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P IZZA DOUGH 
	 MAKES	 Two 10-inch pizzas
	 PREP TIME	 10 minutes, plus rising time
	

I N G R E D I E N T S
3/4 cup lukewarm water (110° to 115°F)
1 1/2 tsp sugar
1 ¹/₈ tsp active dry yeast
1 ²/₃ cups unbleached all-purpose flour, plus more for dusting
1/2 tsp kosher salt 
1 tbs extra-virgin olive oil

M E T H O D
1	 In small bowl whisk water, sugar, and yeast to blend. Set aside 5 

minutes, or until foamy. Stir to dissolve yeast.
2	 In Bowl of Curtis Stone Chop Master, pulse flour and salt to combine. 

With machine running on Dough setting, pour in yeast mixture and oil 
and process until dough forms a ball. Transfer dough to work surface 
and knead 3 minutes, or until dough is smooth and elastic. Do not add 
too much flour. Dough will be tacky but should release cleanly from 
your hands.

3	 Divide dough in half and gently form each half into a ball. Place on 
floured rimmed baking sheet and dust the tops with flour. Cover with 
plastic wrap. Let stand in warm, draft-free place for about 45 minutes, 
or until dough doubles in volume.

HOMEMADE 
ITALIAN SAUSAGE 
	 MAKES	 24 oz sausages
	 PREP TIME	 10 minutes

I N G R E D I E N T S
5 garlic cloves, peeled
1 ½ tsp kosher salt
1 ½ tsp toasted fennel seeds, coarsely crushed
1 tsp chopped rosemary
½ tsp freshly ground black pepper
½ tsp red pepper flakes
24 oz pork shoulder, trimmed, cut into 1-inch pieces

M E T H O D
1	 In Bowl of Curtis Stone Chop Master, combine garlic, salt, fennel 

seeds, rosemary, pepper, and pepper flakes. Pulse mixture until 
garlic is chopped. Add pork and process on Chop setting until pork is 
finely chopped and just comes together in a ball, about 25 seconds. 
Sausage mixture should be cooked within 3 days of mixing.
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SAUSAGE AND 
BACON PIZZAS 
	 MAKES	 Two 10-inch pizzas
	 PREP TIME	 10 minutes
	 COOK TIME	 10 to 12 minutes per pizza 

I N G R E D I E N T S
2 balls Pizza Dough (see recipe) 
1/2 cup pizza or marinara sauce
4 oz bacon, cooked and crumbled
4 oz Homemade Italian Sausage (see recipe), cooked and crumbled
1 garlic clove, thinly sliced  
1 red Fresno or jalapeño chile, sliced 
2 cups coarsely chopped kale, lightly sauteed 
8 oz fresh mozzarella, torn into 2-inch pieces

M E T H O D
1	 Preheat oven to 475°F with pizza stone on lower rack in oven.
2	 Using floured hands, stretch out 1 dough ball at a time until about 10 inches in 

diameter (dough does not have to be round). 
3	 Working quickly, spread half of pizza sauce and arrange half of bacon, 

sausage, garlic, chiles, and kale in single layer on dough, leaving a 1-inch-
wide border around circumference. Scatter half of cheese on top. Season with 
salt and pepper. Slide pizza onto floured pizza peel. 

4	 Carefully slide pizza off peel and onto pizza stone in oven. Bake for 10 to 12 
minutes, or until crust is crisp and golden brown on bottom and cheese has 
melted. Transfer pizza to cutting board. Repeat to make remaining pizza.

5	 Using pizza wheel or large knife, cut pizzas into slices, and serve immediately.
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CAULIFLOWER FRIED 
RICE WITH SESAME AND 
CASHEWS 
	 SERVES	 2 to 4
	 PREP TIME	 10 minutes
	 COOK TIME	 10 minutes

I N G R E D I E N T S
½ head cauliflower, bottom trimmed, florets, core, stems coarsely 
chopped
2 tbs canola oil
1 ½ tbs sesame oil
2 carrots, peeled, thinly sliced
2 celery stalks, thinly sliced
4 green onions, thinly sliced, white and pale green parts separated from 
dark green parts
1 ½ tbs minced ginger
3 garlic cloves, minced
1 bunch broccolini, cut into 1-inch pieces
3 oz sugar snap peas, stringed, halved crosswise
2 tbs soy sauce, plus more for serving
¾ cup toasted cashews, coarsely chopped
½ cup coarsely chopped cilantro
2 tsp toasted sesame seeds
Sriracha, for serving

M E T H O D
1	 In Bowl of Curtis Stone Chop Master, add cauliflower. Pulse until 

texture of rice. Don't over process or it will get mushy. 
2	 Heat large frypan over high heat. When pan is hot, add both oils. 

Stir in carrots, celery, white and pale green parts of onions, ginger, 
and garlic. Cook 3 minutes, stirring occasionally. Stir in broccolini 
and snap peas and cook, stirring occasionally, for 4 minutes. Stir in 
cauliflower "rice" and soy sauce. Cook 2 minutes, stirring often, until 
cauliflower is al dente. Season with salt.

3	 Turn off heat and mix in cashews and half of green parts of onions 
and cilantro. Transfer to plates. Garnish with remaining green onions, 
cilantro, and sesame seeds. Serve with more soy sauce and Sriracha.
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TUNA SAL AD 
SANDWICHES 
	 MAKES	 about 4 cups tuna salad
	 SERVES	 4 to 6
	 PREP TIME	 10 minutes

I N G R E D I E N T S
½ cup mayonnaise
¼ cup sour cream
2 lemons, zest finely grated, juiced
2 tbs drained capers
2 tbs coarsely chopped shallot
Four 5-oz cans of oil-packed tuna, drained
1 baguette, split open
2 cups baby arugula leaves
2 vine-ripened tomatoes, sliced
¼ English cucumber, thinly sliced

M E T H O D
1	 In bowl of Curtis Stone Chop Master, combine mayonnaise, sour 

cream, lemon zest, 3 tbs lemon juice, capers, and shallots. Blend 
mixture on Chop setting well blended and shallots are chopped, about 
20 seconds. Add tuna and pulse until tuna is blended into mayonnaise 
mixture but still chunky. Season tuna salad with salt and pepper.

2	 Lay open baguette on cutting board and tear out most of soft interior 
of bread (reserve bread interior for another use like bread crumbs). 
Spread bottom with tuna salad. Top with arugula, tomatoes, and 
cucumbers. Cover with top half of baguette.

3	 Cut into individual sandwiches and serve. 

SLOPPY JOES WITH 
CUCUMBER-CABBAGE SLAW 
	 SERVES	 4
	 PREP TIME	 20 minutes
	 COOK TIME	 20 minutes

I N G R E D I E N T S
 
Sloppy Joes:
1 small yellow onion, cut into 1-inch pieces 
½ red bell pepper, seeded, cut into 1-inch pieces
1 celery stick, cut into 1-inch pieces
2 cloves garlic, crushed
1 lb beef chuck, trimmed, cut into 1-inch pieces
1 tbs canola oil
¾ cup water
½ cup ketchup  
1 ½ tbs soy sauce
1 ½ tbs Worcestershire sauce 
1 tbs tomato paste
4 hamburger buns, split and warmed

M E T H O D
1	 In Bowl of Curtis Stone Chop Master, combine onion, bell pepper, celery, and 

garlic. Pulse mixture until finely chopped. Transfer to bowl and reserve. Wipe 
out base of chopper and add beef pieces. Pulse until beef is finely chopped. 

2	 Heat large heavy frying pan over medium-high heat. Add oil and then add 
chopped beef. Cook, breaking up beef with spoon, for 8 minutes, or until 
brown. Reduce heat to medium and add reserved chopped vegetables. Cook, 
stirring often, for 3 minutes, or until vegetables have softened. Stir in water and 
cook, scraping up brown bits from bottom of pan, for about 1 minute, or until 
water reduces by about half.

3	 Reduce heat to medium-low. Stir in ketchup, soy sauce, Worcestershire, and 
tomato paste and cook 8 minutes, or until sauce reduces and mixture thickens 
slightly. Season with salt and pepper.  

4	 Meanwhile, to make slaw, in large bowl, whisk yogurt, lime juice, and lime zest 
to blend. Add cabbage, cucumber, and mint and toss to coat. Season slaw with 
salt and pepper.

5	 Spoon beef mixture on bun bottoms, then top with some slaw and then bun tops. 
Mound remaining slaw alongside sloppy joes and serve.

Slaw:
½ cup Greek yogurt
½ tbs fresh lime juice
½ tsp lime zest
¼ head cabbage, cored, 
thinly sliced 
¼ English cucumber, 
quartered lengthwise, then 
sliced
2 tbs chopped fresh mint
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HOMEMADE TOMATO 
SALSA 
	 SERVES	 4
	 PREP TIME	 10 minutes	

I N G R E D I E N T S
1 ½ lb tomatoes on the vine, quartered 
½ yellow onion  
½ cup fresh cilantro sprigs and tender stems
2 red jalapeño chiles, seeded
1 garlic clove
Juice of 2 limes

M E T H O D
1	 Place tomatoes, onion, cilantro, jalapeños, and garlic in Bowl of 

Curtis Stone Chop Master and pulse until finely chopped. Transfer 
to bowl and stir in lime juice and salt to taste.

2	 Set salsa aside for about 10 minutes to allow flavors to develop 
before serving.
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CIL ANTRO AND 
AVOCADO PESTO 
	 SERVES	 4 to 6
	 PREP TIME	 5 minutes	

I N G R E D I E N T S
2 garlic cloves, peeled
3 cups (lightly packed) fresh cilantro leaves
½ cup pine nuts, toasted
½ cup freshly grated Parmesan cheese
½ cup extra-virgin olive oil
2 ripe avocados, peeled, pitted, coarsely diced
Juice of 2 limes, as needed
Corn tortilla chips, for serving

M E T H O D
1	 In Bowl of Curtis Stone Chop Master, combine garlic, cilantro, pine 

nuts, and grated Parmesan cheese. Pulse until finely chopped. Add 
oil, avocado, 3 tbs lime juice and process on Chop setting until 
well-blended with some texture. Season pesto with salt, pepper, 
and more lime juice, if necessary. 

2	 Transfer to bowl and serve with tortilla chips.
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R ASPBERRY 
WHIPPED CREAM 
	 MAKES	 about 2 cups
	 PREP TIME	 2 minutes	

I N G R E D I E N T S
1 1/2 cups chilled heavy whipping cream
3/4 cup fresh raspberries
1/2 cup powdered sugar

M E T H O D
1	 In Bowl of Curtis Stone Chop Master with whisk disk, combine cream, 

raspberries, and powdered sugar. Process on Whisk setting until berries fall 
apart and mixture is thick and fluffy, about 20 seconds.
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BOURBON PECAN PIE 
WITH WHIPPED CREAM 
	 MAKES	 1 pie; serves 10
	 PREP TIME	 25 minutes, plus freezing and cooling time
	 COOK TIME	 1 hour and 10 minutes

I N G R E D I E N T S
1 1/4 cups all-purpose flour 
1 tbs granulated sugar 
3/4 tsp kosher salt, divided
1 3/4 sticks (14 tbs) cold unsalted butter, cut into 1/2-inch cubes, divided
1/4 cup to 1/2 cup ice water, as needed
1 cup packed light brown sugar	
1/4 cup honey
3 tbs bourbon
1 tbs unsulfured molasses
2 tsp pure vanilla extract
3 large eggs, room temperature
2 cups pecan halves and pieces, toasted, coarsely chopped
1 cup heavy cream

M E T H O D
To make pie crust:
1	 In Bowl of Curtis Stone Chop Master, combine flour, sugar, and 1/4 tsp salt and 

pulse to blend.  Add 1 stick (8 tbs) butter and pulse about 10 times, or until butter 
is in pea-size pieces; do not over process. Add 3 tbs ice water, then pulse just 
until moist clumps of dough form, adding more water 1 tbs at a time if necessary.

2	 Form dough into disc, wrap in plastic wrap, and chill at least 30 minutes.
To cook crust:
3	 Position rack in center of oven and preheat to 375°F. 
4	 Unwrap pie dough and place between two sheets of parchment paper. Roll out 

dough, rotating it as needed, until about 12 inches in diameter. Transfer dough 
(without parchment) in 9-inch-diameter pie dish that is 1 1/2-inches deep. Lightly 
press dough into bottom corners and sides of dish. Trim dough, leaving 1-inch 
overhang. Fold overhang under and crimp edge. Freeze 30 minutes, or until firm. 

5	 Line frozen pie crust with parchment paper, leaving overhang, and fill with pie 
weights. Bake 20 minutes, or until edges are golden. Remove pie weights and 
parchment and bake 10 minutes, or until the bottom is pale golden. If crust 
begins to puff, gently prick with fork to allow any steam to escape. 

Recipe continued on page 28.

3
2
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BOURBON PECAN PIE 
WITH WHIPPED CREAM
Meanwhile, to make filling: 
6	 In small saucepan, stir remaining 3/4 stick (6 tbs) butter over 

medium-low heat for 6 to 8 minutes, or until butter is light golden brown. 
Add brown sugar, honey, molasses, bourbon, vanilla, and 1/2 tsp salt and 
whisk 30 seconds, or until sugar has dissolved. In large bowl, whisk eggs 
to blend. Slowly whisk honey mixture into eggs to blend. Stir in pecans.

To finish pie:
7	 Reduce oven temperature to 275°F. Pour warm pecan mixture into hot 

pie crust. Bake pie 30 minutes, or until edges are set and center still 
jiggles but is not liquid. Transfer pie to rack to cool completely. 

To make whipped cream and serve:
8	 Place whisk attachment in glass chopper. Add cream to base and 

process on Whisk setting until soft peaks form, about 15 seconds.
9	 Cut pie into wedges. Top with whipped cream and serve.


