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Tarragon Shallot Egg Salad Sandwiches

Gourmet | April 2003

Active time: 25 min Start to finish: 45 min
Makes 6 sandwiches.

For egg salad

8 large eggs

1/2 cup mayonnaise

3 tablespoons finely chopped shallot

1 1/2 tablespoons finely chopped fresh tarragon, or to taste
2 teaspoons tarragon vinegar or white-wine vinegar

1/ 4 teaspoon salt, or to taste

1/ 4 teaspoon black pepper, or to taste

For sandwiches!

Mayonnaise for spreading on bread (optional) 12 slices seedless rye bread or 6 kaiser rollsB
cups tender pea shoots (3 0z) or shredded lettuce

Make egg salad:

Cover eggs with cold water by 1inch in a2-quart heavy saucepan and bringto arolling boil, partially covered.
Reduce heat to low and cook eggs, covered completely, 30 seconds. Remove pan from heat and let eggs stand
in hot water, covered, 15 minutes. Transfer eggs with a slotted spoon to a bowl of ice and cold water and let
stand 5 minutes (to cool). Peel eggs and finely chop.

Stir together eggs and remaining salad ingredientsin a bowl with a fork.

Make sandwiches: Spread some mayonnaise (if using) on bread and make sandwiches with egg salad and
pea shoots.

Cooks'note: ¥Eggsaad can be made 1day ahead and chilled, covered.

Tarragon Mayonnaise

Bon AppZtit | March 1996

Makes 1 1/2 cups

1 cup mayonnaise (regular or low-fat)l/4 cup plain yogurt4 green onions, choppedlL
tablespoon drained small capersll tablespoon fresh lemon juicel tablespoon chopped fresh
tarragon or 1 teaspoon driedR teaspoons Dijon mustardR teaspoons prepared white
horseradish

Tomakemayonnaise
Combine all ingredientsin bowl and mix well. Season with salt and pepper. (Can be made 1 day ahead. Cover;



chill.)

Chicken And Parsnip "Fries" With Spicy Vinegar

Gourmet | February 2008

A shot of vinegar enlivens the concentrated sweetness of roasted parsnipsN a perfect complement to simple
roast chicken.

Makes 4 servings
Maggie Ruggiero

11/2 b parsnips

B tablespoons olive oil, divided!

4 chicken breast halves with skin and bone (3 1/2 |b)!
1/2 cup distilled white vinegar!

1/ 4 teaspoon dried hot red- pepper flakes

Preheat oven to 450 F with rack in middle.

Peel parsnips and quarter lengthwise. (If large, cut lengthwiseinto eighths and cut out cores.) Tosswith 1
tablespoon oil in alarge shallow baking pan and sprinkle with 1/ 2 teaspoon salt and 1/ 4 teaspoon pepper.
Roast, stirring occasionally, while preparing chicken (about 5 minutes).

Pat chicken dry, then sprinkle with 11/ 2 teaspoons salt and 1/ 2 teaspoon pepper. Heat 1tablespoon oil in a
12-inch heavy skillet over high heat until it shimmers, then brown skin side of chicken, about 3 minutes.
Transfer chicken, skin side up, to pan with parsnips, reserving skillet, and roast until chicken is cooked
through and parsnips are tender and caramelized, about 20 minutes.

While chicken roasts, reheat fat in skillet with remaining tablespoon oil, then add vinegar and red-pepper
flakes and boil, stirring, 30 seconds. Pour into a cup and keep warm, covered.

Serve chicken and fries drizzled with spicy vinegar.

Per serving: 414 cal, 18 g fat (4 g saturated), 30 g carbs, 8 g fiber, 31 g protein (nutritional analysis provided by
Nutrition Data) See Nutrition Data'scomplete analysis of thisrecipe Y

Honey-Glazed Roasted Carrots And Parsnips

Bon AppZtit | December 2005

Makes 8 servings.
Menus

2 pounds carrots (1 to 1 1/2 inches in diameter), peeled, halved lengthwise
2 pounds parsnips (1to 1 1/2 inches in diameter), peeled, halved lengthwise
6 tablespoons olive oil

1 1/2 tablespoons butter
1 1/2 tablespoons honey
1 teaspoon balsamic vinegar

Position 1rack in center and 1rack in bottom third of oven and preheat to 400iF. Line 2 rimmed baking
sheetswith foil. Divide carrots and parsnips between prepared sheets. Sprinkle generously with salt and
pepper, then drizzle 3 tablespoons oil over vegetables on each sheet; tossto coat.



Roast vegetables 10 minutes; stir. Roast vegetables 10 minuteslonger, stir, and reverse sheets. Continue
roasting until vegetables are tender and slightly charred, about 15 minutes longer. (Can be prepared 2 hours
ahead. Tent with foil and let stand at room temperature. Rewarm uncovered in 350jF oven 10 minutes.)

Melt butter in heavy small saucepan over medium heat. Stir in honey and vinegar. Drizzle honey glaze over
vegetables and serve.

Mixed Greens With Roasted Asparagus And Apple

Bon AppZtit | June 2000

"One evening my husband made fantastic asparagus roasted with olive oil," says Anne Graziano of New York,
New York. "It prompted meto create this salad that features the asparagus, as well as Gruy re cheese, apple
and fresh greens.”

Makes 8 servings.

Anne Graziano, New York, NY

24 thin asparagus stalks, ends trimmed

1 tablespoon plus 1/3 cup olive oil

1/4 cup rice vinegar

2 tablespoons honey

1 garlic clove, minced

2 5-ounce packages mixed baby greens

1 Golden Delicious apple, quartered, cored, diced

4 ounces Gruyere cheese, cut into thin ribbons with vegetable peeler

Preheat oven to 400 F. Arrange asparagus in single layer on large baking sheet. Drizzle with 1tablespoon
olive oil and sprinkle with salt and pepper. Tossto coat. Roast 30 minutes, turning once. Let cool 5 minutes.
Meanwhile, whisk remaining 1/ 3 cup olive oil, vinegar, honey and garlic in small bowl to blend. Place greens
in large bowl. Add vinaigrette to greens and tossto coat. Mound saad on each of 8 plates. Top with diced
apple and cheese, dividing equally. Arrange asparagus on top.

PurZed Roasted Parsnips

2 Ibs parsnips, peeled, stringy cores removed, chopped (about 1 1/2 pounds
after removing cores)

3 Tbsp butter, melted

1 1/2 cup water

1/8 teaspoon nutmeg
Salt and pepper to taste

1 Preheat oven to 400°F. Peel parsnips, make a cut off the top of the fat end
of each parsnip. This will show you extent of the inner core. Often this core is
stringy and woody, especially at the larger end of the parsnip. When you are
prepping the parsnips, cut around this core.



2 Place chopped parsnips in a medium sized bowl, add the melted butter and
stir to coat. Lay out the parsnips on a roasting pan in a single layer. Roast in
the oven for 20 to 25 minutes, at 400°F, until lightly golden, turning the
parsnips once half-way through the cooking.

3 Put cooked parsnips into a blender or food processor. Add 1 1/2 cups
water, and pulse until puréed to the desired consistency. Add more water if
necessary. Add nutmeg and salt and pepper to taste.

Serves 4.

Simply Recipes http://simplyrecipes.com

Asparagus

Preparation time: 10 minutes.

1 bunch of medium sized asparagus, about 1 Ib

2 Tbsp of the most exquisite extra virgin olive oil

2 Tbsp freshly grated Parmesan cheese

1 teaspoon lemon zest - freshly grated lemon rind

Salt and freshly ground black pepper

1 Prepare the asparagus by rinsing them thoroughly, break off any tough,
white bottoms and discard. Cut into 1 to 2 inch sections, slicing the
asparagus at a slight diagonal.

2 Fill a medium sized saucepan half way with water, bring to a boil. Add the
asparagus and reduce heat slightly to a simmer. Parboil the asparagus for
exactly 2 minutes. Drain the hot water. While the asparagus are still hot, toss
them in a bowl with the olive oil, Parmesan, and lemon rind. Salt and pepper
to taste. Serve warm or room temperature.

Note that when you are working with so few ingredients, it's important to
make sure they are of the highest quality.

Simply Recipes http://simplyrecipes.com

Penne with Ricotta and Asparagus
Salt



1 1/4 pound thick asparagus, woody ends trimmed
1 Ib penne pasta

1 clove garlic, peeled and mashed

15 oz ricotta cheese

2 Tbsp olive oil

2/3 cup freshly grated Parmesan cheese

Kosher salt and freshly ground black pepper Nutmeg

1 Bring a large pot of water to a boil. (You will cook both the asparagus and
the pasta in the same pot of water.) Add a couple teaspoons of salt. Have an
ice bath ready. Add the asparagus and cook until tender but firm, about 4
minutes. Remove the asparagus with tongs and place in the ice bath to stop
the cooking. Cut the asparagus into 1/8-inch diagonal slices, leaving the tips
intact.

2 Bring the water back to a boil and add the penne pasta.

3 While the penne is cooking, rub the inside of a large serving bowl with the
mashed garlic. Discard the garlic. Add the ricotta, olive oil, and 1/4 cup of
the pasta cooking water. Mix together in the bowl. When the pasta is done,
drain it, reserving some of the cooking water. Add the penne to the ricotta
mixture. Fold in the asparagus and half of the Parmesan cheese. Season to
taste with salt, pepper, and several dashes of hutmeg. Add some of the
reserved pasta water if needed.

Serves 4-8, depending on whether or not this is the main course. Serve with
remaining grated Parmesan cheese in a separate bowl for sprinkling.

Simply Recipes http://simplyrecipes.com

GREEN SCENE TARRAGON SALAD DRESSING

' C+1TBSEXTRA VIRGIN OLIVE OIL
3TBS BROWN RICE VINEGAR
2TBSAGAVE

I TBSONION CHOPPED FINE

2 TBSTARRAGON CHOPPED

1 TSP SEA SALT

' GARLIC CLOVE, MINCED



BLEND IN BLENDER OR CHOP FINE AND BLEND BY HAND



