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NYe ! the Table

Join Me in the Kitchen &
Arouncl the Tablc fora
Coo‘cing (lass!
Enjoy delicious food & fun!
Ttalian Country Kitchen
Tapas & Finger Food
French Bistro Cooking
French Country Cooking
Moroccan Feast
Latinas Night Out!

Summer Grilling

Global Salads

Gct a GrouP Togctl-lcrfor

a Great E_vcning QOut
Birthday = Girls’ Night Out
Cooking Couples
Customer Appreciation
and lots more....

Private Chef & Catcring
Celebrations for Family & Friends.

....too busy or too tired to cook ...
let me do it for you!

C OO»é /I‘LC a C/)C[ or

j'ust Jook like one!
Trcat Yourscl1c to an
Arouncl the Tch

Chc{:’s APron

Contact Susan Nye at

susannqe@tds‘net

or60% /5267319
Morc information the web at

www.susannye.com

TenYearsinto the New Millennium - What’s Next?

T‘lappg New Year & Decac{e 201 O/\/olume 173

Where did the time go? Sometimes it seems like it was only a year or two ago that
we entered the new millennium with a lot of hoopla and fanfare. And while the ten
years passed in a flash, it also seems like lifetime ago. When 1999 slipped into
2000, I was still living in Switzerland. From my apartment outside Geneva, I could
look out and see the French Alps. I was traveling somewhere in the neighborhood
of 100,000 miles a year, managed a team of sixty or seventy sales people and had a
cell phone permanently glued to my ear.

There was a great deal of excitement and anticipation as we approached the end of
1999. There is nothing like a new century to get people excited, thinking about
change and the promise of a brand new era. Along with the excitement, giant red
flags were raised and dire predictions that computer systems around the world
would crash, taking hospitals, stock markets, airplanes and most businesses down
with them. Not sure of what to expect, many people filled spare containers,
including bathtubs, with water, stockpiled food and topped their gas tanks.

I was working for a computer company and as we approached December 31st, all
the executives in my group were on high alert. Assuming the phones would work,
we were assigned shifts to take calls from customers. Since I am technically
illiterate, my job was not to fix anything; just make reassuring noises to irate big-
wigs to convince them that we were both sympathetic and working on their
problem. Since I was in the States on vacation I got the most critical shift, midnight
to 6 a.m. central European time (6 p.m. to midnight in New England.)

I dutifully phoned the call center in Vienna at 5:30 to make sure they could reach
me with any emergencies. For the next hour my phone remained silent. Not a beep,
not a buzz, not a ring. I called back. Nothing was happening. No frantic customers.
No escalations. It was the biggest nonevent in IT history. By 8:00 I decided it was
safe to relax, enjoy a glass of champagne and think about my plans for the new
millennium.

I made three resolutions for 2000. The first was more melodrama than drama and
quite simple to achieve. I decided it was time to change my look and cut my hair.
Before the twelfth day of Christmas had come and gone I had several inches of my
curly locks chopped off. Next, I took to wearing skirts and twin sets. I called it my
Jackie Kennedy look.

The second and third resolutions were indeed major life changes. I decided that it
was not only time for a new job but after almost two decades abroad it was time to
move back to the United States. These two goals took a little longer but by August I
had a new assignment in California, by October I had closed on a house and by
November I was packed and on a plane.

It was just the start of a decade filled with change. In spite of my new assignment,
my enthusiasm for corporate life was waning and before long I was more than
ready to flee the West Coast. Seeking the familiar, I returned not to Switzerland but
to New Hampshire, my childhood home away from home. I became a corporate
dropout. With a muddled mix of confidence and enthusiasm, fear and trepidation,
I began my new life as a writer and cook.

Wishing you a wonderful new decade filled with new adventures and happy
changes. Happy New Year and,

Pon aPPétitl

-
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Cooé like a chef ...

orj’ust Jook like one!
Trcat Yourschc to an
Arounc] the Tablc Chcps APron

Do you have too much to do and
too little time? | oo bUSﬂ to cook?
[ et me do it foryou
[ ike to entertain? No time to
prepare the Iocn[cct cocktail or
dinner party? [ et me do it for you.

Arouncl the Tch
Frivatc Cl‘ICF & Catcring 5crviccs

Yk {yloy an evening of fun!
[ earn, eat and /aug/z/
Arouncl the Tch
Coolcing Classcs

For more information
Visit the web at

www.susannye.com

For cool(ing tips, reciPes and more,
connect with me on Facebook

www.{:acebookcom/swnqe

or follow me on T witter at

twitter.com/susannye

Watch me cook on

www.gyoutube.com/susannye

Contact me at

susannqc@tds.nct

603 /526 7319

PO Box 1875 ~ New [_ondon
New Hampshirc 03257
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Moroccan 5Piccd Chickpca Soup

My years as a road warrior took me to all four corners of the g/obc. / have marny
wonderful memories of delicious meals and interesting conversations in four-star
restaurants and humble street cafés. 7'/7/5 soup is full of Havor and buc/gcz&/r/cnc// i

/oen[ect /}[ﬂou are )[ee//ng the P/l‘c/l atter the /lzoll‘c/ays‘ ' fy’oy/
Serves 6

Extra-virgin olive oil

1 large onion, chopped

1 large carrot, finely chopped

1 red or yellow bell pepper, chopped

6 to 8 cloves garlic, minced

1 teaspoon ground cinnamon

1 teaspoon ground cumin

1/8 teaspoon cayenne pepper

1 teaspoon or to taste sweet paprika

1 (14-16 ounce) can chopped tomatoes

3 cups cooked chickpeas, drained and rinsed
2 quarts chicken or vegetable stock

Kosher salt and freshly ground black pepper
8 ounces frozen leaf spinach

Garnish: fresh chopped cilantro and extra-virgin olive oil (optional)

1. Heat alittle olive oil in a large pot over medium-high heat. Add the onion,
carrot and bell pepper and sauté until the onion begins to turn translucent.
Add the spices and garlic and sauté a minute or so.

2. Add the tomatoes, chickpeas and stock. Season with salt and pepper to taste,
stir well. Bring to a simmer, reduce heat and gently simmer for 45 minutes.

3. Remove the soup from heat. Use a potato masher to smash some of the
chickpeas and thicken the soup. Stir in the spinach and let heat through, check
for seasoning and salt and pepper to taste.

4. Serve soup garnished with fresh, chopped cilantro and a drizzle of extra-virgin
olive oil.
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