
 

Chard Fritters 

1 large bunch of fresh Swiss chard  

2 eggs  

1/2 cup Bisquick  

Kosher salt and freshly ground black pepper  

Vegetable oil  

Parmigiano-Reggiano cheese (optional) 

 

Rinse Swiss chard thoroughly. Chop, and boil until tender. Squeeze out excess water very well. 

Mix Swiss chard with eggs, Bisquick, salt, and pepper. In a sauté pan, warm vegetable oil until hot 

and gently drop a generous spoonful of the Swiss chard mixture one at a time. (Do not crowd 

the pan!) Fry on each side a few minutes, until golden. Sprinkle with Parmigiano-Reggiano 

cheese and serve warm, or serve with caper dipping sauce.  

 

Caper Dipping Sauce 

1/2 cup mayonnaise  

1/2 cup sour cream  

1 tablespoon capers, rinsed, drained and patted dry  

1 scallion, chopped  

Dash of Tabasco Sauce  

Zest of one lemon  

Kosher salt and freshly ground black pepper 

Mix all ingredients well. 

 



 

 

Roll meat into one-and-a-half-inch balls. In a large saucepot, warm olive oil on medium heat. 

Add onions and cook until translucent. Add meatballs in batches and brown on each side.       

Remove meatballs to a plate. Stir and scrape drippings in the pot, and add crushed tomatoes, 

basil, salt, pepper, and red pepper flakes. Return meatballs back to pot and simmer for one hour, 

stirring occasionally.  

 

In a large pot, boil water for the spaghetti. When water begins to boil, add salt liberally. Let wa-

ter return to a boil, and cook spaghetti until al dente. Drain. Plate in a family-style platter, or in 

warmed individual bowls, and top with tomato sauce and meatballs. Add extra Parmigiano-

Reggiano. Garnish with fresh basil. 

 

Camille’s Tip: Ingredients for meatballs should always be chopped very fine so that meatballs will 

not fall apart. You may also bake your meatballs three-quarters of the way in a baking dish. 

Then add them to the sauce the last twenty minutes of simmering. 


