Herb-and-Olive Frittata

Time: 20 to 25 munutes

4 tablespoons olive oll
1 large onion, chopped
1 tablespoon minced garlic
Y cup chopped black olives,
preferably oli-cured
1 cup chopped fresh parsiey

1 cup chopped fresh basil
%  cup chopped fresh dill
¥  cup chopped fresh mint

1 tablespoon chopped fresh
rosemary or thyme

8  eggs, lightly beaten
cup mikk

1 tablespoon all-purpose flour
Salt and black pepper.
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oven at 350 for

Serve hot, warm or at room temperature

Yield: 4 to 6 servings.

Pasta With Green Meatballs
And Herb Sauce

Time: 30 to 40 minutes

cups finely chopped fresh basil
cup finely chopped fresh parsiey
cup finely chopped fresh chives
thin slice white bread

cup milk

FER AaFFN

pound ground sirloin, pork or lamb
or a mixture

Salt and black pepper
tablespoons olive ofl

1 pound pasta
1 garlic clove

Freshly grated Parmesan cheese
for garnish.,

1. Mix together the basil, parsiey and
chives. So

m

k the bread in the milk for 5

milk from the
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brown on al

3. Cook the pasta in the bolling
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Yield: 4 servings.

Green Rice Pilaf
Time: 30 to 40 nunutes

2 tablespoons neutral ol (like
grapeseed or corn)
1  medium onion, chopped
1 tablespoon minced garlic
1%  cups rice, preferably basmati

2%  cups vegetable or chicken stock
or water, or more as needed

Salt and black pepper
1%  cups chopped fresh parsiey
1%  cups chopped fresh cilantro
% cup chopped fresh chives
%  cup chopped fresh mint
Zest of 1 lemon
Soy sauce for serving.

t the oil in a deep skillet or large

saucepan over medium-high heat. When

t's hot, add the onion

stirnng, until softened, ¢

2. Add the rice and coOk ng, unt
ut 1 minute, Add th K0
a goox g of salt and
the heat d to low, cover a
Kk until the rice is te snd the lauid

COOK
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Yield: 4 to 6 servings.

Lemony Parsley-and-Egg Soup
Time: 30 nminutes

tablespoons butter

medium onion, chopped

cups parsiey (about 3 bunches)
cups vegetable or chicken stock
Salt and black pepper

4 egus

¥s  cup freshly squeezed lemon juice

L S

Y&  cup heavy cream, optional
Sour cream for garnish, optional.

1. Put the butter in a large saucepan over

medium-high heat ‘.'.'”e;* t melts, add

the onion and cook, stirring © )

until softened, about 5 minutes. Add the

parsley and cook, st asionally,
3 t

, 3 1o 5 minutes. Stir in about

mng

2. Purée the soup in the pan with an
mmersion blender, or cool shghtly, pour
into an upright biender and puree
carefully. Return to the pan with the
remaining stock. Heat through over
medium-iow heat, then season to taste

with sait and pep

@s and lemon juice

3. Beat together the e
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