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pink SpagheTTi 
with Beet & Ricotta Sauce 
Elettra Wiedemann

This beet-ricotta combo creates a luscious fuchsia-colored sauce that liter-
ally stains the pasta for a fun twist on traditional spaghetti sauce. The basil, 
toasted walnuts, and lemon zest that top the dish provide an earthy, fragrant 
counterpart to the creamy sauce and another pop of color. Leave it to Elettra, 
cookbook author, founder of the website Impatient Foodie, and a food contribu-
tor at Refinery29, to come up with a new Italian classic. 

Makes 4 to 6 servings

Kosher salt
2 red beets, the size of tennis balls 
2 tablespoons plus ¼ cup olive oil
½ cup boiling water
2 cups part-skim ricotta
1 pound dried spaghetti
¼ cup freshly grated Parmigiano-

Reggiano cheese
½ cup chopped fresh basil
¼ cup chopped toasted walnuts
Zest of 2 lemons

Fill a large pot with water and several large pinches of salt and bring to a boil. 

peel the beets, then shred them in a food processor, using a shredding blade, or 
on the large holes of a box grater. You’ll have about 4 cups shredded beets. 

heat 2 tablespoons of the olive oil in a medium sauté pan over medium heat. 
add the grated beets and a pinch of salt and sauté, stirring frequently, for 3 to 
4 minutes. Once the beets have softened, add the ½ cup boiling water and cook 
for 3 minutes more. 

Transfer the beets to a food processor, add the remaining ¼ cup olive oil, and 
purée into a smooth paste. add the ricotta and 1½ teaspoons salt. purée again 
until very smooth. Set aside.

Cook the spaghetti in the pot of boiling water according to the package instruc-
tions. Reserve 1 cup of the pasta cooking water and drain the spaghetti. 

in a large bowl, quickly combine the hot pasta with three-quarters of the beet-
ricotta sauce and mix together well. if the sauce is too thick, add the reserved 
pasta water 1 tablespoon at a time. add more sauce and/or water if necessary. 
any extra sauce will keep in the refrigerator for a few days (see Tip).

Twirl a serving of pasta onto a plate or into a bowl and sprinkle with some 
 parmigiano-Reggiano, basil, walnuts, and lemon zest. Repeat with the remaining 
pasta. Serve immediately.

Tip: Use the extra pasta sauce as a veggie dip, sandwich spread, or crostini topping.
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“MilliOn ingRedienT” 
aUTUMn Salad 
Naomi Starkman

Not to objectify our fruit and veggies, but this is one good-looking salad. It’s 
loaded with some of autumn’s most eye-catching produce, including deli-
cata squash, pomegranates, persimmons, and radicchio. Add crunchy wal-
nuts, white balsamic vinaigrette, and Manchego cheese and you are set with a 
dreamy lunch or light dinner. An organic gardener and the editor in chief of 
Civil Eats, a daily website about the American food system, Naomi loves com-
posing seasonal salads built around color, texture, and flavor. They’re a tribute 
to the bounty of her backyard and all the farmers’ markets she—and the rest 
of us—love so much. 

Makes 6 servings

1 delicata squash, halved, seeded, 
and cut into ½-inch-thick  
half-moons

2 tablespoons plus ¼ cup olive oil
Kosher salt and freshly ground black 

pepper
2 tablespoons white balsamic vinegar
1 small head frisée (about ½ pound)
2 medium endives (about 10  

ounces each), halved and cut  
into ½-inch pieces

1 small head radicchio (about  
6 ounces), cored and torn  
into bite-size pieces

2 Fuyu persimmons, cored and  
thinly sliced

Seeds from 1 large pomegranate
½ cup chopped walnuts
¼ cup shaved Manchego cheese

preheat the oven to 400°F.

place the squash on a baking sheet and toss with the 2 tablespoons olive oil and 
¼ teaspoon salt.

Roast for 10 minutes. Flip each squash piece, rotate the pan, and roast for 10 min-
utes more, or until golden brown. Remove from the oven and set aside to cool.

in a small bowl, whisk together the remaining ¼ cup olive oil, the vinegar, ¼ tea-
spoon salt, and pepper to taste.

On a large serving platter, place half the frisée, endive, and radicchio. layer on 
half the persimmons, pomegranate seeds, and squash. Repeat with the remaining 
ingredients and drizzle the dressing on top. Toss lightly, sprinkle with the walnuts 
and shaved Manchego, and serve immediately.
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gOUgèReS 
Melanie Dunea

There’s a reason so many chefs serve gougères as an amuse-bouche. Nothing 
makes guests happier than these warm puffs of cheesy goodness, and they’re 
easier to make than you would guess. Melanie, a globetrotting photographer 
and the creator of the My Last Supper series of books, was introduced to them 
while shooting the great French chef Alain Ducasse. “I adapted his recipe and 
added even more cheese,” she notes. “He would probably say I Americanized 
it!” Her number one tip? “Always serve with Champagne.”

Makes about 40 gougères

½ cup whole milk
½ cup (1 stick) unsalted butter,  

cut into tablespoons
½ teaspoon kosher salt
1 cup all-purpose flour
4 large eggs
1½ cups shredded Gruyère cheese, 

plus ¼ cup for sprinkling 
¼ teaspoon freshly grated nutmeg
Freshly ground black pepper

preheat the oven to 375°F. 

Combine ½ cup water, the milk, butter, and salt in a medium saucepan and 
bring to a boil. add the flour a bit at a time, stirring with a wooden spoon until 
a smooth dough forms. Cook, stirring, until the dough pulls away from the pan, 
about 2 minutes. 

Transfer the dough to a bowl and let cool, about 1 minute. Beat 1 egg at a time into 
the dough, incorporating thoroughly. add the cheese, nutmeg, and some pepper. 

line two baking sheets with parchment paper. Fit a pastry bag with a ½-inch 
tip, fill the bag with the batter, and pipe 1-inch mounds onto the baking sheet, 
1 inch apart. (if you don’t have a pastry bag, use a spoon. You can wet your fingers 
slightly and smooth down any jagged bits of dough.) Sprinkle with the remaining 
cheese and bake for 20 to 22 minutes, until puffed and slightly golden. do not 
overcook and do not let them brown. Repeat the process with any remaining bat-
ter. Serve while warm. 

The gougères can be made ahead of time. Once they cool, freeze in a sealed bag 
or container. Reheat the puffs in a 350°F oven for 10 to 15 minutes. 
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pink gRapeFRUiT Fizz 
Jordan Salcito 

This recipe was born one hot summer afternoon when Jordan, the wine direc-
tor of the Momofuku restaurant group, was thirsting for something refreshing 
but sophisticated to serve her girlfriends. The cocktail she created was such a 
hit, it inspired her line of artisanal wine coolers called RAMONA. (Jordan, by 
the way, is also the founder of Bellus Wines.) The best way to serve this pretty-
in-pastel drink? “With a straw, ideally on a rooftop or by a pool on a warm 
sunny day,” says Jordan. 

Makes 2 cocktails

½ cup (4 ounces) fresh pink 
grapefruit juice

1 cup (8 ounces) dry rosé
2 tablespoons (1 ounce) Simple 

Syrup  
(recipe follows)

Crushed ice
½ cup (4 ounces) sparkling wine or 

club soda
1 grapefruit wheel, cut in half,  

for garnish

Mix the grapefruit juice, rosé, and simple syrup together and divide between two 
Collins glasses partially filled with crushed ice. Top with the sparkling wine, garnish 
with the grapefruit slices, and serve. 

 
 
 
 

Simple SyRup 

in a small saucepan, combine the sugar and 1 cup water. Bring to a low boil over 
medium heat and stir until the sugar has dissolved, 2 to 3 minutes. allow to cool, 
then transfer to a squeeze bottle or glass jar and refrigerate. The syrup will keep 
for up to 1 month. 

Makes about 1¼ cups

1 cup granulated sugar
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One-pan CRazY Cake 
Amanda Kludt 

Meet your new go-to cake recipe. It’s a cinch to make, the ingredients are basic 
and inexpensive, and it’s shockingly delicious, given how unfussy it is. You 
just mix everything in a pie pan and pop it in the oven. The cake comes from 
Amanda, the editor in chief of Eater, the must-read website for the chef- and 
restaurant-obsessed. Amanda’s grandmother made Crazy Cake during World 
War II as it requires no eggs or butter, so it was one of the few cakes you could 
make back then when groceries were rationed. Today, Amanda’s mom bakes 
the cake for every family birthday and adds the ultimate girly flourish: pink 
frosting. 

Makes one 9-inch single-layer cake

Cake
1½ cups all-purpose flour
1 cup granulated sugar
1 teaspoon kosher salt
1 teaspoon baking soda
3 tablespoons unsweetened  

cocoa powder
1 teaspoon vanilla extract
1 tablespoon distilled white vinegar
6 tablespoons vegetable oil
1 cup cold water

Frosting
1 (8-ounce) package cream cheese, 

at room temperature
1 teaspoon almond extract
1¾ cups confectioners’ sugar
Red food coloring or cherry juice

make the cake: preheat the oven to 350ºF. 

Sift the flour, granulated sugar, salt, baking soda, and cocoa powder into a glass pie 
pan.  gently whisk together, taking care not to let the mixture fly out of the dish. 

Make three wells for the liquid ingredients. pour the vanilla into the first, the vin-
egar into the second, and the oil into the third. pour the cold water over the entire 
mixture and stir until all lumps are gone. if necessary, wipe the batter off the edges 
of the pan. 

Bake for 25 to 30 minutes, or until a toothpick inserted into the center of the cake 
comes out clean.

meanwhile, make the frosting: in a medium bowl, mix the cream cheese, almond 
extract, and confectioners’ sugar until well combined. add a few drops of food 
coloring and stir until the desired tint is reached. 

Once the cake is completely cool, frost the top of it directly in the pan and serve.


