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CONCERT IN

THE PARK
PICNIC

Salmen Mousse with
Black bread toasts

Veal Roll

Asparagus with
Blueberry Vinaigrette

Assorted cheeses,
Fresh fruit

 Chocolate Mousse and
© _cookies

Spicy Sesame Noodles :

e e i

| 1 pound thin linguine

SUMMER PASTA 78
_’

LINGUINE WITH |
TOMATOES AND BASIL

; We first had this uncooked pasta sauce when we were guestsin

a beautiful home on Sardinia. Such a recipe could only be the
result of hot, lazy days and abundant ripe tomatoes and basil.
The heat of the pasta warms and brings out the flavors of the

sauce in a wonderfully s\_.lbtle way. Delicious and easy.

4 ripe large tomatoes, cut into %-inch cubes ]

1 pound Brie cheese, rind removed, torn into irregular pieces
1 cup cleaned fresh basil leaves, cut into strips :

3 garlic cloves, peeled and finely minced

1 cup plus I tablespoon best-quality olive oil

2% teaspoons salt :

% teaspoon freshly ground black pepper

- I% pounds linguine

freshly grated imported Parmesan cheese (optional)

1. Combine tomatoes, Brie, basil, garlic, 1 cup olive oil, %
teaspoon salt and the pepper in a large serving bowl. Prepareat
least 2 hours before serving and set aside, covered, at room
temperature.

2. Bring 6 quarts water 0 2 boil in a large pot. Add 1
tablespoon olive oil and remaining salt. Add the linguine and
boil until tender but still firm, 8 to 10 minutes.

3. Drain pasta and immediately toss with the tomato sauce.
Serve at once, passing the peppermill, and grated Parmesan
cheese if you like.

4 to 6 poriions
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SPICY SESAME
ODLES

plenty of chili oil.

2 tablespoons salt

Y cup peanut oil

2 cups Sésame Mayghn
Szechuan hot chylt oil* ;
onions), trimmed, cleaned
diagonghy into¥-inch pieces B
paragus tips, broccoli o snow peas (for garnis

in, toss in a mixing bowl with the peanut oil, and let cool

¥ Bring 4 quarts of water 10 a full boil in a large pot, str in’
t, drop in the linguine, and cook until tender butnotmushy.
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a spoon to extract the juice. .
: ':zmrlmaofmw.uwa@
| and add to saucepan. . .

then let rest in. |

{ | Swamplace t06 hours, allowing

u.mncc..:.ssanl Q.,).,..(J{ey.lh-l : foil, Place “m‘
e drcest olive ot ( and lemon juice; add roser andrc-
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Gail Dusenberry’stF omato Pie{July
201

Serves: 6
Ingredients:

1 cup Biscuit mix
Y4 cup water "
1 T. Butter

4-5 medium toamtoes sliced '2” thick or
into wedges

1 C. shredded cheddar cheese

1 cup cooked bacon, or leftover pork

Y2 c. Mayo
Y4 cup or so finely chopped onions
2 T. basil or parsley chopped

Bake at 350 for 30 mim in lower part of
the oven

1 (9ineh) pie shell (ora

ish crust)
10 4 farge green or red
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Mix and pat into a 9 “ pie pan

Layer into pie pan

Spread Mayo mixture on top

packasedireehomandlet
thauttmntoliso

* Fill the baked 1 i
tomatoes, S u:l;ﬁlialt
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even offered to pay me for the recipe. |

%g!ﬂs pie is acmaﬂy good served hot or at room temperature. L i_
Pre-bake crust according to
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