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RECIPES
CHEFS'
SECRETS
TO CRISPY
JUICY
PERFECTION

RECTPES IJROM A}1 Li t iCA'S

CHICKEN

H ERB-ROASTED
CHICKEN
ITALIAN SIYLE
p.84

PARTY MENU BY
L.A.'S BEST
MEXICAN

CHEF
D.90

DTSSERTS
ALAMODE

p.93

* r tNogo
MOREAT
BONAPPETIT
.eoF-



Dacx-to-scnoot lLncn

rqF r^YoFr Srnfr . l l

Thi \  t , ,n.h ho\ f . r tv
ni . r l  f .n,Lfc\r  hc. I l , f

, , , , r .hv r i . \ t ,  r .qgr.s) .

l iL.  t , i / / r  \  i r l r  ! . ' i r r , ,

rn. l  i  n 1l \  l ]  l r !  s.  eer

Q,,r . r i  I r / /  L ! r r  r l

f r (11, , ,  ( l  1, , \ ,  l , r  |  ( l

Pr,  , r r  , ,  , ,  r i " , / .  r ,  I l

54/ r , r r r l



F^MILY /
srYLl. 

/

Th€ie€ze .o. [ ]e!rr tun10
mar€. €.pe.,. t ranei you niv€
hekd!!5. : ]  .€.e]ms.ooP
1o poro.  oLr lhc doul f

HU I '1I" IUS AND CRUDITES
4 ro 6 sERvrNcs Pack carror and ce er/
sticks aonSwnh ths emony hlmmus.

1 15'!o l6.onncecanqarbanzobeans
(chickpeas), drained

I small gadjcclove, pressed

6 iablesDoons eltra.virginoliveoil,

3 rabtespoons fresb lemoniuice

% leaspoon qroun.t @nia

Puree bea$, garlic. 3 tablesDoons oliv€
oil, andt€nor juica n prccessor Add
3 hblespoonsoil, suqar ard cunjn Puree
until very smooth, about 1y:nrinutes
Season wiih sali and pepper TEnsferto
bowl. Cover: chiuatl€ast t hou.DoAffEAD
Catr benade l weelah€ad Keepchilled

"P ZZA' SANDW CHES
1sERvrNGs You l lhave efough romfo
spread for ler@ve6 G€e second He pinsr').

4 i ables poons extra vnqinoliveoil
Pl!s a.tditional for dtzzling

4 larseqarliccloves pressed
z 6.ou.cecanstomatopaste
2 teasDoonssugar
1 reaspoon dried oresano
1 teaspooncoanekoshersan
4 ciabattarolls or oth€rltalianblead

rolls, split horizonlally
2 3-ounceballs mozzarellacheese,

rhinly sliced. drained on several
layers orpaperrowels

2 cupsarusulaormx€dqreens

Place 4 HblesDoons orl ard garlrc rn small
saucetan. Strr over medrur h.ar unijl Oanic

's 
solden. about 1nlnute.

lemove Dan iiomheat srrrn tomalo
pasie StiIin stgar oregano, and l reasDoon
coaEe sah Retun Dan toh€at;c.okunr l
tomatosrread isbubblinq,2 to 3 minurcs

Renrove irom heat. cool DoAHEADCanbe
made I daY ahead. Cov€randchill.

sDread 1 teaspoon tomato slread
on ioD and botrom hatves of rc]ls Divide
cheese slrces amons bouom hlves oirolls
Drizzle wi[b otl sDrinkle wrth salt and
Deptel Top wiih aiugda, f lsing. Cover
wjth rolltoDs. Cui saDdwicnes in half;wG!.
Do AIIAD Can benade r day anead ChjU.

TI1AIL L] ]X FREEZER COOKIES

You can bakeihe cooki€s ro ofder,straighr

trr cupall Durpose flour
% cnp white whole wheat tlour

l teasloonbakingsoda
% reaspoon bakinsDowder
f? teasDoon sronnd cinnamon
1 cup {z sricks) unsalred butter rcom

1 cup (Packed) solden brown sugar

1 teaspoonvanillaextaci
2 cups old lashioned oats

% cup trnsweetercd flaked coconnr
2 @Ds trail mix, coaFely chopped

L'ne 3 baking sheets wrthparchm€nt
paper Mir ii6i6 ingredrenrs in bowl using
electric mirer. beai butter and both sugarc
tnlaqebowl uDtilnuffy Add eggs and
vantlla lreat unlil nixrure rs nuffy, r to
2minutes Reduce speed to low i heat i.
flou mixture until jusr combDed fold in
oatsandcoconui Stir in iiail mia.

Usng 2rnch.diameter ice cream scoop
diop douqh onio sheeis, spacing about
2 rnches apart Do^H.Aolorready io bake
dough, Jreeze dough on sheets util irm
Transler ftozen dough io resealable Dlasiic
bags: keep lrozen until ready !o bake

Prehear ove! to 350'F For lreshly made
cookre dotrgh, bal{euni cookies aregolden
brown about 13 minutes (For trozen dough.
atrange iiozen coolres 2 inches apalt on
Darchmenr lrned baking sheets:bake uDril
golden brown, alrour 16 rnNutes. ) TraDsier

.uoro /J.ln S'iri.r i, rtu alrldol williams
sononra Fimi l r  \ ' teals.

second
helpings

Prcherroven b400 F Spreid l-inch{hic< nica
TAL!AN sREAO With €I IOV€'  TOHATO SPREAD ANN

spr nkle wtrh 8ra@d PAhHESAN cqEEsE.Topwirh

s ced FREsH MozzaRErLA Bake unt i lch€ese is l ighr
go nen and bubb ng, 10 ro i2 minutes.
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