
Chicken with Lemon and Capers 








Serves 4
Ingredients





     Procedure





4 boneless, skinless, chicken breast halves (about 1 ½ lb)
Plastic wrap 
Salt & pepper
Place a large piece of plastic wrap on the counter.  Place 2 pieces of chicken on one side of the wrap, and fold over so that both sides are covered, yet have room to increase in size.   Using a kitchen mallet, pound the chicken to a ¼ inch thickness, even throughout.

Repeat with the other two chicken breast halves. Salt and pepper both sides of each pounded chicken piece.


¼ cup all-purpose white flour
2 Tbsp vegetable oil
2 Tbsp unsalted butter

2 Tbsp shallot, finely chopped (about 2)
2 Tbsp capers, drained and rinsed

¼ cup fresh lemon juice

½ cup chicken broth

1 Tbsp butter (optional)

1 ½ Tbsp fresh parsley leaves, chopped

In a large sauté pan, heat 1 Tbsp each of the vegetable oil and butter over medium-high heat.  While the oil/butter is heating, coat both sides of 2 chicken pieces in the flour, patting it to dust off the excess flour.  

Immediately place the chicken in the hot pan.  Cook for about 2 minutes per side, making sure each side browns nicely.  (You may need to turn up the heat.)

Transfer to a serving plate and repeat with the last two chicken pieces, adding the remaining oil and butter if needed.

Cover the plate or hold in a 200 degree oven to keep warm.


Add the shallots to the same pan, cook for one minute, then add the capers, lemon juice, and broth.  Cook over high heat for about 2 minutes, until slightly thickened.  Swirl in 1 Tbsp of butter for a richer sauce.  Turn off heat.

Add the parsley to the sauce and pour over the chicken.  

Equipment  

Plastic wrap, kitchen mallet, plate for flour dredging, large sauté pan, tongs or spatula, measuring spoons and cups, cutting board, chef’s knife, juicer or fork for lemons, wooden/stirring spoon, serving plate and utensil

About
· Chicken breast halves:   A “whole” chicken breast is heart shaped, and must be cut in half along the white line to create two halves.  You may need to remove the tenderloin, a long thin piece of meat, if it is not well attached to the breast. 
· Capers:   The flower bud of a Mediterranean bush, dried and brined or sometimes salted.  Rinse before use to remove excess salt.  Range in size from small (nonpareil) to larger olive-sized capers.
· Shallots:  A member of the onion family, generally having 2-3 cloves (like garlic.)  A mild onion-like flavor. 
1 shallot = about 1 Tbsp chopped

Red Pepper Risotto











Serves 4 as a side dish

Ingredients


 


     Procedure





½  Tbsp unsalted butter

1 Tbsp olive oil

¼  cup finely chopped onion

½  cup finely chopped red bell pepper

Combine the butter and oil in a heavy, large (about 3 quart) pot over medium heat.  Add the onion and red pepper and stir, cooking lightly for about 4 minutes, so that they soften but do not brown.  


1 cup Arborio rice

Stir in the rice to coat the grains with the onion mixture and cook for one minute.  Do not brown the rice – just coat and heat it.  


¼ cup white wine, at room temperature

3 cups chicken broth, simmering in a small pot

Add the wine and cook, stirring, until it is mostly absorbed by the rice.  Begin to add the broth, ½ cup at a time, stirring well after each addition.  Wait until each addition is almost completely absorbed before adding the next ½ cup.  Stir well to ensure that the rice does not stick to the bottom of the pan.  (Reserve ¼ cup of the broth to add at the end for a smooth texture.)  


½  Tbsp unsalted butter

¼ cup grated Parmesan cheese

Salt and freshly ground black pepper

When the rice is tender but firm, in about 20 minutes, turn off the heat.  Add the remaining ¼ cup broth, butter, cheese, salt, and pepper to taste.  Serve immediately.

Equipment  

Large pot (about 3 qts), small pot (about 2 qts), cook’s knife & cutting board, measuring cups & spoons, wooden or stirring spoon, wine opener, can opener for canned broth

Tips  
· Make sure your broth is simmering so that it does not lower the temperature of the risotto as you add it in.  

· Be careful not to overcook the risotto.  It should be “al dente”-  firm to the bite, but tender all the way through.  

· Use a good quality Parmesan cheese to ensure a good final dish.  

· Canned/boxed broths can be salty, so be cautious with your addition of salt.

About

· Risotto:  An Italian rice dish made with a specific technique.  Begin by cooking finely chopped aromatic vegetables, stir in the short-grain rice, then add hot broth in ½ cup increments, stirring constantly.   In Italy, risotto is usually served as a first course before an entrée, but in the U.S. is generally served as a side dish.

· Arborio Rice:  Although other short grain rices such as Vialone, Carnaroli, and Baldo are acceptable for risotto, Arborio is the most widely available.  Arborio is a short-grain rice high in starch.

Almond Biscotti









   

Serves 8 (about 24 pieces)

Ingredients





     Procedure





1 cup whole almonds with skins

Preheat oven to 350 degrees F.  

Spread the almonds on a large baking sheet in a single layer.  Toast until fragrant, about 7 minutes.  Set aside to cool.  Do not turn off the oven.  Grease and flour another large baking sheet (or transfer cool almonds to bowl and reuse baking sheet.)


2 cups unbleached all-purpose flour

1 cup sugar

½ tsp baking powder

Pinch of salt

Use a whisk to combine the flour, sugar, baking powder, and salt in a large bowl.      








     3 large eggs

2 large egg yolks

1 tsp vanilla extract

Flour 

Beat 2 of the eggs, the egg yolks, and vanilla in a small bowl with a fork.  Pour over the dry ingredients and use the fork to combine them.  When the liquid ingredients have been incorporated, knead the dough with your hands until smooth.  


Coarsely chop the cooled almonds and knead them into the dough.  Turn the dough out onto a lightly floured surface and divide it in half.  With your hands, shape each half into a flat log about 12 inches long and 3 inches wide.  Place the logs on the baking sheet, a few inches apart.  

Beat the remaining 1 egg with a fork in a small bowl.  Using a pastry brush, lightly brush the beaten egg over the 2 logs.  Bake until the logs are firm to the touch and lightly browned on top, about 35 minutes.  


Remove from the oven and reduce the heat to 325 degrees.  Wearing oven mitts, cut the logs on the diagonal into 1-inch wide slices.  Lay the slices flat on the baking sheet and return them to the oven.  Bake until crisp, about 10 minutes.  Remove from the oven and cool on wire racks.  Will keep for 1 week in an airtight container.

Equipment  

1-2 Large baking sheets, 2 small bowls, large bowl, whisk, fork, cook’s knife, cutting board, measuring cups & spoons, pastry brush, oven mitt.
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