Badia Chef Hector Morales’ Gaspacho

 4-lg Beef Steak tomatoes. Rub with Badia’s extra Virgin Olive Oil and sprinkle with Badia Sea Salt.
Roast in a 400-degree oven until skins start to come off.
Let cool and peel skins. Then chopped tomatoes
1-pt Orange Juice
1-pt Tomato Juice
3- Red Peppers clean,seeded, and chopped
1- Green Pepper clean seeded and chopped
1- large cucumber peeled and seeded, cut in cubes
1- medium onion peeled and diced
2- cloves garlic roasted and chopped. Note: Rub with Badia’s Olive Oil before roasting.
2- pieces of celery chopped
2- tsp Badia’s sea salt
3/4 - cup Badia’s Extra Virgin Olive oil
1/4-cup apple cider vinegar
Cayenne pepper to taste
MIX all ingredients together in a blender and PUREE until smooth.
*Note: If yellow tomatoes are used for golden gaspacho; OMIT the tomato juice and at the end after everything is blended, add 1-pt of diced ripe pineapples and one bunch of sliced green onions tops only. MIX well and adjust seasoning.

Executive Chef Lorenzo Boni’s Barilla Whole Grain Penne with Arugula Pesto & Barilla Marinara Sauce
1 box                                       Barilla Whole Grain Penne                            
1/2 jar                                        Barilla Marinara Sauce                      
1 clove                                     garlic                                                                           
1/4 cup                                      almonds
1/4 cup                                      Parmigiano-Reggiano cheese, grated, plus more for serving
3 cups                                     fresh arugula
1/2 cup + 2 tablespoons                       extra virgin olive oil                           
to taste                                                salt                                        
to taste                                                black pepper             
 
Preparation:
BRING a large pot of water to a boil.  In a small skillet, HEAT the sauce.  Meanwhile, in a blender, ADD the garlic, almonds, grated Parmigiano-Reggiano cheese and arugula and pulse for 10 seconds.  Slowly DRIZZLE in the olive oil and season with salt and pepper.  POUR the pesto into a large bowl.  COOK pasta according to package directions.  DRAIN, reserving 1/2 cup of the cooking liquid.
ADD the cooking liquid to the pesto.  ADD the pasta and stir to combine.  To serve, PLACE a small amount of the hot sauce at the bottom of a bowl, top with a scoop of pasta and garnish with shredded Parmigiano-Reggiano cheese.
Executive Chef Lorenzo Boni’s Barilla White Fiber Rotini with Puttanesca Sauce
1 box                                       Barilla White Fiber Rotini                                                                  
6 tablespoons                           extra virgin olive oil, divided                                                               
2 cloves                                   garlic                                                                          
2                                              anchovies (optional)
1/2 teaspoon                              red pepper flakes                                                                                
1 1/2 pounds                               plum tomatoes, peeled & crushed (or 1 jar Barilla Tomato Basil Sauce)
1/2 cup                                       black olives, pitted (kalamata style)   
2 tablespoons                           capers, preferably in salt, rinsed
to taste                                                sea salt
1 tablespoon                            parsley                                                            
                                                          
 
Preparation:
SAUTÉ garlic in olive oil with the anchovies and red pepper.  Just before it turns yellow, ADD crushed tomatoes.  SIMMER five minutes.  ADD olives and capers and season with sea salt if needed.  Meanwhile, COOK pasta according to package directions.  DRAIN and toss with the sauce.  SPRINKLE with parsley and drizzle with oil before serving.
Executive Chef Lorenzo Boni’s Barilla White Fiber Penne with Barilla Tomato & Basil Sauce
Buffalo Mozzarella & Ricotta
1 box                                       Barilla White Fiber Penne      
1 jar                                         Barilla Tomato & Basil Sauce
4 ounces                                   buffalo mozzarella                                          
4 ounces                                   fresh ricotta                                                   
To taste                                   salt                                                     
6 tablespoons                           extra virgin olive oil, divided                                                              
1 clove                                                 garlic, minced
To taste                                               red pepper flakes                                                                                 
4 leaves                                    fresh basil, chiffonade
                                              
 
Preparation:
CHOP mozzarella, mix with ricotta, season with salt and olive oil and set aside.  BRING a pot of water to a boil.  COOK pasta according to package directions.  Meanwhile, SWEAT garlic and red pepper flakes with olive oil for about two minutes.  ADD sauce and a cup of water and bring to a boil.  DRAIN and toss with the sauce and fresh basil.  SERVE over a dollop of the cheese mixture.
Barilla Veggie Rotini Pasta Salad with Warm Shrimp, Lemon & Tomatoes
 
1 box                                       Barilla VeggieRotini                                                 
6 tablespoons                          extra virgin olive oil, divided
1 pound                                   shrimp, cleaned                                             
1 tablespoon                           lemon juice    
1 pint                                      grape tomatoes, halved
1 teaspoon                              lemon zest                                                     
1 cup                                       arugula                                                            
6 leaves                                   fresh basil                                                      
1 tablespoon                           bread crumbs, toasted                                   
 
Preparation:
COOK pasta according to package directions.  Meanwhile, SAUTÉ shrimp with 2 tablespoons of olive oil until thoroughly cooked.  DEGLAZE with lemon juice.  COMBINE pasta with shrimp, tomatoes, lemon zest, arugula, basil and remaining oil.  SERVE with bread crumbs over the top.
Bread Crumb Ingredients:
1 cup                                       bread crumbs                                     
3 tablespoons                          extra virgin olive oil                                       
1 tablespoon                           parsley                                              
1 clove                                     garlic                                                  
To taste                                   salt
To taste                                   black pepper                         
 
Preparation:
TOSS all ingredients together and sauté on a nonstick skillet until crunchy and slightly browned.
Executive Chef Lorenzo Boni’s Barilla Veggie Farfalle with Leeks, Sausage & Barilla Marinara Sauce
1 box                           Barilla Veggie Farfalle
1/2 jar                            Barilla Marinara Sauce                                    
1/2                                 leek, cut in roundels
4 tablespoons               extra virgin olive oil, divided
1 pound                                    Italian sausage, casing removed                      
1/2 cup                           white wine                                          
1/3 cup                         water               
To taste                                   salt
To taste                                   black pepper                          
4 tablespoons               Academia Barilla Tuscan Pecorino cheese, shredded
1 tablespoon                parsley, chiffonade
          
 
Preparation:
SAUTÉ leeks in olive oil for two minutes.  ADD crumbled sausage, brown well.  DEGLAZE with wine and reduce well.  ADD Barilla sauce and  1/3 cup of water, season with salt and pepper and bring to a simmer.  COOK pasta according to package directions and toss with the sauce.  SERVE with shredded Pecorino and parsley.
Executive Chef Lorenzo Boni’s Barilla Tri-Color Penne Pasta Salad with Roasted Veggies, Shredded Parmigiano-Reggiano & Buffalo Mozzarella
1 box                                       Barilla Tri-Color Penne         
8 tablespoons                          extra virgin olive oil, divided                         
1                                              red onion, small & diced
1 small                                     butternut squash, diced
1 bunch                                   asparagus, cut on a thin bias
1 head                                      fennel, sliced thin
2                                              roasted red bell peppers, diced
2                                              portobello mushrooms, diced
2 tablespoons                          lemon juice    
1 teaspoon                              fresh oregano, chopped                                 
1 ball                                       buffalo mozzarella, diced
1/4 cup                                      Parmigiano-Reggiano cheese, shredded
to taste                                                salt    
to taste                                                black pepper
 
Preparation:
BRING a large pot of water to a boil, season with salt and cook pasta 1 minute under required cooking time.  DRAIN and toss with 1 tablespoon olive oil and place on a sheet tray to cool down.  ROAST the vegetables separately on sheet trays seasoned with salt, black pepper and olive oil until they are lightlybrowned and cooked through.  Once the vegetables are cool, COMBINE pasta and vegetables in a large bowl, add remaining olive oil, lemon juice and oregano and toss to combine.  Once combined, TOSS with buffalo mozzarella and shredded Parmigiano-Reggiano cheese.
Executive Chef Lorenzo Boni’s Barilla Three Cheese Tortellini in a Cream Sauce with Morels, Parmigiano-Reggiano & White Truffle Oil
 
1 bag                          Barilla Three Cheese Tortellini, Family Size
1 ounce                     morels, dry and reconstituted   
1 tablespoon            extra virgin olive oil                                                                      
2 cups                        heavy cream                                                                                              
1/2 cup                         Parmigiano-Reggiano cheese, grated             
1 tablespoon            butter                                  
1 teaspoon               white truffle oil                 
to taste                     salt
to taste                     white pepper                                             
 
Directions:
Cook tortellini according to package directions.  Meanwhile, sauté morels for 2 minutes in a hot skillet with olive oil and season with salt and pepper.  At the same time, simmer cream and season with salt and pepper.  Drain tortellini and toss with cream and mushrooms.  Fold in Parmigiano-Reggiano cheese, butter and truffle oil before serving.
 
Executive Chef Lorenzo Boni’s Barilla Rigatoni Amatriciana with Barilla Marinara Sauce
1 box                                       Barilla Rigatoni         
1 jar                                         Barilla Marinara Sauce                                  
1                                              large yellow onion (5 ounces), julienned
5 ounces                                  pancetta , julienned                           
4 tablespoons                          extra virgin olive oil                                                   
1 clove                                     garlic, whole                                                  
1/4 teaspoon                             crushed red pepper                                       
1 cup                                       water             
5 leaves                                   basil, chiffonade                                                        
1/2 cup                                      Pecorino Romano cheese, shredded                          
                               
Preparation:
In a large skillet, SAUTÉ onion and pancetta in olive oil for about five minutes.  ADD garlic and red pepper flakes and cook for three more minutes.  ADD sauce and 1 cup of water, season with salt and simmer until the sauce is at the right consistency.  COOK pasta according to package directions, drain and toss with the sauce and basil.  TOSS with cheese before serving.
 
KitchenAid's Veggie Burgers
8 ounces Monterey Jack cheese, chilled
3 firm Roma tomatoes, cored
2 large cloves garlic
1/4 small red onion, cut into 1-inch pieces
1/4 medium green bell pepper, cut into 1-inch pieces
1 can (15 oz.) pinto or kidney beans, well drained
1 can (8 3/4 oz.) whole kernel corn, drained
2 cups cooked brown rice (not instant)
1/3 cup dry bread crumbs
1 teaspoon ground cumin
3/4 teaspoon dried oregano
3/4 teaspoon black pepper
1/4 teaspoon cayennepepper
1/4 teaspoon salt
1-2 tablespoons olive oil
1-2 tablespoons butter or margarine
DIRECTIONS
POSTION 2 mm slicing disc in work bowl. Add cheese. PROCESS to slice. REMOVE and set aside. Add tomatoes. PROCESS to slice. REMOVE and set aside.
EXCHANGE slicing disc for multipurpose blade in work bowl. With processor running, add garlic through the small feed tube. PROCESS until finely chopped, 5 to 8 seconds. ADD onion and bell pepper. Pulse 3 to 5 times, about 2 seconds each time, or until chopped. ADD beans, corn, rice, bread crumbs, cumin, oregano, black pepper, cayenne pepper, and salt. PULSE 3 to 4 times, about 1 second each time, or until just mixed. SHAPE into 8 patties (about 1/3 cup each).
In large nonstick skillet over medium heat, HEAT olive oil and butter. ADD patties in batches, if necessary. COOK about 4 minutes, or until golden brown. Carefully turn. Topeach patty with cheese. REDUCE heat to medium-low. COOK 5 to 6 minutes, or until patties are golden brown and cheese is melted.
If desired, SERVE with whole wheat sandwich buns or pita pockets, tomato slices, leaf lettuce, mayonnaise, and mustard.

KitchenAid’s Chocolate Peanut Torte
1 KitchenAid Stand Mixer
3/4 cup butter or margarine, softened
3/4 cup sugar
6 ounces almond paste
5 eggs
2/3 cup graham cracker crumbs
3/4 cup all-purpose flour
3/4 teaspoon baking powder
1 1/3 cups ground peanuts
Chocolate Peanut Frosting (recipe follows)
Chocolate Peanut Frosting
Makes 2 1/2 to 3 cups
1/2 cup butter softened
1/2 cup powdered sugar
2 ounces almond paste
1 1/3 cups creamy peanut butter
4 squares (1 ounce each) semisweet chocolate, melted
DIRECTIONS
BEAT butter, sugar and almond paste with electric mixer on medium speed for 1 minute. With mixer running, ADD eggs, one at a time, beating 15 seconds after each addition. Stop and SCRAPE bowl.
TURN mixer to medium-low speed and gradually add graham cracker crumbs, flour and baking powder; beat 1 minute more. Stir in peanuts, mixing just until blended.
POUR batter into a 9-inch springform pan which has been lined with waxed paper and greased. BAKE at 350°F for 50 to 55 minutes.
REMOVE from pan and cool on wire rack.  When cool, SLICE cake in thirds to form three layers. Frost with Chocolate Peanut Frosting (below).
BEAT butter, powdered sugar and almond paste with electric mixer on medium speed for 2 minutes oruntil creamy. Stop and SCRAPE bowl.
ADD peanut butter and chocolate. TURN to medium-high speed and beat 2 minutes, until fluffy.
Chef Robert Irvine’s Transitions Lenses Spiced Green Apple Granita
*All rights reserved
2 cups                           Water
2 cups                           Granulated Sugar
2 tablespoons                 Sriracha
7 whole                         Medium Granny Smith Apples
1 cup                            Apple Sauce
1 tablespoon                           Salt
Directions:                  
 
START blend of water and sugar (simple syrup) in saucepan over medium
heat until sugar dissolves, then CHILL syrup in cooler until cooled.
Next PEEL, CORE and ROUGH-CUT apples, then PUREE apples in food
processor. Then ADD sriracha and sea salt and blend, then REMOVE from
processor and hold.
Finally BLEND in simple syrup and applesauce to pureed apple mixture.
POUR into shallow pan, not allowing liquid to exceed 1.5 inches in
depth
PLACE shallow pan infreezer, level, stirring (folding) mixture
throughout freezing process (4hours)
or finish in ice cream maker according to manufactures directions.
Served at the Whole Foods Market Grand Tasting Village, Friday, Saturday and Sunday, February 22nd – 24th, 2013
Chef Robert Irvine’s Transitions Lenses Carrot Lemon Thyme Sorbet
*All rights reserved
1 tablespoon                           Lemon Zest
1 cup                            Carrot Juice
1 cup                            Water
3/4 cup                           Granulated Sugar
1 teaspoon                     Thyme-minced
1 cup                            Fresh Lemon Juice
3/4 cup                           Sparkling Water
 
Directions:
Over medium high heat, bring water, juice lemon zest, mint and sugar
to a boil. Once boiling, REDUCE heat to medium and simmer for
additional 10 minutes, then REMOVE from heat and pour through chamois,
then cool.
Next in a bowl, ADD prepared syrup and sparkling water and then finish
in ice cream machine.
Served at the Whole Foods Market Grand Tasting Village, Friday, Saturday and Sunday, February 22nd – 24th, 2013
 
