
Tuscan Cast Iron Cooking Recipes
Cook up some tasty food in your cast iron cookware! With Mary Spencer
• Tuscan Cornbread with Asiago Butter • Skillet Tuscan Tortellini

• Tuscan White Bean Skillet with Tomatoes, Mushrooms and Artichokes

Ingredients:
• 2 oz. sliced pancetta, finely chopped
• 1-2 tbsp. olive oil, as needed
• 1 ½ cups white cornmeal
• ½ cup all purpose flour
• 2 tsp. baking powder
• ½ tsp. salt
• 2 large eggs, room temperature
• 1 cup buttermilk
• ¼ cup minced fresh basil
• 1 garlic clove, minced
• 1 can (14.5 oz.) diced tomatoes, 

drained
• 1 can (2 ¼ oz.) sliced ripe olives, 

drained

Butter:
• 1 cup butter, softened
• 2 tbsp. olive oil
• 1/3 cup shredded Asiago cheese
• 2 tbsp. thinly sliced green onion
• 1 ½ sp. minced fresh basil
• ½ tsp. oregano
• 1 garlic clove, minced

Tuscan Cornbread with Asiago Butter __________________________________________Serves 8

Directions:
• Preheat oven to 400oF.  In a 10 inch cast iron skillet, cook pancetta over medium heat until crisp, stirring occasionally. 

Remove with a slotted spoon; drain on paper towels. Reserve drippings in skillet, if necessary, add enough oil to measure 2 
tablespoons drippings.

• In a large bowl, whisk cornmeal, flour, baking powder and salt. In another bowl, whisk eggs, buttermilk, basil, garlic until 
blended; stir in tomatoes. Add to flour mixture; stir just until moistened. Fold in olives and pancetta.

• Place skillet with drippings in oven; heat 2 minutes. Tilt pan to coat bottom and sides with drippings. Add batter to hot pan. 
Bake until a toothpick inserted in center comes out clean, 20-25 minutes. Cool in pan on a wire rack.

• Meanwhile, in a small bowl, beat butter until light and fluffy. Beat in oil until blended; stir in cheese, green onion, basil, oregano 
and garlic. Serve ½ cup butter mixture with warm cornbread.

Ingredients:
• 2 tbsp. olive oil
• 1 green bell pepper, seeded and 

chopped
• 1 small onion, chopped
• 4 cloves garlic, chopped
• 1 lb. bulk Italian sausage
• 1 ½ cups marinara pasta sauce 
 (your favorite brand)
• 1 (14 oz.) can Italian diced 
 tomatoes, with juices

Skillet Tuscan Tortellini ______________________________________________________Serves 4-6

Directions:
• In a very large skillet, heat oil over medium heat until hot. Add bell pepper, onion, and garlic. Stir constantly until fragrant, 

30 seconds. Push mixture to the edges of pan and add sausage into the center of pan. Cook and break up sausage; 
once it’s half cooked, stir together with the vegetable mixture and continue cooking until browned.  

• Add pasta sauce, tomatoes with juices, chicken broth, and half and half. Stir and bring to a simmer. Add frozen tortellini, stirring 
to submerge tortellini in the sauce. Cover and simmer until tender, about 7-8 minutes. Remove from heat. Add spinach and stir 
just until wilted. Add salt and freshly ground pepper to taste. Serve immediately with Parmesan cheese.

• ½ cup chicken broth
• ½ cup half and half
• 19 oz. frozen cheese tortellini
• 3 cups baby spinach
• Salt and freshly ground pepper
• ½ cup Parmesan cheese, 

grated
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Directions: 
• Heat one tablespoon of the oil in a 10 inch cast iron skillet set over medium 
 high heat until shimmering. Working in batches, add the mushrooms to the pan 
 in a single layer. Brown for 1-2 minutes per side; transfer to a bowl and repeat 
 with remaining mushrooms.
• Add the remaining tablespoon of oil to the pan; add the onions and saute until 
 lightly browned, about 3 minutes. Add the garlic and sun dried tomatoes and 
 cook until fragrant and softened, another 2 minutes.
• Add the diced tomatoes to the pan, along with the beans, artichoke hearts, 
 salt, pepper, oregano, thyme, and sugar. Cover the pan and turn the heat down to medium. Let cook for about 10 

minutes, until hot. Return the mushrooms to the pan and cook for another minute or two to warm them up. 
• Garnish with chopped parsley and serve with plenty of crusty bread.

Tuscan White Bean Skillet with Tomatoes, Mushrooms and Artichokes ____________
Ingredients:
• 2 tbsp. extra virgin olive oil, divided
• 8 oz. mushrooms, sliced
• 1 ½ cups diced yellow onion (about 

1 large onion)
• 3 cloves garlic, minced
• 2/3 cup drained and chopped oil 

packed sun dried tomatoes
• 2 (14.5 oz.) cans fire roasted diced 

tomatoes
• 2 (14.5 oz.) cans drained and 

rinsed Cannellini beans 
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Serves 4

• 1 (14.5 oz.) cans quartered 
artichoke hearts, drained

• Salt and black pepper
• 1 tsp. dried oregano
• ½ tsp. dried thyme
• 1 tsp. sugar
• Parsley for garnish
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