
GARLIC CROUTONS

Ingredients:
2 cups baguette, cut into ½-inch cubed 1 large clove garlic, minced1/8 cup extra virgin olive oil2 ounces butter 

Method:
1.  In a saute pan, heat the olive oil and butter.  Saute the 
garlic and bread until crisp and golden in color, stirring 
frequently.  Drain in paper towel.  Set aside until needed.PINEAPPLE GRANITAMakes about 1 quart.

Ingredients:
1 ripe pineapple, peeled, cored, cut into chunksor 2-16 ounce cans of pineapple in syrup½ cup water

½ cup sugar
¼ teaspoon salt

Method:
1.  To make a simple syrup, in a small saucepan, combine 
sugar and water.  Bring to a boil for 2 minutes.  Allow to cool 
to room temperature.
2.  In a blender, combine the syrup, fresh pineapple and salt.  
Process to a puree.  (If using canned pineapple in syrup, place 
in a blender with salt and process to a puree.)
3.  Transfer to a 2-quart pan and freeze.  Every 1 hour, stir 
until the mixture until slush consistency.  Then allow to freeze 
overnight.

4.  To serve, scrape the surface of the frozen fruit puree.  Serve 
in a glass bowl as a palate cleanser or light dessert.  You can also 
top with caramelized pineapple bits and a sprig of mint.

QUICK PIZZA MARGUERITA
Makes 1 mini pizza.

Ingredients:
1 flour tortilla
¼  pizza sauce
1 ounce grated mozzarella
4 round slices of tomato
Basil leaves, chiffonade
Grated Reggiano Parmesan cheese

Method:
1.   Preheat oven to 450 degrees.

2.  Place the tortilla on a baking pan.  Spread the pizza sauce 
evenly on top of the tortilla.

3.  Spread the grated mozzarella and top with the sliced 
tomatoes. 

4.  Bake in the preheated oven until cheese has melted and 
the tortilla is crispy, about 5 minutes.  Remove from the oven 
and transfer to a serving plate.  Sprinkle on top some chif-
fonade of basil and grated parmesan cheese.  Serve while hot 
and crisp.

CAESAR SALAD

Serves 8.

Ingredients:

1 recipe garlic crouton

1 2-ounce can anchovy fillets, drained 

2 cloves garlic

2 tablespoons fresh lemon juice or calamansi juice

2 tablespoons white wine vinegar

2 eggs, raw or coddled for 1 minute

½ cup extra virgin olive oil

2 heads of romaine lettuce, washed, pat dry, tear into bite-

size pieces, and chilled

½ cup grated Reggiano Parmesan cheese

Freshly ground black pepper, to taste

Method:
1.  Prepare the garlic croutons.  Set Aside until needed.

2.  To make the dressing, in a blender, combine the anchovy, 

garlic, lemon juice, vinegar and eggs.   Process to a puree.  

While the motor is running, slowly add the olive oil.  Season 

to taste with pepper.

3.  In a salad bow, place the chilled romaine lettuce.  Drizzle 

with the dressing and sprinkle with grated parmesan cheese.  

Toss until well dressed.  Top with the croutons and more 

grated  or sliced parmesan cheese.

4.  Serve immediately.

WHOLE WHEAT PENNE PASTA WITH GARDEN VEGETABLES

Serves 4.

Ingredients:

8 ounces whole wheat penne pasta

Salted water

¼ extra virgin olive oil

2 cloves garlic, minced

2 shallots, peeled and thinly sliced

1 cup pear tomatoes, cut in half lengthwise

1 cup broccoli florets

1 cup asparagus spears

1 cup peas

8 ounces marinated baby mozzarella balls or fresh mozzarella, 

cut into chunks

¼ cup grated Reggiano Parmesan cheese

Method:

Pinch of red pepper flakes

Salt and freshly ground black pepper, to taste

Basil leaves, chiffonade

1.  In a large pot, bring salted water to a boil.  Cook 

pasta until al dente.  Drain and reserve until needed.

2.  In a saute pan, heat the olive oil.  Saute the garlic 

and shallots until aromatic.  Add the tomatoes, broc-

coli, asparagus and peas.  Saute until heated and glossy.  

Quickly toss in the mozzarella and parmesan cheeses.  

Season with red pepper flakes, salt and freshly ground 

pepper.   

3.  Add the drained pasta and toss together until blend-

ed.  Transfer to a serving bowl.  Top with chiffonade of 

basil.  Serve immediately.

GRILLED HERBED CHICKENServes 4.

Ingredients:
1 boneless, skinless chicken breast, pallaird¼ cup extra virgin olive oil2 cloves garlic, minced1 tablespoon calamansi (Philippine lemon-line) juice, or 

lemon juice
1 tablespoon Pamana patis (fish sauce)1 tablespoon Pamana soy sauce1 tablespoon fresh minced rosemary or herb of choice

½ cup extra virgin olive oilFreshly ground black pepper, to taste
Method:
1.  Slice the chicken breast into pallaird, thin slices.  Arrange in 
one layer on a baking tray.
2.  In a small bowl, combine the olive oil, garlic, calamansi 
juice, patis, soy sauce and herb.  Mix until well blended.  Pour 
all over the chicken.  Marinate for 15 minutes.
3.  Meanwhile, preheat the grill or saute pan.
4.  Grill or saute on each side for      2 to 3 minutes or until done.

5.  Serve with pasta dish      or on top of Caesar Salad.

Now, more than ever, we welcome options                                                                 
that will help us stretch our budget. 

A great way to do this is to through home-cooked meals. 
Preparing meals at home enables us to make the most out 
of the best deals at our local supermarket.  It also allows us 
to concoct healthier, more nutritious dishes.

Now’s the best time to develop our cooking skills! At 
the Seafood City Cooking Class in North Hills, top chef 
Cecilia de Castro shares fun and easy tips to help us prepare 
delicious meals, using very affordable ingredients.

Classes are held Saturday, 10 a.m. Current schedule: 
August 8 & 22. For a limited time, participation is free of 
charge. All you need to do is present a receipt and you can 
join the class!  Sign up at: www.seafoodcity.com.

Seafood City North Hills is at 16130 Nordhoff Street, 
North Hills, CA 91343.

Here are some of

Chef Cecilia’s 
delightful recipes!

Cooking Classes at Seafood City

Learn to Cook 
Easy & Budget-Friendly 
Meals with Chef Cecilia


