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Lacy Parmesan Wafers
Makes 24 wafers

These delicate, crisp wafers are incredibly simple to make and perfect to nibble with a
glass of champagne.  They can be made in advance, kept in a sealed tin, and offered as a
gift during the holidays.  Our guests love them.

2 cups (about 8 ounces) freshly grated Parmesan cheese

1. Preheat the oven to 350 degrees.
2. On a nonstick cookie sheet or one lined with a silpat sheet, place 2 teaspoons of

cheese in a little mound.  Using the back of the spoon, spread the mound out into
a circle about 2 _ inches in diameter.  Repeat, keeping about 1 inch between each
circle.

3. Bake for 4 to 5 minutes, just until they turn crisp and golden brown.  Remove
from the oven.  Allow them to cool on the silpat.  Using a spatula, slip the wafers
off and store in a tightly sealed tin at room temperature.



Apple Rutabaga Soup
Makes 2 quarts, 6-8 servings

I only recently rediscovered Rutabagas and am so happy I did.  They were something my
mother used to prepare when we were kids – usually as a puree and even though I
thought they tasted a little weird, their gorgeous golden color made you want another
mouthful.

This soup looks and tastes like liquid autumn.  All year long we look forward to serving it
again in the fall.  It’s incredibly simple to put together and can be made well in advance
and frozen.  The elusive secret ingredient is a bit of maple syrup, which enhances the
natural sweetness of the rutabaga.

This soup can be made vegetarian simply by substituting vegetable stock or water for the
chicken stock.

Ingredients:
1 stick (1/4 pound) butter
1 cup onion, roughly chopped
1 cup Granny Smith apple, peeled, cored and roughly chopped
1 cup rutabaga, peeled and roughly chopped
1 cup butternut squash, peeled, seeded and roughly chopped
1 cup carrots, peeled and roughly chopped
1 cup sweet potato, peeled and roughly chopped
1 quart good chicken stock
2 cups heavy cream
1/4 cup maple syrup
salt and cayenne pepper to taste

1. In a large saucepan over medium-high heat, melt the butter.  Add the onion, apple,
rutabaga, squash, carrots and sweet potato and _ teaspoon of salt and cook,
stirring occasionally, until the onions are translucent.

2. Add the chicken stock and bring to a boil. Simmer for 20 to 25 minutes or until all
of the vegetables are cooked through and tender.

3. Purée the vegetables in a blender or food processor.  Strain through a fine mesh
strainer into the same pot you used to cook the vegetables.  Add the cream, maple
syrup, salt and pepper.  Return the pot to the stove and bring just up to a simmer.



Shavings of Country Ham with Parmesan, Pears and Pine Nuts
Serves 6

Happily this first course requires no cooking and clearly demonstrates the stunning effect
a few simple ingredients of the finest quality can have when thoughtfully combined.  All
of the elements are intended to complement the unique flavors of a good ham and can be
assembled in just a few minutes.

Our kitchen staff has nicknamed this dish “The Fluffy” because I am constantly
reminding them that the ingredients are intended to look light and airy as if they floated
from the sky onto the plate.

1/2 pound block of Parmesan
12 very thin slices country ham (preferably Virginia), cut into wide ribbons
1 ripe pear, halved and cored (unpeeled)
1 bunch baby arugula, washed and stemmed
1/4 cup toasted pine nuts
4 tablespoons extra virgin olive oil
Cracked black pepper

1. Using a vegetable peeler or cheese slicer, shave the cheese into “ribbons”.
2. Intertwine a few ribbons of Parmesan cheese and ham on each plate to form a

small, fluffy mound.
3. Using a mandoline or sharp knife, slice the pear as thin as possible.  Add a few

pear slices to each mound of cheese and ham.
4. Over each plate, toss a few leaves of baby arugula, sprinkle with pine nuts and

drizzle with extra virgin olive oil.  Garnish with cracked black pepper.



Green Beans Tempura with Asian Dipping Sauce
Serves 4

These beans have become our guest’s favorite finger food.  We use the long, thin French
green beans and present them in a silver cup, lined with a parchment paper cone.  The
fragrant dipping sauce is served on the side.  As with any good tempura, these beans must
be served immediately after frying and should be cooked in small batches.

For the Dipping Sauce:

1 tablespoon rice wine vinegar
7 tablespoons nuoc mam
2 tablespoons sugar
1/2 cup cold water
Juice of 1 lime
2 tablespoons finely julienned carrot
1/4 cup minced fresh cilantro
2 large cloves garlic, peeled and minced
2 jalapeño peppers, ribs and seeds removed and finely chopped

Mix all of the ingredients together in a medium-size bowl, stirring until the sugar is
dissolved and store in the refrigerator until ready to use.

For the Green Beans Tempura:

1/2 pound French green beans
2 quarts vegetable or peanut oil (for deep frying)
1 cup cake flour
7 ounces very cold club soda
Salt and black pepper to taste

1. In a deep fryer or heavy pot, heat the oil to 350 degrees.
2. Using a knife, snip off the tips of the green beans.
3. Using a fork, gently combine the flour and club soda.  (The batter will appear

slightly lumpy and should have the consistency of heavy cream.) Season with salt and
pepper to taste.  (The bubbles in the soda water help keep the tempura light and crispy,
therefore it is important to make the batter just before using it.)

4. One at a time, dip each green bean into the tempura batter and shake off any
excess.  Carefully drop each bean into the hot oil and fry for about 1 _ minutes turning
them with a slotted spoon until they are just golden and crisp.

5. Remove the beans from the fryer and drain them on paper towels.  Season with
salt and serve immediately with the Asian Dipping Sauce on the side.



Sole Fingers with Green Herb Sauce
Serves 4

Like many good Catholic families, we always ate Mrs. Paul’s fish sticks on Friday night
when I was growing up.   I still remember them fondly.  Perhaps it was a fit of nostalgia
which inspired this whimsical look-alike.

The French call these crispy strips of fish goujonettes.  We have nicknamed them Sole
Fingers.  Whatever you call them they are fun to make and irresistible to nibble.  In the
restaurant, we serve them on a bed of crispy collard greens (which looks like seaweed)
and accompany them with a green herb mayonnaise.

For the Green Herb Sauce:

2 tablespoons capers, drained
1/4 cup tightly packed fresh dill, stems removed
1/4 cup tightly packed fresh Italian parsley, stems removed
1/4 cup tightly packed watercress, stems removed
2 tablespoons tarragon leaves
1 tablespoon Dijon mustard
2 teaspoons fresh lemon juice
1/2 teaspoon kosher salt
Freshly ground black pepper to taste
1 cup good quality mayonnaise, preferably homemede

1. Combine all of the ingredients in a food processor and puree until smooth.
2. Strain through a fine mesh sieve and store in the refrigerator until needed.

For the Sole Fingers:

2 quarts vegetable or peanut oil (for deep frying)
2 cups cornmeal
1 tablespoon salt
1/2 teaspoon freshly ground black pepper
12 ounces Dover sole, lemon sole, or flounder (cut into 3-inch strips about the thickness
of a finger)
1 cup buttermilk
1 recipe Crispy Collard greens (see page xxx) (optional)
1 recipe Green Herb Sauce

1. In a deep fryer or heavy pot, heat the oil to 350 degrees.
2. Combine the cornmeal, salt and black pepper in a shallow bowl.



3. Place the buttermilk in a small bowl and soak the strips of sole in it for 5 minutes.
Drain the fish well and lightly coat it in the seasoned cornmeal, shaking off any
excess cornmeal.  (The fish may be prepared in advance to this point and kept
refrigerated for several hours.)

4. One by one, carefully drop the sole fingers into the hot oil and fry for about 1
minute, turning them with a slotted spoon until they are golden brown.

5. Remove the fish from the fryer and drain on paper towels.  Season with salt and
serve on Crispy Collard Greens (if desired) with Green Herb Sauce on the side.


