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Banana Walnut
Bread

Originally posted to www.kimberlybelle.com on February 8, 2008

Makes one loaf
2 cups All-Purpose Flour
1
cups Walnuts (chopped)
cup White Sugar
cup Brown Sugar
T Baking Soda
1 T ground Cinnamon
T grated Nutmeg
2 TB Orange Zest
T Kosher Salt
6 TB Unsalted Butter (melted and cooled)
3 ripe, browned Bananas
cup Plain Yogurt
2 large Eggs
1 T Vanilla Extract
Preheat the oven to 350 degrees.Place rack on lower-middle position. Whisk together flour,
walnuts, sugars, baking soda, cinnamon, nutmeg, orange zest, and salt, and set aside.
Melt butter over the stovetop or in the microwave and allow to cool. Mash bananas with your
bare hands or in a mixer, depending upon your mood, and stir in all remaining ingredients. Add
the dry mixture to the bowl one cup at a time until fully incorporated. Grease a 9x5x3-inch loaf pan
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with butter or a nonstick cooking spray and coat with a light layer of flour. Pour batter into the pan
and bake until golden, about 55 minutes. Cool on a wire rack and serve warm with honey butter,
Nutella, or a strong shot of either espresso or whiskey.

Bleu Cheese Souffle

Originally posted to www.kimberlybelle.com on March 22, 2009

Serves four
3 T unsalted Butter (plus extra for greasing
the dish)
cup finely grated Parmigiano-Reggiano

and the
cup of Parmigiano-Reggiano and
transfer to a large mixing bowl.
Put the egg whites, cream of tartar, and

Cheese (plus extra for sprinkling)

just a pinch more of salt in the bowl of an

3 T All-Purpose Flour

electric mixer fitted with the whisk

1 cup scalded Milk
T Kosher Salt

attachment. Beat on low speed for 1 minute,
on medium speed for 1 minute, then finally on

T freshly ground Black Pepper

high speed until they form firm, glossy peaks.
Whisk one quarter of the egg whites into
the cheese sauce to lighten and then fold in the
smooth the top. Draw a large circle on top with

T Cream of Tartar

place in the middle of the oven. Turn the
temperature down to 375 degrees. Bake for 30

Preheat the oven to 400 degrees. Butter
brown. Serve immediately and enjoy!
inches in diameter by 3

inches deep) and

sprinkle evenly with Parmigiano-Reggiano.
Melt the butter in a small saucepan over
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low heat. With a wooden spoon, stir in the
flour and cook, stirring constantly, for 2
minutes. Off the heat, whisk in the hot milk,
teaspoon salt,

teaspoon black pepper, the

cayenne, and the nutmeg. Cook over low heat,
whisking constantly, for 1 minute, until
smooth and thick.
Off the heat, while still hot, whisk in the
egg yolks, one at a time. Stir in the Roquefort

Bourbon Bonbons

Originally posted to www.kimberlybelle.com on December 8, 2007

Makes about four dozen
2 bags Bittersweet Chocolate Chips
1
cups Heavy Cream
4 TB Bourbon
Unsweetened Cocoa Powder
Jacques Torres Wicked Hot Chocolate: an optional cocoa powder with a kick
Gold Leaf: an optional indulgence for holiday elegance
Combine chocolate chips and heavy cream in a heavy-bottomed, medium saucepan; melt over
low heat, stirring occasionally. Add bourbon and stir until blended. Pour into a baking dish.
Refrigerate for about 2 hours or until mixture is fudge-y but soft, stirring occasionally.
Shape mixture by tablespoonfuls into 1

-inch balls; place on parchment paper.

Hot Chocolate. I love this spicy alternative to plain-Jane cocoa. Roll balls in cocoa. Bonbons can be
refrigerated for 3 days or frozen for several weeks.
flush, roll the balls a second time in gold leaf to add a bit of glitter.
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Bourbon-Braised
Truffle Smashed Potatoes

Originally posted to www.kimberlybelle.com on March 9, 2010

Serves a crowd
• 1 lb baby Red Bliss Potatoes
• 1 lb Fingerling or Butter Yellow Potatoes
• 1 tub Truffle Butter
• 1 tub Crème Friache
• Truffle Oil
• Truffle Salt
• 2 lb Mushroom Caps (sliced)
• 1 Shallot (diced)
• 1 shot Bourbon
• Salt & Pepper
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Slice the potatoes into evenly sized 1
inch chunks; then boil them skin-on until
tender (about 20 minutes). When boiling
potatoes, I always put them in a pot first, and
then fill that pot with water till the potatoes
are completely covered. Be sure to heavily
salt the water with several pinches of kosher
salt, and then cover the pot and bring it to a
boil over high heat.
While the potatoes boil, prep the
mushrooms. Braising mushrooms is a simple
preparation that I return to again and again
for most of my mushroom creations. In this
instance, I throw a tablespoon of truffle
butter in a sauté pan and add 1 diced shallot.
As the shallot turns golden and fragrant,
throw in your mushrooms (any variety will
work) and a splash of truffle oil to make sure

every mushroom slice gets a hit of fat. Season
with truffle salt and pepper, though kosher
salt will do in a “pinch.” Pour a shot of bourbon into the pan over high heat and allow the
alcohol to burn off (about 1 minute). If your
stove gets hot enough, the mushrooms will
flambé so be prepared for fire. Once the
flames die down, cover the pot and lower the
heat to medium-high. After the mushrooms
have released all their juices (about 7 minutes) remove the cover and allow the excess
liquid to reduce (about 2 minutes more),
leaving but a few tablespoons of “mushroom
gravy” in the pan. Set aside.
Once the potatoes are tender, drain
them in a colander and transfer them to a
Kitchen Aid mixer for smashing (if you don’t
have a handy-dandy mixer, you can always
use good old fashioned elbow grease and a
time-honored potato masher). As you smash
your potatoes, add the remaining truffle
butter, 2 tablespoons of truffle oil and your
tub of crème fraiche. Season the spuds with
truffle salt and fold in the mushrooms and
gravy, being sure to leave a little mushroom
love aside to use as garnish for your pots.

Celebration Sangria

Originally posted to www.kimberlybelle.com on January 20, 2009

Serves six
1 bunch Grapes
1 Apple (sliced)
1 Orange (sliced)
1 Lemon (sliced)
2 TB Superfine Sugar
1 bottle good Red Wine (chilled)
cup B&B (any brandy or cognac will suffice)
cup Cointreau or Grand Marnier
2 TB fresh Orange Juice
1 cup Club Soda (chilled)
Ice Cubes
Superfine sugar dissolves easier in liquid, and can be made at home by grinding sugar in a
food processor for just a few seconds.
The day before your party, mix wine, sugar and fruit, and let sit in the fridge for 18-24 hours.
The mixture will have a somewhat syrupy consistency. Before serving stir in liquor and juice, and
cut the mixture with soda until it has a thinner, more wine-like consistency. Serve from a pitcher
over ice in wine glasses.
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Chicken Pot Pie

Originally posted to www.kimberlybelle.com on January 26, 2008

Makes eight slices
• Pâte Brisée
• Filling
Have fun filling your pie. I ransacked my fridge and diced up some fresh veg I picked
out at the farmers market (cauliflower, broccoli, parsnips, and greens are in their prime this
month). Throw your favorite herbs, cheeses, and whatever you got lying around into the mix.
You’ll need some heavy cream to make a sauce and some butter to leave a layer of sweet cream
atop your pie, but the goodness is in the combo, so blend all your fave winter flaves together.
This time around, I used: cauliflower, broccoli, parsnips, baby bok choy, carrots, cipollini
onions, frozen corn and peas, a wheel of stinky French cheese, cumin, thyme, tarragon, pistachios, black pepper, and of course, salt. If I had stopped there, I’d have a gorgeous veggie pie,
but instead, I added about a pound of chicken leftover from the roast I made last week. This
already seasoned and ready-to-bake meat is a huge flavor boost; just peel away all the gnarly
bits and beware of bones.
Preheat oven to 425 degrees. Chop all your ingredients into bite-sized morsels. I didn’t
bother parboiling or sautéing any of my ingredients with exception of the cauliflower and
parsnip, which I dry roasted in just a wee bit of olive oil and a dash of cumin at 425 degrees,
while I was preparing my sauce.
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In a saucepan over medium heat, cook onions in butter until soft and translucent.
Slowly stir in about a cup of heavy cream and season with salt and pepper. Once the cream
begins to simmer (don’t let it boil) stir in all your cheese. Simmer over low heat until thick.
Remove from heat and set aside.
Take out your blender and combine the cheesy sauce with cauliflower and parsnip.
Blend until smooth then pour onto the chicken mixture and stir. Place the chicken mixture in
the bottom of the piecrust and add dabs of butter over everything. Follow the directions above
to top your pie. Bake in the preheated oven for about at hour, or until pastry is golden brown
and filling is bubbly. Cool for 10 minutes before serving.

Chicken Stock

Originally posted to www.kimberlybelle.com on February 13, 2008

Makes five quarts
4-5 lb. Chicken Parts (backs, wings, necks, gristle, whatever you got)
1 cup worth of Red Onion Skins and Parts
1 cup worth of Parsnips stabbed with half a dozen Whole Cloves
1 bunch of Carrots
1 bunch of Celery Sticks
Handfuls of Herbs (chives, parsley, carrot tops, etc.)
2 Bay Leaves
2 TB Kosher Salt
1 TB Peppercorns
Play with this recipe. Think of it less like a formula and more like a guide. Take from your own
attempting. Put everything into a large stockpot and add water up to about 2 inches below the rim.
Bring to a boil and then reduce the heat to a simmer and cook, covered, for 2 hours. Uncover and
simmer for at least another hour; the longer you simmer the stock uncovered, the further it will
reduce, thicken, darken, and intensify in flavor. Be sure to check the seasoning throughout this
process and add more salt or spices if necessary. Strain stock and pour it into portioned containers
or use it in a follow-up recipe. If planning to freeze, let sit until cool before freezing, leaving the
the fat off the top and put it to use.
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Chocolate Peanut
Butter Pudding Cups

Originally posted to www.kimberlybelle.com on December 15, 2009

Serves Eight
Whipped Cream
• 1 cup cold Heavy Cream
• 1 TB Powdered Sugar
Pecan Praline
• 1 cup Light Brown Sugar
• ½ cup Granulated Sugar
• 1/3 cup Half and Half
• 1 ½ TB Unsalted Butter
• 1 T Vanilla Extract
• 1 hefty dash Sea Salt
• 6 oz Pecan Halves
*Your favorite Dark Chocolate Pudding recipe
(Ina’s is mine)
*Bon Appétit’s Peanut Butter Pudding recipe
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You can make the praline weeks in advance as long as it’s stored in an airtight container.
Just grease a baking sheet with butter or cooking spray (or use a Silpat), and bring both sugars
and the half & half to a boil in a medium saucepan. Heavy pans always work best when caramelizing, so use the heaviest pan you’ve got, even if it’s bigger than medium, but adjust the heat
accordingly so as not to burn your sugar. Whisk constantly till sugar dissolves. Continuing to
whisk, turn down the heat and allow the caramel to simmer for 5 minutes. Then add the butter,
vanilla and salt. I use high quality fleur de sel, and I always add something closer to 1/2
teaspoon.
After adding the butter, vanilla and salt, stop whisking and attach a candy thermometer
to your pot. When it reaches 260 degrees (about 8 minutes later), remove from heat and immediately mix in pecans. Pour them out onto your greased baking sheet, spreading into a single
layer, and allow them to cool completely. When the praline is hard, crumble it into bite-size
pieces and store.

-

-

Chocolate Peanut
Butter Pudding Cups
Follow instructions for your chosen peanut butter pudding recipe. Remove pudding from
heat and evenly distribute among 8 small to medium sized brandy snifters. Refrigerate the
snifters uncovered while making the chocolate pudding of your choice. After allowing the chocolate pudding to cool for about 5 minutes, retrieve the snifters from the fridge and spoon the
chocolate pudding atop the peanut butter layer, once again being sure to evenly distribute the
pudding. Return the uncovered snifters to the fridge until completely cooled (about 2 hours), after
which, you can cover with saran wrap and continue to chill until ready to serve, for up to 3 days in
advance.
When it’s time to dine, whip your cream à la minute, or right before serving. Simply
combine the cold heavy cream with the sugar and whisk until soft peaks form. Using a pastry bag,
pipe this topping into your snifters and garnish with crumbled pecan praline. Your holidays will
be the happier for having done so!
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Christmas Crostini
Verde Bean Pesto

Originally posted to www.kimberlybelle.com on December 13, 2007

Makes about two dozen topped crostini
Christmas Crostini are simply tiny bits of toasted baguette slathered with your topping of
choice. Here are three recipes, for Verde Bean Pesto with Mozzarella & Red Chilies, Caponata
Tapenade (eggplant and tomato roasted with olives and capers), and Cannellini & Rosemary
Crostini (white beans and toast). Only the caponata requires any real cooking and each of these
spreads can be equally enjoyable when set out in bowls, tempting unsavory guests to double-dip.
Crostini (1 baguette makes about 2 dozen)
Crostini are a cinch, especially if you buy your baguette sliced fresh from your favorite baker.
Now, there are two schools of thought when comes to making crostini: Italian and American. The
drizzle it with extra virgin olive oil, season it with salt, and top as you choose. The second option
says mix together a marinade of minced garlic, olive oil, and salt, brush it on when the toasts come
hot out of the oven, and top as you chose. The taste difference is marginal, so you decide, but
remember it is the holidays, and there is certainly something to be said for tradition.
Verde Bean Pesto (makes about 2 cups)
getting your mise en place

fleur de sel, ground

black pepper, a couple cloves of garlic, the juice of one lemon, a hearty chunk of Pecorino Romano
cheese, one big bundle of mint, two big bundles of basil, and about one pound of haricot verts, or
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green beans, blanched with ends trimmed. Add a shredding attachment to your food processor and
shred the cheese first. Then remove the attachment and add all the other ingredients to the
processor, save the olive oil. Whiz the pesto together and add a slow, steady stream of oil until you
reach your desired consistency (about

cup). Taste for seasoning and adjust by adding a little

with a chunk of mozzarella and a sprinkling of chilies. Right before serving add a tiny drop of oil to
each crostini and a final glittering of fleur de sel
this entire recipe can be made by hand with a mortar and pestle; then you can skip your bicep
work-out in the morning.

Christmas Crostini
Cannellini & Rosemary
(makes about 2 cups)

Caponata Tapenade (makes about 2 cups)

This recipe is similar to the pesto in that it
takes a food processor or some serious elbow
grease to get through. The rosemary looks like

combined with a French olive tapenade to create

pine needles and tastes of Christmas perched
atop each crostini. For your mise en place

a briny, earthy spread that takes the best from
both cuisines and makes it yours. Start by

need: half a head of garlic, one bundle of fresh
rosemary, two 19-oz. cans of cannellini, or white

putting a rough cut through a large purple
eggplant, a red onion, four cloves of garlic, and

beans (rinsed until water runs clear), as much

about eight plum tomatoes. Toss with extra

aged gouda as you can afford, the juice of one
lemon, extra virgin olive oil, ground black pepper

use a turkey roasting pan) on top of the stove.

and fleur de sel. Shred the cheese in a food
processor with half the rosemary, the juice of one

Stir frequently to prevent sticking. Allow to
brown evenly and then throw in the following:

lemon and a touch of fleur de sel; drip in a bit of

one TB dried oregano, a pinch of dried chili

cup)
olive oil in a slow, steady stream (about
and puree. Heat the bottom of a heavy pot; cover

flakes, a handful of fresh thyme (stems
removed), a handful of parsley, another of basil,

with olive oil and add half the head of garlic

as many of your favorite green olives as you wish
(pitted), one small jar of capers (rinsed), the

lightly browned, add one can of cannellini beans

juice of one lemon, two TB red wine vinegar, and

and stir for about 5 minutes. Remove from heat
and add to the rosemary mixture and puree.

salt & pepper to taste. Once cooked through,
transfer to a food processor and blend, drizzling

Repeat the bean process with the remaining can

in olive oil in a slow, steady stream until you
cup).
reach your desired consistency (about

beans disintegrate in the heat; the second batch

Check for seasoning and spread on crostini.

should be kept whole to preserve their look and
texture in the dip. Add only half the second batch

Garnish with a sprig of fresh thyme. Right before
serving add a tiny drop of oil to each crostini and

of beans to the pureed mixture and reserve the
leftovers as garnish. Mix but do not puree the

a final glittering of fleur de sel.

dip. Smear across crostini and top with a
rosemary sprig and a single bean. Right before
serving, add a tiny drop of oil to each crostini
and a final glittering of fleur de sel.
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Cannellini & Rosemary

Caponata Tapenade

Christmas Cucumber
Margaritas

Originally posted to www.kimberlybelle.com on December 18, 2008

Serves four
1 Cucumber (peeled & cored)
6 ounces Tequila
4 ounces Cointreau
2 ounces Simple Syrup
1 cup Lime Juice
Cayenne Pepper (to taste)
Kosher Salt
Cucumber slice (garnish)
To prepare simple syrup, mix one part water with two parts sugar and bring to a boil in a
saucepan, stirring to dissolve sugar; remove from heat and allow to cool. Place the cucumber,
Then, on a small plate, mix a few pinches of ground cayenne pepper with salt; run a lime wedge
around the rim of a martini glass, and holding the glass inverted, dust the wet glass on the outside
rim with the cayenne/salt mixture until evenly coated. If you keep the salt on the outside rim it
a cucumber wedge.
them. Cayenne pepper is also quite hot so be sure to use it sparingly, according to taste.
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Cinnamon Sugar
Cookies

Originally posted to www.kimberlybelle.com on January 26, 2008

Makes as many cookies as your shapes allow
2 cups All-Purpose Flour, plus extra for rolling
1
sticks unsalted Butter (very cold and cut into
1

-inch cubes)

T Kosher Salt

6-8 TB Ice Water
Cinnamon
Sugar
Follow the directions for
scraps of dough, recycle your unused uncooked pie crust by turning them into cookies!
Make cookies by once again rolling out your pastry, sprinkling it generously with cinnamon
and sugar, cutting out your favorite shapes, and baking in a conventional or toaster oven until they
lightly brown, about 7 minutes at 350 degrees.
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Dinosaur Kale

Originally posted to www.kimberlybelle.com on December 11, 2009

Serves Four
• 1 large bunch Dinosaur Kale
• a few slices Slab Bacon (diced)
• a few cloves Garlic (crushed)
• a small handful Raisins
• Meyer Lemon
• Red Chili Flakes
• Salt & Pepper

-

Rinse and coarsely chop the
kale rinsed kale (you don’t need to
dry it thoroughly).

-

Toss your diced bacon into a
medium-hot sauté pan, allowing it to
brown and release its fat for about 5
minutes, then add the garlic, salt,
pepper, red chili flakes and raisins.
Add the kale, still dripping, and mix it
all up and cover the pan.
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Allow the greens to steam for
about 5 minutes, then remove the lid,
burn off the excess water, and give
the greens a squirt of Meyer lemon
juice. You’ll be left with a nutrientrich kale dressed in a sweet & spicy
bacon-citrus sauce.

Photo courtesy of Kimberly Snyder

French Fondue

Originally posted to www.kimberlybelle.com on February 26, 2008

Serves four
make this work: forks, a sauce pot, and a tea

In a bowl with a lid, combine all cheeses,
cornstarch, and cumin. Season with salt and

light will do in a pinch.

pepper to taste; seal the lid and shake
vigorously until evenly coated. Take the

1 lb. Gruyère Cheese (shredded)
lb. Emmentaler Cheese (shredded)
lb. Vermont Cheddar Cheese (shredded)

smashed clove of garlic and smear it across the
bottom and sides of the sauce pot you plan to
melt your fondue in; if little bits of the garlic

2 TB Cornstarch
1 Garlic Clove (smashed)

fondue for lucky dippers. Add the cider, or if

1

unavailable, beer or wine works well, and a

cups Hard Apple Cider

1 pinch Cumin
Salt & Pepper

pinch more salt. Bring to a boil and stir in all
your cheese. Turn heat to low and stir

Fondue Dippers of your choosing

continuously until well blended and thick,
about 5 minutes. Check seasoning before

Have fun choosing what to dip into your

transferring to a fondue or serving bowl and

fondue. I went all out this past weekend and
grabbed a little bit of everything from across

keep warm under a tea light candle, or fancy
fondue thing-a-ma-jig.

the map and each food group: cubes of
sourdough bread, asparagus stems, fingerling
potatoes, maple kielbasa, spicy cured
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sopresatta, cornichon pickles, red olives,
romanesco (or green cauliflower), roasted
butternut squash, baby carrots, Bartlett pears,
and Pink Lady apples. Most can be eaten raw
and the few items you prefer cooked should be
steamed or roasted in the very same cider you
choose for the fondue. The apples were a
surprise hit and the leftover veggies and
cheese made gorgeous omelets in the morning.

Hot Toddy

Originally posted to www.kimberlybelle.com on January 12, 2010

Serves as Many as You Pour
• 2 parts Bourbon
• 1 part Maple Syrup
• 2 Lemon Slices
• 5-6 Whole Cloves
• ¼ cup boiling Hot Water or Hot Tea
• 1 Cinnamon Stick

-

Pour bourbon, maple syrup, and the juice of 1 lemon slice in a 6-ounce brandy snifter.
Top off your mixture with hot water or tea (I recommend orange spice or vanilla spice teas) and
stir until the syrup is dissolved. Stick the cloves inside the remaining lemon wedge, and place
the clove-spiked wedge in the glass along with a cinnamon stick “straw” for sipping. Drink it Up!
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The Maple Manhattan
a la Vermont

Originally posted to www.kimberlybelle.com on December 31, 2007

Serves as many as you pour
3 parts Rye Whiskey
1 part Sweet Vermouth
Dash of Bitters
Drizzle of Vermont Maple Syrup
Twist of Lemon
Combine all ingredients with ice, stir, and pour. Up or down, rocks or straight, the Manhattan

Manhattans in a pitcher with a mere 2 or 3 cubes of ice and allowing the ice to melt a wee bit before
serving over an old-fashioned glass full of freshly popped cubes.
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Not Your Grandma’s
Potato Latkes

Originally posted to www.kimberlybelle.com on December 30, 2007

Serves eight (or a small gathering as appetizers)
2 lb. Potatoes (grated, I like Russets for their
high-starch, sticky quality)

bacon atop the latkes, now would be the time

1 large Sweet Onion (diced)

to fry that up too. I would even recommend

1 Lemon

doing it in the same pan you plan to fry the

1 Egg
1 cup Matzo Meal
3 sprigs Rosemary (chopped)

good fond).
After the potatoes have been strained, mix

3 cloves Garlic (diced)

in your seasonings, the egg, and the matzo

lb. Slab Bacon (diced)

meal. Cover the bottom of a frying pan with

1 tub Crème Fraiche

peanut oil and bring to medium-high heat.

Salt & Pepper
Peanut Oil for frying

Turn the oven on its lowest setting (latkes

Dill for garnish

them warm in the oven to finish cooking
through while they wait to be devoured). Form

After grating the potatoes and dicing the
onion, squirt the lemon over the mixture to
prevent browning, and pour into a non-

and fry for about 5 minutes on each side, or
until golden brown. I like to form my pancakes

reactive, non-metal strainer to drain off excess

in advance of frying them so that I have an

water (I made the strainer mistake once and

entire batch ready to go when the time comes.
Garnish your latkes with a pillow of crème
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for as long as you can get away with; the longer
you strain, the drier the batter; the drier the

fraiche, a sprinkling of diced bacon, and a
sprig of dill to add a little luster to otherwise

batter, the better the latke.

laid-back, low-maintenance latke.

In the meantime, prep all your
seasonings. Latkes are vehicles for whatever
herbs and spices you fancy. They can be kept
simple by adding parsley and a little salt, but
they will welcome whatever flavor combo you
feel to it and might also be good with a little

Originally posted to www.kimberlybelle.com on January 26, 2008

Makes one Pie Crust
2 cups All-Purpose Flour, plus extra for rolling
1
sticks unsalted Butter (very cold and cut into
1

-inch cubes)

T Kosher Salt

6-8 TB Ice Water
Combine flour and salt in a food processor and pulse to sift. Add butter and pulse 6 to 8 times,
until mixture resembles coarse meal, with pea-sized pieces of butter. Add ice water 1 TB at a time,
pulsing until mixture just begins to clump together. Pinch some of the crumbly dough; if it holds
Remove dough from machine and place in a mound on a clean surface. Gently shape into 2
discs. Knead the dough just enough to form the discs. Do not over-knead. You should be able to see
little bits of butter in the dough. These small chunks of butter are what will allow the resulting
crust to be flaky. Sprinkle a little flour around the discs. Wrap each disc in plastic wrap and
refrigerate at least 1 hour, up to 2 days.
refrigerator. Let sit at room temperature for 5-10 minutes in order to soften just enough to make
rolling out a bit easier. Roll out with a rolling pin on a lightly floured surface to a 12-inch circle,
about

of an inch thick. As you roll out the dough, check if the dough is sticking to the surface

below. If necessary, add a few sprinkles of flour under the dough to keep it from sticking. Carefully
place onto a lightly greased 9-inch pie plate. Gently press the pie dough down so that it lines the
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bottom and sides of the pie plate and poke a few holes in the bottom to give it room to breathe.
shaped cookie cutter to cut out decorative silhouettes in my crust that allow the steam to escape as
the pie bakes, and stuck the cut-out hearts on with little smears of butter. Finally, trim the excess
dough with a knife and roll the edge of the crust in to create a rustic trim. Crimping or molding is

Quail Egg Toasts

Originally posted to www.kimberlybelle.com on February 10, 2010

Serves as Many as You Toast
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• 1 loaf Texas Toast
• 1 head Garlic (diced)
• 1 cup+ Extra Virgin Olive Oil
• 1 bunch Thyme
• 1 ‘Nduja Sausage
• Quail Eggs
• Fleur de Sel
• Salt & Pepper

-

Make the garlic oil in advance. I usually
make big batches of this stuff and save it in the
refrigerator for every opportunity I get to toast
garlic bread, sauté vegetables or whip together a
pasta sauce. It’s also a great base for a marinade or
salad dressing, and will stay fresh for weeks at a
time. You can add lemon zest, chili flakes, basil,
any spice you choose, but keep in mind that
adding perishable ingredients decreases the shelf
life of the garlic oil.

-

Simply dice or press a head of garlic, pour
Photo courtesy of Paul Christopher Williams
a cup of olive oil into a heavy-bottomed frying pan
on medium-low heat, and when the oil begins to get hot (about 2 minutes) add the garlic.
Season the pan with a pinch or two of salt and pepper and a few springs of thyme leaves separated from their stalks. Watch the pan carefully, stirring occasionally, and as soon as the garlic is
about to turn brown take it off the heat (about 2 minutes more). The hot oil will continue to
caramelize the garlic minutes after it’s off the flame. If you burn the garlic, you have no choice
but to start over. Transfer the garlic oil to a bowl to cool, and reserve the frying pan.

Quail Egg Toasts
Cut slices of thick-cut Texas white-bread toast into triangles, brush them with a thin layer
of garlic oil and pop them in a toaster oven or under a broiler until golden (about 5 minutes in my
oven, but oven temperatures vary, so watch these carefully so as not to let them burn).
Pierce the ‘ndjua sausage with a knife, creating a slit from which you can spoon out the soft
insides. Spread a thin layer of ‘ndjua on each toast point.
In the same heavy-bottomed pan now coated with a thin layer of garlic oil, fry the quail
eggs over-easy over a low heat, and season them gently with kosher salt as they fry. These suckers
are quick so watch them carefully, and when the edges of the egg whites start to brown, remove
them from the pan and place atop each toast. Sprinkle with thyme leaves and fleur de sel, and
finish with a drizzle of the best extra virgin olive oil you have. Happy nesting!
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Rigatoni Parmigiano

Originally posted to www.kimberlybelle.com on March 16, 2008

Serves four
1 lb. Rigatoni
2 TB Kosher Salt

lb. sliced Mozzarella
lb. sliced Provolone
Bring water to a boil with salt and add pasta. Cook till al dente and then drain. Stir in olive oil.
While the pasta is cooking, heat a small sauce pan on medium and then add a drizzle of olive
oil. Allow oil to heat until almost smoking and then add crumbled sausages removed from their
tomato sauce, and heat through. Combine pasta and sauce and mix thoroughly; I think of pasta
sauce as a condiment, careful to use it sparingly and allow the pasta itself to shine through the taste
of tomatoes. Spread pasta in an even layer in a broiler safe dish. Top with a layer of sliced cheese
and broil until golden, about 3 minutes.
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Roast Chicken
with Fruits & Vegetables

Originally posted to www.kimberlybelle.com on January 11, 2008

Makes two chickens
6 medium Sweet Potatoes
6 Crab Apples
1 package Carrots
1 Vidalia Onion
1 Shallot
Several handfuls of Brussels Sprouts
to 1 cup Brown Sugar
Extra Virgin Olive Oil
1 glass of French Chardonnay or White Wine
Two 4-6 lb. Roasting Chickens
2 bundles of Sage Leaves
4 Lemons (sliced into rounds)
Dried spices (I used a pinch of paprika, a
dash of rosemary, and bit of thyme)
Salt & Pepper
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Peel, core and chop the potatoes, apples,
carrots and onion into large chunks. Dice the
shallot. In the bottom of your roasting pan,
toss all fruit & vegetables with the Brussels
sprouts and mix in just enough olive oil to
moisten the lot. Throw in brown sugar, salt
and pepper according to taste and toss again.
Preheat oven to 475 degrees. Wash and
dry your chickens. Separate the skin from the
meat by sticking your hands up into the
breasts, thighs and legs, gently detaching the
skin from the muscle as deep into the bird as
your fingers can reach. This is the trick to
tenderizing and seasoning your meat.
Massage the chickens both under and
over the skin with a generous amount of olive
oil. These birds are slippery when wet so be
careful. Slide the sage leaves and half the
lemons between the skin and the meat. Season

the cavity of the chickens well with salt and
pepper and stuff the sage stems and remaining

Make your own salt rub by combining a
few tablespoons of good kosher or sea salt with
salt than you think you should. Rub your spice
mixture all over the birds and place them
directly atop or in a v-rack above the fruit &
vegetables. Oven-sear the chickens in the
preheated oven for 20 minutes. Then turn the
oven down to 400 degrees and add one glass
of wine (you could substitute juice, water, or
stock here). This liquid will mix with the
caramelized juices of the chicken and
vegetables and produce a wonderful pan sauce.
Maybe every 20 minutes or so, spoon this
Roast for 1
to 1
hours; add more wine if
the pan juices become dry. The chickens are
done when a thermometer reads 180 degrees
when inserted into the thigh or when the juices
run clear from the thigh when pierced.
Remove the chickens and allow to rest for 15
minutes under aluminum foil.
Carve and serve the birds with a side of
fruit & vegetables and the degreased pan juices
drizzled over the entire plate. Be sure to dig
around for those caramelized lemons from
food!

Winter Citrus Cocktails

Meyer Lemon Vespa

Pink Grapefruit Caipirinha

Originally posted to www.kimberlybelle.com on February 14, 2008

Serves as many as you pour
Pink Grapefruit Caipirinha
2 ounces Cachaça Rum
Quarter Pink Grapefruit (cubed with rind)
Half Meyer Lemon (cubed with rind)
Sugar to taste

Meyer Lemon Vespa
2 parts Gin
1 part Vodka
part Lillet Blanc
Juice of a Meyer Lemon Wedge
Meyer Lemon Slice

Wash the fruit and roll it on a hard surface to
loosen its juices. Cut the citrus into pieces and
place them in an old-fashioned glass. Sprinkle with
the sugar and crush the pieces (pulp side up) with a

Shake all the liquid ingredients together with
ice and strain into a martini glass. Garnish with a
slice of Meyer Lemon. I used a coupe-shaped

pestle. (Wooden pestles are ideal here, but you can
use almost anything to crush the rind and release

martini glass as I thought the sloped sides a better
compliment to the angles on a Vespa, and the man

the juice.) Find a happy medium between gentle

who sits behind its wheel.

bruise the rind or it will release bitter oils. Add the
Cachaça and stir to mix. Add the ice and stir again.
Blood Orange Margarita
2 parts Tequila
1 part Cointreau
part Campari
Juice of half a Lime
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Juice of half a Blood Orange
Simple Syrup or Sugar to taste
Twist of Blood Orange
Salt to Rim Glass (optional)
Wet the rim of the martini glass with lime. Dip
into a plate of salt. Shake off excess salt, and
prepare the drink. Shake all the liquid ingredients
together with ice and strain into a martini glass.
Garnish with a twist of blood orange.

Blood Orange Margarita

