
2016 FF&W Sept/Oct/Nov Menu

Appetizer: Antipasto Skewers

Yield: Makes 8 servings

Ingredients; Your choice of the following:
• Folded pieces of ham, salami, prosciutto, roast beef, etc
• Little balls of mozzarella
• Cherry tomatoes
• Marinated artichoke hearts
• Olives
• Baby pickles (sweet or dill)
• Roasted peppers
• Chunks of cheddar or jack cheese
• Pepperoni slices
• Folded slices of provolone

Instructions
Spear three to four assorted antipasto ingredients on each skewer or toothpick, alternating
salty items like deli meats and pickled veggies with sweeter and creamier items like cherry
tomatoes and mozzarella cheese. 
Arrange skewers on a platter and serve, with sliced bread if desired.
Make enough for 2 to 3 per person.
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Salad: Honey Crisp Apple Salad with Candied Walnuts 
and Sweet Spiced Cider Vinaigrette and a Loaf of Bread

(Serves about 4) DOUBLE THE RECIPE

Ingredients:

2 heads frisee, chopped into bite-size pieces
4 cups wild arugula
1 cup candied walnuts
2 large Honey Crisp apples, sliced into thin matchsticks
• Spiced Cider Vinaigrette (recipe below)

Preparation:

-In a large bowl, add the frisee, arugula, walnuts and about half of the matchstick-sliced 
apples, and drizzle lightly with some of the Spiced Cider Vinaigrette; add equal portions of the 
salad to bowls or plates, and then top each salad with equal portions of the remaining 
matchstick-sliced apples and another generous drizzle of the vinaigrette; serve as is, or 
garnish with a few additional candied walnuts.

Spiced Cider Vinaigrette ingredients:

¼ cup plus 2 tablespoons apple cider vinegar
2 ½ tablespoons honey
2 tablespoons walnuts, lightly chopped (you can use candied or plain)
¼ teaspoon cinnamon
¼ teaspoon black pepper
¼ teaspoon plus a pinch salt
• Pinch cumin
• Pinch curry powder
½ cup plus 2 tablespoons canola oil

Preparation:
-Add all ingredients through the curry powder into the bowl of a food processor, and process 
until everything is well combined and smooth; with the processor running, slowly drizzle in the 
oil and continue to process until the vinaigrette is well emulsified and blended.

Serve with Fresh Bread Loaf

�  of �2 4



Entree: Bucatini Puttanesca and Italian Sausage 

Bucatini are long noodles with a hole through the center that captures some of the sauce. As a 
substitute, use thick spaghetti.
Suggest you purchase 5 to 7 Italian sausages (The Soprano or The Sicilian) from Lowes 
SausageWorks in Little River.

Yield:
Serves 8 (serving size: about 1 1/2 cups)
Total time: 24 minutes

1/3 cup extra-virgin olive oil
8 garlic cloves, minced
6 anchovy fillets
2 teaspoons dried oregano
1 teaspoon crushed red pepper
5 cups unsalted chicken stock
16 ounces bucatini or thick spaghetti
4 pints multicolored cherry or grape tomatoes, halved
3 tablespoons unsalted tomato paste
1/3 cup chopped fresh basil
1/3 cup chopped fresh parsley
24 pitted kalamata olives, chopped
3 tablespoons capers
1/4 teaspoon salt
5-7 Italian sausages from Lowes SausageWorks

Preparation
1. Prepare the sausage to your liking; eg. grilled, fried, broiled. Set aside and just before the 

meal, cut sausage into 1 inch pieces and place in large serving bowl.
2. Prepare the Bucatini: Heat a large high-sided sauté pan over medium heat. Add oil to pan; 

swirl to coat. Add garlic, anchovies, oregano, and red pepper; cook 2 minutes, stirring 
constantly to break up anchovies. Add stock and pasta to pan; bring to a boil. Cook 10 
minutes, stirring occasionally. Add tomatoes and tomato paste. Cook 2 to 3 minutes or until 
pasta is done. Remove pan from heat; add remaining ingredients, tossing to combine.
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Dessert: Hasselback Apples

Choose firm apples with sweet-tart flavor, such as Pink Lady or Honeycrisp; in our tests, Fuji 
and Granny Smith fell apart.

Yield: Serves 8 (serving size: 1 apple half and about 1/3 cup ice cream)
Total time: 1 Hours

Ingredients:
4 large firm apples, peeled, cored, and halved vertically
Cooking spray
8 tablespoons brown sugar, divided
5 tablespoons butter, melted and divided
1 1/2 teaspoon ground cinnamon, divided
4 tablespoons old-fashioned rolled oats
2 teaspoon all-purpose flour
1/2 teaspoon kosher salt
3 cups low-fat vanilla ice cream

Preparation

1. Preheat oven to 400°.

2. Starting at the outermost edges, cut most (but not all) of the way through each apple half at 
1/8-inch intervals. Place apple halves, cut sides down, in an square glass or ceramic baking 
dish coated with cooking spray. Combine 2 tablespoon sugar, 21 tablespoon butter, and 1 
teaspoon cinnamon; brush mixture evenly over apple.

3. Cover pan with foil; bake at 400° for 20 minutes. Remove foil. Bake at 400° for 10 minutes 
or until apples are tender. Remove pan from oven; cool 10 minutes.

4. Combine remaining 63 tablespoons sugar, remaining 3 tablespoons butter, remaining 1/2 
teaspoon cinnamon, oats, flour, and salt. Carefully fan open apple halves. Spoon oat mixture 
evenly over apples. Bake at 400° for 10 minutes. Turn broiler to high (leave pan in oven); broil 
2 minutes. Serve with ice cream.
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