Chipotle Meatballs

yield: Makes 8 (hors d'oeuvres)

active time: 30 min

total time: 40 min

Albóndigas (meatballs) are often served in a soup or a sauce, but our skewered version needs only a squeeze of refreshing lime juice to bring out their meaty richness. Spicy chipotle, crumbled bacon, and a hint of cumin make them unforgettable. hide ›
· 1/3 cup whole milk

· 1/3 cup fine dry bread crumbs

· 6 bacon slices, chopped

· 1/2 cup finely chopped onion

· 1 tablespoon chopped garlic

· 1 tablespoon finely chopped seeded canned chipotles in adobo

· 1 teaspoon ground cumin 

· 3/4 teaspoon dried oregano

· 2 tablespoons water 

· 3/4 pound ground pork

· 1/2 pound ground veal

· 1 large egg, lightly beaten

· 1/4 cup chopped flat-leaf parsley

· Equipment: about 16 (6-inch) wooden skewers, soaked in water 

· Garnish: lime wedges

Stir together milk and bread crumbs in a large bowl. 

Cook bacon in a 10-inch heavy skillet over medium heat, stirring occasionally, until crisp. Transfer with a slotted spoon to paper towels to drain. 

Pour off all but 1 tablespoon fat from skillet, then cook onion, garlic, chipotles, cumin, and oregano in skillet, stirring, until onion is softened, about 3 minutes. Add water and cook, stirring and scraping up brown bits, until water has evaporated, about 1 minute. Stir into bread crumb mixture, then add ground meats, egg, parsley, bacon, and 1 teaspoon salt and mix well with your hands. 

Preheat broiler. 

Form scant tablespoons of meat mixture into balls and thread 3 balls 1/2 inch apart onto each skewer, arranging skewers on a lightly oiled broiler pan. Broil 3 to 4 inches from heat (do not turn) until browned and cooked through, 8 to 10 minutes. 

Cooks' note: Meatballs can be formed and skewered, but not cooked, 1 day ahead and chilled. 

Portobellos with Arugula and Parmigiano

yield: Serves 6

· 6 large portobello mushrooms, stems removed

· 1/4 cup plus 2 tablespoons extra-virgin olive oil

· 1 teaspoon anchovy paste

· 2 tablespoons balsamic vinegar

· 1/2 teaspoon dried thyme, crumbled

· Generous 4 cups trimmed arugula, washed and spun dry

· Juice of 1/2 small lemon

· Coarse sea salt and freshly ground black pepper

· A 4-ounce chunk of Parmigiano-Reggiano for shaving

Preheat a gas grill or prepare a fire in a charcoal grill. 

Place the portobellos on the grill and cook, turning two or three times, until slightly soft-ended, 5 to 8 minutes. Transfer to a platter, arranging the mushrooms grill side up. 

In a small bowl, whisk together 1/4 cup of the olive oil, the anchovy paste, vinegar, and thyme. Spoon the mixture evenly over the portobellos and let stand for 30 minutes. 

In a large bowl, toss the arugula with the remaining 2 tablespoons olive oil and the lemon juice. Season with coarse sea salt and pepper. 

Divide the arugula among six plates and top each with a mushroom. Using a vegetable peeler, shave the Parmigiano over the salads. Serve immediately. 

Broccoli with Orecchiette

In this quick version of a common Puglian dish, pungent garlic and spicy red-pepper flakes turn frozen broccoli into a perfect partner for ear-shaped pasta.

· 5 garlic cloves 

· 1/3 cup extra-virgin olive oil

· 2 (10-ounces) packages frozen chopped broccoli (do not thaw)

· 1 cup water

· 1/4 teaspoon hot red-pepper flakes

· 1/3 cup grated Parmigiano-Reggiano plus additional for serving

· 1 pound dried orecchiette pasta

With food processor running, drop in garlic and finely chop. 

Cook garlic in oil in a heavy medium saucepan over medium-high heat, stirring occasionally, until golden, about 1 minute. Add broccoli, water, red-pepper flakes, 1/2 teaspoon salt, and 1/4 teaspoon pepper and cook, covered, stirring occasionally, until broccoli is very tender and almost all of liquid has evaporated, 12 to 15 minutes. Stir in cheese until melted. 

Meanwhile, cook orecchiette in a pasta pot of boiling salted water (2 tablespoon salt for 6 quarts water) until al dente. Reserve 1 cup cooking water, then drain pasta. 

Toss pasta with broccoli and 1/2 cup reserved cooking water. Season with salt and thin sauce with more cooking water if desired. Serve with cheese for sprinkling. 

Spinach and Mushrooms with Truffle Oil

yield: Makes 6 servings

Fresh truffles cost hundreds of dollars per pound. A drizzle of truffle oil gives a similar flavor and aroma for a fraction of the price. 

· 2 tablespoons (1/4 stick) butter

· 10 ounces button mushrooms or crimini (baby bella) mushrooms, sliced

· 1 large shallot, chopped

· 1 1/2 9-ounce bags fresh spinach leaves

· 1 to 2 teaspoons truffle oil*


Preparation

Melt butter in large nonstick skillet over medium-high heat. Add mushrooms; sauté until brown and liquid evaporates, about 8 minutes. Add shallot; sauté 2 minutes. 

Add spinach, 1/3 at a time, to skillet with mushrooms and toss over medium-high heat, allowing each batch to wilt slightly before adding next, about 2 minutes per batch. Sauté just until all spinach is wilted and heated through. Stir in 1 teaspoon truffle oil. Season with salt, pepper, and more truffle oil, if desired. Transfer to bowl and serve. 

* Sold at some supermarkets and at specialty foods stores and Italian markets. 

Blue Cheese Bread

yield: Serves 12

· 8 ounces blue cheese

· 1 cup (2 sticks) unsalted butter, room temperature

· 2 French bread baguettes or 4 sourdough flutes (2 pounds total), halved lengthwise

· Chopped celery tops

Blend cheese and butter in processor until smooth. (Can be prepared 2 days ahead. Cover and refrigerate. Bring to room temperature before using.) 

Preheat broiler. Broil bread crust side up until crisp. Turn and broil cut side until light brown. Spread cheese mixture over cut side of bread. Sprinkle liberally with pepper. Broil until cheese bubbles and begins to brown. Remove from broiler and sprinkle bread with celery. Cut crosswise into 1-inch pieces. 

Pork with Gorgonzola Sauce

yield: Makes 6 servings

Pork 

· 1/4 cup Dijon mustard

· 1 tablespoon olive oil

· 1 tablespoon dried thyme

· 2 3/4-pound pork tenderloins


Gorgonzola sauce 

· 1 tablespoon butter

· 1 tablespoon all purpose flour

· 1 cup whipping cream

· 1/4 cup dry white wine

· 1/4 cup canned low-salt chicken broth

· 1 cup crumbled Gorgonzola cheese (about 4 ounce

For pork:
Oil large rimmed baking sheet. Whisk Dijon mustard, olive oil and thyme in small bowl to blend. Sprinkle pork tenderloins with salt and pepper. Heat heavy large nonstick skillet over high heat. Add pork and sear until brown all over, turning occasionally, about 10 minutes. Transfer seared pork to prepared baking sheet. Spread Dijon mustard mixture over all sides of pork. (Can be prepared up to 2 hours ahead. Refrigerate pork uncovered.) 

Preheat oven to 425°F. Roast pork until thermometer inserted into thickest part of meat registers 150°F, about 30 minutes. Remove from oven and let stand 5 minutes. 

Meanwhile, prepare sauce:
Melt 1 tablespoon butter in heavy small saucepan over medium heat. Add 1 tablespoon flour and whisk 1 minute. Gradually whisk in whipping cream, white wine and chicken broth. Boil until mixture is thick enough to coat spoon, whisking frequently, about 1 minute. Add crumbled Gorgonzola and whisk until cheese is melted and smooth and sauce is reduced to desired consistency, about 5 minutes. 

Slice pork and transfer to plates. Ladle some sauce over pork. Serve, passing additional sauce separately. 

Sauteed Bananas with Cardamom Praline Sauce

yield: Makes 4 servings

active time: 15 min

total time: 15 min

· 1/2 stick (1/4 cup) unsalted butter

· 4 bananas, halved lengthwise, then crosswise

· 1/4 cup packed light brown sugar

· 1/2 cup heavy cream

· Pinch of ground cardamom

· 3/4 teaspoon fresh lime juice

· Accompaniment: vanilla ice cream

Heat 1 tablespoon butter in a 10-inch heavy skillet over moderately high heat until foam subsides, then sauté half of bananas, cut sides down first, turning over once, until golden, 1 1/2 to 2 minutes total. Transfer with a slotted spatula to 2 dessert bowls. Heat 1 tablespoon butter and sauté remaining bananas in same manner, transferring to 2 more bowls. 

Melt remaining 2 tablespoons butter in skillet over moderate heat, then add brown sugar, cream, cardamom, and a pinch of salt and simmer, stirring occasionally, until sauce is slightly thickened, about 2 minutes. Remove from heat and stir in lime juice. 

Spoon sauce over bananas and ice cream. 

