We“ i Hou’rc ke us, you can'’t believe that the end of the year is here! It seems likcjust Hesterday we were
considcring moving, locations and now we've been lﬁaPPily busg in our new home for almost 4 months! We're very
thankful weve had a grcat year and are very excited about what lies ahead for us. Thanks to you we have had
a hugclg successful oPcning and have not looked back. We dose this Year knowing that
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whie it was scary, we made the rig}wt choice even as these tougl’x economic times take
their toll around us. Thanks to you and our amazing, 5tag, were cloing very well and
are thriled to welcome in the new ycar—anc] all the excitement and cha“cngcs it brings
(beginning with our first Wine Pairing, Dinner). From all of us at PePPercornz on Main,
we wish you the HaPPicst and Healthiest Holi&ay Season and a prosperous 2009

+H oliday caterings ...
(et your orders in carly for Holidaﬂ Catcrir\gl

Cl‘lristmas I ve Da}j is our busiest day of the year and you don’t want to
be one of the few ] have to tell that ] am TOO BOOKED to take your
]‘wolidag order. ]t l‘wappens every year when People call me one or two clays
before and can’t understand whg l have to say no! Un{:ortunatel\(j we do our
best to meet even those last minute Fo”<s, but often tl’vey don’t end up with
what tl’xeg were l‘woping for. So dor’t be that person! With our new location
and great|5 expanded client base, we are looking forward to a very }Jusg
season. 50 get your orders in carlyl You’“ be glad you didn

MWine )UW Dinner
FCPPcrcomz on Main is thrilled to offer a

Beginning with our first Wine Fairing Dinnerin January,

you’” enjoy a 5 course meal complete with a wine for each

varictg of sPccial dinnersin 2009

course. | earn about the different grapes and the aging

processes that give each wine its uniquc taste and stgle.

Qurfirst dinneris 5unclag, Januarg 25th from 6Pm ~9pm.
5Pace is limited so get your reservation in early.

A non-refundable cleposit of $15 per person is requirecl
to hold your sPot. Ca” now, 781-3%31-99%1, to reserve

our seat. $60 per person and includes Fooc], wine

dﬁ ancl other non~a|coho]ic beverages‘

Ingre ients

3 tablespoons olive ol

1 large fennel bulb, thinly sliced

1 onion, clﬁoPPe

3 |arge sha"ots, choPPec]

2 teaspoons salt

4+ 1arge garhc doves, Finely chop ed
5/‘1- teasPoon dried crushed reci3 pepper Hakes, +more to taste
1/‘1- cup tomato Paste

1 28-ounce) can diced tomatoes in juicc

1 1/2 cups drg white wine ;

5 cups gslﬁ stock

1 I:)ag leaf

1 pound manila dams, scrubbed

1 Pouncl mussels, scrubbed, debearded

1 Pound uncooked Iargc shrimp, Pce|ed and deveined

112 Pouncls assorted firm-fleshed fish fillets such as halibut

or salmon, cut into 2-inch chunks

BECIFT OF TIHT MONTT] Sesfeod Crope
d OF THE MO cafood Cioppine

This Christmas [ ve, like every Christmas [~ ve | can remember,
my Familg will celebrate the [Feast of the Seven [Fishes, also known

as] a \/igilia. |tis a meatless meal that consists of, ’cgpica”g, seven

different scafood dishes.
There's all kinds of theories on wlﬁg there are 7 fish and not

some other numbcr, but ] never sPcnt too much time worrging
about it. What | am sure of, however, is that this event will be at
my Parents’ house. T his is the one hohdag event that Mom likes to
host. [~ ach 3car] like to bring some kind of new dish to the event
and this year | think 'l take an item right off our menu which is truly
one of my favorites... CfoPPinOA We actua”y adaPted our reciPe
from one | love from T he Food Network's (Giada Delaurentis.
Her recfpe is wonderful in that it is rclativelg sfmple to make but
has amazing flavor. So giveita shot, and maybc this will be the
bcginning of anew Family tradition for youl

Directions: Heat the ol in a very large pot over medium heat. Add the fennel, onion, shallots, and salt and sauté until

the onion is translucent, about 10 minutes. Add the garlic and 3/4 teaspoon of red P(;PPcr flakes, and sauté 2 minutes.

Stir in the tomato paste. Add tomatoes with theirjuices, wine, fish stock and bag leaf. Cover and bring to a simmer.

Reduce the heat to medium-low. Cover and simmer until the flavors blend, about 20 minutes.

Add the dams and mussels to the cooking quuid. Cover and cook until the dlams and mussels begin to open, about

5 minutes. Add the shrimP and fish. Simmer gentlg until the fish and shrimp arejust cooked through, and the clams

are com lete|9 oPen, stirring gentlg, about 5 minutes longer (discard ane clarns & mussels that do not oPen). Remove

bag leaf. Season the soup, to taste, with more salt and red pepper flakes. Ladle the soup into bowls and serve.




Newest Member
of the Peppercornz Family

Welcome
to thc World

Evan
ederick

cCray
The son of Bartender
Keith McCray and his wife Kristen

Evan was born October 2.9’&1 at 1045 pm. at
South Shore Hospital. Mom's first meal after coming

home was the PCPPercornz cheese [asagna with
meatballs. Dad says, the Amano Primitivo wine helpec]
get him througlw a break in the ear|9 labor.

Congratulations to the very Proucl Parcnts!

Holiday Party Booking

We have a few slots left for ]'loliday luncheon,
dinner or cocktail events in our Private
function room. Give us a call if you

A need a sPace to celebrate
..

‘ the holiday season! For
C]Z,tails check

4 our website at
/)

WWW.PCPPCY'COFHZ.COH’]
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EMPLOYEE
SPOTLIGHT

Hostess bg n@wt, cook bg day and
% chauffeur all the rest of the time.
That's the rcalitg for this month’s

spotlightcd cmplogee, vikkil You've all been grceted 139 her

at one Point or another, but what you don’t know is that
the food you so erjog when you visit may in fact have

been PrcPPcd bg her earlier that dayl

Every clag Vikki comes in for a few hours and lﬁelPs us

slice and dice and make and bake or angthing clse we need.
She’s also been getting Pretty goocl on the lunch sandwich
station I'wclping us fil the orders for our lunch crowd But
when she’s not hclping us at the restaurant, she tells us

she feels lke she sl:)encls al of her time on the road.

vikki and Jm, a Weymouth Fire Fighter, are higw school
sweethearts that have been married for 18 years. Theg
both gew up in Dorchester and moved to Wegmoutlﬁ to
raise their 3 very active children of 9,12 and 1+ years -
James, Katie and StePI’}anie whose sports and school

activities casily l(ccP the mileage builcling on the {:amilg van.

vikki is part of the crew
we haPPiIH inherited from
the Prcvious restaurant
and we feel very fortunate
to have her on board.

So next time you stop in,

say a sPecial hello to

vikki and let her know you
aPPrcciate all she does
for us.... because we

want her to sticl< around

for a very long time.

've been on a diet for two weeks and dall I've lost is two weeks. ~ 7tz Fieids
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