Apricots with basil-goat
cheese and almonds
MAKES 40 HORS DOEUVRES | IS MINUTES

Deeply flavorful Blenhesm apricots (tangier
and sweeter than Turkish apricots) and
stubby, ncn Marcona almonds are worth
using here, because in a recipe this simple,
the flavors are really noticeable

4 0z, fresh goat cheese such as Laura Chenel,
at room temperature

Abowt 2 tsp. milk

2 thsp. finely chopped fresh basil

40 dried apricots, preferably Blenheim*

40 almonds, preferably Marcona or Marchini*

2 tsp. honey

1. Mix together cheese, 2 tsp, milk, and basi
with 2 wooden spoon until spreadable

f necessary

2. Spread 3 heaping Yatsp, choese on each
apncot and top each with an almond

Thin with more milk

Drizzie with honey

*Find dried Blenhems ang Spanith Marcona
almonds (or Califermia-grown Marchin
which are semilar) at well-stocked grocery
stores, or order Blemheims from BER Farms
[brfarms com ) and Marchini from | Marchinl

Farms (marchinaimond com)

o Semset My oo

Make ghead: ] day aread. Bring to room tem-
perature, and dezzie with honey before setving
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Lemon ricotta risotto with
asparagus, peas, and

prosciutto
SERVES & l 1% HOURS

This risotto Is a lot more lemony than you
might expect, so get ready for some bracing
tang along with the rich cheeses

2 oz. thinly sliced prosciutte

11b. asparagus, bottom ends cut or snapped off

1tsp. plus 1 thsp. olive oil

Salt and pepper

8 cups reduced - sodium chicken broth

1 large yellow omion, coarsely chopped

2 cups Arborio or Carnaroll rice

12 cup dry white wine

Va cup finely chopped fresh mint

V2 cup whole-millk ricotta such as Bellwether
Farms

1 cup fresh or frozen peas

Vs cup lemmon juice (from 1 to 2 Large lemons)

3 thsp. unsalted butter

3 o0z. finely shredded Spring Mill or Vella Dry jack
cheeso of parmesan, plus 1 oz. shaved, using
avegetable peeler

v Preheat oven to 400° Setarackina
nmmed bakng sheet and lay prosciutto

SUCES ON rack

_— _

2. Arrange asparagus in a single layer on
another baking sheet. Drizzie with 1 tsp. ol
Sprinkde with sait and pepper; toss to coat
3. Bake prosciutto and asparagus unti
Prosciutto s Crisp and very tght brown
around the edges, about 8 minutes, and
asparagus is a lietle darkes and tender wi
pricked with the tip of a knife, 1210 15
minutes, Remove both from oven and ls
cool. When cool enough to handle, cut
asparagus into 1-in_pieces. Break pro

into small shards

4. Pour Droth im0 a medium saucens

bring to a simmer over medium heat

§. Heat remaining oil in a lasge pot ow
medum-high heat. Add onion and cool

ring occassonally, until imp but not be
about 5 mnutes. Add rice and cook, sti
constantly, untd edges tum bright white,
minutes, Add wine; bring to a bodl and co
unt almost evaporated, about 2 minutes
6. Add one ladleful, about Vi cup, of broth
to rice and cook, stirring, until almost com
pletely absorbed by rice. Contaue adding
broth ¥z cup at a time, stiening until each
addition is absorbed before adding the next,
until nce i$ just tender to the bite, 150

30 minutes (you will have troth left over)
7. Stir in mint, ncotta, peas {if using {resh),
and lemon juice and stir untd most of lemon
juice Is absorbed. Add butter and shwedded
cheese; stir untl well mixed. Stir in peas (¢
frozen), asparagus, and pepper to taste. »e8



