FETTUCINI WITH ARTICHOKES AND

HAM For Two as a First Course

YIELD: 2 servings

INGREDIENTS AMOUNT

Julienne smoked ham I cup

Chopped shallot 1 tablespoon

Chopped garlic I teaspoon

Butter 2 tablespoons

Chicken stock I cup

Hot cooked fettucini 2 cups

Prepared, cooked California baby artichokes, " cup

halved

Grated Parmesan cheese 3 tablespoons

Chopped ripe and green olives 1 tablespoon
EACH

METHOD Sauté ham, shallot and garlic in butter. Add chicken stock and
bring to a boil. Add fettucini and toss. Add artichokes; heat through.
Sprinkle with Parmesan cheese and olives.
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Grilled Baby Artichokes

Lemon Vinaigrette (see recipe below) 12 baby artichokes 2
tablespoons extra-virgin olive oil Salt and freshly ground black
pepper to taste

Prepare the Lemon Vinaigrette and set aside until ready to use.

Cut off the top third of each artichoke, snip the sharp tips from
the remaining leaves, and trim the bottom slightly so that it's
even all the way around.

In a large saucepan, bring 1 1/2 quarts of water to a boil. Add
prepared artichokes and cook approximately 7 to 10 minutes or
until you can easily pierce them with a fork but they still offer
some resistance. Drain and immediately immerse in cold water to
stop the cooking. Cut the artichoke in half lengthwise, sprinkle
them with olive oil, and salt and pepper to taste.

Prepare barbecue grill. Cover barbecue with lid, open any vents,
and grill them over a medium-hot fire, cut side down for about 5
minutes, or until the cut sides are well browned.

Pour the Lemon Vinaigrette over grilled artichokes and toss. This
can be served right away, but it is much better if allowed to sit
for an hour for the flavors to mingle. It will keep, covered and
refrigerated, for about 3 days. .

Makes 4 servings.

Lemon Vinaigrette: 1/4 cup fresh lemon juice (about 1
lemon) 1 tablespoon Dijon mustard 1/2 cup olive oil 2
tablespoons chopped pitted black olives Freshly ground black
pepper to taste

In a small bowl, combine lemon juice, Dijon mustard, olive ail,
olives, and pepper; whisk together well.



Sauteed Baby Artichokes

INGREDIENTS

2 pounds baby artichokes Bowl of water with 3 cups of water and juice from
2 fresh lemons (about 3 Tbsp) or equivalent amount of vinegar

1 cup of water 1/2 cup olive oil 1 medium yellow onion, chopped 2 green
onions (scallions), chopped, including the green ends 3 cloves garlic,
minced 1 Tbsp lemon juice or balsamic vinegar 1 pinch of Herbes de
Provence 1/2 teaspoon salt Dash pepper Freshly grated Parmesan cheese
(1/4 to 1/2 cup to taste)

METHOD

1 Rinse the baby artichokes. Set out a bowl with 3 cups of ice-cold water;
add the fresh squeezed juice from 2 lemons (about 3 Tbsp of lemon juice) or
vinegar. Working on the artichokes one by one, cut off the stem to 1/4-inch
from the base; peel back and remove the petals until only the top third of the
cone tip is pale green green. Cut off the pale green tips. Trim off any
remaining green from base of artichoke. Halve or quarter the artichokes,
depending on their size and drop in the bowl of acidified water (to prevent
discoloration).

2 Drain artichokes. In a large skillet, heat the artichokes and 1 cup of water
to boiling. Cover and simmer 3-5 minutes, depending on the size of the
artichokes. Drain well.

3 Using the same skillet, heat to medium high and add the olive oil. Add the
artichokes, onions, garlic, and herbes de Provence. Cook for five minutes,
stirring occasionally. Sprinkle on 1 Tbsp lemon juice or vinegar, salt and
pepper. Put in serving bowl, sprinkle freshly grated Parmesan cheese on top.

Serves 4.
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Pineapple Tomato Salsa

INGREDIENTS

1 1/2 cup chopped fresh pineapple

1 cup chopped fresh plum tomato (about 2 plum tomatoes)

1/2 cup chopped red onion

1/4 cup chopped red bell pepper

1 Anaheim chile, roasted, seeds, stem, and veins removed, chopped OR 1
fresh serrano chile, seeds and stem removed, chopped*

Juice of one or two fresh limes (2-3 Tbsp, to taste)

1/4 teaspoon salt

1 Tbsp olive oil

1/4 cup chopped fresh cilantro, packed

METHOD

Combine all of the ingredients in a medium sized bowl.

Makes approximately 3 cups.

* Take care when handling hot chile peppers. Make sure to wash your hands
thoroughly with soap and hot water after handling them. Avoid touching your
eyes.



Pork Loin Chops With Pineapple Relish
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The tropical relish that tops these chopsisanod to the Caribbean climes and palm-tree breezes that are the
stuff Jimmy Buffett songs are practically made ofN a veritable paradisein this dish for two.

Makes 2 servings

by lan Knauer

1 1/2 cups chopped fresh pineapplel/2 cup chopped sweet onion2 teaspoons finely chopped
fresh serrano chile, including seedsl teaspoon chopped thymel teaspoon distilled white
vinegarl teaspoon coriander seeds 2 (1-inch-thick) boneless pork loin chops2 tablespoons
olive 0il2 tablespoons dark rum

Tosstogether pineapple, onion, chile, thyme, vinegar, and 1/ 4 teaspoon salt.

Grind coriander seedsin an electric coffee/ spice grinder (or crush with flat side of a knife). Pat pork dry;
sprinkle all over with coriander, 3/ 4 teaspoon salt, and 1/ 2 teaspoon pepper.

Heat oil in alarge heavy skillet over medium-high heat until it shimmers, then sautZ pork, turning once, until
well browned and just cooked through but still juicy, 6 to 10 minutes.

Transfer pork to plates. Add pineapple mixture and rum to skillet and sautZ, scraping up brown bits, 1 minute.
Serve pork with relish.



