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Handbook + What to Cook Now

Bird in Hand Wal‘lt tO dO more Wlth that Pappardelle with Chicken
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rotisserie chicken? Justin Chapple Pt Mot T

shares simple and craveable ideas, from 1/ cups lightly packed mint

leaves, plus more for

an herby pasta to spicy calzones. gamish

Y cup shelled unsalted
pistachios
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Y cup fresh lemon juice
A
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Y, cup extra-virgin olive oil

S\

f Kosher salt and pepper

Pistachios in the
pesto make this
easy chicken and

pasta pop.

8 oz. pappardelle pasta

12 oz. shredded rotisserie
chicken (3 cups)

[}
I.
\ 1 small zucchini, very thinly
\ sliced or shaved
-
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\
3 small yellow squash, very
thinly sliced or shaved

1> cups mixed cherry
tomatoes, halved, or
quartered if large

1. Ina food processor, combine
the 132 cups of mint with the
pistachios and lemon juice and
pulse until finely chopped. With
the machine on, gradually add
the olive oil until incorporated
and the pesto is nearly smooth.
Scrape into a large bowl and
season generously with salt
and pepper.

2. Meanwhile, in a large sauce-
pan of salted boiling water,
cook the pasta until al dente.
Drain well, reserving 1 cup

of the cooking water. Add the
pasta, chicken, zucchini,
yellow squash, tomatoes and
reserved cooking water to

the pesto and toss well. Season
generously with salt and
pepper and toss again. Garnish
with mint leaves and serve
right away.

MAKE AHEAD The pistachio-
mint pesto can be refrigerated
overnight. Bring it to room
temperature before using.

WINE Floral, medium-bodied
Italian white; 2015 Feudi
di San Gregorio Falanghina.
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Clams Carbonara
) Total 40 min; Serves 6

2 ibs. razor or littleneck clams,
scrubbed

Kosher salt and pepper
1 Ib. spaghetti
1 large egg, plus 4 large egg yolks

% cup freshly grated Parmigiano-
Reggiano cheese, plus more for
serving

Pinch of freshly grated nutmeg

8 oz. pancetta, cut into Y4-inch dice

[

medium yellow onion, halved and
thinly sliced

4 garlic cloves, thinly sliced
VY2 cup finely chopped parsiey leaves
1 Tbsp. unsalted butter

l.Inalarge pot, bring ¥z inch of water

to a boil. Add the clams, cover and steam
over moderately high heat until just
opened, 5 to 7 minutes. Remove the pot
from the heat. Using a slotted spoon,
transfer the clams to a rimmed baking
sheet; discard any that don't open.

2. Strain the cooking liquid through

a cheesecloth-lined sieve into a large
bowl. Wipe out the pot and return the
cooking liquid to it. Add enough water to
the pot until three-fourths full and bring
to a boil. Generously salt the water, add
the spaghetti and cook until al dente.
Drain, reserving 1 cup of the pasta water.

3. Meanwhile, remove the clams from
their shells; discard the shells. Thickly
slice the clams. In a small bow!, whisk
the egg with the egg yolks, the % cup of
cheese and the nutmeg.

4. Heat a large skillet over moderate heat.
Add the pancetta and cook, stirring occa-
sionally, until lightly browned and most
of the fat is rendered, about 10 minutes.
Using a slotted spoon, transfer the pan-
cetta to a plate; leave the fat in the skillet.

5. Add the onion and garlic to the skillet
and cook over moderate heat, stirring
occasionally, until softened, about 5 min-
utes. Add the pancetta, clams and
spaghetti and stir to coat, about 1 minute.
Remove the skillet from the heat and
slowly drizzle inthe egg mixture, tossing,
untilincorporated. Add the reserved
pasta water, the chopped parsley and but-
ter and toss to coat; season with salt ang
pepper. Divide the pasta into bowls and
serve, passing more cheese at the table.

WINE White: floral, lightly honeyed 2015,

Feudidi San Gregorio Flarm Red: fresh,
|uicy 2015 Massoline Barbera d'Alba.
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Introducing one of the
Purest & Healthiest “
Olive Qils on the Planet.

Enter to Win a Case of Kiklos! %
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Available at select Gourmet Food Stores

& ot TheOliveFruit.com « 844.803.729.’3
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The Freshesl‘ Extra V-rgtn Olive Oils From
Around The World and Aged Balsamic Vinegar
from Modena, Italy

www.FIOREoliveoils.com

Beverly Hills surgeon explains at home fix for
crepe skin around the legs, arms, and stomach.

Learn How at www.BHMD76.com

Award-Winning Wines Delivered

THE CURE

for the

COMMON GIFT!
3
S 1800-777-4443

www.cawineclub.com
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