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The Hunger Brunch, a fund raising event for The Greater Boston Food Bank, is one way of perking up the lousy days of January and February.  The organizers manage to select the coldest weekend of the year to offer it so you get out of the house and can very possibly get a great meal.  This year my particular group of friends selected L’Espalier.  Ok, I selected it with backing from one member of the group.  In years gone by we have been to The Federalist, I know why it closed.  Blue Ginger where we got a chance to savor so many flavors in one meal.  Capitol Grill has been a great hit in past years.  The list goes on because we have been going for years.  This year we went to L’Espalier in its new location.  The room is fine contemporary design and I was pleased to be seated so I did not have to look out the windows.  The views are truly uninteresting.  The Lord and Taylor logo may work for some, but Vox on Boylston probably is not everybody’s favorite.  I would suggest they draw the curtains so those views are at the very least softened.  Why would you want vast windows to look at a brick wall?

 

I have never understood why allegedly first class restaurants still have their staff clear a table as if they were working in a hash house.  The waiters stack dirty plates in front of the diners.  In this case the kitchen is truly only a few feet from any area of the dining area and I would think at these prices one could ask them to make a couple of trips if needed.  

 

The food was good.  I much liked the potato leek soup while others found the combination of smoked salmon with pink grapefruit not only intriguing, but also but delightful.  This year we tended to order much the same thing.  I liked the fact that the chicken dish had not only chicken breast, but also chicken thighs.  The omelet look perfectly cooked, but it was rather small sort of a one egger instead of two?  

 

I am not a dessert eater and if I do order it I tend to order fruit based desserts.  At the Hunger Brunch the offerings were a chocolate decadence or a vanilla cheesecake.  Loved the cheesecake and the others seemed to enjoy the chocolate.  Usually I consider cheese cake heavy and stodgy.

 

Would I return? Yes, definitely because I want to try the regular menu.  Meanwhile I am praying that the waiters are taught how to clear a table.

 

In a recent Italian Class I taught a recipe for pasta that I had found in Cucina Moderna an Italian food magazine to which I subscribe.  The student in preparing the recipe made an error and added an ingredient that was to be used in another recipe.  So this is how recipes develop.  I loved the addition and so have added it at the end of the recipe.

 

 

PIPE AI CIPOLLOTTI E SALMONE

PIPE PASTA WITH SCALLIONS AND SALMON

 

4 tablespoons olive oil 

2 sprigs dill

4 scallions cut into 2 inch lengths

½ cup chicken stock

Salt and pepper to taste

½ pound salmon, 1 inch cubes

2 tablespoons Cognac

¾ pound pasta pipe shape (small Lumachi)

 

In a skillet heat 1 tablespoon of olive oil and cook the scallions and whole sprig of dill for one minute over medium heat.  A ¼ cup stock and bring the mixture to a boil and simmer until reduced by half.  Season the sauce with salt.

 

In a skillet heat 1 tablespoon of oil and cook the salmon for 2 minutes. It will not be fully cooked.  Add the Cognac and ignite. When the flame subsides season the salmon with salt.

Add remaining ¼ cup of stock and simmer another minute.

 

In a large pot of boiling salted water cook the pasta until al dente.

Drain and turn the pasta into a heated bowl and mix in the remaining 2 tablespoons of oil.

 

Add the salmon to the scallion mixture and heat for 1 minute. Discard the dill sprig. 

 

Add the salmon- scallion mixture to the pasta. 

Mince the remaining dill sprig and toss with pasta along with a generous portion of black pepper.

Yields 4 servings.

 

Pipe or Pipette is also called lumachi, or snails.  Since these shapes are not available everywhere use any shall shaped pasta including cavatelli or other smaller similar shaped pasta.  The pasta and salmon cubes should be similar in size.  You could use elbows if desired.

 

Does not need cheese.

 

Extra Punch

Add 2 to 3 finely sliced peperoncini to the sauce when you add the salmon to the scallion mixture.

