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CHEF CARY TAYLOR’S MENU

Two drinks are included (beer or wine)

PASSED APPETIZERS
Smoked Trout Hush Puppies with a Dill Tartar Dipping Sauce
Mini Corn Bread with Pickled Relish

1sT COURSE CHOICE
Crab Cakes
Petite Arugula Salad, Shaved Apple, Dijon Aioli
Mac n’ Cheese

Wednesday, July 7, 2010 at 6 P.Mm. Gouda, macaroni and breadcrumbs
ON THE CoVvERED ROOFTOP DECK _Buttermilk Caesar Salad
Romaine Hearts, Grana Padana Parmesian,
Sun-Dried tomatoes, Croutons
Influenced by his Southern background, Chef Cary Taylor uses
ingredients from local farmers and sustainable sources for 2ND COURSE CHOICE
dishes like fried green tomatoes, Johnny cakes with chow Buttermilk Chicken
chow and Charleston-style crab cakes. For bigger appetites, Amish chicken soaked in buttermilk,
expect to find soul-satisfying braised pork shank and grilled Old Bay seasoning and hot sauce

shrimp with grits. Braised Pork
Berkshire pork shank slowly cooked in apple cider and herbs
Shrimp and Grits
Baja Mexican shrimp served with two-year aged cheddar
and Three Sisters Garden grits

3RD COURSE CHOICE
Mississippi Mud Cake
Whipped Cream and Caramel Reduction
Carrot Cake
Candied Carrot Puree, Toasted Pistachios,
Rum Raisins, Cream Cheese Frosting

Chica4ourmets! Hosts Don Newcomb & Jim Price

Join ChicaGourmets! Membership is $45 per year per household.

Please reserve online at www.ChicaGourmets.org Discover, MasterCard and Visa accepted.
Prepaid reservations must be received by 7/3/10; no refunds after that date.
Reservations are secured with receipt of payment on a first-come basis. Events often sell out early!
NEW E-mail: DonaldNewcomb@att.net Tel: 708-383-7543

For non-internet reservations mail to: ChicaGourmets! Premier Bank, 1210 Central Ave, Wilmette, IL 60091

THE SOUTHERN Reserve at $62 per Member, at $72 per Nonmember, inclusive = $ enclosed.
717110 Membership/Renewal payment ($45) enclosed. See expiration (exp) date on mailing label.
Name(s)
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City/State Zip Phone #




