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Roasted Red Pepper-
Cornmeal Scones 
(#974) ..........................F/M02 46

Sesame Breadsticks with 
Manchego and Green 
Olives (#1109) ..............A/S02 30

Spiced Apple Cider Loaf 
(#1131) ........................A/S02 47

Strawberry-Pecan Rolls 
(#1045) ........................A/M02 8

Upside-Down Cardamom-
Plum Muffins 
(#1132) ........................A/S02 46

Whole Wheat Walnut 
Bread with Triple-
Cream Cheese 
(#1111) ........................A/S02 30

desserts 

Cakes & Frostings
Apple-Cardamom Upside-

Down Cake (#1154)....O/N02 38
Caramel-Pecan 

Cupcakes (#975) ..........F/M02 26
Chocolate-Almond-Mocha 

Torte (#1217) ............D02/J03 37
Chocolate-Buttermilk 

Cake with Apricot 
Preserves (#1104)..........A/S02 36

Chocolate Fudge 
Cupcakes (#976) ..........F/M02 27

Cinnamon and Coffee 
Cake (#1206) ............D02/J03 23

Coconut-Lime 
Cupcakes (#977) ..........F/M02 28

Coconut Pound Cake 
(#1042) ........................A/M02 10

Cream Cheese Pound 
Cake with Rhubarb 
(#1018) ........................A/M02 26

Creamy Lemon 
Cheesecake (#1218) ..D02/J03 34

Goat Cheesecake with 
Macadamia Nuts 
and Fresh Berries 
(#1010) ........................A/M02 40

Golden Zucchini Cake 
with Apricots and 
Raisins (#1106) ............A/S02 37
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Each recipe is followed by a code identifying the issue and
the page on which it can be found. For example: A/M02
refers to the April/May 2002 issue.

Use the number in parentheses immediately following 
each recipe to order recipe reprints. (See pg. 71 for 
more information on recipe reprints.)

Grand Marnier 
Cupcakes (#978) ..........F/M02 29

Hazelnut-Cherry Reine 
de Saba (#1182) ..........O/N02 49

Italian Fruit and Nut 
Cake (#1219) ............D02/J03 34

Lemon-Mint Meringue 
Cake (#1020) ..............A/M02 25

Orange-Almond Cake 
with Citrus Glaze 
(#1105) ........................A/S02 35

Pineapple-Ginger Upside-
Down Cake (#1081)........J/J02 60

Plum Upside-Down 
Cake (#1043) ..................J/J02 14

Pumpkin-Pecan Cheesecake 
with Caramel Topping 
(#1184)........................O/N02 9

Raspberry Cheesecake 
(#1096)............................J/J02 10

Royal Icing (#1379) ......D02/J03 16
Spiced Apple Cake with 

Cranberries and Nuts 
(#1103) ........................A/S02 35

Strawberries and Cream 
Cake (#1022) ..............A/M02 27

Candy
Chocolate Heart Candies 

(#994) ..........................F/M02 42
Cinnamon Lollipops 

(#1208)......................D02/J03 27
Razzberry Truffles 

(#995) ..........................F/M02 40
White Chocolate Heart-

Shaped Bark (#996)......F/M02 43

Cookies & Bars
Almond Sugar 

Cookies (#1235)........D02/J03 45
Apricot-Coconut 

Squares (#1064) ..............J/J02 41
Blackberry Meringue 

Bars (#1065)....................J/J02 41
Butter-Toffee Cookies 

(#1140) ........................A/S02 11
Caramel-Nut Bars 

(#1216)......................D02/J03 35
Chewy Ginger Cookies 

(#1050) ........................F/M02 12
Chocolate-Almond 

Baklava (#1224) ........D02/J03 50

Chocolate Mexican 
Wedding Cakes 
(#1236)......................D02/J03 46

Chocolate-Raspberry-
Pistachio Bars 
(#1066)............................J/J02 41

Cinnamon Stars 
(#1210)......................D02/J03 24

Crispy Health Bars 
(#1046) ........................A/M02 68

Lemon-Macadamia 
Shortbread Bars 
(#1067)............................J/J02 43

Nutty Nutmeg Logs 
(#1285)......................D02/J03 12

Orange-Coconut Rounds 
(#1237)......................D02/J03 48

Peach Frangipane Bars 
(#1068)............................J/J02 43

Spiced Cranberry-Nut 
Baklava (#1226) ........D02/J03 52

Custards & Puddings
Coconut Milk Panna 

Cotta with Mango 
Sauce (#1038)..............A/M02 50

Fresh Cranberry-Studded 
Bread Pudding 
(#1155)........................O/N02 38

Meyer Lemon Mousse 
(#981) ..........................F/M02 55

Peanut Butter Bread 
Pudding with Coffee 
Liqueur Sauce 
(#1047) ........................F/M02 52

Frozen
Cappuccino Gelato with 

Chocolate Ganache 
Sauce (#1055)..............A/M02 9

Cinnamon-Caramel Swirl 
Ice Cream (#1207) ....D02/J03 25

Coffee Ice Cream 
(#1094)............................J/J02 72

Meyer Lemon Ice Cream 
(#980) ..........................F/M02 55

Mint-Chocolate Chip 
Ice Cream (#1122) ........A/S02 44

Pineapple-Coconut 
Sherbet (#1080) ..............J/J02 58

Miscellaneous
Cinnamon Rum Soufflé 

(#1209)......................D02/J03 27
Crystallized Mint Leaves 

(#1147) ........................A/M02 28

Pear Crisp with Candied 
Ginger and Five-Spice 
Powder (#1157) ..........O/N02 39

Poached Quince in Syrup 
(#1168)........................O/N02 57

Roasted Peaches with 
Gorgonzola, Toasted 
Almonds and Honey 
(#1110) ........................A/S02 28

Pies & Tarts
Almond Frangipane 

Tart with Pears and 
Cranberries (#1153) ....O/N02 40

Apple-Pear-Cranberry 
Pie (#1215)................D02/J03 35

Caramelized Banana Cream 
Pie with Toasted 
Coconut (#1092) ............J/J02 52

Caramelized Pineapple 
Tartlets (#1079) ..............J/J02 60

Fluted Strawberry-Rhubarb 
Tarts (#1021) ..............A/M02 25

Fresh Mango Pie 
(#1198) ........................A/S02 12

Harvest Apple Pie 
(#1188)........................O/N02 8

Lemon Cream Tart 
(#1019) ........................A/M02 28

Maple, Apple and Pear 
Pie (#1156) ..................O/N02 39

Meyer Lemon Tart 
(#982) ..........................F/M02 53

Mixed Berry Galette 
(#1036) ........................A/M02 59

Pumpkin-Ginger Pie 
with Ginger Cream 
(#1160)........................O/N02 35

main courses

Beef
Bacon-Wrapped Burgers 

with Caramelized Sweet 
Onions (#1083) ..............J/J02 65

Balsamic-Marinated 
Flank Steak (#1074)........J/J02 47

Beef and Root Vegetable 
Pot Pie (#1148)............O/N02 42

Braised Beef Roast with 
Country Olives 
(#1170)........................O/N02 52

Chili Beef Sandwich 
(#1173)........................O/N02 55

Grilled Meat Loaf Patties 
(#1126) ........................A/S02 50

New York Strip Roast 
with Bourbon Cream 
Sauce (#1212)............D02/J03 43

Pan-Seared Steak with 
Farmhouse Cheddar 
(#988) ..........................F/M02 63

Prime Rib with Fennel 
and Sage Crust 
(#1211)......................D02/J03 40

Strip Steaks with Bloody 
Mary Sauce (#1048)......F/M02 50

Thai-Style Stuffed Steak 
(#1120) ........................A/S02 25

Veal Medallions in 
Champagne Sauce 
(#1053) ........................F/M02 11

Fish & Seafood
Baja Shrimp Tacos with 

Pineapple-Mint Salsa 
(#986) ..........................F/M02 62

Cajun Stuffed Trout 
(#1116) ........................A/S02 23

Chorizo, Shrimp and Corn 
Pot Pie (#1149)............O/N02 43

Citrus-Marinated 
Shrimp (#1059) ..............J/J02 29

Coriander-Crusted Halibut 
with Mustard-Spinach 
Sauce (#965) ................F/M02 35

Curried Baked Salmon 
(#1176)........................O/N02 55

Fennel-Garlic Fish Fillets 
with Coconut Sauce 
(#1134) ........................A/S02 57

Ginger-Citrus Grouper 
(#1041) ........................A/S02 64

Ginger-Garlic Shrimp 
(#1030) ........................A/M02 57

Greek Grilled Shrimp 
(#1060)............................J/J02 29

Halibut with Roasted 
Red Pepper Pesto 
(#1032) ........................A/M02 56

Hot Honey Shrimp 
Skewers (#1061) ............J/J02 32

Mole-Rubbed Shrimp 
(#1062)............................J/J02 32

Prawns Mozambique 
(#1095) ........................A/M02 9

Salmon and Asparagus 
en Papillote with Fines 
Herbes Gremolata 
(#1015) ........................A/M02 32
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appetizers & snacks
Baked Feta with Sweet 

and Hot Peppers 
(#1107) ........................A/S02 28

Cranberry-Orange Brie 
(#1240)......................D02/J03 72

Crispy Goat Cheese 
Turnovers (#1009) ......A/M02 39

Hot Spinach, Artichoke 
and Crabmeat Dip 
(#1239)......................D02/J03 11

Mini Herbed Quiches 
Lorraine (#1183) ........O/N02 48

Parsnip-Potato Latkes with 
Blue Cheese Sour 
Cream (#1221) ..........D02/J03 56

Provençale-Style Cracked 
Olives (#1101) ..............F/M02 6

Southwestern Crab Cakes 
with Jade Sauce 
(#1277) ........................A/S02 11

Spicy Herbed Olive 
Mélange (#1100) ..........F/M02 6

Spicy Stuffed Potato Cakes 
with Minted Carrots 
and Peas (#1135) ..........A/S02 56

beverages
Rich French Hot 

Chocolate (#1220) ....D02/J03 6
Watermelon Soda 

(#1191)............................J/J02 7

breads
Apricot-Almond Danish 

Braid (#1035) ..............A/M02 59
Bacon-Cornbread 

Stuffing (#1158) ..........O/N02 34
Bittersweet Chocolate 

Crescents (#1037)........A/M02 60
Chive Rolls (#970) ..........F/M02 48
Ciabatta (#1152) ............O/N02 28
Cottage Cheese Dough 

(#1034) ........................A/M02 58
Cranberry-Orange-Pear 

Loaf (#1130)..................A/S02 47
Golden Wheat and 

Cheddar Loaves 
(#972) ..........................F/M02 46
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Salmon Curry with 

Mustard Greens 

(#993) ..........................F/M02 61
Sauté of Shrimp and 

Vegetables (#1025) ......A/M02 54
Shrimp in Beer 

Marinade (#1063) ..........J/J02 29
Shrimp Ragoût with Orzo 

and Feta Cheese 

(#1078)............................J/J02 49
Shrimp with Papaya 

and Peppers (#968) ......F/M02 34
Steamed Cape Cod  

Mussels in White  

Wine (#985) ................F/M02 58
Steamed Niçoise Salmon 

(#1087)............................J/J02 64

Lamb
Lamb Rib Chops with 

Mint Pesto (#1040) ......A/M02 49
Porcini-Spinach-Stuffed 

Leg of Lamb 

(#1214)......................D02/J03 40
Rosemary and Feta Lamb 

Chops (#1118) ..............A/S02 24
Tomatillo-Lamb Burritos 

(#1230)......................D02/J03 61

Meatless
Balsamic-Marinated 

Tomato Sandwiches 

(#1200) ........................A/S02 41
Eggplant Steaks 

Marinara (#1125) ..........A/S02 50
Leek and Mushroom 

Tart (#1024) ................A/M02 54
Mushroom Ragù over 

Soft Polenta (#1174)....O/N02 54
Parsnip-Walnut 

Quiche (#1223) ........D02/J03 55
Souffléed Omelet with 

Fines Herbes 

(#1016) ........................A/M02 35
Tomato, Avocado and 

Emmentaler Cheese 

Sandwiches (#1085)........J/J02 65

Pork
Beer-Marinated Barbecued 

Pork with Maple-Mustard 

Sauce (#1091) ................J/J02 51
Caribbean Pork 

Kabobs (#1127) ............A/S02 48

Country Pork Ribs with 
Hoisin Sauce and 
Shiitake Mushrooms 
(#1171)........................O/N02 50

Grilled Fennel Pork 
Tenderloin with 
Balsamic Vegetables 
(#1076)............................J/J02 49

Grilled Pork Tenderloins 
with Wasabi Sauce 
(#1031) ........................A/M02 57

Mahogany Pork 
Tenderloin (#987) ........F/M02 62

Maple-Brined Rack of 
Pork (#1213) ............D02/J03 42

Panzanella-Stuffed Pork 
Chops (#1117) ..............A/S02 24

Peanut-Crusted Pork Chops 
with Warm Cranberry 
Sauce (#1229)............D02/J03 61

Pork Tenderloin Roast 
with Whole Spices 
(#967) ..........................F/M02 32

Pork Tenderloin with 
Tarragon-Mustard 
Sauce (#1014)..............A/M02 35

Sweet Potato, Pork and 
Sage Pot Pie (#1151)....O/N02 43

White Bean and Sausage 
Cassoulet (#1231) ....D02/J03 61

Poultry
Chicken Breasts with 

Chipotle Beurre Blanc 
(#1056) ........................F/M02 72

Chicken Burgers 
Duxelle (#1136) ............A/S02 10

Chicken, Wild Rice and 
Bulgur Sauté 
(#1232)......................D02/J03 59

Chicken with Cumin-
Scented Cashew 
Sauce (#964) ................F/M02 33

Chicken with Raspberry-
Red Wine Glaze 
(#1097)........................O/N02 8

Curried Chicken 
Pot Pie (#1150)............O/N02 45

Fresh Spinach Chicken 
with Balsamic Glaze 
(#1075)............................J/J02 46

Grilled Cornish Game 
Hens with Yogurt-Mint 
Marinade (#1121) ........A/S02 43

Italian Braised Kale with 
Chicken (#991) ............F/M02 60

Mediterranean Roast 
Chicken with Goat 
Cheese Stuffing 
(#1011) ........................A/M02 41

Moroccan Chicken 
and Quince Tagine 
(#1167)........................O/N02 57

Pecan Chicken with 
Banana Salsa 
(#1051) ........................F/M02 10

Poached Chicken 
(#1193)............................J/J02 63

Provençale Chicken 
(#1181)........................O/N02 48

Roast Turkey with 
Rosemary-Garlic 
Crust (#1161) ..............O/N02 33

Sautéed Chicken Breasts 
with Red Grape Sauce 
(#990) ..........................F/M02 63

Tandoori-Style Chicken 
Breasts (#1119) ............A/S02 23

pasta & grains
Angel Hair Pasta with 

Scallops, Spinach and 
Pine Nuts (#1227) ....D02/J03 60

Angel Hair Pasta with 
Tomatoes, Peas and 
Shallots (#1084) ..............J/J02 65

Baked Roman Polenta 
(#1052) ........................F/M02 11

Balsamic-Tossed Pasta 
with Fresh Tomato, 
Arugula and Mozzarella 
(#1077)............................J/J02 48

Basmati Rice with 
Saffron and Black-
Eyed Peas (#1133) ........A/S02 55

Cherry Tomato Pasta 
with Goat Cheese 
(#1112) ........................A/S02 42

Chicken Gratin with 
Fennel (#1178) ............O/N02 58

Creamy Chicken 
Lasagna (#1238) ........D02/J03 10

Creamy Goat Cheese 
Pasta with Shrimp 
(#1008) ........................A/M02 41

Ginger-Garlic Scallops 
Linguine (#1129) ..........A/S02 50

Gorgonzola-Fig Ravioli 
(#1004) ........................A/M02 45

Grilled Chicken Pasta 
with Parsley-Chervil 
Pesto (#1013) ..............A/M02 34

Orzo with Arugula and 
Red Beans (#966)..........F/M02 33

Pasta Shells with Smoked 
Turkey (#1175) ..........O/N02 54

Pasta with Broccoli Raab 
and Cannellini Beans 
(#992) ..........................F/M02 60

Pasta with Creamy Tomato 
Sauce (#1098) ................J/J02 12

Pasta with Roasted 
Tomatoes and 
Mussels (#984)..............F/M02 56

Ravioli Dough (#1002)....A/M02 46
Rigatoni with Classic 

Caponata (#989) ..........F/M02 63
Salmon Ravioli 

(#1005) ........................A/M02 47
Shrimp and Orzo 

Casserole (#1179)........O/N02 60
Spinach Ravioli with 

Fresh Mint (#1003)......A/M02 44
Vegetable-Noodle 

Kugel (#1180)..............O/N02 59
Wild Rice Stuffing with 

Dried Cranberries and 
Hazelnuts (#1234) ....D02/J03 57

salads & salad dressings
Asian Sweet Potato 

Salad (#1069) ..................J/J02 36
Bacon-Tomato Salad 

(#1115) ........................A/S02 39
Chicken, Black Bean and 

Barley Salad (#1088) ......J/J02 63
Chicken Salad with Lemon 

and Dill (#1089)..............J/J02 63
Couscous with Marinated 

Artichoke Hearts 

(#1070)............................J/J02 35
Fall Crudités Salad 

(#1163)........................O/N02 23
Farmstead Cheddar with 

Baby Greens, Pear and 

Fennel (#1108)..............A/S02 31
Fresh Tuna Niçoise 

(#1029) ........................A/M02 56
Gingered-Lime Papaya 

with Mixed Greens 

(#1039) ........................A/M02 49
Grilled Corn Salad 

(#1093)............................J/J02 52
Grilled Tomato and Salmon 

Salad (#1113)................A/S02 41

Hearts of Palm and Avocado 
Salad with Szechuan 
Vinaigrette (#961) ..........J/J02 13

Lentil Salad with Olives 
and Sun-Dried 
Tomatoes (#1071) ..........J/J02 34

Low-Fat Caesar Salad 
(#1044) ........................F/M02 13

Muddled Mint Salad 
(#1123) ........................A/S02 45

Pear, Parsnip and Leek 
Salad (#1164) ..............O/N02 25

Roasted Butternut Squash 
Salad (#1165) ..............O/N02 24

Roasted Ratatouille 
Salad (#1073) ..................J/J02 34

Shaved Fennel and 
Pomegranate Salad 
(#1166)........................O/N02 24

Strawberry-Walnut Salad 
with Warm Goat Cheese 
(#1012) ........................A/M02 38

Tarragon-Walnut Chicken 
Salad (#1017) ..............A/M02 33

Tortellini Salad with Broccoli, 
Mushrooms and 
Tomatoes (#1072) ..........J/J02 36

Vietnamese Chicken 
Salad (#1090) ..................J/J02 62

Winter Citrus Salad 
(#1287)......................D02/J03 10

sauces & condiments
Butter and Sage White 

Sauce (#1006)..............A/M02 47
Candied Meyer Lemon 

Peel (#979)....................F/M02 54
Mint-Radish Chutney 

(#1194) ........................A/S02 56
Pear Chutney (#1159) ....O/N02 35
Quince Marmalade 

(#1169)........................O/N02 56
Tomato, Butter and 

Basil Sauce (#1007)......A/M02 45

soups & stews
Cannellini Bean and 

Porcini Soup 
(#1201)......................D02/J03 30

Carrot, Cumin and 
Coriander Soup 
(#969) ..........................F/M02 48

Chicken and Kale Stew 
(#1185) ......................O/N02 68

Fishermen’s Mussel 
Chowder (#983) ..........F/M02 58

Kansas City Steak Soup 
(#971) ..........................F/M02 46

Neapolitan Seafood 
Soup (#1202) ............D02/J03 29

Parsnip, Brie and Apple 
Soup (#1222) ............D02/J03 54

Potato-Broccoli Soup with 
Prosciutto (#1203) ....D02/J03 30

Quick Chicken-Mushroom 
Stew (#1228) ............D02/J03 60

Roasted Tomato Soup 
(#1114) ........................A/S02 40

Summer Gazpacho with 
Garlic-Cumin Sauce 
(#1082)............................J/J02 57

Vegetable-Wild Rice 
Soup (#1233) ............D02/J03 58

Venetian Chicken-
Rice Soup (#1205) ....D02/J03 31

White Bean and Ham 
Soup (#1177) ..............O/N02 55

Wild Mushroom, Smoked 
Chicken and Corn 
Chowder (#973) ..........F/M02 45

Wild Rice Soup 
(#997) ..........................F/M02 11

vegetables
All-American French 

Fries (#1124) ................A/S02 51
Baked Artichokes with 

Rustic Tomato-Bread 
Stuffing (#1026) ..........A/M02 53

Bell Peppers with Roasted 
Cashews (#1195) ..........A/S02 57

Butternut Squash Brûlée 
(#1162)........................O/N02 34

Fresh Artichokes with 
Basil-Mint Dipping 
Sauce (#1027)..............A/M02 53

Golden Yukon Fries 
(#1141) ........................A/S02 53

Grilled Artichokes with 
Parsley-Lime Baste 
(#1028) ........................A/M02 51

Grilled Leeks with Olive 
and Lemon Mayonnaise 
(#1023) ........................A/M02 55

Sweet Potato Fries 
(#1142) ........................A/S02 53

Two Potato Cake 
(#1049) ........................F/M02 50
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