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Ever wonder what your favorite chefs will be cooking at home over the holidays? Or hoy
they manage to stay cool and calm in a busy kitchen? Five Merrimack Valley chefs shar

their holiday traditions and provide a few hints to help you celebrate the season with ease.
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Calzone con Spinaci and Acciughe
Calzones with spinach and anchovies are a Christmas Eve tradition with the DiLemme family.

Makes five to six calzones

Ingredients until it has a soft feel. Cover the dough with

* 2 pounds flour cloth and let it rise for an hour or two.

® 4 ounces yeast 2. Sauté the spinach, with salt and pepper, i

* Water a little olive oil. Let it cool.

¢ 2 pounds spinach 3. Preheat oven to 350 degrees.

» 1 tin anchovies 4. Cut the dough into pieces and roll out wit

¢ QOlive oil a rolling pin. Spread spinach on half the doug

© Butter circles. Lay anchovies on top of the spinach an

» Salt and pepper to taste cover with another piece of dough. Crimp th

edges with a fork.

Directions 5. Brush a baking sheet with butter, gent

1. Place the flour on a wooden board. place the calzones on the baking sheet, brus
Dissolve the yeast in a small amount of water. the top with olive oil and bake at 350 degree
Add the yeast to the flour and mix well. Add until brown.

additional water and keep mixing with the flour

Never stuffy or stiff, dinner at Ristorante Molise offers fine dining in a warm, friendly atmospher
Chef Antonietta DiLemme and her sister, Elisa Zullo, opened the restaurant with one goal. “Whe
people come in, we want them to feel like they are coming into our own home” says Antoniett
Her menu includes many dishes from her native Italy, including some DiLemme family specialties.

Though Antonietta studied at Northeastern University and at Newbury College, she learne
most of her cooking from traveling and working with great chefs. Everything on Molise’s menu
homemade, including the pasta, which Antonietta prepares “just like our grandmothers made it.”

The sisters enjoy Christmas with their large extended family. Many traditional dishes are prepare

SN for both Christmas Eve and Christmas Day, and the family spends many hours around the tabl
Chef Antonietta Dil¢

Ristorante Melise
Amesbury, Mass. / on spending time as a family. Enjoy time together, cook together and bake together. Share you
www.ristorantemelise:com

Antonietta’s advice to families at Christmas: “Instead of worrying about shopping and presents, foct

culture and your heritage with your children.”
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