
A BEACH PICNIC

This is something like what my Mother and Nonna would throw together before we went
to spend a day at the beach. All these things can be done the day before – and the 
peaches should be allowed to infuse for at least a day. 

LEFTOVER PASTA FRITTATA

This is an extremely adaptable recipe, and you can add any mix-ins you like, or you can leave it 
as just eggs, pasta and cheese. It can serve as an appetizer when cut into squares and it’s a 
pretty good quick weeknight supper. 

Ingredients

1 T Olive oil

½ pound Spaghetti, cooked 

6 Eggs, beaten with salt and pepper to taste

½ cup grated Parmesan, plus more to top

4 oz Pancetta, chopped

½ cup Onion, chopped

2 T Parsley, chopped for sprinkling (optional).

Directions

1. Heat the pancetta in a large frying pan. Once enough fat has rendered, add the 
onions and sauté until soft. 

2. Toss pasta with pancetta, cooked onion and cheese. 
3. Pour the oil into the frying pan and add the pasta mixture; distribute evenly. Pour 

the beaten eggs over the pasta and heat on medium setting 3-5 minutes until a 
bottom crust has formed. 

4. Cover the pan with a plate and invert, then slide the pasta back into the pan to 
cook the other side, 5-10 minutes. Sprinkle with extra cheese and parsley, if 
desired.

5. Conversely, you can transfer the pan to a 350o oven for about 10 minutes until 
the eggs are set (make sure the pan is oven-proof). If desired, sprinkle with extra 
cheese and pass under the broiler for a minute until a little browned. 



INSALATA AI TRE COLORI

Named for the three colors – red, white and green – of the Italian flag. 

Ingredients

2 lbs Small potatoes

Salt

1 lb Green beans, trimmed

1 cup Cherry tomatoes, cut in half.

Parsley vinaigrette

6T EVOO

2T Red wine vinegar

1 clove Garlic, minced

½ c Italian flat-leaf parsley, chopped

Juice From ½ a lemon

Salt & pepper to taste

Instructions

1. Combine the vinaigrette ingredients in a jar, shake up and set aside to allow 
flavors to blend

2. Fill a large pot with cold water, add potatoes and 1T salt and bring to a boil. 
Reduce to a simmer and cook for 15-20 minutes until tender when tested with a 
fork. Drain and let cool.

3. Fill another pot with water, add 1t salt and bring to a boil. Add beans and blanch 
for 2-3 minutes until crisp-tender. Drain and run under cold water to stop the 
cooking. 

4. Cut the potatoes in half (or quarters if large) and combine in a bowl with the 
beans. Toss with half the vinaigrette. Let sit for at least 5 minutes. At this point, 
the bowl can be stored in the refrigerator if the dish is to be served later.

5. When ready to serve, add the tomatoes and the rest of the dressing, and drizzle 
(if desired) with the lemon juice.



PEACHES IN WINE

The longer this sits, the nicer the peaches are (and the nicer the wine). Serve alone or over ice 
cream or ricotta. The riper the peaches, the better, and actually, this is a good thing to do with 
fruit that’s a little over-ripe. It’s possible to leave the jar in the refrigerator and simply add more 
sliced peaches. The wine can be mixed with seltzer water for a nice wine spritzer. 

INGREDIENTS

4 ripe peaches

1-2 t Sugar, to taste

½ to whole bottle dry white wine, like a Soave or Valpolicella

Instructions

1. Wash and slice the peaches. Place them in a quart Mason jar with the sugar. 
Some fruit may be sweet enough sugar isn’t necessary

2. Cover the fruit with wine, seal jar and store in the refrigerator. Peaches should be
ready to eat in a day. 




