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A DINING FOR DOLLARS RECIPE

LEA ANDERSON’S GREEK SPINACH PIE
(adapted from James Beard)

1/2 Ib. fillo (phyllo) dough sheets (frozen food section)
2 packages frozen chopped spinach - thawed and squeezed dry
1 1/2 cups chopped onions

1/2 stick salted butter

6 eggs beaten

1/2 cup chopped scallions, green part and all

1/2 1b. Feta cheese, crumbled

1 tablespoon dried dill or 1/2 cup fresh dill

1 tablespoon dried parsley or 1/2 cup fresh parsley

salt and pepper to taste

1/2 cup (1 stick) unsalted butter (for brushing on filo)

Pre-heat oven to 350°F.

Sauté onions in 1/2 stick salted butter until slightly browned. Set aside to cool. Beat eggs in
large bowl and add all ingredients except fillo dough and unsalted butter. Mix well. (Make sure
that onions are not too hot before you add them because they will cook the eggs.)

Melt unsalted butter in microwave. Using pastry brush, brush some butter in 9 x 13 baking
dish. Place two sheets fillo in dish and brush with butter. Continue with two more and butter
until you have used about half the sheets (10 or so). Put spinach mixture on top of filo. Place two
sheets filo on top and brush with butter. Continue until rest of filo is used.

(Hints. I sometimes trim the fillo corners so that the sheets fit nicely in the dish. Den't unwrap
the filo until you are ready to use it. It tends to dry out when exposed to air and becomes
difficult to work with.)

You can make this a day ahead and refrigerate. Take out one hour before baking and continue.

Score top of spinach pie all the way through to the spinach (top crust only, not bottom). T usually
make 15 pieces (3 rows by 5 cotumns) or 18 (3 x 6).

Bake for 50 minutes to 1 hour at 350 degrees F. until pie is puffy and golden brown. You can
make this ahead of time. It is delicious at room temperature. Cut through spinach pie to bottom
of dish with a sharp knife before serving.
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A DINING FOR DOLLARS RECIPE

FROM A SPANISH DINNER with ANN MOSES AND LYNNE LIPCON

~ Entremeses ~
Manchego
a sheeps’ milk cheese from La Mancha area of Spain
Aceitunas ~ olives
Tomates ~ tomatoes
Almendras de Marcona ~
A variety of almond originating in Spain— shorter, rounder, sweeter, and more delicate in
texture than other varieties.

~ Primeyr Plato ~
Gambas cacerola-chamuscado con mantequilla del chorizo
Sizzling shrimp— a classic tapas

~ Plato Principale - Fspecialidades de la Casa ~
Porc Guisat Amb Fruita Seca
A classic Catalan dish made of pork and dried fruits
Espinaca con las tuercas de pino
Spinach with pine nuts
Patatas Revolconas de Extremadura
This potato dish is a specialty of Estremadura, a western autonomous community.

~ Postre ~

Flan
A custard dessert with a layer of soft caramel on top— popular throughout Spain

Recipe follows...
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A DINING FOR DOLLARS RECIPE

FROM A SPANISH DINNER with ANN MOSES AND LYNNE LIPCON

PATATAS REVOLCONAS DE EXTREMADURA

2 pounds Yukon Gold potatoes, peeled and quartered
1 whole dried nora pepper or ancho chile

1 bay leaf

1 % tsp kosher salt

About 1/2 cup good quality extra-virgin olive oil

1 small onion, finely chopped

4 large garlic cloves, smashed

2 to 2 Y2 tsp. smoked sweet Spanish paprika

Cracked pepper to taste

Put potatoes, nora pepper or chile, and bay leaf in large pot, add cold water and salt to cover by 2
inches. Bring to a boil. Reduce the heat to medium, cover part way and cook until the potatocs
are tender when pierced with a skewer, about 20 minutes. Drain potatoes, reserving 1/3 cup of
the cooking water and toss out the nora pepper and bay leaf.

While the potatoes are cooking, heat 1/4 cup of the olive oil in a small skillet over low heat.
Sauté onion and till soft (do not brown), about 5 or 6 minutes. Add the garlic and cook, stirring,

for another minute. Don’t let garlic burn. Stir in the paprika and immediately take it off the heat.

Mash or rice the potatoes gradually stirring in the onion /oil mixture, the reserved potato cooking
water, and the rest of olive oil to taste. Season with salt and black pepper.

Makes 6 to 8 portions.
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A DINING FOR DOLLARS RECIPE

SUZANNE TIBERII’S SPICY SZECHUAN NOODLES

1 Ib. Chinese egg noodles or linguine

3 Tbsp. White sesame seeds (toasted in 350 degree oven for 10 minutes - optional)
1/4 1b. snow peas, broccoli flowers, and/or asparagus

2 carrots in julienne strips (or grated in food processor)

3 scallions, chopped

a few small cubes of tofu (optional)

Combine: 1/2 cup Oriental sesame oil
1/4 cup tahini or peanut butter
1/2 cup soy sauce
3 Tbsp. Rice vinegar
3 Tbsp. Sugar
1 Thbsp. hot oil

Heat two quarts of water, boil noodles till slightly chewy (if linguine, about 5 - 7 minutes until al
dente).

Blanch or steam vegetables. Drain noodles. Pour sauce over noodles and toss. Add vegetables,
sesame seeds and scallions. Toss again.

I”

Serves 6 - 8 people as a side dish or four for a main course. Great to “pick at

Suzanne says, “Szechuan noodles are always a hit — T take them to pot lucks.”
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A DINING FOR DOLLARS RECIPE

LEA ANDERSON’S BOUILLABAISSE
If you have the Wayland Elementary Schools "Cooking With Friends," it is on page 61.

1/4 ¢. olive oil

1 stalk celery, chopped

1 onion, chopped

1 clove garlic, chopped

1 leek, diced

1/2 tsp. thyme

1 bay leaf

2 cups crushed tomatoes

3 cups bottled clam broth

I 1/2 cups dry white wine

1/4 tsp. fennel seeds, crushed
pinch of saffron threads

salt and pepper

2 tablespoons chopped parsley

1 Ib. scallops

1 Ib. shrimp, shelled and deveined
1 1b. white fish (cod or tilapia or some other fleshy white fish)\
mussels are optional

In a large kettle heat oil. Add celery, onion, garlic, leek, thyme and bay leaf. Cook 5 minutes.
Add tomatoes, clam broth, wine, fennel, saffron, salt, pepper, parsley and simmer for 15 minutes.

Add seafood and simmer 10-15 minutes more.

1 usually double the recipe for a crowd. This single recipe feeds 8.
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A DINING FOR DOLLARS RECIPE

SUZANNE. TIBERII'S GOLDEN PEAR SOUP

1.5 Ibs. yams or sweet potatoes (can substitute acorn or butternut squash)
4 cups water

1 3-inch stick cinnamon

1 1/4 tsp. salt

3 large (average person’s fist sized) ripe pears

2 Tbs. Butter

Y cup plus 1 Thsp. white wine

1/3 cup half and half, or light cream, or milk

Few dashed ground white pepper

Peel yams (or sweet potato, squash); cut into small pieces. Place in a large saucepan with water,
cinnamon stick, and salt, Bring to a boil; cover; simmer until tender (about 15 minutes) Remove
cover and let simmer an additional 5 minutes over mediwum heat. Remove and discard cinnamon
stick. Set aside.

Peel and core the pears; cut into think slices. In a heavy skillet, sauté pears in butter for about 5
minutes over medium heat, stirring frequently. Add % cup of white wine, cover and simmer 10-
12 minutes over medium heat.

Using a food processor (or a blender in several batches), puree the yams in their water and the
pears au jus until smooth. Return to a heavy kettle or saucepan or double boiler.

Add cream and additional tablespoon of wine. Sprinkle in white pepper. Heat gently just before
serving (don’t cook or let it boil).

Yield: 6 servings
Preparation time: 50 minutes

Suzanne says, “Golden Pear soup is from the Moosewood collective although not from a
cookbook —it’s from a 1988 calendar. Very delicious and not hard to make.”
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A DINING FOR DOLLARS RECIPE

SUZANNE TIBERII’S SOUP CRECY
(A French peasant soup known in the Tiberii house as Crazy Soup)

1 1b. carrots, sliced

3 tablespoons butter

4 Jarge potatoes, peeled and quartered

1 tablespoon salt

6 cups water

1 lump sugar

(1 tablespoon finely chopped parsley - optional)

(4 slices French bread, diced and fried in butter — optional)

In kettle or large saucepan combine carrots and 2 tablespoons of butter. Cover and cook over low
flame for 20 minutes. Add potatoes, salt, water and sugar. Bring to boil, cover and simmer for 45
minutes. Strain, reserving liquid. Mash vegetables. Stir cooking liquid into mashed vegetables
and return to pan. Bring to boil and simmer for 15 minutes. Off fire add remaining butter, cut
into small pieces. Stirring till butter is melted and well blended. Sprinkle with parsley. Serve hot
with fried diced bread.

Serves 4.

Suzanne says, “Soup Crecy is a recipe 1 got from a friend in 1976. It’s a peasant French soup,
mostly potatoes and carrots. It is so simple to make, but really warm and soothing on a cold
winter night. We call it Crazy Soup in our house although that’s because of the French name. [t’s
not crazy in any way. We have been enjoying this soup for almost 40 years.”
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A DINING FOR DOLLARS RECIPE

SOUTHWESTERN CORN CHOWDER

ADAPTED BY ANN MOSES

from
“The Uncommon Gourmet’s All-Oceasion Cookbook” by Ellen Helman

3 x 5 piece of cornbread, cut into crouton sized cubes
2 T. butter

2 medium sized onions, chopped

I large clove garlic, mashed

4 slices crisply cooked bacon, chopped

1 1g. sweet potato, peeled and diced (1/2 inch)
4 ¢, chicken broth

salt and pepper

1 bay leaf

1 % tsp. chili powder

4 ¢. fresh or frozen corn

1 c. light cream

diced meat from 1 cooked chicken

Make the croutons by toasting the bread cubes in a 350° oven for about 15 minutes—stir half
way through. Set aside.

Heat the butter in large pot. Add onions and garlic and sauté till golden. Add the bacon, sweet
potato, broth and seasonings.

Bring to boil, lower heat and simmer till potatoes are tender—about 10 minutes. Stir in corn,
chicken and cream and heat until hot.

Garnish each bowl of soup with a few croutons.

Makes 6 to 8 portions.
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