Plan a Romantic Italian Dinner For Two

It’s a day for romance. The florists will be running all over town and the restaurants will be packed as we celebrate a day of love and appreciation. If you aren’t planning to battle the crowds in the local eateries, plan your own romantic dinner for two. It can be fun, delicious and romantic. 

For a romantic dinner, you can’t go wrong with a wonderful Italian dinner. Set the table with candles, buy a nice bottle of Chianti or an Italian wine and enjoy the romance of Italy tonight.

Start the meal with a salad, but not an ordinary salad. Antipasto salad is almost a meal in itself. You can substitute any of the ingredients if there is something that you like better or something here that you don’t care for. Remember to chill the salad plates in the freezer for an hour or two before dinner.

Follow the antipasto with a wonderful, slightly spicy garlic shrimp. You can make it more or less spicy by adjusting the cayenne pepper and paprika.  Serve it over a bed of linguine or angel hair pasta and you have a light and delicious main course.

To cap off your meal, serve a light and delicious Panna Cotta. It’s a very simple dessert to create. Top with it with your favorite fresh berries and enjoy. Pull out your best dessert dishes or prettiest wine glasses to make this a beautiful treat.
Italian Antipasto Salad

1/2 Head Romaine Lettuce, cut into bite-size pieces 
1/2 Head Butter Lettuce, cut into bite-size pieces
1/2 Head Iceberg Lettuce, cut into bite-size pieces
1 Cup Rinsed Canned Red Kidney Beans, patted dry 
1 Cup Rinsed Canned Garbanzo Beans, patted dry
8 Oz Salami, cubed 
6 Oz Provolone, cubed 
2 Tomatoes, coarsely chopped 
Red Wine Vinaigrette, recipe follows 
Salt & Freshly Ground Black Pepper 

Combine the first 8 ingredients in a large bowl. Toss with enough vinaigrette to coat. Season the salad with salt and pepper, to taste, and serve. 

Red Wine Vinaigrette

 
1/2 Cup Red Wine Vinegar 
3 Tablespoons Lemon Juice 
1-Teaspoon Honey 
2 Teaspoons Salt 
1 Cup Olive Oil 

Salt and freshly ground black pepper

Mix the vinegar, lemon juice, honey, and salt in a blender. With the machine running, gradually blend in the oil. Season the vinaigrette with salt and pepper, to taste. 

Garlic & Lime Shrimp

1/2 Lb Linguine or Angel Hair Pasta, cooked according to package directions

2 Tablespoons Butter 
1 Clove Garlic, pressed 
24 Fresh Large Shrimp, peeled (about 1 lb) 
1 Lime 

Seasoning:

3/4 Teaspoon Salt 

1/4 Teaspoon Ground Black Pepper 

1/4 Teaspoon Cayenne Pepper 

1/4 Teaspoon Dried Parsley Flakes 

1/4 Teaspoon Garlic Powder 

1/4 Teaspoon Paprika 

1/8 Teaspoon Dried Thyme 

1/8 Teaspoon Onion Powder 


Parmesan Reggiano Cheese, for garnish

For the pasta: After cooking in well-salted water, toss with a couple of tablespoons of Olive Oil and sprinkle with Italian seasoning.

Make the seasoning blend by combining all the spices in a small bowl.  Preheat a large skillet over medium heat. Add butter to the pan. 

When the butter is melted, stir in the pressed garlic. Immediately, add the shrimp to the pan. 

Cut the lime in half and squeeze each half into the pan over the shrimp. 

Sprinkle the entire seasoning blend over the shrimp, and give it all a good stir. 

Sauté the shrimp for 5-8 minutes or until they begin to brown.  Be sure to cook both sides of all the shrimp. Serve on a bed pasta.

Panna Cotta with Fresh Berries

1 Cup Whole Milk

1 Tbsp Unflavored Powdered Gelatin

3 Cups Whipping Cream

1/3 Cup Honey

1 Tbsp Sugar

Pinch of Salt

2 Cups Assorted Fresh Berries

Place the milk in a heavy saucepan. Sprinkle the gelatin over the milk and let stand for 5 minutes. Stir over medium heat until gelatin dissolves. Do not allow milk to come to a boil. Cook for about 5 minutes. 

Add the cream, honey, sugar and salt. Stir until the sugar dissolves, about 2 minutes. Remove from the heat and let cool slightly. 

Pour the cream mixture into 4-6 wine glasses, dividing equally. Cover and refrigerate until set, at least 4-6 hours. Can be made up to 2 days ahead.

Spoon the fresh berries on top of the panna cotta and serve.

Did You Know?

History of Valentine's Day

In Great Britain, Valentine's Day began to be popularly celebrated around the seventeenth century. By the middle of the eighteenth century, it was common for friends and lovers in all social classes to exchange small tokens of affection or handwritten notes. By the end of the century, printed cards began to replace written letters due to improvements in printing technology. Ready-made cards were an easy way for people to express their emotions in a time when direct expression of one's feelings was discouraged. Cheaper postage rates also contributed to an increase in the popularity of sending Valentine's Day greetings. Americans probably began exchanging hand-made valentines in the early 1700s. In the 1840s, Esther A. Howland began to sell the first mass-produced valentines in America.

According to the Greeting Card Association, an estimated one billion valentine cards are sent each year, making Valentine's Day the second largest card-sending holiday of the year. (An estimated 2.6 billion cards are sent for Christmas.)

Approximately 85 percent of all valentines are purchased by women. In addition to the United States, Valentine's Day is celebrated in Canada, Mexico, the United Kingdom, France, and Australia.

Valentine greetings were popular as far back as the Middle Ages (written Valentine's didn't begin to appear until after 1400), and the oldest known Valentine card is on display at the British Museum. The first commercial Valentine's Day greeting cards produced in the U.S. were created in the 1840s by Esther A. Howland. Howland, known as the Mother of the Valentine, made elaborate creations with real lace, ribbons and colorful pictures known as "scrap".

(http://www.americangreetings.com/) 

