
recipes from: The Diane Rehm Show
Adriana Trigiani: "Cooking With My Sisters" (Random House)

Mom’s Stuffed Peppers

“These are truly delicious; they also look pretty on a plate and balance well with a salad,
potatoes, or rice. And stuffed peppers work well as a course following soup or a large
antipasto, before an elaborate dessert.”

Serves 4 (if everyone eats 2)

THE FILLING

1 pound ground beef, browned
1 tablespoon minced garlic
1 cup fine bread crumbs
1/4 cup grated Parmigiano-Reggiano
4 tablespoons chopped Italian parsley
3 fresh basil leaves, finely chopped
1 cup fresh tomatoes, precooked (or canned tomatoes)
2 eggs
4 tablespoons olive oil

***************************

8 medium peppers, stemmed, cored, and seeded
1 tablespoon olive oil for drizzling over peppers before baking
1 cup tomato sauce

DIRECTIONS

Preheat the oven to 400 degrees.

Combine the beef with all the other filling ingredients, then stuff the peppers all the way
to the top. It’s fine if the peppers bulge a bit.

Stand the peppers on end in a casserole dish and drizzle the olive oil over them. Bake at
400 degrees for 15 minutes, then reduce the temperature to 375 degrees and pour the
tomato sauce around them. Continue baking until the peppers brown, about 30 minutes.
Bring to the table in the casserole dish and serve.

A Tip from Pia: Mom sometimes made these with rice in the mixture. It makes the dish
a bit heartier.
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Mafalda’s Vitello Tonnato (Veal with Tuna Sauce)

“One time, Mafalda asked Mary if she’d like to try vitello tonnato, and like everyone else
that hears this for the first time, Mary did a double take on the tuna ‘sauce.’ Fortified by
Mom’s training and her trust of Mafalda, Mary gave it a whirl. She now loves it.”

Prepare one day in advance. Serves 6.

2 cups chicken stock
1 onion, quartered
1 carrot, quartered
2 celery stalks, sliced
8 large but thin veal fillets
One 6 1/2 ounce can imported Italian tuna, drained
4 anchovy fillets
2/3 cup olive oil
4 tablespoons capers, drained
3 tablespoons fresh lemon juice
1 cup mayonnaise
6 sprigs of Italian parsley

DIRECTIONS

Combine the chicken stock, onion, carrot, and celery in a large skillet. Bring to a low boil.

Add the veal, braising it very slowly. When the veal is cooked through, in just a few
minutes, cover and remove the pan from the heat, leaving the veal in the pan.

Refrigerate.

Using a blender or food processor, combine the tuna, anchovies, olive oil, 3 tablespoons
of the capers, and the lemon juice. The sauce is ready when the texture is creamy and
uniform.

In a large bowl, fold the sauce into the mayonnaise.

To prepare, spread a tablespoon or so of the sauce onto a large platter. Place the pieces
of veal side to side on the platter. Cover the veal with the remaining sauce and
refrigerate for a day, covered with plastic wrap. To serve, bring the platter to room
temperature. Garnish with the parsley and the remaining tablespoon of capers.


