Sharing dinner with friends

I occasionally have dinner out with the girls. My husband, Hobert, and I sometimes have dinner out with other couples. It’s fun to sit around and eat and talk. During those times, we catch up on the latest gossip, compare golf scores and swap stories about the kids or the dogs. 

In the 1930’s and 40’s, a new trend started. They were called supper clubs. In some cases, they met in each other’s home and in some cases there were restaurants called supper clubs who served dinner family style in a relaxed atmosphere. Tarboro has several of these supper clubs. Some have been together for many years. 

My friend and co-worker, Janet Bridgers is a member of a local Supper Club. It doesn’t have a name but this group of people has been meeting for dinner once a month for over twenty years. There are no rules and no dues, just good food and great fun. The club alternates meeting sites. Every other month they meet at a member’s home. On alternating months, they meet at On The Square.

The members of this particular supper club have watched their children grow up and go off to college and they are still together. The members include Janet and Vinson Bridgers, Lindy and Jerome Creech, Susan and Ed Roberson, Lily and David Anderson, Lizzie Simmons, and Maureen and Farrah Martin. The Martins are the newest members; they have only been with the group for about a year, since moving back to Tarboro from Jacksonville, Florida. Farrah grew up in Tarboro and has recently moved back. 

Each member has recipes that are their special dish. When the other members use that recipe, it’s referred to as “Jerome’ London Broil”, for example. Even though the menu varies when it their turn to host dinner, they are known for certain dishes. 

When Janet and I decided on this interview for my column, she contacted the other members for their favorite supper club recipes. We appreciate them being willing to share them with us this week.

If you have a four or five friends that you enjoy spending time with, form your own supper club and continue the tradition.

The first recipe is Susan Roberson’s Balsamic Roasted Asparagus. The balsamic vinegar gives the asparagus a crisp, vibrant taste. To get rid of the tough ends of the asparagus and to make them a uniform size, hold each end of one spear and bend it until it snaps. Line the remaining spears up and cut to the same size. Save the tough stems, freeze them for later use in soups and stews. 

The second recipe is from Jerome Creech. Janet says that she makes this dish fairly often but it’s always called “Jerome’s London Broil”. As I’ve said before, I’m a beef eater, so this is a recipe that I totally love. Give it a try and I think you’ll agree.

Recipe number three is Lizzie Simmons’ Mexican Cheesecake. This is not a dessert cheesecake. It’s used as an appetizer. You serve it with tortilla chips, sour cream and avocado dip. Obviously you can make it as hot & spicy or as mild as you would like for it to be.

The fourth recipe is Janet Bridgers’ Rice & Mushroom Casserole. Remember that you don’t use quick or minute rice in this recipe. Although, you could probably substitute wild rice if you like it better. 

Recipe number five is Maureen Martin’s Caprice Salad. It’s a great taste of Italy and is easy to prepare. There are many variations that you can try. Some recipes don’t use the balsamic vinegar, some use the onion and some do not. If you want to make the salad a little more Greek than Italian, sprinkle with crumbled feta cheese.

Lily Anderson’s Coconut Cream Pie is our sixth recipe. It’s a light and delicious way to end a meal.  Once you try it, you will never be satisfied with the grocery store version again. 

As an added bonus, I have added Vinson Bridgers’ wild quail recipe. Since bird season is right around the corner, keep this recipe handy. The Supper Club uses this recipe frequently. 

I hope you enjoy these recipes as much as I have. Great dishes like this is reason enough to start your own supper club. If you do, please let me know, I would love to come to dinner. 

Susan’s Balsamic Roasted Asparagus
 

1 Lb Asparagus

1 Tbsp Olive Oil

1 Tbsp Balsamic Vinegar

1/2 Tsp Kosher Salt

1/2 Tsp Bottled Minced Garlic

1/4 Tsp Freshly Ground Black Pepper

 

Preheat oven to 425 degrees.  

Snap off tough ends of asparagus.  Place in a jelly-roll pan.  Drizzle with the olive oil and vinegar; sprinkle with salt, garlic, and pepper, tossing to coat.  Bake at 425 degrees for 10 minutes, turning once.  Yield:  4 servings. 

Recipe courtesy of Susan Roberson.

Jerome's London Broil

1/2-Cup Soy Sauce (or Teriyaki Sauce if you prefer it)

1/4th Cup Honey

1 Bottle Zesty Italian

1 Tsp Ginger 

Mix all ingredients together and pour into a zip top bag. Place the London Broil in the bag and marinate for at least 8 hours or overnight. Turn every several hours until ready to cook.

Cook on grill until medium rare (approximately 145 degrees). DO NOT overcook or the beef will be tough. Slice it thin and against the grain. 

Recipe courtesy of Jerome Creech.

Mexican Cheesecake
2 (8oz) Pkgs. Cream Cheese, softened
2 Cups Shredded Monterey Jack Cheese (8oz)

1 (8oz) Carton Sour Cream

3 Eggs

1-Cup Salsa

1 (4oz) Can Diced Green Chili Peppers

1 (8oz) Carton Sour Cream

1 (6oz) Can Frozen Avocado Dip (thawed)

1 Tomato (seeded & chopped)

 

Combine cream cheese and Monterey Jack cheese until light and fluffy.  Beat in 1 carton sour cream.  Add eggs all at once and beat at low speed just until combined. (If you beat the mixture after adding eggs just until combined, the cheesecake is less likely to crack).

Stir in salsa and chili peppers.  Pour into 9-inch spring form pan.  Place on baking sheet and bake at 350 degrees for 40 to 45 minutes or until center is almost set. 

Immediately spread remaining sour cream over top of hot cheesecake.  Cool on wire rack.  Cover and refrigerate for 3 to 24 hours.  Remove sides of pain and put dollops of avocado dip around the edge.  Sprinkle with chopped tomato and serve with tortilla chips or hard crackers.

Recipe is courtesy of Lizzie Simmons.


Rice & Mushroom Casserole

1 Stick Butter

1 Large Onion, chopped

2 Cups Long Grain Rice (do not use Minute Rice)

2 Cans Beef Consommé

2 Cans Mushroom Stems & Pieces

1 Can Water

1 Tsp Pepper 

Sauté the onion in the butter. Add the long grain rice and sauté a few minutes longer. Pour into a round casserole dish (with a lid), add the beef consommé, mushrooms, water and pepper. Do not add salt, the consommé is salty enough. Cover and bake at 350 degrees until the liquid is absorbed. 

Recipe courtesy of Janet Bridgers.

Caprice Salad 


Ingredients: 
2 Palm-Sized Balls Of Fresh Buffalo Mozzarella, sliced 
2-3 Medium Vine-Ripened Tomatoes 
Several leaves of Fresh Basil 
1/2 Medium Vidalia Onion, Sliced (Optional) 
Balsamic Vinegar 
Extra Virgin Olive Oil 

1 Head of Lettuce (use your favorite variety)

Preparation: 

Slice the mozzarella (and onions if you use it). Cut the tomatoes into thick slices. Break off the leaves of basil and rip into thumb-sized pieces (do not cut). Mix together in a bowl. Splash enough balsamic vinegar to coat everything and stir in about a tablespoon of olive oil.

Line a plate with the lettuce. Alternate the sliced tomatoes and sliced Mozzarella (also alternate the onion, if you choose to use it). Sprinkle lavishly with the liquid mixture. 

Try the recipe without the onion first. This is the way it usually served. To add a bit of a different flavor try the onion. 

Chill for about 60 minutes.

Serve on chilled plates. 

Recipe courtesy of Maureen Martin. 

Coconut Cream Pie
 

3/4 Cup Sugar

3 Tbsp Cornstarch

Dash Salt

2 Cups Milk

3 Egg Yolks

3/4 Tsp. Vanilla Extract

1/4 Tsp. Almond Extract

1 Cup Heavy Cream, well chilled

2 Tbsp Confectioners Sugar

2 Cans (3 1/2 Oz. Size) Flaked Coconut

1 Baked Pie Shell

 

In heavy saucepan, combine sugar, cornstarch, and salt.  Gradually stir in milk until smooth.  Over medium heat, bring to boil; stir occasionally.  Boil one minute, or until mixture is thick and shiny.  Quickly stir some of hot mixture into egg yolks.  Pour back into hot mixture; stir to blend.  Return to heat; cook over low heat 3 minutes, stirring occasionally.  Remove from heat.  Stir in extracts.  Turn into bowl and cover surface with waxed paper.  Refrigerate until well chilled; at least 1 hour.

Beat cream with confectioners’ sugar.  Refrigerate cream covered.

To assemble pie:  Turn filling into pie shell.  Sprinkle with half of coconut.  Cover with whipped cream mixture.  Sprinkle remaining coconut over top.  Serve at once, or refrigerate until needed.

Recipe courtesy of Lily Anderson. 

Vinson's Wild Quail

16 Wild Quail, cleaned

16 Jalapeño peppers

16 Slices of Bacon

1 Large Bottle of Zesty Italian Dressing

Toothpicks

Insert a jalapeño pepper into the center of each quail. Wrap the quail with a slice of bacon and secure with a toothpick through the bacon and into the pepper. 

Place the quail in a 13x9 casserole dish and add the Italian dressing. Be sure to cover the quail completely. Cover with plastic wrap and  marinate for 24 hours. 

Cook on a medium grill until done, legs up, about 20-30 minutes.

Recipe courtesy of Vinson Bridgers.

