Blueberry lcebox Cake rm YASSS!!! “Simple is best, and this
Tri-Tip Steak with Chimichurri s IT'S OFFICIALLY isassimpleasitgets.”r»o
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Producers like Cantina Benantl
and Gracl make high-scid reds
that are elegant and complex;
the grapas ara grown on jel-black
volcanic soil thousamas of feet
above ses level.

Carasuole di Vittoria

made by Arlanna Occhiplntl.
~-and Everything Else
The chactic island has 22 ragions,
50 hare’s one sesy way in: Look for
lobels thet say DOC Slcllla, which
ensures quality. Also, try any wine
from Flaneta, the famify behind
Sicily's wine renaizssance.

Squid, Lemon, and Zucchini
Blossom Fritto Misto
BEERMINGS Dyring surmmer months,
find zucchini blossoms at specialty
grocers, or at farmers” markets. Halved
scallions can be used instead, and
small shrimp can stand in for the squid.

2 large egg whites, room
temperature

Kosher salt

2% cups all-purpose flour

2% cups club soda

Vegetable oil (for frying;
6-8 cups)

Ib. baby squid, cleaned, bodies
and tentacles separated,
patted dry

seeds removed, patted dry
B zucchinl blossoms, stamen
remaoved (stems left intact)
Olive Oil Aloli (see recipa) and
lamon wedges (for serving)

SPECIAL EQUIPMENT: A desp-fry
thermomater

lemon, sliced into very thin rounds,

Whisk egg whites and a pinch of salt
in a medium bowl until soft peaks form.
Whisk ficur in a large bowl to remave
lumps. Create a well in the center and
gradually add club soda, whisking from
the center outward to incorporate
and blend, until batter is the consistancy
of heavy cream (you may have some
club soda left over). Fold egg whites
into battar; caver and chill 30 minutes,
Fit a large heavy pot with
thermomater: pour in oil to 4" up
sides and heat over medium-high until
thermometer registars 350°, Working
in 3 batches and retuming oil to 350°
after each, dip squid imto batter, letting
excess drip back into bowl. Fry, turning
accasionally to brown evenly and
separating pieces as needad, until golden
and crisp, about 2 minutes (squid may
spatter in oil, 0 be careful). Using a spider
or slotted spoon, transfer to a paper
towel-lined wire rack: season with salt,
Warking in 2 betches for each,
repeat process with lemon rounds, then
zucchini blossoms, Serve fritto misto
with aioli and lemon wedges.

Olive Oil Aloli

MAKES ABSUT % CUP A fnod processor
takes the risk out of making an aioff,

is faster, and yields an serated, jofty dip,

1 large egg yolk
1 garlic clove, finely grated
2 Thsp. fresh lamon juice
¥ cup olive oil

Kosher salt

Pulze yelk, garlic, and lemeon juice in
a food procassor o combing, With the
mater running, drizzle inoil, drop by
drop at first, then increasing to a slow,
steady stream; process until aioliis
thick and light, Sesson with sait,

po anwiap: Alcli can be made 1 day
ahaad. Cover and chill,

Zucchini, Potato,

and Fontina Pizzettas
FEERVINGE Wo've included Gyngell's
recipe for pizze dough, but if you
prefer to use stove-bought, we promise
not to tell

1 %-oz. envelope active dry yeast
(about 2% tsp.)
Pinch of sugar
3% cups all-purpose four, divided,
plus more for surface
2 tsp. kosher salt, plus more

6 Thsp. olive oil, divided, plus more
2 small red waxy potatoes
{about ¥ Ib.), scrubbed,
vary thinly sliced
1 red onlon, very thinly sliced
1 medium zucchini,
very thinly sliced
4 oz, Fontina cheese, grated
(about 1% cups)
Flaky sea salt
Coarsely ground black pepper

‘Whisk yeast, sugar, and 3 Thsp. warm
water in & karge bowl, Let sit until surface
is foamy, about 5 minutes. Add 1% cups
room-temperature water, then add 1 cup
flour, whisking until smooth (mixture
should be the consistency of pancake
batter). Add 2% cups flour and 2 tsp.
kosher salt and mix with a wooden spoan
until 8 shaggy dough forms.

Turn out dough onto a lightly floured
surface and knead with your hands,
adding more flour as needed to prevent
it from sticking, until dowgh is smooth
and supple, 5-10 minutes (it will be very
soft). Transfer to a large ciled bowl
and cover with plastic wrap. Let rize In
a warm, draft-free spot until doubled
in size, 1-1% hours,

Divide dough into 4 equal pieces and
form into balis, Place on an oiled rimmed
baking sheet and cover with plastic
wrap; let rise in & warm, draft-free spot
until balls of dough are nearly doubled
in siza, 40=-50 minutes.

Meanwhile, place potato slices in
a enlander and rinse with cold water,
Dirain, season with kesher salt, and leat
sit, tossing oocasionally, until softened,
10-15 minutes, Transfer to a bawl
and toss with anion, 2ucchini, and
2 Thsp, oil; set aside,

Preheat aven to 4507, Working with
1ball of dough at a time and keeping
remaining dough covered while you
work, roll cut dough on a ightly floured
surface into 10" rounds.,

Heat & dry large cast-inon skillet owver
meadium. Pour 1 Thsp. oil into skillet
and cock a dough round until bottom is
gelden brown and top locks dry, sbout
1 minute. Fiip and cook just until bottom
is lightly goiden, about 1 minute,
Transfer to a rimmed baking shaat and
repeat with remaining 3 Thep. il and
rounds of dough (you should be able to
fit twa pizzettas per baking sheet if you
owerlap them shghtly).

Top pizzettas with Fonting cheess and
reserved potato mixture; season with
kosher salt. Bake, rotating baking sheets
onece top o bottem and back te front,



until crusts are golden brown and crisp
and chesse is bubbling, 10-15 minutes
Remove pizzettas from oven, season with
sea salt and pepper, and drizde with o,

Roasted Red Peppers and
Cherry Tomatoes with Ricotta
&8 sERVINOE  Thiz high-summer

salad hits every note on the sweel (red
pepper), sour (fomata), salty (ricotta
and anchovy), and bitter [olivg) scale.

4 red bell peppers, halved, seeds
and ribs removed

B oil-packed anchovy fillets,
finely chopped

4 garlic cloves, thinly sliced

cup basil leaves, divided

Kosher salt, freshly ground pepper

Thsp. plus ¥ cup clive oil

pint cherry tomatoes, halved

cup fresh ricotta

cup pitted small black and/for

green olives
Flaky sea salt

B am

Preheat oven to 375°, Place bell peppers,
skin side down, in a shallow baking
dizh and top with anchovies and garlic.
Tear 4 cup basil leaves over top, seasan
with kasher salt and black pepper,
and drizzle with 2 Thap. oil. Bake until
peppers are tender but still hold their
shape and are slightly charrad around
edges, 35-45 minutes, Let cool.
Mesnwhile, bland remaining % cup
bazil and remaining ¥ cup oil ina
blender unti smooth; season basil oil
with kasher salt and black pepper.
Arrange bell peppers on a platter,
Top with tomatoes, ricotta, olives, and
miora basil, then drizzle with basil oil and
season with sea salt and black pepper.

Dorade with Potatoes

and Burst Tomato Sauce

B BERVINGE Dorade iz also known as
sea bream and orata; you can subshitute
with red snapper or black bass.

TOMATE SAUGE

3 Thep. pine nuts

pint cherry tomatoes
Thsp. olive oil, divided
Kosher salt

Thsp. golden raisins
garlic clove, finely grated
cup chopped mint

Thsp, drained capers
Thsp, red wine vinegar
tsp. crushed red pepper flakes
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DORADE AND ASSEMBLY

2 |b. small waxy potatoes
Kosher salt
lemon, thinly sliced, seeds

removed
sprigs mint
parlic cloves, thinly sliced
bay leaves
cup plus 2 Thap. olive oil
Frashly ground black pepper
cup dry white wine
B 6-8 oz. dorade fillets
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Tomato savee Preheat oven to 3507
Toast pine nuts on a rimmed baking
sheat, tassing once, until galden brown,
about £ minutes. Let coal,

Toss tomatoes and 1 Thep. ol on a
anaother baking sheet; season with salt.
Roast until softened, 25-30 minutes:
let cool slightly,

heanwhile, place raigins in a mediem
bowl and paur in boiling water 1o cover,
Let sit until plump and softamed,

B=10 minutes. Drain and return to bowl,
Add pine nuts, gathe, mint, capers,
vimegar, red pepper flakes, and remaining

2 Thap. oil to raiging and mix well,
Gently mix in tomatoes; seasen with salt.

DORADE AND ASSEMBLY Inﬁrease oven
temperatune to 425° Cook potatoes in
a pot of boiling salted water until fark-
tender, 15-18 minutes. Drain; let cool,
then slice lengthwise X" thick, Toss
potatoes with lemon, mint sprigs, garlic,
bay leaves, and 4 cup oil in a shallow
gt baking dish; season with salt and
pepper. Pour wine over.

Season fillets with salt and pepper.
Place, skin side up. on top of potato
mixture and drizzle with remaining
? Thsp. oil. Roast until fillets sre cooked
through, 12-18 minutes.

Transter fillets to a platter, placing skin
sice wp, and tent with foil 1o keep warm.
Continue to roast potatoes until edges
are browned, 10-15 minutes. Sarve
dorade with tomato sauce and potatoes,

Ricciarelli

MAKES ABOUT 13 These traditionsl
almond cookies hall from Tuscany; ther
texture iz chewy, similar to macaroons

1% cups slivered almonds
1 tsp. finely grated lemon zest
Y% cup powdered sugar, divided,
plus more for dusting
1 large egg white
Pinch of kosher salt
Y% tsp. vanilla extract
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Freheat oven to 350°, Toast almonds
on a rimmed baking sheet, tossing once,
wnitil golden, 5=8 minutes; let cool.

Pulse almaonds, lemon 2est, and % cup
powciered sugar in a food processor until
fimaly ground. Whigk egg white and salt in
a large bowl to medium peaks. Whisking
constantly, gradually add ¥ cup powdered
sugar; whisk until egg white is very stiff
but net dry. Fald in almond mixture and
vanilla, Drop heaping tablespaanfuls of
batter onto a parchment-kned baking
sheet; using wet hands, flatten tops and
press sides to make rounded diamond
shapes. Chill 30 minutes.

Bake ricciaralli until edges are lightly
galden and firm and centers are still
a little soft, 10-12 minutes; ket cool on
haking sheet, Dust with powdered sugar.

Frozen Peaches with
Strawberries and Mint

B SERVINGE . Poached frozen peaches
aat fike fruit-shaped sorbat and

Iook like a three-dimensional sunset.

% cup sugar
& large ripe peaches (about 3 |b.
total), halved, pits remowved
vanilla bean, split lengthwise
sprigs spearmint or mint
Thsp. fresh lemon juice
cup small strawberries,
halved lengthwise

— ot Gl

Sprinkle sugar evenly acrass battam
of a large straight-sided skillet or Dutch
owven and place peaches, cut sides up,
in a single layer on top. Scrape in vanilla
seeds and add pod; scatter spearmint
awer. Four in water to come halfway up
sides of peaches, Bring to a very gentle
sirmmer over low heat, stirring once
ar twice just to diasolve sugar. Cook
peaches, wrning once, untll tender but
not falling apart, 510 minutes. Let cool,

Fluck cut vanilla pod and spearmint
fram pot; discard. Stir in lemon juice.
Ramowve skins from peaches (they should
slip off easily). Transfer peaches, cut
side down, Lo a 3-gt shallow baking dish
and pour poaching liquid owsr. Fragze
until peaches are ey all the way through
but still saft encugh to cut with a spoon,
A5-60 minutes (poaching liguid should
ba semifrozen and braak into shards when
seraped with a fork, just like granita).

Scatter strawberries over peachas just
before serving.

po AHEAD: Peaches can be poached
1 dlay ahead. Let eool in poaching liguid;
caver and chill.
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