
Recipes for July 20, 2010: 

BASIL PESTO 

3 Tablespoons pine nuts or almonds, lightly toasted 
1 Cup lightly packed basil leaves 
2 Tablespoons Italian parsley leaves 
1 lg. clove garlic, thinly sliced 
1/3 Cup olive oil 
parmesan cheese 
salt 

In a food processor (or blender), combine nuts, basil, parsley, and garlic. Pulse, until well 
chopped. With motor running, add oil in a stream. Transfer mixture to a bowl and stir in cheese 
and salt to taste. Store with a thin layer of oil to keep fresh and green. (The parsley helps keep 
the bright green color too.) 

ROASTED-GARLIC BASIL SAUCE  

4 large garlic cloves  
1 medium zucchini  
3/4 cup packed fresh basil leaves  
1/4 cup packed fresh flat-leafed parsley leaves  
1/2 cup water  
2 teaspoons fresh lemon juice  

Preheat oven to 425°F. Wrap garlic cloves tightly in foil. Cut zucchini into 1/4-inch-thick slices 
and season with salt and pepper. Put foil-wrapped garlic and zucchini on a baking sheet and roast 
in middle of oven until garlic is tender and zucchini is pale golden, about 15 minutes. Unwrap 
garlic and cool. Have ready a bowl of ice water. In a saucepan of boiling water blanch basil and 
parsley 10 seconds and drain in a sieve. Refresh herbs in ice water to stop cooking and drain in 
sieve. Sauce ingredients may be prepared up to this point 1 day ahead and kept separately, 
covered and chilled. In a blender blend garlic, zucchini, herbs, water, and lemon juice until 
smooth, about 1 minute, and season with salt and pepper. Makes about 3/4 cup. Each 3 
tablespoon serving about 14 calories and 0 grams fat. Gourmet September 1997 

Zucchini with Basil and Pecorino Romano Cheese 
from Verdura by Viana La Place 

1 1/2 pounds firm zucchini 
4 Tablespoons extra-virgin olive oil 
3 garlic cloves, peeled and chopped 
Salt and Pepper to taste 
3 Tablespoons freshly grated imported Pecorino Romano cheese 
10 basil leaves 



Wash the zucchini well. Trim the zucchini and slice into thin coins. Place olive oil in a large 
saute pan and turn the heat to high. Add the zucchini and toss in the oil until it is lightly golden 
in spots but still crisp, about 4 minutes. Turn the heat to medium low, add the garlic and S & P to 
taste. Cook until the zucchini is tender but still has a trace of crispness.  

Transfer the zucchini to a serving platter. Sprinkle the grated Pecorino Romano cheese over the 
zucchini. Tear the basil leaves into fragments and scatter them over the top. 

CAPELLINI WITH LEMON AND BASIL 
The Savory Way, Deborah Madison 

zest of 1 lemon, cut into narrow strips 
juice of 1 lemon 
1 1/2 tbsp. unsalted butter 
1 1/2 tbsp. extra-virgin olive oil 
8 fresh basil leaves, finely sliced 
2 tsp. finely chopped parsley 
3 oz. capellini 
salt 
freshly ground pepper 
freshly grated Parmigiano-Reggiano (optional) 

Put the lemon zest, juice, butter, oil and herbs in a bowl large enough 
to hold the cooked pasta comfortably. Also have ready 2 heated pasta 
bowls or plates. 

Bring several quarts of water to a boil, salt to taste and add the 
pasta, and cook until al dente. Lift out the noodles with a pasta scoop 
and add them immediately to the large bowl. Repeatedly lift the noodles 
with a pair of tongs, mixing them with the other ingredients as you do 
so. Divide the pasta between the 2 bowls and add a little pepper.  
Serve with cheese, if desired. 

Sara's Great Frittata Recipe: 

2 lbs summer squash 
Salt 
Green onions(healthy fistful chopped) 
Basil leaves(fistful again) 
2 garlic cloves 
4 eggs 
1/4 Cup oil 
1 Cup flour  
2 tsp. baking powder 
1/2 Cup parnesan/pecorino cheese 
 



The summer squash, green onions, and basil make a wonderful frittata. 
In the main bowl of a food processor, grate about two pounds of summer squash. Put the squash 
in a colander and lightly salt. Leave to drain, and put the chopping blade in the food processor. 
Add a healthy fistful of onions and the leaves from a bunch of basil. Toss in a couple garlic 
cloves if you have them, and pulse until well chopped. In a big bowl, mix around a cup of flour 
with a couple teaspoons of baking powder and about a half cup of grated parmesan or pecorino 
romano cheese. Lightly beat four eggs and a quarter cup of oil (if you're feeling decadent and 
there are no vegetarians in the crowd, add a couple spoonfuls of bacon grease). Put the grated 
squash in a thin clean dishtowel or heavy duty paper towel and squeeze out excess liquid. 
Combine all the ingredients in the big bowl. You should have a thick, fragrant batter. Pour the 
batter into a greased 13x9 baking pan and sprinkle a little more cheese on top. Bake at 375 
degrees until golden, about 30-45 minutes (it depends on the moistureleft in the squash). When 
cool, cut into squares and serve.  
These make great appetizers or savory treats at a tea or coffee! 

Thyme-Braised Zucchini in Creme Fraiche 
Braising zucchini brings out their subtle, delicate flavor.  
Serves 4 

4 tablespoons unsalted butter 
4 medium zucchini, about 1-1/4 lbs., trimmed and thinly sliced Salt and freshly ground black 
pepper Zest of one lemon and juice of ½ lemon 
2 tablespoons finely minced fresh thyme 
3/4 cup crème fraîche 
 
Melt butter over low heat in skillet. Add zucchini, salt, pepper, lemon juice and thyme. Cover 
skillet and braise over low heat for 6-8 minutes, or until just tender. Uncover skillet. Gently fold 
in crème fraîche and just heat through. Correct seasoning and serve at once.  

Concia Zucchini with Mint and Vinegar from Cucina Ebraica by Joyce Goldstein 

4 to 6 small zucchini, about 1.5 pounds  
salt  
3 tablespoons chopped fresh mint or basil  
2 tablespoons chopped fresh flat-leaf parsley  
2 large cloves garlic, minced  
6 tablespoons olive oil  
4 tablespoons red or white wine vinegar  

Cut the zucchini into 1/4 inch thick slices, or to prepare it Veneto fashion, cut the zucchini 
lengthwise into 1/4 inch thick slices. Sprinkle with salt and let stand in a colander for 30 minutes 
to drain off any bitter juices. Rinse and pat dry. In a small bowl, combine the mint or basil, 
parsley, and garlic.Warm the olive oil in a frying pan over medium-high heat. In batches, add the 
zucchini and cook, turning as needed, until golden on both sides, 4 to 5 minutes.Transfer to a 
shallow serving dish and sprinkle with some of the mint mixture and some of the vinegar. Repeat 



with the rest of the zucchini, mint mixture, and vinegar. Leave at room temperature for 1 to 2 
hours, basting occasionally with vinegar in the dish, before serving.  

Pasta with Zucchini, Lemon, Pine Nuts, and Herb adapted from The Greens Cook Book 

1 pound corkscrew pasta (gemelli, rotelli, etc.)  
8 ounces small, firm green or golden zucchini  
1/2 c. mixed fresh herbs: Italian parsley, marjoram, basil, chervil, hyssop, oregano, lemon thyme 
and others (I used basil and thyme, but oregano and marjoram are also good. Avoid tarragon in 
this dish.)  
1 lemon  
6 T. virgin olive oil  
5 T. pine nuts  
1onion or 3 shallots, thinly sliced then roughly chopped  
4 t. tiny capers, rinsed in water  
2 sun-dried tomatoes, cut into narrow strips (I used 8 halves)  
Salt & Pepper  
Parmesan (grated, fresh)  

Slice the zucchini diagonally into pieces about the same thickness as the pasta (matchstick size, 
1/8" or so). Line up the slices and cut them into narrow matchsticks. Each one will be tipped 
with green or gold. Make a selection of fresh herbs from those suggested in the ingredients list. 
Pull the leaves off the stems and chop them, but not too finely. Include any flowers, such as the 
purple flowers of the basil or pink thyme blossoms. With a vegetable peeler, remove a thin strip 
of peel from the lemon and cut it into fine slivers. (I grated the peel.) Heat 2 T. olive oil in a 
small pan and add the pine nuts. Cook them until they begin to color; then add the shallots. Cook 
the two together over medium low heat until the shallots are soft and the pine nuts are brown. 
Transfer them to a wide bowl and add the rest of the oil, the capers, lemon peel, sun-dried 
tomatoes and herbs. Season with salt, freshly ground black pepper and 1/2 teaspoon or so lemon 
juice to taste. Add salt to the boiling water, drop in the zucchini and cook it about 1 minute. 
Scoop it out, shake off the water, and add it to the bowl with the other ingredients. Next, cook 
the pasta, scoop it out and add it to the bowl as well. Toss with a pair of tongs, so that the 
noodles are coated with the oil and herbs. Serve with the cheese passed separately. For a wine, 
serve a sauvignon blanc. Serves 2-4.  

Squash Pancakes 

2 eggs 
1/2C milk 
4 medium summer squashes, grated 
1/2C bread crumbs 
1/2C grated cheese 
1/3C each chopped fresh parsley, basil and cilantro 
2T minced shallot or green onion 
4T butter 
1/4C flour 



Mix together eggs and milk. Add squash, herbs and shallots. Then mix in the cheese. Add slowly 
the bread crumbs and flour and mix well. In a large, heavy, non-stick skillet, melt 1T butter until 
it starts to brown. Spoon about 1/4C of mixture into the pan and flatten a bit with the spoon. You 
might be able to fit 2 pancakes into the same pan at once. When the edges show a little browning 
turn with a spatula. Cook the other side until it is also golden brown. Keep pancakes warm in the 
oven until they are all cooked. 

Red Cabbage and Onion Relish from Almost Vegetarian by Diana Shaw 

1 small head red cabbage 
1 T unsalted butter 
2 red onions, thinly sliced 
1 T minced fresh dill 
1 T cider vinegar 
1/4 cup dried cherries 
1 T honey 

Tear away and discard the tough outer leaves of the cabbage. Cut the core out of the head, and 
slice the rest. Bring a large pot of water with a steamer basket to a boil over med. heat and steam 
the cabbage until cooked through, about 15 min. Turn it into a colander to drain thoroughly.  

In a large skillet, melt the butter. Saute the onions and dill over med. heat , stirring often, until 
the onions are very soft, about 10 min. Add the drained cabbage and stir well to blend.  
 
Stir in the cider vinegar, dried cherries, and honey. Cover and cook over med-low heat, stirring 
occasionally, for 15 minutes.  

Turn off the heat and let the relish rest for another 15 minutes so that the flavors can deepen. 
Serve at once or cover and serve well chilled.  

CABBAGE SALAD WITH MUSTARD VINAIGRETTE 

a 1 1/2-pound piece white or green cabbage 
a 1/2-pound piece red cabbage 
1/21/3 cup packed fresh flat-leafed parsley leaves 
1 1/2 teaspoons Dijon mustard 
2 1/2 tablespoons red-wine vinegar 
3/4 teaspoon salt 
5 tablespoons extra-virgin olive oil  

Cut cabbage into thin shreds and chop parsley. In a small bowl whisk together mustard, vinegar, 
and 
salt until combined. Whisk in oil in a slow stream, whisking until emulsified. 



In a large bowl toss together cabbage, parsley, vinaigrette, and salt and pepper to taste until 
combined. 
Chill salad, covered, at least 30 minutes and up to 2 hours.  

Serves 6. Gourmet 

WILTED RED CABBAGE WITH BALSAMIC VINEGAR 

10 red cabbage leaves 
1 small onion 
2 tablespoons water 
2 1/2 teaspoons balsamic vinegar 
1/2 teaspoon sugar 
2 teaspoons olive oil 
freshly ground black pepper to taste  

Thinly slice cabbage and onion separately. In a small bowl stir together water, vinegar, and sugar 
until sugar is dissolved. In a 10- to 12-inch heavy skillet cook onion in oil over moderately low 
heat, 
stirring occasionally, until softened. Add cabbage and sautŽ over moderately high heat, stirring, 
until 
crisp-tender, about 5 minutes. Stir in vinegar mixture and pepper until combined well.  

Serves 2. 
Gourmet 
September 1998 

SPICED RED CABBAGE 

1 medium head red cabbage (about 2 1/2 pounds) 
2 tablespoons vegetable oil 
3 tablespoons sugar 
1 cup dry red wine 
1/4 cup red-wine vinegar 
1 bay leaf 
a 4-inch cinnamon stick 
2 whole cloves  

Quarter and core cabbage and cut into 1/4-inch-thick shreds. In a 7- to 8-quart heavy kettle cook 
cabbage in oil over moderate heat, stirring occasionally, 5 minutes. Stir in remaining ingredients 
and 
simmer, covered, stirring occasionally, until cabbage is tender, about 20 minutes. Discard cloves 
and, 
if desired, bay leaf and cinnamon stick. Season cabbage with salt and pepper. Cabbage may be 
made 3 
days ahead and chilled, covered.  



Serves 8. Gourmet 

Beetroot Salad with Anchovy Dressing, from: Jane Grigson's Vegetable Book 

julia's note: 'beetroot' is what beets are called in England, I think. I was intrigued by this recipe 
because of the unusual salad dressing. I'm a big fan of vegetable salads, our dinner table often 
has a traditional lettuce salad and also a beet or potato or turnip or fennel or celery etc. salad. I 
love make ahead dinner items, and vegetable-rich ones are an extra bonus.  

1 pound boiled, peeled beetroot 
1/2 pound boiled firm or waxy potatoes 
2 hard-boiled eggs, peeled 
chopped parsley 

Dressing: 
2 medium onions, chopped 
4 Tablespoons oil 
1 tin anchovies in oil 
1 teaspoon wine vinegar 
1/4 teaspoon (or a bit more?) Dijon mustard pepper 

Slice beets and put into a shallow bowl. Peel and slice the potatoes into half-circles and arrange 
them in a ring round the edge, slipping the straight edge down between the beets and the edge of 
the bowl. Mash the eggs to crumbs with a fork, mix them with a heaped tablespoon of parsley 
and set aside.  

For the dressing, cook the onions in a tablespoon of oil in a small covered pan, so that they 
become soft without browning. Cool and pound with the anchovies, their oil and the remining 
ingredients (use a blender if possible). Adjust the seasonings (this usually means add S & P to 
taste). 
Spread dressing evenly over the beets. Scatter the egg on top with extra parsley if neccessary. 
Serve chilled.  

WHOLE-BEET PASTA SAUCE 

1/2 cup 
1 lb. 
1 
1 
1 lb. 
1/2 cup 
1 tbsp. 
2 large 
 
4 oz. 

pine nuts 
beet greens (or chard or spinach) 
orange 
lime 
fettuccine or linguine 
olive oil 
chopped garlic 
or 4 medium roasted beets, cut into 1/2-in. cubes
Salt and freshly ground pepper 
feta or Gorgonzola cheese 



Toast the pine nuts in a 350 F oven for 10 minutes or until light brown. Cool. Wash the greens 
thoroughly. If the leaves are young and tender, they can be used whole. If they're large, remove 
the stems and chop the leaves coarse. Juice the orange and the lime into a measuring cup; you 
should have about 1/2 cup of juice. Save the rinds. Cook the pasta in a large pot of boiling salted 
water until al dente. If you're using fresh pasta, which needs to boil for only a minute or two, 
prepare the sauce before you cook the pasta. In a very large saute pan or Dutch oven, heat the oil 
and the garlic over a medium flame just until the garlic starts to color. Add the beets and citrus 
juice, and season with two large pinches of salt and some pepper. Boil until the liquid is reduced 
by about half. Add the greens and toss. If the sauce needs more zing, grate just a bit of orange 
and lime peel into it and stir. Drain the pasta, add it to the sauce along with most of the pine nuts, 
and stir. Serve on warm plates with the extra pine nuts and half the cheese crumbled on top. Pass 
the rest of the cheese at the table. 

Kitchen Garden Magazine, Sept. 1997 

 


