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A Gluten-Free Thanksgtvlng
 
Stanley Tucci offers an alternative to the traditional sides 

• I love pasta, and my k ids love it. My son, Nico , adores it with mu sh room s, 
bu t hi s all-t ime favorite is carbo nara. We st ill make a lot o f Calabr ian pa s­
tas I learned how to co ok fro m my family-vditali wi th cannellini be an s, ziti 
with It alian canned tuna, grea t tom ato sauces . I 've ne ver m oved away from 
my Italian ba ckground; I ju st add to it. 

When I was di agn osed recently with a gluten intoler­
ance, I wa s heartbroken , bec ause I knew pasta would be 
di fficu lt. Mu ch o f th e glu te n-free pasta I first tri ed was 
te rrible. But qui noa is a wonderful subs titute . Our recip e 
for qu inoa sa lad wi th pom egran at e and pistachi os is my 
wi fe Felic ity's crea t ion . It makes a great, very ligh t sid e 
dis h for Thanksgivin g. She some t imes ad ds feta or go at 
ch ees e. I like add ing rai sins, for kind o f an Ar ab to uch. 
We love to coo k together. We ju st make th ings up, and they 
ofte n be com e family favor ites. 

Feli city and I met through a shared love of cook ing. And 
it's now a nu rturing way to keep our famil y anc ho re d. I 
kn ow I sho u ldn 't be say ing th is, hut so me t imes I w ish 
I could just stay home and cook all da y. Only kidding. I love 
my job, but coo king has such a pull. - As told to Erica De Mane 

D Find Stanley Tucci 's recipe for Roasted Sea Bass at aarp.org/magazine. 

Actor 
Tucci says 

cooking is ) 
his paSsion., 

QuinoaWith 
Pomegranate 
and Pistachio 
SERV ES 6 

2 cups quinoa 
Salt and pepper 
3 tablespoons extra­

virgin olive oil 
1y,	 tablespoons 

freshly squeezed 
lemon juice 

6	 tablespoons 
pomegranate 
seeds, plus 2 
tablespoons for 
serving 

3	 tablespoons 
salted pistachios 

3	 scallions, 
chopped 
orange, peeled 
and sliced into 
rounds (optional) 

Extra-virgin olive oil , 
for the orange 

Rinse th e q uinoa 
in cold water to re­
move its bitterness. 

Bring 4 cups o f 
sal ted water to 
a bo il. Add the 
q uinc e. reduce the 
heat to low, co ver, 
a nd simmer for 
15 to 20 minutes. 
Dress with the olive 
oil and lemon juice, 
seas o n with salt 
a nd pe ppe r, and set 
aside to cool. 

Gentl y mix th e 
po megra na te seeds. 
pistachios and scal ­
lions into th e quinoa. 
Taste and ad just 
the seasoning. 

Serve with sliced 
o ran ges d ressed
 
with olive oil, if
 
d es ired.
 
Nutrients per se rving:
 
137 calories, 17g 
p ro tein. 21g carbohy­
d rates, 5g f iber, 10 9 
fat, Omg cholesterol, 
192mg sodium 
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Tucci 's new cookbook 
With his w ife. Felic ity 
Blunt. is The Tucc i 
Table : Cooking With 
Family and Fr iends. 
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