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Pistachio-Crusted Cod Fillets 
 

Wine Pairing: 2015 Fabrice Larochette Bourgogne Blanc, Burgundy, France 
 

 

Serves 4 entrée portions 
 

Ingredients: 

 1/2 cup unsalted shelled pistachios 
 1/3 cup fresh breadcrumbs 

 2 Tbs. grated Parmesan 

 1/2 tsp. coarse salt; more to taste 

 1/8 tsp. finely ground black pepper; more to taste 

 2 Tbs. olive oil 

 4 cod fillets, preferably loin pieces (4 to 6 oz. each) 

 2 Tbs. Dijon mustard 

 

Directions: 

Heat the oven to 425°F. Line a small baking sheet with foil and lightly grease the foil (spray is 

fine). 

 

Chop the pistachios into medium-fine pieces. Combine the nuts, breadcrumbs, Parmesan, 

salt, and pepper in a shallow bowl. Drizzle with the olive oil and toss with a fork until the 

crumbs are evenly moistened. 

 

If using fillets with tapered ends, loosely fold the ends under to create a fillet of even 

thickness. Spread the top of each fillet evenly with the mustard. Press the mustard-coated 

side of each fillet into the crumb mixture to generously coat the fish. Set the fillets, coating 

side up, on the prepared pan. Sprinkle the remaining crumb mixture over the fillets to form 

a thick coating. 

 

Bake the fillets until the topping is crisp and browned and the fish is cooked through, 10 to 

12 min., depending on thickness. Whether using traditional or loin fillets, the doneness test is the 

same: The flakes will separate easily, and the fish will be opaque.  

 

Serve immediately. 
 

Recipe By:  Abigail Johnson Dodge, Fine Cooking Magazine, Issue 49 
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Thai Green Chicken Curry 

Wine Pairing: 2015 Mt. Beautiful Pinot Gris, North Canterbury, New Zealand 

Serves 4 entrée portions 

Ingredients: 

 1 tablespoon vegetable oil 

 3/4 cup sliced shallots (about 5 large) 

 1 3/4 teaspoons Thai green curry paste 

 1 14-ounce can unsweetened coconut milk 

 2 teaspoons fish sauce (such as nam pla or nuoc nam)* 

 1 pound skinless boneless chicken breast halves, cut into thin strips 

 1 large red bell pepper, cut into strips 

 1/4 cup chopped fresh basil plus sprigs for garnish 

 2 tablespoons fresh lime juice plus wedges for garnish 
 

 

Directions: 
 

Heat oil in a large saucepan over medium heat. Add shallots and curry paste; stir until 

shallots soften, about 2 minutes.  

 

Add coconut milk and fish sauce; bring to boil.  

 

Add chicken and bell pepper; stir until chicken is just cooked through. Stir in chopped basil 

and lime juice. Season to taste with salt and pepper. 

 

Divide curry among bowls. Garnish with basil sprigs and lime wedges. 
 

Recipe By: Bon Appétit Test Kitchen, December 2007 
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Roasted Turkey Breast, Porchetta Style 

Wine Pairing: 2014 Roccafiore Montefalco Rosso, Umbria, Italy 

Serves 7 to 9 entrée portions 

Ingredients: 

 1 tsp. coriander seeds 

 1 tsp. fennel seeds 

 1 Tbs. chopped fresh rosemary 
 2 tsp. chopped fresh sage 

 3 medium cloves garlic 

 Kosher salt and freshly ground black pepper 

 3 Tbs. olive oil 

 1 whole skin-on turkey breast (5 to 7 lb.), boned or 2 boneless skin-on turkey breast 

halves (2 to 3 lb. each) 

 Eight 1/8-inch-thick pancetta slices, unrolled into strips, or 8 strips thick-cut bacon 

Directions: 

 

In a large mortar, pound the coriander and fennel seeds with a pestle to form a coarse powder. 

Add the rosemary and sage and pound to crush and bruise the herbs. Add the garlic and 1 Tbs. 

salt and pound until a paste begins to form. Stir in 2 tsp. pepper and 2 Tbs. of the olive oil and 

set aside. 

 

Pat the turkey breast dry with a paper towel and lay it skin side down on a work surface. Rub 

half the spice paste over the meat. Turn the turkey over and carefully separate the skin from the 

meat without tearing the skin. Rub the remaining spice paste under the skin. Reform the breast 

and tie with 4 to 6 loops of butcher’s twine to make a roll. (If you’re using boneless halves, 

season the two halves, lay them on top of each other skin side out, and tie them together.) 

Wrap in plastic and refrigerate for at least 2 hours and up to 24 hours. 

 

Position a rack in the center of the oven and heat the oven to 350°F. 

 

Heat the remaining 1 Tbs. oil in a 12-inch skillet over medium heat. Add the turkey breast and 

cook until golden-brown on all sides, about 5 minutes total. Transfer the breast seam side down 

to a roasting pan fitted with a rack. Crisscross the pancetta over the top of the breast. Roast 

until the internal temperature reaches 165°F on an instant-read thermometer, 1-1/4 to 1-1/2 

hours. Let the turkey breast rest for 15 to 20 minutes. 

 

Remove the pancetta and chop or crumble it. Remove the strings from the turkey, slice into 1/4-

inch slices, and serve, sprinkled with the pancetta. 

 

Recipe By: Bruce Aidells, Fine Cooking Magazine, Issue 107 
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Soy Sauce–Marinated Short Ribs with Ginger 

Wine Pairing: 2015 Avaler ‘R Own Cuvée, Sonoma Valley, CA 
 

Serves 4 entrée portions 

 

Ingredients: 

 2 cups soy sauce 

 1 cup sugar 

 2 tablespoons toasted sesame oil 

 1 tablespoon crushed red pepper flakes 

 6 garlic cloves, chopped 

 1 2-inch piece ginger, peeled, chopped 

 8 star anise pods 

 4 2-inch-thick English-style bone-in beef short ribs (about 1 pound each) 

 1 tablespoon cornstarch 

 1 tablespoon fresh lime juice 

 2 cups cooked white rice (from 1 cup uncooked) 

 1 scallion, thinly sliced 

 1 teaspoon toasted sesame seeds 
 Lime wedges and Sriracha (for serving) 

 Directions: 

Whisk soy sauce, sugar, oil, red pepper flakes, garlic, ginger, star anise, and 1 cup water in a large 

bowl until sugar is dissolved. Add short ribs and place a small plate on top of short ribs to keep 

submerged. Cover bowl and chill at least 8 hours and up to 1 day. 

Preheat oven to 325°. Transfer marinade and ribs to a large Dutch oven and bring to a simmer over 

medium heat. Cover and braise in oven, turning meat once, until ribs are very tender but not quite 
falling off the bone, 1½–2 hours. 

Transfer ribs to a medium bowl and cover with foil to keep warm. Strain braising liquid into a 

medium saucepan; discard solids. Let sit a minute or so to settle, then ladle off fat from surface; 

discard. Bring braising liquid to a boil and cook, whisking occasionally, until reduced by half, 10–15 
minutes. 

Whisk cornstarch and 3 Tbsp. water in a small bowl to make a slurry, then whisk into reduced 

braising liquid. Cook over medium, whisking constantly, until glaze is thick and bubbling, about 1 

minute. Remove from heat and stir in lime juice. 

Mound rice in center of shallow bowls and place ribs on top. Drizzle about 2 Tbsp. glaze over each 

(you’ll have plenty left over; save it and serve with grilled steak or chicken). Top with scallion and 
sesame seeds. Serve with lime wedges and Sriracha. 

Recipe By: Alex Lau, Bon Appétit, May, 2017 

 


