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Charles M. Laskowski  for The Westfield Leader and The Times
WHAT’S COOKING?...Chef David Santos of Restaurant Nicholas helps member Dan O’ Grady, third from left,  roll out a mint tagliatellel pasta as other members
chat it up. At right, Chef David Santos of Restaurant Nicholas talks food with member Jeffrey Ehrhardt (Left) of Westfield, while preparing a polenta-based appetizer.
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A Wok on the Wild Side

Mid-April Les Marmitons’ Efforts Will
Benefit New Jersey Food Bank, WF Pantry

By CHARLES M. LASKOWSKI
Specially Written for The Westfield Leader and The Times

CRANFORD — On Monday, April
13, the Cranford chapter of the men’s
culinary club Les Marmitons gathered
at the Kenilworth VFW to enjoy a night
of good food and good company. The
group meets monthly and each time

invites a guest chef to share laughs,
recipes and preparation tips.

This month, the Cranford chapter
gathered under the guidance of chefs
Veronica and David Santos of Westfield.
The couple met while attending the
Culinary Arts Program at Johnson and
Wales University and have been heavily

involved in the restaurant scene ever
since.

Mr. Santos is currently the chef de
cuisine at the top-reviewed eatery in
Red Bank, Restaurant Nicholas, while
Mrs. Santos is involved with El Quinto
Pino, a cozy tapas bar located in the
Chelsea district of New York City.

Unique from the many other local
men’s groups, “everyone (here) gets
together for the love of food,” said
chapter president Richard Dreher. He
added, “We have members from all
walks of life, from lawyers to truck
drivers… It’s like an extended family.”

The evening’s cooking began around
5:30 p.m., with the early members put
to the task of preparing appetizers, as
well as portions of cheese and pasta
from scratch.

As more members arrived to this res-
taurant-simulated environment, they
each became part of a small team re-
sponsible for a portion of the dinner. The
guest chefs directed these teams through
the prep process, all the while imparting
the wisdom and experience of more than
10 years spent in top kitchens.

“They really make this look easy,”
said member Dan O’Grady, who found
himself in a battle with the pasta roller
to reach the right thickness. As the
cooking wound down, the men found
seats at three longs sets of tables.

The teams took turns serving the
group and sharing the recipe tips they
have picked up. While they waited,
discussions bounced from wine shop-
ping to debate over the best steakhouses
in New York City. Listen in for only a
few minutes, and one will have to agree,
these guys are true “foodies.”

The meal closes with a review of
the night’s menu. From the frissee
salad, made with a scratch ricotta
cheese and shaved black truffles,
through beer-braised short ribs on
homemade ciabatta bread and onto a
no-bake cheesecake with a choco-
late-covered pretzel crust, it is easy to
say that everyone ate well.

Through the generosity of group
sponsor Alliant Insurance, the proceeds
from Monday’s dinner will benefit the
New Jersey Community Food Bank of
Hillside and the Westfield Food Pantry.

“It’s an important time to be giving
back… Many more families in our
state are going to need continued sup-
port through these tough times,” Mr.
Dreher said.

The group extended a special thanks
to its guest chefs, the Santoses, for
sharing their skills and expertise. Any
men interested in coming to see what
the Les Marmitons club of Cranford is
all about should contact Mr. Dreher at
rdreher@cranfordmarmitons.org.

By JAYNE BOOK SALOMON
Specially Written for The Westfield Leader and The Times

It seems that no restaurant has
been able to succeed at 104 East
Broad Street since The China Light.
It’s funny that The China Light suc-
cessfully served low-fat Cantonese-
style food for about 10 years, yet
since then, no other retail establish-
ment has been able to survive for
more than a few years in this prime
location. It’s also interesting that
only restaurants have occupied this
space for the last 21 years.

It is clear that Chinese food is very
popular as there are five takeout Chi-
nese restaurants in Westfield alone.
So, why is there no family-owned
one or franchise such as PF Chang’s
in downtown Westfield?

I believe an Asian restaurant of
this sort would absolutely thrive here.
After all, there seems to be an abun-
dance of sushi restaurants in town,
and all are flourishing.

A casual or an upscale place with
outdoor dining in the summertime –
where patrons would sip tall glasses
of exotic-flavored green teas and
nibble on crunchy noodles dipped in
duck sauce – would simply com-
plete the downtown culinary ambi-
ance.

For some people, it is a tradition to
eat Chinese food on Sunday eve-
nings. However, it isn’t always prac-
tical to go out to dinner, especially
when the children are young. One of
the quickest, easiest, tastiest and most
fun meals to prepare at home is Chi-
nese food. Ok, so a little preparation
is required, but at show time, stir-
frying is a snap.

There are two secrets to cooking
great at-home Chinese food. The first
is to use a well-seasoned wok. That
is, one that is broken in and has not
been scrubbed clean. The second is
to cook the food quickly over a very
high flame. It helps to have a cook
top like a Viking or a Bosch.

Chop the meat and the vegetables
ahead of time and store in baggies in
the refrigerator. Then when it is time
to cook the meal, the actual cooking
time is very little, and the results are
very big.

These three recipes are totally au-
thentic and as good as any dish served
in an ethnic restaurant. The Lo Mein
and Sesame Beef are extremely fast
to prepare and require minimal
preparation. The Orange Chicken is
a little bit more involved as it re-
quires frying the chicken in stages. I
do not recommend making it for
company – unless, of course, you are
a very enthusiastic chef.

SESAME BEEF
WITH ASPARAGUS

*Much of the preparation can be
done in advance for this truly au-
thentic Asian favorite. Prepare the
meat and marinate up to a day in
advance. Preparation time will be
under 15 minutes when ready to
cook. Serve over white rice.

INGREDIENTS
2 pounds pepper or minute steaks

½ cup soy sauce
½ cup + 2 tablespoons sesame oil

2 teaspoons crushed garlic
½ cup sugar

4 scallions, chopped
2 tablespoons + 1 teaspoon sesame

seeds
1 bunch asparagus, sliced, bottoms

removed
1 tablespoon cornstarch

PROCEDURE
Cut the beef into bit size chunks and
marinate in the soy sauce, ½ cup of
sesame oil, crushed garlic, sugar,
scallions and 2 tablespoons sesame
seeds for at least 30 minutes. In a
large frying pan or a wok, heat the
remaining 2 tablespoons of oil over
a high flame until hot. With a slotted
spoon, remove the beef and scal-
lions from the marinade and stir fry
along with the asparagus over a high
flame for 5 to 6 minutes. Add the

remaining marinade and let boil
about 1 minute. Mix 1 tablespoon of
cornstarch with enough water to form
a paste and stir into the pan. Reduce
heat, cover and simmer for 2 to 3
minutes making sure the sauce
doesn’t completely evaporate.
Sprinkle the remaining teaspoon of
sesame seeds after transferring to a
serving dish.

Yield: 4 servings

ORANGE CHICKEN

INGREDIENTS
3 pounds skinless and boneless

chicken breasts
6 eggs

Salt & pepper
1 bottle (5 ounces) sesame oil

Flour for dredging

ORANGE SAUCE
½ cup rice wine

2 garlic cloves, sliced
1 teaspoon ground ginger

Juice from 1 orange
3 tablespoons soy sauce

¼ cup sugar
¼ cup white vinegar

Garnish: 4 chopped scallions

PROCEDURE
Cut chicken into 1 to 2 inch chunks.
Beat eggs into a large bowl. Add salt
and pepper and 1 tablespoon of oil.
Marinate chicken in egg mixture for
a few minutes. Heat oil in a wok or
large frying pan. Dredge chicken
pieces in flour and fry in oil for 3 to 4
minutes being careful not to over-
cook; use more oil as needed. Re-
move chicken and drain on paper
towels. When all the chicken is stir-
fried, add the rice wine, garlic, or-
ange juice, soy sauce, sugar and vin-
egar to the remaining oil and heat
over a medium flame for 2 to 3 min-
utes. Return chicken to the pan and
quickly coat for 1 minute. Garnish
with scallions. Serve with white rice.

Yield: 6 servings

LO MEIN WITH
MUSHROOMS

INGREDIENTS
1 pound thin spaghetti

¼ cup sesame oil, more if needed
½ pound white mushrooms
1 tablespoon teriyaki sauce

1/3 cup soy sauce
2 tablespoons sesame seeds

6 scallions, chopped

PROCEDURE
Boil the spaghetti and drain. In a

large wok or frying pan, heat the oil.
Add the mushrooms and sauté until
browned. Add the drained spaghetti
and continue to stir-fry for about five
minutes or until spaghetti is dry and
turning somewhat brown.

Add the teriyaki sauce and soy
sauce, and stir-fry for a few more
minutes. Garnish with sesame seeds
and scallions.

A TOURTT OF
NOTNN ABLETT
HOMES

Saturday, May 16, 2009
Homes Open 10 a.m. to 3 p.m.

WestfieldWW TicketTT Outlets:
Burgdorff Realtors � Coldwell Banker Realtors � WeichertWW Realtors

Baron’s Drug Store � The TownTT Book Store
The TownTT Bank of Westfield,WW South AveAA & Elm St.

WestfieldWW Symphony Orchestra Office

TicketsTT Also AvailableAA At:
Irma’s Hallmark, Fanwood � Periwinkle’s Fine Gifts, Cranford

Christoffers Flowers, Mountainside
TicketTT Prices: $25 in advance

$30 day of the tour
Presented by

The Friends of the WestfieldWW Symphony
ToTT Benefit the

WESTFIELD SYMPHONY ORCHESTRA � 908.232.9400

Posters Underwritten by 185 Elm Street, WestfieldWW (908) 654-7777

SPECIAL THIS YEAR! VICTORIA & RICHARD EMPRISE BOUTIQUE
DECORATOR PRESENTATIONS 9:30 A.M. - 3:30 P.M.

REFRESHMENTS � LIVE MUSIC
RAFFLE � PLANT SALE

JUXTAPOSE GALLERY

Due Sorelle Jewelry
Spring Trunk Show

58 Elm Street • Westfield

www.juxtaposegallery.com
908-232-3278

Serving The Community for 32 Years

Saturday, May 9th • 11am - 5pm
The Perfect Gift for Mother’s Day

Hours:  Mon. - Fri. 9:00 - 5:30 • Sat. 9:00 - 5:00

REMEMBER TO SAY

Happy
Mother’s Day!

Before May 10th

CHRISTOFFERS CAN HELP SHOW

HOW MUCH YOU REALLY CARE.

CALL TODAY(908) 233-0500

To view a few of our Mother’s Day Specials,

visit us on the web: www.christoffersflowers.com

CHRISTOFFERS
Established 1976


