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St-Germain Cocktail

St Gertmain, a french JJ’M‘F {)OW@Y Y ialw,w, iS 4 helwcoimer ‘
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1 1/2 ounces St-Germain 1. Add the St-Germain and wine into a glass over ice
2 ounces dry white wine or Champagne and stir. Top with club soda.
club soda, to top
2. Garnish with a lemon twist.
Optional Ingredients
(add one of the following items to make this your
own cocktail)

1 ounce lime juice

1 ounce cranberry juice
1 ounce maple syrup

1 ounce honey
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Salad Saison
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1/2 cup sliced carrots 1/4 extra virgin olive oil

1/2 cup diced zucchini 1 tablespoons fresh lemon juice
1/2 cup diced summer squash 3 tablespoons red wine vinegar
1/2 cup corn kernels 2 tablespoons dijon mustard
1/2 cup cut green beans 1 pinch kosher salt

1 pinch black pepper
1/2 cup diced cucumber
1/2 cup sliced radishes 1/2 cup fresh herb leaves (parsely, basil, thyme,
1/4 cup minced chives chervil, etc)

1. In alarge pot of boiling salted water blanch the carrots, zucchini, summer squash, corn and green
beans seperately for 1 minute or until the pigment sets. Remove from water and shock “au naturel” in
a single, non-crowded layer on a lined sheet tray.

2. Once the vegetables are cooled, pat them dry with a paper towel and combine them in a large mixing
bowl with the cucumber, radishes and chives.

3. Add to the mixing bowl the olive oil, lemon juice, vinegar, mustard, salt and pepper. Gently mix to coat
the vegetables the dressing.

4. Add the herb leaves to the bowl and gently mix again. Taste and adjust seasoning with salt and
pepper.

5. Serve on a platter garnished with a bell pepper lily and a few sprigs of chervil.
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Seared Salmon
Ma FYM gt%fa
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4 6oz salmon filets (steelhead trout works to0)

1 tablespoon extra virgin olive oil
1 pinch kosher salt
1 pinch freshly ground black pepper

1. Set a large skillet or griddle over medium to medium high heat. Brush the salmon with the olive oil and
season with the salt and pepper. Set the salmon on the skillet (If using salmon with skin on set the skin
side down). Cook for 5 minutes then turn and finish cooking for an additional 1 minute. Remove the
salmon and place on a plate with the crisped side up.
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