Adventure Awaits
BID FRIENDS BON VOYAGE AT A FESTIVE BRUNCH
BRIMMING WITH CELEBRATORY SIPPERS, REVITALIZING
DISHES, AND AN AIR OF ANTICIPATION.
recipe development by
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JUBILANT JOURNEY

Host a morning meetup for cherished travel companions before they
set off for a special vacation, their bags packed and burdens left
behind. Greet guests with a lovely breakfast spread at a table cloaked
in a soft blue appliquéd cloth that instills a serene tone hinting at the
relaxed time to come. Mirroring the budding excitement throughout
the room, lively color punctuates a subdued backdrop with blooms
bursting from assorted vessels and gracing artful china patterns.
Salad plates bearing a radiant indigo tie-dye motif and handblown
glassware with a seafoam finish call to mind a coastal setting, while
natural accents like rattan place mats, linen napkins with wood bead
rings, and woven serveware offer a nod to tropical climes.

85

SOUTHERNLADYMAGAZINE.COM

JULY-AUGUST 2020

86

PRE-FLIGHT DELIGHTS

Raise a toast to the jovial days ahead with
a twist on a classic Bellini that swaps
peaches for nectarines and sweetens the
bubbly with grenadine and a homemade
basil syrup. Both herbaceous and creamy,
a smoked salmon frittata pairs perfectly
with a simple puff pastry tart topped with
garlicky cheese and heirloom tomatoes.
Showcasing the beauty of fresh summer
produce, a Zesty Mango Salad boasts a
flavorful mix of sweet and savory plus a
bit of heat. Fruit & Nut Granola Bars,
packaged to take on the go, make for a
satisfying snack to hold travelers over
until their first meal in paradise.

Zesty Mango Salad
MAKES 6 TO 8 SERVINGS

Fruit & Nut Granola Bars
MAKES ABOUT 16

½ cup creamy peanut butter
⅓ cup firmly packed light brown sugar
⅓ cup clover honey
1 large egg
2 tablespoons unsalted butter, melted
1½ teaspoons vanilla extract
1 teaspoon kosher salt
¼ teaspoon pumpkin pie spice
3½ cups old-fashioned oats
¼ cup mini semisweet chocolate chips
¼ cup chopped unsalted raw pecan 		
pieces
¼ cup chopped unsalted raw pistachios
¼ cup chopped sweetened dried 		
cranberries
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1. Preheat oven to 350°. Line a greased
13x9-inch baking pan with parchment
paper, letting excess extend over sides
of pan.
2. In a large bowl, beat peanut butter,
brown sugar, honey, egg, butter, vanilla,
salt, and pie spice with a mixer on
medium speed until well combined,
about 1 minute. Stir in oats, chocolate
chips, pecans, pistachios, and
cranberries until well combined. With
lightly greased hands, press oat mixture
evenly into bottom of prepared pan.
3. Bake until set and edges are lightly
browned, 12 to 15 minutes. Let cool
completely in pan on a wire rack. Using
excess parchment as handles, remove
from pan. Cut into bars. Store in resealable
plastic bags or lidded containers.

¼ cup plus 1 tablespoon olive oil
(not extra-virgin), divided
3 ears shucked fresh yellow corn
(about 1 pound)
1½ teaspoons lime zest
¼ cup fresh lime juice
1 tablespoon clover honey
1½ teaspoons kosher salt
1½ teaspoons ground cumin
1 clove garlic, grated
½ teaspoon chili powder
2 cups chopped ripe mango
1 cup chopped assorted
bell peppers
½ cup finely chopped red onion
¼ cup chopped fresh cilantro
1 large jalapeño, stemmed, seeded,
and minced
1 (4-ounce) package watercress
Garnish: fresh cilantro leaves
1. In a 12-inch cast-iron skillet, heat
1 tablespoon oil over medium-high heat.
Add corn; cook, rotating occasionally,
until charred, about 4 to 5 minutes.
Reduce heat to prevent excess
browning, if needed. Transfer corn to a
large plate; let stand until cool enough
to handle, about 10 minutes.
2. In a large bowl, whisk together lime
zest and juice, honey, salt, cumin, garlic,
and chili powder. Gradually whisk in
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remaining ¼ cup oil until well combined.
3. Cut kernels from corn cobs. Place
kernels in bowl with lime mixture.
Add mango, bell pepper, onion, cilantro,
and jalapeño, stirring until well
combined. Let stand at room
temperature for 20 minutes.
4. Place watercress in desired serving
bowl. Using a large slotted spoon,
transfer mango mixture to bowl with
watercress, tossing to combine.
Garnish with cilantro, if desired. Serve
immediately.

Heirloom Tomato and
Herb Tart
MAKES 6 TO 8 SERVINGS

1 pound assorted small to medium 		
heirloom tomatoes, cut crosswise into
¼-inch-thick slices, seeds removed
½ teaspoon kosher salt
½ (17.3-ounce) package frozen puff 		
pastry, thawed according to package
directions
1 (5.2-ounce) package garlic and herbs 		
cheese*, softened
¼ cup finely chopped green onion
1 tablespoon finely shredded Parmesan
cheese
1 tablespoon chopped fresh oregano
1 tablespoon olive oil (not extra-virgin)
2 teaspoons chopped fresh rosemary
1 large egg, lightly beaten
Garnish: finely shredded Parmesan 		
cheese, fresh oregano leaves, fresh 		
rosemary, chopped green onion
1. Line a rimmed baking sheet with paper
towels. Arrange tomatoes on prepared
baking sheet; sprinkle with salt and let
stand for 30 minutes. Thoroughly pat dry.
2. Preheat oven to 400°. Line
another rimmed baking sheet with
parchment paper.
3. On a lightly floured surface, unroll
pastry and roll into a 13x10-inch
rectangle. Using a small sharp knife,
score a ¾-inch border around rectangle;
transfer to prepared baking sheet.
4. In a small bowl, stir together softened
cheese, green onion, and Parmesan.
Using a small offset spatula, gently
spread cheese mixture over pastry,
staying within border.

5. In a large bowl, whisk together oregano,
oil, and rosemary; add tomatoes, tossing
to combine. Arrange tomatoes over
cheese mixture, overlapping slightly if
needed. Brush egg over pastry border.
6. Bake until pastry is golden brown,
25 to 30 minutes. Let cool to room
temperature. Garnish with Parmesan,
oregano, rosemary, and green onion,
if desired.
*We used Boursin Garlic & Fine Herbs
Gournay Cheese.

Smoked Salmon Frittata

¾ teaspoon kosher salt
½ teaspoon ground black pepper
1 tablespoon olive oil
2 cups (½- to ¾-inch) cubed unpeeled 		
baby red potatoes
¾ cup finely chopped red onion
¾ cup sliced baby portobello mushrooms
1 (5-ounce) bag fresh baby spinach, 		
chopped
4 ounces thinly sliced smoked salmon, 		
cut into 1-inch pieces
½ cup cold cream cheese (about 4 ounces),
cubed
Garnish: ground black pepper, chopped
fresh dill, fresh thyme leaves

MAKES 6 TO 8 SERVINGS

7 large eggs
¾ cup heavy whipping cream
2 large egg whites
1 tablespoon chopped fresh dill
1 tablespoon chopped fresh thyme
2½ teaspoons coarse ground Dijon 		
mustard
1 teaspoon garlic powder

1. Preheat oven to 350°.
2. In a large bowl, whisk together eggs,
cream, egg whites, dill, thyme, mustard,
garlic powder, salt, and pepper. Set aside.
3. In a 10-inch nonstick ovenproof skillet,
heat oil over medium heat. Add potatoes;
cover and cook, stirring occasionally,
until potatoes are almost tender, 7 to
9 minutes. Add onion and mushrooms;
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cook, uncovered, stirring occasionally
until softened, 3 to 4 minutes.
Add spinach; cook until wilted,
1 to 2 minutes.
4. Arrange half of salmon over vegetable
mixture; drop half of cream cheese on
top. Pour egg mixture over vegetable
mixture; top with remaining half of
salmon and remaining half of cream
cheese. Cook on stove for 1 minute.
5. Bake until egg mixture is set,
25 to 30 minutes. Let cool in pan for
5 minutes. Using a small knife or
offset spatula, loosen edge of frittata
from pan. Place a large plate over pan,
and invert. Flip frittata right-side up
onto a serving plate. Garnish with
pepper, dill, and thyme, if desired.

Nectarine-Basil Bellinis
MAKES 8 SERVINGS

¼ cup sugar
¼ cup chopped fresh basil
¼ cup water
3 cups 1-inch-thick sliced fresh unpeeled
nectarines
8 teaspoons grenadine
1 (750-ml) bottle prosecco, chilled
Garnish: fresh unpeeled nectarine slices
1. In a small saucepan, combine sugar,
basil, and ¼ cup water; bring to a boil
over medium-high heat. Cook, stirring
occasionally, until sugar is dissolved,
about 1 minute. Remove from heat; let
steep for 30 minutes. Strain basil syrup
through a fine-mesh sieve placed over a
small bowl; discard solids.
2. In the container of a blender, combine
nectarines and 2 tablespoons basil
syrup; blend until smooth. Strain
nectarine mixture through a fine-mesh
sieve placed over a medium bowl;
discard solids.
3. Divide grenadine among 8 Champagne
flutes; divide strained nectarine mixture
among glasses. Top with prosecco;
stir until well combined. Garnish with
nectarines, if desired. Serve
immediately.
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