
Cook the Books Virtual Cooking Discussion Group 
Week 4: Main Dishes  

(with a bonus dessert recipe!) 
 
  
Recipe title:  Ravioli with capers, artichoke hearts, roasted red peppers, and sun dried 
tomato in a creamy tomato paste, sour cream, and lemon 
Recipe source or inspiration:  Pinterest - “The Original Dish,” with some adjustments 
and additions 
Recipe:  
1/4 pound dry pasta - I used ravioli 
2 cloves garlic, crushed or finely diced 
4 T butter (I substituted half olive oil) 
1 large shallot, sliced (I left this out) 
1lemon, zested and juiced 
1 T tomato paste 
1/2 c. White wine - I added more lemon juice and cream and left this out 
1 c. Sliced roasted red peppers  
1/2 c. Capers, drained 
1/2 c artichoke hearts (my addition) 
Freshly cracked black pepper 
Kosher salt 
 
Cook pasta in large pot of boiling water 
While cooking pasta, heat heavy skillet on medium and add butter, olive oil, and shallot 
After shallot is caramelized, add garlic and lemon zest 
Cook one minute, then add white wine and simmer til incorporated into sauce 
Add red peppers and capers 
Simmer two minutes 
Drain pasta, reserving 1 c pasta water 
Add reserved water to sauce and simmer til thickened 
Add remaining butter and incorporate well 
Stir in cooked pasta and lemon juice, simmer til sauce thickens 
Add kosher salt to taste (capers are salty) 
Remove to serving bowl or platter and top with freshly ground black pepper 
Garnish with fresh parsley or herbs of choice 
Serve hot 
 
I substituted sour cream thinned with milk for the wine and pasta water. May also use 
light or heavy cream. Heat thru carefully to avoid curdling dairy. 

 
Recipe title:  Creamy Small Batch Cheesecake (Sally’s Baking Addiction on Pinterest) 
Recipe source or inspiration:  Sally’s Baking Addiction (Pinterest) 
Recipe:  
Crust: 
 



1 and 1/3 c graham crackers, crushed (8 sheets) 
3 T unsalted butter, melted 
1T sugar 
 
Filling 
2 8-oz cream cheese blocks, full fat, softened 
1/2 c sugar 
1 large egg, room temperature  
1 t pure vanilla extract 
1 T lemon juice (or use any citrus) 
 
Use lower third oven rack 
Preheat to 325 degrees 
Line 9x5 loaf pan with parchment paper, draping over sides for easy removal 
Mix crust ingredients together and pour into prepared pan, pressing down firmly and 
evenly with spatula (or bottom of glass) 
Bake for 22-24 minutes until light golden brown 
Meanwhile, in stand or hand mixer, beat cream cheese until completely smooth 
Beat in remaining ingredients until smooth, about 2 minutes 
Pour batter on top of warm crust and even out. It will sink some as it bakes 
Bake 40-45 minutes until completely set - toothpick inserted in center will come out 
mostly clean. 
 
Cool completely on wire rack, then refrigerate for four hours, up to one day. 
Remove from pan, slice and serve. 
May top with strawberry, cherry, or raspberry compote or salted caramel. 
 

 

Recipe title:  Herbed Rice with Tahdig 
Recipe source or inspiration:  https://cooking.nytimes.com/recipes/1018646-herbed-
rice-with-tahdig 
Recipe:  
INGREDIENTS 
* 2 cups basmati rice 
* 5 tablespoons unsalted butter 
* 4 cups finely diced leeks, including the dark green parts (2 medium leeks or 1 very 
large leek) 
* Fine sea salt or kosher salt 
* ¼ teaspoon ground turmeric 
* 1 cup finely chopped dill leaves and tender stems (about 2 bunches) 
* 1 cup finely chopped cilantro leaves and tender stems (about 2 large bunches) 
* 3 tablespoons Greek yogurt 
* 3 tablespoons neutral-tasting oil, such as canola 
 
PREPARATION 
1. Place rice in a bowl and rinse with cold water. Swirl vigorously with your fingers to 
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release the starch, and change the water at least five times, until it runs clear. Once the 
water runs clear, let rice soak for 30 minutes. 
2. Fill a large stockpot with 4 quarts of water. Cover and bring to a boil over high heat. 
3. Set a very well-seasoned 10-inch cast-iron skillet or a nonstick frying pan over 
medium heat and add 2 tablespoons butter. When butter melts, add leeks and a pinch 
of salt. Cook for 10 to 12 minutes, stirring occasionally, until tender. 
4. Once water comes to a boil, season it very heavily with either 6 tablespoons fine sea 
salt or a generous 1/2 cup kosher salt and the ground turmeric. (Don’t worry about over-
salting; the rice will spend only a few minutes in this water.) Drain rice, then add it to the 
pot and stir. Set a fine-mesh sieve or colander in the sink. Cook rice, stirring 
occasionally, until al dente, 5 to 7 minutes. Drain into the sieve, then rinse with cold 
water to keep rice from cooking further. Drain rice well and place in a large bowl. 
5. Add leeks, dill and cilantro to rice. Stir well to combine. Taste and adjust seasoning 
with salt if needed. Remove 1 heaping cup of the rice mixture to a small bowl and mix 
with yogurt. 
6. Rinse and dry the skillet and return it to medium-high heat. Add remaining 3 
tablespoons butter and the oil. When butter melts, add rice-yogurt mixture and spread it 
out into a thin, even layer with a heatproof spatula. 
7. Pile remaining rice into the pan, mounding it gently toward the center. Using the 
handle of a wooden spoon, gently dig 6 holes into the rice down to the bottom of the 
pot, which will be barely sizzling. Dig 5 of the holes about 2 inches from the sides of the 
pan, and put one in the center. (The holes will allow steam to escape from the 
bottommost layer of rice and allow a crisp crust to form.) There should be enough oil in 
the pan that you can see it bubbling up the sides; add a little more oil along the edges of 
the rice if needed to see these bubbles. 
8. Continue cooking rice over medium-high heat for 8 minutes, or until evenly browned 
along the edges, rotating the pan a half turn after 4 minutes to ensure even browning. 
Wrap a lid with a kitchen towel and cover pan. Turn the heat as low as it will go and 
continue cooking another 45 minutes, rotating the pan a quarter turn every 10 to 12 
minutes. The rice is done when it’s cooked completely through. 
9. To unmold the rice, carefully run an offset spatula or butter knife along the edges of 
the pan to ensure that no part of the crust is sticking. Tip out any excess fat at the 
bottom of the pan into a bowl, gather your courage, and then carefully flip it onto a 
platter or cutting board. Serve immediately. 
 

 

Recipe title:  Chicken Tagine 
Recipe source or inspiration:  https://www.thekitchn.com/moroccan-recipe-chicken-
tagine-with-apricots-almonds-chickpeas-recipes-from-the-kitchn-175757 
Recipe:  
Chicken Tagine 
 
INGREDIENTS 
* Olive oil 
* 3 pounds chicken legs and thighs (about 4 each) 
* 1 yellow onion, diced 
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* 1 carrot, peeled and diced 
* 2 cloves garlic, minced 
* 1-inch piece ginger root, peeled and minced 
* 1 teaspoon coriander 
* 1 teaspoon cumin 
* 1 teaspoon cinnamon 
* 1 cup chicken stock 
* 1 cup dried couscous 
* 1/2 cup dried apricots, roughly chopped 
* 1 tablespoon honey 
* 1/4 cup almonds, roughly chopped 
* 2 cups (1 15-oz can) chickpeas, drained and rinsed 
* 2 tablespoons cilantro, optional, for serving 
 
INSTRUCTIONS 
* Warm one tablespoon of oil in a large Dutch oven (at least 5 1/2-quarts) or tagine over 
medium-high heat until the oil flows easily and you can see it shimmering. Sprinkle the 
chicken pieces with salt and pepper, and place as many as will fit into the pan without 
crowding. Sear for 5 to 8 minutes, flipping once, until both sides are golden brown. 
Remove to a clean plate and continue searing the rest of the chicken pieces. If 
necessary, add more oil to keep a thin film on the bottom of the pan. If the oil starts 
smoking, turn down the heat. 
* Pour off all but a teaspoon of oil and return the pan to medium heat. Sauté the onions 
and carrots with a half teaspoon of salt until softened and beginning to brown, about 10 
minutes. Stir in the garlic and cook until fragrant, about 30 seconds. Sprinkle the ginger 
and spices over top and cook until fragrant, another minute. 
* Stir the chicken stock and apricots into the pan, scraping up any seared bits that might 
be stuck to the bottom of the pan. Nestle the chicken pieces into the pan; try to fit them 
in a single layer, but it's ok if some pieces overlap. 
* Bring the liquid to a boil, then reduce the heat to low. Cover the pan and cook for 50-
60 minutes. The tagine is ready when the chicken registers 165° on an instant-read 
thermometer in the thickest part of the meat and when its juices run clear. 
* While the chicken is cooking, prepare the couscous and set aside. (See: How to Cook 
Couscous) 
* Transfer the cooked chicken to a clean plate and tent with foil. Add the honey, 
almonds, and chickpeas to the pan with the apricots and onions, and increase the heat 
to medium-high. Bring the stew to a rapid simmer and cook until it has thickened 
slightly. Taste the sauce and add salt if necessary. 
* To serve, spread the cooked couscous on a serving platter and arrange the chicken 
pieces on top. Ladle the stew over top, making sure the chicken pieces each get a good 
coating. Sprinkle with cilantro and serve. 
 
*I didn’t have almonds, apricots or chickpeas, so I added raisins and served it with 
prepared hummus. It turned out great!  
*I think one of the essential ingredients is the honey so I highly recommend not leaving 
that out.  



 

 

Recipe title:  Easy marinated salmon fillets 
Recipe source or inspiration:  Original source unknown. My father found it many 
years ago. It became a family favorite and, over the years, I've modified to my tastes 
Recipe:  
For 2 salmon fillets: 
1/4 cup olive oil 
1/4 cup soy sauce 
1 tbsp lemon juice  
2 small cloves of garlic, minced or crushed 
1 tsp dried parsley 
1 tsp dill 
pepper to taste 
 
Notes: All measurements are an approximation. Please adjust depending on taste and 
preference. 
 
Whisk ingredients together and pour over salmon fillets in a gallon plastic bag. Set 
aside. (Can marinade for as little as 30 minutes and up to a few hours.)  
 
Fillets can be grilled or cooked in an over. Since I have only an oven right now, I’ll 
include those instructions. Heat oven to 350F. Cook for 15-20 minutes or until done. (My 
oven runs hot, so these are often done in 15 minutes. I suppose it could take up to 20-
30 minutes.) Serve hot. My favorite meal is salmon with rice and broccoli. Super simple, 
but really delicious.  
 


