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R E A T H  R E C I P E S

GRILLED ASPARAGUS AND ONIONS  
with Balsamic Vinegar and  
Blue Cheese                                 

Note: This warm salad with its rich ingredients is just the thing for an early summer get-together. The flavors 
create an amazing balance. It is a great recipe to bring to a party since you can make it ahead of time and 
serve it at room temperature. 

2 large bunches of asparagus

8 T. olive oil

1 tsp. kosher salt

Freshly ground black pepper

1 large sweet onion, cut into thick slices and secured with toothpicks

2 T. balsamic vinegar

2 tsp. chopped fresh thyme (optional)

3 oz. blue cheese, crumbled

¼ cup pine nuts, toasted
1/3 cup thinly sliced small dried mission figs

Toss asparagus with two tablespoons of olive oil and season with salt and pepper. Make sure the spears are 
evenly coated and grill over medium heat until they are cooked through and have nice grill marks. Don’t over-
cook. Coat the onion slices with two tablespoons olive oil and grill, covered, until tender and browned. Take 
out the toothpicks and separate into small cooked pieces. 

In a small bowl, whisk together the remaining ¼ cup olive oil, vinegar and thyme. Toss the asparagus with half 
of the vinaigrette and arrange on a platter. 

Scatter the onion pieces over the asparagus and drizzle with remaining vinaigrette. Sprinkle with blue cheese, 
figs and pine nuts, and serve.
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Grilled Artichokes  
with olive oil, Lemon And Mint
Note: Artichokes are really delicious grilled and this recipe from Jenny is one of the best.  

2 lemons, halved
1/3 cup fresh lemon juice

6 large artichokes

3 T. chopped fresh mint
2/3 cup extra-virgin olive oil

Squeeze juice from halved lemons into a large bowl filled with cold water. Cut stem off artichokes, leaving 
about 1 inch. Snap off 2 outer rows of leaves. Cut off top quarters of the artichokes and quarter each length-
wise. Using a small knife, cut out choke and prickly small leaves. Place artichoke quarters in lemon water. 

Bring a large pot of salted water to boil. Drain the artichokes and boil until crisp tender, about 15 minutes. 
Drain and cool. This part can be done one day ahead of time. Refrigerate, covered, until ready to grill. 

Preheat barbecue to medium-high. Whisk olive oil, lemon juice and mint in a small bowl. Season to taste with 
salt and pepper. Brush artichokes with the mixture and grill until tender and lightly charred in spots, turning 
occasionally, about eight minutes. Drizzle with remaining dressing and serve.

Cheesy Lemon Artichokes
Note: Yes, these are the artichokes Robyn brought to the Fourth of July supper club. Between Robyn’s arti-
chokes and Buster’s fireworks, we really did have “shock and awe!” 

1½ cup freshly grated Parmesan cheese

½ cup mayonnaise

1½ T. fresh lemon juice

4 cloves garlic, minced

Combine ingredients from cheese to lemon peel in small bowl. Put artichoke bottoms in a greased 8-inch pan. 
Scoop mixture into the bottoms of the artichokes. Sprinkle with the pine nuts and bake at 375° for twenty 
minutes of until brown. Garnish with fresh parsley if desired. 

1 tsp. grated lemon peel

2 cans artichoke bottoms 

½ cup toasted pine nuts

Freshly chopped parsley (optional)
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SPICY SICHUAN CUCUMBERS
Note: It’s very strange to have everyone fighting over cucumbers, but we promise… 
that’s what happens with these. 

2 lbs. cucumbers

1T. Kosher salt

1 jalapeño pepper, seeded, deveined and minced

1T. julienned ginger root

1½ T. white wine vinegar

1 T. dark sesame oil

1 T. sugar

2 tsp. Sambal Oelek or Siracha (spicy chili paste found in the Oriental aisle)

Peel cucumbers. Cut in half lengthwise. Scoop out seeds with a small spoon. Cut into ½-inch slices. Place in 
colander with the Kosher salt and mix well. Let sit in the sink for 30 minutes and then rinse very, very well. 

Now you are ready to season them. Put cucumbers in a bowl and add the rest of the ingredients. Stir well. 
Taste and adjust the seasonings. If they are too tart, add salt, a bit of sugar or even soy sauce. If you want them 
spicier, add more chili paste. You may also like more sesame oil. Chill and serve.
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SESAME GREEN BEANS
Note: These green beans are the most requested vegetable at our house. You can also use this recipe for sugar 
snap peas or even snow peas. 

1 lb. fresh green beans trimmed and steamed until they are almost done but still crunchy

2 T. oriental dark sesame oil

2 T. white or black sesame seeds

¼ cup soy sauce

Heat the sesame oil in a sauté pan over medium-high heat. Add the green beans and sesame seeds and sauté 
for one minute. Add the soy sauce, reduce the heat and continue to cook until the beans are hot and done to 
your taste. Feel free to add more soy sauce to taste, if you like. 

Balsamic Bacon Green Beans
Note: We all love green beans, but there is a running battle over which version is the favorite. Blair likes these, 
and Lindsey prefers the Sesame Green Beans. 

Fresh green beans

2-3 slices thick bacon

1-2 T. balsamic vinegar

Kosher salt to taste

Trim the ends of the green beans and blanch. Cut the bacon into small pieces and sauté over medium-high 
heat in a pan until cooked crispy. Pour off most of the fat, but leave the bacon in the pan. Add the beans to the 
pan, sauté for two minutes. Add the balsamic vinegar and a bit of salt and cook a few minutes more until the 
beans are done to your taste. If the green beans are too tart, add more salt.
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Green Bean Bundles
Note: Another supper club hit from Robyn!

2 (16 oz.) cans whole green beans

8 slices bacon, cut in halves

Garlic seasoning

½ cup melted butter

½ cup brown sugar

Rinse and drain beans and arrange into bundles of 5-6 beans. Wrap each bundle with ½-slice bacon. Arrange 
seam side down in baking dish with sides not touching. Sprinkle lightly with garlic seasoning. Combine melted 
butter with brown sugar and stir well. Bake uncovered for thirty minutes until bacon is cooked.
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Classic Black Beans

1 lb. (about 2 ½ cups) black beans

3 large garlic cloves rinsed and picked over

1 bunch fresh cilantro, roughly chopped

½ small white onion, roughly chopped

1 large jalapeño 

1½ tsp. salt, or to taste

Put the beans, onion, garlic, and 8 cups water in a large saucepan and bring to a boil. Adjust the heat so  
the liquid is simmering and cook, uncovered, until the beans are softened but not tender, about 1 hour.
Cut a slit in the jalapeño and add it to the beans, cilantro and salt. Continue cooking until the beans are tender 
but not mushy, about 30 minutes. There should be enough liquid to cover the beans throughout cooking;  
if not, add warm water as necessary. Remove the jalapeño, check the seasoning, and serve.

Don’t soak black beans. Many recipes call for soaking black beans before cooking. While this reduces cook-
ing time, we don’t recommend it. Presoaking breaks down the skins, leaving them mushy, and can turn them 
an unappetizing gray. The beans may also develop a musty, funky flavor. If you are in a big rush, instead try 
good-quality canned black beans, well-drained. They are not the same, but they’ll do in a pinch with the right 
seasoning.
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Our Mother’s Broccoli Casserole
(Sara’s sentimental favorite)

Note: I am including the recipe ONLY as a favor to our sister, Sara. Mom used to make this every Thanksgiving 
and to Sara, it is not a Thanksgiving without it. We, on the other hand, had to be forced to eat it. If you make it, 
you probably won’t like it, but it is a great way to torture your kids. To Sara… with love. 

2 pkgs. frozen chopped broccoli

2 lbs. Velveeta

½ cup milk

1 T. chopped onion

½ cup melted butter

Dash cayenne pepper

Dash paprika

1½ cup Ritz crackers crumbs or corn flake crumbs

Cook broccoli according to package directions. Melt cheese in milk. Add cayenne and paprika. Blend melted 
butter and cracker crumbs. Layer casserole with crackers, broccoli, and cheese sauce, ending with crackers. 
Bake at 375° for 25 minutes. 
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Creamed Corn 
with Bacon and Leeks
Note: Everyone loves creamed corn. This is delicious, but only 151 calories. A new twist on the 
southern classic. 

6 ears fresh corn

2 cups 1% mlik

1 T. cornstarch

1 tsp. sugar

½ tsp. salt

¼ tsp. freshly ground black pepper

4 slices bacon

1 cup chopped leek

Cut kernels from ears of corn. You should have around 3 cups. Using a dull knife, scrape corn and remaining 
pulp from all the cobs into your food processor. Add half of the kernels, milk, cornstarch, sugar, salt and pep-
per and process until smooth. Cook bacon in a large nonstick skillet over medium heat until crisp. Remove 
bacon from pan, reserving 1 teaspoon of bacon fat in the pan, and crumble the bacon. Set aside. 

Add leek to the skillet and cook 2 minutes over medium-high heat, stirring constantly. Add puréed corn mix-
ture and corn kernels to the pan. Bring to a boil, reduce heat and simmer until the mixture thickens, about 5 
minutes. Stir in crumbled bacon just before serving.
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ARGENTINEAN CORN PUDDING
This traditional dish is similar to creamed corn but the corn is grated off the cob, rather than cut.  
We make it in the summer when the corn is fresh as a side dish on Argentinian feast night.

8 ears of corn, as fresh as possible, husks removed

2 T. butter

1 T extra-virgin olive oil

1 cup chopped onion

½ cup whole milk

1 cup fresh basil leaves, chopped

1 tsp. red pepper flakes

Kosher salt

1 tsp. sugar (optional)

Using a box grater, grate the corn kernels into a large bowl. Run the back of a knife down each cob to release 
all the milky liquids from the kernels. Melt the butter and olive oil in a large sauté pan over medium heat. Add 
the onion and sauté until translucent, about 8 minutes. Do not brown. Stir in the corn with all of its liquid and 
sauté for about 2 minutes. Stir in half of the milk. Once that milk is absorbed, stir in the rest of the milk. Reduce 
the heat and simmer, stirring until the corn is creamy and the mixture thickens, about 4 minutes. Add the red 
pepper flakes, basil, salt and sugar if you think it needs it.
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Succotash with Farro
Note:  This is a healthy, delicious dish to be made in the summer when the corn is fresh and the weather is 
hot. You can serve it warm or at room temperature. This amount serves four as a side dish. We usually double 
it and have some to keep as leftovers. Farro used to be hard to find, but it’s available at Earthfare and The Fresh 
Market. Farro Piccolo is a smaller version of farro that is about half the size of regular farro and cooks much 
quicker. It is only grown in South Carolina. We order it direct from Anson Mills and love it. 

½ cup Farro or Farro Piccolo, cooked according to package directions and drained

2 T. butter

2 shallots, minced

1 cup chicken stock

¾ cup fresh or frozen lima beans

2 large ears white corn. If small, get more corn; you’ll want about a cup of kernels sliced from the cob

Freshly ground black pepper

1 T. chopped fresh basil

2 T. heavy cream

Melt the butter in a large skillet over medium heat. Add the shallots and sauté, stirring frequently until 
softened, about 2 minutes. Add the chicken broth and bring to a simmer. Stir in the lima beans and simmer 
uncovered for about 3 minutes. Add the farro, corn and cream and simmer until the vegetables are tender and 
the sauce is reduced to a glaze. Season with salt, pepper and fresh basil. 
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SautéED GRAPE TOMATOES  
WITH FRESH BASIL AND GARLIC
Note: Super easy and a very elegant presentation. Adds a lovely color and flavor to your plate.

1 pint red grape tomatoes (or you can mix red and yellow grape tomatoes)

2 T. extra-virgin olive oil

Fresh basil chopped to taste

2 garlic cloves chopped

Heat olive oil over medium-high heat. Add garlic and sauté for about one minute. Add the tomatoes and fresh 
basil, continue sautéing until the tomatoes are completely heated and begin to soften. Serve immediately.



197

Baked Onions with Sage and Gruyere
Note: This is a side dish that will remind you of French onion soup. It is perfect to serve with roast beef or lamb 
for a rich, savory meal on a cold winter’s night. It’s great for the holidays.

4 medium yellow onions, peeled and cut in half

2 T. olive oil

Freshly ground black pepper

Kosher salt
2/3  cup beef broth

2 tsp. low-sodium soy sauce

¼ tsp. dried sage
1/3 cup finely shredded Gruyere cheese

Preheat your oven to 400°. Arrange onions cut side up in a single layer in a greased, shallow baking dish just 
large enough to hold them all. Brush the tops of the onions with olive oil and season with salt and pepper. 
Bake for 30 minutes, then add broth and soy sauce. Bake for an hour, basting every 15 minutes. Sprinkle with 
sage and cheese and bake until the cheese is melted and golden.
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Zucchini Gratin  
with Tomatoes and Gruyere

Note: This is a wonderful summertime recipe. We like to make it in our wood-burning oven as an accompani-
ment to roast chicken or steaks. The Gruyere is the secret ingredient and makes this a sublime dish.

2 pounds fresh zucchini (about 3-4 medium zucchini)

½ small red onion, thinly sliced

5 ripe tomatoes, (Grainger County, if you can find them)

3 T. extra virgin olive oil

1 tsp. Kosher salt

1 tsp. herbs de Provence

Freshly ground black pepper

1 cup grated Gruyere cheese

Preheat oven to 400°. Slice zucchini into 1/8-inch rounds. Slice tomatoes lengthwise into ¼-inch slices.  
Place zucchini, onion, oil, salt, pepper, herbs de Provence and Gruyere cheese in a mixing bowl and mix well.

Oil the inside of a casserole dish and add zucchini mixture. Lay the tomato slices overlapping to cover the 
zucchini mixture. Drizzle with a bit of olive oil on top and baked uncovered until vegetables are tender and the 
top is bubbling lightly, about 30 minutes. Remove and let rest for 10 minutes before serving.




