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INTRODUCTION


Hello. I’m the founder of Restaurants Unlimited, Inc., a fast-growing restaurant company from the 1980s. During the first two formative decades of our existence, my company had more than thirty restaurants and over a hundred Cinnabon bakeries. But let me step back.


The year was 1960. I had earlier graduated with an accounting degree from the University of Washington. While working for a wholesale grocery supplier in Seattle, I learned my alma mater was looking for a new concession vendor at Husky Stadium for their football games. I was excited to give it a shot. With a thousand dollars in savings, I met with members of the school’s athletic department to learn more about taking over the concession business. I was twenty-eight years old and didn’t have any experience. During the meeting, I was informed the concession contract for the 55,000-seat stadium was coming up for public bid, and the contract winner would receive a three-year term to supply the concessions with hot dogs, soft drinks, peanuts, and other snacks. Because of my lack of credentials, I enlisted my uncle, who owned Knights Diner in Seattle, as my partner and we bid on the contract. Six weeks later, we were awarded the concessions for Husky Stadium.


At the start of the 1961 football season, we formed Volume Service Company as the corporate entity to operate the concession business. Before the games, I, along with my wife, Joan, and some friends, spent Friday nights bagging peanuts by hand, which we then loaded in the back of a pickup truck. We also installed a speedy service system to better serve the crowds. Strong sales were important to the stadium because they would receive close to 40 percent of all sales dollars.


“I was twenty-eight years old … and awarded the concessions to Husky Stadium.”


With the concession business satisfying Husky fans—and the stadium pleased with the money we were making—we bid and won the concession and catering contract for the Seattle Center. We then won the concessions contracts for the Oakland Coliseum in California, where the Oakland Raiders and A’s played, Arrowhead Stadium in Kansas City, home of the Chiefs, and several other fields around the country. The concessions business often brought me to southern California, where I noticed highly themed restaurants were becoming very popular.


In 1970, we sold Volume Service Company, and the funds were used to start Restaurants Unlimited.


Starting in 1971, my company, Restaurants Unlimited, Inc., built three old-English theme restaurants: Clinkerdagger, Bickerstaff & Pett’s Public House in North Seattle in December 1971; another on the Tacoma waterfront in 1972; and Horatio’s on Lake Union in October 1971. This was followed by Simon & Seafort’s in Anchorage, Horatio’s in Honolulu and San Leandro, California, Kincaid’s in Minneapolis, and another Clinkerdagger in Spokane, Washington. Later, Restaurants Unlimited opened restaurants in Washington, D.C., Pittsburgh, Philadelphia, Dallas, St. Paul, Los Angeles, Berkeley, and San Francisco, among others. By the start of the 1980s, Americans were changing from car lovers to food lovers. It was apparent we had to learn to cook.


So, we built a large, fully equipped test kitchen in our Restaurants Unlimited home office, which was behind Seattle’s Gas Works Park on Lake Union. Our chefs would often conduct food tastings to introduce and test new menu items. I usually attended. It was here that, over the years, I became aware I had a very good “commercial” taste. I tended to favor bold flavors. And what I liked, most of our guests also liked.


While running the food concessions in Arrowhead Stadium, I made many contacts in Kansas City. One day, one of them called to tell me about a shop selling cinnamon rolls in a local mall. I visited the shop and was impressed enough to make an offer to purchase a franchise, but I was told no. I found being turned down was fortuitous because now we had an opportunity to create our own cinnamon roll concept.


Jerilyn Brusseau, who owned a coffee shop in Edmonds, Washington, and who grew up making cinnamon rolls with her grandmother, agreed to come to our test kitchen and work to create a great cinnamon roll. At the time, we had no idea our mysterious cinnamon roll project would ultimately become a national brand with 1,200 franchised locations in 48 countries.


Working five days a week, Jerilyn would bake three or four batches of cinnamon rolls every day. And every day she and I, and later my son Greg, would plan our next experimental batch. For three months, she’d roll out the dough and layer it with a mix of brown sugar, cinnamon, and other ingredients. We brought in proofing ovens and a 20-quart mixer. We hung a sign above the oven emblazoned with just one word, in letters eight inches high: “Irresistible.”


We hung a sign above the oven emblazoned with just one word, in letters eight inches high: “Irresistible.”
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After a month of tasting, we finally developed the pillowy dough. It wasn’t cakey or delicate or tough. It was moist and slightly chewy. Then came a major breakthrough. Our Crescent Seasons salesman brought us some unusual cinnamon one day. Up to this point, we were using an average cinnamon. He pointed out that cinnamon isn’t just cinnamon. Like wine or coffee, there are different varieties, and cinnamons from different regions, even different elevations, yield their own distinct flavors. After trying different cinnamons from around the world, we settled on Korintje cinnamon, harvested from the bark of the Cinnamomum burmannii tree that grows in Indonesia. It delivers cinnamon’s familiar punch, but tends toward the sweet and amiable, rather than that devilish bite that punctuates Red Hots candy or schnapps. Suddenly, we were close to our “irresistible” goal.


After two months spent perfecting the flavor and texture, we now struggled with the final baking of the roll. As we applied the layer of the cinnamon-sugar mixture, which melded into a sticky-sweet syrup that we called goo, we saw it kept melting and spilling out from the spiral folds of the dough. The problem was, the dough, which “poofed” up nicely, would slowly shrink during baking, causing the goo to ooze out and puddle at the bottom of our custom-size baking pans we had commissioned for this ambitious endeavor. Earlier, my son Greg, who was out of college now and a manager at our Cutter’s restaurant in Seattle, joined us as part of the testing team. He made a final critical adjustment. Instead of pulling the rolls from the oven when they hit an internal temperature of 190°F—typical for a cinnamon roll, which trained bakers use as their guide—he pulled the rolls out at 165°F. He found this to be the ideal temperature because it kept the rolls slightly doughy in the middle while holding the “goo” inside. We described it as “medium rare.” And it was that medium-rare consistency, along with the Korintje cinnamon, that made our cinnamon rolls “irresistible.”


Our first Cinnabon opened in a mall south of the Seattle airport. Branding genius Terry Heckler presented us with the name Cinnabon. He also happened to be the gentleman responsible for naming another Seattle company: Starbucks.


Soon, all the twenty-two Cinnabons we opened the following year were located inside shopping malls. It was here where customers spent money, hung out, and could watch our rolls being made by hand after they were drawn in by the delicious sights and smells. This network of bakeries provided a new franchise arm for Restaurants Unlimited. By 1990, we had seventy-two Cinnabons scattered throughout the nation. We also opened another restaurant in Seattle, called Palomino—a Mediterranean-style restaurant featuring wood-fired rotisseries and a menu borrowing from Greek, Italian, and other southern European cooking. When we sold Restaurants Unlimited at the end of 1990, we had over thirty restaurants along with our Cinnabons.


“At the end of 1990, we had over thirty restaurants along with our Cinnabons.”
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After leaving RUI, I purchased a home on San Juan Island. I remember reading in the San Juan Journal about Roche Harbor. The historic and celebrated seaside resort, once owned and operated by lime tycoon John S. McMillin, was involved in bankruptcy and was up for sale. Verne Howard, a resident of San Juan Island, who operated two large grocery stores in town, purchased Roche and later brought me in as a partner. We spent years restoring the famous hotel, building a world-class marina, and fine-tuning the on-property restaurants, and other services. Today, my family and I remain a 50 percent owner of Roche and our partner is the Mike and Lynn Garvey family. I also found cooking as a hobby. Previously, my wife had done all the cooking. But shortly after she passed, I found cooking to be a fun part of my day—and an interesting hobby.
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I’d read recipes in newspapers, magazines, online, and from various blogs. I’d find what interests me and I’d try those recipes, which I would sometimes modify to my liking. My home became my new test kitchen. I’d attempt, on average, three recipes a week. Occasionally, when I’d discover a particular recipe I thought was especially good, I’d file those in a drawer to make again another day. Today, that file consists of more than 120 great-tasting recipes I’ve accumulated and refined over the years. That’s when a lightbulb went off in my head. Imagine if every home cook could experience these recipes.


Today, that file consists of more than 120 great-tasting recipes I’ve accumulated and refined over the years. That’s when a lightbulb went off in my head. Imagine if every home cook could experience these recipes.


I discussed the idea with James O. Fraioli, a James Beard Award–winning author from Seattle who runs a boutique publishing company called Culinary Book Creations. He specializes in award-winning cookbooks. We first had the pleasure of working together in 2018, when we teamed up to write Roche: A Culinary Journey Through San Juan Island’s Illustrious Harbor with Chef Bill Shaw.


James agreed with me that home cooks could benefit from an all-star lineup of excellent and proven five-star recipes. The dishes were retested by local caterer Renee Beachem and others. We narrowed the list to 100, and James helped me to assemble this book. We are delighted to introduce you to Five-Star Comfort Food.


I hope you will love and enjoy this cookbook. It’s filled with all the delicious kinds of food we know and love, with some great surprises here and there. I love making every recipe, and I hope they will become a regular part of your household, just like they have in mine.
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Dungeness Crab & Artichoke Dip


Fredda’s Awesome Shrimp de Gallo


Fried Pickles with Spicy Mayo


Lavender Honey Shrimp


Mediterranean Mussels on the Half Shell


Prime Beef Poke


Shannon’s Stuffed Mushrooms


Stuffed Tiny Potatoes









PASS THE APPETIZERS, PLEASE


DUNGENESS CRAB & ARTICHOKE DIP


Makes 2 cups




½ cup fresh Dungeness crabmeat, drained


½ cup artichoke hearts (unmarinated) coarsely chopped into ½-inch pieces


¼ cup Parmigiano-Reggiano cheese, shredded


¼ cup yellow onion, peeled, cut into quarter sections, then sliced paper thin 


1 cup Best Foods or Hellmann’s Real Mayonnaise 


Italian flat leaf parsley and lemon slice, for garnish 





My first encounter with this decadent crab and artichoke dip occurred in the early 1960s while having Christmas dinner at the home of my fiancée, Joan. Her mother, Lou, was an excellent cook, and when I tasted her rich and creamy crab dip, it was love at first sight. Later, Joan perfected the recipe, and the dip appeared on the opening menu of Horatio’s and Clinkerdagger, Bickerstaff & Pett’s Public in 1971. The crab dip was an instant success and has inspired restaurants in the Northwest to create their own version of this timeless recipe. The common mistakes that cooks make when preparing crab dip are to add additional crab or use a mayonnaise not made with egg yolks. Eggs are an amazing ingredient and are essential to this recipe because, when baked, the crab and mayonnaise make a savory custard-like spread. Adding additional crab or other ingredients will change the egg-to-ingredient ratio resulting in an oily disappointment. Also, make sure you always use Best Foods or Hellmann’s for this recipe. The ingredients are real and simple, with eggs, oil, and vinegar.


In a medium bowl, add the Dungeness crab, artichoke hearts, Parmigiano-Reggiano cheese, yellow onion, and mayonnaise. Mix well until combined. Cover with plastic wrap and place in the refrigerator until needed.


Preheat the oven to 400°F.


Before serving, add the desired amount of crab mixture to a heatproof ramekin and place in the oven until an internal temperature of 140°F is achieved, or the mixture is browned on top and bubbling.


Remove from oven and top with fresh parsley and a lemon slice.


Serve with warm, sliced French bread.
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FREDDA’S AWESOME SHRIMP DE GALLO


Serves 12




1 pound cooked large shrimp, tails and veins removed, chopped


½ red onion, peeled and diced (about 1 cup)


2 garden tomatoes, diced (about 2 cups)


½ cup pitted black olives, chopped


2 jalapeño peppers seeded and minced


2 limes, juiced (4 tablespoons), or as needed


2 medium avocados, peeled, pitted, and chopped


¼ teaspoon sea salt or as needed


2 cups chopped fresh cilantro leaves, stems removed





Fredda Goldfarb is a close friend of my daughter-in-law, Shannon. Fredda and her husband Steven are also regular guests at our home in Roche Harbor. During our gatherings, Fredda seems to always surprise us with her incredible Shrimp de Gallo, which quickly disappears and is replaced with satisfying smiles. This recipe uses the same fresh ingredients you’d find in authentic pico de gallo—ripe red tomatoes, onion, jalapeño, cilantro, lime, and salt—but then succulent shrimp are added along with olives and avocado for an elevated salsa-based dip. The key to Fredda’s pico de gallo is letting it rest. Combine all the ingredients (except the avocado), cover, and refrigerate for a day. The tomatoes will juice up and the flavors will meld. Because the avocado will brown if the dip sits too long, leave out the avocado and add it in just before serving with fresh, crisp tortilla chips.


In a large bowl, add the prawns, onion, tomatoes, olives, and jalapeños. Gently toss to combine then add some of the lime juice along with the avocado, salt, and cilantro. Gently toss again. Add additional lime juice and/or salt to your liking. Place in the refrigerator to chill. Serve chilled with tortilla chips.
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FRIED PICKLES WITH SPICY MAYO


Serves 4-8




2 cups grapeseed or vegetable oil 


¾ cup all-purpose flour


2 teaspoons cornstarch


1 teaspoon baking powder


1 cup soda water


3 cucumber pickles, cut into ¼-inch rounds and patted dry


SPICY MAYO


½ cup Best Foods or Hellmann’s Real Mayonnaise


1½ teaspoons sriracha


1 teaspoon fresh lemon juice


½ clove garlic, peeled and mashed to a paste


Kosher salt, as needed





Makes about ½ cup 


It seems just about every food since the 30th century BC (the birth of cooking oil) has been deep-fried. Some successful. Others, not so much. Sliced and coated with a light crip batter, these fried pickles are perfect as an appetizer or fun side dish. While you can certainly make your own pickles, it’s much easier to use a favorite store-bought variety. Vlasic’s kosher dills, which are fresh, crisp, and crunchy, are a great choice and perfect for dipping in the spicy mayo, which features sriracha, lemon, and garlic. You can use Boar’s Head or Claussen kosher dills too.


In a medium heavy saucepan over medium heat, add the grapeseed oil. Heat the oil until 350°F. Note: Use a deep-fry or candy thermometer to achieve the correct temperature.


While the oil is heating, in a medium bowl whisk together the flour, cornstarch, and baking powder. Then slowly whisk in the soda water, a little at a time. The mixture should be the consistency of heavy cream. Use more or less soda water to achieve the correct consistency.


Working in batches, coat the pickle slices with batter, letting the excess drip off. Then carefully add the battered pickles to the hot oil one by one. Note: Adding them individually will prevent the pickles from sticking together. Fry, turning halfway through, until golden brown and crisp on both sides, about 3 minutes per batch.


Using a slotted spoon, transfer the pickles to a paper-lined plate. Serve warm with the Spicy Mayo.


SPICY MAYO


In a small bowl, whisk together the mayonnaise, sriracha, lemon juice, and garlic paste. Season to taste with kosher salt. Set aside until ready to use.
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LAVENDER HONEY SHRIMP


Serves 4




16 (16/20 or 21/25) peeled and deveined fresh shrimp with tails on


¼ cup Shrimp Marinade, recipe follows


Vegetable oil, as needed, for frying


1½ cups Tempura Batter, recipe follows


2 lemon wedges, for garnish


¼ cup Honey Sauce, recipe follows


OPTIONAL GARNISHES


¼ cup microgreens 


2 to 4 radicchio leaves 


2 tablespoons fresh pea sprouts 


2 tablespoons shaved daikon radish and/or carrot 


2 tablespoons candied macadamia nuts 





This mouthwatering dish is from Ko Restaurant in Wailea, Maui. The shrimp get elevated to the next level with a delicious honey glaze but are perfectly delectable on their own. The batter is light and crisp, and if the shrimp are cooked just right, the result is a crunchy appetizer you’ll appreciate and enjoy time and time again.


Begin by making the Shrimp Marinade and marinate the shrimp and coat with the cornstarch per the instructions below.


Heat vegetable oil in a deep-sided pot or deep fryer until the oil temperature reaches 350°F.


Dredge the shrimp, holding them by their tails, in the Tempura Batter and let the excess drip off. Carefully place into the hot oil. Deep fry until the shrimp are golden and cooked through, 2 to 3 minutes. Note: Cook in batches if necessary to not overcrowd the deep-frying vessel, which will also lower the temperature of the cooking oil. Remove the shrimp with a slotted spoon and drain on paper towels.


To service, place the microgreens, if desired, in the center of a serving platter. Place the radicchio leaves, if desired, on top and then arrange the shrimp inside and around the leaves. Garnish the perimeter of the plate, if desired, with the pea sprouts, daikon radish and/or carrot, candied macadamia nuts, and lemon slices. Finish with a drizzle of the Honey Sauce over the shrimp and serve immediately.
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SHRIMP MARINADE


Makes about ¼ cup




SHRIMP MARINADE


1 teaspoon kosher salt


2 teaspoons Chinese wine (or mirin)


2 teaspoons sesame oil


1 egg white


Cornstarch, as needed


TEMPURA BATTER


¾ cup all-purpose flour


½ cup cornstarch


½ tablespoon baking powder


¾ teaspoon kosher salt


¾ cup cold water (more or less)





In a medium-sized bowl, add the salt, wine, sesame oil, and egg white. Whisk until frothy and combined. Add the shrimp and toss well to coat. Place in the refrigerator and let marinate for at least 30 minutes. Remove from refrigerator and drain the shrimp from the marinade. Dredge the shrimp in cornstarch, dusting off the excess. Place the shrimp on wax paper in a single layer and refrigerate for 20 minutes, or until the cornstarch is moist.


TEMPURA BATTER


In a mixing bowl, add the flour, cornstarch, baking powder, and salt. Whisk until well combined. Gradually add the water, a little at a time, until a light, thin batter forms. Set aside until ready to use.


HONEY SAUCE


Makes about 1 cup




HONEY SAUCE


¼ cup lavender honey (or regular honey)


2 tablespoons sweetened condensed milk


½ cup Best Foods Real Mayonnaise or Hellmann’s Original Mayonnaise


1 tablespoon fresh lemon juice





In a mixing bowl, add the honey, milk, mayonnaise, and lemon juice. Whisk well until combined. Set aside until ready to use.




Shrimp are categorized by weight—specifically, how many pieces make up one pound.


16/20, for example, means 16 to 20 shrimp make up one pound.


8/10 would be considered colossal shrimp, 10/12 would be jumbo, 16/20 would be large, 21/25 would be medium, and 26/30 would be small.





MEDITERRANEAN MUSSELS ON THE HALF SHELL


Serves 6-8




1¼ cups dry white wine


1½ pounds (about 30 to 35) live Mediterranean mussels, scrubbed and debearded


1 hard-boiled egg, halved and pushed through a medium mesh sieve


3 tablespoons white wine vinegar


½ cup finely chopped onion


2 teaspoons small capers, drained and rinsed


1 teaspoon Dijon mustard


1 teaspoon finely chopped fresh Italian flat leaf parsley


1 teaspoon finely chopped fresh chives


1 teaspoon finely chopped fresh chervil


¼ cup olive oil


¼ teaspoon sea salt


¼ teaspoon fresh cracked black pepper





Cooking fresh mussels only takes minutes and doesn’t require any special equipment. Use live Mediterranean mussels. They’re large, meaty, and plump. When shopping for mussels, look for unbroken shells that are glossy and rich in color. The mussel should have a clean and salty scent reminiscent of seawater. When you get the mussels home, rinse them in cool water, lightly brush them to remove any sand or grit, and remove the hairy beard that sticks out of the shell. Now they’re ready to cook.


In a heavy (5- to 6-quart) pot over medium-high heat, add the wine. When the wine begins to bubble, add the mussels and cover the pot with a lid. Allow the mussels to open. As soon as they open, remove, and transfer them to a shallow baking dish to cool. Keep checking the pot for opened mussels. Discard any closed mussels after 8 minutes.


When the mussels are cool enough to handle, carefully detach the meat and discard half of the shell. Set aside.


In a small bowl, add the minced egg, vinegar, onion, capers, mustard, parsley, chives, and chervil. Whisk well to combine, then slowly add the olive oil while whisking until fully combined. Season to taste with salt and pepper.


Add the mussels to the marinade and gently toss to coat. Cover the bowl and place in the refrigerator for at least 1 hour and up to 6 hours to chill.


Remove the mussels and arrange one mussel in each reserved shell and transfer to a serving platter. Spoon a little of the chilled marinade over the top of each mussel and serve.
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PRIME BEEF POKE


Serves 2 as an appetizer




1 tablespoon minced garlic


½ tablespoon chopped fresh Italian flat leaf parsley


¼ teaspoon red pepper flakes


1¼ teaspoon sea salt


1 tablespoon Sugar In the Raw turbinado sugar


1 (4-ounce) prime boneless New York (or beef tenderloin) steak, trimmed of fat


¼ cup finely diced sweet onion


¼ cup diced tomato


¼ cup finely diced Japanese or English cucumber


1½ tablespoons sesame oil


¾ teaspoon chili paste (sambal oelek)





Here’s another stunning appetizer from Ko Restaurant in Maui that’s a meaty twist on the Hawaiian classic, which is normally made from fresh raw fish. Searing the seasoned beef gives this dish a wonderfully intense flavor, with the red pepper flakes and chili paste offering a hit of heat. For the chili paste, use sambal oelek, which is an Indonesian chili paste available at most markets. You can also use Vietnamese or Korean chili paste. 


Begin by making the steak rub. In a small bowl, add the garlic, parsley, red pepper flakes, salt, and sugar. Mix well to combine. Then rub the mixture into the steak, making sure to massage well into the meat. Set aside.


To make the accompanying vegetable relish, in another bowl, add the onion, tomato, cucumber, sesame oil, and chili paste. Mix well to combine.


Heat an outdoor or gas grill to high heat or use a sauté pan over high heat on the stove. When ready, add the steak and sear to either medium rare or rare. Remove from the heat and let rest for 10 minutes. Then cut the steak into no larger than ½-inch cubes.


Add the seared steak cubes to a serving bowl and add the vegetable relish. Toss well to coat. Season with additional sea salt, if necessary, and serve immediately.
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SHANNON’S STUFFED MUSHROOMS


Makes 20 mushrooms




20 button mushrooms, cleaned with stems removed


Melted butter, as needed, for brushing


1 cup Best Foods or Hellmann’s Real Mayonnaise


2 cups grated fresh Parmigiano-Reggiano cheese 


1 tablespoon fresh lemon juice


1 cup minced, cooked (stiff but not crisp) bacon (10 to 12 slices of center cut naturally smoked bacon)


⅓ cup minced fresh scallion





You gotta try these stuffed mushrooms from my daughter-in-law, Shannon. They’re fun and delicious with a combination of smoked bacon, scallion, and grated Parmesan cheese with a bit of citrus. They’re also versatile; fancy enough for a special occasion or holiday party, but simple enough to add to a weeknight family dinner. Like many other recipes in this book, use Best Foods or Hellmann’s Real Mayonnaise when called for. Also make sure the stuffing mixture doesn’t get too watery. Go light on the lemon juice as you can always add more juice to thin the mixture if necessary.


Using a paring knife, enlarge the stem hole of each mushroom if you prefer a larger cavity to add more filling. Then brush the mushrooms with melted butter. Arrange the mushrooms stem-side up on a foil-lined baking sheet.


In a large mixing bowl, add the mayonnaise, cheese, lemon juice, bacon, and scallion. Mix well until combined. Then stuff each mushroom cavity with the mixture and mound the stuffing on top, about ½ inch high. Refrigerate until ready to serve, or heat immediately.


To heat, preheat the oven to broil and place the top rack about 6 inches from the heating element.


Place the tray of mushrooms under the broiler. Broil until the mushrooms are browned (but not charred) and the stuffing is bubbling, about 2½ minutes. Remove from the oven and let cool slightly before serving.
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STUFFED TINY POTATOES


Makes 36 potato halves




1 pound (about 18) small new potatoes (about 1½ to 2 inches), washed and dried


¼ cup Best Foods or Hellmann’s Real Mayonnaise


¼ cup grated Asiago cheese


Finely minced fresh scallion, as needed, for garnish





This easy appetizer features sweet, moist, thin-skinned new potatoes that are fresh in late summer and early fall. If you prepare this appetizer when new potatoes are not in season, you can easily substitute small red-skin potatoes. The flavor of the Asiago cheese blends well with Best Foods or Hellmann’s Real Mayonnaise, resulting in a cheesy-mayo mixture that will not be soggy. 


Bring a pot of salted water to a boil. Add the potatoes and cook until fork-tender, being careful not to overcook the potatoes, about 10 minutes. Remove the potatoes and let cool to the touch.


Meanwhile, in a mixing bowl, add the mayonnaise and cheese and mix until well combined.


Set the oven to broil and place a rack just beneath the heating element.


When the potatoes are ready to handle, gently slice each potato in half lengthwise, being careful not to tear the skins when cutting. Then cut a thin slice from the bottom so they will stand. Using a melon baller or small spoon, scoop out a large indentation in each potato half and discard. Then fill each indentation with the cheese mixture.


Arrange the potato halves on a sheet tray. Transfer the potatoes to the oven and broil until nicely brown and slightly crisp. Remove from the oven and garnish each potato half with some finely minced scallion before serving.


[image: Image]


[image: Image]


Bev’s Snappy Seafood Salad


Heirloom Tomatoes with Garlicky White Sauce


Maytag Blue Cheese Salad


Picnic Potato Salad


Watermelon & Charred Tomato Salad


Cream of Mushroom Soup


Garden Fresh Tomato Soup


Mama Leone’s Chicken Soup


Split Pea Soup with Ham


Corn-Cheddar Chowder
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