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Wheatberry Salad

1 cup hard winter wheatberries

Kosher salt

1 cup finely diced red onion (1 onion)

6 tablespoons good olive oil, divided

2 tablespoons lemon juice

3 scallions, minced, white and green parts

½ red bell pepper, small-diced

Place the wheatberries and 3 cups of boling salted water in a saucepan and cook, uncovered, over low heat for approximately 45 minutes, or until they are soft. Drain.

Saute the red onion in 2 tablespoons of olive oil over medium-low heat until translucent, approximately 5 minutes. Turn off the heat and add the remaining 4 tablespoons (1/4 cup) of olive oil and the lemon juice.

In a large bowl, combine the warm wheatberries, sautéed onions, scallions, red bell pepper, carrot, and ½ tablespoon salt.  Allow the salad to sit for at least 30 minutes for the wheatberries to absorb the sauce. Season to taste and serve at room temperature.

Italian Lentil Salad (4-6 servings)

1 pound green lentils

2 scallions, white part only, chopped

1 cup halved seedless green grapes

1 cup halved seedless red grapes

1 cucumber, peeled, seeded, and diced

1 red bell pepper, cored, and seeded, and diced

½ cup coarsely chopped skinned and toasted almonds

2 teaspoons grated lemon zest (from 1 to 2 lemons)

1/3 cup fresh lemon juice (from 2 lemons)

1/3 cup olive oil

½ teaspoon salt

Bring a large pot of salted water to a boil over high heat. Add the lentils and cook until tender, stirring occasionally, 18-20 minutes.  Drain and let cool for 5 minutes.

Combine the lentils, scallions, red and green grapes, cucumber, bell pepper, almonds, and lemon zest in a large salad bowl.

Pour the lemon juice into a small bowl. Slowly add the oil, whisking constantly until combined.  Season the dressing with salt.

Pour the dressing over the salad and toss well.

Eggplant of the Poor (6 servings)

4 small eggplants (about 1.5 pounds)

½ cup grated pecorino romano cheese

½ cup fine, dry bread crumbs

6 tablespoons extra-virgin olive oil

2 tablespoons chopped fresh Italian parsley

1 tablespoon capers, drained, and chopped

1 teaspoon dried oregano.

Salt

3 tablespoons lemon juice

Oven to 400F. Cut off the stems from washed eggplants then cut the eggplants in half lengthwise.  Cut each half into 2 or 3 wedges, no more than 1 inch in width.

Toss the pecorino, bread crumbs, 2 tablespoons of olive oil, parsley, capers, and oregano in a small bowl until the crumbs are evenly moistened with oil.  Toss the eggplant wedges with the remaining 4 tablespoons olive oil in a separate bowl, season with salt and toss again.   Lay the eggplant, cut side up in a 15x11 inch baking dish.  Sprinkle the lemon juice over the eggplant, cover the dish with aluminum foil, and bake until soft or lightly browned about 25 minutes.

Remove the foil from the baking dish and bake the eggplant uncovered until tender and lightly browned, about 10 minutes.

Top the eggplant wedges with bread crumbs, dividing them evenly. Bake until the eggplant is tender and topping is deep golden brown, about 25 minutes. Cool in a baking dish, and serve warm or at room temperature.

Pesto

½ cup pinenuts

1 cup fresh basil

3 small-medium cloves of garlic

¼ cup extravirgin olive oil

¼ cup fresh oregano

1 large roma tomato, halved and seeded

1/3 cup of seeded lemon juice

1/3 cup of grated parmesian

¼ teaspoon of kosher salt

Place in food processor until a coarse mixture is obtained.

Walnut Sponge Cake (serves 8-10)

2.5 cups walnut or pecan halves or large pieces

5 large eggs, separated at room temperature

Finely grated zest of 1 small lemon

1 teaspoon pure vanilla extract

1/3 plus ¼ cup sugar

1/8 teaspoon salt

¼ teaspoon cream of tartar

Powdered sugar for dusting

1 cup lightly sweetened whipped cream, and 1 pint berries

Position a rack in the lower third of oven to 325F. Line the pan bottom with parchment paper.

By hand or in a food processor, coarsely chop ½ cup of nuts. Pulse the remainder until finely ground. Combine the nuts and set aside.

In the bowl of a stand mixer (or a small bowl in using a hand-held mixer), combine the egg yolks, lemon zest, vanilla, 1/3 cup of sugar, and salt.  Beat at high speed with the whisk attachment until thick and pale yellow. Unless you have a second mixer bowl, scrape the yolks into another large bowl and set aside.

Wash the mixer bowl and whisk attachment and dry them. Put the egg whites and cream of tartar into a clean mixer bowl and beat at medium-high speed until the soft peaks form when the beater is lifted. Gradually beat in the remaining ¼ cup sugar, then continue to beat at high speed until stiff but not dry peaks form when the beater is lifted.

Scrape half of the egg whites over the yolks, pour half of the nuts on top, and use a large rubber spatula to told them in until almost completely incorporated.  Repeat with the remaining egg whites and nuts, folding just until incorporated. Scrape the batter into the pan and spread it evenly. 

Bake until the cake springs back when lightly pressed and a toothpick inserted in the center comes out clean, 50 – 55 minutes.  Cool the cake for 5-10 minutes in the pan on a rack.  Run a thin knife around the inside of the pan to loosen the cake, detach the sides of the pan, and let the cake cool completely on the rack. Peel the parchment paper from the bottom of the cake.

Sift a little powdered sugar over the cake before serving, if desired.  Serve plain or with whipped cream and berries.  Or, omit the powdered sugar and top the cake with the cream and berries. The cake (without the cream and berries) keeps at least 3 days, wrapped airtight, at room temperature.

