


TRUFFLED DEVILED EGGS

INGREDIENTS DIRECTIONS

6 eggs 1. Place the eggs in a pot and cover with tap water. The level of

11/2 cups mayonnaise water should be about 1inch above the eggs.

2. Bring the pot to a boil. Turn off the heat, cover and let sit for

1tablespoon truffle oil exactly 13 minutes. Uncover and run the eggs under cold water to

Pinch of cayenne pepper cool if using immediately or refrigerate until ready to use.
2 tablespoons black truffle peelings, 3. Peel the eggs and cut in half lengthwise. Remove the yolks from
finely chopped (optional) the whites. Place the yolks in a mixer bowl or mash with a fork.

Chopped chives for garnish Add the mayo, truffle oil, cayenne and peelings if using.

4. Whip until very light and fluffy. If you want a little more truffle
flavor add a little more truffle oil. Proceed with caution - it is very
easy to over-truffle.

5. Pipe or spoon the yolk mixture into the egg whites. Sprinkle with
chopped chives.

6. Mangia bene!

Call'in and ask Anne Burrell, plus many other acclaimed chefs, your questions on Martha Stewart Living Radio’'s Thanksgiving Hotline:
866-675-6675, from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

Anne Burrell hosts the Food Network series, Secrets of a Restaurant Chef, translating restaurant favorites into
approachable at-home meals. In January 2010, Anne's new Food Network series Worst Cooks in America premieres,
where she will coach the country's worst home cooks through the preparation of a three-course meal.
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BY BILL TELEPAN

INGREDIENTS

Turkey neck, heart, gizzard and liver (optional)
1 pint chicken stock

1 pound piece of round peasant or farmer's bread
6 tablespoons vegetable oil

1/4 cup minced onion

1 clove garlic, minced

2 tablespoons sherry vinegar

1 cup cooked lentils

1/2 cup small diced celery

1/2 cup small diced celery root

8 ounces crimini mushrooms - stems removed and cut into
1/4-inch slices

1tablespoon dried oregano
1tablespoon chopped parsley
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ANZANELLA

DIRECTIONS

1.

Cut inner section of bread into small cubes creating a bowl shape
with the rest of the bread for serving.

. Place the neck, heart and gizzard (reserve the liver for later) into

a small pot with the chicken stock. Bring to a simmer and cook about
1 hour. When finished, remove meat from neck, trim heart and gizzard
and chop into small pieces. Reserve in large mixing bowl. Reserve
stock for step 6.

. Preheat oven to 350 degrees.
. Place bread cubes into oven and toast until crispy, but still chewy,

for 10 minutes.

Chop the liver into small pieces. In a small sauté pan, heat

2 tablespoons of the vegetable oil on medium heat, add the
onion and garlic with a pinch of salt and cook without browning
until tender, about 4-5 minutes.

Add the liver and sauté for 5 minutes. Add the remaining giblets
and warm. Add 1 cup of the stock to the giblets and bring to
simmer. Turn off heat and add vinegar and remaining oil to
make vinaigrette.

Place lentils, celery, celery root, mushrooms, oregano and
parsley into bread bowl, toss. Then add the vinaigrette, season
well with salt and freshly ground pepper.

Call in and ask Bill Telepan, plus many other acclaimed chefs, your questions on Martha Stewart Living Radio’s Thanksgiving Hotline:
866-675-6675, from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

Chef Bill Telepan's eponymous restaurant, Telepan, opened on the Upper West Side of New York in December of 2005, following
the release of his successful cookbook, Inspired by Ingredients, in 2004. Before opening his own restaurant, Chef Telepan worked under
Daniel Boulud at Le Cirque, Gilbert Le Coze at Le Bernardin, and Alfred Portale at Gotham Bar & Grill.
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www.sirius.com/martha

Martha Stewart Living Radio is the nation’s first 24-hour, seven-day-a-week
radio service dedicated to creative living.

Inspired by Martha Stewart, America's most trusted lifestyle expert, and her devotion to teaching and inspiring
people, the channel promises listeners they will learn something new “every hour.” Delivering how-to guidance
and advice from the lifestyle experts at Martha Stewart Living Omnimedia, and Martha herself, the channel inspires
and informs in the core areas of cooking, gardening, crafting, decorating, wellness, pets and weddings.
SIRIUS CHANNEL 112
www.sirius.com/martha

XM CHANNEL 157
www.xmradio.com/bestofsirius
Part of The Best of SIRIUS

LISTEN TO SIRIUS|XM ONLINE FREE FOR 7 DAYS
Martha Stewart, Commercial-Free Music, Sports, News, Talk and much more!
www.sirius.com/freetrial
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