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OHILL biL:

Simply put 2 T dried red pepper flakes
into a jar with 1 ¢ (2komd) olive oil
seal & gently shake to mix, then let

sit for about 3 days or until the oil
starts to become red. It will last a
couple weeks, but does get progressively
spicier! I love this on pizza and pretty
much everything else. e saw it in
restaurants in both Italy & Portugal.

BAGIL O

Process % c (180 mD) olive oil & % ¢
Q0 g) basil leaves in the blender until

It's also great to dip bread in, spread
on sandwiches, or drizzled over salad
or vegetables.

LEMON-PARMEGKN VINKIGRETTE:

Using an immersion blender, blend the
Juice from 1 lemon (about 2 T with

¥ ¢ (8 mD) olive oil 2 T finely grated
Parmesan & a pinch of salt & pepper.
You can also shake this in a jar, but
stir right before using. It’s a bright &
tangy salad dressing inspired by the
abundance of citrus we saw growing all
over Italy.

MINT-PEA DIP.

In the food processor, mix 1 (16 0z/ksh g)
bag frozen peas (efrosted), juice from
% lemon, 1 ¢ (50 g) mint (a few stems are
ok, % ¢ (20 mD) olive oil, 1 clove garlic
& a pinch of salt. Blend until very
creamy. Enjoy with crudités (page 26, on
Dread, or with crackers.

on a bowl of olives, which was delicious.

WALNUT _DIP/GAUCE

In the cooking class I took in Italy
(page 156 T learned how to make a typical
Ligurian walnut sauce (salsa di noci) for
pasta, but T also like it as a dip. Blend
¥ 0 (30 g) whole walnuts, 3 T ricotta, 1 t
lemon juice, 1 T fresh marjoram leaves,

1 clove garlic, 2 T olive oil, % ¢ (0 mD)
water, salt & pepper. Use as is for a

dip with crudités (page 25), or heat it &
thin it out with a splash of water for a
creamy pasta sauce.

ROMESCO_SAUCE

I got the most lovely plate of roasted
vegetabiles with this sauce while

sitting outdoors in the Gothic quarter
of Barcelona & I fell in love (see page
30. It's nutty & tangy & great on pretty
much everything In a food processor

or blender, mix 6 oz Q70 g) roasted red
peppers fron a jar (rained) 1 plum
tonato (cubed), % ¢ G5 g) roasted almonds,
% ¢ (60 mD) olive oil, 2 cloves garlic,
Juice from % lemon, 1 day-old heel or
slice of rustic bread (ripped), a pinch of
paprika, salt & pepper. I like to pulse
while processing to give it a more rustic
texture that is not super smooth.

PisTAChIO PESTO

While in Italy, we visited Genoa (snown
for its pesto) & Sicily (nown for its
pistachios) & this is my ode to them both!
1 use a food processor, which maintains
some of the nutty texture, which I like.
Blend together 2 ¢ (30 @) basil leaves
(Qoosely packed), 2 chopped scallions,

3 cloves garlic, % ¢ (50 g grated Parm-
esan, % ¢ & g) pistachios (Ghelled &
xoasted), zest from 1 line & % c (180 mD)
olive oil Try it with the pasta on
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