
Fagioli di Cannellini con i Calamari  
(White Beans with Squid, Arugula, and Cherry Tomatoes) 

Prepared by: Father Raymond Thomas 

Direct ions: 
 

Steam squid bodies and tentacles until tender, 

about 3 minutes. 

Transfer to plate and cool to lukewarm. 

Cut squid bodies into İòwide rings. Cut squid  

tentacles in half if large. Transfer squid to large 

bowl.  

Add baby arugula, cherry tomatoes, beans, olive 

oil, and 2 tablespoons lemon juice. Toss gently to 

blend, adding more lemon juice, if desired. Season 

with salt and pepper. 

Ingredients: 
 

1 lb. cleaned squid, bodies and 

tentacles separated 

3 cups (packed) baby arugula 

(about 3 ounces) 

1½ cups small cherry tomatoes, 

halved 

1 cup cooked white beans (see 

Cannellini Beans with Garlic 

and Sage), drained, room 

temperature 

ӎ cup extra-virgin olive oil 

2 - 3 Tbs. fresh lemon juice 
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Marinated Hot Peppers on Bruschetta 
Prepared by: Don Rapose 

Direct ions: 
 

Roast whole red bell peppers at 450°.  Peel off 

the charred skin and remove seeds, saving the 

liquid from inside the peppers.  In a bowl, 

combine peppers, liquid, crushed pepper 

flakes and ground cayenne pepper, to taste.  

Refrigerate overnight.   

 

Add chopped garlic and salt, to taste.  Drizzle 

with olive oil and mix.  Allow to set for 1 

hour.  Toast bruschetta.  Top Bruschetta with 

peppers and a slice of your favorite Italian 

cheese, if desired. 

Ingredients: 
 

Red bell peppers 

Cayenne pepper, to taste 

Crushed red pepper, to taste 

Chopped garlic 

Salt, to taste 

Olive oil 

Bruschetta 

Favorite Italian cheese 
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Baked Mostaccioli with Sausage and Peppers 
Prepared by: Steven Steele 

Direct ions: 
In large skillet, brown the sausage, pepper, 

garlic and onion over medium high heat for 6-

8 minutes, stirring frequently.  Add Marinara 

sauce and water.  Bring to a boil.  Reduce heat 

and simmer 10 min. Spread 1 cup sauce in bot-

tom of 19x9x2ò baking dish.  Top with İ the 

mostaccioli, ½ the mozzarella and parmesan 

cheese.  Spread 2 cups of sauce, then layer 

remaining pasta, sauce and mozzarella.  Bake 

in 350° oven for 30 minutes or until heated.  

Makes 6-8 servings. 

Ingredients: 
1 lb. sweet or hot sausage, casing 

removed (ground works well) 

1 green pepper, thinly sliced 

1 med. Onion, sliced (separate 

into rings) 

4 cups Marinara sauce 

1 cup water 

1 lb. Mostaccioli (cook 8 min, 

drain) 

1 lb. mozzarella cheese, shredded 

1 lb. parmesan cheese 

OPTIONAL:1-2 cloves garlic 

(minced or finely chopped)  
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Mariotti Stuffed Mushrooms 
Prepared by: The Mariotti Brothers 

Direct ions: 
Clean mushrooms.  Dice stems, pepperoni, 

and salami.  Sauté the stems pepperoni,  

salami and sausage.  Drain the grease.  Add 

the cheddar cheese to this mixture in a  

simmer skillet.  Fill the mushrooms with this 

mixture.  Bake at 350° for 10-12 minutes.  

Before serving top with grated romano cheese 

and parsley.  Liquid smoke can be added to 

mixture for additional flavor.  

 

Makes 100 mushrooms. 

Ingredients: 
5 lbs. button mushrooms 

2 lbs. bulk Italian Sausage  

½ lb. pepperoni 

1 lb. hard salami 

1 lb. smoked cheddar cheese 

2 ¾ oz. liquid smoke, optional 

ӎ cup parsley 

ӎ lb. Romano cheese 
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Direct ions: 
Start with bringing chicken broth to a boil in a large 

sauce pan.  Slowly add all of the corn meal while 

continually stirring.  Cook for 20 min. and stir  

continuously.  Adjust the heat to keep the corn meal 

bubbling like lava.  After 15 min. (sooner if  

extremely dry) add heavy cream and butter.  Add 

more chicken broth if mix is still really dry.  The 

corn meal should have a heavy past consistency.  

Add the cream cheese and remaining ingredients 

and continue stirring.   

After 20 min.  And stirring all of the ingredients, 

remove the corn meal from the heat and put in 

greased loaf pans.  Let cool until the corn meal sets.  

This will take several hours or overnight in  

refrigerator.      (Over) 

Sweet & Savory Polenta 
Prepared by: Larry Licata 

Ingredients: 
1 cup corn meal 

4 cups chicken broth 

8 oz. cream cheese 

8 oz. heavy cream 

8 oz. butter 

1 lb. ground pork, browned 

1 cup parmesan cheese 

1 Tbs. Salt 

1 Tbs. Pepper 

2 Tbs. Onion Powder 

1 Tbs. Garlic powder 

¼ cup chives 

2 Tbs. Basil 

1 Tbs. Italian Seasoning 
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