,|_ r 1';:;'. ’ ,.,-{: ) | , _
| \ [\ . :'*'-a-.,_ : | | \
Recipes for the Holiday Season
Live 0In

italy

Magazine



-

-

atino di N

Ingredients:

2 ¥ pounds chuck roast, cubed 8 ounces cremini mushrooms, sliced
% cup olive ol Feup STy Tes Wihe

. : : 2 cups low-sodium beef stock
1 medium onion, diced

; : 1 tablespoon fresh rosemary
3 medium carrots, dicea 1 large bay leaf

2 large celery ribs, diced Salt and pepper to taste

Prep Time:

20 mins

Cook Time:
2.5 hours

A slow-braised chuck roast stew with earthy cremini mushrooms, perfect for fall and

paired with creamy polenta.

Directions:

1. Preheat oven to 300°F. Heat olive oil in a Dutch oven over medium heat and saute onion,

carrots, and celery for 5 minutes. Add mushrooms and cook until softened.

2. Pat beef dry, season with salt and pepper, and add to the pot. Brown all sides.

3. Add red wine, deglaze the pot, and reduce for 5-7 minutes. Stir in beef stock, recsemary,

and bay leaf.

4. Cover and braise in the oven for 2 ¥z hours or until tender. Remove the lid for the final 30

minutes to thicken the sauce. Adjust seasoning before serving.






Ingredients:

Prep Time:
1V ounces pine nuts

2 ¥4 pounds purple eggplant, cubed 20 green olives, pitted and sliced 1 hour

1 pound plum tomatoes, deseeded  2tablespoons salt-packed capers,

and cut into strips rsed: ‘

2 tablespoons tomato paste g;;ﬂ;ie"::zjr‘;'”egm Cook Time:
1onion, thinly sliced Brown sugar, extra-virgin olive 20 mins

1cup celery, sliced oil, and salt

A classic Sicilian eggplant dish, perfect as an appetizer or side.

Directions:

1. Toss eggplant cubes with salt and drain in a colander for 30-40 minutes. Squeeze gently
and pat dry.

2. Brown onion in olive oil over low heat. Add celery, tomatoes, olives, capers, and pine nuts.
Cook for 5 minutes.

3. Fry eggplant in batches until golden. Add to the pan with vegetables.

4. Add vinegar, a tablespoon of sugar, basil, and salt. Let vinegar evaporate, then cool.
Ideally, prepare a day ahead for best flavor.



Ingredients:

1 fennel bulb, ends trimmed and thinly

sliced Lemon juice

1 peach, cut into wedges Extra-virgin olive oil

1 avocado, sliced Salt and pepper to taste

Parsley, chopped

A refreshing, light salad with a citrusy kick.

Prep Time:

20 mins

Directions:

1. Combine fennel, peach, avocado, and parsley in a bowl.
2. Toss lightly with lemon juice, olive cil, salt, and pepper. Serve immediately.



Ingredients: Prep Time:

For the Lemon-Thyme Oil: 30 mins
Y2 cup extra-virgin olive ol

1garlic clove, crushed

Peel from 1 lemon

4 thyme sprigs

A colorful platter of heirloom tomatoes, peach, and burrata, drizzled with aromatic

lemon-thyme oil.

Directions:

1.  Make the oil by gently warming olive cil with garlic, lemon peel, and thyme over low heat.
Let steep for 20 minutes, then strain.

2. Arrange tomatoes, peach, and burrata on a platter. Drizzle with oil, sprinkle with basil,
mint, and pistachios. Season to taste.
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