Memorial Day – A Day To Remember Those Who Died For Us

My family is very military minded. I have members of my family in every branch of the military except the Navy. That means that military holidays are very special to me and my family. Memorial Day is particularly special because it represents a time to honor the men and women who died to keep us safe and free. 

Memorial Day is also the beginning of the summer holiday season. Beach resort rates go up after Memorial Day. So, it’s also a great time to spend the day outside and enjoy the beautiful weather. The traditional Memorial Day feast is burgers on the grill. If you want something a little different, add one of these tasty treats to your menu.

Recipe number 1 is for those who want a tasty meal to pack in the cooler for a picnic or to enjoy in the patio without having to cook. An Antipasti Salad is a great way to start a meal or to be a meal. Substitute or add anything you like to this salad. I usually leave out the Fennel (I don’t like licorice) and I add meat such as ham or pepperoni. Of course, if you want an Antipasti and don’t want to take time to create it yourself, our local Italian restaurants have great ones available with a phone call!

The second recipe is one of my favorites any time of the year! It’s grilled scallops wrapped in either bacon or prosciutto. Since prosciutto is hard to find in Tarboro, I use bacon. As sweet and juicy as scallops are, when you wrap them in bacon, they are heavenly.

The last recipe is grilled corn on the cob with garlic butter, lime and grated cheese. You can use any hard cheese. The recipe calls for either Parmesan or Feta, which are my two favorites. However, Asiago is also a great choice.

Antipasti Salad
Salad: 
1/4 Medium Red Onion, minced 
1/2 Medium Fennel Bulb, trimmed and cored 
1 (15-Ounce) Can Chickpeas, rinsed and drained 
4 Jarred Roasted Sweet Red Peppers, chopped (about 3⁄4 cup) 
1 (6-Oz) Jar Marinated Artichoke Hearts, rinsed, drained, & quartered, if whole 
2 Cups Baby Arugula 
1 Cup Fresh Flat-Leaf Parsley Leaves 
1/4 Cup Kalamata Olives, pitted (about 2 ounces) 
1/2 To 1 Cup Freshly Shaved Parmigiano-Reggiano 

Dressing: 
1 Small Garlic Clove, Peeled 
1 1/2 Teaspoons Kosher Salt 
1 Teaspoon Freshly Grated Orange Zest 
2 Tablespoons White Wine Vinegar 
Freshly Ground Black Pepper 
1/3 Cup Extra-Virgin Olive Oil 

For the salad: To mellow the minced onion, soak it in cold water for 10 minutes, then drain well, pat dry, and put in a serving bowl. 

Meanwhile, make the dressing: Smash the garlic clove, sprinkle with 1/2 teaspoon of the salt, and, with the side of a large knife, mash and smear the mixture to a coarse paste. Put the paste in a bowl and add the orange zest, vinegar, remaining 1-teaspoon salt, and black pepper, to taste. Gradually whisk in the olive oil, starting with a few drops and then adding the rest in a steady stream to make a smooth, slightly thick dressing. 

Using a handheld mandolin or a knife, cut the fennel lengthwise into long, thin slices. Add to the onion and toss with the chickpeas, peppers, artichoke hearts, arugula, parsley, and dressing. Scatter the olives and shave the Parmigiano-Reggiano over the top. 

Shop smart: Baby Arugula has smaller, more tender leaves and a slightly less peppery and assertive flavor than "grown-up" Arugula. 

Know-How: Parmigiano-Reggiano shavings are a simple way to add texture, taste, and eye appeal to salads. To make them, hold the cheese firmly in 1 hand and run a vegetable peeler firmly across the longest edge of the cheese to peel off long, thin strips.

Recipe courtesy of the www.foodnetwork.com.

Prosciutto-wrapped Grilled Scallops
10 Paper-Thin Slices of Prosciutto (may use bacon instead)
10 Sea Scallops 
1 Tablespoon Olive Oil 

Spices (as desired)


Preheat the grill. Season each scallop with olive oil and spices (I recommend a mixture of garlic powder, onion powder, thyme, black pepper and salt). Grill each scallop for 2-3 minutes on each side. Remove from the grill and allow to cool. Wrap the sides of each scallop with the prosciutto. If using bacon, wrap before grilling and secure with a toothpick.

Grilled Corn on the Cob with Garlic Butter, Fresh Lime and Parmesan Cheese

8 Ears Corn 
Garlic Butter, recipe follows 
1/2 Cup Grated Parmesan or Feta Cheese 
4 Fresh Limes, quartered 
2 Tablespoons Chopped Chives, for garnish 

Preheat grill to medium. Peel back the husks of the corn without removing them. Remove the silks and recover the corn with the husk. Soak in large bowl of cold water for 30 minutes. Remove the corn from the water and shake off excess. Place the corn on the grill, close the cover and grill for 15-20 minutes. 

Unwrap corn and brush with the garlic butter. Sprinkle with the cheese and squeeze lime over each ear. Sprinkle with chopped chives, to garnish. 

Garlic Butter: 
2 Sticks Unsalted Butter, slightly softened 
8 Cloves Garlic, peeled & coarsely chopped 
1/4 Habanera Pepper, seeded (omit if you don’t want spicy corn)
1/4 Bunch Fresh Chives 
Salt & Freshly Ground Black Pepper 

Combine butter, garlic, habanera, and chives in a food processor and process until smooth. Season with salt and pepper. Set aside until ready to use.


Did You Know?

Memorial Day, originally called Decoration Day, is a day of remembrance for those who have died in our nation's service. There are many stories as to its actual beginnings, with over two dozen cities and towns laying claim to being the birthplace of Memorial Day. There is also evidence that organized women's groups in the South were decorating graves before the end of the Civil War: a hymn published in 1867, "Kneel Where Our Loves are Sleeping" by Nella L. Sweet carried the dedication "To The Ladies of the South who are Decorating the Graves of the Confederate Dead" (Source: Duke University's Historic American Sheet Music, 1850-1920). While Waterloo N.Y. was officially declared the birthplace of Memorial Day by President Lyndon Johnson in May 1966, it's difficult to prove conclusively the origins of the day. It is more likely that it had many separate beginnings; each of those towns and every planned or spontaneous gathering of people to honor the war dead in the 1860's tapped into the general human need to honor our dead, each contributed honorably to the growing movement that culminated in Gen Logan giving his official proclamation in 1868. It is not important who was the very first, what is important is that Memorial Day was established. Memorial Day is not about division. It is about reconciliation; it is about coming together to honor those who gave their all.

Memorial Day was officially proclaimed on 5 May 1868 by General John Logan, national commander of the Grand Army of the Republic, in his General Order No. 11, and was first observed on 30 May 1868, when flowers were placed on the graves of Union and Confederate soldiers at Arlington National Cemetery. The first state to officially recognize the holiday was New York in 1873. By 1890 it was recognized by all of the northern states. The South refused to acknowledge the day, honoring their dead on separate days until after World War I (when the holiday changed from honoring just those who died fighting in the Civil War to honoring Americans who died fighting in any war). It is now celebrated in almost every State on the last Monday in May (passed by Congress with the National Holiday Act of 1971 (P.L. 90 - 363) to ensure a three day weekend for Federal holidays), though several southern states have an additional separate day for honoring the Confederate war dead: January 19 in Texas, April 26 in Alabama, Florida, Georgia, and Mississippi; May 10 in South Carolina; and June 3 (Jefferson Davis' birthday) in Louisiana and Tennessee.

In 1915, inspired by the poem "In Flanders Fields," Moina Michael replied with her own poem: 

We cherish too, the Poppy red
That grows on fields where valor led,
It seems to signal to the skies
That blood of heroes never dies.
She then conceived of an idea to wear red poppies on Memorial day in honor of those who died serving the nation during war. She was the first to wear one, and sold poppies to her friends and co-workers with the money going to benefit servicemen in need. Later a Madam Guerin from France was visiting the United States and learned of this new custom started by Ms. Michael and when she returned to France, made artificial red poppies to raise money for war orphaned children and widowed women. This tradition spread to other countries. In 1921, the Franco-American Children's League sold poppies nationally to benefit war orphans of France and Belgium. The League disbanded a year later and Madam Guerin approached the VFW for help. Shortly before Memorial Day in 1922 the VFW became the first veterans' organization to nationally sell poppies. Two years later their "Buddy" Poppy program was selling artificial poppies made by disabled veterans. In 1948 the US Post Office honored Ms Michael for her role in founding the National Poppy movement by issuing a red 3-cent postage stamp with her likeness on it.

(http://www.usmemorialday.org/backgrnd.html) 

