
 

 

 

 

Welcome to another edition of: 

Narratives About A Few Items on This Week’s Menu 

Salad Dressing: 

A “yes or no” box has been added to each day’s menu to indicate 

whether you do or do not want salad dressing.   

Did You Know:  rice has been added to the “Always Available” 

options? 

It Is Ok to Microwave Leftovers in the Reusable Plastic Boxes! 

The boxes in which we pack your food for room-service and 

carry-out are made by Eco-Takeouts.  www.ecotakeouts.com  

They are: 

 Approved for commercial food service (NSF) 

 Reusable and recyclable 

 100% BPA Free Plastic 

 Commercial Dishwasher Safe 

 Microwave Safe for Re-heating 

Please rinse out your used green boxes and place them outside for 

pick up. 

  

http://www.ecotakeouts.com/


Some Tips for Safe Handling of Leftovers: 

 If you are not going to consume your food right away, cool it 

down as quickly as possible 

 Do not keep left-overs for more than three days!  For 

example, food received on Tuesday should be thrown away 

by Friday at the latest.  

 Label and date your left-over food.  If you tape the date on 

the top of the box it will help you remember what day the 

food was received.  A good idea is to cut the date from the 

menu and tape it on to the container.   

 If you notice that you are accumulating containers of left-

overs in your refrigerator, then you may want to order fewer 

items.   

 Keep your refrigerator clean 

 Keep raw foods, especially meat, fish, and poultry BELOW 

“ready to eat” foods and left-overs in your refrigerator. 

Enhancing Your Daily Salad:  To enhance your salad options, 

you may consider over-ordering sides like beans, grains, and 

vegetables in the evenings and tossing them with your salads the 

next day. 

  



Party of Three on the Patio! 

 

We are delighted to now be able to resume what is a blessing of 

life – to safely and comfortably enjoy a meal in the company and 

conversation of friends during the pandemic! 

 

As you’ve come to benefit from the safety precautions with other 

aspects of daily life here at GHBC, your Dining Services team has 

put in place quiet yet important safety precautions to keep you 

and your dinner companions safe and comfortable as we serve 

you. 

 

Here’s how it works: 

 

Dining for three is available with advanced reservations on 

Thursdays, Fridays and Saturdays. We graciously and safely seat 

three per tables, and tables are safely spaced. 

 

We’ll feature the Fireside menu options which are favorites at 

GHBC! 

 

Making your reservation is easy, just call extension 7313 or 

extension 7254 to speak to a Dining Services team member. 

  



Updated Fireside Menu:  for October 29 – 31, and November 5-7 

A La Carte To Go Menu      

Roasted Beets and Oranges 

With Pistachios and Whipped Chevre Goat Cheese (MWG)   $6.75 

 

Wedge Salad 

Hearts of Romaine and Boston lettuce Garnished with Diced Tomato, 

Pickled Onion, Diced Bacon, Crumbled Blue Cheese and Blue Cheese 

Dressing (MWG)    $5.75 

 

Small Fireside House Salad 

With Lemon Vinaigrette (MWG/DF) $2.90 

 

Oyster Rockefeller  

Served with choice of one side (MWG) $14.95     

 

Miso Glazed Chilean Sea Bass 

Served with your choice of two sides (MWG) $14.95     

 

Butternut Squash Ravioli 

With a Blue Cheese Cream Sauce and Fried Sage $6.75 

 

  



Pizza and Flatbreads 

Your Choice of Classic Crust or Gluten-Free Flatbread 

 Grilled Chicken, Brie, Walnuts, Thyme, and Date Jam 

White Sauce $6.75 

 Cheese                   

Red Sauce and Mozzarella $4.25 

 Pepperoni  

Red Sauce and Mozzarella $5.25 

 Margherita  

Red Sauce, Sliced Tomatoes, Fresh Mozzarella, and Fresh Basil $4.50 

Desserts   $4.50 
 Pumpkin Cheesecake 

 Raspberry and Cream in a Flute 

 Lemon Sorbet 

  



Monday, October 26 

 

Egg Salad Plate:  GBHC Egg Salad is made with celery, pickle 

relish, and hard boiled eggs.  Egg salad comes with lettuce and 

tomato, and with the Artisan Bread, can be made into a terrific 

sandwich.   

 

Artisan Bread:  Pain au Levain is a rustic type of sour dough 

bread from Lyon Bakery. 

 

Shrimp with a Sauce of Sundried Tomato, Spinach, White 

Wine, and Butter:   This is a riff on Shrimp Scampi with the 

addition of sundried tomatoes and spinach. Regarding sundried 

tomatoes, tomatoes were originally salted and dried to preserve 

the fruit. Salting and evaporating the moisture out of tomatoes (as 

with most foods) significantly delays their decomposition. By 

drying ripe tomatoes, these foods could be enjoyed and provide 

valuable nutrition in the winter when it is difficult or impossible 

to grow fresh produce. The true origin of sun-dried tomatoes is 

unclear. Italians originally dried their tomatoes on their ceramic 

roof-tops in the summer sun. Sun-dried tomatoes surged in 

popularity in the United States in the late 1980s to early 1990s, 

where they were often found in antipasto, tapas, pasta dishes and 

salads. 

 

  



Tuesday, October 27 

 

Spinach and Artichoke:  as some of you have learned in zoom 

wine class, white wine will taste a little off when you drink it with 

dishes whose pre-eminent ingredients include spinach and 

artichokes.  Both vegetables contain oxalic acid which plays tricks 

on the pallet when paired with white wine.   

 

Grilled Chicken Thigh with Senegalese Peanut Sauce: This 

sauce, served on the side, is Francis Kabia’s baby and consists of 

tomato sauce with peanuts.   

 

Chunky Beef Chili:  Evelyn is the architect of this hearty chili 

made with chunks of stew beef rather than ground beef, and 

finished with a pinch of chipotle pepper. 

 

Quinoa Medley: includes white and red quinoa. 

 

  



Wednesday, October 28th 

 

Breakfast for Lunch Day!   

 

Breakfast Meat Platter:  chicken sausage links, pork sausage 

patties, and bacon.   

 

Cranberry apple tart: 

The name, cranberry, derives from the German, kraanbere first 

named as cranberry in English by the missionary John Eliot in 

1647. Around 1694, German and Dutch colonists in New 

England used the word, cranberry, to represent the expanding 

flower, stem, calyx, and petals resembling the neck, head, and bill 

of a crane. The traditional English name for the plant more 

common in Europe, ‘fenberry’, originated from plants with small 

red berries found growing in fen (marsh) lands of England. 

In North America, the Narragansett people of the Algonquian 

nation in the regions of New England appeared to be using 

cranberries in pemmican for food and for dye. Calling the red 

berries, sasemineash, the Narragansett people may have 

introduced cranberries to colonists in Massachusetts. In 1550, 

James White Norwood made reference to Native Americans using 

cranberries, and it was the first reference to American cranberries 

up until this point. In James Rosier's book The Land of 

Virginia there is an account of Europeans coming ashore and 

being met with Native Americans bearing bark cups full of 

cranberries. 

 



Salad of Chilled Squash, Carrot, and Onion: consists of roasted 

zucchini, carrot, and yellow squash, and onion are tossed in a 

light balsamic vinaigrette. 

 

Scrambled Eggs:  the key to great tender scrambled eggs is to 

cook them low and slow rather than fast and hot.   

 

Challah Knot Rolls: from Lyon Baker 

 

 

 

  



Thursday, October 29 

  

Vegetable and Chickpea Stew:  Carrot, sweet potato, turnips, 

butternut squash, with North African seasonings.   

 

Chicken Pot Pie: is essentially a blanquette of chicken garnished 

with carrots, peas, and potatoes and topped with a large 

“crouton” of puff pastry.   

Rosemary Focaccia Bread:  The word Focaccia is derived from the 

Latin focus meaning “hearth, place for baking”, and our Focaccia 

is classically finished with olive oil and rosemary.   

  

Hazelnut Beignets: Beignets are commonly known in New 

Orleans as a breakfast served with powdered sugar on top. They 

are traditionally prepared right before consumption to be eaten 

fresh and hot. Variations of fried dough can be found across 

cuisines internationally; however, the origin of the term beignet is 

specifically French. In the United States, beignets have been 

popular within New Orleans Creole cuisine and may also be 

served as a dessert. They were brought to New Orleans in the 

18th century by French colonists, from "the old mother country", 

also brought by Acadians and became a large part of home-style 

Creole cooking. Variations often include banana or plantain – 

popular fruits in the port city – or berries.  In this case, Chef Nina 

serves up beignets flavored with hazelnut.    

 

 

 

https://en.wikipedia.org/wiki/Blanquette_de_veau


Friday, October 30 

Manhattan Clam Chowder has a red, tomato based broth.  The 

addition of tomatoes in place of milk (as in New England Clam 

Chowder) was initially the work of Portuguese immigrants in 

Rhode Island, as tomato-based stews were already a traditional 

part of Portuguese cuisine.  In the 1890s, this chowder was called 

“Fulton Fish Market clam chowder” and “New York City clam 

chowder”.  The “Manhattan” name is first attested in a 1934 

cookbook.  Manhattan clam chowder is included in Victor 

Hirtzler’s Hotel Francis Cookbook (1919) as “clam chowder”.  Chef 

Nina finishes her Manhattan Clam Chowder with diced salmon, 

potatoes, fresh dill, and sherry wine.   

 

Turkey Roulade: stuffing and cranberries:  A roulade is a savory 

(or occasionally sweet) preparation which are stuffed or filled and 

then rolled.  In this case, boneless breast of turkey is pounded 

thin, stuffed with stuffing and cranberries, and then rolled into a 

cylinder, tied, and cooked.   

 

  



Saturday, October 31 Halloween 

 

Vegetarian Moussaka:  Farida is the author of this entirely plant 

based version of the classic Moroccan casserole.  Slices of 

eggplant are dredged in panko bread crumbs (which contain 

gluten), fried, and layered with a filling of carrots, celery, onions, 

and butternut squash braised in marinara tomato sauce, and 

topped with a mornay cheese sauce (made from roux, milk, and a 

combination of grated cheddar and mozzarella cheeses, all baked 

until it is warmed through and browned on top.  

 

Carrot and Radish Salad:  Farida’s Tunisian flair is on display 

with this salad of carrots and radishes tossed with parsley, olive 

oil and lemon juice.  

 

Pumpkin Madeliennes:  Local Pastry Chef Extrodinaire shows 

his spooky side with these pumpkin flavored madeliennes. 

 

Roasted Root Vegetable Medley:  potatoes, turnips, sweet 

potatoes, carrots, and rutabaga.  This dish is particularly apropos 

on Halloween, since early Europeans carved their jack-o-lanterns 

out of rutabagas before pumpkins from the new world were 

introduced to Halloween celebrations.   

 

  



Sunday, November 1 

 

Sweet Potato Soup:  Why are sweet potatoes called yams?   Yams 

and sweet potatoes are in fact two different root vegetables. And, 

unless you shop in a specialty store, it’s likely that you’ve only 

purchased sweet potatoes, even if they were labeled as yams. 

Yams are the tuberous roots of the genus Dioscorea. They’re native 

to parts of Asia and Africa and can grow to weigh over 100 

pounds. The word yam is derived, via Portuguese or Spanish, 

from a West African language called Wolof. The Wolof 

word nyam means “to sample” or “taste.”  Similar words in other 

African languages for yam mean “to eat” and “to chew.” 

Like the yam, the sweet potato is grown for its edible root. But, 

unlike the yam, it is not part of the Dioscoreaceae family. Sweet 

potatoes are native to South America, and they were the main 

source of nourishment for indigenous peoples, and subsequently, 

for early Europeans in the Americas. 

 

Two cultivars of sweet potatoes became particularly popular in 

the American marketplace.  A firm, white variety of sweet potato 

and a softer, more orange colored variety were developed for the 

commercial market.  Vendors and consumers wanted a simple 

way to distinguish between the two. To the early African slaves in 

America, the softer variety of sweet potato resembled yams 

grown in Africa, and so early African Americans referred to soft 

sweet potatoes as yams.  Over time, soft sweet potatoes came to 

be marketed as yams, and today the U.S. Department of 



Agriculture requires labels with the term ‘yam’ to be 

accompanied by the term ‘sweet potato’.    

 

Pork Chop with Apple Compote on the side:  Rony Paul makes 

apple compote with the classic “pumpkin pie spices” which 

consist of cinnamon, cloves, allspice and nutmeg.  The pork chop 

is cooked on the bone to enhance the flavor and moisture of the 

chop.   

 

 

 

 


