“LIDIA’S ITALIAN-AMERICAN KITCHEN”

PROGRAM DESCRIPTIONS – SEASON SEVEN

“Two Italian-American Classics” (701)
Take pleasure in the most sensual of foods. Lidia Bastianich prepares seared filet mignon with braised chunky vegetables and hazelnut-chocolate ice cream truffle.

“Something Old, Something New” (702) 

Lidia Bastianich prepares soft polenta as an alternative side dish to go with classic short ribs, along with rice and spring pea soup and beef short ribs braised in red wine.

“Dinner in Minutes” (703)

Lidia Bastianich proves a wonderful meal, consisting of spinach salad, stuffed rolls of veal and pignoli cookies, doesn’t always take hours to prepare — dessert included!
“Rustic Dinner”  (704)

Lidia Bastianich cooks meat stuffed peppers, olive oil mashed potatoes and struffoli that’s sure to delight the “meat and potatoes” crowd.

“A Visit to the Butcher” (705)

Lidia Bastianich guides us through the process of preparing oxtail in two tasty ways: oxtail ‘butcher style’ and rigatoni with oxtail, with a side dish of brussel sprouts braised with vinegar.

“Snack Time” (706)

Lidia Bastianich and her grandchildren cook a homey Italian meal: fried potatoes and eggs, broccoli rabe and sausage and ricotta frittata.

“Seafood Masterpiece” (707)

Lidia Bastianich prepares a hearty seafood feast — marinated mackerel fillets and savory seafood stew, including braised cannellini beans with pan-fried garlic bread to soak up the sauce.  

“Top Chops” (708)

Lidia Bastianich livens up traditional veal chops by making veal chops stuffed with taleggio and broccoli and asparagus and fontina variation, sauteed whole radishes and potato croquettes.

“An Informal Seaside Dinner” (709)

Lidia Bastianich and her son, Joe Bastianich, cook a simple — but delicious — seafood feast: clams in a savory tomato-vegetable soup and monkfish meatballs in tomato sauce.

“Seaside Kitchen III” (710)

Lidia Bastianich and guest, Joe Bastianich, liven up traditional capellini, with crabmeat (Alaskan crab variation) and prepare stuffed calamari braised with fresh peas.
“Sausage Making” (711)

Lidia Bastianich shows how to make the homemade version of a popular meat: homemade Italian sausage (without the casings), gemelli with sausage-tomato sauce, and whole wheat pasta with sausages, leeks and shredded fontina.

“Dinner in Rome” (712)

Lidia Bastianich aims to please when she shows how to cook this aroma-rich meal: spaghetti with anchovies and bread crumbs, pot-roasted herb scented pork loin (porchetta) and braised fennel. 

“A Midsummer Meal” (713)

 Lidia Bastianich demonstrates how to cook for the season with this delightful meal sure to satisfy —marinated artichokes and rice salad ‘caprese’ with two variations: rice salad with chicken and vegetables and rice salad with seafood and capers.

