
RECIPES
SALSA

Yield: 10 cups
Preparation: 10 – 15 minutes

6 cloves garlic, peeled
6 jalapeño peppers, cored, seeded and quartered
1 large red onion (12 ounces), peeled, cut in 1-inch pieces
3/4 cup medium packed fresh cilantro leaves, to taste
4 pounds ripe, firm tomatoes, cored and cut in eighths
1 tablespoon kosher salt
1-1/2 teaspoons ground cumin
4 tablespoons freshly squeezed lime juice

Insert the metal blade. With the machine running, drop the garlic
and jalapeño peppers through the small feed tube and process to
chop, about 10 seconds. Scrape the work bowl. Add the onion
cubes and cilantro leaves to the work bowl; pulse to chop,
8-10 times. Scrape the work bowl. Add the tomatoes; pulse to
chop, 10-12 times. Scrape the work bowl. Add the salt, cumin
and lime juice; pulse to combine, 5 times. Transfer to a medium
bowl and refrigerate for at least 30 minutes to allow the flavors to
blend. Salsa is best when made the day it is to be served, but
will keep for a day or two when refrigerated. Stir if it separates.

Note: Salsa is best made with fresh, ripe summer and early
autumn tomatoes. If they are not available, use equal amounts of
ripe Italian plum tomatoes and drained, canned Italian plum
tomatoes (weigh after draining).

Nutritional analysis per 4 tablespoon serving:
Calories 14 (0% from fat) • carbo. 3g • pro. 1g • fat 0g •

sat. fat 0g • chol. 0mg • sod. 47mg • fiber 1g
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GUACAMOLE

Yield: 9 cups
Preparation: 10 - 15 minutes

1 cup tightly packed cilantro leaves
6 plum tomatoes, cored, halved and seeded
4 cloves garlic, peeled
5 medium jalapeño peppers, stemmed, quartered

and seeded
4 ounces red onion, peeled and cut in 1-inch pieces
12 ripe avocados, peeled, pitted and cut in 1-inch pieces –

reserve several pits
1/2 cup freshly squeezed lime juice
1 teaspoon chili powder
1/2 teaspoon cumin
1 teaspoon kosher salt

Insert the metal blade in the processor and process to chop the
cilantro leaves, 10 seconds; remove and reserve. Pulse to chop
the tomatoes 10-15 times; remove and reserve. With the
machine running, drop the garlic cloves and jalapeños through
the feed tube; process until minced, 10 seconds. Add the onion
to the work bowl; process to chop, 10 seconds. Add the avoca-
dos, lime juice, chili powder, cumin and salt to the work bowl;
process 30 seconds. Scrape the work bowl. Process for
30 seconds longer. Add the reserved chopped cilantro and toma-
to to the work bowl; pulse until just combined. Transfer to a bowl.
If not serving immediately, place a sheet of plastic wrap directly
on the guacamole, pressing out any air bubbles on the surface.
Refrigerate until ready to serve.

Nutritional analysis per 2 tablespoon serving:
Calories 54 (77% from fat) • carbo. 3g • pro. 1g • fat 5g •

sat. fat 1g • chol. 0mg • sod. 31mg • fiber 2g

HERBED CHÉVRE SPREAD

Yield: 6 cups
Preparation time: 10 minutes

4 cloves garlic, peeled
1/2 cup fresh herbs, loosely packed*
24 ounces cream cheese (may use reduced fat),

cut in 1 inch pieces
24 ounces chévre or other goat cheese, chilled,

cut in 1-inch pieces
1/2 teaspoon kosher salt
1 teaspoon freshly ground pepper
1/2 teaspoon Tabasco® - to taste

In a small Cuisinart® saucepan, blanch the garlic in boiling water
for 1 minute; drain and let cool.

Insert the metal blade. With the machine running, drop the cooled
garlic through the feed tube and process 5 seconds to chop.
Scrape the work bowl. Process to chop the herbs, 15 seconds. Add
the cream cheese to the work bowl; process until smooth, about
30 seconds. Add the chevre, kosher salt, freshly ground pepper and
Tabasco®; pulse to combine 10 times. Scrape the work bowl and
pulse 10 times. Transfer to a serving dish or bowl and chill at least
10 minutes before serving. May be made up to 4 days ahead. Allow
to come to room temperature for 30-40 minutes before serving.
For a fancier presentation, line a 6-cup mold with plastic wrap.
Spoon the Herbed Chèvre Spread into the mold, spreading as
evenly as possible. Tap the mold on the counter several times to
remove air bubbles. Cover tightly with plastic wrap and chill. To
serve, invert the mold on a serving platter, lift off mold, then
carefully pull off plastic wrap.

* You may use all Italian parsley leaves, or a combination of herbs.
Try 1/4 cup Italian parsley leaves, 2 tablespoons basil leaves, and
2 tablespoons fresh thyme leaves.

Nutritional analysis per 2 tablespoon serving:
Calories 69 (69% from fat) • carbo. 1g • pro. 4g • fat 6g •

sat. fat 4g • chol. 12mg •sod. 152mg • fiber 0g
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ASIAGO CHEESE PUFFS

Yield: 9 dozen 1-inch puffs
Preparation: 15 minutes, plus baking time

12 ounces Asiago cheese, cut in 1 inch pieces
3 cups water
1-1/4 teaspoons kosher salt
1 tablespoon Tabasco®

1-1/2 cups (3 sticks) unsalted butter, cut in tablespoons
3 cups unbleached all-purpose flour
12 large eggs, at room temperature*

Generously grease baking sheets, using solid shortening.

Preheat the oven to 425°F.

Insert the metal blade in the processor. With the machine run-
ning, drop the cheese through the small feed tube and process to
chop until grated in appearance, about 30-40 seconds.
Remove and reserve.

Bring the water, salt, and Tabasco® to a boil in a Cuisinart® 2-3/4
quart saucepan. Add the butter. When the butter is melted, and
the mixture is ready to return to a boil, take the pan off the heat,
and add the flour and all but 3/4 cup of the cheese all at once.
Over very low heat, stir the mixture with a sturdy wooden spoon
until it holds together in one mass, then continue to stir for 2 min-
utes to cook the flour. Take off heat and let cool for 5-10 minutes.

Transfer the dough to the work bowl fitted with the metal blade.
Process for 1 minute to cool further, then with the machine run-
ning, add the eggs one at a time, taking care to incorporate each
egg completely before adding the next. Spoon (you may use a
small ice cream scoop) or pipe the dough in 1 inch balls onto the
prepared sheets, about 1-1/2 inches apart. Use a fork to flatten
them slightly. Sprinkle each with about 1/3 teaspoon of the
reserved cheese. Bake until golden and puffed, about 20-25 min-
utes. For crispier puffs, cut a small slit in the side with the tip of a
knife to allow the steam to escape. Serve hot or warm.

Asiago Cheese Puffs can be made ahead and frozen. Place
them on baking sheets and reheat in a 300° F oven for
10 minutes.

* Remove eggs from refrigerator about 30 minutes before using
them, or put them in a bowl of warm water while you assemble
other ingredients.

Nutritional analysis per puff:
Calories 54 (68% from fat) • carbo. 3g • pro. 2g • fat 4g •

sat. fat 0g • chol. 31mg • sod. 74mg • fiber 0g

SPICY GARDEN GAZPACHO

Yield: About 20 cups
Preparation: 15-20 minutes

4 medium celery stalks, peeled, cut to fit feed tube
6 scallions, trimmed to about 6 inches in length
2 Kirby cucumbers, quartered lengthwise, seeds removed
1 medium green bell pepper, cored, seeded and cut in

eighths lengthwise
1 medium yellow bell pepper, cored, seeded and cut in

eighths lengthwise
4 cloves garlic, peeled
4 jalapeño peppers, halved, cored and seeded
6 ounces radishes, trimmed
6 large tomatoes (3 pounds total) cored,

quartered and seeded
1 jar (7 ounce) roasted red peppers, drained
2 cans (46 ounces each) V-8 or tomato juice,

low-sodium preferred
3 tablespoons balsamic or sherry vinegar
1-1/2-2 tablespoons light brown sugar
1-2 teaspoons kosher salt
3/4 teaspoon freshly ground black pepper

Insert the 2 mm slicing disc in the processor. Arrange the celery
in the large feed tube; use medium pressure to slice. Arrange the



scallions in the small feed tube; use light pressure to slice.
Insert the 4 mm slicing disc; use medium pressure to slice
the cucumbers and red and yellow peppers. Transfer the
vegetables to a large bowl.

Insert the metal blade in the processor. With the machine
running, drop the garlic and jalapeños through the feed tube
and process to chop, about 5 seconds. Scrape the work bowl.
Add the radishes to the work bowl; pulse to chop, 10-15 times.
Add the tomatoes to the work bowl; pulse to chop, 10-15 times.
Add the vegetables to those already in the large bowl and stir to
combine.

Transfer half the chopped/sliced vegetables to the work bowl.
Add the drained roasted peppers and 3 cups of the juice.
Pulse to combine, 10 times, then process until smooth, about
2 minutes. Return the puréed vegetable mixture to the large bowl
and stir to incorporate. Stir in the vinegar, brown sugar, salt and
pepper. Refrigerate until well chilled; adjust seasonings to taste
before serving.

Serve chilled. May be garnished with sliced or chopped avocado,
freshly chopped cilantro or Italian parsley, and a small dollop of
sour cream. To turn this into a summertime meal, top each
serving with 4-6 ounces cooked (poached or grilled) shrimp
and scallops.

Nutritional analysis per 1 cup serving:
Calories 61 (7% from fat) • carbo. 13g • pro. 2g • fat 0g •

sat. fat 0g • chol. 0mg • sod. 342mg • fiber 2g

BLACK BEAN SOUP

Yield: 3 quarts
Preparation: 15-20 minutes, 2 hours cooking

2 pounds dried black beans
1 red bell pepper
1 yellow bell pepper

1/2 pound carrots, peeled, cut to fit large feed tube
4 large ribs celery, trimmed, cut to fit large feed tube
6 cloves garlic, peeled
1-1/2 pounds Spanish onions, peeled, cut in 1-inch pieces
2 tablespoons extra virgin olive oil
1 tablespoon oregano
1 tablespoon ground cumin
1-1/2 teaspoons thyme
1 teaspoon ground coriander
1 bay leaf
2 quarts vegetable stock*
3 cups water
kosher salt
freshly ground black pepper

Sort the beans and discard any dirt and/or stones. Place in a
medium bowl and cover with cold water by 3 inches. Allow to
soak, covered, for 8 hours/overnight.

Insert the 6 mm slicing disc. Arrange the peppers in the large
feed tube and use medium pressure to slice; remove and
reserve. Insert the 4 mm slicing disc. Arrange the carrots and
celery in the large feed tube; use medium pressure to slice.
Remove and reserve. Insert the metal blade. With the machine
running, drop the garlic through the small feed tube and process
to chop, 5 seconds. Scrape the work bowl. Add the onions; pulse
to chop, 10 times.

In a 6-quart Cuisinart® stockpot, heat the olive oil over medium
heat. When hot, add the sliced and shredded vegetables and
garlic. Cook over medium heat until softened and translucent.
Add the oregano, cumin, thyme, coriander and bay leaf; cook
over medium low heat until aromatic, about 5 minutes.

Drain and rinse the beans. Add the beans to the stockpot along
with the stock and water. Bring the soup to a boil, then reduce
the heat to low, cover loosely and simmer for 1-1/2 - 2 hours,
until the beans are tender and the soup has thickened. Allow to
cook slightly. Remove the bay leaf and discard. Insert the metal
blade. Process the soup in three batches until creamy and
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smooth. (For a more “rustic” soup, process only two thirds of the
soup and stir in the remaining “chunky” soup.) Transfer to a clean
stockpot as soup is processed. Reheat over low heat as neces-
sary. Stir in vinegar; season to taste. Serve hot with garnishes of
sour cream, chopped green onions, chopped red and yellow bell
peppers, chopped tomatoes, and chopped fresh cilantro or pars-
ley. Black bean soup freezes well.

* For a non-vegetarian version, you may use chicken stock or
ham broth. A smoked turkey leg or ham hock may be added for
additional flavor. Remove before serving, allow to cool enough
to handle, shred meat, discard bones, fat and skin, and return
shredded meat to the soup.

Nutritional analysis per 1 cup serving:
Calories 168 (16% from fat) • carbo. 29g • pro. 8g • fat 3g •

sat. fat 0g • chol. 0mg • sod. 210mg • fiber 7g

YUKON GOLD POTATO & CHEESE SOUP WITH BROCCOLI

Yield: 20 cups
Preparation: 35 to 40 minutes

1 cup loosely packed Italian parsley leaves
8 ounces sharp cheddar cheese
2 tablespoons cornstarch
3 tablespoons unsalted butter
3 ribs celery (4 ounces), cut in 1-inch pieces
3 carrots (8 ounces, peeled), cut in 1-inch pieces
1 pound onions, peeled, cut in 1-inch pieces
1 teaspoon thyme
1/4 cup all-purpose flour
3 pounds Yukon gold potatoes,

peeled and quartered lengthwise
8 cups vegetable broth
2 cups lowfat milk
4 cups broccoli florets (about 12 ounces),

cut in bite-sized pieces
1-1/2 teaspoons kosher salt

1/2 teaspoon freshly ground black pepper
1-3 teaspoons Tabasco®, to taste

Insert metal blade. Pulse to chop parsley; remove and reserve.
Insert shredding disc. Use medium pressure to shred cheese.
Remove and toss with cornstarch; refrigerate until ready to use.

Insert the metal blade. Pulse to chop onions and celery, 10 times;
remove and reserve. Pulse to chop the carrots, 15 times; remove
and reserve. Insert the 6 mm slicing disc. Arrange potatoes
upright in large feed tube; use medium pressure to slice.

In an 8 or 9 quart Cuisinart® stockpot, heat butter over medium
heat. Add the vegetables and sauté until they begin to soften,
about 5 minutes. Sprinkle with flour and cook, stirring constantly
for 4 – 5 minutes; do not allow to brown. Whisk in vegetable
broth and milk. Add the potatoes and bring to a boil. Reduce heat
and simmer for about 20 minutes, until the potatoes are tender.
While the potatoes are cooking, blanch (for 1 minute) or steam
(for 2 – 3 minutes) the broccoli florets until crisp-tender. Plunge
immediately into iced water to stop the cooking, then drain well.

Remove the soup from the heat and strain the solids from the
liquid, reserving the cooking liquid. Return the liquid to the
stockpot; keep warm over low heat. Place the solids in the work
bowl and process 30 seconds. Scrape the work bowl. Process
until fairly smooth and creamy, about 30 seconds longer. Return
the puréed vegetables to hot liquid in the pot. Reheat over
medium low heat. Add the reserved shredded cheese that has
been tossed with the cornstarch, about 1/2 cup at a time, stirring
until melted and smooth after each addition. Stir in the reserved
broccoli florets; heat until broccoli is warmed through.

Season with salt, pepper, and Tabasco® to taste. Serve in
warmed bowls and sprinkle with the chopped parsley.

Nutritional analysis per 1 cup serving:
Calories 151 (31% from fat) • carbo. 21g • pro. 6g • fat 5g •

sat. fat 0g • chol. 16mg • sod. 264mg • fiber 2g



MUSHROOM BARLEY SOUP

Yield: 16 cups
Preparation: 35-40 minutes

1/2 cup loosely packed Italian parsley leaves
2 cloves garlic, peeled
1 pound Spanish onions, peeled, cut in 1-inch pieces
2 pounds cremini or white mushrooms,

cleaned and stemmed, stems reserved
1/2 pound shiitake mushrooms, tough stems removed

and discarded
1/2 pound celery, cut to fit the feed tube
1/2 pound carrots, peeled, cut to fit the feed tube
1 pound potatoes, scrubbed, peeled if desired,

cut in quarters lengthwise
2 tablespoons extra virgin olive oil
2/3 cup barley
1-1/2 teaspoons thyme or herbs de Provence
2 quarts chicken broth or stock (no salt, no fat) or

vegetable broth/stock
1 bay leaf
2 cups water
1 teaspoon kosher salt
1/4 teaspoon freshly ground black pepper

Insert the metal blade and pulse the parsley 10 times to chop;
remove and reserve. With the machine running, drop the garlic
down the small feed tube and process to chop, 5 seconds;
scrape the work bowl. Add the onions; pulse to chop, 10 times;
remove and reserve. Pulse to chop the mushroom stems,
10 times; remove and reserve.

Insert the 4 mm slicing disc. Use medium pressure to slice the
mushrooms and shiitakes; remove and reserve. Use medium
pressure to slice the carrots and celery; remove and reserve.
Arrange the potatoes in the large feed tube vertically; use
medium pressure to slice.

Heat the olive oil in a Cuisinart® 6-quart stockpot over medium

heat. Add the chopped garlic, onions and mushroom stems; cook
until tender, about 5 minutes. Raise the heat to medium high and
add the sliced mushrooms, celery, and carrots, barley, and
thyme. Stir over medium high heat for about 5 minutes, until the
herbs become fragrant. Add the sliced potatoes, stock, bay leaf
and water. Bring to a boil, then reduce the heat to low and
simmer until the barley is tender, 25-30 minutes. Remove and
discard the bay leaf. Season with salt and pepper. Serve in
warmed bowls sprinkled with the chopped parsley.

Nutritional analysis per 1 cup serving:
Calories 110 (21% from fat) • carbo. 18g • pro. 5g • fat 3g •

sat. fat 0g • chol. 0mg • sod. 178mg • fiber 4g

CHILI FOR A CROWD

Yield: 4 quarts
Preparation: 30 minutes; 3 hours to cook

1 red bell pepper, cored, seeded and cut in quarters
1 yellow bell pepper, cored, seeded and cut in quarters
1 green bell pepper, cored, seeded and cut in quarters
6 cloves garlic, peeled
2 large onions (1-1/2 pounds total), peeled,

cut in 1-inch pieces
1 can (35-ounce) peeled plum tomatoes, drained,

juices reserved
3-1/2 pounds boneless beef chuck (trimmed yield, 3 pounds),

trimmed, cut in 1-1/2 – 2 inch cubes, well chilled
2 tablespoons vegetable oil
1/3-1/2 cup chili powder, to taste
1-1/2 tablespoons ground cumin
1 tablespoon paprika
1-1/2 tablespoons oregano
3 tablespoons red wine vinegar
1 teaspoon kosher salt
1 can (6-ounce) tomato paste
3 cans (15 – 16 ounce) beans, drained, rinsed and drained again

(for variety, use one each black beans, pinto beans, and
red kidney beans)
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Insert the 4 mm slicing disc and arrange the peppers in the feed
tube. Use medium pressure to slice; remove and reserve. Insert
the metal blade and with the machine running, drop the garlic
cloves down the small feed tube; process 5 seconds to chop.
Scrape the work bowl and add the onions; pulse to chop,
10 times; remove and reserve. Use the metal blade and pulse to
chop the drained canned tomatoes, 5 times; remove and reserve.
Wipe the work bowl and blade dry with a paper towel. Add half
the chilled beef cubes to the work bowl and pulse to chop
10 times; remove and reserve. Repeat with the remaining beef.

In an 8 or 9-quart Cuisinart® stockpot, heat 2 teaspoons of the oil
over medium heat. When hot, add the garlic and onions; cook
until translucent, 3-5 minutes. Stir in the chili powder (to taste),
ground cumin, oregano, and paprika. Cook over low heat until
the spices are aromatic, 5-10 minutes. While the onion mixture is
cooking, heat half the remaining oil over medium high heat in a
Cuisinart® 12 inch nonstick skillet; when hot, add half the ground
beef. Allow to brown on one side, then turn and break up, brown-
ing completely; add to the stockpot with the onion mixture, and
repeat with the remaining oil and ground beef. After adding all the
browned beef to the stockpot, stir in the reserved peppers,
chopped tomatoes and reserved juices, wine vinegar, salt, and
tomato paste. Bring the chili to a boil, then reduce the heat to
low, cover loosely and simmer for 2-3 hours, until the meat is
tender. If serving immediately, stir in the drained beans and stir
to heat through.

Like many stews, chili is best made a day ahead. Transfer to a
glass or stainless container; cover and refrigerate. Reheat over
low – medium heat and stir in the beans. Chili may be frozen.

Nutritional analysis per 1 cup serving:
Calories 205 (27% from fat) • carbo. 21g • pro. 20g • fat 7g •

sat. fat 2g • chol. 43mg • sod. 316mg • fiber 7g

HEART SMART TURKEY CHILI

Yield: About 4 quarts
Preparation: 30 minutes; 2 hours cooking

2 bell peppers
6 cloves garlic, peeled
1-1/2 pounds Spanish onions, peeled, cut in 1-inch pieces
4 pounds boneless, skinless turkey breast

(about a 7 pound turkey breast bone in, skin on),
cut in 1 inch pieces, chilled

1/3 cup chili powder
1 tablespoon ground cumin
1-1/2 teaspoons ground allspice
1-1/2 teaspoons ground cinnamon
1-1/2 teaspoons ground coriander
1-1/2 teaspoons oregano
1 bay leaf
1 can (28 ounce) crushed tomatoes
4 cups unsalted, nonfat chicken stock/broth
2 cups water
2 tablespoons wine vinegar
1-2 teaspoons kosher salt
1/2 teaspoon freshly ground black pepper

Insert the 6 mm slicing disc, arrange the peppers in the large
feed tube, and use medium pressure to slice; remove and
reserve. Insert the metal blade and with the machine running,
drop the garlic through the feed tube; process 5 seconds to chop.
Scrape the work bowl. Add the onions; pulse to chop, 10 times.
Remove and reserve. Add one third of the turkey cubes to the
work bowl; pulse to chop, 10 times; remove and reserve. Repeat
with the remaining turkey cubes in two more batches.

In an 8 or 9 quart Cuisinart® stockpot, heat 2 teaspoons of the oil
over medium heat, add the garlic and onion, and cook until
translucent and softened, about 5 minutes. Add the chili powder,
cumin, allspice, cinnamon, coriander, oregano and bay leaf; cook
over low heat until fragrant, about 10 minutes. While the onion
mixture is cooking, add half the remaining oil to a Cuisinart



12-inch nonstick skillet and heat over medium high heat. Add one
third of the ground turkey to the skillet and brown well,
stirring to break up after turning; as the turkey browns, add to the
onion mixture. Repeat with the remaining turkey in two more
batches. Stir in the crushed tomatoes, chicken stock, water, and
wine vinegar. Bring the chili to a boil, then reduce the heat, cover
loosely and simmer for 2 hours, until the turkey is tender. May be
served immediately, but like most stews and chilis, it is better the
second day. May be frozen.

Nutritional analysis per 1 cup serving:
Calories 266 (8% from fat) • carbo. 24g • pro. 40g • fat 2g •

sat. fat 0g • chol. 94mg • sod. 521mg • fiber 6g

CUISINART RAGU BOLOGNESE

Yield: 15 – 16 cups sauce, enough for 2 pounds of pasta –
12 to 16 servings

Preparation: 25 minutes; 2 1/2 hours to cook

1 can (35 - ounce) whole peeled plum tomatoes,
drained, juices reserved

6 cloves garlic, peeled
2 medium onions (12 ounces total), peeled,

cut into 1 inch pieces
4 large stalks celery, cut into 1-inch pieces
2 carrots, peeled, cut into 1-inch pieces
2 pounds beef chuck, cut into 1-inch pieces

(trimmed of fat and gristle), chilled
1-1/2 pounds veal, cut into 1-inch pieces

(trimmed of fat and gristle), chilled
1-1/2 pounds pork, cut into 1-inch pieces

(trimmed of fat and gristle), chilled
2 tablespoons extra virgin olive oil
2 tablespoons unsalted butter
1 cup milk (whole or reduced fat)
1 cup dry white wine
2-3 cups beef broth or stock (preferably no salt, no fat)
2 teaspoons kosher salt

3/4 teaspoon freshly ground pepper
1/4 teaspoon freshly ground nutmeg

Insert the metal blade and pulse to chop the tomatoes, 5 times.
Remove and reserve. With the machine running, drop the garlic
through the small feed tube and process to chop, 5 seconds.
Scrape the work bowl. Add the onions and celery, pulse to chop,
15 - 20 times. Remove and reserve. Pulse to chop the carrots,
15 times; remove and reserve. Pulse to chop the beef cubes,
8 – 10 times; remove and reserve. Pulse to chop the veal cubes,
8 – 10 times; remove and reserve. Pulse to chop the pork cubes,
8 – 10 times; remove and reserve.

In a Cuisinart® 5-1/2 quart sauté pan, heat the oil and butter
together over medium heat. Add the garlic, onion, celery and
carrots; cook, stirring for 2 minutes. Remove and reserve. Raise
the heat to medium high and add the ground meats. Cook until
nicely browned, stirring to keep meat from sticking together,
about 10 minutes. Return the cooked vegetables to the pan. Add
the milk and simmer until reduced, about 10 minutes. Add the
tomatoes and reserved juices; simmer for 15 minutes. Stir in the
wine and broth. Bring the mixture to a boil, then lower the heat,
cover loosely, and simmer for 2 –2-1/2 hours. Season with salt,
pepper and freshly ground nutmeg.

This sauce may be made ahead and kept in the refrigerator for
2 days or frozen for up to a month. Serve tossed with freshly
cooked fettuccine or tagliatelle or a large shaped pasta that will
trap the sauce. Add 1/2 – 1 cup of the pasta cooking water to the
pasta and ragu when tossing.

Nutritional analysis per serving: (Sauce only)
Calories 419 (47% from fat) • carbo. 8g • pro. 46g • fat 21g •

sat. fat 7g • chol. 158mg • sod. 490mg • fiber 1g

27



PASTA WITH ZUCCHINI AND
RICOTTA SAUCE

Yield: 12 servings
Preparation time: 25 minutes or less

8 ounces Reggiano Parmesan, cut in I-inch pieces
3 pounds zucchini, cut to fit the feed tube horizontally
8 cloves garlic, peeled
1 pound onions, peeled, cut into 1-inch pieces
1/3 cup extra virgin olive oil
1 teaspoon red pepper flakes

(may use more or less to taste)
2 pounds fettuccine or tagliatelle
2-1/4 cups fat-free ricotta cheese
8 fresh basil leaves
1/4-1/2 teaspoon freshly grated nutmeg
1 teaspoon kosher salt
1/2 teaspoon freshly ground black pepper

Insert the metal blade. With the machine running, drop the
cheese cubes through the feed tube and process until finely
chopped. Remove and reserve.

Bring enough water to cook the pasta to a boil in a Cuisinart®

7-quart pasta set.

Insert the shredding disc. Arrange the zucchini in the feed tube
horizontally and use medium pressure to shred; remove and
reserve. Insert the metal blade. With the machine running,
drop the garlic through the feed tube and process to chop,
10 seconds; scrape the work bowl. Add the onions and pulse
to chop, 10 times; remove and reserve. Do not wash work bowl
or metal blade.

Heat the olive oil in a Cuisinart® 10 inch skillet over medium heat.
Add the garlic and onions and cook until tender and translucent,
about 5 minutes; do not brown. Stir in the red pepper flakes. Add
salt to the boiling water and cook the pasta according to package
instructions; add the reserved long shreds of zucchini during the
last 30 seconds.

While the pasta cooks, process the ricotta cheese and fresh basil
leaves with the cooked onion and garlic mixture until smooth,
about 15 seconds. Scrape the work bowl. Drain the pasta;
reserving the pasta cooking water. With the machine running,
add 1 cup of the hot pasta water through the feed tube; process
10 seconds; scrape the work bowl. In a large bowl, toss the hot
pasta and zucchini with the ricotta mixture and 2 tablespoons of
the reserved Parmesan. Garnish with fresh basil leaves and pass
the remaining Parmesan cheese.

Nutritional analysis per serving:
Calories 425 (33% from fat) • carbo. 52g • pro. 25g • fat 15g • sat.

fat 5g • chol. 19mg • sod. 67mg • fiber 2g

PEPPERONI & CHEESE PIZZA

Yield: Five 12 to 14-inch pizzas, twenty 2-slice servings
Preparation: 10-15 minutes; 8-12 minutes to bake

One recipe Pizza Dough, p. 38
3 ounces Reggiano Parmesan, cut in 1-inch cubes
12 ounces part skim, low-moisture mozzarella, well chilled
12 ounces reduced-fat Monterey Jack cheese, well chilled
12 ounces stick pepperoni, paper casing peeled off,

cut to fit feed tube
4 cups boiling water
3 tablespoons extra virgin olive oil
3 cups reduced Simple Tomato Sauce, p. 32

Prepare the pizza dough and let rise. Position the top rack of the
oven about 8 inches from the top. If using a baking stone, place it
on the rack. Preheat the oven to 500°F.

Insert the metal blade. With the machine running, drop the
Parmesan cheese cubes down the feed tube and process
15 seconds; leave in work bowl. Insert the shredding disc. Use
medium pressure to shred the mozzarella and Monterey Jack
cheeses. Remove the cheeses to a bowl; toss to combine and
reserve. Insert the slicing disc. Place the pepperoni stick in the
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small feed tube; use medium pressure to slice. Stack the slices,
cut in half with a knife, and place in a heatproof bowl. Pour the
boiling water over the pepperoni; let sit for 15-20 minutes. Drain
the pepperoni, discarding the fatty water; rinse and dry the
pepperoni.

When the dough has risen, punch down and divide into 5 equal
balls. Let rest 10 minutes. On a lightly floured surface, roll dough
into rounds, 12 to 14 inches in diameter. Place on a baker’s peel
that has been sprinkled with corn meal, or on a perforated pizza
pan, a pizza screen or baking sheet without sides that has been
sprinkled with corn meal. Brush the edges with the olive oil, then
using an offset spatula, spread the pizza to 3/4 inch of the edges
with 1/2 cup of the tomato sauce. Resist the urge to use more
tomato sauce – it will make a soggy pizza; less is better. Divide
the cheeses and sprinkle over the pizzas. Arrange the pepperoni
evenly over the pizzas.

Carefully slide the pizza onto the stone (position the peel over
the back edge of the stone, and use a rocking motion to shake
and slide the pizza off the peel onto the stone), or place the pan
into the hot oven. Bake the pizza for 5 minutes, then rotate it
front to back for even baking. Bake for another 3 to 6 minutes,
until the pizza is bubbly, and the edges of the dough are golden
brown, puffed and crispy. Remove from the oven and let rest on
a rack for 2 to 3 minutes before slicing.

Nutritional analysis per serving:
Calories 367 (32% from fat) • carbo 449 • pro. 18g • fat 13g •

sat. fat 4g • chol. 20mg • sod. 1022mg • fiber 2g

FRENCH CUT GREEN BEANS
WITH TOASTED HAZELNUTS

Yield: Makes 12 servings
Preparation: 15-20 minutes

Zest of 2 lemons, bitter white pith removed
3/4 cup (5 ounces) hazelnuts, lightly toasted

4 ounces shallots, peeled, cut in 1-inch pieces
3-1/2 pounds fresh green beans, trimmed,

cut to fit feed tube horizontally
3 tablespoons extra virgin olive oil
1 teaspoon kosher salt
1/2 teaspoon freshly ground pepper

Insert the metal blade and with the machine running, drop the
lemon zest through the feed tube and chop, 10 seconds. Scrape
the work bowl. Add the kosher salt; process to chop finely,
30-40 seconds; remove and reserve. Pulse to chop the
hazelnuts, 10-15 times; remove and reserve. Pulse to chop the
shallots, 10 times; remove and reserve.

Insert the 4 mm slicing disc. Arrange the green beans horizontal-
ly in the large feed tube and process using light pressure.

Cook the green beans in lightly salted boiling water for 3 to 8
minutes, until they are desired tenderness; alternatively they may
be steamed. (This may be done ahead. If done ahead, refresh in
ice water to stop cooking; drain well, wrap and refrigerate until
ready to use.) In a 5-1/2 quart Cuisinart® sauté pan, warm the oil
over medium heat. Add the chopped shallots and sauté until
softened, about 3 minutes. Add the green beans and stir to heat
through. Stir in the reserved chopped nuts and lemon zest.
Season with freshly ground pepper. Serve warm.

Nutritional analysis per serving:
Calories 134 (55% from fat) • carbo. 13g • pro. 4g • fat 9g •

sat. fat 1g • chol. 0mg • sod. 166mg • fiber 5g

TWICE BAKED POTATOES
WITH SPINACH AND CHEDDAR

Yield: 12 servings
Preparation: 15 minutes; 1 1/2 hours to bake

12 large (about 10 ounces each) baking potatoes,
scrubbed

1 tablespoon olive oil
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8 ounces sharp cheddar cheese, cut to fit feed tube
(low fat may be used)

8 scallions, trimmed and cut into 1-inch pieces
1-1/4 cups evaporated fat free milk
3 packages (10 oz. each) frozen chopped spinach,

thawed and squeezed very dry
6 tablespoons unsalted butter, at room temperature,

cut in 1-inch pieces
1 teaspoon kosher salt
1 teaspoon freshly ground white or black pepper

Preheat the oven to 400° F. Pierce each potato several times
with a fork or knife tip; rub each potato with 1/4 teaspoon of the
olive oil. Bake the potatoes in the preheated oven until fork
tender, about 1 hour. When cool enough to handle, cut off the
top third of each potato and scoop out the flesh, leaving a
1/2 inch shell. Reserve flesh and potato shells.

Insert the shredding disc in the processor. Shred the cheddar
cheese using light pressure. Remove and reserve. Insert the
metal blade. Add the scallions and process until finely chopped,
about 5 seconds. Add the milk, spinach, butter, kosher salt, and
pepper. Process until just combined, about 10-15 seconds. Add
the reserved potato flesh and shredded cheddar cheese; pulse in
short, quick pulses until just combined. Generously fill the potato
shells with the potato-spinach mixture. Potatoes may be made
ahead to this point, covered, and refrigerated until ready to bake.

Preheat oven to 375° F. Arrange the potatoes on a jelly roll type
pan that has been lined with parchment. Bake, uncovered until
potatoes are hot and tops are golden brown, about 25-30 min-
utes (add 5-10 minutes for cold potatoes). Serve hot.

Nutritional analysis per serving:
Calories 488 (25% from fat) • carbo. 78g • pro. 16g • fat 14g • sat.

fat 4g • chol. 36mg • sod. 382mg • fiber 7g

TWO POTATO GRATIN WITH LEEKS

Yield: 16 servings
Preparation time: 15 - 20 minutes, plus 1-1/2 hours baking time

Cooking spray
4 ounces Reggiano Parmesan cheese, cut in 1-inch pieces
6 ounces good quality white or wheat bread, cut in quarters
4 tablespoons unsalted butter, divided
6 cloves garlic
3 medium onions (6 ounces each), peeled,

cut in 1 inch pieces
6 medium leeks (2 pounds), trimmed to just above the

green part
2-1/2 cups vegetable broth
2 pounds russet potatoes, peeled, cut in half crosswise
2 pounds sweet potatoes, peeled, cut in half crosswise
1-1/2 teaspoons herbes de Provence
2 teaspoons kosher salt
1 teaspoon freshly ground white or black pepper
Evenly coat a Cuisinart® 9 x 13 inch Roast Bake Pan with
cooking spray. Preheat the oven to 425°F.

Insert the metal blade in the processor. With the machine
running, drop the Parmesan pieces through the small feed tube
and process to chop finely, 30-40 seconds; remove and reserve.
Process the bread until it is fine crumbs, about 10 seconds. With
the machine running, add 2 tablespoons of the butter and 1/4 cup
of the Parmesan cheese; process to combine, 10 seconds;
remove and reserve.

With the machine running, drop the garlic cloves through the
small feed tube and process 10 seconds to chop; scrape the
work bowl. Add the onions to the work bowl; pulse to chop,
10 times. Remove and reserve. Insert the 6 mm slicing disc; cut
the leeks to fit the feed tube vertically and arrange in the large
feed tube. Slice using medium pressure. Transfer to a bowl of
cold water and swirl to rinse well; let grit settle, then lift the sliced
leeks from the water and transfer to a colander to drain.



Over medium heat, melt 2 tablespoons of the butter in a
Cuisinart® 3-quart sauté pan. Add the chopped garlic and onions
and the drained, sliced leeks; cook until tender and wilted, about
5 minutes. Stir in the vegetable broth, herbs, salt, and pepper;
bring to a boil, then reduce the heat and simmer for 3 minutes.
Drain, reserving the vegetables and broth separately.

Insert the 4 mm slicing disc. Slice the russet potatoes using firm
pressure; remove and reserve. Slice the sweet potatoes using
firm pressure; remove and reserve.

Arrange half the sliced russet potatoes in the prepared pan; top
with half the sliced sweet potatoes; distribute half the leek/onion
mixture over the sweet potatoes, and sprinkle with the remaining
Parmesan cheese. Repeat the layers, ending with sweet
potatoes. Pour the reserved broth over the potatoes. Top evenly
with the buttered crumb and cheese mixture. Cover with a sheet
of foil that has been coated with cooking spray and bake in the
preheated oven for 45 minutes. Uncover and continue to bake
until the potatoes are tender, 20 – 30 minutes longer. Let the
potatoes rest for 10 – 15 minutes before serving.

Note: If you wish to prepare this dish ahead, blanch both types of
potatoes separately for 3 minutes in boiling water to which
1 teaspoon of vinegar has been added; this will prevent them
from darkening.

Nutritional analysis per serving:
Calories 226 (23% from fat) • carbo. 38g • pro. 7g • fat 6g •

sat. fat 1g • chol. 13mg • sod. 488mg • fiber 4g

SPICY COLESLAW

Yield: 3 pounds – twelve 4-ounce servings
Preparation: 15-20 minutes

1-1/2 pounds green cabbage, cored, cut to fit large feed tube
3/4 pound red cabbage, cored, cut to fit large feed tube
1 small red bell pepper, cored and seeded, cut in quarters

1 small green bell pepper, cored and seeded,
cut in quarters

8 ounces carrots, cut to fit the feed tube horizontally
1 small red onion, peeled, cut in 1-inch pieces
1 clove garlic, peeled
1 cup mayonnaise, p. 34
1/2 cup drained fat-free plain yogurt *
1/4-1/3 cup granulated sugar, to taste
2 tablespoons cider vinegar
1/2 tablespoon Tabasco®

2 teaspoons kosher salt
1/2 teaspoon cumin
1/2 teaspoon freshly ground black pepper

Insert the 2 mm slicing disc. Arrange the cabbages in the large
feed tube, cut side down; use medium pressure to slice. Transfer
to a large bowl. Arrange the peppers in the large feed tube; use
light pressure to slice. Insert the shredding disc. Arrange the car-
rots in the feed tube horizontally; use medium pressure to shred.
Transfer the vegetables to the bowl with the cabbage; toss to
combine.

Insert the metal blade. Chop the onion, 5-10 seconds. Add the
chopped onion to the bowl of vegetables. With the machine
running, drop the garlic through the feed tube; process 5 seconds
to chop. Scrape the work bowl. Add the mayonnaise, drained
yogurt, sugar, vinegar, Tabasco®, salt, cumin, and pepper to the
work bowl. Process until smooth and creamy, 15-20 seconds.
Pour the dressing over the vegetables in the bowl and mix well
to combine. Allow to sit, refrigerated, for 30-60 minutes before
serving to allow the flavors to blend.

Coleslaw may be made up to 1 day ahead, covered and
refrigerated. As with all products containing mayonnaise,
follow safe food handling and refrigeration procedures for
storing and serving.

* To drain yogurt, place yogurt (without gelatin in the ingredients)
in a yogurt strainer or strainer lined with a coffee filter and allow
the liquid (whey) to drain out. After about 12 hours, the yogurt
will be thickened and reduced in volume by about half. It may

31



32

be used to spread as cream cheese, or as an ingredient in
dressings or sauces.

Nutritional analysis per serving:
Calories 130 (47% from fat) • carbo. 16g • pro. 3g • fat 7g •

sat. fat 1g • chol. 0mg • sod. 499mg • fiber 3g

SIMPLE TOMATO SAUCE

Yield: 10 cups tomato sauce for pasta / 5 cups tomato sauce
for pizza

Preparation: 10 minutes; 1 to 1 3/4 hours to cook

1 cup loosely packed sun-dried tomatoes
(dry, not oil packed)

12 ounces onions, peeled and cut in 1-inch pieces
8 cloves garlic, peeled
2 teaspoons dried oregano
1 tablespoon extra virgin olive oil
3 cans (28 ounce) plum tomatoes, with juices
5 sprigs fresh basil (10-12 large leaves each)
1/2 cup dry white wine or vermouth
1 teaspoon kosher salt
1/2 teaspoon freshly ground black pepper
1/4-3/4 teaspoon crushed red pepper flakes

(optional, to taste, for a spicier sauce)

In a heat-proof bowl, pour 1-1/2 cups boiling water over the
sun-dried tomatoes and let sit 30 minutes to rehydrate.

Insert the metal blade in the processor. Pulse to chop the onion
and garlic with the oregano, about 10 times. Heat the oil over
medium heat in a 4-3/4 quart saucepan. Add the onion, garlic,
and oregano. Cook, stirring for 2 to 3 minutes, until the onions
begin to soften and the oregano becomes fragrant. Add the
canned tomatoes with their juices, basil sprigs, wine and salt.
Stir in the rehydrated sun-dried tomatoes and their liquid. Bring to
a boil, then reduce the heat to low, cover loosely and simmer for
50-60 minutes. Turn off the heat and let cool in the pan for 10
minutes. Stir in the black pepper and optional red pepper flakes.

Insert the metal blade and add half the sauce to the work bowl.
Pulse the sauce 15 times for a rustic, chunky sauce, or process
for 2 minutes for a smooth sauce. Repeat with the remaining
sauce. The sauce is now ready to use for pasta. If you want a
sauce for pizza, return the sauce to the pan. Simmer, uncovered,
for 45-50 minutes to reduce, stirring now and then. Transfer the
reduced sauce to a bowl to cool before using as a pizza topping.
The sauce may be frozen.

Nutritional analysis per serving:
Calories 111 (28% from fat) • carbo. 18g • pro. 3g • fat 4g •

sat. fat 0g • chol. 0mg • sod. 765mg • fiber 1g

BASIL PESTO
Yield: 5 cups
Preparation: 10 minutes

15 ounces Reggiano Parmesan cheese
12 cloves garlic, peeled
10 cups tightly packed fresh basil leaves,

unblemished (about 20 ounces)
2-3 teaspoons kosher or sea salt
1-1/4 cups extra virgin olive oil
1-1/4 cups pine nuts or walnuts, lightly toasted

Insert the metal blade in the processor. With the machine run-
ning, drop the cheese cubes through the small feed tube and
process until finely chopped, about 30-45 seconds. Remove and
reserve the cheese. With the machine running, drop the garlic
through the small feed tube and process to chop, 5 seconds.
Scrape the work bowl. Add the basil leaves to the work bowl;
pulse to chop, 10-15 times; scrape the work bowl. Add the salt.
With the machine running, add the olive oil in a slow, steady
stream through the small feed tube, processing until combined
and emulsion is formed, about 1 minute. Scrape the work bowl.
Add the cheese and pine nuts; pulse until combined.

To store the pesto, transfer it to a glass jar or bowl, tap to remove
all air bubbles and even out the surface. Float a layer of olive oil
on top; cover with plastic wrap and refrigerate. The pesto will



keep for 5 days in the refrigerator, or it may be frozen. If desired,
the cheese and pine nuts may be added just before serving.

Nutritional analysis per tablespoon:
Calories 136 (79% from fat) • carbo. 2g • pro. 5g • fat 3g •

sat. fat 3g • chol. 7mg • sod. 265mg • fiber 1g

CREAMY BLUE CHEESE DRESSING

Yield: About 4 cups
Preparation: 10 minutes

1 clove garlic, peeled
1 shallot, peeled
1 cup lowfat buttermilk
3-1/4 cups nonfat yogurt
1-1/2 teaspoons dry mustard
1 teaspoon Worcestershire sauce
1/2 teaspoon white pepper
8 ounces crumbled blue cheese
Dash Tabasco® – to taste

Blanch the garlic in boiling water for 1 minute to remove the
sharpness. Insert the metal blade. With the machine running,
drop the garlic clove and shallot through the feed tube and
process to chop, 10 seconds. Scrape the work bowl. Add the
buttermilk, yogurt, dry mustard, Worcestershire, and pepper;
process to blend, 10 seconds. Scrape the work bowl. Sprinkle
the crumbled blue cheese over the top. For a chunky dressing,
pulse in the blue cheese, 5-10 pulses. For a smooth dressing,
process for 10-15 seconds. Add Tabasco® to taste. Chill until
ready to serve; cover and refrigerate any unused portions.
For a richer dressing, substitute 1 cup of mayonnaise for 1 cup
of the yogurt.

Nutritional analysis per 2 tablespoons:
Calories 40 (48% from fat) • carbo. 2g • pro. 3g • fat 0g •

sat. fat 0g • chol. 1mg • sod. 25mg • fiber 0g

BASIC MAYONNAISE

For food safety, mayonnaise should not be made with raw eggs.
It may be made using pasteurized egg products such as Egg
Beaters® or Simply Eggs®, or by using a cooked egg method.
With either recipe, take care to properly refrigerate any unused
portions.

COOKED MAYONNAISE

Yield: About 5 cups
Preparation: 5 minutes

8 egg yolks
1/2 cup wine vinegar or lemon juice (may use some of each)
1/2 cup water
3 tablespoons granulated sugar
3 tablespoons dry mustard
1 tablespoon all-purpose flour
4 teaspoons kosher salt
1/2 teaspoon ground white pepper
4 cups canola or other flavorless oil

In a Cuisinart® 2-quart Non-Stick Saucier, stir together the egg
yolks, vinegar, water, sugar, dry mustard, salt, and pepper. Over
very low heat, stir the mixture constantly until it bubbles in 1 or 2
places. Remove from the heat; let stand 5 minutes. Insert the
metal blade; add the egg mixture to the work bowl. Process for
10 seconds; scrape the work bowl. With the machine running,
add the oil in a very slow, steady stream. (Adding the oil very
slowly is essential to forming a successful emulsion. If the oil is
added too quickly, the emulsion may break down or separate.)
Process until the mixture is thick and emulsified. Remove from
work bowl, cover and chill completely until ready to use. Keeps
from 3-5 days when properly refrigerated.

Nutritional analysis per serving:
Calories 214 (96% from fat) • carbo. 1g • pro. 1g • fat 23g •

sat. fat 2g • chol. 43mg • sod. 190mg • fiber 0g
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MAYONNAISE
(MADE WITH EGG SUBSTITUTE)

Yield: 3-3/4 cups
Preparation: 5 minutes

6 tablespoons Eggbeaters® or Simply Eggs®

3 tablespoons freshly squeezed lemon juice
3 tablespoons Dijon mustard
3 tablespoons wine vinegar (red or white – may also use
herb or fruit flavored)
1 tablespoon sugar
1 teaspoon kosher salt
1/2 teaspoon freshly ground white pepper
3 cups flavorless oil (such as Canola oil)

Insert the metal blade in the processor. Put the egg substitute,
lemon juice, mustard, wine vinegar, sugar, salt, and pepper in the
work bowl. Process 10 seconds to blend. Scrape the work bowl.
With the machine running, add the oil in a slow steady stream,
processing until the mixture thickens and an emulsion is formed.

Nutritional analysis per serving:
Calories 200 (97% from fat) • carbo. 1g • pro. 1g • fat 22g •

sat. fat 2g • chol. 0mg • sod. 103mg • fiber 0g

JALAPEÑO CRANBERRY RELISH WITH TOASTED WALNUTS

Yield: 12 cups
Preparation: 5 -10 minutes, plus 10 minutes to toast the walnuts

1-1/2 cup walnut halves or pieces, shells removed
zest of 3 oranges, bitter white pith removed
3 cups sugar
3-6 jalapeño peppers, stemmed, halved and seeded, to taste
12 cups fresh whole cranberries

(may use frozen – do not thaw)
2 navel oranges, peeled, cut into quarters

Preheat oven to 350°F. Place walnuts in a baking pan and toast
until golden brown and fragrant, about 8-10 minutes.
Cool slightly.

Insert metal blade. Process the zest with 1 cup of the sugar until
finely chopped, about 45 seconds. Add cranberries, jalapeños,
oranges and reserved nuts; pulse until coarsely chopped, about
10 – 12 times. Add remaining sugar; pulse to blend, 10 times.
Pulse several more times if a finer consistency is desired. This
relish may be made in advance and stored in the refrigerator until
ready to use.

Nutritional analysis per serving:
Calories 101 (31% from fat) • carbo. 17g • pro. 1g • fat 0g •

sat. fat 0g • chol. 0mg • sod. 1mg • fiber 2g

VERY BERRY SAUCE

Yield: 6 cups
Preparation: 10 minutes

12 ounces fresh or frozen strawberries (not in syrup, thawed)
12 ounces fresh or frozen raspberries (not in syrup, thawed)
12 ounces fresh or frozen blueberries (not in syrup, thawed)
1-1/4 cups good quality strawberry or raspberry preserves
Superfine or turbinado sugar to taste

Insert the metal blade. Process the strawberries and raspberries
until smooth, 30 seconds. Add the preserves and process until
smooth, 20 seconds. Taste and add sugar if needed. Strain
through a chinois or fine mesh sieve, pressing on the solids.
Discard the seeds. Refrigerate until ready to use.

Nutritional analysis per 1/4 cup serving:
Calories 32 (3% from fat) • carbo. 7g • pro. 0g • fat 0g •

sat. fat 0g • chol. 0mg • sod. 0mg • fiber 1g



CUISINART WHITE BREAD

Yield: 4 loaves, about 1-1/4 pounds each
Preparation: 10 minutes; 2-1/2 to 3-1/2 hours to rise and bake

2 teaspoons instant yeast
2 tablespoons sugar
1/3 cup warm (105-115° F) water
10 cups unbleached all-purpose flour or bread flour
1 stick (8 tablespoons) unsalted butter, at room

temperature, cut in 8 pieces
1 tablespoon salt
3 cups cool water
cooking spray
milk for brushing

Dissolve the yeast, sugar and water together in a 4-cup measure;
let stand for 2 to 10 minutes to proof (if it does not bubble or
foam, the yeast is not active; discard and begin again with fresh
yeast). Insert the dough blade. Add the flour, butter and salt to
the work bowl; process for 20 seconds. Scrape the work bowl.

Add the cool water to the proofed yeast mixture; stir to combine.
With the machine running, pour the liquid through the feed tube
in a steady stream as fast as the flour absorbs it (it should take
35 – 40 seconds). Continue processing until the dough starts to
clean the inside of the work bowl and forms a ball. Let the
machine run for 80 seconds to knead the dough.

With lightly floured hands, carefully remove the dough from the
work bowl and shape into a smooth ball. Place in a lightly floured
jumbo resealable bag. Squeeze the air out and seal the bag. Let
rise in a warm (80° F), draft-free place until doubled in bulk,
about 1-11⁄2 hours. Coat 4 loaf pans (6 cup: 8-1/2 x 4-1/2 x 2-1/2
inch) with cooking spray.

Punch the dough down, divide into 4 equal parts (use a
Cuisinart® scale for best measurements), cover loosely and let
rest for 10 minutes. Shape into 4 loaves and place each in one of
the prepared loaf pans. Cover with plastic wrap that has been

sprayed with cooking spray, and let rise in a warm, draft-free
place until the center of the loaf is slightly higher than the pan,
about 1 – 11⁄2 hours. Fifteen minutes before baking, arrange the
rack in the center of the oven, and preheat the oven to 375°F.
Lightly brush the loaves with milk.

Bake in the preheated oven for 30 – 35 minutes. Bread will be
golden and sound hollow when tapped. Remove from the pans
and allow to cool completely before cutting.

Nutritional analysis per 2 ounce serving:
Calories 123 (20% from fat) • carbo. 22g • pro. 3g • fat 3g •

sat. fat 0g • chol. 6mg • sod. 2mg • fiber 0g

CUISINART HONEY WHEAT BREAD

Yield: 3 loaves, 1-2/3 pounds each
Preparation: 10 minutes; 2-1/2 to 3-1/2 hours to rise and bake

2 teaspoons instant yeast
3 tablespoons honey
1/3 cup warm (105-115° F) water
6 cups unbleached all-purpose flour or bread flour
4 cups whole wheat flour
1 stick (8 tablespoons) unsalted butter,

at room temperature, cut in 8 pieces
1 tablespoon salt
3 cups cool water

Dissolve the yeast and honey in a 4-cup measure; let stand for
2 to 10 minutes to proof (if it does not bubble or foam, the yeast
is not active; discard and begin again with fresh yeast). Insert the
dough blade and process the white and wheat flours with the
butter and salt for 20 seconds.

Add the cool water to the proofed yeast mixture; stir to combine.
With the machine running, pour the liquid through the feed tube
in a steady stream as fast as the flour absorbs it (it should take
35-40 seconds). Continue processing until the dough starts to
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clean the inside of the work bowl and forms a ball. Let the
machine run for 80 seconds to knead the dough.

With lightly floured hands, carefully remove the dough from the
work bowl and shape into a smooth ball. Place in a lightly floured
jumbo resealable food storage bag. Squeeze the air out and seal
the bag. Let rise in a warm (80°F), draft-free place until doubled
in bulk, about 1 - 11⁄2 hours. Coat 3 loaf pans
(8 cup: 9 x 5 x 3 inch) with cooking spray.

Punch the dough down, divide into 3 equal parts (use a Cuisinart
scale for best measurements), cover loosely and let rest for
10 minutes. Shape into 4 loaves and place each in one of the
prepared loaf pans. Cover with plastic wrap that has been
sprayed with cooking spray, and let rise in a warm, draft-free
place until the center of the loaf is slightly higher than the pan,
about 1-11⁄2 hours. Fifteen minutes before baking, arrange the
rack in the center of the oven, and preheat the oven to 375°F.
Lightly brush the loaves with milk.

Bake in the preheated oven for 30 to 35 minutes. Bread will be
golden and sound hollow when tapped. Remove from the pans
and allow to cool completely before cutting.

Nutritional analysis per 2 ounce serving:
Calories 126 (20% from fat) • carbo. 22g • pro. 3g • fat 3g •

sat. fat 0g • chol. 6mg • sod. 173mg • fiber 0g

EASY ITALIAN BREAD

Yield: 6 loaves, about 13 ounces each
Preparation: 10 minutes; 1 3/4 to 2 1/2 hours to rise and bake

2 tablespoons instant yeast (1/2 ounce)
1 cup warm water
10 cups all-purpose flour (3 pounds, 4 ounces)
4 tablespoons kosher salt (1 ounce)
3 cups cool water

In a 4-cup glass measure with a spout, dissolve the yeast in one
cup of warm water along with a generous pinch of the flour and
let stand until foamy, about 5 to 10 minutes. (If there is no
foaming or bubbling, the yeast is not active – discard and begin
again with fresh yeast.) Insert the dough blade. Process to
combine the remaining flour and salt, 15 seconds. Add the cool
water to the yeast mixture. With the machine running, pour the
mixture through the feed tube in a steady stream as fast as the
flour will absorb it (it should take about 50 seconds). Once the
dough has formed a single mass, continue to process for 1
minute to knead. With lightly floured hands, carefully remove the
dough from the work bowl and place in a lightly floured jumbo
resealable plastic storage bag. Squeeze the air out and seal. Let
the dough rise in a warm (about 80°F) place until doubled in bulk,
about 45-60 minutes.

With lightly floured hands, remove the dough from the bag and
place on a lightly floured counter. Divide the dough into 6 equal
pieces (about 14.5 ounces each), let rest for 5 – 10 minutes.
Working with one piece at a time, flatten into a 6 x 10 inch rec-
tangle. Working with the long edges, fold the dough in thirds.
Press together and pinch to seal the seam. Use the palms of
your hands to roll the dough into a cylinder about 14 inches in
length. Arrange the loaves seam side down on parchment lined
baking sheets (not air-bake), two loaves per sheet. Cover loosely
with plastic wrap and let rise in a warm (80°F) place until nearly
doubled in bulk, about 30-45 minutes. Preheat the oven to 450°F.

Rub each loaf lightly with 1 tablespoon of flour. Use a serrated
knife to make 4 diagonal slits in each loaf, about 1/4 inch deep.
Bake the loaves in the preheated oven for 20-25 minutes, until
well-browned and hollow sounding when tapped. For best tex-
ture, allow to cool for 20-30 minutes on a rack before serving, or
cool completely and reheat if warm bread is desired.

Nutritional analysis per 2 ounce serving:
Calories 104 (2% from fat) • carbo. 23g • pro. 3g • fat 0g •

sat. fat 0g • chol. 0mg • sod. 579mg • fiber 0g



CINNAMON RAISIN BREAD

Yield: 4 loaves, about 1-1/2 pounds each
Preparation: 15 minutes; 2-1/2 to 3-1/2 hours to rise and bake

2 teaspoons instant yeast
3 tablespoons honey
1/3 cup warm (105-115°F) water
7 cups unbleached all-purpose flour or bread flour
2 cups whole wheat flour
1 cup uncooked oatmeal
1 stick (8 tablespoons) unsalted butter,

at room temperature, cut in 8 pieces
1 tablespoon salt
3 cups cool water
6 tablespoons brown sugar
2 teaspoons ground cinnamon
2 cups raisins (may also use dried cranberries, cherries,

or blueberries)
3 tablespoons unsalted butter
Milk for brushing the tops of the loaves

Dissolve the yeast and honey in a 4-cup measure; let stand for
2-10 minutes to proof (if it does not bubble or foam, the yeast is
not active; discard and begin again with fresh yeast). Insert the
dough blade and process the white and wheat flours with the
butter and salt for 20 seconds.

Add the cool water to the proofed yeast mixture; stir to combine.
With the machine running, pour the liquid through the feed tube
in a steady stream as fast as the flour absorbs it (it should take
35 – 40 seconds). Continue processing until the dough starts to
clean the inside of the work bowl and forms a ball. Let the
machine run for 80 seconds to knead the dough.

With lightly floured hands, carefully remove the dough from the
work bowl and shape into a smooth ball. Place in a lightly floured
jumbo resealable bag. Squeeze the air out and seal the bag. Let
rise in a warm (80°F), draft-free place until doubled in bulk, about
1-11⁄2 hours. Coat 4 loaf pans (6 cup: 8-1/2 x 4-1/2 x 2-1/2 inch)
with cooking spray.

Punch the dough down, divide into 4 equal parts (use a
Cuisinart® scale for best measurements), cover loosely and let
rest for 10 minutes. Melt the butter. Combine the brown sugar
and cinnamon.

Working with one piece of dough at a time, roll each into a
rectangle about 9 x 15 inches. Leaving a 1 inch edge all around,
brush the interior with one quarter of the melted butter, then
sprinkle evenly with one quarter of the brown sugar and
cinnamon. Distribute one half cup of the raisins over the brown
sugar. Starting at a short end, roll tightly to form a loaf. Pinch the
seam, then pinch and fold the ends under towards the seam.
Place in a prepared pan and repeat with the remaining dough.
Cover with plastic wrap that has been sprayed with cooking
spray, and let rise in a warm, draft-free place until the center of
the loaf is slightly higher than the pan, about 1-11⁄2 hours. Fifteen
minutes before baking, arrange the rack in the center of the
oven, and preheat the oven to 375°F. Lightly brush the loaves
with milk.

Bake in the preheated oven for 30-35 minutes. Bread will be
golden and sound hollow when tapped. Remove from the pans
and allow to cool completely before cutting.

Nutritional analysis per 2 ounce serving:
Calories 134 (21% from fat) • carbo. 25g • pro. 3g • fat 3g •

sat. fat 0g • chol. 7mg • sod. 147mg • fiber 1g
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ROSEMARY WALNUT RAISIN BREAD

Yield: Makes 4 loaves, 18 ounces each
Preparation: 15 minutes, 2 1/2 - 3 1/2 hours to rise and bake

2 teaspoons instant yeast
1 tablespoon honey
3/4 cup warm (105-115°F) water
2 cups cool water
3 tablespoons fresh rosemary leaves
7-1/2 cups unbleached all-purpose flour
1-1/2 cups whole wheat flour
1 tablespoon kosher salt
1 tablespoon olive oil
1 cup walnuts
1-1/2 cups golden raisins
Cornmeal for dusting the pans
Flour for dusting the loaves

In a 4-cup glass measure with a spout, dissolve the yeast in one
cup of warm water along with a generous pinch of the flour and
let stand until foamy, about 5-10 minutes. (If there is no foaming
or bubbling, the yeast is not active – discard and begin again
with fresh yeast.)

Insert the metal blade; process to chop the rosemary leaves,
about 20 seconds. Leave in work bowl. Insert the dough blade.
Process to combine the flours, salt, and olive oil, 15 seconds.
Scrape the work bowl. Add the cool water to the yeast mixture.
With the machine running, pour the mixture through the feed tube
in a steady stream as fast as the flour will absorb it (it should
take about 50 seconds). Once the dough has formed a single
mass, continue to process for 1 minute to knead. With lightly
floured hands, carefully remove the dough from the work bowl
and place on a lightly floured surface; flatten into a large rectan-
gle. Sprinkle with the walnuts and raisins, then fold the dough
over onto itself. Press and fold several times until the walnuts
and raisins are kneaded evenly into the dough. Place in a lightly
floured jumbo resealable plastic storage bag. Squeeze the air out
and seal. Let the dough rise in a warm (about 80°F) place until
doubled in bulk, about 60-90 minutes.

With lightly floured hands, remove the dough from the bag and
place on a lightly floured counter. Divide the dough into 4 equal
pieces; let rest for 5-10 minutes. Working with one piece at a
time, flatten into a 6 x 10 inch rectangle. Working with the long
edges, fold the dough in thirds. Press together and pinch to seal
the seam. Use the palms of your hands to roll the dough into an
oval about 12 inches in length, somewhat football shaped.

Arrange the loaves seam side down on parchment lined baking
sheets (not air-bake) that have been dusted with cornmeal, two
loaves per sheet. Cover loosely with plastic wrap and let rise in
a warm (80°F) place until nearly doubled in bulk, about
30-45 minutes. Preheat the ovens to 450°F. Arrange the upper
rack so that it is about 10 inches from the top of each oven.
Place a metal baking pan with at least 1 inch of hot water in it
on the lower rack.

Lightly rub each of the loaves with about 1 tablespoon of flour.
Use a serrated knife to score 3 diagonal slashes on top of each
loaf. Bake in the preheated oven for 20 minutes at 450°F,
then lower the heat to 375° F and bake for an additional
15-20 minutes, until the loaves sound hollow when tapped on
the bottom. Remove the loaves from the oven and place on a
rack to cool completely before slicing or storing.

Nutritional analysis per 2 ounce serving:
Calories 145 (16% from fat) • carbo. 2g • pro. 4g • fat 3g •

sat. fat 0g • chol. 0mg • sod. 158mg • fiber 1g

PIZZA DOUGH

Yield: 5 pounds 5 ounces of pizza dough, enough for five
12 to 14 inch pizzas

Preparation: 5 minutes, 45-60 minutes to rise

2-1/2 teaspoons instant yeast
1 tablespoon honey or sugar
3/4 cup warm (105-115° F) water
10 cups unbleached all-purpose flour*



1 tablespoon kosher or sea salt
2 tablespoons extra virgin olive oil
3 cups cool water
additional olive oil to coat the dough

Dissolve the yeast, honey (or sugar) and water together in a
4-cup measure; let stand for 2-10 minutes to proof (if it does not
bubble or foam, the yeast is not active – discard and begin again
with fresh yeast). Insert the dough blade. Add the flour and salt
to the work bowl; process 10 seconds to combine. With the
machine running, add the olive oil to the flour; process 10 sec-
onds. Add the cool water to the yeast mixture. With the machine
running, add the liquid through the small feed tube as fast as the
flour will absorb it, about 45 seconds. Process until the dough
cleans the side of the bowl and forms a ball, then continue to
process for an additional 60 seconds to knead.

Lightly coat the dough with olive oil, then place in a jumbo,
resealable storage bag and press out the air. Let rise until dou-
bled in bulk, about 45-60 minutes. If you do not wish to use all
the dough, you may freeze it in pizza-sized portions. Divide the
dough into 6 equal balls. Wrap extra balls individually in plastic
wrap very tightly, then place in a resealable freezer weight bag.
Freeze for up to 6 weeks.

To use, unwrap, coat lightly with olive oil, and place in a
resealable food storage bag. Let thaw at room temperature (or
overnight in the refrigerator), then allow to rise at room tempera-
ture until doubled in bulk. If you take a ball of dough out in the
morning, you may let it thaw and rise during the day, and it will
be ready to use for dinner.

*To make Whole Wheat Pizza Dough, substitute 2-4 cups of
whole wheat flour for an equal amount of unbleached all-pur-
pose flour.

Nutritional analysis per serving:
Calories 199 (5% from fat) • carbo. 41g • pro. 6g • fat 1g •

sat. fat 0g • chol. 0mg • sod.439mg • fiber 2g

BASIC SWEET DOUGH

Yield: 5 1/4 pounds, enough for 6 Cinnamon Sugar Rings
or 36 Sticky Buns

Preparation: 10 minutes; 1 – 1 1/2 hours to rise

2 teaspoons active dry yeast
1/2 cup granulated sugar
1/3 cup warm (105-115° F) water
10 cups unbleached all-purpose flour
1/2 cup instant nonfat dry milk
1 stick unsalted butter, room temperature,

cut in 8 pieces
1 teaspoon salt
2 large eggs, beaten
2-1/2 cups cold reduced fat milk

In a 4-cup measure with a spout, combine the yeast with 1 table-
spoon of the sugar and the warm water; let stand for 5-10 min-
utes, until foamy (if mixture does not foam or bubble, discard and
begin again with fresh yeast). Insert the dough blade; process to
combine the flour, dry milk, butter, and salt, about 20-30 seconds.
Add the beaten eggs and cold milk to the yeast mixture. With the
machine running, pour the liquid through the small feed tube in a
steady stream, as fast as the flour will absorb it (it should take
about 45 seconds). After the mixture forms a mass, process for
an additional 60 seconds to knead.

With lightly floured hands, carefully lift the dough from the work
bowl and transfer to a jumbo resealable food storage bag that
has been lightly floured. Let dough rise in a warm (80°F) place,
until doubled in bulk, about 1 to 1-1/2 hours. Punch the dough
down, remove from the bag, and cut into desired amounts. Let
rest for 10 minutes before continuing with sweet dough recipes.

If you do not wish to use the dough immediately, allow the dough
to rise overnight in the refrigerator. The next day, allow the dough
to return to room temperature, then proceed with recipes.
Alternatively, all or part of the dough may be frozen before the
first rise. Divide the dough into desired amounts, wrap tightly in
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plastic wrap, then place in a resealable bag and freeze. To use,
unwrap, flour lightly and place in clean resealable bag. Allow to
thaw, then to rise before proceeding.

Nutritional analysis per serving:
Calories 144 (20% from fat) • carbo. 18g • pro. 2g • fat 4g • sat.

fat 0g • chol. 18mg • sod. 72mg • fiber 0g

CINNAMON SWIRL COFFEE RINGS

Yield: Six 9 inch rings (8 - 12 slices each)
Preparation: 20-25 minutes; 2 - 2 1/2 hours to rise and bake

1 recipe Sweet Dough, after first rising
2-1/2 cups sugar
1/2 cup cinnamon
12 tablespoons unsalted butter, melted
1 large egg
2 tablespoons water
cooking spray
2 cups confectioner’s sugar
4-6 tablespoons milk
optional: 1/3 cup raisins or chopped nuts per coffee ring

Punch the dough down and divide into 6 equal portions, cover
loosely with plastic wrap and let rest for 10 minutes. Make
the filling.

Insert the metal blade in the processor. Process to combine the
sugar with the cinnamon. Remove and reserve. Beat the egg
with a fork or whisk until foamy. Beat in the water to make an egg
wash, then reserve and refrigerate until ready to use. Spray six
9 inch pie pans (may use disposable) with cooking spray.

On a lightly floured surface, working with one piece of dough at a
time, roll out the dough to a rectangle, 8 x 20 inches. Brush with
2 tablespoons of the melted butter, leaving a 1-inch border all
around. Sprinkle the buttered area of the coffee cake evenly with
1/3 cup of the cinnamon sugar mixture; top with optional raisins

or nuts as desired. Beginning at one long end, roll up the dough
jelly-roll style; gently pinch to seal. Arrange in a ring; seam side
down, and tuck one end of the dough into the other to form a
ring; gently pinch to seal. Cover loosely with plastic wrap and
repeat with the remaining dough and filling ingredients. Let the
coffee rings rise in a warm place until doubled in bulk, about
1-1/2 to 2 hours. Meanwhile, preheat the ovens to 350°F.

Brush each ring with the egg wash. Bake the rings for about
25-30 minutes, until browned and hollow sounding when tapped.
Remove the rings from the pans and let cool on a rack. Just
before serving, combine the confectioner’s sugar with the milk
until smooth. Drizzle over the rings. Slice and serve.

Nutritional analysis per slice:
Calories 114 (31% from fat) • carbo. 18g • pro. 2g • fat 4g •

sat. fat 0g • chol. 18mg • sod. 42mg • fiber 0g

MAPLE WALNUT RAISIN STICKY BUNS

Yield: 36 sticky buns
Preparation: 25-30 minutes; 1 1/2 hours to rise and bake

1 recipe Basic Sweet Dough, made with brown sugar in
place of granulated sugar, after first rising

Cooking spray
zest of 1 orange, bitter white pith removed
1-1/2 cups brown sugar
6 tablespoons cinnamon, divided
2 cups pure maple syrup (not pancake syrup)
3/4 cup fresh orange juice
1-1/2 sticks unsalted butter, melted
1 tablespoon vanilla
3 cups raisins
2 cups walnut pieces, lightly toasted

Punch the dough down and divide into 4 equal pieces. Cover
loosely with plastic wrap and let rest 10 minutes. Evenly coat four
9-inch (8-cup) square or round baking pans with cooking spray.
Make the filling and topping.



Insert the metal blade in the processor. Process the zest with the
brown sugar until finely chopped, about 20-30 seconds. Remove
and reserve. Add 4 tablespoons of the cinnamon to the work
bowl with the maple syrup, orange juice, melted butter and
vanilla; process 10 seconds. Remove and reserve, pouring 1 cup
of the mixture into one bowl/cup and dividing the rest among the
4 prepared baking pans.

Working with one ball of dough at a time, roll out the dough on a
lightly floured surface to a 10 x 12 inch rectangle. Leaving a
1/2 inch border all around, sprinkle with one quarter of the
cinnamon mixture, and top evenly with 3/4 cup of the raisins and
1/2 cup of the walnuts. Starting from a short end, roll the dough
tightly, jelly-roll style. Use a serrated knife to cut into 9 even
slices. Arrange the slices cut side down in one of the prepared
pans. Repeat with the remaining dough and filling ingredients.
Cover and let rise in a warm place until doubled in volume, about
45-60 minutes. Alternatively, the covered buns may be placed in
the refrigerator to rise. About 30 minutes before baking, preheat
the oven to 350°F. Heat the unused syrup mixture if the butter
has solidified. Drizzle 1/4 cup of the maple syrup mixture evenly
over each pan of buns. Bake for 25-30 minutes, until the buns
are browned on the top and spring back when pressed. Let cool
in the pans for 5 minutes, then invert on a plate to serve. The
sticky buns are best served warm.

Nutritional analysis per bun:
Calories 358 (24% from fat) • carbo. 77g • pro. 6g • fat 12g •

sat. fat 1g • chol. 29mg • sod. 88mg • fiber 1g

PUMPKIN STREUSEL MUFFINS

Yield: 30 regular size muffins
Preparation: 20 minutes; 25 minutes to bake
For the streusel topping:
1/3 cup all-purpose flour
1/2 cup granulated sugar
1 teaspoon cinnamon
1 tablespoon unsalted butter

For the muffins:
Cooking spray
3-1/4 cups all-purpose flour
1 cup pecan halves
1-1/2 teaspoons baking soda
3/4 teaspoon salt
1-1/2 teaspoons cinnamon
1 teaspoon ginger
1/2 teaspoon ground allspice
1/4 teaspoon freshly ground nutmeg
2 cups pumpkin purée

(solid pack pumpkin, not pumpkin pie filling)
3 cups granulated sugar
3 large eggs
2/3 cup vegetable oil
1/3 cup milk (regular, reduced fat, lowfat or fat-free)
1 cup chocolate chips

To make the streusel topping:
Insert the metal blade. Process the flour, sugar and cinnamon for
5 seconds to combine. Add the unsalted butter; pulse until the
mixture resembles crumbs, about 10 times. Remove and reserve.
Do not wash work bowl or blade.

To make the muffins:
Evenly coat 30 standard muffin cups with cooking spray. Preheat
the oven to 375°F.

With the metal blade, pulse to combine the flour, pecan halves,
baking soda, salt, cinnamon, ginger, allspice, and nutmeg,
10 times; remove and reserve. Combine the pumpkin purée and
sugar and process 10 seconds; scrape the work bowl. Add the
eggs, vegetable oil and milk; process until smooth, 10-15 sec-
onds; scrape the work bowl. Add the reserved flour mixture and
chocolate chips; pulse until just combined, about 10 pulses.
Divide the mixture evenly among the prepared muffin cups. Top
each muffin with a well-rounded teaspoon of the streusel mixture.
Bake in the preheated oven for 20-25 minutes, until a tooth pick
inserted into a muffin comes out clean. Let cool in the pan for
5 minutes, then remove from the pans and cool on a rack. May
be served warm or cool.
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Nutritional analysis per muffin:
Calories 297 (46% from fat) • carbo. 29g • pro. 3g • fat 16g •

sat. fat 2g • chol. 23mg • sod. 114mg • fiber 1g

ALMOND CHERRY OATMEAL COOKIES

Yield: 6 pounds dough, about 126 cookies
Preparation: 15 minutes; 12-14 minutes to bake

3 cups all-purpose flour
1-1/2 teaspoons baking soda
3/4 teaspoon salt
3 cups oatmeal
2 cups dried tart cherries
1-1/2 cups slivered almonds
3 cups + 2 tablespoons unsalted butter, at room temperature
1-1/4 cups granulated sugar
1-1/4 cups brown sugar
3 large eggs
1 tablespoon vanilla extract
1 teaspoon almond extract
Preheat oven to 325°F. Line baking sheets with parchment paper.

Insert the metal blade. Pulse to combine the flour, baking soda
and salt, 5 times. Add the oatmeal, dried tart cherries and sliv-
ered almonds; pulse to combine, 5 times. Remove and reserve.

Add the butter and sugars to the work bowl. Process until
creamy, 10 seconds; scrape the work bowl. Process 10 seconds
longer; scrape the work bowl. Add the eggs and extracts.
Process to combine, 5 seconds. Add half the reserved flour
mixture to the work bowl. Pulse to combine, 5 times. Add the
remaining flour/oat mixture to the work bowl. Pulse to combine,
5 times. Transfer the dough to a large bowl and stir by hand to
combine thoroughly. (Dough may be made up to a day ahead
and refrigerated; cover tightly with plastic wrap or transfer to a
resealable plastic bag.)

Drop the batter on the prepared pans in 1-inch mounds; allow

room for the cookies to spread. Bake for 12-14 minutes, until the
cookies are golden. Let cool on pan for 2-3 minutes, then remove
to a rack to cool completely. Store in an airtight container
between sheets of waxed paper.

Nutritional analysis per cookie:
Calories 90 (54% from fat) • carbo. 9g • pro. 1g • fat 6g •

sat. fat 0g • chol. 17mg • sod. 23mg • fiber 1g

HAZELNUT THUMBPRINTS

Yield: 5 pounds dough, about ninety 2 inch cookies
Preparation: 10 minutes; 23 minutes to bake

2-1/2 cups blanched whole hazelnuts, toasted
1-1/4 cups sugar
5 cups all-purpose flour
1-1/4 cups powdered sugar
1-1/4 teaspoons baking powder
3/4 teaspoon salt
2-1/2 cups unsalted butter, at room temperature
3 egg yolks
1 tablespoon vanilla extract
2 cups fruit preserves

Insert the metal blade. Process the hazelnuts and half the sugar
until the nuts are finely chopped, about 10-15 seconds. Add the
flour, powdered sugar, baking powder and salt; pulse to combine,
10 times. Remove and reserve.

Add the butter and remaining granulated sugar to the work bowl.
Process until well combined, about 10 seconds. Scrape the work
bowl. Add the egg yolks, and vanilla; process to combine,
5 seconds. Scrape the work bowl. Add half the reserved flour/nut
mixture. Pulse to combine, 10 times. Scrape the work bowl. Add
the remaining flour/nut mixture; pulse to combine, 10 times.
Transfer the dough to a bowl and cover, or to a resealable plastic
bag and refrigerate until firm, about 1 hour.



Preheat oven to 350°F. Line baking sheets with parchment. With
hands, roll a well-rounded tablespoon of dough for each cookie
into a 1-1/4 inch ball. Place the cookies on the prepared baking
sheets, 2 inches apart. Make a depression in the center of each
cookie with fingertip or the handle of a wooden spoon. Bake
cookies for 10 minutes.

Remove cookie sheets from oven. Use the back to a round
1 teaspoon measuring spoon to re-form the depressions in the
cookies. Fill each depression with 1/2 teaspoon preserves.
Continue baking cookies until light golden brown around the
edges, about 8 minutes longer. Cool on baking sheets for
2 minutes, then transfer to rack to cool completely. Can be made
ahead. Store in airtight container at room temperature between
sheets of waxed paper.

Nutritional analysis per cookie:
Calories 124 (59% from fat) • carbo. 11g • pro. 1g • fat 8g •

sat. fat 0g • chol. 20mg • sod. 25mg • fiber 0g

WHITE CHOCOLATE
MACADAMIA NUT COOKIES

Yield: 5-1/4 lbs. cookie dough, 75 - 80 cookies.
Preparation: 10-15 minutes; 12 minutes to bake

2 cups toasted macadamia nuts, preferably unsalted
1 pound white chocolate (such as Callebaut, Lindt, or

Ghirardelli), cut in 1-inch pieces, well chilled
3-1/3 cups all-purpose flour
3/4 cup unsweetened cocoa
1-1/4 teaspoons baking soda
1 teaspoon baking powder
2 teaspoons instant coffee granules
3/4 teaspoon salt
1-1/2 cups unsalted butter, at room temperature,

cut in 1-inch pieces
1-1/4 cups granulated sugar
1-1/4 cups brown sugar, firmly packed

3 large eggs
1 tablespoon vanilla extract

Preheat oven to 375°F. Line baking sheets with parchment.

Insert the 4 mm slicing disc. Put the macadamia nuts in the
feed tube; use medium pressure to “slice.” Remove and reserve.
Insert the metal blade; pulse to chop the chocolate, about
5-10 times, until pieces are approximately 1/2-inch chunks.
Remove and reserve.

Add the flour, cocoa, baking soda, and instant coffee to the work
bowl. Pulse to combine and sift, 10 times; remove and reserve.
Add the butter and sugars to the work bowl; process to combine,
10 seconds. Scrape the work bowl. Process until creamy, about
20 seconds. Scrape the work bowl. Add the eggs and vanilla;
process until smooth, about 10 seconds. Scrape the work bowl.
Add the dry mixture to the work bowl; pulse to combine,
5-10 times. Transfer the dough to a large mixing bowl and stir in
the white chocolate chunks and macadamia nuts.

Drop by well-rounded teaspoons (3/4 ounce each, about the size
of a walnut – for ease, use an ice cream scoop if available) onto
the prepared baking sheets about 3 inches apart. Bake for
12 minutes. Cool on baking sheets for 2 minutes, then transfer to
rack to cool completely. Store in an airtight container with waxed
paper between the layers.

Nutritional analysis per cookie:
Calories 133 (53% from fat) • carbo. 15g • pro. 2g • fat 8g •

sat. fat 0g • chol. 17mg • sod. 49mg • fiber 1g

FRESH LEMON CHEESECAKE

Yield: Makes two 10 inch cheesecakes, 16 slices each
Preparation: 30 minutes, 65 minutes to bake

For the crust:
Cooking spray

43



44

Zest of 1 lemon, bitter white pith removed
4 ounces toasted slivered almonds
6 tablespoons granulated sugar
1 stick unsalted butter, cut in 8 pieces, at room temperature
1 cup all-purpose flour
1/2 teaspoon baking powder
1/4 teaspoon salt
2 egg yolks

For the topping:
2 cups lowfat sour cream
1/4 cup granulated sugar
2 teaspoons vanilla

For the filling:
Zest of 2 lemons, bitter white pith removed
3 cups granulated sugar
4 pounds lowfat cream cheese, at room temperature
5 tablespoons freshly squeezed lemon juice
8 large eggs, at room temperature*

Preheat oven(s) to 350°F. Spray two 10 inch springform or
cheesecake pans with cooking spray.

Insert the metal blade. Process the lemon zest and almonds with
the granulated sugar until the almonds are pulverized and the
zest is finely chopped. Add the butter and process until smooth,
10 seconds. Add the flour, baking powder and salt; pulse to com-
bine, 10 times. Scrape the work bowl. Add the egg yolks; pulse to
combine, 5 times. Place half of mixture in each of the prepared
pans. Press firmly and evenly onto the bottoms of the pans. Bake
in the preheated oven for 15-20 minutes, until golden brown. Let
cool completely; while the crust is cooling, prepare the topping
and filling. Leave the oven on. Wipe the work bowl and metal
blade clean of crumbs with a paper towel.

Insert the metal blade; process the lemon zest with 1 cup of the
sugar until finely chopped, 20-30 seconds. Add the remaining
sugar and cream cheese and process 30 seconds; scrape the
work bowl. Add the lemon juice and process 30 seconds; scrape

the work bowl. Add the eggs and process 20 seconds; scrape the
work bowl. Process 20 seconds longer. Scrape the work bowl; if
there are still visible lumps of cream cheese, process for an
additional 20 seconds.

Pour half of the cream cheese mixture into each of the prepared
pans over the cooled crusts. Bake in the preheated oven for
45 minutes. While the cheesecakes are in the oven, make the
topping. With the metal blade, process the sour cream with the
quarter cup of sugar and vanilla until smooth, 10 seconds;
remove and reserve.

After 45 minutes, remove the cheesecakes from oven; let stand
for 10 minutes on a cooling rack. After 10 minutes, spread each
evenly with half the sour cream mixture. Bake for an additional
10 minutes. Remove from the oven and let cool completely on a
rack, then cover with plastic wrap and refrigerate 8 hours or
overnight before serving. May be served plain, with fresh fruit, or
with a fruit/berry sauce. If you plan on freezing the cheesecakes,
do not use the sour cream topping, and bake for 55 minutes
total.

* Remove eggs from the refrigerator about 20 to 30 minutes
before you use them or put them in a bowl of warm water while
you assemble other ingredients.

Nutritional analysis per serving:
Calories 310 (57% from fat) • carbo. 30g • pro. 9g • fat 18g •

sat. fat 8g • chol. 100mg • sod. 367mg • fiber 0g

APPLE CAKE

Yield: 2 standard size (12 cup) Bundt cakes, 16 servings each
Preparation: 20-25 minutes; 70-80 minutes to bake

6 cups all-purpose flour
2 tablespoons baking powder
1 teaspoon salt
6 apples (about 2-1/2 pounds), peeled,

cored and cut in eighths



5 cups granulated sugar
4 teaspoons cinnamon
zest of 1 orange, bitter white pith removed
zest of 1 lemon, bitter white pith removed
1 cup applesauce
1 cup vegetable oil
8 large eggs
3/4 cup orange juice
1 tablespoon vanilla

Preheat the oven to 350°F. Grease and lightly flour 2 standard
size (12 cup) Bundt or tube pans.

Insert the metal blade in the processor. Process to combine and
sift the flour, baking powder and salt, 10 seconds; remove and
reserve. Insert the 6 mm slicing disc. Arrange the apple wedges
in the large feed tube and use medium pressure to slice.
Transfer sliced apples to a bowl and toss gently with 1/2 cup of
the sugar and the cinnamon; reserve.

Insert the metal blade again. Process the zests with 1 cup of
the remaining sugar until finely chopped, about 30 seconds. Add
the applesauce and oil; process 1 minute; scrape the work bowl.
Add the eggs; process until smooth and pale yellow, about
45 seconds. Scrape the work bowl. Distribute the flour mixture
and orange juice over the egg mixture. Pulse to combine,
10-12 times. Scrape the work bowl.

Divide and spread half the batter evenly between the 2 prepared
pans (one quarter of the total batter per pan). Distribute half the
sliced apples evenly over each cake. Top each cake with other
half of the remaining batter. Bake in the preheated oven for
70-80 minutes until a tester inserted in the center comes out
clean. Transfer the cakes to a rack to cool completely. When
completely cool, loosen around the edges, and invert onto a
plate. This cake is best made a day ahead, or may be made
ahead and frozen. Thaw at room temperature before slicing.
If desired, sprinkle with powdered sugar before slicing.

Nutritional analysis per serving:
Calories 300 (25% from fat) • carbo. 54g • pro. 4g • fat 8g •

sat. fat 1g • chol. 54mg • sod. 163mg • fiber 1g

CHOCOLATE ZUCCHINI CAKE

Yield: Four 9 inch cakes, 12 servings each
Preparation: 15 minutes; 35-40 minutes to bake

For the topping:
1/4 cup granulated sugar
2/3 cup pecan or walnut halves
1 teaspoon cinnamon
1 cup chocolate chips

(semi-sweet, milk or white – may be mixed)

For the cake:
1/2 cup unsweetened cocoa
1 teaspoon baking soda
1/2 teaspoon baking powder
1/2 teaspoon salt
6 ounces zucchini
1/2 cup unsalted butter, at room temperature
1/2 cup applesauce
3/4 cup granulated sugar
3/4 cup brown sugar
2 large eggs
1 teaspoon vanilla
1/2 cup buttermilk
1-1/2 cups all-purpose flour

Spray four 9 inch round or square baking pans (or two 13 x 9 x 2
inch baking pans) with cooking spray. Preheat oven to 350°F.

Insert the metal blade. Pulse to combine and chop the sugar,
nuts and cinnamon, 5 times. Transfer to a bowl; stir in the choco-
late chips; reserve.
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Insert the metal blade. Pulse to combine and sift the flour, cocoa,
baking soda, baking powder and salt, 5 times; remove and
reserve. Insert the shredding disc; use medium pressure to shred
the zucchini; remove and reserve. Insert the metal blade; process
to combine the butter, applesauce and sugars until smooth,
10 seconds; scrape the work bowl. Add the eggs and vanilla;
process 5 seconds; scrape the work bowl. Add flour mixture and
shredded zucchini; pulse to combine, about 5 times – do not
overprocess.

Pour the mixture into the prepared pans. Bake in preheated oven
for 35 – 40 minutes, until a tester inserted in the center comes
out clean. Cool completely before cutting.

Nutritional analysis per serving:
Calories 79 (39% from fat) • carbo. 11g • pro. 1g • fat 4g •

sat. fat 0g • chol. 14mg • sod. 45mg • fiber 0g

BIG BATCH OF FUDGY BROWNIES

Yield: Three 13 x 9 inch pans, 72 brownies
Preparation: 10-15 minutes; 20-25 minutes to bake

Cooking spray
8 ounces unsweetened chocolate, cut in 1 inch pieces
2 ounces semi-sweet chocolate, cut in 1 inch pieces
3 sticks (1-1/2 cups) unsalted butter
2 cups granulated sugar
2 cups brown sugar
3/4 teaspoon salt
8 large eggs
1 tablespoon vanilla
2 cups all-purpose flour
2 cups nuts (lightly toasted walnuts, pecans, or almonds)

Preheat the oven(s) to 350°F. Lightly coat three 13 x 9 inch
baking pans with cooking spray.

Insert the metal blade; pulse to chop the chocolates, 15 times.

Melt the butter. While the butter is hot, with the machine running,
carefully pour the butter through the small feed tube in a steady
stream. Process until the chocolate is completely melted and
smooth, 30-40 seconds. Add the sugars and salt; process until
smooth, 10 seconds. Scrape the work bowl. Add the eggs and
vanilla; process until smooth, 5 seconds; scrape the work bowl.
Distribute the flour, then the nuts, evenly over the chocolate
mixture in the work bowl. Use 8-10 short pulses to incorporate.
Scrape the work bowl.

Divide the chocolate batter evenly among the three prepared
pans. Bake in the preheated oven for 20-25 minutes, until shiny
and slightly crackled on the tops. Place the pans on racks to
cool. Allow to cool completely before cutting.

Nutritional analysis per serving:
Calories 129 (62% from fat) • carbo. 11g • pro. 9g • fat 9g •

sat. fat 0g • chol. 31mg • sod. 11mg • fiber 0g

BASIC FLAKY PASTRY DOUGH

This recipe makes ample crust for a 9 to 11 inch regular or deep
dish pie or tart. Leftover pastry may be rolled out and cut into
shapes to garnish the pie, or brushed with milk, sprinkled with
sugar or cinnamon and sugar, and baked until lightly browned.

Preparation: 10 minutes, plus 30 minutes resting time

For a single-crust pie:
1-1/2 cups all-purpose flour
1/4 teaspoon salt
1/8 teaspoon baking powder
8 tablespoons (1 stick) unsalted butter,

cut in 1/2-inch pieces, well chilled
2 tablespoons shortening (Crisco®), cut in 1/2-inch pieces,

well chilled
2 to 4 tablespoons ice water



For a double-crust pie:
3 cups all-purpose flour
1/2 teaspoon salt
1/4 teaspoon baking powder
1 cup (2 sticks) unsalted butter, cut in 1/2-inch pieces,

well chilled
4 tablespoons shortening (Crisco®), cut in 1/2-inch pieces,

well chilled
5 to 8 tablespoons ice water

For two double-crust pies:
6 cups all-purpose flour
1 teaspoon salt
1/2 teaspoon baking powder
2 cups (4 sticks) unsalted butter, cut in 1/2-inch pieces,

well chilled
8 tablespoons shortening (Crisco®), cut in 1/2-inch pieces,

well chilled
10 to 16 tablespoons ice water

Insert the metal blade. Process the flour, salt and baking powder
to quick sift, 10 seconds. Add the well-chilled butter and shorten-
ing. Use short rapid pulses until the mixture resembles coarse
corn meal and no pieces of butter larger than a “pea” remain visi-
ble, 15 to 20 pulses. Sprinkle half the maximum ice water on the
flour and butter mixture, then pulse 5 or 6 times. The dough will
be crumbly, but should begin to hold together when a small
amount is picked up and pressed together. Sprinkle on more
water, a teaspoon (two for the double-crust recipe, four for the
largest recipe) at a time, with 2 to 3 quick pulses after each addi-
tion, adding just enough water for the dough to hold together
easily when pressed into a ball. (Do not allow the dough to form
a ball in the processor!) Add the liquid sparingly so that the
dough is not sticky. Do not overprocess or the pastry will be
tough, not tender and flaky.

Turn the dough out onto a lightly floured surface. Press together
into a ball, and then flatten into a disk about 6 inches in diameter
(two disks for the double-crust recipe, four disks for the large

recipe). Wrap in plastic wrap and refrigerate for 1 hour before
continuing to allow the gluten in the flour to rest. The dough will
keep refrigerated for up to 3 days, or may be frozen (double
wrapped) for up to a month. Thaw at room temperature for an
hour before using. Use as directed in recipe.

To bake the pastry blind for a single-crust filled pie or tart, roll out
pastry 1/8 inch thick to fit pan; crimp and seal edges. Prick bot-
tom all over with a fork. Chill for 30 minutes. Preheat the oven to
400°F. Line with a sheet of aluminum foil or parchment paper and
fill with pie weights, dry rice or beans. Bake for 15 minutes.

Nutritional analysis based on 12 servings per pie: single-crust pie
Calories 138 (65% from fat) • pro. 1g • carbo. 11g • fat 10g •

sat fat 1g • chol 20mg • sod. 48mg • fiber 0g

Nutritional analysis based on 12 servings per pie:
double-crust pie

Calories 277 (65% from fat) • pro 3g • carbo 22g • fat 20g •
sat. fat 1g • chol. 40mg • sod. 104mg • fiber 0g

DEEP DISH APPLE PIE

Yield: 10-inch deep dish pie - 12 servings
Preparation: 15 – 20 minutes, plus 40 minutes for preparing the
pastry and 2-21⁄2 hours baking and cooling

Pastry for a 2 crust pie, p.47 – Ingredients may be easily doubled
to make 2 pies

6 Granny Smith or Golden Delicious apples,
about 8 ounces each, peeled, cored, and quartered

Juice of 1 lemon
4 tablespoons unbleached all-purpose flour
3/4 cup dried cranberries, raisins, dried cherries

or dried blueberries
1 tablespoon freshly squeezed lemon juice
1/4 cup brown sugar
1-1/2 teaspoons vanilla
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Preheat the oven to 400°F.
On a lightly floured surface, roll out half the dough until it is
1/8-inch thick and about 3 inches larger in diameter than a
10 inch deep dish pie plate. Lift carefully, using a dough scraper
to help lift the pastry. Loosely fold in half, then into quarters, to
form a wedge shape. Position the point of the wedge in the
center of the pie plate and carefully unfold the dough into the
pan. Make sure there are no air pockets between the dough and
the pan. (If any tears in the crust occur, mend them by brushing
lightly with water and pinching together, or patching with a scrap
of rolled dough.) Trim evenly, leaving a 1/2 inch overhang.
Refrigerate until ready to use. Roll the trimmings into a flat disk,
wrap, and refrigerate.

Insert the 4 mm slicing disc. Arrange the apple quarters in the
feed tube. Use medium pressure to slice. Transfer to a bowl and
toss with half the lemon juice. Insert the metal blade. Process the
remaining lemon juice, brown sugar, and vanilla to combine.
Remove and reserve.

Layer 1/4 of the apples in the prepared piecrust; sprinkle with
1 tablespoon of the flour and 3 tablespoons of the dried
cranberries. Repeat until all the apples are in the pie. Drizzle the
maple syrup mixture evenly over the top of the fruit. Take care
not to spill any on the edges of the pastry. Refrigerate the pie
while continuing with recipe.

Roll out the remaining dough about 1/8 inch thick and about
2 inches larger than the diameter of the top of the pie plate.
Brush the edges of the bottom crust with a little water. Fold the
dough gently as before, center over the pie, and carefully lay the
top on the pie. Press gently to seal. Trim to the edge of the pie
plate; crimp or flute decoratively. Make about 10 to 12 slits in the
top crust decoratively with the tip of a very sharp knife. If
desired, roll out some of the leftover crust and cut with small
decorative cookie cutters. For this pie, you could make apples
and leaves. Brush the bottoms of the shapes with a little water
and lay atop the crust as desired.

Bake the pie in the bottom third of the preheated oven for 60 to

70 minutes, covering the edges with foil if they begin to get too
browned after about 35 to 40 minutes. Let the pie rest on a
cooling rack for at least an hour before serving.

Nutritional analysis per serving:
Calories 400 (45% from fat) • carbo. 54g • pro. 4g • fat 21g •

sat. fat 1g • chol. 40mg • sod. 107mg • fiber 3g




