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wWe wanted to make sure we kept Lin touch with all our biportant
clients so we've dectoled to send You a newsletter each month to Let You
lenow what's going on herel We'll inform you of new menw items,
special events or anything else we think you'll be interested in.

Happy New Year!

wishing you and your family a wonderful 2007

January 2007 / Vol. 1

ﬁ‘ r If You have any Loeas for content, please send us an email or let us
‘ o I I Rinow next thme You've inl wWe want this to be something you Look
| ‘ ‘ 10O to vecelving each month!
@l 5
e
§ N

Joiwowr

Frequent Diner Club!

Every time you come in and order $5 or more, you'll
get credit towards money saving coupons that
can be used for either catering or reqular
menu items. Every $100 in reqular
menu purchases gets you a coupon worth
$5 off your next order! Sign up today!

Wilions—Sonoma Cooking dass!

Come join Linda as she teaches a 2 hour cooking class

at the Williams-Sonoma South Shore Plaza.
Choose either:

Mon., Jan. 8% 7 — 9 pm ~ Healthful Cooking

or

Sun., Feb. 11t 9 — 11 am - Sunday Brunch

Call the store now to reserve your space... seats are $40 but are
limited and fill up fast! And just for attending you can enjoy a
10% discount on all your purchases that evening after the class

Call how: 781-356-0515!

Recipe of the Month

This Christmas Eve, like every Christmas Eve | can remember, my family ~ For seafood & Poaching quuid; Forthe salad:

celebrates the Feast of Seven Fishes. We serve at least seven different fcelery stall i cupjulienned tender celery
kinds of fish prepared in many different ways. This year we had 10 i medium carrot 1 cup julienned carrots
different kinds allowing everyone to have a choice as to how best satisfy i small onion, halved 1/2 cup seeded andjulienned red bell pepper
the seven fish requirement. | brought a Venetian Seafood Salad that | i bay leaf 1/2 cup seeded andjulienned yellow bell pepper

, . . . . % tablespoons freshly squeezed i scallion (white part only), julienned
saw prepared on one of Food Network’s Christmas Specials with Giada o T , ol

) _ ) ] B ) emon juice (about 1 lemon) 2 tab]cspoons c opped fresh ars]ey leaves
Delaurentis and Mario Batali. It was so light and delicious | thought I'd | teaspoori kosher sal 2 tablespoons chopped fresh TS
share it with you. (FY1... I skipped the octopus increasing the other 2 quarts water 2 large garlc cloves, finely chopped
seafood by 3 little to make up for it. The octopus just seemed like nay i pound cleaned calamari, cut into 6 tablespoons freshly squeczed lemon juice
too much work for mel) 1-inch-thick rings (about 2 lemons) or[imejuice (about 3 limes)
/2 Pound seaor ba}j sca”ops, i tab]cspoon white wine vinegar

Recipe courtesy Joan Tropiano Tucci and Gianni Scappin with Mimi Shanley foot removed 1,/2 cup extra-virgin olive oil Recipe Summary
Taft Cucina and Famiglia: Two Italian Families Share their Stories, Recipes, & I pound medium to large shrimp 1,/2 teaspoon kosher salt E"Fﬁc_‘r‘ilfnYé‘/\ggimn
Traditions, William & Morrow, 1999 ~ Recipe Summary: Difficalty: Medium I pound octopus Freshly ground black pepper Cfgk Time: 1 hour

Prep Time: 20 minutes Cook Time: 1 hour Yield: 6 to 8 svgs ~ Episode#: 6 to 8 cups baby lettuce minutes.  vield; 6 to 8 svgs

EISPOT Copyright “2006 Television Food Network, G.P., All Rights Reserved

Recipe Preparation Instructions: To poach the seafood, you will need a large saucepan fitted with a colander insert. In the bottom of the pan, combine the celery,
carrot, onion, bay leaf, lemon juice, salt, and water. Bring to a boil. Place the calamari in the colander and cook in the simmering water for 2 minutes. Remove
from the water, transfer to a large bowl, and set aside. Place the scallops in the colander and cook until opaque, about 3 to 4 minutes. Remove from the water
and transfer to the bowl with the calamari (large sea scallops may be cut in half horizontally after cooking; bay scallops may be left whole). Place the shrimp

in the colander and cook until pink, about 3 Remove from the water. Peel, devein, and cut in half horizontally, adding them to the bowl with the calamari

and scallops. Remove the colander from the pan and place the octopus directly in the saucepan, adding more water i(c}necessary to completely

cover. Bring to a boil. Reduce the heat and gently simmer until tender, about 40 to 50 minutes. Transfer the octopus

to a bowl and rinse under cold running water until octopus is completely cooled, about 5 minutes. Use your fingers and
a small paring knife to remove the outer skin. Discard the hard mouth and head sac. Cut the tentacles and octopus on the
bias into 1-inch pieces and add to the bowl with the other seafood.

To prepare the salad, toss the julienned celery, carrots, bell peppers, scallion, parsley, basil, and garlic together in a serving bowl.
Add the seafood and toss. Add the lemon juice, vinegar, and olive oil and toss well. Season with the salt and generous grindings

of pepper. Arrange 1 cup of lettuce on each serving plate. Top with equal portions of the seafood and vegetable mixture, and serve
immediately. This recipe was provided by professional chefs and has been scaled down from a bulk recipe provided by a restaurant. .




