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Little Shrimp Casseroles

Serves 4

4 tablespoons (1/2 stick unsalted butter, melted)
2 teaspoons chopped garlic
1/4 cup minced scallions
1/2 cup coarsely chopped white button mushrooms (about 2 mushrooms)
1/2 teaspoon salt
1/2 teaspoon freshly ground black pepper
2 tablespoons canola oil
1 pound large shrimp (about 24), shelled
1 cup fresh bread crumbs (from about 3/4 slice white bread processed in food
processor)
1/4 cup dry white wine

DIRECTIONS

Mix the butter in a large bowl with the garlic, scallions, mushrooms, salt, pepper, and 1
tablespoon of the oil. Add the shrimp and toss to mix well. Divide the mixture among
four individual gratin dishes with about a 1-cup capacity, or spoon into one large gratin
dish or a shallow baking dish.

In another bowl, toss the bread crumbs with the remaining 1 tablespoon oil, so that
they are lightly coated but still fluffy. Sprinkle the crumbs over the shrimp mixture and
pour the wine on top.

About 30 minutes before serving time, heat the oven to 425 degrees. When the oven is
ready, place the gratin dishes or dish on a cookie sheet and bake for 10 minutes, or until
the topping is nicely browned and the shrimp are just cooked through. Serve
immediately.

MAKE AHEAD

The shrimp can be tossed with a mixture of garlic, scallions, mushrooms, salt, pepper,
and oil a few hours ahead, and the gratins cooked at the last moment in a hot oven.
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Suprême of Chicken with Balsamic Vinegar and Shallot Sauce

2 tablespoons unsalted butter
1tablespoon good olive oil
4 boneless, skinless chicken breast halves (each about 6 ounces)
1/4 teaspoon salt
1/4 teaspoon freshly ground black pepper
1/3 cup chopped shallots
1 cup diced (1/2-inch) white button mushrooms
1/4 cup balsamic vinegar
1 tablespoon ketchup
1/2 cup water

Corn and peas
2 tablespoons unsalted butter
1 tablespoon good olive oil
About 2 cups corn kernels (from 3-4 ears corn)
1 1/2 cups fresh or frozen peas (choose baby peas if using frozen)
1/4 teaspoon salt
1/4 teaspoon freshly ground pepper
1 tablespoon chopped fresh chives

DIRECTIONS

Heat the oven to 180 degrees. Heat 1 tablespoon of the butter and the oil over high
heat in a heavy saucepan or skillet large enough to hold the chicken breasts in one layer.
When hot, add the chicken breasts, and sprinkle them with the salt and pepper. Sauté,
uncovered, for about 3 minutes on each side. Transfer the breasts to an oven-proof
plate, reserving the drippings in the pan, and place them in the oven and continue
cooking for at least 10 minutes but no more than 30 minutes.

Add the shallots and mushrooms to the drippings in the pan, and cook for about 1
minute over high heat. Add the vinegar and ketchup and continue cooking for another
minute. Add the water, and cook until the liquid is reduced by half. Add the remaining 1
tablespoon butter, and stir until it is incorporated.

Meanwhile for the corn and peas: Heat the butter and olive oil in a large skillet over high
heat. Add the corn, peas, salt, and pepper. Sauté for 3 to 4 minutes, until the vegetables
are cooked through.

To serve, arrange a ring of vegetables on each of four plates. Cut each breast in half
crosswise on slant and place the breast pieces in the center of the vegetables. Coat the
chicken with sauce, sprinkle with the chives, and serve.


