
 
 

The Chef Upstairs – 2 Great Locations 
516 Mount Pleasant Rd.; Toronto ON;   555 North Rivermede Rd., Unit 5; Vaughan ON 

www.thechefupstairs.com     T:416.544.9221      events@thechefupstairs.com 
 

Chef Lisa Ursi’s Antipasto Specialties 

Pesto Marinated Bocconcini  
Serves 4 to 6 

Ingredients 
 18-20 medium sized bocconcini balls 
 1 garlic clove 
 half a lemon 
 1/2 tsp kosher or sea salt 
 1 bunch basil 
 1/2 cup good quality extra virgin olive oil 

Directions 
1. Drain bocconcini and dry thoroughly on a 

paper towel. Season lightly with salt. 

2. Add garlic, lemon juice, salt, basil leaves 
and half the olive oil to a food processor 
or blender. Add the extra oil as its 
blending until you get a bright green, smooth consistency. Taste and adjust seasoning if necessary. 

3. Pour pesto over bocconcini and let marinate 10-15 minutes prior to serving. 

 

Marinated Artichokes  
Serves 4-6  

Ingredients 
 2 cans artichoke hearts  
 1 large garlic clove 
 1 lemon 
 1 tbsp red wine vinegar  
 1/4 bunch italian parsley 
 1/2 tsp chili flakes 
 1/2 tsp dried oregano  
 3/4 cup good quality extra virgin olive oil 
 1-2 tsp kosher or sea salt 
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Directions 
1. Drain artichokes hearts and dry thoroughly on a paper towel. If artichokes are whole, cut in half or 

quarter them.  
2. In a bowl, grate garlic using a micro-plane or mince very finely. Zest and juice lemon into garlic. 

Finely chop leaves of parsley and add to the bowl along with the red wine vinegar, chili flakes, 
oregano, olive oil and salt. Whisk until combined. Taste and adjust seasoning if necessary.  

3. Toss artichokes in bowl with the dressing and let stand 10-15 minutes or overnight. 

 

Garlic, Herb and Citrus Olives  
Serves 4-6  

Ingredients 
 2 cups mixed olives with pits, drained 
 1-1/2 cups extra virgin olive oil 
 4-5 sprigs rosemary 
 10-12 sprigs thyme 
 1-2 sprigs fresh oregano 
 2-3 dry bay leaves 
 3 garlic cloves, halved 
 1 lemon 
 1 tbsp red wine or sherry vinegar 

 
Directions 
1. Preheat oven to 350 F. 

2. In an oven safe dish add olives, olive oil, rosemary, thyme, oregano, bay leaves garlic and vinegar. 

3. Using a sharp peeler, peel long thin strips of lemon peel being careful to avoid as much of the white 
pith as possible.  

4. Add lemon peel to olive mixture and gently toss to combine. Olives should be mostly submerged in 
oil. If not, add another 1/4-1/2 cup. 

5. Bake in oven for 20-25 minutes. Remove and let stand 10 minutes. 

6. Serve warm or room temperature. 
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Chef Lisa Ursi’s Chicken Broth Brodo and Mini Meatballs 
Serves 4-6 

Chicken Broth Brodo 
Ingredients 
 1 whole chicken 
 6 litres cold water 
 2 Roma tomatoes, halved  
 2 large carrots, halved 
 2 stalks celery, halved 
 1 large onion, halved  
 1 tsp whole peppercorns 
 stems from one bunch parsley 

Directions 
1. Rinse chicken well and trim off any excess fat. 

2. Place chicken in a large stockpot along with tomatoes, carrots, celery, onion, peppercorns and 
parsley stems 

3. Cover with water. 

4. Bring to a boil and using a ladle skim off any excess foam that comes to the top. 

5. Reduce heat to simmer and cook 3-3.5 hours. 

6. allow to cool and strain 
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Mini Meatballs 
Ingredients 
 1 lb ground pork  
 1 lb ground veal 
 1 egg 
 1 egg yolk  
 1 cup finely grated Parmigiano Reggiano, loosely packed  
 1/2 cup fresh breadcrumbs  
 1 tbsp finely chopped Italian parsley 
 1 1/2 tsp kosher salt 
 1/2 tsp pepper  

Directions 
1. For fresh breadcrumbs, use a food processor or blender to grind up 2-3 slices of Italian bread until 

rice sized crumbs form. 
2. Gently combine pork and veal in a bowl. 
3. In another bowl, whisk egg, egg yolk, cheese, breadcrumbs, parsley, salt and pepper until combined. 
4. Add to meat mixture and gently combine being careful not to over mix. 
5. With wet hands or an ice cream scoop, form meatballs roughly 1 1/2-2 oz each. 
6. Bring broth to a simmer on medium heat and carefully drop meatballs in using a slotted spoon. 
7. Simmer 10-12 minutes until fully cooked through. 
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Chef Lisa Ursi’s Cheese Squares  

Ingredients 
 5 eggs  
 5 tbsp grated parmigiano reggiano  
 4 tbsp flour  
 1/2 tsp baking powder 
 2 tsp kosher salt 
 1 tbsp finely chopped Italian parsley  

Directions 
1. In a bowl, whisk together cheese, flour, baking powder and salt. 

2. In another bowl whisk eggs with parsley. 

3. Make a small well in the middle of the flour and cheese mixtures and pour in eggs and parsley.  

4. Fold together with spatula until thoroughly combined.  

5. Let stand 10 minutes. 

6. Pour mixture out into a rectangle shape pan lined with parchment paper, mixture should be 1/4 inch 
thickness. 

7. Bake at 350 for 8-10 minutes or until firm and slightly browned. 

8. Remove from oven and let cool. 

9. Once cooled, remove from pan and cut into 1/4 inch by 1/2 inch rectangles. 

10. Bring broth to a simmer and add cheese squares. Cook 2-3 minutes until heated through. 
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Chef Lisa Ursi’s Sugo with Braised Ribs and Meatballs 
Serves 6 

Ingredients 
For the sauce: 
 3 garlic cloves 
 1 yellow onion, peeled and halved 
 1 tsp tomato paste  
 1/2 cup red wine 
 3 jars tomato passata or canned pureed 

tomatoes (preferably San Marzano) 
 1 rack pork side ribs 
 1/2 bunch basil 

For the meatballs: 
 1 lb ground beef 
 1 lb ground pork 
 2 eggs 
 1/4 cup grated Parmigiana Reggiano 
 1/3 cup breadcrumbs 
 1 garlic clove, minced 
 1/2 bunch parsley, finely chopped 

Directions 
For the sauce: 
1. Trim any excess fat from the back of the ribs and pull off the silver-skin membrane using a paper 

towel. Cut rack into thirds or quarters depending on the size (roughly about two ribs per piece). 
Season both sides with salt and pepper. 

2. In a heavy stockpot heat 1 tbsp vegetable oil and 1 tbsp olive oil on medium high heat. Sear ribs on 
all sides until lightly golden and remove from pot. 

3. Turn heat down to medium and add garlic, onion, tomato paste and a pinch chili flakes (optional) 
season with salt and pepper and saute 3-5 minutes, stirring often to prevent burning. 

4. Turn heat back to high and add red wine using a wooden spoon to scrape up any browned bits at 
the bottom of the pot.  

5. Return ribs to the pot along with the meatballs, the passata or pureed tomatoes and basil. Fill the jar 
or can with water and slosh around to pick up extra tomato left on the sides and add to sauce. 
Roughly 2 cups water. 

6. Gently stir and let come to a boil. Turn down to a simmer and cook 2.5-3 hours stirring occasionally.  
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For the meatballs: 
1. Preheat oven to 375. In a large bowl add the egg, cheese, breadcrumbs, garlic and parsley 

and whisk until combined. Add beef and pork, season generously with salt and pepper and 
gently mix ingredients, being careful not to over-mix. Consistency should be soft but easily 
forms without falling apart.  If it seems loose add more breadcrumbs.  

2. Form mixture into balls about the size of golf balls or 2 to 2.5 oz each.  

3. On a pan lined with parchment bake in oven for 10-12 minutes. 
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Oven Roasted Chicken with White Wine, Herbs and 
Garlic; Served with Peas and Mushrooms & Marinated 
Roasted Peppers 
By Chef  Lisa Ursi - Serves 6 

Oven Roasted Chicken  
Ingredients 
 1 whole chicken  
 3 garlic cloves, halved 
 4-5 sprigs rosemary  
 8-10 sprigs thyme 
 2 leaves sage 
 2 cups white wine 

Directions 
1. Preheat oven to 375. Cut chicken into two 

drums, two wings, two thighs and four 
pieces of breast on the bone. 

2. Season chicken pieces generously with 
salt and pepper. Heat 2 tbsp vegetable or 
canola oil on high in a Dutch oven or deep 
rondeau or deep pan with a lid. Sear 
chicken on all sides until golden, being 
careful not to overcrowd the pan. 

3. Remove chicken from the pan, add the 
rosemary, thyme, sage and garlic. Sauté 
on high 1 to 2 minutes. Add white wine 
and use a wooden spoon to scrape up any 
browned bits. Return chicken to pot and 
gently mix with herbs ad garlic. chicken should be half submerged, if liquid is shallow add a half cup 
of chicken stock or water.  

4. Bake in oven with lid for 45 minutes, then remove lid and bake another 30-35 minutes until chicken 
is lightly browned. If mixture looks dry add another splash of chicken stock or water. 
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Peas and Mushrooms 
Ingredients 
 1 tbsp olive oil 
 1 shallot, peeled and halved 
 3 cups button or cremini mushrooms, quartered 
 2 cups frozen peas 
 1/2 cup chicken stock 
 
Directions 
1. Heat olive oil in a pan on medium high and add shallot. Season with salt and pepper and sauté 2-3 

mins.  

2. Add mushrooms and season with salt and pepper and sauté 8-10 minutes stirring occasionally until 
most of the liquid is evaporated and mushrooms are lightly browned.  

3. Turn heat to high, add peas and chicken stock along with another pinch of salt and bring to a boil 
until most of the liquid is evaporated and the peas are cooked. 

 
 

Marinated Roasted Peppers 
Ingredients 
 1 jar roasted peppers in water or 1 

yellow, 
 1 red, 1 orange bell pepper 
 charred and skin and seeds removed 
 3 garlic cloves, halved 
 1/2 bunch parsley, chopped 
 5-8 leaves basil, chiffonade 
 1/4 cup olive oil 
 1 tbsp red wine vinegar 

 

Directions 
1. Slice peppers into long, thin strips about ¼  inch width.  

2. Toss with garlic, parsley, basil, oil, vinegar and a generous couple pinches of salt and pepper. 

3. Let marinate at least 10 minutes or up to a day. 
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Chef Lisa Ursi’s Fried Fish, Green Salad and Lemon Aioli 
Serves 4-6 

Fried Calamari, Shrimp and Ray Fish 
Ingredients 
 Vegetable oil for frying 
 1 lb clean squid with tentacles, bodies cut 

into 1/3- to 1/2-inch-thick rings 
 1 lb 16/20 deveined, tail on shrimp,  
 1/2 lb ray fish cut into 1-inch pieces 
 3 cups all purpose flour 
 1 cup corn starch  
 2 tbsp salt 
 pinch pepper 
 lemon wedges 

Directions 
1. Pour enough oil into a heavy large 

saucepan to reach the depth of 3 inches. Heat over medium heat to 350 degrees F.  
2. Mix the flour, corn starch, salt, and pepper in a large bowl.  
3. Working in small batches, toss the squid, shrimp and ray fish into the flour mixture to coat.  
4. Carefully add the squid to the oil and fry until crisp and very pale golden, about 1 minute per batch. 

Using tongs or a slotted spoon, transfer the fish to a paper-towel lined plate to drain.  
5. Season with salt as soon as it comes out of the fryer. Serve with lemon wedges 
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Chef Lisa Ursi’s Green Salad 
Serves 4-6 

Ingredients 
 1 head green leaf lettuce  
 1 head red leaf lettuce 
 1 head Bibb lettuce  
 1 head raddicchio 
 1 bag arugula or baby arugula  

 
Directions 
1. Cut or tear lettuces into uniform pieces, wash well and spin dry. 
2. Dress with olive oil, red wine vinegar and salt.  

 

Lemon Aioli 
Serves 4-6 

Ingredients 
 2 garlic cloves 
 1 large egg yolk 
 2 teaspoons fresh lemon juice 
 1/2 teaspoon Dijon mustard 
 1/4 cup extra-virgin olive oil 
 3 tablespoons vegetable oil 

 
Directions 
1. Mince and mash garlic to a paste with a pinch of salt using a large heavy knife.  
2. Whisk together yolk, lemon juice, and mustard in a bowl.  
3. Combine oils and add, a few drops at a time, to yolk mixture, whisking constantly, until all oil is 

incorporated, and mixture is emulsified. (If mixture separates, stop adding oil and continue whisking 
until mixture comes together, then resume adding oil.) 

4. Whisk in garlic paste and season with salt and pepper. If aïoli is too thick, whisk in 1 or 2 drops of 
water. Chill, covered, until ready to use. 

 
 


