
LIFE 
FOOD101 

A Super -Quick, 
Delicious Dinner 

Postwork, the last thing you want to do is slave 
over the stove. Butpoppinginafrozenpizza? Meh. 
This yummy menu from Giada De Laurentiis's 
new cookbook, Weeknights With Giada, will have 
you eating in less than an hour. 
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Crispy Chicken 
With Rosemary
Lemon Salt . 

Vegetable oil, for frying 
1 (6-inch) sprig of fresh 

rosemary 
'I• cup plus % teaspoon 

kosher salt 
Grated zest of llarge lemon 
1 pound chicken tenders, 

cut into 2-inch pieces 
2 garlic cloves, minced 
11h tablespoons chopped 

fresh rosemary leaves 
•;. teaspoon freshly ground 

black pepper 
1h cup fine cornmeal 

or instant polenta 
2 cups marinara sauce, 

warmed 

• Heat 1/4 inch of oil in a 
large, high-sided skillet 
over medium-high heat 
(the oil is hot enough 
when a pinch of cornmeal 
sizzles when added to the 
pan). Add the rosemary 
sprig, and fry for 30 sec
onds or until crisp. Use 
tongs to remove the rose
mary, and drain on a paper 
towel. Remove the leaves, 
and finely chop to yield 
1 tablespoon. In a small 
bowl, combine rosemary 
with 114 cup salt and half 
the lemon zest, and mix 
with a fork. Keep pan over 
medium-high heat. 
• In a medium bowl, mix 
the chicken, garlic, 
chopped fresh rosemary, 
remaining lemon zest, 
remaining salt, and 
pepper. Add cornmeal, and 
toss chicken until coated 
• Put half the chicken 
into the skillet, and fry for 
2 to 3 minutes on each 
side or until golden and 
crispy, then drain on paper 
towels. Repeat with 
remaining chicken, add
ing more oil to the pan as 
needed Sprinkle chicken 
with rosemary-lemon 
salt, and serve with warm 
marinara sauce. 

• In a large skillet, 
heat butter and oil over 
medium-high heat. 
Add shallots,leek, 
mushrooms, 
1% teaspoons salt, 
and % teaspoon pepper. 
Cook, stirring 
frequently, until 
vegetables are soft 
(about 8 minutes). 

It looks 
fancy but is 
ridiculously 

simple to 
make. 

• Add the kale and 
cook until wilted 
(about 6 minutes), 
then add the broth and 
cranberries. Bring to 
a boil, and with a 
wooden spoon, scrape 
up the browned bits 
that cling to the 
bottom of the pan. 
Season to taste with 
salt and pepper, 
and serve. 
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Almost too 
pretty to 

eat. Almost. 

• In a bowl, carefully 
toss the raspberries and 
vinegar together. Let 
stand for 15 minutes. 
• Line a small baking 
sheet with parchment or 
wax paper, and spray 
with vegetable oil. Heat 
a 1 0-inch nonstick skillet 
over medium heat. Add 
sugar to the pan and cook, 

BuytheBook 

Pick up a copy for even more 
delicious recipes,like Thai 

Turkey Lettuce Cups and 
Chocolate Mascarpone Pound 

Cake; $35 at amazon.com. 

stirring occasionally, until 
it melts, about 5 minutes. 
Pour sugar onto the 
prepared baking sheet, 
and let coolS to 10 min
utes. When cool enough to 
handle, crumble into 
small pieces. 
• In another small bowl, 
mix the mascarpone 
cheese,sourcream,and 
honey until smooth. Spoon 
the raspberry mixture 
into 4 8-ounce glasses, and 
top with the mascarpone 
mixture. Sprinkle 
with the crumbled sugar, 
and serve. 

All recipes serve 4. 
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shakes! 

Scan the QR code tor 
a scrumptious coupon*. 

"Lim<ted supply of coupons available only while supplies last. 


