
Wine and Dine  2012-2013 
January 19, 2013   

House #1                Pat and Bill Gray      3320 Melanie   972-208-2211  

Hors d’oeuvre  Coleman                 Antipasto  + Plate of Assorted Cheeses, Cured Meats, Olives 
Soup          Vokolek                  La Zuppe di Ceci 
Main          Gray      Rich Beef Ragu  + Gnocchi 
Sides           Apprill                     Cooked Seasonal Green Veggie 
Dessert            Notinger                 Gelato di Zabaglione + Biscotti Cioccolati   

House #2               Paul and Lin Brule       3508 Gary           214-299-9781  

Hors d’oeuvre  Burns                 Antipasto + Plate of Assorted Cheeses, Cured Meats, Olives 
Soup          Chill                    La Zuppa di Ceci 
Main          Brule                  Rich Beef Ragu + Gnocchi 
Sides           Hogan                Cooked Seasonal Green Veggie 
Dessert       Paulson              Gelato di Zabaglione + Biscotti Cioccolati   

Recipes Compliments of Bill Gray!!!!! 
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La Zuppa di Ceci del Corsi

Signor Corsi, owner of Trattoria Corsi in Roma, loves food.
His passion is evident in the way he explains the food to his
customers, and his exuberance is contagious. This little trattoria
is patronized by locals-bankers, government employees, and
business people. Signor Corsi hops from table to table, balancing
several dishes in his hands, advising his customers about the
specials of the day, and pouring wine, while welcoming new
customers. Because I enjoyed this trattoria so much, I had several
meals there and each time Signor Corsi kept surprising me with
his energy and hearty, mouthwatering dishes. This soup is quint-
essentially simple. The ingredients are basic and the execution
of the dish is elementary. The tas.te, however. is ~.
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Y4 cup olive oil
4cloves garlic, finely chopped
2 tablespoons chopped fresh rosemary or 1 teaspoon

dried _)4- anchovy fillets, finely chopped ( RG-ALL.Y
4 cups imported canned Italian plum tomatoes with their

juices, put through a strainer or food mill to remove
the seeds U S€ SA.~ MA (::7:;/>"10 D TYPe:-

Salt to taste
Small pinch of dried red pepper flakes
2 tablespoons chopped fresh parsley
Y2 cup freshly grated parmigiano
Heat
the oil i;a medium-size saucepan over medium heat. Add the
garlic, rosemary, and anchovies and cook, stirring. As soon as
the garlic begins to color, add the tomatoes. Season with ~e
salt and red pepper. Cook the sauce, uncovered, 10 to 15 rrun- ,
utes AD\> ~ C\\\~ \::...(Je:A.> A~ D ts(C:.o'l\\) e.ooK 2.0 M \ Y-i'vf~

Phree1iiil8lfthe chick-peas through a food mill or in a food
processoF and return to the saucepan."'S' . 1 ~@ t:@1iiuH! 08,bl€~

.Jttlf hioR~~8 a gcnLl, ! !N. Simmer over low heat, uncovered,
4 to 6 minutes. Just before serving, stir in the parsley, and taste
and adjust the seasonings. Ladle the soup into the soup dishes
and serve hot with freshly grated parmigiano.

NOTE OF INTEREST
This is a thick soup that becomes
even thicker the day after it is
made) since the starchiness of the
chick-peas will soak up the liq-
uid. As in all soups of this kind)
they are even better the second
day and it freezes well. Thin to
taste with water or broth as de-
sired.
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SUGGESTED WINb~
With this soup) try a Barbera, a
Dolcetto, or a Zinfandel. Bither
Californian or Italian.
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Rich Beef Ragu

300 minutes to make C:S:=~
This is a rich, robust beef stew or pasta sauce with a deep flavor

imparted by red wine. This makes a lot but it's quite easy and a great

recipe for the slow cooker. It also freezes very well, so this is a good

candidate for make-ahead, freeze-ahead cooking. Read more.

beef pasta sauce ragll slow cooker crackpot more.,.

planner

4 sprigs [Q§.elTl§lY, plus 1 tablespoon finely
chopped leaves for garnish

4 sprigs ~!i.'lQ

3 small onions, peeled and cut in chunks

8 cloves lli!!1!£. smashed and chopped

1 big carrol. peeled and thickly sliced

3 celery stalks, thickly sliced

rpsred-,!>,~ C~vSH-o) O~ DicE\)
2 28-ounce cans ~or flliJm .

!9matoes_ :t:M~DKleP 5Ao.) W'\ARtA~(]
2 tablespoons fresh rosemary

3

2 tablespoons finely grated orange ze!i!

1 cup freshiy grated parmigjano-RegglilllQ.
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How to make it

Chop all the vegetables and herbs.

Season beef chunks with salt and pepper to taste.
eor I~O\'/L e.v.?:>25
Put a heavy pot on the stove and add olive oil to cover the

bottom thinly. Heat over medium-high heat.

When oil is hot, add beef. Stir until beef is well browned

on all sides. Do this in batches, if necessary, to ensure

proper browning and to avoid sweating or steaming.

Brown very well; don't worry if the meat is looking dried
out That will be taken care of.

Add rosemary and sage sprigs, onion, garlic, carrot and

celery.

Reduce heat to medium-low and saute until vegetables

are softened, about 5 minutes.

Add wine and continue to simmer until liquid has reduced

by half, about 15 minutes.

A,ddtomatoes and their juices. t;Ai-J~'v\AIC-'l:-A:oo
1'5 A Ty6>e OP-tOMATc> (.,)0\ A. t>~,,;.){)

Simmer, covered, in a 275-degree oven for 3 to 3 1/2

hours, or unti the meat has fallen apart.

Or use the slow cooker. Put everything in a slow cooker

and cook on low for lip to eight hours.

When ready to serve, using two forks, finely shred meat

and vegetables. Discard herb stems.
':D6.~'T o ~ p... -g~'\)eR.
Taste and add salt and pepper to taste.

(J"~ PO\ATO GNoccl-l:;
To serve, spoon beef raqu •••••••••• and garnish with

fresh rosemary, orange zest and fresh shaved Parmesan.
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Gelato- di .Zabaglione

Zabaglione--' Cream

There are certain things that are so basically entrenched in the
habits and culture of a country that they need no explanations-
they simply are. A perfect example is the passeggiata on a warm,
sunny day. Friends, families, and couples just strolling along,
window shopping, or relaxing in an outdoor caffe with a large
glass of gelato. That is Italian!

Italians love gelato and rightly so, because Italy makes the
best ice cream in the world. In caffe and gelaterie (ice cream
shops), thegelati are displayed in a kaleidoscope of colors and
flavors, tempting, inviting, and utterly irresistible.

8 large egg yolks
Y2 cup sugar
v,. cup sweet Marsala wine, preferably Florio
2 cups heavy cream, whipped with 1'4 cup sugar to a

.medium-thick consistency

In a large bowl or in the top of a double boiler, beat the eggs
and sugar together with an electric mixer at high speed until
thick and pale yellow. Set over simmering water (do not let the
water boil too fast or it will cook the eggs). Add the Marsala
slowly, beating energetically with a large wire whisk to incor-
porate it. Cook and beat constantly until the zabaglione has
doubled in size and is hot to the touch, 4 to 5 minutes. Place
the bowl with the zabaglione in a larger bowl half-filled with
ice and whisk a few minutes to cool. Poldthewhipped __c:~~_~ __._
into the zabaglione. .
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