SALT-ROASTED PRAWNS with BASIL PESTO

INGREDIENTS

Basil Pesto

1%. cups (fully packed) fresh basil leaves

Y3 cup (1 ounce) freshly grated Parmigiano Reggiano
Y3 cup extra virgin olive olil

/4 cup pine nuts, toasted

%o tsp. lemon zest + 2 tbsp. fresh lemon juice

1 large clove garlic, peeled

%o tsp. kosher salt

Shrimp

3 cups rock salt (can substitute kosher salt)
1 Ib. medium prawns or shrimp in their shells

PREPARATION

Make basil pesto: Preheat oven to 550” F. Place all ingredients in a food processor. Process until mixture forms a smooth
paste. Add more olive oil if you prefer a thinner sauce. Pour into a small bowl for serving and garnish with a basil leaf.

Cook shrimp: Spread salt over bottom of a 10-inch gratin dish or other shallow ovenproof dish. The salt should be about
inch deep. Place prawns on their sides in a single layer in the salt, pushing down slightly to partially bury them. Roast until
prawns are pink, 3-5 minutes. Remove baking dish from oven.

Serve: Nestle the small bowl of pesto into the center of the baking dish with the prawns and salt around it.

Serves 24.
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MINI GYROS PITA POCKETS with GRILLED LAMB and TZATZIKI SAUCE

INGREDIENTS

Lamb

3 Ib. boneless leg of lamb
1 tbsp. kosher salt
4 cup olive oil

Yogurt Sauce (Tzatziki)

1 cucumber, peeled, seeded and grated
1% tsp. kosher salt

1%4 cups Greek yogurt (can use plain yogurt;
strain for 30 minutes)

2 cloves garlic, minced

2 tbsp. extra virgin olive oil

1 tsp. lemon zest plus 1 tbsp. lemon juice
Ya cup fresh dill, nely chopped

15 mini pitas (2 inches in diameter)

PREPARATION

Prepare the lamb: Trim lamb of excess fat and silver skin. Cut into %.-inch cubes. Transfer to a bowl, add salt and mix.

Add olive oil and toss to coat.

Make sauce: In a medium bowl, combine all ingredients except pitas and mix well. Let sauce sit for 10 minutes to
blend avors. Transfer to a small serving bow! and garnish with dill sprig.

Pita: Cut pita rounds in half. Wrap in foil and warm in the oven for 10 minutes at 300”F.

Grill lamb: Heat a stovetop ridged grill pan over medium heat. Once hot, spray or brush grill with canola oil. Grill lamb
cubes on both sides until cooked through, about 2 minutes per side. Transfer to a sheet pan and cover with foil to keep
warm. (Optional: Broil for 5 minutes all at once in the oven.)

Assemble: Put 1 piece of meat in each pita pocket. (Optional: Close pocket with a toothpick.) Transfer to a platter and
serve immediately with the tzatziki sauce, topped with dill sprig garnish.

Makes 30 pockets.
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LEMON GRANITA

INGREDIENTS

2 tsp. lemon zest

3 large lemons

/3 cup super ne granulated sugar
1%. cups shaved ice

PREPARATION

Granita: In small stainless steel saucepan, heat lemon zest, juice and sugatr, stirring until sugar is dissolved.
Cool mixture completely.

Freeze: Pour lemon mixture evenly over shaved ice in a bowl. Chill in freezer until edges are frozen, about 1 hour.
Remove from freezer; scrape with fork tines, pulling from edges into center. Return to freezer. Repeat process every
30 minutes until mixture texture is light and uffy, about 1 more hour. Spoon into serving bowls and garnish with
lemon wedges.

Serves 4.
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MEXICAN CASSEROLE with BEANS and RICE

INGREDIENTS

2 tbsp. olive all

1 small yellow onion, chopped

%o jalapeno, minced (optional)

1 clove garlic (optional)

1 Ib. ground beef (can substitute chicken)
2 thsp. chili powder

1 thsp. kosher salt

1 can (15 oz.) chopped tomatoes

1 can (15 oz.) red kidney beans, drained
%, cup uncooked white rice

% bunch cilantro, chopped (optional)

8 0z. grated cheddar, jack or Asiago cheese

PREPARATION

Casserole: In a 10 or 12-inch saut@ pan or skillet with lid, heat oil and add onion and jalapeno. Cook until soft, about 3
minutes. Add garlic and meat and cook for 2 minutes (drain fat if desired). Stir in chili powder, salt, tomatoes, kidney beans,
rice and ¥4 can (use tomato can) water. Stir and bring to a boil. Cover and cook over low heat 10 minutes. Uncover and cook

additional 5-10 minutes or until rice is tender.

Serve: Stir in cilantro just before ready to serve. Turn off heat and sprinkle cheese over top of casserole. (Or if entertaining,
transfer to a 9 x 13-inch casserole and sprinkle with cheese). Place pan under broiler; cook until cheese is melted and a little

crusty. Serve warm.
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