Susan |I‘7\round

/
NYe . the Table |

Join Me in the Kitchen &
Around the Tablc fora
Cooking (Class!
Enjoy delicious food & fun!
Italian Country Kitchen
Tapas & Finger Food
French Bistro Cooking
French Country Cooking
Moroccan Feast
Latinas Night Out!
Summer Grilling

Global Salads

Gct a GrouP Togctl')crmcor

a Great ]:_vcning Out
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 ook like a chefor
just Jook ke one!

Trcat Yoursc": to an
Arouncl the Tab]c

Chcps APron

Contact Susan Nyc at

susannqe@tds.net

or60% /526 7319

More information the web at

www.susannye.com

Memorial Dag Weekend on Fleasant Lakc
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Memorial Day might not be the first day of summer but it is a sure sign that it’s coming,.
Throughout New England, it is the traditional weekend to open the cottage. A time to
evict the squirrels from the attic, sweep out the kitchen and get rid of any cobwebs in
the living room.

I still remember my first Memorial
Day weekend on Pleasant Lake.
We'd rented a house the summer
before and bought a lot on the last
day of vacation. Building had
progressed throughout the fall so
we got a taste of the fall foliage.
The house was finished in early
January and we enjoyed a
wonderful winter of skiing at King
Ridge. In late March we locked up
and the house sat empty until
Memorial Day weekend. Blessed with beautiful weather and my parents’ need for some
follow-up with the builder, we headed north.

On Saturday morning, I was given a few chores. The house had not been empty long
enough to attract a lot of dust or critters so before long I was free to head down to the
beach. With one small hitch, I had my little brother in tow. The contractor was coming
and my parents wanted us both out of their hair to meet with him in peace.

I think I was twelve, just old enough to be trusted with daytime babysitting. My mother
gave me a long litany of do’s and don’ts. Don’t let your brother go in the water. Watch
him when he’s over at the boat basin. Slather him with lots of sunscreen, repeat every
hour. And on and on, it was your typical mom talk, the kind that passes in one ‘tween
ear and out the other. Undoubtedly, I mumbled some reply that suggested I was
listening.

Down on the beach, I slathered Johnny with sunscreen. He’s John now but was Johnny
then. I might have given him some vague instructions to stay out of the water and to
keep away from the boat basin but I wouldn’t swear to it. I then artfully arranged myself
on a beach towel with a pile of Seventeen magazines and whatever book I was reading.
Within minutes I was immersed in teen fashion and Johnny was doing his five year old
boy thing.

A few hours later, my parents showed up. My mother was shocked to discover her baby
boy was covered in large red, bloody welts. Of course it was the black flies. Flatlanders
from the Boston suburbs, we knew virtually nothing about black flies. Okay, my parents
probably knew of their existence but I was certainly clueless.

Mom did her horrified mother routine. How could I have let this happen? Why didn’t I
bring him home? I'm sure I mumbled some retort or whined some protest. After all, she
was the one who told me to take him to the beach in the first place. And stay put until
they came to get us.

So what if he was a little bit the worse for wear? At least, he hadn’t drowned and I'd
made excellent progress on my tan. To top it off, Johnny’s soft little kid skin and
fragrant sunscreen had attracted the black flies like bees to honey. I was virtually bite-
free. Overall, I'd call it a pretty successful morning.

Enjoy a fly-free Memorial Day weekend with family and friends.
Pon aPPétit and en_jog!
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C ook fike a chef ... Feta Walnut SPrcac]
Bcforc you Ioui' the éurgcrs on the gr/'/[ refax on the deck or on the beach with a g/ass of wine

oc/usi' Jook like one!
Trcat Yoursclf to an
Arounc] the Tablc Cl'zcmc’s Apron E’joﬂ!

and watch the sunset. | his delicious and casy S/Dreac/ 15 a great addition to any cocktail hour.

Juice of 1/2 lemon
Do you have too much to do and too | 2-3 tablespoons extra virgin olive oil
little time? T oo busy to cook? [ et Dash (or to taste) of your favorite hot sauce
] 1 clove garlic, minced
me do it for you 8 ounces feta cheese, crumbled
[ ike to entertain? No time to 1 tablespoon fresh oregano, chopped
2 tablespoons fresh flat leaf parsley, chopped
Freshly ground black pepper
party? [ et me do it for you. 1/2 cup chopped walnuts, toasted
Crackers or pita bread
1 European cucumber, peeled, seeded and cut into chunks
Avround the T able 1 red bell pepper, seeded and cut into chunks
Private Chef & Catering Services | 1 yellow bell pepper, seeded and cut into chunks

prepare the locn[cct cocktail or dinner

. ) , Put the lemon juice, olive oil, hot sauce and garlic in a food processor and process to
E njoy an evening of fun! . !
combine. Add the feta, oregano, parsley and black pepper and process until the spread
8 p y pepp p Y
[ earn, eat and /aug/z/ is smooth. .
b T —
Arouncl the Tablc . ~
Cooking Classes Add the walnuts and pulse to combine.
Transfer the spread to a serving dish and let
'F . sit at room temperature for about 30
["or more information minutes or in the refrigerator for several
Visit the web at hours or overnight to combine the flavors.
www.susannye.com Serve the spread with crackers or warm,

lightly toasted pita wedges and chunks of
cucumber and bell pepper.

For cool(ing tiPs, reciPes and more,
connect with me on Faccbook

www.xcacebool(.com/swnqe

or follow me on T witter at

twitter.com/susannye

Watch me cook on

www.youtube.com/susannye

Contact me at
susannqc@tds.nct
60% /5267519

PO Box 1875 ~ New | ondon
New Hampshirc 03257
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