Sizzlin Sisters-October 2011
Antipasto with Greens and Cheese Crisps

· 1/2 pound cremini mushrooms,stems removed, caps sliced thin 

· 1/2 small red onion, sliced thin 

· 1/4 head cauliflower, sliced thin on a mandoline 

· 3 sprigs thyme, leaves picked 

· Pinch of red pepper flakes 

· 1/4 cup red wine vinegar 

· Kosher salt 

· 1 cup coarsely grated parmigiano-reggiano cheese 

· 1/2 pound prosciutto, sliced thin 

· 2 cups baby arugula 

· Big fat finishing oil (such as good-quality Sicilian extra-virgin olive oil
Directions

Combine the mushrooms, onion, cauliflower, thyme, red pepper flakes, vinegar and salt to taste in a bowl. Toss well to combine, cover and let sit outside of the fridge for at least an hour, stirring once or twice. This will sort of cook the veggies and lightly pickle them. 

Preheat the oven to 375 degrees F. On a large baking sheet lined with a silicone mat or parchment paper, make 4 flat circles of parmigiano-reggiano. Bake 8 to 9 minutes, or until the cheese looks golden and lacy. Remove the cheese rounds from the oven and let cool on the baking sheet for 1 to 2 minutes, then loosen them with a spatula. Let cool completely. 

Divide the prosciutto among 4 plates. Toss the mushroom mixture with the arugula and a drizzle of big fat finishing oil. Taste to make sure the mix is delicious. Arrange a pile of the veggie mix on top of the prosciutto on each plate. Crumble the parmigiano disks on top. 

Serves 4

Tortellini with Sage-Walnut Butter

· Kosher salt

· 1/4 cup balsamic vinegar
· 2 teaspoons honey

· 1 bay leaf
· 2 9-ounce packages refrigerated cheese tortellini or ravioli

· 6 tablespoons unsalted butter
· 1/3 cup fresh sage leaves

· 1 cup walnuts, roughly chopped

· 3/4 cup grated parmesan cheese
Directions

Bring a large pot of salted water to a boil. Combine the vinegar, honey and bay leaf in a small saucepan and boil over medium-high heat until syrupy, 4 to 5 minutes. Cover to keep warm.

Add the pasta to the boiling water and cook as the label directs. Meanwhile, melt the butter in a large skillet over medium heat, then add the sage and walnuts and cook until the nuts are toasted, about 3 minutes. Increase the heat to high, ladle in about 1 cup cooking water and bring to a boil. Cook until reduced by about half, 1 to 2 minutes.

Drain the pasta, reserving another 1/2 cup cooking water. Add the pasta to the skillet and toss to coat, adding the reserved water as needed. Remove from the heat, toss with the parmesan and season with salt. Divide the pasta among plates and drizzle with the balsamic syrup.

Serves 4

Simple Tiramisu

· 1 cup heavy cream 

· 3/4 cup sugar, divided 

· 1 (8-ounce) package cream cheese, at room temperature 

· 1 teaspoon vanilla extract 

· 1 (7-ounce) package ladyfingers or pound cake

· 1 cup strong black coffee 

· 1 teaspoon cocoa powder

Directions

Have 4 (8-ounce) wine glasses ready. 

In a chilled bowl combine 3/4 cup of heavy cream and 1/4 cup sugar. Whip with a hand mixer until soft peaks form. Cover and refrigerate until ready to use. 

In a large bowl combine the cream cheese, 1/4 cup heavy cream, vanilla and the remaining 1/2 cup of sugar. Whip with a hand mixer until light until fluffy. 

Reserve 4 ladyfingers for garnish. Using1 lady finger at a time, snap or cut in half, then dip it quickly into the coffee, and drop it into the bottom of a wine glass. Repeat with the other 3 glasses. Put a heaping tablespoon of the cream cheese mixture on top of the ladyfingers in each glad. Do another layer of ladyfingers dipped in coffee, another of the cream cheese mixture, then 1 more layer of ladyfingers. Top with remaining filling and dollop with the whipped cream. Break the reserved 4 ladyfingers in half and insert 2 halves into the top of each glass. 

Put the cocoa powder into a small sieve and tap it gently over each glass to dust the tops. Refrigerate for at least 1 hour before serving. 

Serves 4

