Horme

You are not logged in.

i oA 4 M . [ ]

Because sometimes, even gourmets are in a hurry....

zearch Wouldnt it be fantastic if celebrity chefs cooked dinner for This week’s 1'ucipu:;
~_owyoud every night? StarChefs offers the next best thing — KGN
Gudick Mealz, fast and easy recipes from the country's hottest L :

, ; : Pork Scallopini with Balzamic
chefsz. Every week vou'll receive a QuickMeals newsletter ien e e RaHisehit
inciuding: 5 GuickMeal recipes from a different celebrity chef, .

zhopping list for the week, chef's "ideal" pantry lizt, and wine TUE
pairings. Grilled Scallops with Parsnips
and Micro Greens

WED

Sign Up Today for Only $19.99!! Roasted Halibut with Basil Crust

and Clive il Tomato Sauce

Lee Skawinski Featured Chef Duck Breast Salad

& native Mew Englander, Lee free FFI

; Skawinzki brings over two Spring Asparagus and Crab

QuickMeals Login: decades of formal culinary training it

: and experience 1o his post as
email _ Executive Chef of Portland, Maine's
IFignaia and Cingue Terre

password _ restaurants. After gradusting from
Mewwhury College's Culinary

B remember me Zchool, Skawinski travelled

throughout Europe to learn

firsthand abhout seasonal cooking

and top-tier wines. He went on to

make & name for himself by cooking at Boston's Four

See sample Newsletter go Segsans Hotelfbefore moving on to be the chef at Freeport's

Harraseeket Inn. Skawinzski haz alzo owned his ovwn dining
eztablizhment, the AHabareros Tequiiara and Barbeguein

ReatiiadCackbook Kennehunk, alzo in Maine.

Knoven for hiz commitment to prezenting authertic, zeazonal

Need help? Forgol password?

Less

talian ingredients and fine talian wines, Skawinski travels hrend :'_::]-i i|:| N l“ ne.

L

annually to kaly with Wignoig and Cingue Terre staff to meet
with talian arizanal cheese and cured mest producers, as
well &z with internationally acclaimed winemakers. These
talian "findz" make their way orto the innovative menus at
each restaurant, and add to what patrons - and food press -
rate as a truly authentic talian dining experience.

RECipt’: of the Day

Spice: Flavors of the Eastern
Mediterranean
By Ana Sortun
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An explozion of flavaor in ingenious
Arahic-Mediterranean recipes
from Chef &na Sortun,
StarChefz com's 2003 Boston
Rizing Star and James Beard
Aovvard-winning chef of Oleans in
Cambridge, Mazzachuzelts.
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Spring Asparagus and Crab Risotto
By Lee Skawinzki

INGREMENT5:

1 Tablespoon olive ail

1 onion, diced

g ounces Arborio rice

% cup white wine

1 pirt vegetable broth

2 cups trimmed asparagusz, blanched and chilled
3 Tablespoons butter

Zezt of 1 lemon

g ounces crabmest, picked over 1o remove shellz
[Chef Skawinzki prefers Maine)

* Salt and pepper

INSTRUCTIONS:

METHOD:

Heat oil in & skillet, Add the onion and saute until translucent.
Add the rice and stiv, coating wwith oil, for 30 zeconds. Add
the wine and reduce until nearly evaporated. Add the broth.
Zimmer until the liguid hasz been abzorbed. &dd the
azparagus, butter, lemon zest, crab meat, zalt and pepper.
Adgpted by StarChefs corm

Yield: 4 Zervings

Prep time: ¥ minutes

Cook time: 30 minutes

Found Out the Meal:
With & mixed green salad.

Kid Friendly:
Thiz iz kid friendly!

Wine Pairing:
& Chardonnay zuch az Jermann.



