
2008 Summer Recipes



OLIVE TOMATO SQUARES

MAKES 24 HORS D’OEUVRES
Active time: 15 min   Start to finish: 25 min 

These pretty little tidbits are a perfect example of how easily you can  
take everyday ingredients from your pantry and instantly turn them  
into party fare. 

 ¼     cup well-stirred prepared basil pesto 

  6     slices firm white sandwich bread, crusts discarded 

 cup pitted Kalamata olives, slivered 

 ¼  cup drained oil-packed sun-dried tomatoes, chopped 

  1      tablespoon chopped fresh parsley 

Put oven rack in middle position and preheat oven to 400°F.  Spread 2 teaspoons pesto evenly on each slice of bread, 
then quarter each slice. Toast bread squares on a baking sheet until undersides are golden, about 10 minutes. Soak 
olives and tomatoes in warm water to cover 5 minutes, then drain well and toss with parsley. Mound on toasts. 
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MAHIMAHI WITH CHARRED ONION,  
TOMATOES, AND TAPENADE VINAIGRETTE

SERVES 4
Active time: 10 min   Start to finish: 25 min 

A lovely vinaigrette, enhanced with the flavorful punch of a little  
tapenade, makes this simple broiled fish taste deep and complex. 

1     medium red onion, cut lengthwise into ½-inch-thick wedges 
¾   lb cherry tomatoes
6     tablespoons olive oil, divided 
4     (6-oz) skinless mahimahi fillets (1 inch thick)
1 tablespoon red-wine vinegar    

 2 teaspoons black or green tapenade (olive paste)

ACCOMPANIMENT: PLAIN OR PARMESAN COUSCOUS 
Preheat broiler and line a large shallow baking pan with foil. Toss onion wedges and tomatoes with 3 tablespoons oil, ½ teaspoon salt, 
and ¼ teaspoon pepper in lined baking pan, then spread evenly in one half of pan. Pat fish fillets dry and sprinkle with ¼ teaspoon 
each of salt and pepper, then arrange, skinned side down and spaced apart, next to vegetables in other half of pan.  Drizzle fish with  
1 tablespoon oil and broil 4 to 6 inches from heat until vegetables are charred and slightly wilted and fish is just cooked through,  
12 to 15 minutes.  Meanwhile, whisk together vinegar, tapenade, ¼ teaspoon pepper, and remaining 2 tablespoons oil.  Serve fish  
and vegetables over couscous.  Stir pan juices into vinaigrette and drizzle on top. 
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SKIRT STEAK WITH  
HARICOTS VERTS, CORN, AND PESTO 

SERVES 4
Active time: 10 min   Start to finish: 30 min 

Quick-cooking skirt steak tops robust mix of vegetables for a luscious supper. 

 1 ½   lb skirt steak 
  ¾    teaspoon salt 
  ¼     teaspoon black pepper 
 1 ½   tablespoons olive oil 
   1      ear corn, kernels cut off
   ¾    lb haricots verts, trimmed 
   ½    cup prepared basil pesto

Pat steak dry and cut into 4 pieces, then sprinkle all over with salt and pepper. Heat ½ tablespoon oil in a 12-inch heavy skillet over 
moderately high heat until hot but not smoking, then sauté corn, stirring, until just starting to brown, 1 to 2 minutes. Transfer to a  
large bowl. Add remaining tablespoon oil to skillet and sauté steaks, in batches if necessary, turning over once, 3 to 5 minutes per 
batch for thin pieces and 5 to 7 minutes per batch for thicker pieces (for medium –rare).  Transfer steaks to a cutting board and 
let stand 5 minutes before slicing. While steaks rest, cook haricots verts in a large pot of well-salted boiling water, uncovered, until 
just tender, about 4 minutes, and drain well in a colander.  Add beans to corn then add pesto, stirring to coat.  Serve corn and beans 
topped with sliced steak. 
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BALSALMIC ROASTED POTATO WEDGES

SERVES 4 TO 6
Active time: 10 min   Start to finish: 35 min 

In england they serve vinegar with fried potatoes. But we’ve found that  
vinegar works wonders with the roasted kind as well.  And the balsamic  
vinegar adds a touch of sweetness with the acid.  

 4         large tallow-fleshed potatoes (2 lb total), scrubbed well 

 2 ½    tablespoons extra-virgin olive oil

 1          teaspoon kosher salt 

 ¼        teaspoon black pepper 

 2 ½    tablespoons balsamic vinegar     

Put oven rack in lower third of oven and preheat oven to 450°F. Halve each potato lengthwise, then cut each half lengthwise into 4 
wedges. Toss potato wedges with oil, salt, and pepper in a 17-by 11-inch shallow baking pan (about 1 inch deep) and arrange in 1 layer.  
roast potatoes, turning over once, until golden brown and cooked through, 20 to 25 minutes. Sprinkle with 2 tablespoons vinegar, 
shaking pan to distribute vinegar evenly, then roast until vinegar is evaporated, about 3 minutes. Serve sprinkled with remaining ½ 
tablespoon vinegar and salt to taste. 
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SERVES 6
Active time: 15 min   Start to finish: 45 min 

This spectacularly easy cake looks gorgeous and tastes fabulous. No one will  
believe that you didn’t spend hours creating it. If you can’t find blackberries,  
raspberries work equally well. It’s so good that you might want to consider buying  
powdered buttermilk, so you can make it on the whim of a moment. 

 2 ½   cups fresh blackberries (12 oz)
 ½     cup plus 1 ½ tablespoons sugar 
  1      cup all-purpose flour 
 ½     teaspoon baking soda 
 ¼     teaspoon salt 
 ½     stick (¼ cup) unsalted butter, softened 

ACCOMPANIMENT: VANILLA ICE CREAM – SPECIAL EQUIPMENT: PARCHMENT PAPER 

Preheat oven to 400°F. Line bottom of a buttered 8-by 2-inch round cake pan with 2 rounds of parchment paper, then butter parchment. Dust 
pan with some flour, knocking out excess. Arrange blackberries in 1 layer in cake pan. Sprinkle berries with 1 ½ tablespoons sugar and shake 
pan to help distribute sugar. Whisk together 1 cup flour, baking soda, and salt in a bowl.  Beat together butter and remaining ½ cup sugar in 
a large bowl with an electric mixer at high speed until light and fluffy, about 2 minutes. Add egg and vanilla and mix at low speed until just 
incorporated.  Alternately add flour mixture and buttermilk in 3 batches, mixing at low speed until just incorporated. Spoon batter evenly over 
berries, smoothing top, and bake in middle of oven until top is golden and a tester comes out clean, 30 to 35 minutes. run a thin knife around 
edge of pan, then invert a large plate over pan and, using pot holders to hold plate and pan together tightly, flip cake onto plate. Peel off  
parchment and serve cake with ice cream. 

BLACKBERRY UPSIDE-DOWN CAKE

  1      large egg 
  1      teaspoon vanilla 
 ½     cup well-shaken buttermilk 
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