








Canola oil (for frying)
3 pounds halibut or cod filiets, cut into
1¥-inch chunks
Chopped fresh cilantro
Lime wedges

SPICY-SWEET SAUCE/ Stirrice vinegar,
sugar, dried crushed red pepper, and gatlic
in medium saucepan over medium heat
until sugar dissolves, then boil until sauce
thickens to maple syrup coensistency, about 9
minutes. Transfer to smail bowl and cool.
FISH/ Whisk 1 cup flour, curry powder,
1teaspoon salt, and % teaspoon pepper
in medium bowl. Add beer and egy yoiks;
whisk batter just until blended but not
completsly smooth,

Pour enough canola oil into large pot
to reach depth of 2 inches. Attach deep-fry
thermometer 1o side of pot; heat oil to 350°F.
Sprinkle fish with salt, pepper, and fiour,
Working in batches, dip fish in curry batter;
shake off excess. Add fish to hot oil and fry
until golden brown and just opaque in center,
iurning once, 2 to 3 minutes, Transfer fish 1o
baper towels to drain. Sprinkle liglitly witlh
salt. Transfer fish to platter and sprinkle
with chopped cilantro. Serve fish with lirne
wedges to squeeze over and spicy-sweet
sauce for dipping.

Ollo vow vori

The family meal at Mario Batali’s New

York pizzetia often has a Latin spin (think
posole). But when morning sous-chef Antonic
Maldonado is manning the stove, he likes to
mix up the menu with an old-school ftalian
faverite, Chicken Parmesan. It’s quick and
easy, and the whole crew is crazy for it.

CHICKEN PARMESAN®

[0 SERVINGS/

BASIC TOMATO SAUCE
Y cap extra-virgin olive of)
1% cups chopped onions
4 garlic cloves, minced
¥ cup coarsely grated peeled carrots
3 tablespoons chopped fresh thyme
2 28-ounce cans peeled whole tomatoes
in juice

RCOVER RECIPE

CHICKEN
10 skinless honeless chicken breast
halves
oups fresh breaderumbs (from
crustless French bread ground in
Processor)
large egygs
cup {abowt) all parpose flour
6 tablespoons (or more} olive oil,
divided
cups coarsely grated well-drained
fresh water-packed mozzarelia,”
divided
1 cups freshly grated Parmesan cheese,

divided
T4 cups freshly grated Pecorino Roemano

ciieese, divided

2 tablespoons chopped fresh Halian

parsiey
tablespoon chopped fresh marjorain
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BASIC TOMATO SAUCE/ Heat olive oil in
large saucepan over medium-high heat. Add
onjons and garlic; sauté until cnions are soft
and golden, about 10 minutes. Add carrots
and thyme; sauté until carrots are soft, about
5 minutes. Add tomatoes with Juice; bring to
hoil, coarsely crushing tomatoes with potato
masher or fork. Reduce heat to medium-

low; simmer until sauce thickens and ig
reduced to generous 5 cups, about 1 hour.
Season sauce to taste with salt ang pepper.
a6 Sauce can be made 1 day ahead.
Cool stightly. Chill uncovered until cold, then
cover and keep refrigerated. Rewarm sauce
before using.

CHICKEN/ Place chicken breast halves
between 2 sheets of plastic wrap. Using
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meat mallet or yolling pin, pound chicken
breasts to ¥»-inch thickness. Sprinkle both
sides of chicken with salt and pepper. Spread
breaderumbs on plate. Whisk eggs to blend
in medium bowl. Spread flour on another
plate. Coat both sides of chicken with flour,
then eggs, then breaderumbs.,

Preheat oven to 350°F. Heat 2
tabiespoons oil in large nonstick skillet over
medium-high heat. Working in batches,
add chicken to skillet and cook unti] brown,
about 2 minutes per side, adding more oil as
needed {chicken will not be ceoked through).
Transfer chicken to platter. Spread 1 cup
sauce over bottom of 15x10x2-inch glass
baking dish. Arrange 1 layer of chicken over
sauce. Spoon 2 cups sauce over. Sprinkle
half of mozzarella, Parmesan, and Pecorino
over. Repeat with remaining chicken, sauce,
mozzarella, Parmesan, and Pecorino. Bake

until cheeses melt and chicken is cooked
through, about 20 minutes. Sprinkle with
parsiey and marjoram and serve.

*l Avaitable in “-ounce, 1-ounce, and 8-ounce
bails at many supermarkets and at specialty
foods storss and Italian markets. Regular
mozzarella can be substituted,

Proof on Main

EAPUTES VEILEE, B BENTECRY

Because Proof on Main is connected to the
2lc Museum Hotel, the staff meal is a little
larger—-roughly twice the size of staff meals
at most restaurants we talked to. It takes

a couple of hours for the cooks to prepare
two meals {lunch and dinner} for about 60
hungry hotel and restaurant employees,
With so many folks to feed, there has 1o be
an organized plan, Executive chef Michae!
Paley and his chefs decide on a weekly menu,
then stick with that lineup {including Bison
Shepherd’s Pie on Wednesdays and pizza
on Fridays} for @ few months. Bison shows
up pretty frequently in family meal because
the owners of the hotel and restaurant run a
buffalo farm just outside of Louisville.

BISON SHEPHERD®S PIK

10 TO 12 SERVINGS/

MEAT LAYER
tablespoons extra-virgin olive oil,
divided

2 pounds ground bigon meat® or
ground heef

cups chopped enions

ounces mushrooms, finely chopped
tablespooen temato paste
tablespoons chopped fresh thyme
tablespoons all purpose flour
cups low-salt chicken hroth

cup dry red wine
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YEGETABLE LAYER
cups diced peeled carrots
cups frozen green peas, thawed
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POTATO TOPPING

pounds Yukon Gold potatoes, peeled,
cuat into ¥%-inch pieces

large head of cauliflower (ahout

1% pounds), cored, coarsely chopped
Y cup (2 stick) butter, room temperature
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