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Dear Friend,
Although it's not local to these parts, a crawfish boil is always a fun event and this one at Gaskins
was great! How about a salted caramel chocolate mousse for a special dessert?
Huge purple artichokes are the stars of the May calendar, save them to your desktop, if they won't
make you too hungry.
If you know anyone who is into food and fun, please ask them to sign up for the newsletter and get
a treat every Tuesday. Or you can click the icons above to send to a friend, share on Twitter,
Facebook, or LinkedIn.
If there's anything you'd like to see more (or less) of, you can always let me know by replying to
the email or commenting on the blog.
Enjoy!
Anne

A Crawfish Boil at Gaskins
There are always restaurants you want to try and for
whatever reasons never seem to get to. Such is the case
with Gaskins, a local (if a 40 minute drive counts as local)
place that opened about a year ago. It’s owned and run by
Sarah and Nick, two refugees from some major Manhattan
eateries. They’ve settled in Germantown and opened a
casual “gathering place” featuring some great-sounding
dishes, mostly sourced from local farms . Read more:

Salted Caramel Chocolate Mousse
These were the criteria: I needed a dessert for a
dinner party, it needed to travel well and since the
hostess is another foodie, the dessert needed to be
pretty damn good. After spending a lot of time with
Made in India, the Accidental Locavore decided to
go back to another favorite, David Lebovitz’s My
Paris Kitchen. Since he’s such a dessert guy, he
had to have something that would impress 6 people.
Get the recipe:

May Calendar
A pile of purple artichokes
Download the Calendar:

Calendar
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