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Dining in the Hamptons
breakmg Blead at the Blue Duck
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are now available to go!

Full lobster dinners, shirimp platlers, seared luna, l
crab cakes, grilled swardfish, steamers,
préepared soups and sauces, and more... [

K‘Muhad

Ar Aldstinn Bl

Under New Management Call in your arder in advance or simply walk in and order a
3 Courne Early Bird Special $17.95 tasty seafood meal to go from the specials of the day.

PGt P vt 7 185his §24.6 One mile east of Southampton College on County Road 39

Fvery Wednesday Steak Nigh 520,95
ek & Sac 3 Course: Prime Rily Dinner S28.95 across from the Sourharnp!on Elk’ S CIUb

Call 16311324-072
N Pk, Rt Bl Hanpii, NY 11913 Caprain Phil's East End Clambakes © 590 County Road 39, Southampion
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- Dining-in the Hamptons

SilVia Toonitinied Fisin puie 411

L Prepuro the pistoe: Place gartic cloves m o food
processor and process until finsly mineed, pusting
down sitdes je pecsssinry Add dlantro leaves and
proeves wntil <hinpped, then add pignoli nuts, saly
and pepper and procoss antil thoroughily Mended
with the clanten With machine running, add’ il
thranigh the foed Lube 0 o sleady stream. Sorape
itn cpvermd enntainer. Can bin p]x.'p:ul-ll uft 1o Lwa
dngs whoend Bofgersite antil meady U wse,

2.t reynr gzl until coala @ 0 ey wihy or
(b g Wogrihl toomoedim-tgh. Spreay: the grill
wilhi wl b provent aliva feaon snickongs [ah kovhne
<l on e skigl side of the walmon and pul gn Uhe
ceilL 7 using o gas grill sidjust thy heat tu medii
ar Tl may be too close ta the conli

2. Gl the fish for 510 minutes, doponding on the
thiektess of Lhe fillezs Az the fish cooka the flesh
will hecome apugiie from the bottom and the skin
will eline, T prefer to cook the salmbn until the sur-
facw s 811 A hit pink, or slightly undorconkéd. Ta
coak it longer carefully turn with & spatula and ciok
fr anmthor minote or two,

4. Meanwhalie bring the pesto Lo rrom tempernture
and taste to adjust seasoning if neorsaary, The suuon

DuCk (ommststwd Erisei: pgse 91)

lurgely with ftalian and German mentors, He
then eamlled in the French Culinury Institute
L Anyone who eookie well but fears baking, ke me,
enoweas thint copking 1= te baking as fimpger pmnfing
with witer colors 15 to master oil painting.) Six
v aga, the boddiog e which Blue Dack

should he & litthy ranmy. Spoan a little souce across
thie contar of each Allev. Garmish wath gilpntm
spriga, if desived, and sorve:

GRILLED MORTOBELLO MUSHROOMS
Youe TL e thmad geraflnl pertibedlo g rinated in o
sty harfing misten
Servis 68 e appetizer or side dish

3 lupm (about Stoches ino dlometer pirtarbiedjin
(TR T T

1-2 eloves gorlie, finsly chopped

1 tabilespoon fnely chopped Tresl rosemury

Ulopree (koshar) salt and freshly pround pepper Lo
(AT

Generous pinch red pepper Makes

66 Lablespoons extra-virgin olive ml

L Cut stemi from the portabello mushroom,
leweel with the cap. Cut 0 erisg-cross pattern in the
stem enil @0 mushrooms cook evenly, Poel the capa
and. 4eore the mushroome with a sharp paring
kaifie Wipe the gills clean with moist pagier towels,

resides becume available for rent, and Blue Duyck
was barn

Kourie loves running @ local operation and s
nn inderest 10 expanding his e of commercal
custompes ap-ialand or to Maohattan, And 1 doubt
B wonld have opem answa. Ar b ja, hibs ol

CoQueze

Wine Bar & Restaurant

Lovited within the bistovic Maidstone Arues

DINNER THUR & FRI & SAT
BRUNCH FRI & SAT & SUN

FIANO BAR
FRI & SAT EVENINGS

07 Zas St East Flasiiros NY
6313245494

PLACE

=~ AGREAT PLACE TO BE™
A U Fashinos Suyle Ressapuram
Feavaring Comipaahly Prcad Food & Hpunis
Muadas & Thebay

1 otz Prin Fice Choadr 3190005

o\'s ]T)S s

Stk & Shomp Migh
Clue Fioerie Gralied Black Angus Steak
o Jonsss Shimp Scampl $16.05
Thnesday
2w | Dnuen 52405
Open 7 Nights for 1oner
Serving Lunch Frday. Smiundey & Sunday Brmch
Catenpg & Tabe Out Available
(631) 723-2626

Specializing in Steaks, Ribs
Chicken, Seafood and much more....
Try'Qur Signatue Soyrbon BEQ Sauce,

Give back 1o the Dads and let him have AvL
You Can Eat Riss on Father's Day!
“iry Zack's Almost Famous Buby Backs™

Dpica 7 darr 3 week i Lawiedi 208 Dunes
Tols dur el dub ar ZackitosdhnusPas, o

J22 Wit Mpnilauk wy, Haropton Bayw, NY 11%48
Tul: F31-T 206300 Fox: 6310 T25-0047

The mashrogms are ready to maringte

2 I o mixing bawl large enough to hold tho
mushrooms put in the goelic, rosemary, salt, pep-
per and peppoer Makon. Slowly whisk i the olive ol
wntll mrixtare s homogenowt. Plaee the  mush
ridais cnp-side down in the mianeiade antd allow t
st fur ap to hn hour Curefully turi the mush
viainis i Lhe marinade Trom time b Linge.

3 Fepheat gas ar charceal grill o medivie-high
Plice the mushrooms cap aidd down on the grill
wndd sook abaat 4 minates, hasting with the mite
nade occasionally, Wateh for Dire-teges frong fhat ol
m . the morimade and be propamd with & s
water botUe. Turn the mushrooms, and conk sinoth-
er .4 minales unlil tender, basting with romain:
ing marinade

Allow to come to ronm lempersiture and cut into
werdges for serving

Silma's Labrer will e a cooking elaws featering
o Meditwrranean Summer Bufffer, to take place on
Thursdoy, June 20th at 6:30 pm ol the Wolffer
Kstate Vinevard in Saguponack, Coll ST7-5106 ¢t
20 for information and registration.

room kitchen is filled to the hrim with bakers and
lirehd vens, pratey ovens, refrigerators, moeens
sinks and storage space Lo hold the two tons of
Nutir Kotris uses ench week, By the way, Kouri- «
artisan bresds are made withoul presecvatives,
antd without sy Weached Mour

Bectuar | am =0 deveted o you, my dear rapd
er, | consented to sunple two types of hrond
severnl pastnos 5o as lo feport on [ANTST t|ll|li|ly
Although 1 do not bavn weh of a swaet Laoth, |
had to admit that tho pastries and cookies were
aunlully delicions: AsTor the bread, Lol me just sy
Lhis: wlioever thinks that serving peasoners nolh-

ing bl brind and water ia cruel and unusuanl pun-

ishment has obvieusiy not been to the Blue Dok
Bukery
- Pipwid Stnll
)
Father’s Day
Sunday June 19, 2005
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E AST
4-Course Prix Fixe
Lunen & Dinver MENU = (1206 -90n)

CHILDREN
$12.95

ADULTS
$29.95

30 Stymitanih Mt @ Bt it 5 Sy Jae-x

6313241104
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