
Follow the #RRTBT and 
#TBTchefs hashtags on 
social mediaw all month 

long for more celeb 
throwback pics and 

vintage recipes.

THROW A #TBT  PARTY

We’re 
trending!

@katieleekitchen
“Rolling biscuits in my grandma’s 
kitchen, our weekly ritual.” 

@johnmcusimano
“It’s the ’70s! I’m eating cake at 
my brother’s birthday party.”

@adamperrylang
“That’s me in the local paper, just 
4 years old and already cooking.” 

@rachaelraymag
“I used to love corn on the cob so much, 
I’d fall asleep with it in my mouth.” 
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#TBT  PARTY Plan a potluck inspired by the Internet’s  hottest hashtag, Throwback Thursday!  Rach and her celeb chef friends show you how. BY GABRIELLA GERSHENSON • PHOTOGRAPHY BY JEFF LIPSKY

@chefsymon
“It’s 1989, and I’m just about to 
graduate from culinary school.” 

@sunnyanderson
“I’m 9 years old and learning the 
oven mitt rule for cast-iron pans.”

@michaelschlow
“Dressed for my fancy 
restaurant job in 1987.”

@kenoringer
“This was 1997, the year I opened 
Clío and first met Julia Child.” 
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MICHAEL SYMON
Co-host of The Chew

Everyone loves a blast from the 
past! Rach asked some of her 
best pals to bring over dishes 
that inspired their love of 
cooking. Ask the same of your 
friends, then follow these easy 
tips for hosting your own 
Throwback Thursday potluck.

Home cooking was a  
big part of chef Michael 
Symon’s life growing  
up in Cleveland. “My 
mom is Greek and 
Sicilian and my father  
is Eastern European,”  
he says. “My parents  
and grandparents were 
all great cooks.” But one 
dish was extra special. 
“Whenever we had a 

Michael Symon’s
Greek Meatballs

Recipe, p. 103

John Cusimano’s
Apple Smack

Recipe, p. 102

party, my mom made 
keftedes,” says Symon, 
of the tender, bite-size 
lamb meatballs. “When I 
smelled them cooking,  
I knew something fun  
was about to happen.” 
Now the Iron Chef has a 
family of his own, and he 
carries on the tradition. 
“I make them all the time, 
for every party I have.”



Give your shindig a hashtag, write it on a bunch of note cards  
and place them around your party. That way, you can  
check out everyone’s fun pics all in one place. #noproblem 

Pick a  
hashtag!
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Katie Lee’s  
Beef Stroganoff
SERVES 8 PREP 15 COOK 2 HR 15 MIN

1⁄4  tsp. garlic powder
2  lbs. chuck roast, cut into 1-inch cubes
1⁄3  cup plus 3 tbsp. flour
2  tbsp. canola oil
1  large yellow onion, sliced 
1⁄4  cup cognac or dry sherry
3  cups low-sodium beef stock
1⁄2  tbsp. butter
1  package (8 oz.) cremini mushrooms, 

sliced 
1⁄2  cup sour cream
1  lb. freshly cooked egg noodles, buttered 

and seasoned
3  tbsp. chopped fresh chives

ZZ In a large bowl, mix the garlic powder with 
11⁄2 tsp. salt and 1⁄4 tsp. pepper. Pat the beef dry 
with paper towels and toss to coat in the garlic 
powder mixture. Add 1⁄3 cup flour and toss again. 
ZZ In a Dutch oven, heat the oil over medium-

high. Working in batches, add the beef in a single 
layer, spacing 1⁄2 inch apart, and cook, turning, 
until browned on all sides, about 5 minutes per 
batch. Transfer to a plate. Reduce the heat to 
medium and add the onion. Cook, stirring often, 
until the onion starts to soften, about 2 minutes. 
Add the cognac and cook, scraping up any 
browned bits on the bottom of the pot, about 
1 minute. Return the meat to the pot and add the 
stock. Bring to a simmer and reduce the heat to 
low. Cover and simmer, stirring occasionally, until 
the beef is almost tender, about 11⁄2 hours. 
ZZ Transfer 1 cup stock from the pot to a small 

bowl. Add the remaining 3 tbsp. flour and whisk 
until smooth. Add the mixture back to the pot.
ZZ In a large skillet, melt the butter over medium 

heat. Add the mushrooms and cook, stirring 
often, until golden brown, 5 to 7 minutes. Add the 
mushrooms to the beef mixture. Simmer until 
the meat is tender, about 30 minutes longer. 
ZZ Stir in the sour cream; season. Place the 

egg noodles in a serving dish; top with the beef 
mixture. Garnish with the chives. 

Ken Oringer’s  
Hard-Shell Tacos with 
Turkey Chile Verde
MAKES 18 PREP 20 MIN COOK 45 MIN

11⁄4  lbs. green tomatoes, quartered, or 
tomatillos—husked, rinsed and 
quartered

11⁄2  bunches cilantro 
11⁄2  jalapeños, seeded and coarsely 

chopped 
3⁄4  cup fresh lime juice (from about 

6 limes)
2  tbsp. olive oil
1  onion, diced
2  cloves garlic, chopped 
1  tsp. ground cumin
1  tsp. paprika
1⁄2  tsp. dried oregano, preferably Mexican
2  lbs. ground turkey, preferably dark meat
18  hard taco shells, warmed in the oven
 Toppings: shredded iceberg lettuce, 

grated cheddar, chopped fresh cilantro, 
sour cream and hot sauce

ZZ In a blender, puree the first 4 ingredients to 
make the salsa verde.
ZZ In a large skillet, heat the olive oil over 

medium. Add the onion, garlic, cumin, paprika 
and oregano. Cook, stirring often, until the onion 
softens, 3 to 5 minutes. Add the turkey and 
cook, breaking up with a spoon, until cooked 
through, 5 to 8 minutes. Season with salt and 
pepper. Stir in the salsa verde. Simmer, stirring 
occasionally, until the flavors meld and the 
sauce thickens, about 30 minutes. 
ZZ Set out the taco shells, turkey mixture and 

toppings so people can build their own tacos.

TIP #2 All you need to set up a photo booth at your party is 
a smartphone, a backdrop and some silly props.  
Tell guests to hashtag their portraits and selfies! 

DIY photo 
booth!

KATIE LEE
Author of The Comfort 
Table and co-host of  
The Kitchen

“For the very first dinner 
party I ever threw, I made 
beef Stroganoff,” says 
Katie Lee. She was only 
12 years old. “It was 
during a blizzard and 
my mom and I walked 
to the supermarket to 
buy all the ingredients.” 
(Her exclusive guest 
list? “I invited my 
grandparents!”) Though 
Lee had never had 
Stroganoff, “I probably 
thought it sounded 
exotic,” she says. For 
Rach’s potluck, Lee made 
a version with braised 
chuck, which stands up 
better to reheating than 
the original sirloin.

KEN ORINGER
Owner of Clío and Uni,  
co-owner of Toro and 
Coppa, in Boston

Ken Oringer has made his 
name as a fine-dining 
chef, but his first love 
was Mexican food—
specifically, old-school 
hard-shell tacos. “I think 
a lot of kids got excited 
about taco night,” says 
Oringer, who grew up in 
New Jersey. “It wasn’t 
like there were taquerias 
on every corner.” His 
taco recipe, made with 
tomatillo-turkey chili 
and all the fixings, is 
an updated ode to his 
youth. “As a kid it was 
exciting to eat something 
cooling and crunchy 
and spicy,” he says. “It’s 
something I remember 
to this day, and Mexican 
food is still my favorite.”
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Ken Oringer’s
Hard-Shell Tacos with  

Turkey Chile Verde

Katie Lee’s
Beef Stroganoff



ADAM PERRY 
LANG
Author of Serious Barbecue

Sometimes the most 
memorable dishes are the 
simplest. A favorite from 
Perry Lang’s childhood is 
potato chip chicken—fried 
chicken with a straight-
from-the-snack-aisle 
coating that was one of 
his Grandma Ruthie’s 
signatures. “It felt like I 
was getting away with 
eating something naughty 
for dinner,” says Perry 
Lang, who would smash a 
bag of chips to make the 
crumbs. The real secret 

Adam Perry Lang’s
 Potato Chip Chicken

Recipe, p. 103

weapon, though, was a 
generous dose of black 
pepper. “Potatoes and salt 
are delicious,” says Perry 
Lang. “But the smoky heat 
of black pepper is what 
really makes it pop.”

TV dinner!
Rach brought all her buddies on her 
show to dish about the TBT party.  
Visit RachaelRayShow.com.

SUNNY 
ANDERSON
Host of Cooking for Real

For Sunny Anderson, 
a Southern meal isn’t 
complete without collard 
greens. “The soul-food 
trifecta is macaroni and 
cheese, chicken and 
greens,” she says. And 
it was her vegetarian 
collards that kick-started 
her career in food. 
“The first time I started 
catering was when I 
moved to New York,” says 
Anderson, who would 
bring trays of homemade 
food to her radio station 
job. “My co-workers 
would put in requests. 
They’d say, ‘When are you 
going to bring me some 
greens?’” The challenge? 
They didn’t eat pork. So 
Anderson’s meat-free, 
tomato-studded side 
dish—one of the first 
she’d make on Cooking 
for Real—was born.

RACH & JOHN 
The hosts!

“The first dish I made was a lasagna roll-up with 
Gorgonzola sauce and asparagus for my mom for her 
birthday,” says Rach. Lasagna is still her ultimate party 
dish, and Rach’s cheesy #TBT rendition is made with 
butternut squash and sage. “I usually make it with dried 
no-boil pasta sheets. They work great for super-quick 
assembly.” While Rach is on dinner duty, John’s in 
charge of the drinks. His Calvados-spiked apple smack 
is like a fun, sophisticated upgrade of an appletini—he 
uses cider and makes his own apple vodka! 
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Ask guests to email you old pics of themselves before the party—bonus points if they’re  
food-related. Tack twine to a wall and clip on print-outs of the photos with clothespins, or set 
up a monitor that plays a slideshow all night long. Guests will have a ball guessing who’s who! 

Rach’s Butternut 
Squash & Escarole 
Lasagna
SERVES 8 TO 12 PREP 40 MIN COOK 1 HR 35 MIN

1  stick (4 oz.) butter
  About 1⁄2 cup flour
  About 4 cups chicken stock, warmed
1  qt. whole milk, warmed
  Freshly grated or ground nutmeg
2  tbsp. olive oil
1  onion, finely chopped
4  large cloves garlic, thinly sliced
1  large head escarole, sliced
1  butternut squash (about 1 lb.)—peeled, 

halved, seeded and very thinly sliced on 
slicer side of box grater or mandoline

3–4  tbsp. very thinly sliced fresh sage, plus 
10 small leaves for garnish 

  Dry egg pasta sheets or no-boil lasagna 
sheets, preferably Barilla

2  cups shredded Fontina Val d’Aosta or 
Gruyère

1  cup grated Parmigiano-Reggiano 

ZZ In a large saucepan, melt the butter over 
medium heat. Whisk in the flour and bring to 
bubble, whisking constantly (do not brown), 2 to 
3 minutes. Whisk in about 31⁄2 cups warm stock 
(reserve a little for the escarole), then whisk in 
the warm milk. Bring the sauce to a low simmer, 
whisking occasionally, until thickened, about 
5 minutes. Season with salt, pepper and nutmeg. 
ZZ In a large skillet, heat the oil, two turns of 

the pan, over medium. Add the onion and 
garlic. Cook, stirring often, until softened, 5 to 
6 minutes. Add the escarole; season. Add the 
remaining 1⁄2 cup stock and cook, tossing often, 
until wilted, about 5 minutes; drain excess liquid. 
ZZ Preheat the oven to 375°. Toss the squash 

and sliced sage; season. (Set 2 cups of sauce 
aside.) Coat the bottom of a 9-by-13-inch pan 
or two 8-inch square pans with a layer of sauce. 
Top with pasta sheets, breaking if needed, to 
cover in a single layer. Top with about one-third 
of the squash, one-third of the greens and 
one-third of the sauce. Repeat layering with the 
remaining pasta sheets, squash, greens and 
sauce to create 4 layers of pasta and 3 layers of 
fillings. Top with reserved sauce; sprinkle with 
the cheeses. Arrange sage leaves on top. 
ZZ Cover with foil, tenting in the center to 

prevent sticking. Bake 40 minutes. Uncover; 
bake until brown and bubbly, 15 to 20 minutes. 
Let cool 20 minutes before serving. 

Rach’s
Butternut Squash & 
 Escarole Lasagna

Sunny Anderson’s
Vegetarian  

Collard Greens
Recipe, p. 103

Raid your 
photo 

albums!



MICHAEL 
SCHLOW
Chef-owner of Cavatina  
in Los Angeles  
and Tico in Boston
When it comes to dessert, 
nothing’s quite as dramatic 
as bananas Foster. Michael 
Schlow recalls a mishap he 
had at his first restaurant 
job out of culinary school 
while making the flambéed 
dish tableside. “To this 
day I don’t know what 
happened,” he says. “The 
flaming sauce got all over 
the tablecloth and lit it 
on fire. Somebody had 
to come over with an 
extinguisher. It was very 
humbling.” For this version, 
Schlow skips the tableside 
pyrotechnics and lights up 
the dish in the kitchen. 

John Cusimano’s
Apple Smack
MAKES 4 PREP 5 MIN COOK 20 MIN

8 oz. fresh apple cider, preferably  
organic

2  whole cloves
1  cinnamon stick
  Freshly grated or ground nutmeg
6  oz. apple vodka
4  oz. Calvados (apple brandy)
2  oz. fresh lemon juice
  Hard cider

ZZ In a small saucepan, bring the apple cider, 
cloves, cinnamon stick and a little bit of nutmeg 
to a boil. Reduce the heat to medium-low and 
simmer, stirring occasionally, until the mixture 
thickens and reduces to 2 oz. , about 15 minutes. 
Strain the cider syrup into a small bowl.
ZZ In a cocktail shaker, combine half each of the 

vodka, Calvados and lemon juice, and 1 oz. cider 
syrup. Add ice, cover and shake vigorously until 
cold. Strain into two tall, ice-filled glasses. Top with 
hard cider. Repeat with remaining ingredients.

Michael Schlow’s 
Bananas Foster
SERVES 8 PREP 10 MIN COOK 10 MIN

2  pts. vanilla or salted caramel ice cream
1  stick (4 oz.) butter
3⁄4  cup (packed) light brown sugar
1⁄4  cup granulated sugar
6  ripe bananas, peeled and cut crosswise 

into 1- to 11⁄2-inch slices
1⁄4  cup dark rum, preferably Myers’s
1⁄4  cup crème de banana (banana-flavored 

liqueur)
1⁄4  cup orange juice
6  tbsp. Marcona or whole regular almonds

ZZ Scoop the ice cream into 8 glasses. Freeze 
until ready to serve. 
ZZ In a large skillet, melt the butter over high 

heat. Add both sugars and cook, constantly 
pressing and stirring with the back of a large 
wooden spoon or heatproof spatula, until the 
sugars dissolve and the caramel sauce starts 
to bubble, 3 to 4 minutes.
ZZ Add the bananas and toss gently to coat, 

15 to 30 seconds. Remove the skillet from 
the heat. Add the rum and crème de banana. 
Return the skillet to the heat, step back and 
very carefully hold a lit long kitchen match over 
the skillet to ignite the alcohol. Let burn for 
10 to 15 seconds, then add the orange juice, 
shaking the pan back and forth to blend. Swirl 
the pan, mixing everything together, about  
1 minute (do not overcook the bananas).
ZZ Remove from the heat and let the mixture 

cool slightly, 1 to 2 minutes. Spoon over the ice 
cream. Garnish with the almonds.

Michael Schlow’s
Bananas Foster
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Pick up some vintage cookbooks from a local thrift store to  
give away as throwback-worthy mementos of the party.  
Who knows—the retro recipes may inspire your next #TBT bash! 

Adam Perry Lang’s  
Potato Chip Chicken
SERVES 8 PREP 15 MIN COOK 40 MIN

8  boneless, skin-on chicken breasts  
(10 oz. each)

2  tbsp. seasoned salt, such as Lawry’s
11⁄2  cups flour
6  eggs
1⁄2  cup milk
2  bags (10 oz. each) plain potato chips, 

preferably Lay’s, coarsely crushed
3  tbsp. freshly ground black pepper
2  cups vegetable oil
  HP Sauce, for serving

ZZ Preheat the oven to 375°. Sprinkle the 
chicken with the seasoned salt. Place the 
flour in a wide, shallow bowl. In another bowl, 
whisk the eggs and milk. In a third bowl, mix the 
potato chips and pepper. Dredge the chicken 
in the flour, shaking off excess. Coat in the egg 
mixture, then chip mixture, pressing to adhere.
ZZ In a large skillet, heat 1 cup oil over medium. 

Add 4 chicken breasts, skin side down. Cook 
until browned, 5 to 6 minutes per side. Transfer 
to a rack set over a baking sheet. Pour off the oil 
and wipe out the skillet. Repeat frying with the 
remaining 1 cup oil and chicken. 
ZZ Spread any leftover chips on a rimmed 

baking sheet. Top with the chicken, skin side up. 
ZZ Bake until the chicken is cooked through, 

about 15 minutes. Serve with the HP Sauce and 
the chip bits from the baking sheet.

Michael Symon’s  
Greek Meatballs
MAKES ABOUT 20 MEATBALLS  
PREP 20 MIN COOK 10 MIN

1⁄2  cup diced day-old bread 
1⁄2  cup whole milk
  About 1 qt. canola oil, for sautéing and 

panfrying
1⁄2  cup minced or grated onion
1  clove garlic, smashed and chopped
1  lb. ground lamb or beef
1  large egg
1  tsp. chopped fresh oregano  

leaves
1⁄4  tsp. ground coriander
1⁄4  tsp. ground cumin
1⁄8  tsp. ground cinnamon
  A pinch grated nutmeg
1⁄2  cup flour, for dusting
  Handful fresh mint leaves, torn,  

for serving
2  lemons, 1 cut into wedges
1⁄4  cup EVOO

ZZ In a small bowl, combine the bread and milk; 
set aside. In a medium skillet, heat 2 tsp. canola 
oil over medium. Add the onion and a large 
pinch of salt and cook, stirring often, until the 
onion softens, 1 to 2 minutes. Add the garlic and 
cook, stirring often, until the onion is translucent 
and the garlic softens, 2 to 3 minutes. Transfer 
to a large bowl and let cool.
ZZ Add the lamb, egg, oregano, coriander, 

cumin, cinnamon, nutmeg, 1 tsp. pepper and 
1⁄2 tsp. salt to the onion mixture. Squeeze excess 
milk from the bread (discard the milk) and add 
the bread to the bowl. Using your hands, gently 
combine the meat mixture. Form into about 
20 small balls.
ZZ Place the flour in a medium bowl. Roll the 

meatballs in the flour, shaking off any excess. 
Transfer to a plate.
ZZ In a large, shallow skillet, heat 1⁄3 inch canola 

oil over medium. Add the meatballs and cook, 
turning occasionally, until browned and barely 
pink in the center, 5 to 7 minutes. Transfer to a 
paper towel–lined plate to drain.
ZZ Arrange the meatballs on a platter. Season 

with pepper and sprinkle with the mint. Grate 
the zest from the whole lemon over the 
meatballs. Drizzle with the EVOO and sprinkle 
with salt. Serve with the lemon wedges.

Sunny 
Anderson’s 
Vegetarian 
Collards
SERVES 8 PREP 15 MIN COOK 1  HR

1  tbsp. olive oil
1  tbsp. butter
3⁄4  cup chopped onion
1  tsp. crushed red pepper 
1  clove garlic, minced
1  lb. collard greens, 

chopped (about 8 cups) 
3  cups vegetable stock
2  tomatoes, seeded and 

chopped

ZZ In a large pot, heat the oil 
and butter over medium. Add 
the onion and cook, stirring 
often, until slightly softened, 
about 2 minutes. Add the 
crushed red pepper and garlic; 
stir until aromatic, about 
1 minute. Add the greens; cook, 
stirring often, about 1 minute. 
Add the vegetable stock; cover 
and bring to a simmer. Reduce 
the heat to medium-low. 
ZZ Cook, stirring occasionally, 

until the collard stems are 
tender, 40 to 50 minutes. Stir  
in the tomatoes and season with 
salt and pepper.

Because once a 
week isn’t enough, 
RachaelRayMag.com  
is celebrating Throwback 
Thursday every day  
this month. We’ll be 
running retro recipes on 
our blog and Pinterest 
and old pics of dozens 

of our favorite chefs 
(#TBTchefs!) on 
Facebook, Twitter and 
Instagram. Check out all 
the old-school madness 
by following #RRTBT  
and #TBTchefs. And 
don’t forget to tag your  
own takes on the trend.

It’s #TBT fun 
all month long!

Instagram & Twitter:  
@RachaelRayMag 

 facebook.com/
RachaelRayMag 

Guess who! Can you ID  these two? Follow #TBTchefs  for more pics! 

ANSWERS: Top, Sara Moulton; bottom, Emeril Lagasse.
Send ’em 

home with 
#TBT 

favors!
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