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Farro with
Tnmtm: Raw
Corn, Mint, Basil,
and Scallions

summer long 3o [ can use it as a foundation for

quick meals. This recip

can be your blueprine

wthtl'lmu_“ ill|
fruits, leaves, nuts, and whatever

other yummy things you
It's important to include

have a hankering for.
tomatoes, however,

because they provide a lot of moisture and
brightness, and they are so nutritioss.

»Seroes d

1 cups cooked and e
cooled farrc (page 50)  Pusked

I cups torn crovtons 1 il Fragh

(page 29) mant Leaves

1 bunch scallions, 1 handfl fresh
trimmed (including asd beaves

1y inch off the green e

tops). sliced on a sharp oup red wing vinagar
angle, soaked in e 1 teaspoon dried
water for 30 minutes, chile Fakor

and drained well Nosher salt and freshly
1 pint chorry tomalosl,  Extra-virpnolive ofl
hplved

Put the farro in 2 big bowl. Add the croutons.,

scallions, and tomatoes. Lising a panng knife.
cut the corn kernels off the cobs it the bowl.,
Oinee the kerneis aee removed, scrape the cobs

writh the hack of the knife
capuure all the milky pulp

Add the mint arpd Bassl and 1oss overvihing

together. Add the vinegarl.

EpOOT salt.
and (o83 agakn Taste and

peasOnings o

arsd a ot of peists of black peppet

get the flavors nice and vibrant.

Blade so that you also

chile flakes, 1 vea:

actpzst arry of the

odl and noss. Taste and
Finish with %3 cup olive

.:;:;;: agitnﬁnﬂlmﬁ'ﬂ}rchﬂkdﬂ a lirtle
oooker than Foadm LESIETRILTT,

EHHEAE BV (Ehed Hoivie



Farro

You don’t have to toast far
but I know that once you've tasted farro made

with this toasting method, you’ll never look
back. This basic method calls for 3 to 5 minutes
of toasting, but if you're patient and have some
time, you can toast the farro even more deeply.
Stir constantly and keep an €ye on it; this will
only intensify the flavor.

ro before you cook it,

» Makes about 2 cups

Extra-virgin olive oil 1 cup farro

2 garlic cloves, smashed 4 cups water

and peeled 1bay leaf

1/, teaspoon dried

Shite flakes 2 teaspoons kosher salt

Put a nice glug of olive oil into a large skillet that
has a lid and heat over medium heat. Add the



smashed garlic and chile flakes and cook slowly
to toast the garlic so it’s beginning to get soft,
fragrant, and nicely golden brown, about

3 minutes.

Add the farro and cook over medium heat,
stirring more or less constantly so the grains
toast evenly, for 3 to 5 minutes. They will darken
slightly and become quite fragrant.

Add the water, bay leaf, and salt and bringto a
boil. Cover, adjust the heat to a nice simmer, and
cook until the farro is tender but not so much
that it has “exploded” and popped fully open—it
will be mushy if cooked that long. Depending

on your farro, this could take 15 to 30 minutes oI
even a bit longer.

Drain the farro well. If you’re using the farro
warm, you're all set. If you want to use it cold,
such as in a salad, dump itonto a baking sheet

- it
Loss with a tablespoon of olive oil, and spread
out to cool.



ere is no need to cut croutons into perfect
littl squares! Just tear the bread—it"s easier
* d more fun, and most important, the
croutons taste better because they have lots of
raggedy edges that get crisp, and even slightly
yurnt. And stop cutting the crust off the loaf;
he crust gives you more flavor, more texture.
What you don’t want are hard croutons. You
ways want a little bit of chew in the center,

n every single one, but every third one
.I east: the lack of uniformity helps this. You
lso want the croutons to absorb the juices
rom vegetables, the extra-virgin olive oil, the
'-..":.I"'-" sttes . . . All that flavor is carried into

ro better through the torn edges.
k es about 2 cups
-L ‘ﬂ'liﬂk slices 2 tablespoons extra-
-y loaf (about virgin olive oil
Kosher salt and freshly

ground black pepper

Heat the oven 1o 400°FE.

Tear the bread, crust and all, into bite-size
pieces. Toss the torn bread with the olive oil and
a light sprinkling of salt and pepper.

Spread the croutons on a baking sheet in a single
layer and bake until golden brown, checking
every 4 to 5 minutes and moving the outside
croutons to the center of the pan so they cook
evenly. Don't let them get rock hard; leave a little
bit of chew in the center. The total baking time
will depend on the type and density of bread
you're using, but mostly likely will be 10 to

20 minutes.

Slide onto paper towels to absorb any extra oil
and season again lightly with salt and pepper.

Store the croutons in an airtight container.
(Be sure to make more than you need for your
recipe because you'll find yourself eating these

as a snack.]
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Red Pepper,
Potato, and
Prosciutto
Frittata Topped
with Ricotta

AL its heart, this is a Denver omelet in frittata
lorm .
sweet roasted peppers, potatoes, and fuffy
ricotta, the frittata is slightly fragile because
af all the moist ingredlents, 8o | never do the
classic tlip witen getting it out of the pan.
[nstead, 1 just loosen it from the pan and slide
it ontoa plate, I love this served with a simple

SpIcY green salad.

=Serves Jord

W podind potatoes,
peeled if the skina
AT matiere

4 punces prosciutio,
cut into thin strips

E L

4 cup finely Erated
Parmigiang- Htg;g.i:l ne
chensn

Kesher salt and freshly
ground black pepper

2 tablezpoons unsalted

butter alir . -
Extra=-virgin aliva gil

2 redd bell peppers

or ather large swost
peppers, seoded and
cut inta julienne strips

W cup whole-milk
ricotta cheeds,
seasoned lightly with
salt and pepper and
1 bunch scallions, stirred 2o it's ereamy
trimmed [including

¥ inch off the green

tops), sliced on a

sharp angle

Far a neat jullenne, cut aw iy the top
and bottom of Ehe ppper Slice cpan,
LGt the seedy core, and lay flat,

Cut awary Interior ribs, then cut Ino
rips.

. but | daresay a lot better. Loaded with
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the skillet, scraping everything our of the bowl

with a rubber spatula

Keduce the heat o mediom and
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rquld cgg to How under
L then repeat the proces:

witich wil

ol egg s&l up a bit and
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ol are building layers of cooked egg.

elp the frittata have a lHghter texture than ifyou

LBl S One.
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Celery Salad with
Dates, Almonds,
and Parmigiano

This is one of my favorite dishes. It's so simple,
but the combination of ingredients creates a
wonderful, intriguing aroma. Try to use really
good olive oil for this salad.

»Serves 4

8 celery stalks

(leaves separated and
reserved), tough fibers
peeled off, sliced on an
angle into Ya-inch-thick
pieces

4 Medjool dates, pitted
and roughly chopped

15 cup roughly chopped
toasted almonds

(see page 31)

1 tablespoons fresh
lemon juice

iy teaspoon dried
chile flakes

Kosher salt and freshly
ground black pepper

2 sunces Parmigiano-
Reggiano cheese,
shaved into shards with
a vegetable peeler
Extra-wirgin olive oil

Put the celery in a bowl of ice water and soak

for abowur 20 minutes to heighten the crispness

™

Dirain and pat dry, then pile into a medium bowl.

Add the celery leaves, dates, almonds, lemon
iuice, and chile flakes and toss together. Season

generously with salt and black pepper. Taste and
adjust the seasoning. Add the Parmigiano and

34 cup olive oil and toss gently. Taste again and

tart, sweet balance. Serve cool.
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