stick) butrer quavaberry liqueur

or margarine, melted

This is just a simple variorfion of the hazelnul cheesecake. First can
the usual crust. This hazelnut preparation business is for the birds.
(SC\,uir‘re\S ?) We Pu\\cd out the graham cracker crumbs  from the closet where
they'd been sitfing through fwo years of innovative crusts and did a
standard crumb crust. A‘S\'er‘ Presé\ng the crust in P\ace eXacHg as
inthe hozelnut crust, substitute guavabermy liqueur for the
Frangelico in Hhe batrer and 1n the sour cream "'OPPing. IF leads
0 a nice pink color, particularly suted to Valenhne's Day, for

which o hazelnut crumb heart shape spnn\ra\ed on the Topping s a
nce Touch (hike 1nthe army, " if you gottem... *). Other crumbs
moy do (f gyou dont,

Measwhile back at the fi\\‘ms stage the same adwice qPPl\'esﬂ'o
the hazelnut crumbs.  If you gottem use'm. After poured irte the
C\’us\', spoon out ha\fa botHe (the 14.\o0z = 4004 S\ée) metric
of ccvu'seg of \\'ngonbeny Presemes, 9\o‘>p‘r'19 +hem a SPOOH;FM\ at
atme on The fop of the balter be:)%re baking. Thenuse a
de‘fe Yo swir the S\OPS> T mean S\O\DS7 or is it gobs —whateve r—
into the batter for‘a maroled e\ﬁ\ced',

Remember, small pieces and gwe fhe rest away.

Postscript.  Afferall this fuss about hazelnuts , drbobs mom (yes, he has one
+o0) found Diamond ®of california recipe ready chopped hazelnufs 1 a
rura) NY state Supennarke+, Just once. drbobs two Goz bags have joned

+he hall closet ﬁ:'od museum , protected f;'om use by ‘fear-ofex'}‘mchén. If yoy
wartHo revive the spedes, wrlte Diamond Walnut Growers The PO Box (727
Dept W Stockfon (A 95201 But donT memhon us.




Post-Postscript.

Okay, we confess. We ripped off the hazelnut
cheesecoke recipe from Mother \Nonderf,«\‘s
Sirstedihon Chesseakes and other Goodies.
An<even cornier handle than dr bO‘D;‘ but
enfirely deserved if yjudged on the merts of
her recipes.
She was hawking her new edrhon in q {ocal
independent bookstore booksigning wrth
no bake cheesecalee samP\es , just like they
do in supermarkets, Weduﬁ sor{"of
stumbled 1Into i+, Did an unsolicited
product endorsemerst JO.S\' like 1y sypermarkets
onTV.  Gota book signed. 6o buy it.

IKEA US.EAST
Plymouth Commons
Plymouth Meeting
PA 19462

dont write

‘ts still cash and carry
only.




Strawberry Risstto ©

Although we haven't quite been dole to duplicate some of the
superb risotios we've enjoyed N Traly, perhaps the best one we
have done ourselves is strawberry risetto.  Of course if you're
anything like we used 1o be, your immediate reactton is " What ?
Strawberries in a rice dish that's not a dessert T " (Accompanied
by skeptical faclal expressions and possibly impolite bedy gesh.«rcs.>
This Is the flip side of our original prejudice against vegetubles
in baked goods and warmants the same :fcﬂ-e; Forget it! For

the purposes of this recipe, the strawberry is an honerary
vegetable.

honorary vegetuble award , with dissenting Tomato

We had had strawberry risofto several times in Thaly before
discovering a risottfo cookbook in an independerit bookstore in the
yuppie section of kansas City, MO. The first recipe we looked up
was strawberry risoffo and immediately bought the book upon
finding it. Thus raising by several points our undoubtedly
unwarrarted East Coast opinion of life in that city.




Well, don't take our word for W+ Try this one next ime fresh
Sstrawberries come your way. They don't even have o be PreH-\_,
looking. But if theyre typical US suFermarhef+ berries , you'll warf
4o core them 1o remove the hard white intertors, App\e corers woril
work here un:fbr'!'una'\'ely , unless your berries were harvested neara

Department of Defense rudlear weapons  power plast run by GE

(“we bring good things to life..").  We usually quarter them
lengthwise and then slice out the hard inner edge. No leafy
parts please.

2 Tolb\es‘:oons unsalted bulfer | cup rice ( arborio if ?ossib\e>
1 ¥4 cup flne\ﬂ minced onion 2 3% cups simmering broth
/3 cup diced strawbernes (chicken, meat, vegehb\e or c°m\>o}
Ye cup Marsala wine (we Fcc%r w
dry) or cognac | Tab\espoon unsalied buffer
@ 3 (or Some cream

ZTqusPoons grated parmesan
cheese (we prefer more)

Okay, this 1s a standard rscifo as discussed ot lengthn previously.
Eosy as |-2-3. Saute’ the onlon iv:) bulter a couple minutes unfil 1t
SO‘f"cns up ,'H"\en add the shrawbernes and comhinue cooh(na urrH| ‘Hheg
relax into the midure. Then add the Marsala and cook until the
liquid is reduced 1o about-a tablespoon (guess). Then add the rice
and shrup fhoroughly with wooden krfchen implement., Nextadd the
simmering broth about Ya. cup at a +time until each is absorbed, for
about 20 minutes cooking Time . Save the last )4 cup brot
o add wrth the bulter ardl parmesan af the end and stir fogether.
S‘Hrn'ng wouldet hurt du.r'fng +the waler suchor P\naSe etthenr

Serve (eat) immediately. Once youve fried W gouwll be
convinced.




Quick Pastasparagus

Orrechielte is a grecr\’ litle pasta undeservedly unknown in
America. Tt looks like q rolled up condom for minihumans butthe cfftcta\
translation 15 * little ears” and is great with a simple fomato sauce
(n()'\'f\"om ajar“) and lots cf\frcdn(y Sr'a'\'ed Parmigtano. ForSOmei'Hulg
reallg different "rhough you might try the jbl\ow'mg cheap trick when
you're j:eel\'ng la‘zg.

Cook A bunch of thin asparogus any way you can. Since 'H’xegwi\\
get chopped into 4 indn pleces and dumped in the’ sauce, the cooking
method, often quite Parh’cu\ar 3%(‘ asparagus, deesn't really matrer
As long as they end up soft. Maybe we should list the ingredients first
Cray .

GSPG\’QSUS

o (B <R

1 bundn high quality thin asparagus , wrth tight Hps

4 pound orrecnietre imporfed _DeCeCCo> |

1 can aeam of celery soup

1 can cream of shrimp soup

pepper to faste, freshly grated

lots of freshly grated parmigtanc , af- least #3 cup , maybe more

Meanwhile cook the orrechiefte al dente. Should fake 10-12 minutes
mayoe |5 af full beil. Have the two cans of condensed seup mixed and
heating up on ancther burner. Grute the cheese, ChoP‘i‘ne cooked
asparagus and dump info the bheated soup.  Avoid reading the saft levels
onthe sOup Can labels. When the Pas\'a is done (judgement cal\), drain
and retumn to pot wrthy sauce and mix In the cheese. That's it. Serves
<4 hungry P°°P\e as a main dish. More if less than main or if lack
of hunger strikes,  Did we forget the pepper?




hot just bean soup (carrotfs 1)

when dr bob was a kid , Campbell's Bean and Bacon soup was
his favorite, He used to slurp up the liquid part, carefully saving the
beans forq squishy white bread bean sandwich ., Those were the days.
Of course all scups came in cans, and most of them were Campbellss.
T+ never occurred o him that one could actually make soups from
scratch. Orthat one should read the label on those canned soups!
[ Salttcty!]

Of course growing up brought an awareness that one could make
soups without a can opener, but that it was still probably oo much
effort. Only recently was this myth shattered by experience. The
dr bob cocking feam, led bythe initiative of ms ani, began with
some great and incidentally healthy cream soups from the 15+h
anniversary revised edition of The Moosewood Cookbook,

However, ms ani was sick with the flu on this one occasion soon
after the Big Move o the new corporate headquarters. drbob knew
soup was d good idea, and offered fo hunt and forage ata local
supermarkel for some of the S‘\uff But he easily renounced this
suggestion (laziress, whatelse?) at ms ani's rejechion of the offer
(oui‘of guitt at being resPohélb\e for-the contemplated JOurneg), Then




bob remembered the latest women's magazine food spedal snafched ot the
dheckout line —a bean and potato soup had caught his eye during his

speed scan for porertially Promisfng recipes.  Inventorying the required
ingredients, orly celery was missing. No big deal—justincrease the carcots!
And e did iF, uirths some minor modifications, allina Preﬁy painless 40
minufe time slot. The result: delicious, realling childhood memories
of the old bean soup days but wth a new twist. Cartots. Thus
Justifying the $3.50 sperstonthe mag, which after closer examinaiion
orly yielded two scup recipes as the rea\!shcauy usable harvest  one

shill left untried.

their name: POTATO BEAN SouP ourname: CARROT BEAN SouP

(and pasta sauce)

their ingredient list: our ingredient list:
Y2 cup sliced celery [ 2 s’mlb; celery } food processed
2 medium carrots, shredded ® 4 medium carrots together (fine)
1 clove garlic, minced 1 ormore very large doves garlic, pressed
2 t margarine , melted 2t butrer | melted (margarine is plashc,n&fmd!)
4 cups chicken broth [ 4 cups vegetable breth
3 medium potatoes, peeled 2 medium Pch‘roes, Peeled and cutup in

and cut up (about 3 cups) © small preces (Whe measures potatoes bg;@?e)
2 T snipped fresh dill or dried 2 T fresh dill | chopped

dillweed (weeds? in our food? '- 5 ’ Pe

1 |50z can cannellini o great @ [ 1 1502 (4259) can cannellini beans
northern beans , drained approximately (more {f you like beans)
Y2 cup lower calorie dairy sour RA cup lowercalorie dairy sourcream
cream or plain nonfat yoghurt or plain ronfot yoghuet
17T all purpose flour @ 4 T all purpose flour
g T v et er (we never measure this—
o uePgefl‘:d W i» direcHy )

some SQH‘, if desired Ls::me sakt, if desl red




their instructions:
CooR and stir celery, carrots, and

garlic in a large soucepan over
medium heat for 4 minutes or Fill
‘ender

Corefully stir in broth, potatoes, and
dill. Heat ¥o beiling ; reduce bheat.

our instructions:

Throw the carrots and celery intothe $ood
processor inappropriately chopped segments and
let-her rip ! Press a big (ortworegular) garlic
clovds) irto the melted butter (Macgarine ishow
out!) and dump inthe carrot/celerny fragments
(did we accidentally use a fablespoon of butter 7).

Simmer covered for 201025 minutes Saut€’ 5 minutes or so.

ortill potatoes are terder. With the

back of a spoon , lightly mash about Meanuwhile fire up 4 cups of waterin a

ha\fof the Pcf\'u\'oes in the bro-l—h
Add the druined beans tothe potato
mixture,

-feopc‘l'and when \ooi\\'ns , dissdve about 2t
to AT of concentrated vegetade bouillon
(thishme we copied the spélling from the label)
—no MSG please— 1 the water and odd 1o

Stir together sour cream or yoghurt, e carrot/celery pot with the fresh chopped

flour, Pep‘?er,ond salt, i fdesired ,
in a small bowl; st into potuto
mixture. Cook and stir Till
thickened and bubbly. Cookand
stir 1 minute more. Makes 4106

main-dish servings.

dill. Simmer covered dbout 20 minutes (test
potatoes for doneness), l s (s

Stir +09e+Her ingredieh‘\‘ 9roup@ ~q

bowl and dump half info half fhe soup miture

and Y8 can of beans already waiting in your

blender /food processor (the Vitamix super-
dender is our Preﬁ:rred industrial strength
Soup puree-er ). Pure€ till smosth and
@(Pel info q new pot . Repeat once , then
adding the restof the beans directy fo the
puree’. ( We like nonfa{' yogurt, but when
we Fad a full fot souc cream fo use up, I
went i instead., )

Cook and stir fill thickened o bit. Ad'ual\g

you may find if already thick enough . Just
make sure S heated ‘ﬂ\rough. We didthis
up (A advance an hour or fwo and had to add
maybe a ha\fCuP of hotwdater 1o thin t out g
bif. Use your taste and judgement,

their nutritional imfo per serving:
280 cdl, ©g total fot (2_9 saf. fa‘\'),
4mg cholesteral, 1035 mg sodium ,

48 q carbo. , © g dietory fiber, l6g pro.,
DAY VALUE: [13% viT A, |77 vitC,
13% calcium N (7% iron

our nutritional info:

Duh ...
Wait st a minute! Where did all that
salf come from —this outdoes Campbell's )
And such precise numbers when the
serving size bos a 40% uncertairty !
Who arethey Ridding ? (Mostofus, proloa\o\g.)




the trouble
with s?aghe"’h'

and pasta sauce [

Sure. Ifits pretty thick, & mokes a great cream sauce for pasta.
I§ you have a couple bowls leftover, maybe a cup and a half or
fwo, add 1t to some al dente cooked Pas&‘a wrth about a halfcup or
S0 Of fres\n\‘j 9ra{'ec\ parmeggiano and some j}aghly ground pepper.

Serve with more ﬁes\r\lﬂ 3rou0d pepper. We used a small open curled
pasta, gnocchelti sardi; but this could work with cavalelli or

orrecchiette or even long PQS'\‘O ikke fﬁbCC\he or 5PQ90;€H-‘,,

Healfhuise , it crudhes classic “alfredo” sauce.

Bythe way , freshly ground pepper is also a good idea on each
serving 1h the more traddional soup mode. Andif you caught the “h"

that slipped into the yoghurt /yogurt above, s optional. We checked.
Though we still lose poirts for inconsistency.

* 4 pound, fhe standard US dry pastq Pachdg'\ng Size




