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easier italian
wedding soup

PREP 10 MINUTES
COOE 25 MINUTES
TOTAL 35 MINUTES

SERVES 6 TO &

espite what you may think, Italian
wedding soup 1sn't served at
weddings. Rather, the name comes from
the fact that the flavors in it—broth,
meat, and green vegetables—marry
0 well together, But like most good
marriages, this soup waditionally takes a
lo-o-ong ome 1o make, with homemade
stock and a million tiny meatballs. My
version has a bit of a shorteut. 1 season
ground chicken with lots of herbs and
spices and then brown it You get all
the same flavors and textures as the
meatballz without as much work (and
without the bread crumbs), and the
soup is still made silky and rich by
cggs stirred in at the end that cook
NI YUMMmy Wisps. Some marriages
happen fast!

'Y cup extra-virgin olive oil Fine pink Himalayan salt and freshly

ground black pepper
6 medium carrots, chopped

1 pound ground chicken or turkey
1 medium yellow onion, chopped
Y4 cup fresh parsley, chopped 4 celery stalks, chopped

1 tablespoon dried basil 4 galic cloves, finely chopped or

L grated
oot B cups low-sodium chicken broth
6 cups baby spinach

10 aiifces freah ehzese tortelling
Juice of 2 lemons

2 large cggs

Fresh parsley or basil leaves, for
sETVing

2 teaspoons smoked paprika
| teaspoon fennel seeds

Y5 cup grated Parmesan cheese, plus
more shaved Parmesan for serving

Crushed red pepper flakes

1. Inalarge Dutch oven, combine the olive oil, chicken, onion, parsley,
basil, oregano, paprika, fennel seeds, Y4 cup of the Parmesan, and a pinch
each of red pepper flakes, salt, and pepper. Place the pot over medium-high
heat and cook, breaking up the meat with a wooden spoon, until the meat is
browned and the onion is soft and translucent, 5 to 8 minutes.

2. Add the carrots, celery, and garlic. Cook, stirring occasionally, until

slightly softened, 5 minutes. Add the broth and season with salt and pepper.
Hring to a simmer over medium heat and cock until the flavors are marrigd,
10 to 15 minutes. Stir in the spinach, tortellini, and lemon juice, Cook until
the spinach is wilted and the tortellini is al dente, 5 minutes more.

3. In a small bowl, whisk together the eggs and the remaining 4 cup

Parmesan. Slowly drizzle the egg mixture into the broth, stirring the soup
constantly and gently to form thin strands of cocked egg, about 30 seconds.
Taste the soup and adjust the seasoning as needed.

4 Ladle the soup into bowls and serve immediately, topped with shaved

Parmesan and fresh parsley or basil leaves.



spinach and
pesto-stuffed
butternut
squash

FREF 20 MINUTES
COOK 40 MINUTES
TOTAL | HOUR

SERYES 4 AS A MAIN OR 6 TD 8 AS A
SIDE DIsSH

O ne of my favorite autumn
vegetables v butternut squash, A
lot of the time you'll see it pureed into
soup, but my favorite way to enjoy it

i5 to roast it. Most of the time, I will
cube it and toss it with a linde cinnamon
and chili powder. But when [ want 1o
make it intoe more of a meal, T make
this version: stiiTed and cheesy; it's
super filling and satisfying. T view it as a
more veg-centric take on white spinach
lasagna. The spinach mixture is similar,
but roasted squash takes the place of
moodles. You can serve this as 3 main
dish with a side salad, or as a side dish
along with pretty much anything. Either
way, [ think everyone at vour table will
love it!

2 small butternut or honeynut
squash

% eup milk of choice or heavy cream
14 cup basil pesto

1 teaspoon dried sage

1 teaspoon dried thyme

& ounces frozen chopped spinach,
thawed and squeezed dried

4 garlic cloves, finely chopped or
grated

1. Preheat the oven to 425°F

Y

¥ cup whole-milk ricor cheese

Ya 1o V2 teaspoon crushed red
pe;
flakes %

Fine pink Himalayan salt ang freshly
ground black pepper
1 cup shredded fontina cheese
Fresh thyme, for serving

Flaky sea salt, for serving

2. Using the tines of a fork, prick the squash skin all over. Microwave the

squash for 2 1o 3 minutes to soften slightly. Let cool slightly, then cut in half
lengthwise and scoop out and discard the seeds.

3.  Meanwhile, in a medium bowl, stir together the milk, pesto, sage,

thyme, spinach, garlic, ricotta, and red pepper flakes. Season with salt and
pepper. Stir in ¥ cup of the fontina checse.

4.

Place the squash in a baking dish and season the cut sides with salt and

pepper. Scoop the spinach mixture into the squash cavites, dividing evenly.
Sprinkle the remaining % cup fonting cheese over the top.

5.

Cover the dish with foil and bake for 20 minutes, Remove the foil and

continue baking until the squash is tender and the cheese on wop is golden,
15 to 20 minutes more. (The filling will seem a little soupy; this is okay.)

8
sprinkle with flaky salt before serving.

Let the squash sit for about 5 minures, then top with fresh thyme and
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sweel potato
nachos
with the works

PREM 13 MINUTES
COOE 45 MINUTES
TOTAL | HOUR
SERYHS &

hen [ was growing up, my dad

woukd often make nachos on
the weekends, especially in the fall,
because nachos and foatball go hand in
hand. We'd go for a family hike in the
Cleveland metro parks—the weather
was usually cobd and rainy, but his
nachos were something to ook forward
to afterward. He piled them high
wilh cheddar chesse and, um, more
cheddar cheese. I'm sure there were
other toppings, oo, but all 1 remember
s A LOT of cheese, Well, I love his
nachos, but | also love minventing an
old Faverite. Sowhar [ did here vt
replace the tortilla chips with roasted
sweoet potato slices. They're definitclhy
ifferent but delickous and much
heakthicr than fried tortlls chips. The
potatoes are topped with, ves, cheese,
but lots of ather bright favorites, phes
a homemade spicy jalapefio mnch 1o
finish it all off. Serve these up right
cut of the pan 50 everyone can dig in
and go to tewn. They're fun for family
dinnier, game night with Friencds, or
watching football, of cougrss!

2 pounds sweet potalocs
(4 1o 5 sweel potatoes], cut
lengthwise into wedges

2 phblespoons extra-virgin olive oil

Fine pink Himalayan salt

7 feasPOONS ONKON PowWser

2 teaspoons smoked paprika

1 to 2 teaspoons chipotle chile
powder

| reaspoon ground cumin

I reaspoon garlic powder

14 teaspoon dried oregano

Y4 teaspoon crushed red pepper
flakes

1 {15.5-cunce) can black beans,
drained and rinsed

1. Preheat the oven to 425°FE

¥ cup shredded sharp chedds;

chetie
v cup shredded pepper Jack cheey,
I large avocado

Juice of 1 lime

2 mblespoons chopped fresh cilanitrg,
plus more for serving

FOR SHERVING

Quick Greek Yogurt Ranch

(page 113) or store-bought ranch
dressing {optional)

Sliced green onton (optional)
Crumbled feta cheese (optional)

2, On g baking sheet or in a cast-iron skiller, toss together the sweet

potatces and 1 mblespoon of the olive ml. Season with salt. Arrange the
sweel potatocs in a single laver, being sure not to crowd the baking shect.
Brake untl the potatoes are slightly softened, 15 1o 20 munutes.

3. Meanwhile, in a small bowl, stir together the remaining 1 tablespoon
olive oil with the cnion powder, paprika, chipotle powder, cumin, garlic
powder, oreganc, and red pepper flakes. Drizzle the spice mix over the
potatoss and toss to coat. Continue baking until the sweet potatoes are crisp

o8 the outside and tender, 15 to 20 minutes. Remaove the baking sheet from

the oven, leaving the oven on.

4. Scarter the black beans over the sweet potatoes,

then cover with the

:hwd cheescs. Return the baking sheet 1o the oven and bake until the
cheese s meled and bubbly, 5 10 10 minutes.

5.

In & small bawd, combine the avocado,

lime juice, and cilantro. Mix well,

x::ﬁi up U‘If wvockdo. Taste and add salt as desired., Top the nachos with
5 d::ﬂ' ado ""'_“m"- T':"P with the dressing, green onion, and crumbled feta
tred. Sprinkle with more cilantro before serving.





