TWO HEARTY ITALIAN CLASSICS

QUICK AND EASY DINNER FOR TWO

CACIO E PEPE

in Italian means “cheese and pepper” and that’s all it is, but simple can be confounding, and this classic Roman trattoria dish can be a disaster if you don’t do it right. I like to cook the pasta in a large shallow sauté pan in very little water, using the salty, starchy water to thicken the creamy cheese sauce, and I like to toast the crushed black pepper for a little spice and flavor boost. Start to finish, this dish can be prepared in 10 minutes, and is as satisfying as the best Mac and Cheese.

RISOTTO WITH MUSHROOMS 
this dish, also an Italian classic, is easy too, but a bit more time consuming. It involves cooking Aborio rice by sautéing it in a large heavy skillet or braising pan in olive oil. The dish is from the Piedmont region of northern Italy. The rice has lots of starch, which makes it especially creamy. The mushrooms can be dry or fresh or a combination of each, and can be vegetarian if you cook the rice in water rather than chicken stock. We’ll use chicken stock. This is a stand-alone dish meant to be a meal without other accompaniments. 
JIM REIMAN, retired restaurant owner, is now relegated to cooking a home, which is the best, because he gets to sample everything. Most of the Italian dishes he prepares are inspired from his travels throughout Italy over many years.
