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* Frozen Favorite 

* This dish freezes well and will be delivered frozen. 

A complete list of ingredients for each dish is available upon request. 

 

Late Winter Menu 2018 
 

Beef Entrées 
*Beef Baked with Yogurt and Black Pepper 

$8.50 per serving 

Beef is slowly baked with onions, garlic, ginger, paprika, 

and yogurt until tender and delicious. 

 

*Hearty Meatballs with Tomato Sauce 

$10.75 per serving; $11.50 with spaghetti 

Ground beef, pork, and veal are mixed with breadcrumbs, 

egg, and Parmesan, then sautéed before simmering in a 

homemade tomato sauce. 

 

*Blue Diner Mini-Meatloaves  $7.00 

 

*Beef Shepherd’s Pie  $9.50 

 

Chicken Entrées 
*Chicken with Cloves of Garlic 

$9.95 per serving 

This is James Beard’s famous Provençal recipe. Cloves of 

garlic are slowly braised with the chicken thighs, celery, 

and onions until the garlic softens to a lovely buttery 

consistency and infuses the chicken with delicate flavor. 

 

*Paprika Chicken 

$9.95 per serving 

Chicken seasoned with paprika is an enduring gift from 

Hungary. If you are craving a comforting, old-fashioned 

chicken dish, this is it. Prepared with chicken thighs, 

onions, sweet Hungarian paprika, tomatoes, chicken broth, 

and a touch of sour cream. 

 

*Hearty Chicken Stew in Red Wine Sauce (Coq au Vin) 

$11.50 per serving 

Chicken thighs, mushrooms, and pearl onions are simmered 

in a red wine sauce seasoned with fresh thyme, bacon, 

garlic, and tomato. 

 

*Savory Fare Chicken Pot Pie $9.95 

 

*Parmesan-Crumbed Chicken  $8.50 

 Seafood Entrées 
Cod with Ginger and Orange en Papillote 

$11.95 per serving 

Fresh cod on a bed of spinach, seasoned with fresh ginger, 

orange juice, cumin, red pepper flakes, and olive oil is 

packaged and ready for baking. 

 

Roasted or Grilled Salmon in an Asian-Style Marinade 

$14.50 per serving 

Fresh salmon marinated with a honey-ginger-soy marinade is 

ready for your grill or your oven. Garnished with lemon 

and scallions. 

 

*Salmon Cake 

$10.75 per serving 

A salmon cake that tastes first and foremost of salmon, with 

a moist, delicate texture. Lightly seasoned with lemon, 

scallion, shallot, and mustard. With Tartar Sauce. 

 

Pasta, Egg, Cheese, and Vegetarian Entrées 
Broccoli and Feta Frittata 

$6.50 per serving 

This frittata is prepared with broccoli florets, milk, lemon 

zest, and feta cheese. 

. 

*Ricotta and Egg Gnocchi with Olives, 

Capers, and Tomato Sauce 

$9.50 per serving 

These larger than usual, smooth pillows of gnocchi are 

cloaked in a very flavorful tomato sauce. 

 

*Rosy’s Frijoles Guisados and Rice 

$7.00 per serving 

This bean stew is Spanish comfort food at its best! The dish 

starts with a sofrito (a sauce used as a base in Spanish 

cooking) of bell pepper, onion, garlic, tomato, cilantro, and 

celery, whose flavor soaks deliciously into the beans. Served 

with rice. 

 

*Mini-Macaroni and Cheese  $6.50 
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Side Dishes 
Savory Fare Mashed Potatoes  

$3.00 per serving 

 A lower calorie yet still rich-tasting mashed potato with 

Yukon Golds. The potatoes are mashed with low-fat sour 

cream, 2% milk, butter, salt, and pepper.  

 

*Noodles with Carrots and Poppy Seeds 

$2.75 per serving 

Egg noodles are tossed with carrot slivers and poppy seeds. 

 

*Rice Pilaf 

$2.75 per serving 

Rice and shallots are simmered in vegetable broth with 

seasonings. 

 

Vegetable Dishes 
Roasted Cauliflower 

$3.50 per serving 

Roasted cauliflower with extra-virgin olive oil, salt, and 

pepper. 

 

Green Beans with Shallots 

$2.95 per serving 

Fresh green beans are simmered then sautéed in extra-virgin 

olive oil with shallots. 

 

*Mashed Butternut Squash with Raisins 

$4.00 per serving 

Butternut squash is oven roasted, then mashed with butter, 

brown sugar, ginger, raisins, and orange juice. 

 

Greens with Crisped Breadcrumbs 

$4.25 per serving 

Collards or kale blanched and seasoned with buttered 

breacrumbs. 

 Soups and Salads 
*Chicken Soup 

$6.75 per 12 oz. serving 

Roasted chicken, celery, and carrots simmered in a 

homemade chicken broth. 

 

*Tuscan White Bean Soup with Croutons 

$6.75 per 12 oz. serving 

It’s the flavor of the Great Northern beans and the small 

white beans and their broth that makes this rustic soup 

outstanding. Garnished with homemade croutons. 

 

Caesar Salad 

$4.95 per serving 

Romaine, homemade croutons, and Asiago cheese are tossed 

with the special Savory Fare Caesar dressing. 

 

Arugula, Romaine, and Radicchio Salad with Red Onion 

and Balsamic Vinaigrette 

$3.95 per serving 

This colorful mixture of lettuces is tossed with a balsamic 

vinaigrette seasoned with garlic and Dijon mustard. 

 

Cracked Wheat Salad with Pecans and Currants 

$4.50 per serving 

The bulgur, pecans, and currants are tossed with extra-virgin 

olive oil and the zest of an orange. 

 

Sweet Treats 
Hermits 

$1.75 for each 2-cookie serving 

The enduring popularity of this spice cookie lies in its 

simplicity.  There are many versions – ours is prepared with 

molasses, cinnamon, cloves, nutmeg, raisins, and walnuts. 

 

Fudgy, Chewy Brownies 

$2.25 for each 2-brownie serving 

 


