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
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La Zuppa di Ceci del Corsi

Signor Corsi, owner of Trattoria Corsi in Roma, loves food.
His passion is CYiant in the way he explains the food to his NOTE OF INTEREST
Fustomc;s, and his exuberance is contagious. This little trattoria This is  thick soup that becomes
is p.atromzcd by 1.<_>cals——bankers, government employees, and  even thicker the day after it is
business E')eopk?. Slgnor Corsi hops from table to table, balancing ~ made, since the starchiness of the
several dishes in his hands, advising his customers about the  chick-peas will sonk up the lig-
specials of the day, and pouring wine, while welcoming new | #d. As in all soups of this kind,
customers. Because I enjoyed this trattoria so much, I had several they are even better the second
meals there and cach time Signor Corsi kept surprising me with %4 and it freeaes well. Thin to
his energy and hearty, mouthwatering dishes. This soup is quint- e ol
essentially simple. The ingredients are basic and the execution St Lo -
of the dish is elementary. The taste, however. is outstanding. THig 15 envova A
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Y4 cup olive oil WINES
4 cloves garlic, finely chopped : ?/VU hG hG E S; f . Barb - Z
2 tabl ith this soup, tvy a baroera,
d:;iczspoons chopped fresh rosemary or 1 teaspoon Dolcetto, o & Zinfandel. Either
' i g Bnre forni Italian.
4anchovy fillets, finely chopped ( @ENL\/ > Coaliforniam or TEer
4 cups imported canned Italian plum tomatoes with their
juices, put through a strainer or food mill to remove
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Small pinch of dried red pepper flakes rot S b7 R
2 tablespoons chopped fresh parsley o ng‘r MADEs DAY befoler

%2 cup freshly grated parmigi ) ) "
y g parmiglano —TF To Thek )'T\-\wé WTH

Heat
the oil in a medium-size saucepan over medium heat. Add the AR BEoTH

garlic, rosemary, and anchovies and cook, stirring. As soon as

the garlic begins to color, add the tomatoes. Season with the

salt and red pepper. Cook the sauce, uncovered, 10 to 15 min-

utes; KD THe Chick PaRs AoD BRemy ool Zo Miwury Lowagr
Puree EESF the chick-peas through a food mill or in a food

processor and return to the saucepan. SEuun-the-ronaapemsatt
sndbring-te-agomdmstetl. 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.
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Rich Beef Ragu
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Ingredients

4 pounds boneless beef chuck roast, or other

beef  pasta
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Salt and freshly ground black peppar

chopped feaves for garnish
4 sprigs sage
3 smalf onions, peeled and cut in chunks

8 cloves garlic. smashed and chopped

1 big carrot, peeled and thickly sliced

3 ceiery staiks, thickly sficed

2 28-ounce cans *Dr plum
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2 tablsspoons fresh rosemary
2 tablespoons finely grated orange zest

1 cup freshly grated pannigiano-Reagiang.
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300 minutes to make Serves 12

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

sauce ragu slowcooker crockpot more...

email groc. list

How to make it

Chop all the vegetables and herbs.

Season beef chunks with salt and pepper to taste.

ot wTo V2 coBES

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 sauté until vegetables
are softened, about 5 minutes.

‘Add wine and continue to simmer until liquid has reduced
by half, about 15 minutes.

Add tomatoes and their juices. SAOMARZAG o
iS5 ATYPE oF TomaTe 22T A BRAND

Simmer, covered, in a 275-degree oven for 3t0 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 up to eight hours.

When ready to serve, using two forks, finely shred meat
and vegetables. Discard herb stems.

Dom'T OEE A BlenveER
Taste and add salt and pepper to taste.
TN . ,
oVER [OTATe Guocet
To serve, spoon beef ragl: ewssmes® and garnish with )
fresh rosemary, orange zest and fresh shaved Parmesan.
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Gelato di Zabaglione
WWWM%@WW
ZaboglioneT 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 caff2 and gelaterie (ice cream
~ shops), the gelati are displayed in a kaleidoscope of colors and
flavors, tempting, inviting, and utterly irresistible.

8 large egg yolks

Y2 cup sugar

¥4 cup sweet Marsala wine, preferably Florio

2 cups heavy cream, whipped with ¥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

?\\“;m / \/\/ ice and whisk a few minutes to cool. Fold the whipped cream
5 >\_ into the zabaglione. -
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