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HOMEMADE CAVATELLI WITH ROASTED GRAPE TOMATOES & ARUGULA 

Serves 10 

For the sauce: 

2 pints grape tomatoes 

2 tablespoons extra-virgin olive oil 

2 garlic cloves, chopped 

1 tablespoon minced Italian parsley 

½ teaspoon salt  

1/8 teaspoon freshly ground black pepper 

1/8 teaspoon chili flakes  

For the cavatelli: 

1 pound (450 grams)  semolina flour, plus extra for the counter 

¼ teaspoon salt 

Hot water 

To cook and serve: 

2 tablespoons salt 

1 package (5 ounces) wild arugula (stems removed if needed) 

7 ounces (1 cup) fresh whole-milk Ricotta 

1 garlic clove, minced 

1 tablespoon minced Italian parsley 

2 tablespoons chopped basil 

2/3 cup (1/4 pound) coarsely grated Ricotta Salata, plus extra for passing at the table 

¼ cup extra-virgin olive oil 

 

 

 Make the sauce: Preheat the oven to 450 degrees (preferably set on convection roast). Toss the cherry tomatoes with the olive oil, garlic, parsley, salt, pepper, and chili  on an 

11-inch x 17-inch baking sheet. Roast in the preheated oven 30 minutes, or until soft. 

 Make the cavatelli: Place the semolina on the counter and mix in the salt. Make a well in the center and add enough hot water to make a dough that comes together; it will take 

about 1 cup of water. The dough should be firm and form a solid mass. Add more water if the dough is ragged and does not come together (keep in mind that this dough should be quite 

firm, almost hard, so as to pass through the rollers of the cavatelli machine without sticking together). Knead vigorously 5 to 10 minutes, or until very smooth. The dough should be quite 

hard. 

 Cut into 16 pieces and roll each piece into a ¼-inch-wide log. Roll one log at a time through a cavatelli machine; be sure to keep the other logs from drying out by covering them 

with plastic wrap. If the dough sticks as you roll it out with the machine, dust the logs and the pasta rollers with all-purpose flour. Toss the cavatelli in a sieve with semolina flour as soon as 

they are shaped to prevent them from sticking, then spread out on a semolina-dusted tray for up to 24 hours. 

 To cook the cavatelli: Bring 6 quarts of water to a boil. Add the cavatelli and the 2 tablespoons of salt; cook until the cavatelli are al dente, about 6 minutes, tasting often to 

determine doneness. Drain; reserve ½ cup of the pasta cooking water. 

Place the cavatelli with the roasted tomatoes in a large bowl. Stir in the reserved pasta cooking water, the arugula, fresh Ricotta, garlic, parsley, basil, Ricotta Salata, and olive oil; 

adjust the seasoning if needed. Serve hot, passing additional Ricotta Salata at the table.   

 
MEDITERRANEAN SEA BASS SICILIAN-STYLE WITH PINE NUTS, OLIVES, & RAISINS 

Serves 6 

For the sauce: 

¼ cup raisins 

2 tablespoons extra-virgin olive oil 

1 medium yellow onion, minced 

1 celery stalk, minced 

2 garlic cloves, minced 

¼ cup pine nuts 

2 tablespoons capers, drained and chopped 

¼ cup pitted black oil-cured olives, such as Gaeta 

1 tablespoon white wine vinegar 

2 plum tomatoes, diced 

1 bay leaf 

½ teaspoon salt  

1/8 teaspoon freshly ground black pepper 

For the sea bass: 

6 boneless Mediterranean sea bass fillets (about 4 ounces each), skin on 

1 tablespoon extra-virgin olive oil, plus extra for greasing the roasting pan 

¼ teaspoon salt  

¼ teaspoon freshly ground black pepper 

Juice of ½ lemon 

3 tablespoons chopped Italian parsley  

 

Make the sauce: Soak the raisins in cool water to cover for 15 minutes in a small bowl, then drain and blot dry. 

Heat the olive oil in a 12-inch skillet over a medium-high flame. Add the onion, celery, and garlic and cook for 5 minutes, then stir in the pine nuts, capers, olives, and the drained 

raisins. Cook 5 minutes, then add the vinegar, tomatoes, and the bay leaf, season with the salt and pepper, and cover. Cook 10 minutes, or until the tomatoes start to break down and 

release their juices.  

Adjust the seasoning and cool to room temperature. 

Make the sea bass: Preheat the oven to 425 degrees (preferably set on convection bake). 

Arrange the sea bass, skin side down, in a single layer in a lightly oiled roasting pan. Season with the salt and pepper. 

Pour on the cooled sauce. Cover tightly with aluminum foil and bake in the preheated oven 15 minutes, or until the sea bass i s cooked all the way through; the sea bass should 

be opaque rather than translucent, and feel firm to the touch.  

Serve the sea bass hot, drizzled with the olive oil and sprinkled with the lemon juice and parsley.  

 

HERB-RUBBED ROASTED CHICKEN WITH HONEY-BALSAMIC GLAZE 

Serves 8 

For the chicken: 

24 boneless, skinless chicken thighs 

1 tablespoon extra-virgin olive oil 

2 tablespoons minced rosemary 

2 tablespoons minced thyme 

2 tablespoons minced sage 

2 tablespoons minced oregano 

2 tablespoons minced tarragon 

1 teaspoon fennel seeds 

2 garlic cloves, chopped 

¼ teaspoon chili flakes 

1 teaspoon freshly ground black pepper 

1 teaspoon salt  

 

For the sauce: 

3 tablespoons unsalted butter, room temperature 

3 tablespoons (25 grams or 1 ounce) unbleached all-purpose flour 

1 tablespoon extra-virgin olive oil 

2 shallots, thinly sliced 

1 garlic clove, minced 

2 tablespoons minced sage 

2 tablespoons minced thyme 

2 tablespoons minced rosemary 

2 tablespoons minced oregano 

2 tablespoons minced tarragon 

¼ cup balsamic vinegar  

2 cups chicken broth (this amount includes roasting juices from chicken), plus 

extra as needed 

½ teaspoon salt 

¼ teaspoon freshly ground black pepper 

2 tablespoons honey 

 

http://www.rusticocooking.com/


All recipes ©  Micol Negrin 2011 - Additional recipes available at www.rusticocooking.com   |  Call 917-602-1519 for private cooking parties 

Make the chicken:  Place the chicken in a roasting pan in a single layer and season on all sides with the olive oil, rosemary, thyme, sage, oregano, tarragon, fennel seeds, garlic, 

chili, and pepper. Refrigerate for 24 to 48 hours.  

When you are ready to cook the chicken, preheat the oven to 425 degrees (preferably set on convection bake). Toss the marinated chicken with the salt and roast in the 

preheated oven for 30 minutes, or until browned and fully cooked. Pour any cooking juices in the roasting pan into a measuring cup, discard the fat (you can use a fat separator to do this), 

and reserve the liquid. You will need a total of 2 cups of liquid; add broth as needed to make up 2 cups total of liquid.  

 While the chicken roasts, make the sauce: In a bowl, mix the flour and butter with your hands until a paste forms. Set aside. 

 Heat the olive oil in a small pan over a medium-high flame. Add the shallots, garlic, sage, thyme, rosemary, oregano, and tarragon. Cook 1 minute, watching that the garlic does 

not burn. Add the balsamic vinegar (stand away when you pour it in to protect your eyes from the fumes), and cook until it reduces to a rich, syrupy glaze, about 2 minutes. Add the 2 cups 

of broth, salt, and pepper, and bring to a boil; cook 10 minutes.   

 When the sauce has reduced to your liking, return it to a boil. Add the butter-flour paste by the teaspoon, whisking all the while, and cook until thick and glazy  in consistency, 

about 3 minutes; you may not need to add all of the butter-flour paste (if you add too much and the sauce becomes too thick, add a little more broth to thin it out). Stir in the honey and 

adjust the salt if needed. 

 When you are ready to serve, pour the sauce over the chicken and return the chicken to the oven for 20 minutes, or until the sauce reduces nicely and coats the chicken. Serve 

hot. 

 
CRISPY OLIVE & ROSEMARY POLENTA “FRIES” WITH CAYENNE-SAFFRON AIOLI 

Serves 8 as a side dish 

For the polenta: 

3 cups water 

¼ teaspoon salt 

2 tablespoons unsalted butter 

1 cup instant polenta 

1/3 cup finely chopped black olives 

1  tablespoon minced rosemary 

Extra-virgin olive oil for greasing the baking sheet 

To sprinkle over the top: 

2 tablespoons extra-virgin olive oil 

2 tablespoons instant polenta 

For the aioli: 

1 garlic clove, grated on a microplane  

¼ teaspoon salt 

½ cup mayonnaise 

¼ teaspoon cayenne pepper 

¼ teaspoon saffron pistils 

Grated zest of ½ lime 

Juice of ½ lime  

 

 

Make the polenta: Bring the water to a boil. Add the salt and butter. Slowly pour in the polenta, whisking all the while to avoid lumps. Cook, whisking constantly, until thickened, 

about 5 minutes.  Stir in the olives and rosemary. Taste and adjust the salt as needed. 

 Line a baking sheet with parchment paper and oil the parchment paper.  Pour the hot polenta onto the baking sheet. The polenta should be ½-inch thick. Spread as needed with 

a spatula (the polenta will not fill the tray). Brush with the olive oil and sprinkle the top with the polenta. Cool to room temperature. (If you are in a hurry, you can refrigerate the trays until 

the polenta is cool.) 

When you are ready to bake, preheat the oven to 425 degrees (preferably set on convection bake). Cut the cooled polenta into ½-inch-wide x 3-inch-long slices. Arrange the 

slices on 2 parchment paper-lined baking sheets in a single layer with a little room in between so they can crisp nicely at the edges. Bake in the preheated oven for 25 minutes, or until crispy.  

Meanwhile, make the aioli: Combine all the ingredients in a bowl and refrigerate until needed. The aioli should be spicy and limey and intense to stand up to the polenta fries. 

Serve the polenta hot, with the aioli. 

 
ROASTED STRING BEANS WITH SUNDRIED TOMATOES AND FRESH THYME  

Serves 12 

2 pounds tipped string beans 

2 tablespoons plus ¼ teaspoon salt 

¼ teaspoon freshly ground black pepper 

2 tablespoons extra-virgin olive oil 

2 garlic cloves, coarsely chopped 

1 tablespoon minced thyme 

12 sundried tomatoes, drained if packed in olive oil, cut into long, thin strips 

Preheat the oven to 375 degrees (preferably set on convection bake). 

Bring 4 quarts of water to a boil. Drop in the beans and 2 tablespoons of the salt and cook the beans until crisp-tender, about 5 minutes. Drain and shock in ice water to 

maintain the color and stop cooking. Drain again and blot dry. 

Toss the beans with the remaining ¼ teaspoon of salt, the pepper, olive oil, garlic, thyme, and sundried tomatoes in a deep, wide roasting pan. Roast in the preheated oven 35 to 

45 minutes, or until browned around the edges and soft,  and serve hot. 

 

LIGHT-AS-AIR LIMONCELLO AND BERRY MOUSSE 

Serves 12 

For the Limoncello mousse: 

1 and ½ cups heavy cream 

1 and ¼ pounds Mascarpone (preferably imported Italian) 

1/4 cup sugar 

2 tablespoons Limoncello 

Grated zest of 1 lemon 

 

To layer: 

2 cups water 

2 cups sugar 

1/3 cup Limoncello 

24 ladyfingers 

4 cups mixed berries (raspberries, strawberries, blueberries, and blackberries; hull and halve 

the strawberries) 

12 mint sprigs 

Make the Limoncello mousse: In an electric mixer, beat the heavy cream to soft peaks.   

In a large bowl, beat the Mascarpone with the sugar, the Limoncello, and the lemon zest until perfectly smooth. Fold in the whipped cream, being careful not to deflate it.  

To layer: Combine the water and sugar in a small pan over a medium flame; bring to a gentle boil and cook until the sugar is dissolved. Cool, then stir in the Limoncello and pour 

into a rimmed dish. Dip the ladyfingers into the Limoncello mixture, allowing them to soak up the syrup for about 10 seconds each; drip off excess soaking liquid. It is important that the 

ladyfingers become soft and wet from proper soaking, or the dessert will be dry and insipid. 

Layer the Limoncello mousse, berries, and ladyfingers in each of 12 wine glasses, making at least 2 layers of each and finishing with a layer of berries. Refrigerate, covered, for 2 

to 24 hours. When you are ready to serve, garnish the top with the mint.  
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