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The idea of adding a whole head of garlic to a dip might scare you, but compared to its
bracing raw counterpart, roasted garlic is sweet and mellow. This dip is garnished with
a sprig of sizzled rosemary that's for more than just looks: Frying the herb infuses the
olive oil with its fragrance. Spoon the remainder over your finished bowl for a hit of
rosemary you wouldn’t get with just the minced leaves, then scoop it up with warm

pita, cucumber spears, and carrot sticks.
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Roasted Garlic & White Bean Dip with Rosemary

1 head garlic
1 teaspoon, plus 5 tablespoons olive oil
2 (15-ounce) cans white beans, like cannellini,
Great Northern or navy beans, drained and
rinsed
3 tablespoons lemon juice (from 1 lemon)
1 tablespoon roughly chopped fresh rosemary
leaves, plus 1 full sprig
¼ teaspoon black pepper
1 pinch of cayenne, plus more for garnish
(optional)
1 tablespoon hot water
1¼ teaspoons kosher salt

1 hour8-10 servings



Step 1
Roast the garlic: Heat the oven to 400 degrees. Peel off most of the
garlic's outermost skin but leave the whole head intact. Trim about
¼ inch off the top of the garlic to expose the cloves. Place the garlic
on a large piece of aluminum foil, then drizzle 1 teaspoon olive oil
over the exposed cloves and close the foil into a pouch. Bake for 40
to 50 minutes, until you can pierce the center of the head with a
knife. Let cool slightly.

Step 2
Squeeze the roasted garlic cloves into the bowl of a food processor.
Add the white beans, 4 tablespoons olive oil, lemon juice, rosemary
leaves, black pepper, cayenne (if using), hot water and salt. Purée
until smooth, then taste for salt, pepper, rosemary and lemon juice.
Adjust as necessary. Transfer to a serving dish.

Step 3
Heat remaining 1 tablespoon of olive oil in a small heavy skillet over
medium-high heat. When hot, add the remaining rosemary sprig —
it should sizzle. Cook until brown and crisp, flipping once, about 1
minute per side, then transfer to the top of the dip as a garnish. Pour
or spoon the remaining olive oil, now infused with rosemary, over
the top of the dip. Sprinkle with cayenne for a little additional heat.

Notes
The roasted garlic can be made up to 2 weeks in advance. Wrap well
and store in the refrigerator.

Preparation



Olive oil for coating the skillet or baking sheet
4 tablespoons cold unsalted butter
3 1/2 cups all-purpose flour
1/2 cup whole-wheat flour (can substitute AP Flour)
2 teaspoons baking powder
1 teaspoon baking soda
1 teaspoon kosher salt
several turns of freshly-ground black pepper
2 tablespoons fresh rosemary, chopped
2 cups sharp or mature cheddar cheese, grated
2 cups cold buttermilk plus extra for brushing

Ingredients
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Rosemary and cheddar baked into the loaf
 makes for a dynamite savory spin on Irish soda bread.

.

Rosemary Cheddar Irish Soda Bread

1 hour
20 minutes

16 sections



Instructions

Preheat the oven to 400 degrees F (200 C). Lightly coat a 10-inch cast iron skillet or
rimmed baking sheet with oil; set aside. (If using a baking stone, line with parchment
paper.)

Cut the butter into small cubes, place on a plate, and keep in the fridge until ready to
use (grating the cold butter is another technique).

In a large bowl, whisk together the all-purpose flour, whole-wheat flour, baking powder,
baking soda, salt, and pepper. Add the rosemary and cheddar, and stir to combine.

Add the chilled butter and, using your fingers, work the cubes into the flour by quickly
pinching and rubbing the butter and flour together. The butter should be fully worked
in, without leaving large chunks.

Add 2 cups buttermilk and stir with a wooden spoon or rubber spatula to combine.
Once it becomes difficult to stir, use your hands to press and gather the dough into a
rough, craggy ball. Shape the ball until slightly flattened and about 7 or 8 inches in
diameter.

Transfer the dough to your baking surface, and with a sharp knife, score a large X about
1/2-inch deep all the way from end to end (see photo in post). Brush the top with a bit
more buttermilk.

Bake for 25 minutes, then check the bread; if the top is already nicely browned, tent with
a piece of aluminum foil. Continue baking for 20 to 30 minutes more. The bread is ready
when the center of the X has lost the wet, shiny look of raw dough. You can also insert a
cake tester or skewer — it should come out clean.

Transfer to a wire rack and let bread cool 10 minutes before serving. Cut thick slices,
slather richly with butter, and sprinkle a bit of extra sea salt on top for the full
experience!

Wrap any leftover bread tightly in plastic wrap and store at room temperature for up to 3 days.
Slices can toasted or rewarmed in the microwave for about 10 seconds.

Notes
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This mushroom stew is made with a mix of mushrooms, veggies and beans in a white
wine tomato base and seasoned with rosemary. It's delicious, comforting, and perfect

with a big piece of crusty bread!
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Rosemary Mushroom Stew

5 tablespoons olive oil, or more as needed, divided
1 pound white button mushrooms, cleaned and sliced
8 ounces cremini mushrooms, cleaned and sliced
8 ounces shiitake mushrooms, cleaned and sliced
2 medium celery stalks, diced
2 medium carrots, sliced
1 medium onion, diced
4 garlic cloves, minced
½ cup dry white wine (optional)
1 (28 ounce) can diced tomatoes
1 (15.5 ounce ) can cannellini beans, drained and
rinsed
1 cup vegetable broth
3 tablespoons tomato paste
2 (4 inch) sprigs fresh rosemary
Salt and pepper, to taste

1 hour
35 minutes

4 servings



Start by cooking the mushrooms in batches (Note 3). Coat the bottom of a large skillet with
about 2 tablespoons of olive oil and place it over medium heat.

When the oil is hot, add a layer of mushrooms. Cook the mushrooms for about 5 minutes
on each side, until browned, then transfer them to a plate. Cook subsequent batches of
mushrooms in the same manner, until they're all cooked. Add oil to the skillet as needed.

While the mushrooms are cooking, start the stew. Coat the bottom of a large pot with a
tablespoon of olive oil and place it over medium heat.

Once the oil is hot, add the celery, carrots, and onions. Sweat the veggies, stirring
occasionally, until they start to soften, about 10 minutes.

Stir in the garlic and cook it with the vegetables for about 1 minute, until very fragrant,
stirring constantly.

Stir in the wine and bring it to a simmer. Let the wine cook for about 4 minutes, until
reduced by about half.

Stir in the cooked mushrooms, tomatoes, beans, broth, tomato paste, and whole sprigs of
rosemary. Raise the heat and bring the stew to a boil. Lower the heat and allow it to simmer
for about 30 minutes, stirring occasionally, until the base has thickened and the veggies
are soft.

Remove the pot from heat. Remove the rosemary sprigs and season the stew with salt and
pepper to taste.

Ladle into bowls and serve.

Instructions

For extra flavor, replace up to a tablespoon of the olive oil with truffle flavored olive oil.
The wine can be omitted if you prefer to cook without alcohol. Skip step 6 of the recipe.
The number of batches you'll need will depend on how large your skillet is. Ideally  you
want a single layer of mushrooms in each batch, but since we're cooking a lot of
mushrooms here, a bit of piling is okay. Also note that it's totally fine to cook multiple
varieties of mushrooms together in a batch.

Notes
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This creamy Goat Cheese Pasta with Chicken and Rosemary is simple enough to make for a
weeknight dinner but elegant enough for a special date night in.
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Goat Cheese Pasta with Chicken & Rosemary

1 tablespoon vegetable oil
1 pound dried rigatoni
1 quart heavy cream
2 tablespoons chopped fresh rosemary
1 clove fresh garlic, crushed
8 ounces goat cheese
2 cups shredded roasted chicken
salt and pepper to taste

40 minutes8  servings

Instructions
1. Place a large pot of salted water over high heat and bring to a rapid boil. Add the
oil and rigatoni to the water and cook according to the directions on the package,
10-12 minutes.
2. While you are waiting for the water to boil, pour the cream into a large sauce
pan over medium heat. Add the rosemary and garlic to the cream and bring it to a
simmer - take care not to let it boil over. Allow the cream to reduce by about half.
3. Stir in the goat cheese and chicken and continue cooking cooking it till the
cream coats the back of a spoon.
4. Thoroughly drain the pasta. Add the pasta to the sauce. Coat the pasta in the
sauce and simmer over low heat for a few minutes. Serve hot.



2 1/3 cups all-purpose flour
2 tablespoons grated orange peel
1 teaspoon finely chopped fresh rosemary leaves
2 1/2 teaspoons baking powder
1/2 teaspoon salt
1 cup butter or margarine, softened
1 1/4 cups granulated sugar
3 eggs
1 teaspoon vanilla
2/3 cup milk

1/3 cup butter or margarine, softened
2 teaspoons grated orange peel
1/ 4cup orange juice
4 cups (1 lb) powdered sugar
3 tablespoons whipping cream

Orange peel twists
Fresh rosemary sprigs

Cupcakes

Frosting

Garnish, if desired, with:

Ingredients
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Orange - Rosemary Cupcakes

1 hour
50 minutes

26 servings

 
 

Weather-wise, March is a mercurial month. These citrusy cupcakes with the surprising hint of
rosemary will help  bring sunshine to your day, no matter what the weather!
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Instructions

Heat oven to 350°F. Place paper baking cup in each of 26 regular-size muffin cups,
grease bottoms and sides of muffin cups with shortening and lightly flour, or
spray with baking spray with flour.

In medium bowl, mix flour, 2 tablespoons orange peel, the chopped rosemary,
baking powder and salt; set aside.

In large bowl, beat 1 cup butter with electric mixer on medium speed 30 seconds.
Gradually add granulated sugar, about 1/4 cup at a time, beating well after each
addition and scraping bowl occasionally. Beat 2 minutes longer.

 Add eggs, one at a time, beating well after each addition. Beat in vanilla. 

On low speed, alternately add flour mixture, about one-third at a time, and milk,
about half at a time, beating just until blended.

Divide batter evenly among muffin cups, filling each with about 3 tablespoons
batter or until about two-thirds full.

Bake 20 to 25 minutes or until toothpick inserted in center comes out clean. Cool 5
minutes.
 Remove cupcakes from pans; place on cooling racks. Cool completely, about 30
minutes.

Cupcakes

Frosting

In medium bowl, beat 1/3 cup butter with electric mixer on high speed until
creamy. Beat in 2 teaspoons orange peel and the orange juice. 
On low speed, gradually beat in powdered sugar.
 Beat in whipping cream, 1 tablespoon at a time, until smooth and spreadable. 
Frost cupcakes. Garnish with orange peel twists and rosemary sprigs.


