
 

 

 

 

 

Easy Gourmet Recipes 

for the Frugal Cook: 

Mikey Likes It! 
 

Volume II 
 

By 

Michael P. Burwen 

  



 

KUDOS 

 

“Too often, cookbooks present recipes that are silly exercises in undisciplined creativity, 

watered down vanilla versions of quality originals, or full of things that are nice to look at but 

will never get made.  Michael Burwen's book thankfully does none of these.  "Mikey Likes It" 

takes the reader down the author's memory lane of solid American-format, protein-based meals 

from a variety of cultural flavor profiles.  The recipes are straightforward, clear, and as the 

author indicates, easily accomplished by an enthusiastic amateur cook in a normal kitchen. The 

ingredients and techniques are interesting enough without proving overly exotic, rare or 

difficult. I especially like the backbone of Continental Cuisine dishes that everybody likes but 

have fallen out of vogue with flavor-of-the-moment chefs and authors more enchanted by 

Vegetarian North Vietnamese street food and other such drivel.  If you're looking for a go-to 

cookbook that can put a little weekend in your week, or improve your dinner parties with little 

extra work or money, this would be a great way to go.”  --- Daniel H. Scherotter, Chef's 

Council for the Center of Culinary Development, President of the Golden Gate Restaurant 

Association and Culinary Arts Instructor, San Francisco Schools 

 

“Like most home cooks, I love making delicious, flavorful food for family and friends. Elbows 

on the table, napkins on laps and the dog begging for morsels. In addition, I revere an author 

that has the ability to put their cooking experience in writing the clear, thoughtful, organized 

way Michael Burwen has.  Being a 50 year collector of cookbooks with a library of over 300 of 

'em, along with every single issue of Saveur Magazine from its inception, I can say that this 

aptly titled book will be a top favorite of mine for time honored, go-to, easy-to-make recipes.  

We've savored many of these internationally inspired recipes, look forward to enjoying them all 

and think you will as well. All of the ingredients are easily available for home cooks who love 

wonderful food! I especially like the insightful author’s notes of experience. Therefore, I highly 

recommend this book!” --- G’ma Carol 

  

“I read this cover to cover over one very long night into the wee hours of the morn. That's how 

good this book is. I can't wait to shop soon and try a number of new recipes that in the past 

seemed too difficult to tackle. Some gave me the courage to cook again those sophisticated 

foods I cooked with my mother many years ago before marriage. Mr. Burwen’s easy writing 

style takes daunting foods, seeming OH so complex to construct, and makes it seem very easy. 

He grants lots of literary license to tease & play around with alternatives ingredients. On a last 

note he gives HINTS & TIPS on where to find groceries not necessarily seasonal or in close 

proximity to where you live. He the kind of Chef I'd love to meet. He does not seem too self 

absorbed but genuinely interested in cooking & teaching. Bravo for a first book. I can't wait to 

read the next.”  ---  Susan Tydings Frushour 

 



 

“What a wonderful idea! Great concept and great recipes. I know everyone will enjoy it. The 

recipes look easy and full of good ingredients to make fabulous meals!”  --- Cathy Rogers, 

Cooking Instructor and Author 

 

Fortunately for us, Michael Burwen is willing to share his versatile and comprehensive array 

of favorite recipes. My wife and I are eager to start using this as our go-to cookbook. And yes, 

you can print out your Kindle recipes from your Mac, protecting the Mac from the adversities 

of the kitchen environment. At the very least, check out Mike's version of beef stroganoff. 

Maybe even comparing it to Julia's famous, but labor-intensive, recipe of Julie and Julia fame. 

Hardly anyone needs another cookbook, but this is a great addition anyway!”  --- John S 

 

So interesting and knowledgeable I was taken aback. Can't wait for the second book. The 

recipes are so easy anybody can do it.” --- Sara J 

 

“Mike Burwen's writing style and commentaries make this collection of recipes so appealing 

I'm almost tempted to turn on my stove during this summer heat wave! I'm flattered that Mike 

chose to include my recipe for chicken livers and mushrooms, which he begged of me several 

years ago, after I served the dish with scrambled eggs and spinach soufflé at a New Year's Day 

brunch. The same recipe is a great, frugal dinner item when enhanced with sherry or marsala 

wine and served over rice.”  --- Barbara Marks 

 

“This cookbook stands well above an already crowded pack. The organization makes it easy to 

browse and then follow your fancy. The recipes are skillfully pared down to their basic 

elements and the anecdotal tips along the way are both instructive and amusing. The book adds 

a significant new contribution to the genre.” --- Allan Retzky 

 

“I cook extensively but rarely use cookbooks or recipes as I love to experiment. However, after 

browsing through this book, I found so many delicious sounding ideas that, like the author, I 

plan to "adapt" many of the recipes. Thank you Mikey.”  ---Michael (Cleveland) 

 

“If you are looking to add some pizzazz to your cooking this is the book. You won't find boring 

food here, food cooked in the standard way. Recipes are tweaked with an extra ingredient or 

two and perhaps a different technique to produce great dishes that only look complicated. In 

addition to recipes there are great sections on cooking equipment and ingredients, including 

advice. The book is easy reading, written in a pleasant conversational style. It's a worthwhile 

addition to your cookbook library.” --- Al Cattalini 

  



 

 

 

Caveats and Legal Stuff 
 

If I can remember where I got a recipe, I mention it. Usually, I’ve doctored the recipe to suit 

my own tastes or to simplify it, so it isn’t exactly the same as the original. Unfortunately, in the 

early days, I didn’t bother to write down the source, so many recipes don’t have attribution. I 

suppose it doesn’t really matter, because I read that one cannot copyright a recipe, so hopefully 

I won’t get sued. The U.S. Government says: 

“Copyright law does not protect recipes that are mere listings of ingredients. Nor does it protect 

other mere listings of ingredients such as those found in formulas, compounds, or prescriptions. 

Copyright protection may, however, extend to substantial literary expression—a description, 

explanation, or illustration, for example—that accompanies a recipe or formula or to a 

combination of recipes, as in a cookbook.” 

I purchased a royalty-free license to use the front cover graphic, “Chef Hug”, from 

CanStockPhoto.com. It was designed by someone with the moniker cthoman, and I want to 

thank him or her. 

 

Copyright © 2015 by Michael P. Burwen 

All rights reserved. 

ISBN-13: 978-1515390558 

ISBN-10: 1515390551 

 

  



 

 

 

Words of Appreciation 

I hope you enjoy this book, my second cookbook. Rather, I hope you enjoy making the recipes 

contained therein. It took Julia Child seven years to write and publish her Mastering the Art of 

French Cooking, Volume I, and she had help. I collected the recipes in this book over more than 

40 years, so I’ve got her beat hands down (smirk). I admit, however, that Julia had a great 

influence on my love of cooking – and eating. I even stole some of her creations for my books. 

Volume I was published in late 2013. I sold a few and gave away a lot to charitable 

organizations. Although I didn’t get rich, my customers were effusive in their praise, and that 

praise stimulated this second book, Volume II. Thanks to all of you who like my work. 

It is no coincidence that I married a woman named Sherry, one of my favorite ingredients. She 

gave me several ideas that I think have gone a long way to improving the content and 

presentation of this book. I resisted most of her ideas at first. After all, how could I write 

anything less than perfect? Eventually, I came around to accept her advice. Thanks, Sherry. 

I also want to thank my progeny, Jill, Marcy and Ross, my grandchildren, Naomi and Jordan, 

and my baby sister, Elisabeth, who have eaten my food and lived to tell about it. 

As was Volume I, this Volume II is dedicated to my father, Charles Burwen, who taught me 

that great food is not important, and my mother, Charlotte Burwen (née Freedman), who taught 

me that it is. You be the judge of whose teachings survived. 

 

Mike Burwen 

Petaluma, California 

August 2015 
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Chapter 1: Introduction 

Chapter 1: Introduction 

Background and Purpose 
Why, you may well ask, publish a Volume II, especially when I sold only a few hundred of Volume I? 

Frankly, I’m not entirely clear on the reasons, but I did have fun writing and publishing Volume I, and, 

besides, I have nothing better to do. I belong to an organization called the Bay Area Independent 

Publishers Association (BAIPA). A lot of professional editors, book designers and publishers are 

members, and they all tell me that anybody who sells a hundred copies of an independently published 

book should consider it a great success. I find this hard to believe since really successful cookbooks sell 

in the millions, but it is encouraging to hear nonetheless. 

Although I didn’t sell millions, I tried. I sent a copy to the book department of Costco, which I was told is 

the second largest bookseller in North America. I got a polite note stating that, although my book was 

among the best they have seen content-wise, they didn’t think they could sell enough to make money on 

it. I got similar responses from bookstores, Wal-Mart and other retailers. Some stores wanted glossy paper 

and lots of color photos. The argument that the world’s greatest cookbooks including Larousse, the New 

York Times Cookbook, Mastering the Art of French Cooking, the Joy of Cooking and others didn’t have 

photos got me nowhere. Pros in the business advised me to get Oprah to endorse my book. I sent her a 

review copy, but she never responded. C’est la vie. 

I had some recipes that I wanted to share that I didn’t put into Volume I, mainly because I thought 

Volume I was big enough as it was. In addition, I’ve been watching some TV cooking shows lately and 

they stimulated a number of Mikey Likes It recipe ideas that, in many cases, I was able to improve (or 

copy – thank goodness recipes cannot be copyrighted). You will find some of them in this book as well. 

Much of the information in this introductory chapter duplicates that contained in Volume I. I did that 

intentionally in case you didn’t buy Volume I (shame on you). In any event, I think the information on 

ingredients and equipment is current and bears repeating. I’ve included some new information that I think 

you will find useful   

If you are like most cookbook junkies (including me), you undoubtedly want to go immediately to the 

recipes, which, after all, are the heart of this book. It’s your book and you can do as you please, but I urge 

you to at least skim through this introductory chapter. I think you will find some useful information on 

subjects like buying ingredients and equipment. First, a bit of background: 

When I was growing up, my typical evening meal consisted of meat, cooked well-done without gravy, 

baked potatoes (with butter, no sour cream), canned stringbeans and green salad without dressing. This is 

basically what my father would eat, much to my mother’s consternation, since she liked to cook. As a 

result of this diet, I never thought much about food. I ate to live; I did not live to eat. 

I got married in my early 20s, right after college graduation. On my first day of work following the 

honeymoon, I came home, expecting to find dinner ready. To my utter surprise, I learned that the extent 

of my wife’s cooking experience was making tea – with teabags. She was, literally, terrified of the 

kitchen. (But she later became a great cook!) I was left with two choices: starve to death or learn to cook. 

I chose the latter. 



Chapter 1: Introduction 

From that inauspicious beginning, I developed an affinity for food. Throughout an adult lifetime spanning 

more than 50 years, I’ve been cooking – and happily so. My cooking bent is to make dishes that allow for 

tossing in a little of this and a little of that without resorting to the use of measuring devices. Not only is it 

more fun than slavish adherence to a recipe, but it gets the creative juices flowing and makes the dishes 

you create your very own.   

I’ve been collecting, modifying and inventing recipes for more than fifty years. About twenty years ago, I 

started using a recipe management computer program. That program enabled me to capture my favorite 

recipes, sort them and search them. It was a great aid, enabling me to get rid of the 3x5 cards that were 

once de rigueur in home kitchens. 

After I retired, I started to think about putting my collected recipes in a cookbook so that they could be 

shared with others. Cookbooks usually have a theme such as a country or region like Italy or Latin 

America, a type of food like bread or beverages, or a class of food like desserts or appetizers. But my 

recipe collection is all over the map and includes all kinds of cuisines, courses, and types of food.  

The criteria I used for deciding what recipes to include in my cookbooks are: 

 I  like it – a lot; i.e., Mikey Likes It 

 The dish is relatively easy to make (there are a few exceptions) 

 It has a small number of ingredients, not counting spices and herbs 

 Anybody familiar with basic techniques such as sautéing, braising and grilling can master the dish 

 The recipe allows latitude on ingredients and proportions (excluding some baked dishes). 

 

Who Should Read This Book 
I wrote (in Volume I) “I suspect that this book is going to appeal more to men than women.” That turned 

out to be a false assumption.  Many more women than men bought the book, and they all were 

complimentary. That said, a majority of the recipes are for hearty dishes. If you are looking for steamed 

broccoli, fat-free, gluten-free, or sugar-free, this is not your cookbook. 

In general, I excluded recipes that require expensive or hard-to-find ingredients. If a recipe does call for 

something that is beyond your budget or difficult to find, I suggest alternatives in many cases. As much as 

I love them, there are no recipes that call for imported white truffles, foie gras, or Caspian caviar. That 

said, I realize that the word “frugal” that appears in the title of this book can mean different things to 

different people. I include recipes that call for such things as steak, veal medallions and pheasant. Those 

are certainly not cheap, but they aren’t in the caviar/truffle category, and, I think that most people who 

read cookbooks are willing to prepare dishes with these ingredients at least once in a while.   

Many of the recipes leave decisions on the choice of ingredients and their proportions to the reader. 

Anyone can follow an explicit recipe, but there isn’t much intellect involved in doing that. In addition, 

many of the recipes suggest or provide alternatives to consider. I’ve tried to challenge you to make it up 

as you go along, just as I am inclined to do. If you need recipes that contain precisely measured 

ingredients and detailed step-by-step procedures, you probably won’t care for this book. On the other 

hand, if you are looking for something that stimulates your creative juices (no pun intended), you may 

very well find it here. 
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With a few exceptions, every recipe is easy to prepare, and, although there are some that are time-

consuming, most are not. This is a cookbook for people who want to serve up great meals without having 

to invest a lot of time in the process. 

In this Volume, I’ve included several classics like green peppercorn sauce, onion sandwiches and clams 

casino. There is a reason recipes become classics; namely, they are terrific. However, sometimes they 

seem to get lost – a generational thing I guess. In any event, I hope you try a few of them and see what 

you may have been missing! 

A note about heat: Many of my recipes call for heat in the form of chilis, red pepper flakes, cayenne, 

sriracha, etc. Although I used to love hot, spicy food, I can’t take it any longer.  Therefore, all of the 

recipes that call for heat make it optional. If you like your food hot, I encourage you to include those 

ingredients. 

Finally, I guarantee that each of the 219 recipes in Volume I and the 215 recipes in this book will create 

something delicious that will appeal to most palates, even though their ethnicity is all over the map. India, 

Southeast Asia, China, France, Italy, the Mediterranean, Latin America and North America are all grist 

for my mill. I encourage you to mix and match.  As I said in Volume I, to make one of the best meals you 

will ever have, grill a New York steak and serve it with a French Sauce Diane, Israeli couscous, Chinese 

sesame stringbeans and a Moroccan tomato salad. Follow it with strawberries topped with Italian 

balsamic vinegar. 

My books are subtitled Mikey Likes It. That sums up the message I want to convey. 
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Ingredients 
When it comes to ingredients, I’ve tried to stick with stuff that can be bought in an average American 

market. That said, quality of ingredients is of paramount importance to any dish. If you use poor-quality 

ingredients, your dishes will be poor-quality. First-quality ingredients can be bought online today, so you 

can always resort to that source if you can’t find what you need locally. 

Here are a few ingredient tips – in alphabetical order: 

Bread 

Although there aren’t any bread recipes in this book, I consider bread a must-have accompaniment to 

almost every meal. Go out of your way to find excellent quality bread. I live in Northern California, 

where eating good bread is commensurate with a religious experience, but not everybody has the choices 

I do. Nevertheless, it will pay you to look around for artisan breads. As much as good bread can enhance 

a meal, lousy bread can ruin it. 

Some of the recipes suggest accompanying the meal with Indian naan bread. If you have an Indian 

restaurant in your neighborhood, you can get it as takeout.  If not, look for frozen naan in your local 

market.  Naan freezes well, and the frozen stuff is pretty good. I just warm it up in the microwave and 

smear it with butter. You can also heat it up in a toaster. 

Butter 

Although you can get by with the conventional salted butter, I strongly recommend that you use only 

unsalted butter that has low water content. This quality butter is often imported from Europe, but the 

imported stuff is expensive. Instead, look for an American-made butter that says something like “made in 

the European tradition” on the label. 

Cheese, Grated 

Many recipes call for grated cheese. If you can afford it, use imported Parmagiano Reggiano. If not, 

Grana Podano, Pecorino Romano, or Asiago can be substituted. Costco usually has the best price for 

Parmagiano Reggiano, but you have to buy a lot of it. I cut it up into chunks and freeze them; otherwise it 

will dry out if you don’t use it within a couple of weeks. Stay away from anything labeled “parmesan.” 

Demi-glace 

Demi-glace is highly concentrated stock made from beef, chicken, veal or even vegetables. It is an 

indispensible ingredient to many sauces. I recommend that you buy it rather than make it. (It is easy to 

make, but very time-consuming.) If you are only going to buy one kind, I suggest you buy the one made 

from veal as it goes well with everything. 

Flour 

All wheat flours are not created equal. The main difference is the amount of a protein called gluten. There 

are four general categories of flour based on the percentage of gluten: Bread flour 13-14%; all-purpose 

flour 11-12%; pastry flour 9-10%; cake flour 7.5-9%. If you have only all-purpose flour, don’t despair 

because you can lower the gluten content by mixing in flours like cornstarch or potato starch that have no 

gluten or raise the gluten content by adding pure gluten which can be purchased. For example, to make 

cake flour (and save money), sift together 8 parts of all-purpose flour with 2 parts of cornstarch. 
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Self-rising flour has baking powder mixed into it. Not a good idea because you have no control, and, after 

being stored for a few months the baking powder will lose its effectiveness. 

Garlic 

Although garlic is one plant, the way it is prepared can greatly influence its flavor contribution to a dish. 

Crushing or pressing the garlic releases strong oils. Chopping or slicing garlic with a sharp knife does not 

release those oils, and the flavor contribution will be relatively mild. Roasting the garlic gives it a nutty 

flavor that melds beautifully with many dishes. 

Herbs and Spices 

Don’t keep any dried leafy herbs longer than 6 months or ground spices longer than a year. Over time, 

they oxidize and lose their pungency. Dishes made with old herbs and spices taste blah.  Use them and 

your good work will be good for nothing. You have no idea how long an herb or spice has been on a 

market’s shelf, so I recommend that you buy your herbs and spices from a purveyor that guarantees 

freshness. Always smell the herb or spice if you aren’t confident about the quality. If it smells strong, use 

it. If not, toss it. 

Fresh herbs rarely stand up to long cooking, but for some dishes they are a requirement. The prices they 

charge for fresh herbs in markets these days are absurd. There is no excuse for not growing your own, 

even if you live in a dark apartment. I grow fresh basil, oregano, rosemary, tarragon, thyme and mint from 

seedlings purchased at a local nursery. Basil is an annual and needs to be replanted every year, but the rest 

are perennials, so you never have to buy them again. 

Meat and Fish 

I love the cooking shows where the chef goes to his/her butcher or fishmonger and gets exactly what he 

wants, custom cut by trained craftspeople. Unfortunately, outside of a few big cities, those skilled people 

don’t exist today. Some local markets will special order, but that tends to be expensive.  Your only 

recourse is to shop around until you find the best deals. If you live in an area that has a large Latino 

population, you may find some terrific meat and fish bargains in Latino markets. For example, not one of 

the supermarkets in my town sells oxtails, but I can get very good oxtails at my favorite Latino market, 

and they are inexpensive. Remember, if you are going to braise your meat, inexpensive cuts taste best. Fat 

and gristle are your friends in braised dishes. 

Fish and shellfish have become expensive. When I was a kid, lobsters were $.35/lb and scallops were a 

poor man’s food. Coupon hunting pays off in this category. Find the loss leaders and you can save a ton 

of money. It doesn’t matter if you buy your fish fresh or frozen. The key with frozen fish is to defrost it 

slowly in the refrigerator. Also stay away from frozen fish if you can see ice crystals in the package. That 

means the fish is old. Some markets sell fish that was once frozen in the defrosted state. While most meat 

can be refrozen once or twice without harm, fish will suffer from refreezing. 

Olive Oil 

I use only extra virgin olive oil (EVOO) when olive oil is called for in a recipe, because it adds flavor. If 

you don’t want that flavor (for example in an Asian stir-fry or for making French fries), use canola or 

peanut oil. There are artisan EVOOs that are expensive. Save them for dipping and salad dressings, not 

cooking. If you are going to cook the EVOO, use the least expensive you can find. 

Onions 
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I prefer to use sweet onions such as Vidalias. There isn’t anything wrong with the standard yellow onions, 

but the sweet ones are more versatile, and, when cooked, I can’t tell the difference. 

Pasta 

All of my pasta recipes can use either fresh or dried pasta. With a few exceptions, the only fresh pasta 

served today in restaurants and homes in Italy is sheet pasta used for dishes like ravioli. If the dried stuff 

is good enough for Italians, it’s good enough for me. That said, not all brands of American-made dried 

pasta are good. If you don’t know what a given brand is like, buy the dried pasta imported from Italy. It 

turns out that some of the imported pastas aren’t very good either, so do your homework. 

Peppers, Roasted 

Making roasted peppers is a pain. If you want to make your own (and I certainly wouldn’t discourage 

you), the easiest method is as follows:  Heat oven to 500°. Quarter the peppers and remove seeds and 

membranes. Place the peppers on a baking sheet, skin side up and roast until the skin turns black. Let cool 

and peel away the charred skin. Sometimes the charred peel is difficult to remove. Try peeling under 

running water – it might help. Another method is to put the peppers in a paper bag when hot and allow 

them to “sweat” in their own steam before peeling them. 

You can buy peppers roasted and peeled in jars or cans. The canned peppers will be preserved in acidic 

brine, and they will taste differently from the ones you make yourself, so hunt around for a brand you 

like. Amazon.com sells four 28-oz cans for $17, a very good deal if you have the free shipping service. 

Puff pastry 

Some of my recipes are essentially fruit pies. Not being much of a baker, I don’t like to make pie crust 

dough.  Instead, I buy frozen puff pastry, usually the Pepperidge Farm brand, which is available 

everywhere. Although it does come in sheets, your market may carry only the pre-formed puff pastry 

tartlet shells. No matter. You can roll the shells into a ball and flatten out a sheet with a rolling pin. In my 

opinion, puff pastry beats ordinary pie crust hands down. 

The Pepperidge Farm puff pastry is made with shortening. You can get other brands that are made with 

real butter at twice the price. Although there is no question that the butter brands taste better, for most 

recipes it won’t matter because the flavor will be obscured by the other ingredients. 

The Pepperidge Farm puff pastry comes in sheets, bite-size cups and large shells. The sheets can be 

formed into any shape you like. 

Rice 

If a recipe calls for long-grain rice, use Basmati rice, preferably from India. It has a nutty flavor that is not 

duplicated by any other rice. Although purists insist that you use the genuine imported short-grain rice 

such as the Spanish “Bomba” for paella and the Italian “Arborio” for risotto, when you need short-grain 

rice, any American brand will work. Jasmine rice goes well with Thai food. 

I am partial to wild rice, which is not really rice at all. The wild original comes from a grassy plant that 

grows in water in the Minnesota-Wisconsin area. It is usually harvested by hand by Native Americans 

whose ancestors have been harvesting the stuff for centuries. Nowadays, wild rice is cultivated in places 

like California, Minnesota and Saskatchewan. The natural stuff is quite expensive these days, but the 

cultivated varieties can be had for as little as $3/lb. 
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Salt 

I use kosher salt exclusively for cooking because it does not contain iodine or other additives that can 

adulterate your food. I prefer Diamond brand, which is available everywhere. By volume, use twice as 

much Diamond kosher salt as you would regular table salt. Another popular kosher salt brand is Morton. 

It is 50% denser than Diamond so, if you use it, adjust the amount accordingly. All my recipes that call 

for salt assume that you are using Diamond kosher salt. 

Sour Cream 

There is a lot of difference between brands of sour cream. I recommend Knudsen’s, a Kraft Foods brand, 

which is available nationally, is carried by most markets and is often available at considerable discount. 

Many brands have high water content. If you want to get rid of the excess water, set a large sieve on top 

of a bowl, line it with paper towel, put the sour cream on top of the towel and refrigerate overnight. The 

excess water will drain into the bowl and can then be discarded. If you are lucky enough to live near a 

Middle-eastern market, you might be able to find sour cream that has very low water content. 

Stock or Broth 

You can of course make your own stocks, but good quality stock is available at reasonable cost. 

However, many brands of stock are too salty, so you have to be careful to buy stocks that are either 

unsalted or have very little salt. Canned beef broth in particular tends to be too salty. For most recipes, 

you can use either chicken, veal or beef stock. 

Tomatoes, Canned 

I strongly recommend that you use imported Italian San Marzano tomatoes that bear the phrase D.O.P. on 

the can label. That stands for Denominazione d' Origine Protetta (roughly, "Protected Designation of 

Origin"). They are twice as expensive as tomatoes that do not bear this designation, but well worth it, 

especially for pasta sauces. 

Vinegar 

Vinegar is an important ingredient in many recipes.  If you are using unflavored vinegar, make sure that it 

is made from wine, not grain. 

“Real” balsamic vinegar is made exclusively in the Modena region of Italy and is aged, sometimes over 

100 years.  As you might guess, it is expensive, as much as $200 for a small bottle, although most of the 

stuff you find in markets has been aged 10 years and costs $10/bottle. It is almost never used in salad 

dressings or in cooking, but as a “drizzle” to finish a dish.  For cooking and salad dressings, use the 

inexpensive supermarket brands that are not aged. 

There are many other flavored and seasoned types of vinegar, such as sherry vinegar, cider vinegar, rice 

vinegar, raspberry vinegar, etc. Feel free to experiment. 

Wine 

There is no reason to spend a lot of money on wine that you use in cooking.  On the other hand, steer 

clear of anything labeled “cooking wine,” which is usually disgusting.  For most dishes, just use any dry 

white or red wine that tastes decent when you drink it straight. So-called “Two-buck Chuck” (which now 

sells for $2.49 in California) is fine.  Fortified wines such as port or sherry are a different matter, because 
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the amount of sweetness can vary from very dry to cloyingly sweet.  If you are using a fortified wine in a 

recipe, make sure that your choice fits the dish. 

 

Cookbook Organization 
This cookbook is arranged in chapters by type of dish.  The chapters are as follows: 

1. Introduction 

2. Appetizers, Tapas and First Courses 

3. Breakfast and Brunch 

4. Desserts and Cookies 

5. Hors d’oeuvres and Finger-food 

6. Main Dishes: Beef 

7. Main Dishes: Chicken and Game Hens 

8. Main Dishes: Duck and Goose 

9. Main Dishes: Lamb 

10. Main Dishes: Pork 

11. Main Dishes: Seafood 

12. Main Dishes: Veal 

13. Main Dishes: Vegetarian 

14. Salads and Salad Dressings 

15. Sauces, Dips, Spreads, Marinades and Rubs 

16. Soups 

17. Starch Side Dishes 

18. Vegetable Side Dishes 

19. Sandwiches 

20. Miscellaneous 

 

I often found it difficult to assign a recipe to a chapter. Sometimes my decisions were arbitrary. Many 

hors d’oeuvres can be appetizers. Many appetizers can be main dishes, some side dishes and salads could 

be served as main dishes, and so forth. 

The criteria I used to decide are: 

• If you are most likely to serve the dish as something people will probably eat standing up or in 

front of the TV, I put it in the Hors d’oeuvres chapter. 

 If the dish is most likely to be served as the first course to a sit-down meal, I put it in the 

Appetizer chapter 

• If it is a salad, I put it in the Salad chapter, even though it could be served as a main dish. 

Within each chapter, the recipes appear in alphabetical order.  This is sort of a copout because some 

recipes start with the main ingredient (e.g., “artichokes”) and some start with an adjective (e.g., 

“roasted”).  I tried several different schemes and none of them were very good.  Since the longest chapter 

has only about 20 recipes, I figure you won’t be too navigationally challenged. 
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Out of the 260 recipes in the book, all but 15 of them appear on one page. On those recipe pages that have 

an inch or more of white space on the bottom, I’ve ended with the phrase “MY NOTES”. This is to 

encourage you to write in anything you may have done that you particularly like – or want to avoid -  the 

next time you make the dish. 

 

A Few Words About Equipment 
There are many references that provide in-depth information about cooking equipment. I have no 

intention of repeating them, but I would like to give you a few recommendations that I’ve discovered are 

particularly useful after more than a half-century of trial-and-error experience. 

Baking Pans 

Throw away all your old baking pans and replace them with ones made of silicone. This modern miracle 

material doesn’t stick to anything edible. It’s available in lots of sizes and shapes. If you ever struggled to 

remove a Bundt cake from an old-fashioned tube pan, you will think silicone is a gift from the gods. You 

can also buy silicone in sheets; the most common is sold under the trade name Silpat. Cookies and foods 

that you would otherwise cook on a baking sheet simply will not stick. 

Garlic Presses 

There is only one I can recommend, the Swiss-made Susi 3. It costs around $15, but is worth every penny. 

A caveat is that you may need a strong grip to press large cloves. 

Immersion Blenders 

An Immersion Blender is a terrific time-saver for making blended soups and sauces. It is much more 

convenient than a food processor or regular blender for applications where blending can be done by 

immersion. Immersion blenders cost from $20 to $200. The cheapest, the Kalorik brand, is the best! It is 

one of the few that lets you detach the blender from the motor so that it can be cleaned in the dishwasher. 

Knives 

Practically every chef in the world outside of Asia uses forged German or French-made knives. There is 

nothing wrong with those knives, and I have an extensive collection of them. However, there are a few 

knives I’ve found to be particularly useful: 

The Victorinox 4513 6” boning knife has a thin, flexible blade that is easy to keep sharp.  I use it, not only 

for boning meat and poultry, but for peeling fruit and cutting some vegetables. Less than $20 online. 

Martin Yan’s all-purpose knife combines the versatility of a French chef’s knife and a Chinese cleaver. 

The knife is now made in China, but it used to be made in Japan. The Japanese-made knife is made of 

better steel and has a wooden handle that I like, but it is very hard to find. You can use it for everyday 

tasks as well as for cutting a chicken in half. About $35 online. 

A 6” Santoku knife is my choice for vegetable chopping.  The brand I have is “Napastyle,” but I don’t 

think it is sold anymore. Any good brand should do you well. 

The Rada R130 grapefruit knife is the best. $6 on Amazon.com. 

Knife Sharpeners 
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If you want the sharpest possible knives, acquire a set of Japanese waterstones ranging from 800 to 8000 

grit.  Practice sharpening 4 hours every day for a couple of months, and you will be able to put the finest 

possible edge on your knives. If you don’t feel like expending that effort, buy a Chef’s Choice Model 220 

electric sharpener (About $40 online) and a sharpening steel ($10 - $50).  You can also buy sharpening 

rods instead of steels that are made of ceramic or steel imbedded with diamond dust.  These are nice but 

aren’t necessary, since the only function of a steel is to bend the wire edge of a blade so that it is straight.  

Any piece of hard metal will do that job. 

That said, my son gave me a sharpener that I had never seen before called “Edge of Glory.” It consists of 

two opposing carbide sharpening elements set into a 2” diameter plastic housing that has a suction cup on 

the bottom. The suction cup holds the device securely onto a flat surface. Once secured, all you have to do 

is draw the knife blade through the carbide sharpening elements. It not only works like a charm, it costs 

less than $5!   

Pots 

Any pot will do for boiling or steaming. But for braising, making sauces, etc., I use enameled cast iron 

pots exclusively. Heat is evenly distributed, temperature is much easier to control, low temperatures 

maintained and high temperatures used with minimum risk of burning. The downside is that these pots are 

expensive. On occasion, Costco sells them at a very good price, and, once in a while, they appear as loss 

leaders in the culinary sections of department stores. These pots last forever, and you might be able to 

pick them up for next to nothing at a Goodwill or Salvation Army store, or even a garage sale. Some 

recipes work best with the old-fashioned unfinished cast iron skillets. I got mine at a garage sale for 25 

cents. 

For cooking pasta, I highly recommend the pasta pot made by Bialetti of Italy. This non-stick pot has a lid 

that is perforated on one side so that you can drain out the water without dirtying a colander. The hands 

on the pot are made of a composition material and don’t get hot, so no need for hotpads. They retail for 

around $50, but I bought mine on eBay for $20. 

Skillets 

The most often used pan is the skillet. You should have an 8” and a 12” skillet, both nonstick. Nonstick 

pans are not created equal. Get the heaviest pans you can find coated with the latest nonstick technology. 

Recently Calphalon introduced a new line called “Unison”. I bought some and have been extremely 

pleased. That said, a new generation of ceramic skillets has recently appeared. Some of them are 

supposed to be very good, but I have not tested any of them and so can’t give a recommendation. 

Slicers for Vegetables 

There are many kinds of equipment for slicing vegetables uniformly. Besides a knife wielded by skilled 

hands, the most common are a slicing blade mounted in a food processor, a mandoline and a so-called V-

slicer.  If you can afford it, a mandoline is nice, but my choice is a V-slicer. Made in Europe or Japan, 

they usually come with several blades, enabling you to cut things such as shoestring or ruffled potatoes, 

as well as thick or thin slices of almost anything including your fingers. If you do acquire one of these 

devices, be sure to use the included safety holder. You can get a V-slicer kit for around $30. 

I don’t like using a food processor to slice vegetables. It goes too fast for me, I don’t have any control and 

sometimes it jams.  

Spice Grinders 
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A spice grinder is a useful tool for many of my recipes. There are several choices:  mortar and pestle, 

manual “twist” spice grinders, dedicated electric grinders and electric blade-type coffee grinders, which is 

my top choice. They don’t clog, are easy to clean and take no more effort than the press of a button. Best 

of all, they are less than $20. Buy the least expensive one you can find. 

  



Chapter 1: Introduction 

Thermometers 

Thermometers are important and inexpensive utensils. You’ll need one to measure oil temperature for 

deep frying, one for meat, one for your oven, and one for candy if you are into that. Instant-read 

thermometers are great. A roast thermometer that you leave stuck into cooking meat that broadcasts the 

temperature to an external alarmed readout is nice, especially if you are inclined to watch football rather 

than paying attention to that roast in your oven. If you want the ultimate Father’s Day gift, tell your kids 

to get you a Fluke “Foodpro Plus” thermometer. A professional instrument, it will measure the surface 

temperature of your food using a non-contact infrared system, read internal temperature using an instant-

read probe, and monitor cooking times. This non-frugal item retails for $240, but can be found online at a 

discount. 

Tongs 

I find tongs to be an essential kitchen tool. Get the least expensive stainless steel tongs in two or three 

different lengths. These days you can find them with plastic tips.  Don’t bother with those – the plastic 

will chip off. You can also find them with silicone tips. These are good, but expensive, and I don’t see the 

need for them. 

Vacuum Food Preservers 

A vacuum food preserver is a nice thing to have. You put your food in a plastic bag, and then use a 

machine to suck out the air and seal the bag. They can be pricey – up to several hundred dollars. 

However, you can find used ones on eBay for less than $50. Before buying one, check out the product 

reviews. Some of them don’t work very well. 

Whisks 

There are two types of whisks. Most everyone is familiar with the balloon whisk, but there are also flat 

whisks that I find are often more versatile and easier to clean. In a pinch, a flat whisk can also serve as a 

spatula.  Of course, the super-frugal use a fork! 

Wine Accessories 

Although this book doesn’t address the subject of wine (maybe a later book?), I couldn’t let this section 

go without saying something about wine accessories.  There are three that I recommend:  

First is an aerator designed to oxygenate red wine. The best-known brand is called Vinturi and it sells for 

around $20 online and at discount stores.  It does the same thing as decanting, but it does it immediately.  

That is, it lets the wine “breathe” so that it tastes better. 

One day, I hope all wine bottles will come with screw tops.  Most wine bottles from Australia and New 

Zealand already do this, but Americans and Europeans are still in the 19
th
 century, believing that tradition 

matters even if it is not the best.  Thus, my second recommendation is an electric corkscrew.  If you have 

ever struggled to remove a cork, those days are over if you use one of these puppies. There are several 

brands ranging in price from $18 to about $40. I have one of the $18 Oster models and am very happy 

with it. A primary benefit to me is that it works on those stubborn plastic corks that are damn near 

impossible to remove. 

Third is a product called Private Preserve, a wine preserver.  It is an aerosol canister containing a mixture 

of nitrogen and argon.  You spray it into a partially empty wine bottle, and the gas, which is heavier than 
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air, prevents oxygen from getting at the wine and spoiling it.  It is also available from some paint stores 

under the name Bloxygen.  It is used to prevent paint from skinning over in a partly empty can.  The paint 

version is generally cheaper than the wine version.  Of course, if you never have wine left over, this 

product is completely useless. 

Woks 

Unless you have a cooktop with a burner that is specifically designed for cooking with a wok, do not use 

one. A wok burner provides intense heat on both the bottom and sides. A wok positioned on a standard 

home cooktop will heat only on the bottom. Instead, use a large skillet. Its flat surface provides an area 

with maximum exposure to the cooktop. 

Wooden Utensils 

Throw away your metal and plastic spatulas and large spoons and replace them with wooden ones. I’ll bet 

you didn’t know that the word for wooden utensils is “treen.” Treen will not scratch the nonstick or 

enameled surfaces of your skillets and pots, and are poor heat conductors. If you leave one in a pot, it 

won’t burn your hand when you retrieve it. Also, there is something sensory about cooking with wood. I 

can’t define it, but it is there. Get a couple of treen spoons and a couple of flat-bladed spatulas in 10” – 

12” lengths. That said, treen is no good for flipping pancakes. For that purpose, get an old-fashioned 

ultra-thin stainless steel flipping spatula. 

 

Servings, Yield, Prep Time, Cook Time and 
Measurements 
Most recipes include the anticipated number of servings, or, in the case of items like cookies, the yield. 

Bear in mind that a dish I estimate will serve four might serve only two teen-age boys or as many as eight 

senior citizens. For this reason, I often cite the number of servings as a range; for example, 4-6 Servings. 

I did not include the prep time because it can be misleading.  If you can chop food like Martin Yan or 

Jacques Pepin, prep time may be very low. On the other hand, if you use the Columbus cutting method 

(first you discover it, then you land on it), prep time may be lengthy.  With a few exceptions, all of the 

recipes in this book have relatively short prep times. If the prep time is lengthy, the recipe mentions it.  

The recipe will also tell you when some of the prep can be done ahead of time. 

You can reduce work time by doing as many prep tasks as possible before you start cooking or even 

mixing. You may have noticed professional chefs on TV begin a presentation by having everything 

prepped ahead of time and placed in containers that just have to be dumped into bowl, pot or pan. You 

should emulate this process. It makes your life so much easier, you won’t believe it. Further, it helps you 

not to forget anything, a particular issue for those of my advanced age. 

Most recipes state the cooking times. 

All of the measurements in this book are given in the American system; pounds, ounces, cups,  

Fahrenheit, etc.  
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What to Have in the Pantry and Where to Get It 
If you plan to make more than a few of the recipes in this book, you should have the most common 

ingredients in your pantry. There is nothing more frustrating than having to run out at the last minute to 

buy something you know should have had on hand. This section contains my pantry recommendations 

and where to get them. I’ve also included recommendations for equipment shopping. 

Perhaps I should mention that none of the purveyors that I mention have paid me anything for my 

recommendations. That is a shame, because, if they had offered to do that, I would have gladly accepted. 

 

Equipment 

There are two online stores that I recommend without reservation, Amazon.com and eBay.com. Both of 

these websites guarantee your purchases. These multibillion-dollar companies stand behind everything 

that you buy, so there is virtually no risk in doing business with them. 

Although it costs $99/year, Amazon offers a program called Amazon Prime that I recommend. If you 

subscribe to Amazon Prime, most of the things you buy from Amazon.com will be shipped so that you 

will receive it free of charge within two days of placing your order. (Added benefits include free Kindle 

books Kindle and streaming movies.) 

If you have a Costco in your neighborhood, it is often worth checking out. It generally carries good 

quality kitchen equipment, and sometimes it has terrific specials.  In addition, if you buy something at 

Costco and don’t like it, you can return it for a full refund even if you used it. 

Of course, the truly frugal haunt garage sales and Craigslist. 

 

Herbs, Seeds and Spices 

My online spice purveyor is Penzeys (penzeys.com).  The company also has several stores around the 

country, so check to see if there is one conveniently located near you. Penzeys carries more than 250 

kinds of herbs, spices and mixtures. The quality is extremely high, and the prices are almost always lower 

than those you will encounter in your local supermarket. You can also buy in quantities that are very 

inexpensive on a per ounce basis. For example, a small .2 Oz jar of oregano is $2.29 and a 4-Oz bag – 20 

times as much - is $7.19! The small jar equivalent in my local market is $3.99. 

For peppercorns, I recommend Costco. They sell it in a large container that will probably last you for 

years. They also sell ground black pepper, but, of course, you always freshly grind your own, don’t you? 

Here are my recommendations: 

Dried Herbs 

1. Basil 

2. Bay leaves 

3. Dill 

4. Oregano 

5. Rosemary, powdered, not leaf 
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6. Tarragon 

7. Thyme. 

Ground Spices 

1. Cinnamon, preferably Vietnamese Cassia 

2. Cayenne pepper or red pepper flakes 

3. Cumin 

4. Curry powder 

5. Garlic powder  

6. Hungarian paprika, mild and hot 

7. Mustard (Coleman’s is my favorite) 

8. Nutmeg 

9. Spanish smoked paprika (pimenton) 

10. White pepper 

Seeds 

1. Caraway 

2. Cloves 

3. Cumin 

4. Black peppercorns 

 

Grains and Other Dried Foods 

Try and find a market that has a wide selection of dried foods sold in bulk. Whole Foods Markets and 

Sprouts are chains that have good selections, but there are many other markets just as good or even better. 

I buy rice, Israeli couscous, regular couscous, nuts, coconut, dried mushrooms and other dried products in 

bulk and save a ton of money over the pre-packaged stuff. You can save even more on some products by 

buying in huge quantities; for example, you can’t beat the price per pound of a 50-pound sack of rice from 

Costco. The dried foods that I suggest you have on hand are: 

1. Basmati rice 

2. Israeli pearl couscous 

3. Flour, all-purpose 

4. Porcini mushrooms 

5. Short-grain rice 

6. Thick pasta like penne, ziti or rigatoni 

7. Thin pasta like spaghetti, linguini or fettuccini 

 

Nuts 
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Nuts last practically forever in the freezer, and I recommend that you keep a supply on hand. Although 

they do not carry every type of nut, Costco has great prices on the ones that it does carry. Otherwise, look 

in a place that has a large variety of bulk foods. The nuts you should have in your freezer are: 

1. Almonds, whole and slivered 

2. Pine nuts 

3. Walnuts 

 

Vinegars and Oils 

You should have a selection of vinegars. The ones I suggest are: 

1. Balsamic vinegar, not aged 

2. Balsamic vinegar, aged 

3. Cider vinegar 

4. Raspberry vinegar  

5. Red wine vinegar 

6. Seasoned rice wine vinegar 

7. Sherry vinegar  

8. White wine vinegar 

 

You should have three types of oils: 

1. EVOO 

2. Canola or peanut oil 

3. Sesame oil (unless you don’t want to make Asian dishes) 

I get balsamic vinegar and EVOO from Costco and the other vinegars and oils from my local market. 

 

 

Tomato Products 

There are three types of tomato products you should have: 

1. Canned whole tomatoes 

2. Tomato purée 

3. Tomato paste 

For most dishes, I recommend you use Italian San Marzano tomatoes with the initials D.O.P. marked 

clearly on the can. My favorite brand is LaValle. Other brands you may find locally are Cento, Italbrand, 

Strianese, Napoli, and Coluccio. In a market, these tomatoes typically sell for around $5 for a 28-Oz can, 

but you may find them for less online. Be careful if you shop online, because the cans are heavy and the 

shipping cost can be a killer. Some Costco’s carry the Solania brand at around $2.50/ can. 

Similarly, buy only imported Italian tomato purée. Good brands are LaValle and Pomi. The latter comes 

in a box, rather than in a can or jar, and is less expensive to ship, so you might find a good deal online. 

Buy any brand of tomato paste you wish. I buy it from Costco in a 6-pack. 
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Booze and Wine 

For cooking purposes, any dry red or white wine will serve you well. There is no need to spend a lot of 

money on wine that will be cooked. However, if the words “cooking wine” appear on the label, shun it. In 

short, any wine you can drink without making you grimace will do. 

I recommend that you have a few bottles of booze and fortified wines on hand, including: 

1. Brandy 

2. Dry sherry 

3. Sweet Marsala 

4. Medium-sweet Port 

5. Vodka 

If you can find a good deal on a French brandy, get it. It doesn’t have to be expensive Cognac or 

Armagnac, but the less-expensive French products from less well-known regions almost always taste 

better than domestic brandies. 

It isn’t advertised, but the only ingredients in non-flavored vodkas are alcohol and water and the taste 

difference is the water. Therefore, unless you are happy to pay for marketing, buy the least expensive 

vodka you can find. 

 

Prepared Sauces 

Not including such things as ketchup, mustard and mayonnaise that I assume everyone has, there are four 

types of prepared sauces that you should have on hand: 

1. Demi-glace 

2. Soy Sauce 

3. Tabasco Sauce 

4. Worcestershire Sauce 

If you do a lot of Asian cooking, you could add Thai or Vietnamese Fish Sauce, Hoisin Sauce and Oyster 

Sauce to that list. 

I recommend the Demi-glace Gold brand of demi-glace. Although it is carried in most markets, Amazon 

sells it at a 35% discount. The other sauces in the list can all be purchased in local markets. 

 

Stocks 

You can buy beef, chicken, duck, lamb, veal, and vegetable stocks. However, the only one that I have in 

my pantry is chicken stock, which will do for almost every dish you would need a stock for. I buy my 

chicken stock in a 6-pack of quart boxes from Costco. When buying stocks, be careful that they aren’t 

loaded with salt as many of them are, especially the beef stocks. I like to buy stocks in cardboard 

containers that have been UHT (Ultra-High Temperature) treated. They will last a long time, even after 

opening. 

Making one’s own stocks is a hallmark of fine restaurants. It isn’t difficult, but it is time-consuming. I say 

“have at it”, if the mood strikes you. 
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Sweet Stuff 

Here is what you need: 

1. Granulated white sugar 

2. Granulated brown sugar 

3. Powdered (confectioner’s) sugar 

4. Honey 

5. Maple Syrup 

Please buy real maple syrup. It is more expensive than the phony “maple-flavored” stuff, but well worth 

it. I get my maple syrup at Costco. No matter where you get it, make sure it is classified “Grade A Dark 

Amber”. 

 

Specialty Foods 

The first place I look online for specialty foods is Amazon. The company not only sells stuff directly, but 

it also represents thousands of smaller companies including specialty food purveyors. For example, I 

recently planned to make paella and needed chorizo sausage from Spain. Amazon offered nearly a dozen 

choices! Before they will represent a company, Amazon checks them out, so you can generally trust that 

you will get what you order. If you don’t, then Amazon’s guarantee kicks in, and you can you can get 

your money back without hassle.  

If Amazon doesn’t have it, then I usually turn to a search engine such as Google or Bing. If you do this 

and find some stores that appear to carry what you are looking for, don’t order anything until you have 

checked out the website. There are different ways to do this, but the easiest is to install a browser add-on 

program called WOT, which stands for “Web of Trust.” This free program checks out every web site you 

access by four variables: Trustworthiness, Vendor Reliability, Privacy and Child Safety. If the website is 

OK, it puts a little green circle next to the search engine listing. If not, the circle is either yellow for 

questionable or red for don’t go near the place. Get this program from mywot.com. 

If you are lucky (or unlucky depending on your outlook) enough to live in a big city, there may be many 

specialty food stores in your local area. I love to shop in these places because you have the opportunity to 

discuss your potential purchases with people who may know a lot about them. Many offer free tastes, 

obviously impossible online. 

 

Produce 

There are a few produce items that you should keep on hand, including: 

1. Carrots 

2. Celery 

3. Garlic 

4. Lemons 

5. Onions 

6. Parsley 
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7. Shallots 

If you want to buy in large quantities, Costco offers great prices on everything except shallots and 

parsley, which it does not usually carry.  Otherwise, all those items are in your local market.  Because 

garlic lasts a long time stored in a cool dry place, you may want to consider buying it at Costco even 

though you have to get a large quantity. A whole bag of garlic heads at Costco costs the same as a couple 

of heads in a market. 

 

Miscellaneous 

There are a few other items you need to have in your larder.  They are: 

1. Bread Crumbs 

2. Butter 

3. Baking powder  

4. Baking soda 

5. Cornstarch 

6. Salt 

7. Vanilla extract 

I buy vanilla extract at Costco - price is hard to beat, and the quality is excellent. 

The butter should be unsalted and have low water content. My favorite brand is Plugra®. Made in 

Pennsylvania, it is available nationally and is reasonably priced when compared to the imported brands. 

There are a few of types of bread crumbs to consider. Panko is a coarse ground product that is great for 

frying or toppings that are going to be browned under a broiler. Other packaged breadcrumb products are 

ground fine and are best for mixing with other ingredients. Both kinds come flavored with herbs or 

unflavored. Matzoh meal and potato flakes are good substitutes for breadcrumbs in some dishes. All are 

available in your local market. Of course, if you want to make your own bread crumbs by chopping up 

stale bread in a blender or food processor, be my guest. 

As I said earlier, you should always cook with kosher salt. It has no adulterating ingredients such as 

iodine to spoil the taste of your food. I use Diamond®   brand kosher salt that is available everywhere. 

 

Abbreviations and Shorthand Notations 
 

In alphabetical order, the abbreviations and shorthand notations used in this book are as follows: 

 

Butter = Unsalted butter unless otherwise specified 

EVOO = Extra Virgin Olive Oil 

Cup = Cup or 8 fluid ounces 

Flour = All-purpose flour unless otherwise specified 
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Lb = Pound 

Oz = Ounce 

Pinch =  Tsp 

Pint = 16 fluid ounces 

Quart = 32 Fluid ounces 

Salt = Diamond® brand kosher salt unless otherwise specified 

Sugar = White granulated sugar unless otherwise specified 

Tbs = Tablespoon 

Tsp = Teaspoon 
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Chapter 2: Appetizers, Tapas and First 
Courses 

This chapter contains 14 recipes for first courses or small plates. All of them are quick and easy 
to prepare. Some of them can be made ahead of time and either served cold or heated just 
before serving. Most can be made at the last minute. 

 

Asparagus and Artichokes with Lemon Aioli 
6 Servings 

About This Recipe 

This is a simple vegetarian first course that I had at a tapas restaurant in Barcelona. You could 
serve it hot, but I think it works better served cold or at room temperature. You can of course 
make your own artichoke hearts, but it is a lot easier to use water-packed hearts that come in 
jars or frozen ones. 

Ingredients 

1  Tbs Pistachio nuts, chopped 

1 Egg white 

½  Cup Water 

2  Tbs Breadcrumbs 

2  Cloves Garlic, chopped 

Juice of ½ a lemon 

Salt and pepper to taste 

¾  Cup EVOO 

18  Spears Asparagus, boiled or steamed al dente 

9 Artichoke hearts, cut in half lengthwise 

Cherry tomatoes for garnish (optional) 

Chopped chives for garnish (optional) 

Procedure 

Put the first 7 ingredients in a blender and pulse until smooth. While the blender is running, 
slowly add the EVOO. The aioli will emulsify. Put 3 artichoke heart halves on each serving plate 
and top with 3 spears of asparagus. Drizzle aioli on top and garnish with cherry tomatoes and 
chopped chives. 

 

MY NOTES:  
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Asparagus Wrapped in Prosciutto 
4 Servings 

About This Recipe 

I adapted this recipe from one created by Chef Charlie Palmer as a brunch dish for the Dry 
Creek Restaurant in California. His dish was more elaborate and included an egg toast. I've 
eliminated that and serve the asparagus as a first course. 

I recommend that you try and find asparagus with thick stalks because you want the asparagus 
to retain some crunch and that is hard to do with skinny stalks. 3-4 thick stalks per diner is 
enough. 

Ingredients 

12-16   Stalks Fresh asparagus, trimmed 

12-16   Slices Prosciutto 

1   Shallot, minced 

3          Tbs EVOO 

1            Tbs Honey 

1½   Tbs Sherry vinegar 

½         Tbs Dijon mustard 

Salt and pepper to taste 

Shaved Parmagiano Reggiano for garnish 

Procedure 

Pre-heat oven to 350°. Line a baking sheet with foil and spray it with PAM. Wrap each 
asparagus stalk with a slice of prosciutto and place on the baking sheet. Bake for 10-12 
minutes. Meanwhile place the remaining ingredients in a jar with a tight-fitting lid and shake well 
to combine. 

Take the asparagus out of the oven and allow to cool. Serve at room temperature drizzled with 
the dressing. Top with shaved Parmagiano Reggiano if desired. 

 

MY NOTES:  
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Baby Eggplants, North Beach Style 
6-12 Servings 

About This Recipe 

Baby eggplant, 2" - 3" long, don't show up often in markets, but, when they do, be sure to buy 
them. I recently bought them for $1/dozen, so they are inexpensive. There are lots of things you 
can do with these babies. I haven't tried it, but I saw one recipe where the eggplants were 
stuffed with a mixture of goat cheese and chopped sun-dried tomatoes, then drizzled with 
EVOO and baked. Probably fabulous and hardly any work if you use a pastry bag to inject the 
stuffing. 

This recipe, I am told, is an old North Beach (the original San Francisco Italian district) favorite. I 
like this recipe because it can be served as a finger-food, as a component of an antipasti, by 
itself as an appetizer course, as a vegetable side dish or even as a vegetarian main dish. Very 
versatile and easy to do. 

Ingredients 

12 Baby Eggplants 

EVOO 

Salt and pepper to taste 

1 28-oz can of tomatoes, drained 

½ Cup Grated Parmagiano or Pecorino cheese 

1 Tbs Dried oregano 

1 Cup Water 

Procedure 

Pre-heat oven to 425°. Cut the eggplants in half lengthwise. You can cut off the stems if you 
like, but if you intend to serve them as a finger-food, I suggest you leave them on. Make a few 
score cuts on the freshly cut surfaces. Place the eggplant halves in a baking dish and drizzle 
them with EVOO. Then sprinkle on salt and grind some pepper over all. Crush the tomatoes 
with your hands, then put about a teaspoon on each eggplant half. Mix the dried oregano and 
grated cheese together and sprinkle it over all. 

Mix any leftover crushed tomatoes with the water and pour it into the bottom of the baking dish. 
Cover the dish with foil and bake for 20 minutes. Remove the foil, reduce the oven temperature 
to 375° and bake until the cheese has browned and the eggplants have started to collapse, 
about 10 minutes. Serve at once or keep for later. They can be served at room temperature. 

You can use the leavings in the baking dish as the basis of a sauce. 

 

MY NOTES:  
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Bay Scallop Appetizer 
4 Servings 

About This Recipe 

When I was a kid growing up in New England, scallops were cheap, bought mostly by people 
who couldn't afford "better" seafood. I recall prices in the $.25/Lb range. Now scallops cost 
$20/Lb in most of the United States and they are almost always frozen. That said, small scallops 
- the ones we used to call “bay scallops” that came from the waters around Long Island and the 
Massachusetts Bay - are readily available (frozen of course) at around $7/Lb. They don't come 
from northern waters, but they taste good if cooked properly. 

We used to take these little guys, put a dozen or so in a gratin dish, pour in a lot of melted butter 
and stick them under the broiler for a few minutes until the tops browned and the butter was 
bubbling. They were served in the dishes they were cooked in. You can do this if you like, but 
these days people are leery of that much butter, so this recipe is a compromise. 

Scallops contain a ton of water. The secret to cooking them well is to dry them thoroughly and 
sear them at very high heat for a very short time. Do that and this recipe is foolproof. However, I 
prefer using clarified butter (See Miscellaneous Chapter) for the sautéing because it won't burn 
under the high heat needed for this recipe. 

Ingredients 

2 Tbs EVOO and 

2 Tbs Butter or 

4 Tbs Clarified butter 

1 Lb Bay scallops 

3 Cloves Garlic, sliced thin 

2 Tbs Lemon juice 

2 Tbs White wine 

Salt and pepper to taste 

2 Tbs Cold butter 

2 Tbs chopped parsley for garnish (optional) 

Procedure 

Heat the butter and EVOO in a large skillet until very hot. Dry the scallops with paper towels and 
sauté for 30 seconds without moving the scallops. Flip the scallops and cook an additional 30 
seconds. You will probably have to do this in two batches. 

Put all the scallops into the pan and add the garlic, wine, lemon juice and parsley. Cook just 
long enough to heat through.  Off heat, enrich with the cold butter, stirring to incorporate. Serve 
at once. Garnish with chopped parsley if you wish. 

 

MY NOTES:  
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Clams Casino 
4 Servings 

About This Recipe  

Clams Casino is a classic 100-year old dish attributed to the Little Casino hotel/restaurant in 
Narragansett, Rhode Island. Since its invention, dozens of variations have been developed. I 
give you the basics from which you can create your own incredible appetizer. 

The three filling ingredients that are a must for this dish are bell peppers, bacon (or pancetta) 
and garlic. Things you can add include wine, shallots, onions, Worcestershire sauce and 
Tabasco sauce. Commonly used herbs include oregano, basil and parsley. Grated Parmagiano, 
bread crumbs, paprika and olive oil or butter are other choices found in many recipes. 

Ingredients 

24 Fresh hardshell clams or cockles 

4 Slices bacon or pancetta 

EVOO 

¼ Cup Onions or shallots, minced 

¼ Cup Minced green bell pepper 

3 Cloves garlic, minced or pressed 

1 Cup Fine dry breadcrumbs 

Salt and pepper to taste 

1  Tsp Dried oregano 

Chopped parsley for garnish 

Procedure 

Pre-heat the oven to 350°. Wash the clams, place them on a baking sheet and bake until they 
open, about 2 minutes. Shuck the clams and discard half the shells. Chop the meat and reserve 
it. Increase the oven to 450°. 

In a large skillet, sauté the bacon or pancetta until the fat is rendered and the bacon pieces are 
crisp.  Reserve the pieces. Pour off some of the fat, leaving about 1 tablespoon. Add a little 
EVOO to the skillet and sauté the onions, pepper and garlic for about 5 minutes. Allow to cool. 

Combine all the ingredients in a bowl and mix well.  Spoon into clam shells and place the filled 
shells on a baking dish filled with rock salt or on top of foil "pillows." Bake 7 minutes.  Garnish 
with chopped parsley and serve immediately with lemon wedges on the side and a bottle of 
Tabasco sauce for those who like a bit of heat. 

 

MY NOTES:  
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Cucumber, Fennel and Gravlax 
8 Servings 

About This Recipe  

Sometimes simplest equates to best. If you are looking for a light, cold starter course, stop right 
here. The dish consists of sliced cucumbers and fennel with a light cream dressing 
accompanied by a couple of slices of gravlax (See Volume I) or smoked salmon. Couldn't be 
easier. 

This dish came to me by way of the UK, although the gravlax and dill suggest Scandinavia. The 
English use double (clotted) cream, which is hard to find in America, and, if it can be found, is 
likely to be very expensive. I find that ordinary supermarket sour cream is almost as good or you 
can make the mock clotted cream described in the Miscellaneous Chapter. 

Ingredients 

½ English cucumber or whole seeded American cucumber, thinly sliced 

1 Small fennel bulb, cored and thinly sliced 

2 Tbs Sour cream, crème fraiche or clotted cream 

2 Tbs White wine vinegar or lemon juice 

1 Tbs Dijon mustard 

 Salt and white pepper to taste 

2 Tsp Chopped fresh dill 

8 Slices Gravlax or smoked salmon 

 Dill sprigs for garnish 

Procedure 

Mix the cucumber and fennel slices together. Make a dressing by combining the sour cream, 
vinegar or lemon juice, mustard, chopped dill, salt and white pepper. Plate the cucumber and 
fennel, spoon a dollop of the dressing on top and garnish with dill sprigs. Put a slice of gravlax 
or smoked salmon on the plate, arranged attractively. 

 

MY NOTES:  
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Filipino Chicken Wings 
6-12 Servings 

About This Recipe  

I adapted this recipe from Mario Batali.  He calls it adobo, but I think my Filipino sister-in-law 
would probably object to that moniker. To resolve this conundrum, I looked it up and learned 
that Filipino adobo is any sauce made with vinegar and seasonings, and there are a thousand 
variations on that theme 

Mario uses palm sugar vinegar and coconut balsamic vinegar. These may not be easy to find in 
your local market, but my Filipino neighbor told me I could use rice vinegar, red or white wine 
vinegar or cider vinegar with good results. 

In any event, this is a great dish for a Superbowl party, but you need to serve it with plenty of 
napkins. 

Ingredients 

3 Lbs Chicken wings 

4 Cups Canola or peanut oil 

 

ADOBO SAUCE 

3 Tbs Vinegar (see description) 

2 Tbs Fish sauce 

2 Tbs Soy sauce 

2 Serrano chilis, chopped 

3 Tbs Brown sugar 

¼ Cup Chopped cilantro 

1 Bunch Scallions, chopped 

Procedure 

Heat the oil in a deep pot or deep fat fryer to 365°. Fry the wings in several batches until golden. 

Mix together all the rest of the ingredients except the scallions.  Place the wings in a serving 
dish and pour over the sauce.  Sprinkle with chopped scallions. 

 

MY NOTES:  
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Garlic Calamari Rings 
4-6 Servings 

About This Recipe  

This is an incredibly simple dish to prepare. Serve it on small plates with lemon wedges or put it 
all in an appropriate serving dish and serve it as an hors d'oeuvres. In that case, squeeze lemon 
juice over the dish and accompany it with toothpicks for stabbing. It also works as a tapas along 
with a glass of very dry sherry. 

Ingredients 

1 Tbs EVOO 

2 Tbs Butter 

1 Tbs Garlic, pressed or minced 

1 Lb Calamari rings 

1 Tsp Brandy  

Salt and pepper to taste 

1 Tsp Parsley, chopped 

Lemon wedges 

Procedure 

Heat the butter and EVOO in a skillet. Add the garlic and cook 30 seconds until fragrant. Add 

the calamari and cook 1-2 minutes until rings are opaque. Season with salt and pepper and add 

the chopped parsley. Serve at once with lemon wedges on the side. 

 

MY NOTES:  
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Grilled Shishito or Padron 
About This Recipe  

I've been to Japan nearly 40 times, and became well-acquainted with its cuisine. Shishito 
(accent on the first syllable) is a small pepper with a unique flavor. It is normally not hot, but 
once in a while you might encounter one that is. A related pepper is the padron, which comes 
from Spain. In truth, Columbus brought the padron to Iberia from the New World, and many 
years later, the Portuguese brought the padron to Japan, where it was hybridized into a different 
shape. 

Shishito are used as everything from a garnish to a street food in Japan, whereas padron are 
most commonly encountered in tapas. You will find the shishito in Asian markets, particularly 
those that cater to Japanese or Korean ethnicities. You may find padron in Latin markets or 
stores catering to Spanish cuisine. Trust me, they are worth seeking out. 

The European way of preparing padron is to grill or pan-fry them in EVOO until slightly charred, 
then serve them sprinkled with a fancy salt and drizzled with lemon juice. 

In Japan, shishito are often skewered and grilled, turning and brushing every 30 seconds with a 
mixture of soy sauce and sake until slightly charred and blistered. They are also fried tempura-
style, or served with a sprinkling of togarashi, a mixture of several spices that you can buy in an 
Asian market or order online. 

 

MY NOTES:  



Chapter 2: Appetizers, Tapas and First Courses 

Pintxos with Peppers, Anchovies and Garlic 
About This Recipe  

In the Basque country of Iberia, tapas are very popular. Many of them are called "Pintxos" 
(pronounced pinchös) which refers to the toothpicks that are used to hold the tapas together. 
Pintxos are almost always assembled on top of slices of bread. I find that a crusty artisan 
sourdough baguette cut on the bias into oval-shaped slices is perfect for this application. 

This recipe is so simple, it is almost embarrassing. Take a slice of bread, put a piece of oil-
packed roasted pepper on it, shiny side up, lay an oil-packed anchovy on top of the pepper and 
a slice of garlic on top of the anchovy. Secure it all with a toothpick and you are done in less 
than 30 seconds! 

You are eating raw garlic and anchovies, which may be off-putting, especially on a first date, so 
this recipe might be more appropriate for a stag or hen party. 

 

MY NOTES:  
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Roasted Peppers Stuffed with Frying Cheese 
8 Servings 

About This Recipe 

There is a group of cheeses that can be subjected to high heat without melting, so-called frying 
cheeses. Most of them come from the eastern Mediterranean from countries such as Greece, 
Lebanon and Turkey. Queso Blanco from Latin America also fits the description. The Greek 
cheeses have names such as Halloumi, Yanni, Kasseri, Kefalotiri and Kefolograviera. Kasseri 
and Queso Blanco are easy to find in America, but you will probably have to get the others from 
a specialty purveyor. 

This easy recipe is a great start to a Mediterranean-style meal. Cooking takes a while, but the 
prep time is only 10 minutes, and you can make the dish ahead of time. Essentially, you roast 
some bell peppers, fill them with a mixture of couscous, frying cheese, mushrooms and parsley, 
and then bake them again. 

I got the idea for this dish from the Philadelphia restaurant in East Jerusalem where it was 
served as one of many Mezze dishes. (Mezze is a collection of small plate dishes, similar to an 
Italian antipasti.) My recipe isn't exactly the same, but close enough I think. The waiter told me 
that the cheese was Halloumi, which comes from the Island of Crete. 

Ingredients 

4 Large Red bell peppers 

2 Tbs EVOO 

 Salt and pepper to taste 

1 12-oz Jar of small marinated mushrooms, drained 

2 Oz couscous 

½ Cup Hot vegetable or chicken stock 

10 Oz Frying cheese, cut into small cubes 

1 Tbs Chopped parsley 

2 Cloves Garlic, minced 

Procedure 

Pre-heat the oven to 400°. Cut the peppers in half through the stem and remove the seeds and 
membranes. Season the peppers with salt and pepper and drizzle with EVOO. Bake for 20 
minutes. 

Put the couscous in a bowl and pour over the hot stock. Leave for 5 minutes to absorb the 
liquid, then add the cheese, mushrooms and parsley. Season with a bit more salt and pepper, 
mix well and spoon into the pepper halves. Return to the oven and bake 15 minutes, stuffing 
side up. 
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Shrimp with Sherry Sauce 
4 Servings 

About This Recipe 

This is another tapas recipe that came from the "Tapa Tapa" restaurant in Barcelona. It must 
have had 300 tapas on the menu when I was there about 20 years ago and is one of the largest 
restaurants I've ever seen. I thought the food was terrific, but the Trip Advisor website gives it 
lousy marks today, so maybe it has gone downhill since I was there. The menu that is published 
online is a mere shadow of the extensive menu that used to be. Nevertheless, I had this tapas 
there and liked it enough to get the recipe. The dish is no longer on the menu, so don't bother to 
look it up on their website. Like most tapas recipes, it cooks in minutes. 

Ingredients 

1 Lb Medium shrimp 

1 Tbs EVOO 

1 Tbs Onion, chopped fine 

1 Clove Garlic, minced 

3 Tbs Dry sherry like Fino or Amontillado 

1 Tbs Tomato sauce 

1 Tbs Heavy cream 

¼ Tsp Dried thyme 

1 Salt and pepper to taste 

 Chopped parsley for garnish 

Procedure 

In a large skillet, sauté the onion and garlic in the EVOO for 2-3 minutes. Add the shrimp and 
sauté 30 seconds on each side. Add the remaining ingredients, stir to combine and cook just 
long enough to heat everything through. Serve at once garnished with chopped parsley. 
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Spanish Tortilla 
6 Servings 

About This Recipe 

Let me say at the outset, that this recipe has exactly zero in common with a Mexican tortilla. It is 
a potato and onion pie that uses the same ingredients as potato kugel! It takes a bit of time to 
prepare, but is easy to do. It can be made well ahead of time and served room temperature. In 
Spain, almost every tapas bars has these tortillas on the counter. 

Although the tortilla is often served plain, you can add garlic, chopped herbs or even 
vegetables. You could add chilis or red pepper flakes to the mix to give the dish some heat. 

Ingredients 

1 Lb Russet potatoes, peeled and thinly sliced 

1 Medium onion, peeled and thinly sliced 

7 Tbs EVOO 

 Salt and pepper to taste 

4 Eggs 

1 Tbs Milk or water 

 Coarse ground black pepper (optional) 

 Chopped garlic (optional) 

Chopped herbs (optional) 

Procedure 

Keep the potato slices in water until you are ready to cook with them so that they do not turn 
brown. Just before cooking, dry the slices with paper towels. 

Heat 6 Tbs EVOO in a medium skillet or pot. Add a bit of salt and pepper and cook the onions 
and potatoes until the potatoes are soft, about 15 minutes. Drain the potatoes and onions in a 
colander and discard the oil. Allow to cool. 

Beat the eggs and milk or water with a pinch of salt and pepper.  Add the potatoes and onions 
to the eggs. Stir well and allow to sit for a minute or two. 

Heat 1 Tbs EVOO in an 8" skillet, preferably non-stick. Add the potato-egg mixture, pressing it 
down in the skillet. Cook1 - 2 minutes on medium heat, then turn down the heat to low and cook 
10 - 20 minutes until the eggs are firmly set. The amount of time will depend on the initial 
temperature of the potato-egg mixture. 

Put a plate over the pan and flip it so that the tortilla is now resting on the plate upside down. 
Slide the tortilla back into the pan and cook for a couple of minutes to brown the top (which is 
now down in the pan). Do your plate-flipping trick once again. Allow to cool to room 
temperature, slice into wedges and serve. 
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Tempura 
About This Recipe 

The secret to tempura is to minimize the development of gluten in the batter. Gluten makes a 
batter bread-like causing it to absorb some of the oil in which it is cooked. By keeping the effect 
of gluten to a minimum, well-made tempura has a lacy coating that is virtually oil free. To do 
that, don't over-mix the batter and keep it as cold as possible. Another secret is to eat it right out 
of the fryer. The longer you wait from cooking to eating, the more the coating deteriorates. That 
said, you will find that that the process for making great tempura in your home kitchen is both 
fast and easy. 

In Japan there are "tempura-ya" restaurants that serve nothing but tempura. Patrons sit at a bar 
behind which stands the tempura chef with containers of hot oil, raw foods, batter and dredging 
flour. You order the vegetables or seafood that you want by pointing. The chef immediately 
dredges it in flour, dips it in the batter, then into the fryer. Two minutes later, he serves you the 
pieces you ordered which you eat as soon it has cooled enough to devour. 

The tempura is usually accompanied by "ponzu" dipping sauce into which you mix grated ginger 
and/or daikon (Japanese radish) to the degree you desire. Ponzu sauce can be purchased in 
any market that carries Asian food. You can use regular radishes if you can't find daikon, but 
look for mild ones. 

If you follow this recipe, you will make tempura that will compete with the best Japanese 
restaurants in Tokyo. 

Ingredients 

 Canola or peanut oil for frying 

1½ Cups Cake flour 

1½ Cups Rice flour 

2 Eggs 

1½ Cups Very cold seltzer or club soda 

½ Cup Vodka (optional) 

 Seafood including shrimp, calamari, chunks of fish, etc. 

 Veggies including sweet potatoes, stringbeans onion rings, zucchini, broccoli, 

Mushrooms, peppers, etc. 

Procedure 

In a heavy pot, heat 1-2" of oil to a temperature of 375° using a deep-fry thermometer. If you 
like the flavor of sesame oil, add 1/4 cup of it to the oil. Put the seltzer and vodka (if using) in the 
freezer. 

Mix together the cake and rice flours. Take 1/3 of the mixture and spread it on a plate for 
dredging. 

To make the batter, mix together the eggs, seltzer and vodka. If you don't use the vodka, 
increase the amount of seltzer to 2 cups. Take half that mixture and combine it with half the                                  

flour mixture in a separate glass bowl. Stir to combine, but - and this is important - do not mix 
more than a few seconds. Otherwise the gluten will develop. The mix should be lumpy. Place 
that bowl in a larger bowl that is lined with ice. 

(Recipe continues on next page) 
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Reserve the rest of the flour mixture and the egg mixture for the next batch of batter. Put the 
egg mixture in the fridge to keep it cold. 

Set out the plate of dredging flour and the batter in its ice bath next to your hot oil. 

Using tongs or chopsticks, dredge a piece of seafood or veggie in the flour mix, then dip it in the 
batter, making sure that it is coated all over.  Immediately place it in the hot oil and cook about 2 
minutes.  While the food is frying, dip your fingers in the batter and drizzle a little on top of the 
frying food. This process is called "hana o sakaseru". It will give you those lacy crispy tendrils 
that you find on well-made tempura. When you take the cooked food out of the oil, let it drain for 
a minute on paper towels. 

When you run out of batter, make a new batch by mixing up the remainder of the egg and flour 
mixtures. 

I like to have two pots of oil going. One for seafood and one for veggies. If you have only one 
pot, cook the veggies first and the seafood afterward, so that the seafood flavor does not taint 
the veggies. 

You may have noticed that the shrimp tempura you get in restaurants is often straight rather 
than curved.  Here is how to get that effect: Peel and devein the shrimp. On the curved side, 
make a small slit on the inner curve in the middle using a sharp knife, being careful not to cut 
too deep. Then pull the shrimp, gently, in effect stretching it until it is flat. 

You can keep the tempura warm in a 200° oven for a short while, but it won't be as good as it is 
right out of the pot. 

Grate some daikon and ginger.  Serve them in little piles next to individual dipping cups of 
ponzu sauce, allowing your guests to mix their own dip as they wish. 
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