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FOOD
Shortbread 

Cookies and 
a slew of 

food-related 
events

I know you’re probably 
thinking I couldn’t pos-

sibly still be thinking about 
holiday cookies but, well, 
I guess I am – particularly 
these shortbread cook-
ies made with hazelnuts 
and olive oil 
that I tried 
at the home 
of Dick and 
Sharon Gil-
bert, who are 
from St. Jo-
seph but now 
live in Peoria, 
Ariz.

Sharon is a nutrition-
ist, so these kind of have 
a healthy vibe to them but 
not so much that they’re not 
delicious.

If you try the recipe, Sha-
ron says you can substitute 
walnuts for the hazelnuts, 
orange zest for lemon zest, 
and you can add 1/4  tea-
spoon fennel seed for fl avor-
ing. Just pulse seeds with 
the nuts and sugar. She also 
notes that the recipe is eas-
ily doubled and the cookies 
freeze well.

“Although I haven’t tried 
it,” she says, “I think you 
could freeze the individual 
dough slices and bake when 
desired. Nothing like warm, 
freshly baked cookies.”

Hazelnut Olive Oil 
Shortbread Cookies

1/2 cup hazelnuts, blanched
1/4 cup sugar
1 1/4 cups unbleached 

all-purpose flour
3/4 teaspoon kosher salt
1/2 cup powdered sugar
Zest of 1 lemon
1/2 cup extra-virgin light olive 

oil
Raw or turbinado sugar, to 

sprinkle

Toast hazelnuts in a 
shallow baking pan until 
fragrant, about 6 minutes. 
Cool to room temperature.

Pulse nuts with the 1/4 
cup sugar in a food pro-
cessor until nuts are fi nely 
ground. Invert into a bowl, 
and with the help of a 
whisk combine very well 
with the fl our, salt, pow-
dered sugar and lemon zest. 
Pour in the olive oil, and 
with your clean hands work 
the dough just until it forms 
into a ball.

Divide the dough into 
two pieces and roll each on 
a piece of parchment paper 
into a tight log. Refrigerate 
1 hour until fi rm. Unwrap 
dough and cut into 1/3-inch 
slices.

Place on a cookie sheet 
covered with parchment 
paper and sprinkle with 
raw sugar, baking at 375 de-
grees for 20 minutes. (Don’t 
expect the cookies to brown 
much.)

Remove from the oven 
and allow cookies to stand 
on the cookie sheet for 1-2 
minutes. Remove from the 
cookie sheet and place on a 
wire rack until cooled com-
pletely.

Wine, Food and Music
Even those of us who 

don’t like the cold can bun-
dle up and enjoy some of 
the great food events going 
on in Southwest Michigan 
this month.

The 8th Annual Win-
ter Delights: A Festival of 
Wine, Food and Music will 
be from 5-9 p.m. Jan. 21 at 
the Lake Michigan College 
Mendel Center Grand Up-
ton Hall.

It will feature more than 
20 wineries, including Baro-
da Founders Wine Cellar, 
Dablon Winery, Free Run 
Cellars, Gravity Vineyards 
and Winery, and Round 
Barn Winery of Baroda; 

Jane
Ammeson

See AMMESON, page B5

Talking quick pasta dishes 
with St. Joseph’s Joe Macerata

With countless cook-
books promising meals in 
less than 30 minutes, I de-
cided to ask my friend, Jo-
sephine Hardester, whose 
extended family owns or 
has owned several Italian 
restaurants, if  she had any 
quick pasta dishes.

“You should talk to my 
brother, Joe (Macerata),” 
Hardester told me, jotting 
down his phone number. 
“He can make a whole 
meal from just a tomato.”

I never did fi nd out if  
he could make a complete 
meal out of one – it is win-
ter, after all.

The large garden be-
hind his family’s St. Joseph 
house is covered with snow. 
But he certainly has a lot 
of simple, easy-to-make, 
quick pasta recipes, each 
calling for just a few ingre-
dients.

Macerata, Hardester 
and their sister, Anna Ba-
ber, practically grew up at 
Roma Pizzeria  in Berrien 
Springs, which was partial-
ly owned by their parents.

“I loved working at Ro-
ma’s,” says Macerata, who 
teaches economics, civics 
and U.S. history at Berrien 
Springs High School.

Macerata seems to have 
picked up the cooking 
gene.

His mother not only pre-
pared meals at Roma Pizze-
ria, but also cooked for her 
family, too. Other relatives 
own Santaniello’s Glenlord 
Restaurant in Stevensville. 
And then there’s his grand-
mother.

“All the memories I have 
of my grandmother, she’s 
in the kitchen,” Macerata 
says. “She split her time be-
tween her children’s homes, 
taking care of us. She was a 
great cook.”

There are tricks, Macera-
ta tells me, to creating 
quick dinners. One is to 
get the pasta water on the 
heat before you start mak-

ing the sauces. That way, 
the noodles will be cooking 
while you’re completing the 
sauce, and the two then can 
be combined immediately.

As for taste, Macerata 
doesn’t go heavy on the 
sauce. It’s not necessarily 
the Italian way to drench 
pasta in a thick sauce. The 
way he does it, the pasta 
and the sauce both are part 

of the taste, complement-
ing each other rather than 
the noodles being over-
whelmed by sauce.

Hardester, who teaches 
at South Walnut Elemen-
tary in Bangor, and I had 
already agreed that good 
pasta needs good cheese.

“Not the stuff in the 
green can,” she says.

You can buy shaved 

(my preference), grated or 
shredded Parmesan and 
Romano cheese at the gro-
cery. Or you can take it 
one step farther and buy a 
chunk and grate it yourself.

When I ask Macerata if  
he has a favorite brand of 
canned tomatoes, he said 
he grows his own tomatoes 
and puts them up for the 
winter. This is somewhat 

surprising given the fam-
ily lives in a large historic 
home.

“I cram a lot into the 
garden,” Macerata says.

He  grows a myriad of 
vegetables, including arti-
chokes; kale; Swiss chard; 
eggplant; bell, sweet and 
hot peppers; garlic and ba-
sil.

Macerata learned to gar-
den from his father, Fred 
Macerata, who also grows 
a ton of produce. There’s a 
friendly competition going 
on between father and son 
over who can produce the 
fi rst peppers.

Since Fred is in Florida 
during the winter now that 
he’s retired, Joe has an ad-
vantage over him because 
he can germinate his seeds 
indoors, giving him a head 
start.

Access to Italian ingre-
dients isn’t diffi cult, for the 
most part, Macerata says. 
Probably the most esoteric 
ingredient is the pancetta 
he uses in the pasta car-
bonara. But that’s avail-
able at several area grocery 
stores.

“You can also substitute 
bacon,” he says. “But it 
will give you a smoky taste, 
which is different from the 
traditional.”

Though pancetta is 
sometimes called Italian 
bacon, and both are cut 
from pig bellies, there is 
a difference.

Bacon is cured with salt 
and then smoked. Panc-
etta is also cured with salt, 
along with black pepper 
and other spices, but it’s 
not smoked.

Then there’s guanciale, 
which can be used instead 
of bacon or pancetta and 
is cut from the pork jowls, 
but it isn’t easily available 
around here.

Macerata also makes a 
mean arrabbiata, a spicy 
tomato sauce. Arrabbiata, 
he tells me, is Italian for 
angry and the dish earns 
its name because of its 
spicy red pepper fl akes.

By JANE AMMESON
HP Correspondent

Jane Ammeson / HP correspondent

Joe Macerata cooks in his kitchen. Macerata, whose family is familiar to many in the Southwest 
Michigan restaurant scene, can “make a whole meal from a tomato,” according to his sister.

Cooking it Joe’s way
Sure, he said they were 

easy, but you know how 
that is. What’s easy for one 
person is impossible for an-
other. So I decided to try a 
couple of Joe Macerata’s 
recipes at home.

One of the great things 
about pasta is that you can 
improvise without wreck-
ing a recipe, and I am the 
queen of improvisation 
when it comes to cooking, 
always throwing in this left 
over or a dash of that inter-
esting bottle.

I’ve often taken a dish 
to a party and had people 
ask me for the recipe and 
been unable to give it, not 
because I’m being snooty 
in the this-is-my-secret-
recipe kind of way but 
because, well, I had just a 
little of that in a box and 
some of this in the veg-
etable bin and a hunk of 
cheese that would go bad if  
I didn’t use it fast. In other 
words, I will never be able 
to make that same dish 
again.

Of course, I’ve had my 
disasters doing this, so for 
Macerata’s recipes, I vowed 
to stay true to the written 
word, using the exact ingre-
dients and even measuring 
rather than just tossing in 
what looks like the correct 
amount.

At least for the most 
part.

I didn’t have linguine, 
so I used spaghetti for his 
shrimp pasta, which actu-
ally did take less than  10 
minutes to make. The same 
was true for the penne with 

Gorgonzola cheese.
Like Macerata says, it’s 

important to get the wa-
ter going before you start 
making the quick sauces, 
like for the penne Gorgon-
zola, shrimp and pepper 
and cheese pasta. For the 
dishes that take longer, be-
cause they need to simmer 
or you’re roasting the to-
matoes and garlic, it’s not 
as important.

I want to note that I read 
up on pasta substitutions, 
and spaghetti can be used 
instead of linguine, as can 
several other long noodle 
pastas.

Several of Macerata’s 
recipes also call for bucati-
ni, which is thick spaghetti-
like pasta.

Buco is Italian for hole, 
and so bucatini is like a 
hollow version of spaghetti 

(think very thin drinking 
straw).

Substitutions for bu-
catini include spaghetti, 
penne, rigatoni and ziti. If  
you can’t fi nd tagliatelle – a 
long fl at ribbon-like pasta – 
use fettuccine instead.

The following recipes are 
courtesy of Joe Macerata.

Arrabbiata
2 to 3 tablespoons olive oil 

(enough to cover pan’s bottom)
1 to 2 cloves garlic, minced
14 to 20 ounces tomatoes, 

crushed
Black pepper, to taste
Tagliatelle or fettuccine pasta
Red pepper flakes

Sauté minced garlic in 
olive oil until tender. Add 
crushed tomatoes and pep-
per to taste. Simmer for 
about 20 minutes.

In the meantime, bring 
water to boil and cook 
pasta, coinciding with the 
time the sauce will be ready. 
Drain and mix with sauce. 
Season to taste.

Top with freshly grated 
Parmesan or Romano 
cheese and pepper fl akes.

Cacio e Pepe
(Cheese and pepper)

1 pound bucatini pasta
3 tablespoons butter
Freshly ground black pepper
1 cup Parmesan or Pecorino 

cheese, grated

Bring water for pasta to a 
boil, cook pasta to coincide 
with sauce being done.

Melt the butter, and add 
freshly ground pepper to 
taste. Toss in the cheese. 
Add cooked pasta. Serve 
with freshly grated cheese.

Pasta with 
Cherry Tomatoes

1/2 cup olive oil
1 1/2 cups cherry tomatoes
3 cloves garlic, roughly 

chopped
Fresh basil, finely chopped, 

to taste
1 pound angel hair pasta
1 cup Parmesan or Romano 

cheese, grated

In an oven-proof pan, 
add olive oil to cover the 
bottom. Lay cherry toma-
toes on the bottom of the 
pan, add garlic. Place, un-
covered in the oven.

Cook the tomatoes at 
350 degrees for 20 to 30 
minutes, until the tomatoes 
have shriveled up. Remove 
from oven and mash the to-
matoes with a fork, stirring 
to incorporate the juices 
with the olive oil.

In the meantime, bring 
water for pasta to a boil. 
Add pasta and cook.

Add basil to tomato mix-
ture. Drain pasta and add 
to pan and stir. Serve with 
freshly grated cheese.

Amatriciana Bucatini
3 to 4 tablespoons olive oil
4 ounces pancetta or 

guanciale, roughly chopped 
(also can use bacon, though 
the taste will differ)

1 small onion, minced
2 cloves garlic, minced
1/2 teaspoon crushed red 

pepper
1/2 teaspoon black pepper
24 ounces crushed tomatoes

Jane Ammeson / HP correspondent

Linguine with Shrimp.

See JOE’S WAY, page B5
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12 Corners Vineyards, 
Black Dragon Meadery and 
Vineyard 2121 from Benton 
Harbor; Lemon Creek Win-
ery from Berrien Springs; 
Tabor Hill Winery & Res-
taurant, and Wyncroft 
from Buchanan; Cranes’ 
Pie Pantry, Restaurant and 
Winery, and Fenn Valley 
Vineyards & Wine Cellar 
from Fennville; Burgdorf’s 
Winery from Haslett; Cody 
Kresta Vineyard & Winery 
from Mattawan; Leelanau 
Cellars Winery from Om-
ena; St. Julian Winery and 
Warner Vineyards from 
Paw Paw; Cogdal Vineyards 
from South Haven; and 
Chateau Chantel and Cha-
teau Grand Traverse from 
Traverse City.

Edible offerings will 
come  from Bistro on the 
Boulevard, Cranes’ Pie 
Pantry, Restaurant and 
Winery, Papa Vino’s Italian 
Kitchen, Tabor Hill Winery 
& Restaurant, Veni’s Sweet 
Shop, Vineyard 2121 and 
The Mendel Center’s Con-
ference and Event Services.

Tickets are $35 in advance 
or $40 the day of the event, 
and are available through 
The Mendel Center box of-
fice at 927-1221 weekdays 
from 2-6 p.m., or online at 
www.TheMendelCenter.
com.

Admission includes a fes-
tival glass, 10 wine tastings, 
$10 of food, and entertain-
ment. Designated driver 
tickets are  $20 and include 
a festival glass, two non-
alcoholic drinks and $10 in 
food.

More upcoming  
food events

Then, on Jan. 27, there’s 
the 5th Annual Chili Tour, 
where you can  taste (and 
vote) for chilies prepared at 
various locations in down-
town St. Joseph.

Sponsored by Zion Evan-
gelical United Church of 
Christ in St. Joseph, the 
suggested cost for the tour 
is $2 per person or $5 for 
families of four or more. A 
portion of the proceeds will 
be donated to the Benton 
Harbor Soup Kitchen.

Pick up a tour map be-
tween 9 a.m. and 8 p.m. Jan. 
27 at the Welcome Center, 
301 State St. The event will 
be from 5-8 p.m.

The next day is the 2nd 
Annual St. Joe Winter Beer 
Fest in downtown St. Jo-
seph.

Running from noon-4 
p.m. Jan. 28, tickets are $35 
in advance or $40 at the 
door, if  any are available. 
Tickets are limited and are 
expected to go  fast – they 
sold out last year.

Tickets for the outdoor 
event include a tasting cup, 

12 tokens (one token per 
sample), and live music by 
the Rain Dogs. Featured 
breweries will be  Arclight 
Brewing, Bell’s Brewery, 
Blackrocks Brewery, Cul-
tivate Brewing Co., Dark 
Horse Brewing Co., Found-
ers Brewing Co., Green-
bush Brewing Co., The 
Livery, North Pier Brew-
ing Co., Right Brain Brew-
ery, Round Barn Brewery, 
Silver Harbor Brewing 
Co., Short’s Brewing Co., 
Tapistry Brewing and Wa-
termark Brewing Co.

Then, on the weekend 
of Feb. 3-5, enjoy artistry 
as carvers turn blocks of ice 
into a variety of sculptures 
during the 13th Annual 
Magical Ice Festival.

The three-day event in-
cludes a myriad of festivi-
ties, such as the Fire & Ice 
Tower Display at 7:30 p.m. 
Feb. 3, followed by the Fire 
and Ice Party at Shadow-
land starting at 8 p.m.

The cover charge is 
$10 for those  18 and old-
er,  which includes a cash 
bar, Tropical Martini Luge, 
pizza by Silver Beach Pizza, 
Zick Sticks provided by 
Zick’s Specialty Meats, mu-
sic by Joshua and Jeremy 
Sprague, and barefoot Ha-
waiian fire performers at 9 
and 10:30 p.m.

Jane Ammeson can be emailed at 
janeammeson@gmail.com or by writing 
to Focus, The Herald-Palladium, P.O. Box 
128, St. Joseph, MI 49085.

AMMESON
From page B4

BREAKFASTS AND BANQUETS
Burgers: American Legion 

Post 518, 4789 Weechik Road, 
New Troy, will have a ham-
burger night from 5-8 p.m. 
today. Cost is $5 for a burger, 
fries, salad and dessert. Cost is 
$6 for a burger, onion rings, 
salad and dessert. Cost is 
$3.50 for salad and dessert 
only.

Burgers and taco salad: 
The Van Buren Sportsmen’s 
Club, 54630 County Road 687, 
Hartford, will hold a burger 
night from 5-8 p.m. today. Cost 
for burgers is $3. Taco salads 
are $5.75. For more informa-
tion, call 621-3994 after 2 
p.m.

Burgers: American Legion 
Post 105, 1645 Paw Paw Ave., 
Benton Harbor, will hold a 
burger night from 5-8 p.m. 
Thursday. A 1/3-pound burger 
and fries starts at $4.25.

Fish fry: The Van Buren 

Sportsmen’s Club, 54630 
County Road 687, Hartford, will 
hold a fish fry from 5-8 p.m. 
Friday. The menu includes fish, 
chicken and shrimp. Prices 
begin at $7. Salad bar is 
included. For more information, 
call 621-3994 after 2 p.m.

Steak and shrimp dinner: 
American Legion Post 568, 
3093 Johnson Road, Stevens-
ville, will hold a shrimp and/or 
steak dinner from 4:30-7:30 
p.m. Saturday. Dinners include 
your choice of steak – ranging 
in price from $13-16 – or six 
for $6 steamed shrimp or 12 
for $12 shrimp. Meals include 
a baked potato, garlic bread, 
salad and coffee. Reservations 
are requested and can be 
made by calling 429-7101 
after 3 p.m. Take-out meals 
will be available. 

Fish and chicken fry: Amer-
ican Legion Post 344, 402 N. 

Cleveland Ave., Galien, will 
hold an all-you-can-eat fish 
and chicken fry from 5-8 p.m. 
Jan. 21. The meal includes 
fries, coleslaw, rolls and cof-
fee. Advance tickets are avail-
able for $8 at the Legion or 
from any Legion member. 
Tickets at the door will be $10 
for adults, $5 for children 5-10 
years old and free for those 
younger than 5. There also will 
be a bake sale. Take-out meals 
will be available. Debbie Marsh 
Fulton will provide musical 
entertainment, and there will 
be karaoke.

Breakfast and Banquets appears 
each Wednesday in the Food sec-
tion.  The deadline is the preceding 
Wednesday at noon. Civic groups 
sponsoring fundraising meals, classes 
or other food-related events should 
send information in writing to: Focus, 
The Herald-Palladium, P.O. Box 128, St. 
Joseph, MI 49085; fax to 429-4398; or 
email focus@TheHP.com.

KNOW WHAT’S GOING ON IN YOUR NECK OF THE WOODS.
To subscribe, call 429-1396 from 7:30 a.m.-5 p.m. Mondays through Fridays;  

or 7:30 a.m.-12:30 p.m. Saturdays and Sundays.
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Penne con Gorgonzola e Crema.

2 pounds bucatini pasta
1/4 cup Pecorino, grated

Sauté pancetta in olive 
oil. Then add garlic, onions 
and crushed red pepper. 
When garlic is tender, add 
crushed tomatoes. Simmer 
sauce for 30 minutes, letting 
it cook down.

In the meantime, bring 
water to a boil for the pas-
ta. Add bucatini, timing 
it so that it is ready when 
the sauce is done. Top with 
Pecorino and black pepper

Linguine with Shrimp

1/2 pound linguine
2 tablespoons butter
4 tablespoons olive oil
3 cloves garlic, minced
1/4 teaspoon red pepper 

flakes
1/2 pound shrimp, peeled and 

deveined
Minced parsley, for garnish
Salt and black pepper, to 

taste

Bring a pot of water to 

boil. In a small skillet, heat 
butter and olive oil, add 
minced garlic and red pep-
per, sauté. Add linguine to 
boiling water. Add shrimp 
and sauté until shrimp are 
pink, about four to five 
minutes. Do not overcook.

Add linguine to shrimp 
mixture. Add salt and pep-
per to taste. Garnish with 
parsley. Serve with freshly 
grated Parmesan or Roma-
no cheese.

Pasta Carbonara
1/3 pound pancetta or bacon
2 tablespoons butter
1 clove garlic, minced
2 eggs
Black pepper, to taste
1/2 cup Parmesan
1 pound spaghetti or bucatini

Heat water for pasta.
Melt butter in a skillet. 

Cut bacon or pancetta into 
pieces and cook in butter 
until crispy. Add garlic and 
sauté for about a minute.

Add pasta to boiling wa-
ter and cook until al dente 
or semi-firm.

In the meantime, in a 
separate bowl, beat the two 

eggs. Then add black pep-
per and cheese.

Drain pasta and add to 
meat and garlic mixture. 
Stir. Remove from heat. 
Pour egg mixture over the 
pasta, stirring quickly.

The goal here is to coat 
the pasta with the eggs and 
cheese so that the eggs are 
cooked but not scrambled, 
that’s why it’s important to 
remove the pasta from the 
heat.

Penne con  
Gorgonzola e Crema

(Penne with  
Gorgonzola Cream Sauce)

1 pound penne
1/2 cup butter
1/2 cup heavy whipping 

cream
8 ounces Gorgonzola, crumbled

Bring water to boil. Add 
pasta.

Melt butter in pan. Add 
cream and cheese. Stir to 
melt cheese making sure 
mixture doesn’t boil.

Drain pasta. Mix togeth-
er. Top with freshly grated 
Parmesan cheese.

JOE’S WAY
From page B4

Game Day S’Mores a big win 
for that Super Bowl party fare

These sweet treats are 
a riff  on the very popular 
summer campfire s’mores. 
If you love marshmal-
low and chocolate and get 
nostalgic when you think 
of campfire s’mores, these 
simpler “no-bake” Game 
Day S’mores will delight 
you.

The s’mores are easy to 
make, appeal to kids of all 
ages, and are a guaranteed 
crowd pleaser. There is no 
baking or fire-roasting so 
you can make these indoors 
and they are safe for even 
young children to make.

I make these often for 
events because I can make 
them ahead of time and 
store them in the freezer. 
Some people even prefer 
eating them when they are 
still frozen.

You need a package of 
graham crackers, Nutella, 
marshmallow fluff, and 
raspberry, strawberry or 

grape jelly. The best thing is 
that they are customizable – 
you could add peanut but-
ter and/or any other spread 
that you like.

I always stir the jelly with 
a fork to make sure that it is 
smooth before spreading on 
the s’more.

If you want the s’mores 
to look a little more fin-
ished – and I always do – 
dip the sticky sides in sugar 
sprinkles that match your 
favorite team colors for a 
perfect Super Bowl presen-
tation, or shaved chocolate 
and nuts for a more sophis-
ticated look.

For parties, I like to set 
out the graham crackers 
and spreads and add a few 
options like sliced bananas, 
crumbled bacon, chocolate 
chips, chopped nuts, color-
ful sprinkles and lots of dif-
ferent jellies – the sky and 
your friends and family’s 
imaginations are the limit!

Give everyone a (plastic) 
knife and let them make 
their own s’mores.

Game Day S’mores
Makes 20 servings (1 s’more 

per serving).

1/2 (14.4 ounce) box graham 
crackers

Nutella
Raspberry jelly, or favorite 

jelly of your choice, prefer-
ably no sugar added

Marshmallow Fluff
Sprinkles in your team’s 

colors
Chopped nuts
Mini chocolate chips, mini 

M&M’s, etc.

Break a graham cracker 
in half at the perforation.

Spread a generous spoon-
ful of Nutella on one crack-
er half, and two spoonfuls 
of Marshmallow Fluff on 
the other half. Spread a thin 
layer of jelly over the Nutel-
la. Place the two halves to-
gether and press gently to 
seal the filling.

For a fun presentation, 
dip the sticky edges of each 
s’more in sprinkles, nuts or 
chocolate chips.

By ELIZABETH KARMEL 
Associated Press
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