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and our first cooidng class in February,Just to name afew. We are very I’TaPPy
with the success we've been fortunate to er\jog and owe a great deal of thanks
to all o{:gou a for that! We hear many sad stories every dag about the many
businesses that have had to close their doors and we feel quite fortunate

to be thriving. We truly believe we are Poisccl forthe ]ong road ahead and

will continue to work hard to make sure that you stay with us on ourjoumeg.

We” it's been a few months since our last newsletter and much has happened during that time!

The holiclags were very busg with many catering, Private functions, our first wine dinner in January,

Those of you who were Frcqucnt
Mwm diners at our Columbian Street

Iocation, should be very familiar
m&m with this month’s cmP|oycc

spothéﬁt. Sivio has been with
Peppercornz For 3 years and now that we have expandcc] to our new location, he is

usuaﬂy behind the ;cenes taking care of business in the kitchen...exoept during our
.Sunday Brunch! Sivio is our Sunclay omelet chef and makes the best omelets any of us
have ever hadl On other c{ays, if you

order a Pizza, calzone, salad or sar}(:lwich,
chances are 9ou’“ enjoy the Proc]uct oF
Sivio's work.  He takes a great deal of
Pride in his work and it shows.

Silvio is one of those kids Hou’d want
your kid to l’lang out with. He's l(inc],
ambitious, very chcnclablc, rcsPonsible
and resPects those around him. m not
;just sgging that because he’s related to
me, 3 cousin, in case you’rc wondering)}
it rca"y is true! Sivio lives with his Parents

and two younger brothers in Braintree.
When he’s not at work he’s very focused
on his freshman studies at UMass Boston
where he’s working towards a business
clegree. While not com Icte|5 sure which
direction that will take him, he thinks he'd
ke to pursue sometl'\ing with carpentry.
And while it wil be a bittersweet c]ag
when Silvio leaves the restaurant and moves on towards his dreams, all we can say is if he

builds things with the same love he Puts into his omelets, the world can look forward to
some beautiful work ahead. Thanks for being a part of our PCPPcrcornz Fami|5, Silvio!

[ICITE OF THE MO

lngcdicnts: Frosting:
2 cups sugar 1 box «+ cuPs) 4 "~

1 cup shortcning confectioner’s o
egeos sugar

I tsp vanila Havoring* /4 cup mik
2 tsp lemon ﬂavoring* Colored
6 cups flour sPrinklcs

2 TbsP ]:)al(ing Powdcr
Hard Boiled Eggs (optional)

Directions:

I. Grease and flour (or use Parchmcnt or silicone mats) cookie
sheets and set aside. Preheat oven to 350 dcgrccs.

2. Cream sugar & shortcning, add eggs & then ﬂavoring. sift Hour
& bal(ing Powdcr & add to egg mixture to make soft c{ouglﬂ

3. Remove clouéﬂ to largc board or dean counter surface & fold in

small amounts of flour until doug}w can be rolled & handled easil

(too much flour will make hard cookics...doug]ﬁ should be able tojust hold it’s shaPe when rolled into Iong ropes.

4. Roll dough into Y2 thick ropes as long as would be needed to be manipulated into your letter of choice.

5. Put two ropes side bg side and twist the two pieces togetlwcr many times until the ful lcngth isjoinccl in a ‘braid”

6. Form the letter using, this braided rope and place it on your cookie sheet. Once the letter is formed, place a hard
boiled egg (shell on) on an area of the letter that will hold it (ke the corner of an ‘L’ or the base of the V of an M).
and then rol two thin ropes and cut each to criss-cross the egg to bake it sccurcly in it's spot. Bake 10-12 minutes
at 30 degrees (cookics do not nced to brown on top). Cool on a rack bcing very caregu to suP ort tl’lé
heaviest section well when rcmoving the cookies from the pan so thcy do rot break with the wcigEt of the egg.

7. After well cooled, mix the Frosting and using, your {:ingcrs, gcntly frost all over the cookie and the rope baked
over the egg, While the Frosting is stil wet, SPrinklc with colored sugars.

*Notes: This cloué-) is almost identical to the clougﬁ she used for anise cookie knots like shown in the Picturc.
Al you need to do is substitute the vanfia ﬂavoring for11/2 tsp anise ﬂavoring. You can also make knot

cookies with this clou§1 and frost them the same way!

(sram’s (_ookies

Makes 8-10 dozen knots or 10-12 large initials

One of my fondest memories growing, up was having Easter at Gram’s house.
Besides knowing we were going to have tons of delicious food, we could always
look forward with anticipation to the Easter ege hunt and our “initial cookie”

made }33 my Grandmother with about as much love as lﬂumanlg Possib[e, fm sure.

After we got Past the age of 8 or so we were kicked out of the Easter egg
hunt and were rclcgated to the also-fun job of hiding the eges for the younger
kids, but we never outgrew our homcmaé{lc Easter cookies that were made
Persona”g for each one of us.

Now keeP in mind, she made these for 29 granclchildrcn and at one Point
| Figured out that over the course of her Ihcc, she had lovingl9 made over 4300
of these cookies! Talk about cooking with love! Well this Easter | thought it
mig}nt be fun to offer you a fittle Piecc of our Fami[y tradition that you are
certainlﬂ welcomed to take and magbe even start your own.

Just think of the memories your can create in just a few hours a year. Gram’s
rccipc is below... 1 hand it to you with a full heart and ask only That when you
make them, you do so with love.




COOKING
CLASS

April in Paris

Ilcgou missed our class on making raviolis, you
can alwags sign up for ourgnocchi ro”ing class
coming up later in the season! Put before that
we are doing an April in Faris class that will
surelﬂ have you imPressing your next dinner
guests! (_ome and
see how to make
some traditional
French fare and
Perhaps walk away
with some
interesting tidbits
of cu!inarg
information
in the
Processl

T he first
class filled
up quicklg 50
make your
reservations

very soon to secure your sPot,

Wlencly 3%,

Qur first wine dinnerin January
was a huge success and we didn’t
wait long at all to schedule
the next! On the evening of
Januarg Zﬁth, Forty oFgou experienced a
delicious and beautiful five course meal
comple’ce with wonderful wines. QOurwine
exPert, Joe Ga”agher of Commonwcalth
Wire & SPirits did a wonclerFu]-job of
tcaching us the subtleties of the different
varieties and everyone walked away a little

more wine savvg tl’laﬂ bC‘FOFC.

QOur next dinneris Sundag, March ?_9th
at 5pm and we will be {:eaturing Tohu Wincs
= o of Ncw Z_calanc].

' Again, an amazing, five
course ogfering will be
Presentec{ and a new

wine expert will offer his

‘mowledge Forgour
Pleasure. (ome enjog the
flavors of Spring. Remember,

the scating is limited so make

| |

——k

your reservation soon!

Fish is the only food that is considered spoiled

once it smells like what it is.~ z orouwke
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