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beverages
Green Tea-Cherry Cooler 

(#515) ..........................J/J00 44
Iced Chocolate Chai  

(#516) ..........................J/J00 44
Lemon-Rosemary Iced 

Tea (#517)....................J/J00 44
Mocha Smoothie (#92)....A/S00 7
Oolong Peach Bloom 

(#518) ..........................J/J00 45
Sangria (#589) ................A/S00 59
Two-Basil Sparkling 

Lemonade (#514) ........J/J00 52

breads
Caramelized Onion 

Focaccia (#88)..............F/M00 39
Cherry-Almond Streusel 

Bread (#520) ................J/J00 60
Country French Bread 

(#609) ..........................O/N00 36
Crispy Cornmeal 

Focaccia (#559)............A/S00 41
Dried Fruit and Nut 

Cornbread Loaf 
(#560) ..........................A/S00 38

Gingered Pear-Cornmeal 
Coffee Cake (#561)......A/S00 41

Lemon-Glazed Persimmon 
Muffins (#620) ............O/N00 70

Pita Bread with Greek 
Salad (#91) ..................F/M00 43

Pumpkin-Pecan Belgian 
Waffles (#695) ............D00/J01 72

Salted Flatbread 
(#489) ..........................A/M00 50

Snap Sticks (#93) ............F/M00 41
Sourdough Rye 

Cracklebread (#95) ......F/M00 41
Sweet Potato-Cornmeal 

Scones (#562) ..............A/S00 38

desserts
Cakes & Frostings
Amaretti Peach Shortcakes 

with Chantilly Cream 
(#500) ..........................J/J00 31

Blueberry Cornmeal Gems 
with Ginger Whipped 
Cream (#501) ..............J/J00 35

Chocolate Shortcakes 
with Mixed Berries 
and Raspberry 
Sauce (#502) ................J/J00 31

Chocolate Stout Cake 
(#434) ..........................F/M00 28
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Cocoa Génoise with 
Crème Fraîche and 
Raspberries (#671) ......D00/J01 34

Cocoa-Pecan Roulade 
(#672) ..........................D00/J01 35

Cream Cheese Pound 
Cake (#641) ................J/J00 72

Espresso and Cream 
Cake (#454) ................A/M00 38

Lemon-Orange Citrus 
Roll (#430) ..................F/M00 55

Lime Roulade (#455) ......A/M00 40
Mauna Kea Chocolate 

Cake (#661) ................D00/J01 44
Old-Fashioned 

Strawberry Shortcakes 
(#503) ..........................J/J00 34

Orange Cassata (#453) ....A/M00 37
Spiced Apple Cake 

with Caramel Sauce 
(#697) ..........................O/N00 63

Sticky Macadamia-Date 
Cake with Toffee 
Sauce (#550) ................A/S00 44

Strawberry-Rhubarb 
Trifle (#456) ................A/M00 34

Triple Chocolate Mousse 
Cake (#457) ................A/M00 35

Candy
Peanut Butter Balls 

(#694) ..........................D00/J01 11

Cookies & Bars
Almond Phyllo Bites 

(#479) ..........................F/M00 58
Apricot Streusel Bars 

(#653) ..........................D00/J01 39
Brown Butter Refrigerator 

Cookies (#635) ............O/N00 12
Coconut Lemon Bars 

(#637) ..........................O/N00 12
Cranberry-Ginger 

Shortbread (#654)........D00/J01 41
Honey-Cashew 

Confections (#655) ......D00/J01 38
Mango Bars (#740) ..........O/N00 13
Marbled Cinnamon 

Marzipan Brownies 
(#656) ..........................D00/J01 38

Pumpkin Cookies 
(#638) ..........................O/N00 12

Raspberry Diamonds 
(#657) ..........................D00/J01 40

Rich Walnut-Cherry 
Brownies (#519) ..........J/J00 61

Secret Admirer Fortune 
Cookies (#486) ............F/M00 72

Super Easy Peanut Butter 
Cookies (#639) ............O/N00 13

Swedish Almond-
Cardamom Biscotti 
(#658) ..........................D00/J01 41

Triple Chocolate Double 
Nut Cookies (#640) ....O/N00 10

White Chocolate, Toasted 
Pecan-Apricot Biscotti 
(#790) ..........................D00/J01 12

Custards & Puddings
Apple-Raisin-Honey Bread 

Pudding with Maple 
Sauce (#594) ................O/N00 31

Bittersweet Mocha Fudge 
Pudding (#400)............F/M00 35

Caramelized Banana 
Rum Pudding 
(#401) ..........................F/M00 35

Chocolate Chip Bread 
Pudding (#595)............O/N00 31

Ginger-Scented Coconut 
Pudding (#402)............F/M00 34

Lemon Cheesecake 
Pudding (#403)............F/M00 34

Pistachio Ice Cream 
(#610) ..........................A/S00 72

Roasted Banana Bread 
Pudding with Bourbon-
Praline Sauce (#596) ....O/N00 32

Spiced Chai Tea 
Pudding (#404)............F/M00 33

Toasted Pecan-Pumpkin 
Bread Pudding 
(#597) ..........................O/N00 33

Triple Ginger-Pear Bread 
Pudding (#598)............O/N00 34

Miscellaneous
Bittersweet Cocoa 

Soufflés (#669) ............D00/J01 33
Black Forest Sundaes 

(#519) ..........................J/J00 61
Blueberry Grunt 

(#532) ..........................J/J00 58
Strawberries in Red 

Wine (#545) ................A/M00 50

Pies & Tarts
Almond-Plum Tart  

with Butter-Crumb 
Topping (#563)............A/S00 53

Apple Galette with 
Puff Pastry (#564) ........A/S00 49

Apricot-Pear Tart 
(#565) ..........................A/S00 49

Autumn Fruit Cradle 
(#566) ..........................A/S00 54

Bumbleberry Pie 
(#494) ..........................A/M00 64

Cranberry-Grape Tart 
with Walnut Pastry 
(#568) ..........................A/S00 50

Lemon-Lime Meringue 
Pie (#469) ....................A/M00 52

Lemon Meringue Pie 
(#470) ..........................A/M00 51

Moss Creek Pecan Pie 
with Bourbon Cream 
(#689) ..........................D00/J01 48

Pear-Almond Tart 
(#605) ..........................O/N00 58

Persimmon Tartlets with 
Ginger-Scented Pastry 
Cream (#621) ..............O/N00 71

Port-Glazed Fig and 
Walnut Tartlets 
(#567) ..........................A/S00 51

Warm Chocolate Truffle 
Tart (#673) ..................D00/J01 32

Sauces
Apricot and Lavender 

Compote (#510) ..........J/J00 55
Brandied Cherry Sauce 

(#519) ..........................J/J00 61
Brandied Persimmon 

Sauce (#619) ................O/N00 71

main courses
Beef/Veal
Barbecue-Spiced 

Blackened Rib-Eye 
Steaks (#525) ..............J/J00 69

Cranberry Pot Roast 
(#688) ..........................D00/J01 46

Fillet of Beef with 
Tomatoes and Artichoke 
Hearts (#600) ..............O/N00 43

Garlic-Parsley Stuffed 
Flank Steak (#554) ......A/S00 33

Great Aloha Burger 
(#696) ..........................A/S00 17

Herb-Crusted Beef 
Tenderloin with Balsamic 
Mustard (#677) ............D00/J01 53

Indian Shami Burgers 
(#496) ..........................J/J00 39

Italian-Style Grilled 
T-Bone (#592)..............A/S00 18

Marinated Beef Tenderloin 
with Roasted Shallots 
and Port Reduction 
(#678) ..........................D00/J01 52

Molasses Roast Tenderloin 
with Wasabi Cream 
(#679) ..........................D00/J01 53

Scaloppine with 
Spanish-Style Vinegar 
Sauce (#603) ................O/N00 43

Spiced Rib-Eye Steaks 
with Stout (#432) ........F/M00 30

Strip Steaks Smothered 
with Red-Hot 
Mushrooms (#526) ......J/J00 68

Whiskey-Glazed T-Bone 
Steak (#527) ................J/J00 69

Fish & Seafood
Albacore Tuna-Tomato 

Stack (#580) ................A/S00 69
Basil-Shrimp Skewers 

(#590) ..........................A/S00 17
Boiled Lobster (#522) ......J/J00 64
Ginger-Herb Roasted 

Lobster (#523) ............J/J00 64
Grilled Lobster with 

Shallot-Red Pepper 
Butter (#524)................J/J00 62

Grilled Salmon Supreme 
(#793) ..........................D00/J01 64

Grilled Salmon with 
Mint and Ginger 
Sauce (#584) ................A/S00 67

Halibut with Roasted 
Garlic-Red Pepper 
Sauce (#557) ................A/S00 33

Lemon Shrimp Kabobs 
(#472) ..........................A/M00 57

Paella (#588)....................A/S00 61
Papajoe’s Black-and-Blue 

Tuna (#611) ................A/S00 17
Planked Salmon with 

Tarragon Butter 
(#534) ..........................J/J00 58

Poached Sea Bass on a 
Bed of Spring 
Vegetables (#460) ........A/M00 43

Red Pepper Shrimp with 
Bok Choy (#471) ........A/M00 57

Salmon with Lemon-
Pepper and Arugula 
Salsa (#549)..................A/S00 44

Sea Bass in Cilantro-
Coconut Chutney 
(#498) ..........................J/J00 41

Sea Bass with Pasilla-
Orange Tequila Sauce 
(#431) ..........................F/M00 53

Smoked Salmon Tart 
(#476) ..........................A/M00 59

Steamed Lobster 
(#547) ..........................J/J00 64

Thai-Style Grilled 
Shrimp with Mango 
Salsa (#792)..................D00/J01 65

Lamb
Armenian Lamb Kabobs 

(#294) ..........................A/M00 29
Cardamom Apple-Glazed 

Lamb Chops (#495) ....J/J00 39
Grilled Marinated 

Leg of Lamb (#295) ....A/M00 31
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appetizers & snacks
Almond-Sherry Stuffed 

Mushrooms (#586) ......A/S00 60
Apricot-Rosemary 

Chutney Stuffed Brie 
en Croute (#632) ........O/N00 60

Baked Bananas (#659) ....D00/J01 45
Caramelized Red Onion, 

Olive and Goat Cheese 
Galette (#684) ..............D00/J01 55

Caramelized Spiced 
Peanuts (#691) ............D00/J01 10

Cyprus Meatballs with 
Cucumber Sauce 
(#481) ..........................F/M00 58

Figs Stuffed with 
Gorgonzola and 
Walnuts (#685)............D00/J01 57

Fresh Dill and Flax Seed 
Crackers (#511) ..........J/J00 53

Goat Cheese and 
Caramelized Garlic 
Crostini (#556) ............A/S00 35

Goat Cheese Spread 
with Fresh Dill 
(#512) ..........................J/J00 54

Grilled Portobello with 
Red Chile Corn 
Cake (#429) ................F/M00 52

Kalamata-Caper Tapas 
(#587) ..........................A/S00 61

Olive and Roasted Red 
Pepper Appetizer 
Calzones (#613) ..........O/N00 51

Orange-Fennel Marinated 
Olives (#614) ..............O/N00 53

Radish, Green Onion and 
Herbed Goat Cheese 
Appetizer (#462)..........A/M00 45

Smoked Salmon 
Canapés (#686)............D00/J01 57

Spiced Pumpkin Seeds 
(#636) ..........................O/N00 7

Strawberry, Gorgonzola 
and Chive Bruschetta 
(#467) ..........................A/M00 54

Thai Noodle Balls with 
Plum-Chili Sauce 
(#551) ..........................A/S00 45

Tiny Fish Cakes (#662) ..D00/J01 45
Tomato-Basil Tapas 

(#612) ..........................A/S00 61
Warm Cheese with 

Nuts (#608)..................O/N00 57
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Irish Lamb Kabobs 
(#435) ..........................F/M00 29

Lamb Burgers (#296) ......A/M00 31
Lamb-Pesto Meat Loaf 

(#634) ..........................O/N00 62
Lamb Tagine (#297) ........A/M00 31
Marinated Lamb Leg Steak 

à la Grecque (#601) ....O/N00 46
Thai Lamb with Mint 

(#316) ..........................A/M00 30

Meatless
Asparagus-Ricotta Tart 

(#474) ..........................A/M00 61
Broiled Portobello 

Mushroom Sandwiches 
(#433) ..........................F/M00 28

Double Pesto Pizza 
(#90) ............................F/M00 42

Fried Egg, Tomato and 
Avocado Sandwich 
(#582) ..........................A/S00 69

Gingered-Apple Omelet 
Soufflé (#414) ..............F/M00 59

Grilled Eggplant Sandwiches 
with Roasted Red 
Peppers and Goat 
Cheese (#576) ..............A/S00 56

Grilled Vegetables with 
Moroccan Herb Sauce 
(#585) ..........................A/S00 66

Orange-Glazed Asparagus 
Souffléed Omelets 
(#415) ..........................F/M00 61

Ricotta-Chive Gnocchi 
(#466) ..........................A/M00 55

Vegetables Grilled with 
Curried Oil and 
Mint Raita (#499) ........J/J00 38

Pork
Grilled Pork Chops with 

Cherry Sangria Sauce 
(#521) ..........................J/J00 59

Grilled Stuffed Pork 
Chops (#513) ..............J/J00 55

Hawaiian Roast Pork with 
Fresh Pineapple Salsa 
(#660) ..........................D00/J01 44

Pork Tenderloin and 
Young Vegetable 
Ragout (#461) ..............A/M00 46

Pork Tenderloin Medallions 
with Cranberries 
(#602) ..........................O/N00 44

Roast Pork Loin with 
New Potatoes and 
Spring Onions 
(#488) ..........................A/M00 49

Roast Pork Tenderloin 
with Zinfandel Sauce 
(#606) ..........................O/N00 57

Smoked Bacon, Mushroom 
and Potato Omelet 
(#416) ..........................F/M00 61

Watercress and Egg Salad 
Sandwiches (#452) ......A/M00 27

Poultry
Asian Marinated Chicken 

with Tomatoes and 
Cilantro (#492) ............A/M00 13

Brined Roast Turkey 
(#664) ..........................D00/J01 24

Cajun Chicken and 
Sausage Sauté 
(#417) ..........................F/M00 69

Chicken Breasts in Cider 
Cream (#599) ..............O/N00 43

Chicken with Belgian 
Endive in Mustard-
Tarragon Sauce 
(#675) ..........................D00/J01 51

Chicken with Chive 
Pesto (#465) ................A/M00 55

Chicken with 40 Cloves 
of Garlic (#553)............A/S00 31

Chicken Provençale 
(#575) ..........................A/S00 57

Cinnamon Roasted 
Chicken and Potatoes 
(#480) ..........................F/M00 57

Exotic Indian Chicken 
(#490) ..........................A/M00 15

Greek Chicken Pot Pie 
(#475) ..........................A/M00 58

Grilled Chicken with 
Parsley-Caper 
Sauce (#583) ................A/S00 67

Grilled Lemon Chicken 
(#591) ..........................A/S00 16

Grilled Turkey-Portobello 
Sandwiches on Rye 
(#627) ..........................O/N00 73

Hot Turkey Sandwiches 
with Cheddar Cheese 
and Apples (#626) ......O/N00 73

Italian Sunday Chicken 
with Sausage and 
Polenta (#491)..............A/M00 13

Mini-Muffulettas 
(#628) ..........................O/N00 72

Orange Grilled Chicken 
with Pecan-Orange 
Couscous (#794)..........D00/J01 65

Pan-Roasted Game Hens 
with a Stuffing of 
Provençale Greens 
(#665) ..........................D00/J01 26

Red Pepper-Spinach 
Stuffed Chicken 
Breasts (#493) ..............A/M00 12

Roast Capon with 
Chestnut-Polenta 
Croutons (#666) ..........D00/J01 28

Roast Chicken Breasts with 
Caramelized Onion 
Sauce (#624) ................O/N00 66

Roast Duck with Sweet 
Potatoes and Apples 
(#667) ..........................D00/J01 25

Royal Grilled Chicken 
(#497) ..........................J/J00 40

Stuffed Chicken Breasts 
with Olives and Cheese 
(#618) ..........................O/N00 53

Teriyaki Chicken 
(#546) ..........................A/M00 15

miscellaneous
Oatmeal Bath (#693) ......D00/J01 12

pastas & grains
Basmati Rice Pilaf 

(#642) ..........................J/J00 40
Basmati-Sun-Dried Tomato 

Rice Pilaf (#622) ..........O/N00 66
Chicken and Spinach 

Pasta (#504) ................J/J00 48
Grilled Vegetable Pasta 

Estivi (#506) ................J/J00 50
Linguine with Tomatoes, 

Basil and Brie (#581)....A/S00 69
Millet Pilaf with Corn and 

Green Chiles (#439) ....F/M00 64
Mushroom-Barley Pilaf 

(#440) ..........................F/M00 64

Pasta and Beans with 
Tomatoes and Pancetta 
(#505) ..........................J/J00 50

Pasta Niçoise (#507) ........J/J00 48
Penne with Artichokes 

and Fresh Peas 
(#459) ..........................A/M00 45

Penne with Eggplant and 
Olive Sauce (#615) ......O/N00 49

Shrimp and Sun-Dried 
Tomato Pasta (#648)....O/N00 80

Sun-Dried Tomato, Feta 
and Herbed Pasta 
(#508) ..........................J/J00 50

Thai-Style Shrimp and 
Peanut Pasta (#509) ....J/J00 49

Tomato, Artichoke and 
Herbed Feta Pasta 
(#419) ..........................F/M00 68

Turkish Bulgur Pilaf 
(#441) ..........................F/M00 63

salads & salad dressings
Apple-Mustard 

Vinaigrette (#528) ........J/J00 67
Apricot-Ginger 

Dressing (#529)............J/J00 67
Asian-Style Eggplant and 

Pasta Salad (#574)........A/S00 57
Belgian Endive and 

Watercress Salad with 
Apples, Walnuts and 
Blue Cheese (#674)......D00/J01 50

Bistro Salad (#449) ..........A/M00 27
Black, White and Red 

Bean Salad (#535) ........J/J00 16
Bow Tie Pasta with 

Artichokes and Blue 
Cheese Dressing 
(#536) ..........................J/J00 17

Couscous and Egg 
Salad with Orange 
Vinaigrette (#450) ........A/M00 27

Curried Chicken Salad 
(#537) ..........................J/J00 18

Gazpacho Bread Salad 
(#451) ..........................A/M00 25

Greek Lentil Salad 
(#629) ..........................O/N00 69

Green and Yellow Bean 
Salad with Tomato-
Basil Topping (#458) ..A/M00 46

Mango-Shrimp Salad 
(#473) ..........................A/M00 56

Orange-Miso Dressing 
(#531) ..........................J/J00 67

Orange Vinaigrette with 
Latin Flavors (#530) ....J/J00 67

Salad of Celery Root, 
Apples and Walnuts 
(#413) ..........................F/M00 67

Tortellini Salad with 
Sweet Grape 
Tomatoes (#538)..........J/J00 19

White Bean and Tuna 
Salad (#539) ................J/J00 16

sauces & condiments
Basil-Olive Oil Dipping 

Sauce (#644) ................J/J00 64
Blueberry-Lemon 

Vinegar (#690) ............D00/J01 11
Citrus-Mint Vinegar 

(#577) ..........................A/S00 64
Cranberry Relish 

(#692) ..........................D00/J01 10
Cream Cheese Dipping 

Sauce (#646) ................J/J00 7
Dried Fruit Compote 

(#604) ..........................O/N00 58
Dukka Spice Mix 

(#362) ..........................A/M00 7
Garam Masala (#643) ......J/J00 39
Garlic-Ginger-Dill 

Vinegar (#578) ............A/S00 64
Mom’s Barbecue Sauce 

(#593) ..........................A/S00 19
Roasted Red Pepper-

Rosemary Vinegar 
(#579) ..........................A/S00 63

Taco Seasoning Mix 
(#544) ..........................F/M00 21

Thai Sweet Chili Dip 
(#645) ..........................J/J00 64

soups & stews
Asian Shrimp and Scallion 

Rice Bowl (#680)..........D00/J01 59
Avocado, Dill and Smoked 

Trout Soup (#548) ......A/S00 45
Bacon-Cabbage Soup 

(#540) ..........................F/M00 16
Baked Fish and Vegetable 

Stew with Charmoula 
Marinade (#405) ..........F/M00 49

Beef Stew in Honey 
Sauce (#406) ................F/M00 50

Chicken Stew with 
Garbanzo Beans and 
Squash (#407)..............F/M00 47

Chipotle Pork Chili 
(#418) ..........................F/M00 69

Clam Chowder (#485) ....F/M00 15
Cream of Garlic Soup 

(#542) ..........................F/M00 16
Creamy Celery Root, 

Potato and Garlic 
Soup (#412) ................F/M00 66

Creamy Vegetable-
Cheese Bisque (#681) ..D00/J01 59

Garlic-Vegetable Soup  
with Pistou (#555) ......A/S00 31

Gingered Carrot Soup 
(#541) ..........................F/M00 15

Hearty New England 
Haddock and Corn 
Chowder (#682) ..........D00/J01 59

Homemade Chicken 
Stock (#623) ................O/N00 64

Italian Butternut Squash 
and White Bean Soup 
with Greens (#683)......D00/J01 58

Lamb and Bean Stew 
with Cumin (#408)......F/M00 47

Lentil-Orzo Stew 
(#630) ..........................O/N00 69

Lentil-Tomato Soup 
(#543) ..........................F/M00 17

Meatball and Vegetable 
Stew with Capers 
and Mint (#409) ..........F/M00 50

Mexican Meatball Soup 
(#482) ..........................F/M00 15

Middle-Eastern Red 
Lentil Soup (#631) ......O/N00 68

North African Vegetable 
Stew (#410)..................F/M00 47

Provençale Beef Stew 
with Olives (#616) ......O/N00 49

Shiitake Mushroom-
Corn Chowder 
(#625) ..........................O/N00 66

Southwest Chicken-
Tortilla Soup (#483) ....F/M00 14

Spiced Butternut Squash 
Soup (#607) ................O/N00 57

Wild Rice and Mushroom 
Soup (#484) ................F/M00 16

vegetables
Asparagus with Herb-

Scented Oil (#487) ......A/M00 50
Burst Cherry Tomatoes 

with Garlic and Herbs 
(#552) ..........................A/S00 35

Caramelized New 
Potatoes (#687) ............D00/J01 46

Celery Root-Sweet 
Potato Gratin (#411)....F/M00 66

Garlic Mashed Potatoes 
with Celery Root 
(#633) ..........................O/N00 63

Maple-Glazed Vegetables 
(#533) ..........................J/J00 58

Roasted Asparagus with 
Lemon-Tarragon 
Vinaigrette (#463) ........A/M00 47

Roasted Belgian Endive 
with Peppers and 
Onions (#676)..............D00/J01 50

Sautéed Peas and 
Prosciutto (#464) ........A/M00 45
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