
Mediterranean Cooking Recipes
Feel like you’re “over the sea” with these meals! With Mary Spencer

• Moroccan Chicken Tagine with Prunes and Almonds 
• Za’atar Roasted Carrots with Labne • Greek Salad • Tiramisu

Ingredients:
• 3-4 lbs. chicken thighs, skinless and 

boneless
• Salt and freshly ground pepper
• 2 tsp. ground cumin, or more to taste
• 12 oz. moist prunes, pitted
• 2-3 tsp. ground cinnamon
• 2 large yellow onions, halved and 

sliced lengthwise
• 1 tsp. ground turmeric
• 1 tsp. ground ginger
• Vegetable oil for sauteing
• 1 cup almond slivers, toasted
• Couscous, for serving

Moroccan Chicken Tagine with Prunes and Almonds _____________________________Serves 4

Directions:
• Pat the chicken dry and rub with salt, pepper, and cumin. Let stand for 1 hour.
• Cover the prunes with cold water in a small saucepan and add the cinnamon. Bring to a boil, reduce the heat, and simmer for 

10 minutes. Set aside.
• Place the onions in a wide, shallow casserole, with the turmeric, ginger, salt and pepper to taste, and ¼ cup water, cover and 

steam for 15 minutes.
• Brown the chicken evenly on all sides in the vegetable oil, then transfer to the steamed onions. Cover with a sheet of 

parchment paper and cook over the lowest possible heat for about 1 ¼ hours.
• Discard the parchment paper, add the cooked prunes to the casserole and bring to a boil. Remove from the heat. Sprinkle with 

the almonds and serve over couscous.

Ingredients:
• 2 ½ tbsp. extra virgin olive oil, 

divided
• 5 cups (2 inch) diagonally cut carrot
• 1 tbsp. za’atar
• Salt and pepper to taste
• 1/8 tsp. ground cumin
• ¼ cup chopped flat leaf parsley
• 1 tbsp. fresh lemon juice
• 6 tbsp. labne or Greek yogurt

Za’atar Roasted Carrots with Labne ___________________________________________Serves 6

Directions:
• Preheat oven to 425oF. Place a baking sheet in the oven.  
• Combine 4 tsp. oil and carrots in a large bowl, toss to coat. Add za’atar, ½ tsp. pepper, salt, and cumin; toss.  Carefully remove 

pan from oven. Arrange carrots in a single layer on pan. Bake at 4250F for 18 minutes or until lightly browned, stirring once 
after 10 minutes. Remove pan from oven. Place carrot mixture on a platter; sprinkle with lemon parsley and lemon juice.

• Place labne in a small dish. Drizzle with remaining 3 ½ tsp. oil, and sprinkle with pepper. Serve with carrots.
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Directions: 
• Place the cucumber, peppers, tomatoes, and red onion in a large bowl.
• For the Vinaigrette: whisk together the garlic, oregano, mustard, vinegar, salt and pepper in a small bowl. Still whisking, 

slowly add the olive oil to make an emulsion. Pour the vinaigrette over the vegetables. Add the feta and olives and toss 
lightly. Set aside for 30 minutes to allow the flavors to blend. Serve at room temperature.

Greek Salad _________________________________________________________
Ingredients:
• 1 cucumber, unpeeled, seeded, 

and sliced ¼ inch thick
• 1 red bell pepper, large diced
• 1 yellow bell pepper, large diced
• 1 pint cherry or grape tomatoes, 

halved
• ½ red onion, sliced thinly in half 

rounds
• ½ lb. feta cheese, crumbled
• ½ cup Kalamata olives, pitted

For the Vinaigrette:
• 2 cloves garlic, minced
• 1 tsp. dried oregano
• ½ tsp. Dijon mustard
• ¼ cup good red wine vinegar
• Salt and freshly ground pepper
• ½ cup good olive oil

"Sweet Berry Endings"
 Cooking Class

Recipes from the

with Chef Alex Vasilovcik

Ingredients:
• 1 cup brewed espresso
• 1 cup granulated sugar
• ¼ cup plus 1 tablespoon coffee 

liqueur
• 4 extra large egg yolks
• 1 lb. mascarpone cheese
• 2 tbsp. sweet marsala
• 1 cup heavy cream
• 40 store bought ladyfingers
• ¼ cup cocoa powder

Serves 6

Tiramisu ____________________________________________________________Serves 6-8

Directions:
• Put the espresso, ½ cup of the sugar, and ¼ cup of the coffee liqueur into a heavy saucepan, and bring to a simmer over 

medium high heat. Whisk until the sugar dissolves, 3-4 minutes. Remove the pan from the heat and let the syrup cool.
• Put the yolks, mascarpone, marsala, remaining ½ cup sugar, and remaining 1 tbsp. of coffee liqueur in the bowl of a 

stand mixer fitted with the whip attachment and whip on medium speed until light and airy, approximately 3 minutes.  (If 
you don’t have a stand mixer, you can use a hand mixer fitted with the whip attachments.) Transfer the mixture to another 
bowl and clean and dry the stand mixer bowl and the whip attachment, returning them both to the mixer.

• Put the cream in the bowl of the stand mixer and whip until stiff peaks form. Gently fold the cream mixture into the 
marsala mixture.

• One by one, dip the ladyfingers in the espresso syrup and arrange a layer in the bottom of a 8 inch x 8 inch pan.  Spoon 
a layer of marsala cream over the ladyfingers. Dip and arrange another layer of ladyfingers over the cream, with the 
second layer perpendicular to the first. Spoon the remaining cream over the top.

• Dust the tiramisu with cocoa powder. Cover loosely with plastic wrap and refrigerate for at least 2 hours, or up to 3 days.  
To serve, use a kitchen spoon to scoop out portions into small bowls or glass dishes.

Find and share these recipes
and others, “Like” us on

Follow us on


