Mother’s Day Celebration , May 8, 2010
Chef’s Garden Earth2 Table Dinner and Book Signing
Flavor Quest with Chef Dave Martin

Mother’s Menu

Getting Things Started…

Chilled English Pea with Spearmint Crème Fraiche

Salad of Roasted Beets, Candied Walnuts, Bleu Cheese & Watercress dressed with a Roasted Shallot & Brown Sugar Vinaigrette
‘Pickle Me This’
A medley of pickled garden veggies to include Radish, Rainbow Carrots, Purple & Yellow Wax Beans, Mr. Frye’s  Rhubarb & Spring Onion

Salad of Golden Spinach & Cinnamon Basil , Apple Wood Bacon Vinaigrette, Goats Cheese & Toasted Almonds 

Animals & More…

Dave’s Famous Black Truffle Mac ‘n’ Cheese

Smokey Rubbed Hanger Steak with Groovy Gorgonzola

Slow Braised Boneless Leg of Lamb stuffed with Pineapple Mint, Greek oregano, Lemon & Sage served with Tzatziki 


All About the E2T….

Lemon Butter Braised Bronze Fennel

Oven Roasted Fingerlings, Smoked Bacon & Fresh Rosemary

Saute’ of Fava Bean, Rainbow Chard, Ramps & Sugar Snap Peas with Apple Mint

Oven Baked Zucchini with Thai Basil Pesto 

Simply Roasted Rainbow Asparagus with extra virgin olive oil, sea salt and cracked black pepper


The Sweet Stuff….

Homemade Lemon & Vanilla Shortcake with layers of fresh Strawberries and Whipped Mascarpone Cream
&
‘The Best ‘ Warm Chocolate Truffle Cake
with a Port Cinnamon Orange reduction & Chantilly cream
