FOR WOMEN

“Foodtime
IF CHEF SAM MCGANN COULD BE A FOOD, ITWOULD BE BLUE FIN TUNA,

"“They have incredible speed and strength and all chefs enjoy preparing them,” says McCGann, who participates in the food
preparation and management al three restaurants, But, when it comes time 1o do some outdoor grilling and entertaining, he tums
to one of his tried-and-true favorite recipes — grilled brined park chops with marinated red onions and sour mash mustard which

you can check out on hermytime.com. For a simpler warm-weather meal, try his crab-stuffed tomatoes -
hopefully with tomatoes you pluck from your own garden!

CRAB STUFFED TOMATOES

4 ripe tomatoes, of equal sizes, big enough
to stuff

| pound jumbe lump crabmeat, local,
picked of sheils

| tablespoon parsley, chopped

| tablespoon tarragon. chopped

| tablespoon dill, chopped

| tablespoon chives, chopped

| teaspoon lemaon zest, chopped

| teaspoon lime zest, chopped

2 tablespoons extra virgin olive ol

4 drops Tabasco sauce

2 tablespoon mayonnaise, optional

Salt & fresh-ground black pepper, as needed

SALAD INGREDIEMTS

2 ounces spring greens, arugula, mache,
rmesclun, baby romaine, watercress or
dandelion

| cucumber; large peeled and parisierne
{melon ball) cut

TOMATO DRESSIMNG

| ¥ cups tomata pulp, chopped

4 tablespoons sherry or balsamic vinegar
¥4 teaspoon salt

¥ teaspoon sugar

¥ cup virgin alve ol

Wash hands thoroughly. Fick shells from
crabmeat (maintaining the integrity of
the lumps). Genlly mix crab with herbs,
zests, olive o, Tabasco (and mayannaise if

CHEF SAM Background; Morfolk natrve: gradusate of d:f;llrzd].seaé-nﬁ with salt and pepper, Keep
o B W § paret chilled.
MﬁGANN v il WITH 3. gegree in culinary art TOMATOES FOR STUFFIMNG

Remove the top ¥4 of the tomate and core
out enough pulp to sficiently stuff each
tomato, Save the pulp, Cover and keep
tomatoes at room temperature if serving
for that day'’s meal,

TOMATO DRESSING

Whisk together all ingredients. Taste.

Favorite kitchen vools: Casl-i

T2 FiNISH

Stuff each tomato with equal parts crab
salad. Be generous! Arrange spring greens
on 4 plates. Dress with tomato dressing and
cucurnbers. Finish with crab stuffed tomato
in the center of each plate. Serves four,
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