Cooking Light 2001 Annual Recipe Index

APPETIZERS

Artichoke-Crab Dip with Cumin-Dusted Pita Chips, J/F 83
Asian Party Mix, Dec 92

Asian Peanut Dip, A[.Inr 117

Bagna Cauda, goept 10

Baked Beef Empanadas, Sept 138

Baked EgP Rolls, Mar 154

Baked Italian Oysters, Nov 115

Black Bean Dip with Tortilla Chips, June 97

Creamy Oysters Rockefeller Dig Nov 116

Cumin-Dusted Pita Chips, J/F 3

Curried Crab Cakes, Dec 89

Deviled Eggs, Aug 166

Eggpk}nt f)read with Yogurt and Parsley, July 148
Endive Stuffed with Goat Cheese and Walnuts, Sept 102
Flamed Chorizo (Chorizo a la Llama), Aug 136

Grilled Stuffed Portobello Mushrooms, June 166

Layered Bean Dip, Sept 118

Layered Chili, Cheese, and Roasted-Corn Dip, Mar 205
Marinated Mushrooms, Apr 214

Meat, Bulgur, and Rice Dolmades, July 142

Mexican Bean Dip, Jul

Middle Eastern Eﬁ%fﬂcnt Dip, Mar 154

Mini Frittatas with Ham and Cheese, Dec 90
Mini-Spanakopitas (Greek Spinach Pies), June 158
Olive and Onion Tapenade, gept 104

Pears with Goat Cheese and Preserves, Oct 126

Plantain Chips, May 146

Roasted-Poblano Guacamole with Garlic and Parsley, Dec 138
Rustic Jicama Appetizer with Red Chile and Lime, Dec 13
Shrimp Ceviche Cocktail (Ceviche de Comaréng, Dec 140
Spice-Crusted Shrimp with Remoulade Sauce, Sept 94
Split Pea-Garlic DiX' July 152

Split-Pea Spread, Apr 116

Steamed Vegetarian Dumplings, J/F 112

Stuffed Portobellinis, Aug 93

Sun-Dried Tomato Dip, I\%Qr 133

White Bean Spread with Fennel, Nov 188

BEVERAGES

Banana-Berry Smoothie, Oct 198
Banana-Mango Smoothie, Mar 206

Citrus Slush, }(\]/\oy 194

Hot Chocolate with Ginger, Dec 89

Moroccan Mint Tea, May 99

Mulled Cranberry-ércnge Cider, Dec 89

Orange, Banand, and Pineapple Frappé, May 194
Planter’s Punch, May 140

Sangria, Apr 198

Sangria, Aug 137

Sunrise Smoothie, Apr 144

Tahitian Coffee, Dec 89

Woake-Up Shake, Mar 208

BREADS
Apricot-Almond Muffins, Apr 212
Asiago-PeRper Bread, J/F F36
Baguette, Apr 158
Blueberry Buttermilk Pancakes, J/F 152
Blueberry-Cranberry Orange Muffins, Apr 202
Caramelized Onion and Roasted Red-Pepper Tart, Sept 166
Caramelized Onion Bruschetta, Apr 209
Chocolate Bread, J/F 136
Corn Bread, Dec 119
Corn Tortillas (Tortillas de Maiz), Dec 146
Date Bread, Sept 146
Focaccia Garlic Bread, J/F 128
Garlic Toasts, Mar 20
Garlic-Tomato Toasts, Mar 200
Golden Raisin-Rosemary Muffins, Mar 204
Green-Onion Pancakes, Sept 97
Herb and Onion Wheat Biscuits, Nov 164
Jack Cheese Breadsticks, Sept 117
Jalapefio Corn Bread, July 1786

Lemon-Popf)y Seed Muffins, Mar 208

Low-Fat ltalian-Style Bread, June 160

Mama’s Corn Bread, Nov 212

Mandarin Pancakes, J/F 106

Multigrain Bread, J/F 134

Olive Bread, J/F 81

Orange Bubble Bread, J/F 130

Oven-Puffed Pancake, Mar 123

Paraguayan Corn Bread, Sept 134

Parmesan, Garlic, and Basil Twists, Dec 112

Poppy Seed and Onion Crescent Rolls, Dec 112
Poppy Seed Twists, Nov 196

Potato Fougasse, Dec 114

Pumpkin-Cinnamon Streusel Buns, Oct 182
Pumpkin-Date Loaf with Cream Cheese Swirl, Dec 112
Pumpkin Waffles, Oct 181

Raisin-Rosemary Rye Bread, Oct 124

Speedy Focaccia with Fennel and Thgme, Mar 134
Spicec(Fi and Walnut Bread, Oct 123

Spinach Corn Bread with Mango Salsa, J/F 148
Strawberry-and-Cream Cheese-Filled Muffins, Mar 206
Sweet Potato Bread with Flaxseed and Honey, Mar 119
Weekend Morning Waffles, May 148

Wheat Germ Pancakes, Mar 208

Whole Wheat Chapatis, Nov 142

COOKIES

Butter Crunch Lemon-Cheese Bars, J/F 98
Caramel Cloud Bars, Dec 171
Cashew-and-Golden Raisin Biscotti, Apr 216
Chocolate-Cherry Biscotti, Mar 18
Chocolate-Mint gookies, May 152
Cinnamon-Spiced Date Cookies, Mar 186
Double-Ginger Cookies, May 1 16
Ginq(eranps, May 192

Monkey Bars, Oct 190

Puffed-Up Chocolate-Chip Cookies
Raspberry-Chocolate Bars, Oct 191
Scotch Bars, Oct 191

J/F 90

DESSERTS

Algerian Stuffed Dates, May 102

Apple and Cream Cheese Roll-Ups, Nov 208

Apple-Cranberry Crisp, Oct 166

Apples Baked in Phyllo with Pear-and-Pecan Filling, July 127

Apricot-Cranberry ¥arts, Nov 210

Apricot-Oat Squares, Mar 186

Arroz con Coco (Cuban Coconut Rice Puddin?;, May 144

Beet Cake with Cream Cheese Frosting, Mar 170

Black-and-White Cake, Aug 106

Blackberry-Lemon Pudding Cake, June 204

Black-Botfom Banana Cream Pie, Sept 180

Blancmange, June 126

Blueberry-Peach Galettes, Se1pf 120

Blueberry-Pecan Cake, Aug 105

Blueberry Turnovers, Apr 1%4

Brandied Tiramisu fv\ay 182

Bread Pudding with Rum Sauce, June 161

Buttermilk-Apple Coffee Cake, Apr

Buttermilk Layer Cake with Praline Icing, Apr 205

Butter-Rum Pudding, May 182

Butterscotch-Amaretti Parfaits, J/F 96

Chambord Granita, July 120

Chocolate Mousse, May 180

Chocolate-Toffee Puffs, Dec 174

Chocolate-Walnut Cake, Apr 212

Coconut-Almond Macaroons, Dec 130

Coconut Tapioca Custard with Glazed AEricots, July 184

Cookies-and-Cream Ice Cream, May 18

Cooking Light's Pear Galette with Brandied Cranberries and
Raisins, Nov 134

Cranberry-Orange Tea Cake, Mar 184

Cranberry Upside-Down Cake with Cognac Cream, Nov 153

Creamy ghocokﬂe-Amcreﬂo Cheesecake, June 156

Dacquoise with Mocha Sauce, June 130



Date Ss)ice Cake, May 184

Deep Dish Apricot-Apple Betty, July 184

Devil’s Food Cake, Au? 107

Double-Chocolate Soutflé Torte with Raspberry Sauce, J/F 94

Double-Coconut Cake, Dec 130

Double-Ginger Cake, Mar 186

Dulce de Leche Crepes, June 127

Dutch-Chocolate Angel Cake, Oct 107

Earl Grey Gelato, July 120

Eggnog Semifreddo, Dec 128

Empanaditas de Guayaba y Queso (Sweet Empanaditas), Apr 197

Espresso-Walnut Cake, Aug 110

Flan de Limén, June 128

Fresh Berry Pavlovas, Sept 112

Gingerbread Cake with Blueberry Sauce, Mar 117

Gingered Pumpkin Pie, Nov 106

Ginger Pudding, May 198

Graham Cracker Pie, July 157

Green-Tomato-and-Raspberry Cobbler, June 188

Half-the-Fat Carrot Cake with Cream Cheese Frosting, J/F 152

Honey-Apple Crumble with Dried Fruit, Oct 126

Honey-Roasted Pears with Sweet Yggurf Cream, Sept 103

Irish Bread Pudding with Caramel-Whiskey Sauce, Mar 220

Juicy Apple CrisB, /F77

Kentucky Derby Pie, Dec 125

Key Lime Sorbet with Gingersnaps, May 192

Lazy Daisy Cake, Apr 203

Lemon-Ginger Sorbetto, July 121

Lemon Meringue Pie, May 194

Lemon Sponge Cake with Strawberry Filling, May 197

Light 'n’ Creamy Chocolate Cake Ro¥|, Decgl 72

Macedonia di Frutta (Mixed Marinated Fruit), Mar 146

Macerated Apricots and Nuts, Oct 148

Mango-Lime Ice, Dec 140

Mango-Passion Fruit Gelato, July 122

Maple-Bourbon Pumpkin Pie, Dec 128

Maple-Pear Upside-Down Cake, J/F 93

Meyer Lemon Sorbet, Aug 142

Mimosa Granita, July 12

Mini Mocha-Toffee Crunch Cheesecakes, Nov 210

Mini Peppermint and Chocolate Chip Cheesecakes, Nov 122

Mixed-Fruit Cobbler, Mar 182

Oatmeal-Apple Crisp, Mar 186

Old-Fashioned Buttermilk Crumb Cake, Apr 204

Orange-Glazed Cheesecake with Gingersnap Crust, Oct 200

Orange Tea Cake, May 190

Outrageous Warm Double-Chocolate Pudding, Dec 176

Peach Cobbler, July 196

Peach Cobbler Wiﬂ?lld Cinnamon Crust, Aug 101

Peach Compote with Rum, Aug 164

Peach-Ginger Crisp, Au%162

Peach Ice Cream, Aug 162

Peach Marmalade Befty, Aug 162

Peach Upside-Down Cake, Aug 164

Peanut Butter-Fud%e Cups, Nov 124

Peanut Butter Pie, Dec 154

Pear Cake with Pine Nuts, Sept 158

Pear Mincemeat Turnovers, Dec 128

Pecan-Chocolate Chip Snack Cake, Oct 192

Peppermint Ice Cream, Dec 126

Pineapple-Coconut Gelato, July 122

Pineapple Fool, May 192

Pineapple Upside-D);wn Cake, Aug 109

Poached Pears with Raspberry-Balsamic Sauce, Mar 134

Polenta-Blueberry Cakes, Nov 208

Polenta Pudding with Blueberry Topping, Mar 134

Profiteroles with Berry Coulis, June ?2?

Pumpkin Crumb Cake with Apples, Oct 181

Pumpkin-Praline Custards, Oct 115

Raspberry Jelly Roll with Apricot Coulis, Oct 105

Rocky Road Snack Cake I\}\)c:y 184

Rolled Baklava, July 144

Rum-Raisin Applesauce Cake, Aug 108

Sauternes-Poached Apricots with Fresh Berries and Vanilla Créme
Fraiche, July 182

Sour Cream C)cl>ffee Cake, J/F 144

Southwest Chocolate Stack-Ups, Dec 170

Spicy Molasses Cake, Aug 107

Spring Strawberry Pie, May 112

Star /gnise Bread %’udding, Sept 98

Strawberry-and-Cream Cake, Apr 168
Strawberry-Buttermilk Gelato, July 120

Strawberry Parfaits, May 111

Sweet Plantain and Chocolate Empanaditas, Nov 122

Sweet Potato Bundt Cake with Creamy Orange Glaze, Dec 125
Sweet Potato Streusel Tarts, Nov 210

Tarte aux Pommes (Apple Tart), Apr 150

Tres Leches Cake, Apr 198

Ultradecadent Double-Chip Brownies, J/F 154

Vanilla Bean Créme Brilée, J/F 98

Warm Chocolate Bread Pudding with Turtle Topping, Dec 174
White-Chocolate Pots de Créme, June 130

White Russian Tiramisu, Apr 228

Wild Blueberry Gelato, July 122

Zabaglione, June 1

Zuppa Inglese, Mar 144

FISH AND SHELLFISH

Asian Flounder, Mar 131

Baked Salmon with Ginger-Fruit Relish, May 117

Baked Snoﬁper with Tomqto-Oran?e Sauce, July 133

Barbecue Roasted Salmon, May 2T0

Blackened Caffish, J/F 120

Boiled Lobster, July 113

Bourbon-Glazed golmon, Sept 117

Broiled Sea Bass with Pineapple-Chili-Basil Glaze, Aug 174

Cajun-Spiced Catfish Kebabs, Aug 118

Citrus-Roasted Salmon, Aug 172

Coquilles St. Jacques with Curry, Apr 162

Crisp-Crusted Catfish, Aug 103

Crispy Salmon Cakes with Lemon-Caper Mayonnaise, Apr 128

Cumin-Crusted Chilean Sea Bass, Dec 152

Curried Shrimp in Peanut Sauce, J/F 120

Easy Pesto Salmon, Apr 172

Fish Fillets Braised with Tomatoes, Capers, Olives, and Herbs
(Filetes de Pescado a la Veracruzana), Dec 144

French West Indian Grilled Snapper with Caper Sauce, May 134

Fresh Tuna Stir-Fry with Cilantro and Lime, Apr 172

Garlic Tuna Steaks in Lemon Sauce, July 152

Gnocchi with Garlicky Red Clam Sauce, Mar 192

Greek Tuna Steaks, Mar 200

Grilled Shrimp-and-Plum Skewers with Sweet Hoisin Sauce, June

110
Grilled Striped Bass with Chunky Mango-Ginger Sauce, June 112
Herb-Grilled Trout, Sept 145
Hoisin Halibut, J/F 118
Indian Shrimp Stir-Fry, Mar 135
Italian Risotto with Shrimp, Mar 135
Lobster Hash, July 115
Madras Shrimp Molahu Veritadu Curry in Black Pepper Sauce,

Nov 140
Mahimahi with Balsamic-Wine Sauce, Dec 166
Mediterranean Shrimp-and-Pasta Salad, June 190
Miso-Marinated Trout with Lime-Ginger Glaze, Mar 178
Oven-Fried Catfish, July 124
Oven-Roasted Sea Bass with Couscous and Warm Tomato Vinai-
grette, June 105
Oyster Frittata, Nov 202
Pepper, Coriander, and Sesame Seed-Crusted Salmon, Mar 116
Poached Cajun Catfish, July 186
Poached Fish with Pine Nuf Sauce, Oct 151
Poached Pepper-Lime Oysters, Nov 198
Salmon Kalia in Panc oron Sauce, Nov 149
Salmon with Grainy Mustard-and-Herb Sauce, Apr 211
Sea Bass Crusted with Moroccan Spices, May 106
Seafood Paella, Aug 124
Sesame-Crusted Salmon, Nov 192
Shelburne Country Inn Oyster, Beef, and Guinness Pie, Nov 200
Shrimp-and-Apple Curry with Golden Raisins, Mar 162
Shrimp Barbara, Apr 1},3
Shrimp Fried Rice, J/F 102
Shrimp Sauté, Apr 173
Smoked-Salmon Pizza with Mascarpone and Capers, J/F 134
Spice-Crusted Salmon with Lime-Orange Salsa, Oct 168
Steamed Lobster, Ju|¥‘ 113
Steamed Salmon with Black Bean Sauce, J/F 106



Stuffed Lobster, July 117
Tandoori Oysters, Kov 202

Tequila-Cane Shrm&p June 161

Teriyaki Shrimp an écq"op Kebabs, Aug 116

Thai Coconut-Curried Salmon with Greens, Mar 164
Thai-Style Broiled Shrimp, June 148

Thai-Style Mussels with Pickled Ginger, May 118
Tuna Soft Tacos with Horseradish Sauce, Sept 164
Veracruz-Style Red Snapper, Aug 152

GRAINS

Baked Cheese Polenta with Swiss Chard, May 160
Basmati Pilaf with Almonds and Cilantro, J/Fy84
Brown-and-Wild Rice Pilaf with Date Chutney, J/F 150
Brown Lentils and Rice with Caramelized Onions, Oct 144
Creamy Polenta with Warm Tomato Compote, Sept 168
Creamy Rice with Nopalitos, Apr 192
Gorgonzola Cheese Grits, Dec 192
Grilled Bacon-and-Herb Grit Cakes, July 127
Kasha with Leeks and Toasted Pecans, J/F 146
Long-Grain Rice, J/ 4
Monterey Jack, Corn, and Roasted Red Pepper Risotto, Apr 126
Moros y Cristianos, Dec 85
Mushroom-Bar|e¥ Pilaf with Spinach, Apr 209
Rice and Pigeon Peas, May 142
Risotto Alle Vongole (Risotto with Clams), Mar 142
Risotto Cakes with Pine Nuts, Sept 158
Risotto with Beet Greens and Leeks, Mar 172
Spiced Basmati Pilaf with Garden Peas, Nov 146
Spring Risotto with Peas and Asparagus, May 90
egetob|e Fried Rice with Pecans and Ginger, May 174
Wild Mushroom Risotto, Sept 116

MEATLESS MAIN DISHES

Asian Stuffed Peppers, May 186

Black-Bean Quesadillas with Goat Cheese, June 158

Breakfast Tortilla Strata, Mar 122

Broccoli-Tofu Stir-Fry, Dec 164

Bulgur with Cheese and Eggplant, Oct 143

Butfercrust Corn Pie with Fresh Tomato Salsa, June 155
Caramelized Onjon and Goat Cheese Pizza, Oct 175
Carrot-Lentil Loaf, Mar 161

Ch]egéy Polenta Casserole with Roasted Bell Pepper Sauce, Apr

Chickpea-Artichoke Stew with Rouille, Sept 107
Chickpea, Red Pepper, and Basil Sauté, Mar 160
Ci|]<:|9n:t)’ro Pesto Pizza Topped with Portobellos and Red Onion, June

Creamy Spinach-Mushroom Skillet Enchiladas, Oct 172

Curried Couscous Salad with Dried Cranberries, July 162
Curried Kidney Bean Burritos, Mar 160

Eggplant Parmesan, Mar 194

Florentine Frittata, Apr 123

Fresh Tomato-Pesto PFi)zzo July 134

Greens-and-Cheese Pie, July 150

Grilled Salad Pizza, Mar 1¥6

Grits “Polenta” with Artichoke and Caper Sauce, Sept 144
Indian-Style Green Tomatoes and Vegetables over Rice, June 186
Leek, Ricotta, and Walnut Pizza, Aug 15

Lentil Dal with qu|ic-qnd-Cumin-|nf%sed Oil, Nov 144
Moroccan Chickpea-and-Couscous-Stuffed Peppers, May 188
Mushroom and Caramelized-Shallot Strudel, Nov 166

Nopalitos con Huevos (Cactus with Eggs), Apr 190

Olive-Potato Pizza, Auq_ 150

Orzo Salad with Corn, Tomatoes, and Basil, July 162

Pasta with Roasted Butternut Squash and Shallots, Oct 170

Pear and Roquefort Strata, Oct 123

Penne, Crisgy Tofu, and Green Bean Salad, July 160

Pizza with Caramelized Fennel, Onion, and Olives, Nov 186
Polenta Lasagna with Wild Mushrooms, J/F 84

Polenta with Red Pepgers and Fontina Cheese, Aug 188

Polenta with Tomato-Shiitake Sauce, Oct 174

Potato-and-Beet Greens Frittata, Mar 174

Red Curried Tofu, Mar 166

Roasted Corn-and-Tomato Tart, June 106

Sesame Noodle Salad with Red Bell Pepper and Peanuts, July 162
Shiitake Mushroom and Gorgonzola Pizza, Aug 148

Soba Salad with Grilled Sweet Potato, Eggplant, and Red Pepper,

June 162
Southwestern Broccoli Quiche, Dec 106
Spanish Potato Omelet (Tortilla Espafiola), Aug 130
Stir-Fried Tofu, Shiitake Mushrooms, and Chinese Peas, June 148
Summer Vegetoble Salad with Grilled Bread, July 164
Swiss Chard-and-Bean Frittata, Mar 158
Tangg Stir-Fried Vegetables, Oct 101
Tea-Crusted Tofu over Greens, Apr 139
Tofu, Asparagus, and Red Pepper Stir-Fry with Quinoa, Mar 106
Tofu Steaks with Tomato-Olive Sauce, Oct 115
Tomato Pizza with Garlic and Smoked Gouda, Aug 148
Wheat Berry-Stutfed Winter Squash, J/F 150
White Bean, Tomato, and Spinach Salad, July 164
Zippﬁ Black-Bean Burritos, e&t 164
Zucchini, Olive, and Cheese Quesadillas, Oct 189

MEATS

BEEF
Ad]o(%o]o Flank Steak with Summer Corn-and-Tomato Relish, June

Anticuchos (Peruvian Beef Kebabs), Sept 136
Beef-Taco Rice with Refried Beans, July 171

Beef with Rosemary-Mushroom Sauce, Mar 188

Chipotle Tamale Pie, J/F 139

Cinnamon-Beef Noodles, J/F 108

Drunken Stir-Fried Beef with Green Beans, June 140

Gingered Flank Steak, Sept 148

Grilled Flank Steak with Green Onion-Ginger Chimichurri, May

198

Grilled Flank Steak with Chimichurri, Sept 134

Grilled Flank Steak with Roasted-Poblano Relish, June 122

Grilled Tenderloin with Warm Veg]etab|e Salad, Aug 154

Jamaican Jerk Beef Kebabs, Aug 115

Layered Zucchini, Oct 168

Parsley- and Garlic-Rubbed Flank Steak with Sweet-and-Sour Red
Onion-Vinegar Sauce, June 193

Saucy Sirloin Steak, Aug 174

Seared Steak Tacos with Blistered Serranos and Browned Onions
(Tacos de Bistec con Chiles Torreodosj Dec 145

Spicy Pan-Fried Sirloin Steak with Noo fes, J/F 91

Standing Rib Roast with Madeira Sauce and Herbed Yorkshire
Puddings, Dec 106

Swedish Meatballs with Shijtake Mushrooms, J/F 144

Tea-Marinated Beef-Vegetable Kebabs, Apr 144

Tequila-Marinated Bee -ond-PepBer Fajitas, Mar 198

'&);\-/\I\é\ex Flank Steak and Vegetables, Aug 158

Classic Lamb Curry, Nov 144

Curried Lamb Kebabs with Raita, Mar 164

Cqury- ?ncl Ginger-Rubbed Lamb Chops with Apricot-Lime Sauce,
une

Lamb Curry with Apples, Mar 164

Mogtsssckc with Eggplant and Peppers and Yogurt Béchamel, July

1
North African Lamb and Potato Kebabs, Aug 120
Egtﬁghio-Encrusted Rack of Lamb, Sept 111

Asparagus-and-Ham Casserole, May 176

Asparagus, Ham, and Fontina Bread Puddings, Dec 107
Atsa Sf)lcy Pizza Sousa%e, J/F 89

Blackstrap Pork Chops, %)t 164

Caramelized Onion and Canadian Bacon Strata, J/F 145
Chicago-Style Pizza, J/F 89

Cates de Porc, Afor 160

Curried Vegetables and Pork with Rice Noodles, May 176
Fennel-Crusted Pork Tenderloin, J/F 11

Galician Pork and Pepﬁer Pie (Empanada Go||egal, Aug 134
Grilled Pork Chops with Sweet Peach Sauce, June 113
Grilled Pork Tenderloin with Apple-Ginger Sauce, May 198
Ham and Gruyeére—Stuffed Potatoes, Dec 15

Ham and Pineapple Pizza, Dec 16

Ham with Champagne and Vanilla Glaze, Dec 109

Ham with Cranberry and Bourbon Glaze, Dec 111

Jamaican Jerk Pork Tenderloin, May 136

Lombo di Maiale Coi Porri (Pan-Roasted Pork Loin with Leeks), Mar

14
Moo Shu Pork with Mandarin Pancakes, J/F 104
One-Pan Whiskey-Flavored Pork Chops, J/F 88
Pinchos Morunos, Aug 120



Pork au Poivre, June 172

Pork Cassoulet, Sept 141

Pork Chops in Mustard Sauce, Apr 180

Pork Chops with Lemon Spinach, Nov 194

Pork Meoﬁ:llions in Caribbean Nut Sauce, Mar 118

Pork Medallions with Olive-Caper Sauce, June 168

Pork Piccata, Oct 104

Pork Tenderloin with Mustard Sauce, Oct 186

Pork with Curried Orange Sauce, Sept 154

Roasted Pork and Autumn Vegetables, Oct 109

Rosemary Pork Tenderloin, Dec 166

Spiced Pork Skewers with Apricots, July 182

Spicy Pork-and-Bell Pepper [?ccos, June 170

Spicy Pork Tenderloin with Ginger-Maple Sauce, Nov 158
Spinach-and-Potato Frittata, Mar 208
Spinach-and-Prosciutto Strata, June 190

Sweet-and-Tangy Roasted Pork Tenderloin, J/F 78

Tangy Pork with Tomatillos, Tomatoes, and Cilantro, June 176
LFE?A:I—_Style Pork Saté with Peanut Sauce, June 152

Osso Buco with Balsamic Onions, Nov 154

MISCELLANEOUS

Aceite de Achiote (Annatto Qil), Apr 197
Balsamic-Glazed Oranges, Apr 208

Corn Bread Stuffing with Sausage and Prunes, Dec 119
Curry Powder, Nov 138

Fluffy Coconut Frosting, Dec 130

Fruit-and-Nut Granola, Mar 206

Garam Masala, Nov 138

Garlic and Herb Bread Pydding, Oct 201

Greens and Cheese Soufflé, Oct 108

Leek and Potato Tart with Gruyeére, Oct 123
Mama'’s Corn Bread Dressing, Nov 212

Masa de Empanadas (Empanada Dough), Apr 197
Oyster Dressing, Nov 11

Panch Phoron gllend, Nov 138

Pizza Dough, Aug 146

Roasted Cumin Seeds, Nov 138

Savory Fruited Stuffing, Nov 105

Sofrito, Apr 197

Stuffed French Toast, Dec 151

PASTA

Alfredo Sauce (with fettuccine), Oct 192

Baked Ziti with Vegetables and Mushrooms, Mar 128
Black-Bean Lasagna, Apr 176

Caramelized-Onion Lasagna with Gorgonzola Sauce, Apr 178
Chicken-and-Spinach Pasta with Sun-Dried Tomatoes, J/F 129
Chili and Cheddar Bow Tie Casserole, Oct 106

Clam Sauce (with fettuccine), Oct 131

Creamy Two-Cheese Macaroni, Aug 103

Curried Tuna Noodle Casserole, Mar 129

Eggplant Parmesan Lasagna, Apr 174

Fetfuccine and Tofu with Finger-Licking Peanut Sauce, Apr 127
Herbed Linguine with Shrimp, Oct ]Bg

Linguine with Clam Sauce, Nov 192

Mac ‘n” Cheese with Chipotles, Mar 128

Marinara Sauce (with spcghetti ,Oct 132

Mediterranean Lasagna, Apr 178

Mushroom Sauce (with cavatappi), Oct 134

Orecchiette with Broccoli Rabe and Smoked Cheese, May 160
Oysters over Angel Hair, Nov 117

Pancit, Nov 101

Pan-Fried Udon Noodles with Terig/aki Sauce, Apr 140

Pasta, Beans, 'n” Greens, Apr 12

Pasta Salad with Shrimp, Peppers, and Olives, Apr 170

Pasta with Corn, Beans, and Tomatoes, June 119

Pasta with Prosciutto and Peas, June 99

Pesto (with Eenne), Oct 130

Penne with oqsted-Pepc?er Marinara Sauce, Mar 190
Shrimp, Asparagus, and Penne Pasta, Oct 188

Spaghetti Alla Norma, Mar 138

Spaghetti Carbonara, Dec 156

Spaghetti with Meat Sauce, Apr 184

Spinach-Feta Stuffed Shells, Mar 192
Spring Vegetable Lasagna, Apr 176
Stutfed Shells Florentine, Aug 145
Veqetqb|e Lasagna, J/F 140

wild

Mushroom-and-Spinach Lasagna with Goat-Cheese Sauce,

Apr 179

POULTRY

Asopgo de Pollo (Traditional Chicken Asopao), Apr 194
Baked Lemon-Garlic Chicken with Bell Peppers, Aug 1
Balsamic Chicken, Oct 166

Balsamic Chicken with Grapes and A|mon§|s, Sept 165

Barley “Tabb. Aug 17
Boka Dushi (Dutch West Indian Chicken Kebobs?, May 138
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en and Strawberries over Mixed Greens, May 112

ken Breast Fillets with Red and Yellow Peppers, Mar 148
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ken in Garlic Sauce, Aug 132
en Lettuce Wraps with Peanut-Miso Sauce, Mar 178

ken Mole with Green Beans, J/F 116

en-Mushroom-Rice Toss, Dec 167

en Piccata, Aug 145

ken Strudel, May 155

en Tagine with Lemons and Olives, May 101

ken Thighs with Garlic and Lime, May 126

en Thighs with Goat Cheese Sauce and Tarragon, May 128
ken Thighs with Honey-Ginger Glaze, Aug 1 78

en Thighs with Marsala-Mushroom Cream Sauce over Noo-

dles, May 126
c2k9en Thighs with Sweet Red Onions and Balsamic Vinegar, May

ken with Chickpeas, Oct 148

en with Chipotle-Tomato Sauce and Ziti, J/F 118

en with Duxelles, Mar 133

ken with Eggplant-Pepper Sauce, Dec 164

en with Fennel, Tomatoes, and ﬁucchini, Nov 188

ken with Paprika and Potatoes, May 123

en with Prosciutto and Tomatoes over Polenta, May 124
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Coffee-Lacquere

Cookinngight's Ultimate Roasted Turkey, Klov 21

Co
Co(r:ln
Crea

ken with Two-Olive Toppin?, June 104
J/F 168

hiles Rellenos Casserole,
hinese-Style

Glazed Chicken Breasts, Sept 164
s Chicken Tagine, Sept 95
Sage Turkey with Redeye Gravy, Dec 110

|
au Vin, Apr 154
ish Hens with Bulgur, Raisins, and Pine Nuts, Oct 150
my Chicken and g\ushrooms, Aia(g 182

East African Braised Chicken, Oct 1

Fiery Chipotle Rice and Sausage, Mar 190
Green-Tea-and-Orange-Smoked Chicken, Apr 142

Grilled Chicken Breasts with Plum Salsa, Aug 172

Grilleézl Chicken with Hot ‘'n” Spicy Tequila-Orange Marinade, May

15
Herb-Crumb Crusted Chicken, J/F 91
Hoisin Barbecued Chicken, J/F 110
Indonesian Chicken, Aug 143
Lemon-Ginger Chicken gfir-Fry, Aug 142
Lemorll?/ Spanish Pepper Chicken, Sept 152
o

Light

ney-Mustard Chicken Salad, July 168

Mahogany Turkey Breast with Vegetable Gravy, Dec 109
Meat-and-Potato-Stuffed Pilopers, May 1

Mediterranean Chicken an
Midd

88
Vegetable Kebabs, Aug 115
le Eastern Chicken Breasts, May 150

5
Middle Eastern Stuffed Cabbage Roﬁ,s, Mar 192

Moroccan Chicken Thighs, Nov 194

Orzo wit

Chicken, Broccoli, and Pesto, Sept 160

Ov]e2n]-Fried Chicken Thighs with Buttermilk-Mustard Sauce, May
Pan-Seared Chicken with Artichokes and Pasta, Mar 202

Polenta with Sausage, Nov 194

Pupu
Qlfic

sa Casserole, Apr 192
k Chicken and Sp inach, Dec 155

Red Chile-Roasted Cﬁicken with Crusty Potatoes (Pollo Adobado

Roas
Rose

con Pans), Dec 142

t Tur elz with Classic Pan Gravy, Nov 107
mary-Rubbed Duck Breast with Caramelized Apricots, July



181
Rum-Glazed Plnea£p|e Man go and Chicken Kebabs, Aug 120
Saysage and
Sichuan-Style Stir-Fried |c en W|th Peanuts, J/F 114
Sicilian Stuffed Chicken Breasts with Marsala, Apr 127
Smothered Chicken, Sept 146
Spiced Chlcken with Couscous Pilaf, Apr 122
Spicy Apple-Glazed Chick "n" Grits Gorgonzola, Dec 192
Sp]lc]y3Cum|n -Crusted Chlcken with Orange- Chlpotle Sauce, June

Splcy Turkey Soft Tacos, Nov 174

Spic c?urt Morlnoted Chicken with Couscous, May 122

Stir- ¥r| Chicken and Broccoli with Black Bean Sauce, May 122
Superfast Salisbury Steak, J/F 118

Tandoori Chicken, Nov

Teriyaki-Glazed Chlcken with Tangy Apricot Ketchup, July 185
Thai Grilled Chicken, June 142

Turkey Alfredo Pizza, Nov 172

Turkey Jambalaya, Nov 170

Turkey Meat Loaf, Mar 156

SALADS

Apple and Smoked Salmon Salad, Dec 97
Apr|8cot and Cherry Salad with Lime-Poppy Seed Vinaigrette, July

Achlloke Potato Salad with Toasted Brown Mustard Seeds, Apr

1
Arugula, Fenne| and Avocodo Salad, Mar 148
Arugula, White Bean, an Roosted Red Pepper Salad, May 158
Asian Beef-Noodle Sa|ao| July 76
Asian Turkey Salad, N
Asparagus Salad W|th Beons and Feta, May 174
Balsamic Vinaigrette Chicken over Gourmet Greens, J/F 83
Barley, Beet, and Feta So|od Oct 66
Barley “Pasta” Sa|ao| Aug
Barley-Salmon So lad’ W|th A Ngula Vinaigrette, Apr 214
Bean Salad with Artichokes,
Beet and Black-Eyed Pea Salad, Dec 97
B|ock Beqn Sala W|th Lime-Cumin Dressing, Mar 158
Black Ege Pea So od W|th Sour Cream Dressing, July 186
Bulgur ean Salad
Bulgur Salad with Nuts "Oct 146
Co]rgmehzed -Chicken Salad with Chile-Garlic Vinaigrette, May

Cheddar- Jo|apeno Quesadilla Salad with Cilantro-Lime Vinai-
grette, June |

Chlcken and- Plck|ed Glnqer Salad with Curry Dressing, May 198

Chicken-Fruit Salad, Oct

Chicken Salad with Asparogus and Toasted Almonds, Mox/\] 78

Chlckpeo Vegetable Salad wnth Currled Yogurt ressmg, ay 166
Chipotle, Tomato, and Roasted Vegetable Salad, Au

Chopped Salad with Glnger Miso Dressing, Mar 18 8

Conch Salad, May 146

Confetti Cactus Sc1|c|o| Apr 190

Couscous Salad with Chicken, Tomato, and Basil, July 178

Crunchy Autumn Vegetable Sa|ad Nov 129

Crunchy Bok Choy Salad, Aug 168

Crunchy Shrimp-Pasta Salad, Aug 143

Curried Rice Salad with Splnach cmd Citrus Vinaigrette, May 163

Double-Mango Salad, Apr 206

Fennel and Apple S a|ad W|th Lemon-Shallot Dressing, Oct 156

Flank Steak-and-Blue Cheese Quesadilla Salad, June 182

Fresh-from-the- Garden Vegetable Salad, Aug 168

Fried- Chlcken Salad, g

German-Style Potqto Solqd Aug 168

Glass-Noodle Salad with Chicken and Shrimp, June 142

Grcpefrunt Beet, and B|ue Cheese Salad, Mar 202

Greek Salad with Grilled Chicken Aug 156

Green and Yellow Beon Salad with Chunky Tomato Dressing and
Feta Cheese, June 117

Grilled Corn and Black Bean Salad, Au% 140

Grilled Fennel- Couscous Sa|ao| Dec 1

Iceberg Lettuce We ﬂes with Thousand Island Dressing, J/F 152

Jicama Salad with Chili-Spiced Chicken, Apr 132

Kaleidoscope Tomato Salad with Balsamic-Olive Vinaigrette, July

Laab (Northern Thai Spicy Beef Salad), June 150
Lemon-Dill Bulgur Salad with Scallops
Lemon- Rosemary Chicken Quesodﬂﬁ: Sclcd W|fh Shallot-Mustard

Vinaigrette, June 180
Marinated Lentil Salad, Nov 168
Mashed-Zucchini Salad, Oct 15
Mesclun Salad with Roosred Tofu May 162
Millionaire Salad, N
Mushroom Solqd W|th Maple Dressing, Dec 100
Orange an Aru dgu a So G , Oct 160
Orange-and h Salad Mcy 106
Pasta Salad W|th Lobster and Corn-Citrus Vinaigrette, July 115
Pegr V\]/alnut and Blue Cheese Salad with Cranberry Vinaigrette,
ec
Pork-and-Rice Noodle Salad with Lemon-Coconut Dressing, Apr

216
Raita Salad of Red Grdﬁes and Mlnt Nov 146
Rice, Bean, and Splnac Salad, J
Roasted-Beet Salad with Feta Dressm Mor 174
Romaine Salad with Sun-Dried Tomcﬂo Vinaigrette, Sept 122
Seafood Salad, July 136
Seared Tuna Salad with Lemon-Caper Vinaigrette and Feta Que-
sadillas, June 182
Sh{lm -and- -Asparagus Salad with Orange-Miso Vinaigrette, Mar

Slz]zél)Tg Salmon-and-Spinach Salad with Soy Vinaigrette, May

Soba Noodle Salad W|fh Vegetclb|es and Tofu, May 170

Spicy Beef Salad, Oct 1

Spicy Cucumber Salad wnth Peanuts, June 120

Spinach and Pear Salad, Oct 159

Spinach-and- Strawberry Solod May 194

Spring Tortellini Salad, A

Straw erry Kiwi Salad W|th Bq5|| Apr 132

Sugar-S nap Pea Salad with Sweet Ginger-Soy Dresslng , July 106
Thai Bell Pe ;\)Aer Cucumber and Peanut Salad, Sept 9

Tomato- oncf ango Salad with Curry-Orange Vinaigrette, June

1
Tropical Fruit Salad, J/F 140
Uruguayan Beon Solo Sept 1
Warm or|ey and ean Sq|c|d J/F 148
Warm Lentil-Ham So?cl:: d with Dijon Cream, Dec ]60
Warm Potato, Soybean, and Cucumber Salad, Mar 161
Warm Salad of ustord Greens ond Black-E ged Peas, Oct 198
Warm Salmon Salad a la Provencal, Apr 11
Wild Rice-and-Quinoa Garden Salad, May 152

SANDWICHES

Asparagus Melt with Pesto Spread, May 174
As?oragus Turkey Wraps with Roasted Pepper Mayonnaise, May

Barbecue Turkey Burgers, Mar 198

Barbecued Tempeh Sandwiches Smothered with Peppers and
Onions, June 166

Black Bean Burgers with Spicy Cucumber and Red Pepper Relish,
June 164

Brocco|| Sausagéa Co|zones Mar 206

Broiled Salmon Burgers, A

Chicken-and-Brie Sandwic W|th Roasted Cherry Tomatoes, June

Chicken Curry Pitas, Oct 189
Greek Sandwich with Feta Vinaigrette, May 156
Grilled Cuban Sandwiches, Sept'165
Grilled E p|dnt and- Green Tomato-Sandwich with Dijon-Rose-
mor preo June 1
Grilled Egg ont Zucchlnl and Red Onion Sandwiches, Mar 201
Grilled Tomoto Smoked Turkey, and Muenster Sandwich, July 133
Ham and Spinach Focaccia Sondwnches Nov 192
Ham-and-Swiss Stromboli, J/F 132
Herb-Marinated Fresh Mozzore”c Wraps, Apr 216
Lentil Burgers with Tzc:tZ||<| Oct 198
Lobster Roll, July 113
Open-F Faced Smoked Be|| Pepper and Basil Sandwich with Goat
Cheese Sauce June 1
Onento Tur ey Bur ers, Mcr 156
Portobello “Steak” I.g urger with Caramelized Onions, Mar 152
Roast-Chicken-and- Cronberry Sandwiches, July 174
Stir-Fried Moo Shu Vegetable Wra s Oct 188
Tong Tuna- So lad Sandwiches, J/F 140
EI?CI with Peanut Sauce, June 167
Tur ey-Vegetable Wraps, July 172



SAUCES AND CONDIMENTS

Aloha Salsa, May 150

Apricot-Lime Sauce, June 111

Avocado Salsa, Apr 210

Balsamic Vinaigrette, J/F 82

Blueberry Sauce, Mar 117

Caesar Dressing with Flaxseed, ABr 114
Caramel-Whiskey Sauce, Mar 22
Chimichurri, Sept 136

Chunky Morgo-Gin er Sauce, June 112
Classic Pan Gravy, Nov 107

Cran-Apple Re|isK Dec 122
Cranberry-Apple Relish, Nov 105
Cranberry-Kumquat-Date Relish, Dec 117
Cranberry, Pear, and Ginger Relish, Nov 168
Curry Dressing, May 198

Dark Cocoa Sauce, Oct 107

Date Chutney, J/F 150

Dijon-Lemon Vinaigrette, June 178

Dulce de Leche, June 127

Dutch West Indian Peanut Sauce, May 138
Mango-Habanero Salsa, May 150

Mango Salsa, J/F 148

Orange-Chipotle Sauce, June 113

Quick Salsa, June 160

Raspberry Dressing, Oct 186

Red-Hot Tomato Pesto, Mar 204

Red-Pepper Aioli, Mar 127

Roasted-Chipotle Salsa, Sept 145

Roasted Red Pepper-and-Corn Salsa, June 116
Roasted Tomato and Green Chile Salsa (Salsa de Molcajete), Dec

138
Roasted Yellow Pepper Sauce, Sept 136
Rouille, Sept 107
Strawberry Salsa, May 196
Sweet-and-Sour Green-Tomato Salsa, June 186
Sweet-and-Sour Red Onion-Vinegar Sauce, June 193
Sweet Hoisin Sauce, June 110
Sweet Peach Sauce, June 113
Sweet Pepper and Onion Relish with Pine Nuts, Sept 160
Sweet Yogurt Cream, Sept 103
Tea Sauce for All Occasions, Apr 142
Thai Hot Sauce, July 113
Tomato-Garlic Chufney, Nov 146
Tropical Yellow Tomato Salsa, July 136

SOUPS AND STEWS

Asian Broth with Tofu and Rice, J/F 150

Baekeoffe (Alsatian Meat Stew), Apr 156

Beef Stew with Fennel Gremolata, Nov 184

Beet Soup with Potatoes and Beet Greens, Mar 170
Brazilian Fish Stew, Sept 132

Bree's Lentil-Tomato Soup, Sept 142

Carrot-Ginger Soup, Apr 11

Carrot-Ginger Soup, May 117

Castilian Garlic Soup (Sopa de Ajo Caste”dnqg), Aug 132
Cauliflower and Red-Pepper Chowder, Oct 15

Cheddar Chicken Chowder, Nov 22

Chicken and Dumplings, Nov 158

Chicken, Artichoke, and Tomato Ragout, Mar 192
Chicken Noodle Soup, J/F 128

Chicken-Vegetable Soup with Orzo, Mar 133

Chinese Hot Pot of Beef and VegetcHes, Oct 117

Chunky Potato-and-Swiss Chowder, Mar 115

Coconut Soup with Chicken, June 152

Corn-Fish Chowder, July 166

Curried Butternut Squash Soug, Oct 123

Curried Squash-Apple SOUE, ept 144

Egyptian %reens-and-Chic en Stew, May 106

Feijoada, Apr 128

Fennel, Leek, and Potato Soup, Nov 188

Gazpacho, July 136

Gazpacho Angcﬂuz, Aug 137

Golden Oyster Bisque, Dec 102

Harira, May

Hearty Bean and Barle Souio Oct 117
Italian Meatball Soup, Koy 149

King Edward Soup, J/F 124
Lobster Chowder, July 116

Low-Fat Albéndigas Soup, J/F 128
Miso Soup with Eqnoki Mushrooms, Mar 176
Nonstop, No-ChoE Chili, Sﬁpt 15

Orange-Saffron Shrimp-and-Snapper Stew, Mar 190
Oyster-Crab Bisque, Nov 118

Peruvian Chicken Stew with Sweet Potatoes and Peanuts, Mar 129
Pork Stew with Pumpkin, Oct 178

Potato and Bean Chowder, Oct 169

Quick Chicken-Corn Chowder, Dec 98

Quick Vegetarian Chili with Avocado Salsa, Apr 210

Roasted ghicken with Wild Rice Soup, J/F 12

Shrimp Won Tons with Shiitake Mushroom-Miso Soup, Apr 141
Sour and Spicy Shrimp Soup, June 144

Spicy Chicken-and-Pumpkin Stew, J/F 126

Spicy Chicken Soup, Nov 194

Spicy Turkey and Sweet Potato Gumbo, Dec 100

Spicy Turkey Chili, July 168

Spicy West Indian Pumpkin Soup, May 146

Strawberry Soup, Mcz/: 194

Summer Tomato-and-Carrot Soup, June 119

Supa Ya N Dizi (Curried Chicken-and-Banana Stew), J/F 127
Tagine of Meatballs in Tomato Sauce with Eggs, Oct 146

Thai Fish-and-Noodle Soup, J/F 72

Tomatillo-and-Cactus Soup, Apr 191

Tortellini and Spinach in Broth, Aug 174

Tortilla Soup, J/F 127

Triple-Ginger Butternut Squash Soup, Dec 97

Tuscan Chickpea Soup, Oct 160

Tuscan White Bean Soup with Prosciutto, J/F 155
Veal-and-Artichoke Stew with Avgolemono, July 155
Vegetable-Beef Stew in Pumpkinseed Sauce, Mar 126
Vegetable Soup with Corn Dumplin%j, Oct 156

Vietnamese Chicken Noodle Soup, Mar 125

Zuppa di Farro e Fagioli (Tuscan Bean-and-Barley Soup), Mar 144

VEGETABLES

Chile-Vinegar Turnip Greens, July 186

Chipotle Black Beans, Apr 208

Chipotle-Cheddar Mashed Potatoes, Dec 185
Chipotle-Maple Sweet Potatoes, July 186

Corn and Parsnip Cakes, Dec 185

Creamy Mashed Potatoes with Chives, Nov 167

Fried Green Tomatoes, Aug 179

Ginger-Infused Black Beans, May 118

Ginger-Lime Sweet Potatoes, Dec 117

Glazed Carrots with Candied Chestnuts, Dec 184

Green Beans with Crushed Walnuts, Dec 122

Green Beans with Roasted-Onion Vinaigrette, Nov 108
Grilled Fennel, Leeks, and Eggplant with Garlic-Miso Sauce, Mar 180
Harmony Holiday Delight, Nov 131

Horseradish Beets, June 160

Kale and Mushrooms with Basmati Rice, May 162

Leek, Potato, and Caraway Latkes with Spiced Sour Cream, Dec 184
Lemon-Scented Broccoli Soufflé, Dec 117

Llapingachos Ecuatorianos (Ecuadorean Potato-and-Cheese Patties), Apr 198
Maple-Glazed Acorn Squash Rings, Apr 208

Mashed Potatoes with Blue Cheese and Parsley, J/F 78
Mashed Sweet Potatoes with Pecan Butter, Apr 208
Orange Beets, Dec 117

Pan-Roasted Vegetables, Nov 142

Peppered Cou|iﬁower, July 171

Plantains in Temptation Sauce, Nov 132

Pommes Anna (Potatoes Anna), Apr 152

Potato Gratin with Goat Cheese and Garlic, Oct 163
Potato Lasagna, Nov 160

Potatoes Anna with Bacon and Romano, Mar 202
Pumpkin, Pear, and Cranberry Gratin, Oct 178

Pumpkin Puree, Oct 179

Roasted Asparagus with Balsamic Browned Butter, Sept 97
Root Vegetable and Cranberry Bake, Oct 200

Root Vegetable Latkes, Dec 122

Rosemary Potatoes, Mar 132

Sautéed Mushrooms with Porcinis, Mar 146

Savory Onion Tart, Apr 160

Sesame-Roasted Asparagus, May 174

Sformato, Dec 119

Spiced Sweet Potato Casserole, Nov 105

Spicy Garlic Spinach with Sesame Seeds and Rice, Apr 140
Spicy Grilled Corn, July 114



Spicy Grilled Sweet Potatoes, Mar 201

Stewed Okra and Tomatoes, Aug 179

Stir-Fried Broccoli with Oyster Sauce, J/F 108
Sugar-Roasted Pumpkin, Oct 182

Sweet-and-Sour Beets, Mar 174

Sweet Potato and Apple Gratin, Nov 167

Tomatoes Provencale, Sept 166

Turnip Greens, Aug 179

Unfried Green Tomatoes with Fresh Tomato Gravy, June 186
Wasabi Mashed Potatoes, Mar 154

Yellow Squash Casserole, Aug 179

Zucchini Casserole with Red-Pepper Aioli, Mar 127



