LDFT  201:  OFF THE WHEATEN PATH.  Join Lidia for delicious alternatives to the traditional fresh pasta dishes that we know and love.  Lidia makes chickpea pasta with an “anytime” tomato primavera sauce, and a chestnut tagliatelle with butter, dried chestnut and fresh rosemary sauce.

LDFT 202:  OF STUFFINGS AND PASTA:  Joining Lidia is one of her Executive Chefs, Fortunato Nicotra from Felidia in New York.   Following Lidia’s demonstration of “Poor Man’s Two Egg Pasta,” they join forces for a lively demonstration of Ricotta Manicotti with Spinach Filling, and Asparagus Filling and a Simple Ricotta Ravioli. 

LDFT 203:  THE COMFORTS OF SOUP:  Lidia warms up the stove and the soul with wonderful comfort food—Savory Potato Broth, Lentil and Ditalini Soup, Parsnip and Scallion Soup and Mushroom and Barley Soup.

LDFT 204:  NAKED AND OTHER PASTAS:  Lidia’s granddaughter, Julia, joins her for great pasta dishes—Gnudi with a Butter and Sage Sauce, Long Cooked Savoy Cabbage, Bacon and Mushroom Sauce, and Buckwheat Pappardelle.

LDFT 205:  THE CHICKEN AND ALL ITS TREASURES:  It’s another day with Erminia as Lidia shows viewers a great and traditional way to make chicken livers.  She makes a delicious Sautéed Chicken Livers and Onion dish, a Zucchini and Scallions with Vinegar and Mint and a Cauliflower and Egg Salad.

LDFT 206:  THE CHALLENGE.  Lidia and her mother Erminia—make an autumn strudel with squash and cranberries, a wonderful alternative to her famous apple strudel.  The main course is a traditional Italian style rabbit “Cacciatore.”  It’s delicious!

LDFT 207:  THE THICK OF IT:  Lidia’s daughter, Tanya, and her Roman son-in-law, Corrado, prepare a roast of thick lamb chops with roasted carrots and parsnips and a roasted acorn squash salad.

LDFT 208:  DON”T GNOCC-IT TIL YOU TRY IT:  Today is gnocchi day at Lidia’s house—one of the family favorites.  She creates the traditional potato gnocchi, a sweet gnocchi filled with marmalade and gnocchi with pesto green bean sauce.  

LDFT 209:  BEYOND VEAL CHOPS:  It’s another day for comfort food at Lidia’s house as she and her son, Joseph, prepare a Roast Stuffed Breast of Veal, a Long Cooked Celery Root Salad and Bellini, a favorite drink preparation by Joe.

LDFT 210:  MORE MEATALLS BY ANY OTHER MEAT:  Here is a twist to classic meatballs—turkey meatballs with pine nuts and raisins!  These exquisite treasures are served with spaghetti. Then Lidia prepares a baked ziti with leftover “sugo” and meatballs.

LDFT 211:  LA FESTA:  It’s a festive day at the Bastianich home as Lidia and Joe join forces to make some great holiday dishes—Roasted turkey and pan sauce, a quince, cranberry and apple sauce, and a poached gnocchi grande.

LDFT 212:  PASTA UNO DUO TRE: Lidia loves to make dry pasta—and there is nothing more satisfying than taking three great and different recipes home with you after watching this episode.  Enjoy Ziti with Onions, Sausage and Fennel, Orrecchiette with a Sauce of Broccoli di Rabe and Anchovies and a Spaghetti and Asparagus Frittata.

LDFT 213:  LDFT 205:  RIBS ITALIAN STYLE:  Everyone loves ribs. Lidia is joined today by one of her chefs from Kansas City where ribs are a favorite.  She prepares two great pork rib dishes —one “Italian style” and the other with pork rib guazzetto served with rigatoni.  A nice vegetable dish as a side is her skillet cauliflower.

LDFT 214:  THREE TEN-MINUTE PASTAS:  Lidia shares three great pasta dishes—Lumache pasta with Marinated Artichokes and Sundried Tomatoes, Capellini with Anchovies, Capers and Fresh Tomatoes and Tagliatelle with Butter, fresh Sage and Walnut Sauce. Tutti a Tavola a Mangiare! (Everyone to the Table to Eat!)

LDFT 215: LASAGNA FOR DINNER AND DESSERT:  Lasagna made of bread?  Lasagna as dessert?  In Lidia’s house, yes you’ll find both as she prepares Eggplant and Country Bread Lasagna, Plum Lasagna and a Green Bean, Cherry Tomato and Mozzarella Salad.  

LDFT 216:  THE UGLY BUT DELICIOUS FISH.  Monkfish—have you ever seen one?  Just wait until you see how Lidia makes a delicious dish with it.  Her Monkfish Brodetto with Basic White Polenta served with Skillet Asparagus and Lemon sauce is a great meal.

LDFT 217:  THE COD STORY:  “Baccala,” or cod as it is called in Italy, is used throughout the peninsula.  Lidia shares a great baccala “mantecato,” or whipped cod recipe, a Quick Pasta with Bacaala and for dessert a fantastic Crostata with Poached Apricots and Pine Nuts.

LDFT 218:  TUTTO VERDURE:  Italians love “verdure,” or vegetables, and so does Lidia.  Lidia shows great ways to use healthy vegetables—Roasted Beet and Beet Greens Salad with Apple and Goat Cheese, Cooked Carrot Salad with Pine Nuts and Golden Raisins, Warm Broccoli di Rabe and Yukon Gold Potato Salad, and Mushroom Gratinate.

LDFT 219:  MARINARA AT THE BASE:  It’s a day of marinara!  Today Lidia shows a quick and versatile 20-Minute Marinara Sauce, a Bass Marinara with Olive and Capers, a Chicken Breast with Marinara and Fresh Mozzarella.

LDFT 220:  LUNCH UNDER THE TENT:  Everyone loves a perfectly moist roasted chicken.  Lidia shows a great way to make one with her Roasted Chicken in a Tent.  She also makes a great Skillet Corn and Lima Bean dish. Her son, Joe, joins her and prepares a Garden Tomato Elixir—to be used in Joe’s Bloody Mary.

LDFT 221: FROM OIL TO WINE:  Lidia prepares Marinated Mackerel that she uses for a salad with Red Onions, a Bruschetta of Cured Mackerel and Beans and a Spaghetti with sauce of Green Olives and Roasted Red Pepper. To finish—Torta al Vino with Blueberries.

LDFT 222:  TOMATO DELIGHTS:  It’s summertime.  With Lidia today is Chef Billy Gallagher from Becco Restaurant in New York.  Lidia prepares a Slow-Cooked tomato sauce, then a dish of Corn Cooked in Tomato Sauce.  Her last surprise is a Skillet Gratinate with Chicken and Eggplant.  

LDFT 223:  WHILE THE OVEN IS ON.    Everyone loves a buffet!  Lidia demonstrates a great way to put together an Italian antipasti buffet with cured meats and Italian cheeses and some wonderful Italian preparations-- Roasted Eggplant and Tomato Salad, Roasted Pack Olives and Pearl Onions and Mushroom Custard.

LDFT 224:  BRODETTO FOR ALL FISH: Lidia shows you how to always make sure your fish is tender and moist when you cook it.  She prepares what Italians have been relying on for years—the brodetto. She prepares a Mussel Brodetto, Red Brodetto of Skate with Cannellini Beans and Fried Skate.  

LDFT 225: THE UNATTENDED ONE-POT MEAL.  Here is a one-pot meal that can take care of itself—Poached Chicken and Vegetables in Broth.  Lidia serves it with a flavorful salsa verde or green sauce and passatelli—pasta made from breadcrumbs and cheese.  The final dish—using leftovers— is a Warm Chicken Salad with Pine Nuts and Raisins. 

LDFT 226:  FROM THE ROOT TO THE FRUIT.  Today Lidia takes you from the root to the fruit for a simple, tasty and nutritious meal from celery root and pear salad to a fig crostata with a little pasta and asparagus, green peas and scallions in between. She makes Long Cooked Celery Root Salad with Pears, Asparagus, Green Peat and Scallion Sauce with Pasta, and a Crostata Invertita with Figs.  

