
 

Strawberry Rhubarb Pie 

INGREDIENTS 

3 cups rhubarb stalks cut into 1/2 inch pieces (Trim outside stringy layer of 
large rhubarb stalks; make sure to trim away any and discard of the leaves 
which are poisonous; trim ends.)  
1 cup strawberries, stemmed and sliced  
1 cup sugar  
3 Tablespoons of quick cooking tapioca  
1/4 teaspoon of salt 1 teaspoon of grated orange peel  
Unbaked pastry for two-crust 9 inch pie 
(If making a 10 inch pie, or just want more filling, use 4.5 cups of rhubarb, 
1.5 cups strawberries, and 1 1/4 cup of sugar) 
METHOD 

Preheat oven to 400°F. 
1 Mix the rhubarb and the strawberries with the sugar, tapioca, salt, and 
orange rind. Let sit for 10 minutes. 
2 Turn into a pastry lined pan. Top with the pastry, trim the edge, and crimp 
the top and bottom edges together. Cut slits in the top for the steam to 
escape. 
3 Bake at 400°F for 20 minutes, reduce heat to 350°F, and bake an 
additional 30-40 minutes longer. Cool on a rack. Serve warm or cold. If you 
do cool to room temperature, the juices will have more time to thicken. 
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Romaine Salad With Bacon And Hard-Boiled Eggs 
Gourmet | January 2003 
 
Active time: 30 min Start to finish: 30 min 

Makes 4 first-course servings. 
  
2 large eggs 
4 oz bacon (4 to 5 slices), cut crosswise into 1/2-inch-wide strips 
1 large head romaine (1 1/4 lb), trimmed and cut into bite-size pieces 
2 tablespoons olive oil 
1/4 cup finely chopped shallot 
2 tablespoons red-wine vinegar 
1/4 teaspoon salt, or to taste 
  

Hard-boil eggs:  

Cover eggs with cold water by 1 inch in a small heavy saucepan and bring to a boil, partially covered with lid. 

Reduce heat to low and cook eggs, covered completely, 10 minutes. Transfer eggs with a slotted spoon to a 

bowl of cold water to stop cooking and let stand until cool enough to handle, about 2 minutes. 

Make salad:  While eggs are simmering, cook bacon in a 10-inch heavy skillet over moderate heat, stirring, 

until crisp, about 8 minutes. Transfer bacon with a slotted spoon to paper towels to drain, leaving rendered fat 

in skillet. 

Peel eggs and finely chop. 

Put romaine and egg in a serving bowl. 

Add oil and shallot to fat in skillet and cook over moderate heat, stirring, until shallot is softened, about 2 

minutes. Add vinegar and salt and boil, swirling skillet, 10 seconds. Pour hot dressing over romaine and egg 

and toss to combine. Add bacon and toss salad, then season with salt and pepper. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Romaine With Parmesan Dressing 
Gourmet | March 2004 
 
Active time: 10 min Start to finish: 10 min 

Makes 1 servings. 
  
1 teaspoon fresh lemon juice 
1 tablespoon extra-virgin olive oil 
2 1/2 cups 1-inch pieces hearts of romaine (from 1 head)  
2 tablespoons finely grated Parmigiano-Reggiano 
  
Drizzle lemon juice and oil over romaine in a medium bowl and toss to combine. Add cheese and toss again. 
Season with salt and pepper. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Grilled Caesar Salad 
Gourmet | June 2007 
 
Just when the crowd thinks you're done with the grill, surprise them with this; the romaine's leaves char 

slightly but stay fresh and crisp. With grilled croutons and garlicky Caesar anchovy dressing, this is a salad 

that even chest-beating carnivores can get behind. 

Makes 6 servings. 
  
2 flat anchovy fillets, drained and chopped  
1 small garlic clove, chopped  
1/2 cup extra-virgin olive oil  
1/4 teaspoon salt  
1/4 teaspoon black pepper  
12 (1/2-inch-thick) slices baguette  
1 large egg  
2 tablespoons fresh lemon juice, or to taste  
3 hearts of romaine (18 ounces)  
1 ounce finely grated Parmigiano-Reggiano (1/2 cup) 
  
Purée anchovies, garlic, oil, salt, and pepper in a blender until smooth.  
 
Prepare grill for direct-heat cooking over medium-hot charcoal (moderate heat for gas).  
 
Brush both sides of baguette slices with some of anchovy dressing, then grill bread, turning over occasionally, 
until toasted, 1 to 2 minutes. Add egg and lemon juice to dressing in blender and blend until emulsified, 1 to 2 
minutes. Season with salt.  
 
Cut romaine hearts in half lengthwise, then grill, cut sides down, covered only if using a gas grill, until grill 
marks just appear, about 2 minutes. 
Cut romaine crosswise into 2-inch-wide strips and transfer to a bowl.  
 
Halve or quarter toasts and add to romaine along with Parmigiano-Reggiano.  
 
Toss salad with just enough dressing to coat and serve immediately.  
 
Cooks' notes: 
• If you aren't able to grill outdoors, bread and romaine can be grilled in a hot lightly 
oiled well-seasoned ridged grill pan over moderately high heat.  
• If you're making this entire menu and using a charcoal grill, after grilling steaks and 
vegetables over indirect heat, spread out coals across bottom rack for direct-heat 
grilling (for romaine and bread).  
•Bread can be brushed with anchovy mixture; romaine can be washed and halved; and 
dressing can be made 4 hours ahead and chilled separately, covered.  
• The egg in this recipe is not cooked, which may be of concern if salmonella is a 
problem in your area. You can use pasteurized eggs (sold in the shell). 
  
 
 
 
 
 
 
 
 



Nectarine Bran Muffins 
 
 
Cook time: 25 minutes 
 
Ingredients 
1 cup all-bran cereal 
1/2 cup orange juice 
1 cup flour 
1/4 cup sugar  
2 1/2 teaspoon baking powder  
1/2 teaspoon salt 
1/2 egg 
1/4 cup vegetable oil 
1 cup fresh California nectarines, chopped (about 1-1/2 nectarines) 
 
Directions 
 
Combine cereal and orange juice; let stand several minutes for bran to 
absorb juice. In a separate bowl, combine flour, sugar, baking powder and 
salt. Stir egg and oil into bran until well mixed. Add bran mixture and 
chopped nectarines to dry ingredients; stir only until dry ingredients are 
moistened. (Batter will be thick and lumpy.) Spoon batter into 12 greased 2-
1/2 inch muffin cups. Bake in 400° F oven for 25 minutes or until golden 
brown. Remove from pan and serve hot. 
 
Original Recipe Makes 1 Servings 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
GREEK ZUCCHINI CAKES 
 
1 lb. zucchini (squash), grated 
1 tsp kosher salt or ¾ tsp table salt 
¾ cup crumbled feta cheese 
1 large egg, lightly beaten 
3 green onions, thinly sliced 
3 tablespoons all-purpose flour 
¼ cup chopped pine nuts 
1 tablespoon chopped fresh dill, or 1 tsp dried 
1 ½ tsp chopped fresh oregano 
1 garlic clove, finely chopped 
¼ tsp freshly ground black pepper 
Olive oil 
 
Combine the grated zucchini (squash) and kosher salt.  Set aside for 5 minutes 
(no more, or it will be mush).  Rinse in cold water and squeeze dry in a kitchen 
towel or press into a strainer or colander until dry. 
    Combine the cheese, egg, green onions, flour, pine nuts, dill, oregano, garlic, 
and pepper into a large bowl; fold in the zucchini (squash).  Form into 24 small 
cakes (about 2 tablespoons of mixture for each) and sauté in olive oil, turning 
once, until browned, about 3 minutes on each side.  Serve immediately. 
 
 
 

 

 

 

 

 

 

 

 



Roasted Zucchini with Garlic 

INGREDIENTS 

1 lb zucchini, each cut lengthwise twice, and then cut in half across the 
middle  
1 Tbsp fresh minced garlic clove  
1/4 cup olive oil  
Salt and freshly ground black pepper  
1 teaspoon Herbes de Provence 
METHOD 

Preheat oven to 450°F. Make sure there is a rack on the top rack spot in the 
oven. Align the zucchini pieces on a cookie sheet, skin down. Mix the garlic in 
with the oil in a small bowl. Spoon or brush garlic oil over all of the zucchini 
pieces. Place in heated oven on the top rack. Set the timer for 5 minutes and 
check to see if the zucchini is beginning to brown at the end of 5 minutes. If 
not, continue to add 2 or 3 minutes at a time until the zucchini begins to 
brown. Once it begins to brown, remove one piece and test for doneness. 
The zucchini should be cooked, but not mushy. Remove from oven and place 
in a bowl. Mix in Herbes de Provence. Add salt and pepper to taste. 
Serves 4-6. 
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