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ince 1956, Bon Appétit 
has published more 
than 30,000 recipes  

in the pages of our magazine and on 
bonappetit.com, in numerous best- 
selling cookbooks, and, more recently, 
in digital apps, tablets, and e-books.  

Each item from the Bon Appétit Collection 
has been tested and approved by the 
professional chefs and recipe developers 
who work in the Bon Appétit Test Kitchen, 
to ensure the highest quality. We hope 
that you enjoy your purchase from the 
Bon Appétit Collection. Happy cooking!
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LEMON RICOTTA 
PANCAKES

3

4 SERVINGS

 cups ricotta
 cups mixed fresh berries
 cup plus 4 Tbsp. sugar, divided
 Tbsp. fresh lemon juice
 cups all-purpose flour
 cup chestnut flour
 Tbsp. baking powder
 tsp. kosher salt
 large eggs, separated
 Tbsp. finely grated lemon zest
 cups whole milk
 Unsalted butter, melted (for 

brushing) 

INGREDIENT INFO: Chestnut flour can be 
found at specialty foods stores.

SPECIAL EQUIPMENT: Cheesecloth

Line a fine-mesh sieve with cheesecloth; 
set over a small bowl. Place ricotta in 
sieve and let drain for 15 minutes; set 
aside.

Gently toss berries, ⅓ cup sugar, and 
lemon juice in a medium bowl to coat. Let 
stand, tossing occasionally, until sugar 
dissolves and juices are released, about 
15 minutes.
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Meanwhile, whisk both flours, baking 
powder, and salt in a large bowl. Using 
an electric mixer, beat egg whites 
in a medium bowl until frothy. With 
machine running, gradually add 2 Tbsp. 
sugar, beating until soft peaks form. 
In another medium bowl, whisk egg 
yolks, remaining 2 Tbsp. sugar, and zest. 
Whisk in milk. Add yolk mixture to dry 
ingredients; whisk just to blend. Fold in 
half of egg white mixture just to blend. 
Fold in ricotta, then remaining egg white 
mixture.

Preheat the electric griddle to 350°. 
Brush with butter. Working in batches, 
ladle scant ½-cupfuls of batter onto 
griddle and cook until bottom of pancake 
is golden brown, edges are dry, and 
bubbles form on top, about 2 minutes. 
Using a heat-resistant rubber spatula, 
flip pancakes and cook until brown and 
just cooked through, 2 minutes longer. 
Transfer pancakes to plates. Serve with 
berries and their juices.



YOGURT-MARINATED 
GRILLED CHICKEN
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6–8 SERVINGS

 skinless, boneless chicken 
breasts (about 3 lb.)

 cups plain whole-milk yogurt
 cup coarsely chopped fresh 

cilantro leaves and stems
 large onion, coarsely chopped
 garlic cloves, coarsely chopped
 Tbsp. garam masala
 Tbsp. fresh lime juice
 tsp. freshly ground black pepper
 2" piece ginger, peeled, coarsely 

chopped
 cup olive oil plus more for 

brushing
 tsp. kosher salt plus more for 

seasoning

INGREDIENT INFO: Garam masala, an 
Indian spice blend, is sold in the spice 
section of better supermarkets and at 
Indian markets.

Working with 1 chicken breast at a time, 
place chicken between 2 sheets of 
waxed paper and pound to ½" thickness 
with a meat mallet. Transfer chicken 
breasts to a resealable plastic bag.
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Blend yogurt, the next 7 ingredients, 
⅓ cup oil, and 2 tsp. salt in a food 
processor until smooth. Pour 
yogurt mixture over chicken, seal 
bag, and turn to coat. Marinate 
chicken in the refrigerator for at 
least 3 hours or overnight.

Preheat the electric grill to 400°. 
Brush grill grates with oil. Scrape 
excess marinade off chicken; season 
with salt. Working in batches, grill 
chicken, turning once, until brown and 
cooked through, 4 minutes per side.



PORTOBELLO BURGERS 
WITH PESTO, PROVOLONE, 
AND ROASTED PEPPERS
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4 SERVINGS

 cup store-bought pesto
 cup mayonnaise
 Kosher salt and freshly ground 

black pepper
 small sourdough, whole grain, or 

ciabatta rolls, split horizontally
 portobello mushrooms, 

stemmed, dark gills scraped 
out with a spoon

 Olive oil (for brushing)
 Roasted red peppers from jar, 

drained
 cups arugula (about 2 oz.)
 slices provolone cheese

Stir pesto and mayonnaise in a 
small bowl to blend. Season to 
taste with salt and pepper. 

Preheat the electric grill to 400°. 
Grill rolls, cut side down, until lightly 
toasted, about 4 minutes. Transfer 
to plates. Spread grilled side of 
rolls with pesto mayonnaise. 

Brush mushrooms on both sides with 
oil; season with salt and pepper. 
Grill mushrooms, rounded side up, 
for 4 minutes. Turn mushrooms over. 
Cover loosely with foil and grill until 
tender, about 4 minutes longer. 
Place 1 mushroom on bottom half of 
each roll. Top each with red pepper 
pieces to cover; mound arugula 
over, dividing evenly, and top with 
cheese. Press top half of rolls over.
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POTATO, GREENS, 
AND GOAT CHEESE 
QUESADILLAS
MAKES 4

 cups ½" cubes peeled Yukon 
Gold potatoes (about 2 
medium)

 Kosher salt and freshly ground 
black pepper

 tsp. chili powder
 cups store-bought salsa verde 
 cups (packed) coarsely chopped 

mustard greens, stems 
trimmed, divided

 8"-diameter flour tortillas
 cups (packed) coarsely grated 

hot pepper Monterey Jack 
(5–6 oz.)

 oz. chilled goat cheese, coarsely 
crumbled

 Olive oil (for brushing)

Preheat oven to 275°. Line a baking sheet 
with parchment paper. Place potatoes in 
a single layer on sheet and cover tightly 
with foil; bake until tender, 10–12 
minutes. Transfer potatoes to a large 
bowl; season with salt and pepper and 
add chili powder. Toss to coat and 
let cool for 15 minutes. 

Meanwhile, blend salsa and ½ cup 
(packed) greens in a mini-processor until 
greens are finely chopped. Set aside.

Arrange tortillas on a work surface. Mix 
pepper Jack into potato mixture. Divide 
potato mixture among tortillas, placing 
on bottom half of each tortilla. Top 
with remaining 2 cups greens, dividing 
equally, then goat cheese. Top each with 
2 Tbsp. salsa mixture. Fold tortillas over 
filling, pressing to make compact. Brush 
one side with oil.

Preheat the electric griddle to 350°. 
Place quesadillas, oiled side down, on 
griddle and brush tops with oil. Cook, 
flipping halfway through with a heat-
resistant rubber spatula, until quesadillas 
are brown and cheese is melted, about 
6 minutes.

Cut each quesadilla into 3–4 wedges. 
Serve with remaining salsa.
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BALTIMORE 
CRAB CAKES 
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MAKES 6

 cup mayonnaise
 scallions, thinly sliced
 large egg, lightly beaten
 Tbsp. Dijon mustard
  tsp. fresh lemon juice plus 

wedges for serving
 tsp. Old Bay seasoning
 jalapeño, seeded, finely chopped
 lb. lump crabmeat, picked over
 cups panko (Japanese 

breadcrumbs), divided
 Tbsp. thinly sliced chives
 tsp. kosher salt
 tsp. freshly ground black pepper
 head Bibb lettuce
 Tbsp. vegetable oil

INGREDIENT INFO: Panko is available 
at better supermarkets and at Asian 
markets.

Whisk the first 7 ingredients in a medium 
bowl. Fold in crabmeat. Stir in ¾ cup 
panko, chives, salt, and pepper. Divide 
into 6 equal portions. Form each into 
a ½"-thick patty. Refrigerate for at least 
10 minutes. Line a platter with lettuce 
leaves.

Preheat the electric griddle to 350°. 
Evenly spread remaining 1 cup panko on 
a baking sheet. Coat tops and bottoms 
of cakes with panko. Brush griddle 
generously with oil. Cook crab cakes, 
turning once, until golden brown and 
crisp, 10 minutes per side. Arrange on top 
of lettuce; serve with lemon wedges.
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GRILLED CHICKEN AND 
ROMAINE WITH CAPER 
DRESSING
4 SERVINGS

 cup extra-virgin olive oil
 cup minced shallots
 Tbsp. Sherry vinegar
 Tbsp. drained capers
 Tbsp. Dijon mustard
 Kosher salt and freshly ground 

black pepper
 skinless, boneless chicken 

breasts (about 1¾ lb.)
 hearts romaine lettuce, halved 

lengthwise, core left intact
 Manchego cheese or Parmesan, 

shaved

INGREDIENT INFO: A sheep’s-milk cheese 
from Spain, Manchego can be found at 
better supermarkets and at specialty 
foods stores. 

Purée the first 5 ingredients in a mini-
processor until almost smooth. Season 
dressing to taste with salt and pepper. 
Place chicken and ¼ cup dressing in 
a medium bowl. Season with salt and 
pepper. Let stand at room temperature 
for 15 minutes. 

Preheat the electric grill to 400°. Place 
romaine, cut side up, on a baking sheet. 
Drizzle with ¼ cup dressing; turn to coat. 
Remove chicken from marinade and grill, 
turning once, until cooked through, about 
6 minutes per side. Transfer to a plate. 
Grill romaine until charred and slightly 
wilted on all sides, about 3 minutes.

Transfer 1 chicken breast and 1 romaine 
spear to each plate. Drizzle chicken 
with remaining dressing and sprinkle 
generously with cheese.
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GRILLED SAUSAGES 
WITH FIGS AND MIXED 
GREENS
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4 SERVINGS

 fresh lamb sausages, spicy 
Italian sausages, or garlic 
sausages

 ½"-thick red onion slices
 Tbsp. Pomegranate-Cumin 

Dressing, divided (see recipe, 
at right)

 cups mixed greens
 cup crumbled goat cheese
 fresh figs, quartered
 cup (packed) sliced fresh mint 

leaves

Preheat the electric grill to 400°. 
Brush sausages and onion with 3 Tbsp. 
dressing; grill sausages, turning 
frequently, for 15 minutes. Add onion 
and continue cooking, turning onion and 
sausages frequently, until sausages are 
cooked through and onion is charred, 
about 12 minutes longer. Toss greens with 
remaining dressing; mound on plates. 
Slice sausages on a diagonal. Top greens 
with sausages, cheese, figs, and mint.
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POMEGRANATE-CUMIN 
DRESSING

MAKES ABOUT 1 CUP

 Tbsp. extra-virgin olive oil 
 Tbsp. white balsamic vinegar 
 Tbsp. sliced fresh mint leaves 
 Tbsp. pomegranate molasses 
 Tbsp. ground cumin 
 Tbsp. minced shallots 
 Kosher salt and freshly ground 

black pepper

INGREDIENT INFO: Pomegranate 
molasses is available at better 
supermarkets and at Middle Eastern 
markets and kalustyans.com. To make 
your own pomegranate molasses, boil 
1 cup pomegranate juice until reduced 
to 3 Tbsp. syrup, about 15 minutes.

Whisk the first 5 ingredients in a bowl. 
Mix in shallots; season to taste with 
salt and pepper.

10

7½
4½

3
1½

1
6



11

SHRIMP SKEWERS WITH 
CHARRED-TOMATO 
VINAIGRETTE
6 SERVINGS

 large uncooked shrimp (about 
2 lb.), peeled with tails left 
intact, deveined

 tsp. kosher salt plus more for 
seasoning

 medium scallions
 large plum tomatoes, halved
 tsp. plus ¾ cup olive oil
 Tbsp. Sherry vinegar
 Pinch of cayenne pepper

SPECIAL EQUIPMENT: 6 metal skewers

Toss shrimp and 1½ tsp. salt in a bowl. 
Thread 6 shrimp on each metal skewer. 
Let stand at room temperature for 
30 minutes. 

Preheat the electric grill to 400°. Cut 
scallions into 3"-long pieces. Thinly slice 
dark-green tops; set aside. Lightly coat 
scallion pieces and tomatoes with 1 tsp. 
oil. Grill scallions and tomatoes, skin side 
down, turning frequently, until blistered 
and slightly charred, about 2 minutes for 
scallions and 8 minutes for tomatoes. 
Transfer to a blender. Add remaining 
¾ cup oil, Sherry vinegar, and cayenne. 
Blend until smooth. Season to taste 
with salt. 

Transfer 1 cup dressing to a small bowl; 
stir in 1 Tbsp. scallion tops and set aside. 
Brush remaining dressing over shrimp. 
Grill shrimp, turning once, until cooked 
through, about 2 minutes per side.

Spoon 2½ Tbsp. reserved dressing onto 
each plate, using the back of a spoon to 
spread over plate. Top each with 1 shrimp 
skewer. Sprinkle shrimp with remaining 
scallion tops.
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6 SERVINGS

 cup plus 3 Tbsp. extra-virgin 
olive oil

 Tbsp. fresh lemon juice
 tsp. harissa powder
 Kosher salt
 red bell pepper, seeded, 

quartered
 1½-lb. eggplant cut crosswise 

into ½"-thick rounds
 medium zucchini, halved 

lengthwise, then crosswise
 Freshly ground black pepper
 large green lettuce leaves
 Tbsp. chopped fresh cilantro
 Lemon wedges 

INGREDIENT INFO: Harissa powder is 
a spice blend sold at Middle Eastern 
markets, specialty foods stores, 
and wholespice.com. If unavailable, 
combine 2 tsp. ground coriander; 
1½ tsp. ground ancho chiles; 1 tsp. 
each garlic powder, paprika, and 
cumin; ½ tsp. salt; and ¼ tsp. cayenne 
pepper. Ground ancho chiles can be 
found in the spice section of better 
supermarkets and at Latin markets.

Whisk ½ cup oil, lemon juice, and 
harissa in a medium bowl. Season 
dressing to taste with salt; set aside. 

GRILLED SUMMER 
VEGETABLES WITH 
HARISSA DRESSING

Preheat the electric grill to 400°. Grill 
bell pepper, skin side down, until skin 
is blackened all over (do not turn), 
about 12 minutes; transfer to a plate. 
Reduce heat to 375°. Pour remaining 
3 Tbsp. oil onto a rimmed baking sheet. 
Place eggplant rounds and zucchini 
on prepared sheet; turn to coat. 
Season with salt and pepper. Grill, 
turning occasionally, until charred in 
spots and cooked through, about 10 
minutes. Transfer back to same sheet. 
Peel peppers. DO AHEAD: Dressing and 
vegetables can be prepared 2 hours 
ahead. Let stand at room temperature. 

Line a platter with lettuce. Cut 
eggplant rounds in half crosswise; 
place, slightly overlapping, along 
outer edge of lettuce, making layers of 
concentric circles and leaving center 
empty. Cut bell peppers and zucchini 
into 1" pieces; mound in center. 
Drizzle some dressing over. Garnish 
with cilantro. Serve vegetables with 
lemon wedges and remaining dressing 
alongside.
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GRILLED POUND CAKE 
WITH BALSAMIC 
PEACHES
6 SERVINGS

 Tbsp. (packed) light brown 
sugar, divided

 Tbsp. balsamic vinegar
 Tbsp. chopped fresh mint
 large ripe peaches, peeled, cut 

into ½"-thick slices
 cup chilled heavy cream
 1"-thick slices store-bought or 

homemade pound cake
 Tbsp. unsalted butter, room 

temperature

Whisk 2 Tbsp. sugar, vinegar, and mint 
in a large bowl. Add peaches and toss 
gently to coat. Let stand for at least 
5 minutes and up to 30 minutes.

Using an electric mixer, beat cream and 
remaining 1 Tbsp. sugar in a medium bowl 
just until peaks form; chill.

Preheat the electric griddle to 350°. 
Brush pound cake slices with melted 
butter on one side and place on griddle, 
buttered side down. Brush other side 
with melted butter. Grill, turning once, 
until lightly browned, 1–2 minutes per 
side. Transfer cake slices to plates. Top 
each with some peaches and syrup, then 
whipped cream.
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For more recipes from the Bon Appétit archives, 
visit bonappetit.com
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