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Publisher’s Note

Welcome to our 2nd Cooking up Justice 
cookbook, an assortment of recipes 
contributed by our friends in the legal 
community. The first section highlights 
delicious recipe ideas from practicing 
attorneys, who will engage in a cook-off 
competition in mid-July to see whose 
recipe stands above the rest. The second 
section (see Page 25) features additional 
mouth-watering recipe ideas from our 
contributors. Most importantly, a portion 
of the proceeds from the book will go to 
support Philabundance, our partner on 
this venture and the largest hunger relief 
organization in the region. Thank you to 
everyone that contributed, and we hope 
you enjoy testing out these recipes as 
much as we did. Bon Appétit!

Hal Cohen 
Publisher, The Legal Intelligencer
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Grandma’s Baked Beans  
and Corn Bread 
Robert Douglas Billet, Managing Member

Billet & Associates, LLC

A graduate of Penn and Temple Law 
School, Bob has been trying cases  
for 28 years. A former captain of the 
Penn Track & Field Team as a discus 
and hammer thrower, Bob is an official 
at the Penn Relays. He is also a Judge  
of Elections in Cheltenham Twp., and  
he and his wife, Fern, also a lawyer,  
are sailors and SCUBA divers. Bob is 
also active in the National Bone  
Marrow Donor Program and the  
Save the Children Foundation. An avid 
baker, Bob has been baking creative 
breads for family and friends for over 
two decades.

Billet & Associates, LLC
2000 Market Street, Suite 2803
Philadelphia, PA 19103
T (215) 496-7500
F (215) 496-7505

East Gate Center
309 Fellowship Road, Suite 200
Mt. Laurel, NJ 08054
T (856) 427-4300
F (856) 427-0227 
www.billetlaw.com

BILLET & ASSOCIATES, LLCBILLET & ASSOCIATES, LLCBILLET & ASSOCIATES, LLC
ATTORNEYS AT LAWATTORNEYS AT LAWATTORNEYS AT LAW

Serving defense and business litigation clients in  

civil litigation in Pennsylvania, New Jersey,  

and nationally in all state and federal courts

2000 MARKET STREET, SUITE 2803
PHILADELPHIA, PENNSYLVANIA 19103-3201

215-496-7500/FAX 7505
lawyer@billetlaw.com
www.billetlaw.com

EAST GATE CENTER
309 FELLOWSHIP ROAD, SUITE 200
MT. LAUREL, NEW JERSEY 08054

856-427-4300/FAX 0227

Baked Beans

5 (16 oz) cans  
Heinz Vegetarian Beans

Dark brown sugar  
(at least 1–2 cups) — 
sweeter is better!

Heinz Ketchup  
(at least ½ cup)

Gulden’s Spicy Brown  
Mustard (at least a 2 tbsp)

One package Hebrew 
National Hot Dogs  
(7 in a package),  
cut into ½-inch slices

Corn Bread

1 cup yellow corn meal

1 cup white flour

½ cup sugar

4 tsp baking powder

1 tsp salt 

1 cup buttermilk  
(or whole milk)

1 (11 oz) can sweet corn 
(drained)

2 eggs, beaten

¼ cup vegetable shortening

Directions
Baked Beans: Mix all ingredients thoroughly. Bake uncovered in deep ceramic  
pot or Dutch oven at 400° for 2–3 hours, stirring occasionally, until mixture thickens.

Corn Bread: Preheat oven to 450°. Combine corn meal, flour, sugar, baking powder  
and salt. Add buttermilk, eggs, shortening and corn. Beat until smooth. Bake in  
greased 8" x 8" baking pan for 20–25 minutes.

Optional additions: diced chilies; cheddar cheese.
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Pasta Napoli 
Sal Guerriero, Partner

Caesar Rivise Bernstein Cohen & Pokotilow, Ltd.

Sal Guerriero: THE MAN about the 
kitchen! His talents range from the most 
imaginative antipasto dishes to the 
simple and delicious PASTA NAPOLI 
dish presented here. When not in the 
kitchen, Sal is found at the Philadelphia 
intellectual property boutique Caesar 
Rivise Bernstein Cohen & Pokotilow, 
Ltd, where his practice includes a broad 
range of intellectual property litigation, 
including complex patent, trademark, 
copyright and trade secret disputes.  
A substantial portion of his practice fur-
ther includes all aspects of trademark 
and copyright prosecution. A graduate 
of Drexel University with a degree in  
Biology, Sal received his law degree 
cum laud from Widener University 
School of Law, and he was previously 
a research assistant at the Lankenau 
Institute for Medical Research.

Caesar Rivise Bernstein  
Cohen & Pokotilow, Ltd.
1635 Market Street, 11th Floor
Philadelphia, PA 19103
T (215) 567-2010 x127
F (215) 751-1142
sal@crbcp.com 

Ingredients

¾ to 1 cup extra virgin olive oil (best you can buy)

1 pound dry penne (best you can buy)

2 (28 oz) cans whole San Marzano tomatoes  
(Make sure it has the DOP emblem on the label!),  
hand crushed

sea salt and freshly ground black pepper to taste

½ cup freshly grated Parmigiano-Reggiano cheese  
(best you can buy; definitely not the pre-grated  
“Parmesan” you find in a cardboard/plastic container)

fresh basil, chopped

Directions
Preheat oven to 400 degrees. Place oil in a large bowl. Add dry pasta and stir  
until well coated; let stand for 20 minutes.

Crush tomatoes and add to pasta mixture along with juices; season with salt 
and pepper. Stir to combine. Transfer to a 2½ quart baking dish. Cover with a 
parchment-lined aluminum foil. 

Bake, lifting up and stirring the pasta every 15 minutes with a wooden spoon,  
for 45–60 minutes (pasta should be cooked just past “al dente”)

Remove from oven, sprinkle with cheese and basil, and stir to incorporate. 

Serve.
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Leek, Mushroom, Thyme,  
and Gruyère Quiche
Tiffany Nichols, Associate

DLA Piper

Tiffany Nichols is an associate in DLA 
Piper’s Intellectual Property group. 
Ms. Nichols focuses her practice 
on intellectual property litigation 
and prosecution, as well as general 
litigation. In the area of intellectual 
property litigation, Ms. Nichols has 
experience in the representation of 
clients in patent infringement matters 
involving the chemical arts. Ms. Nichols 
has handled patent prosecution 
matters for semiconductor devices, 
telecommunications, signal processing, 
imaging, business methods and the 
mechanical arts. Her general litigation 
experience includes environmental law. 
Ms. Nichols also devotes her time to  
pro bono projects. For example,  
Ms. Nichols has handled applications for 
Humanitarian Parole for those displaced 
after the earthquake in Haiti.

DLA Piper
One Liberty Place
1650 Market Street, Suite 4900
Philadelphia, PA 19103
T (215) 275-8721
F (215) 656-3301
www.dlapiper.com

Ingredients

5 eggs

½ pint of heavy cream

½ lb of shredded Gruyère  
(I like DiBruno’s Swiss Aged Gruyère)

1 leek

½ lbs of cremini mushrooms

5 sprigs of thyme

½ tsp of salt

½ tsp of pepper

1 tbsp of olive oil

1 pie crust

Directions
Pre-heat oven to 375°. Wash leek. Cut off both ends (the dark green and root  
ends) and discard. Dice ½ of remainder. Wash and remove stems of mushrooms. Dice 
caps. Peel leaves from thyme and set aside.

Heat olive oil on medium/high. Add leek and mushrooms. Sauté for 5–6 minutes. Remove 
from heat. In a separate bowl crack eggs, add heavy cream, thyme leaves, salt, and 
pepper. Blend with an emersion blender under mixture bubbles.

Place pie crust on baking sheet. Line bottom of pie crust with ½ of the shredded 
Gruyère. Spread sautéed leeks and mushrooms on top of the Gruyère. Pour egg mixture 
in crust. Spread remaining Gruyère on top of egg mixture.

Bake for 35 minutes. Check to see if quiche is set. If not, check whether quiche is  
set every 5 minutes, with a 45 minute maximum. Remove from oven and cool to  
room temperature. You can serve when quiche reaches room temperature. You can  
also cover and refrigerate over night (this is best).

Recipe yields one quiche — to make two quiches, simply double the recipe.
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Risotto with Shrimp, Scallops and  
Summer Vegetable “Salsa”
Carol Nelson Shepherd, Attorney at Law

Feldman Shepherd Wohlgelernter Tanner Weinstock & Dodig LLP

In addition to serving as one of 
the founding partners of Feldman 
Shepherd, and raising four kids into 
now young adulthood, Carol Nelson 
Shepherd has enjoyed cooking  
ever since receiving her first Betty 
Crocker cookbook as a child.

Over the years, Carol has not 
only collected a wide variety of 
professional chefs’ cookbooks, 
but has also assembled her own 
multi-volume series of notebooks of 
selected recipes organized by type 
of dish and ingredients. She hopes 
someday to get it all on the computer!

Carol loves entertaining, cooking  
for a crowd at family holidays, and 
trying to mimic restaurant meals she 
enjoyed. She is thrilled to be a part 
of Cooking Up Justice again and  
hopes you get as much delight from 
this recipe as she does.

Feldman Shepherd Wohlgelernter 
Tanner Weinstock & Dodig LLP
1845 Walnut Street, 25th Floor
Philadelphia, PA 19103
T (215) 567-8300
F (215) 567-8333 
www.feldmanshepherd.com

Ingredients

8–12 large diver scallops

12–16 medium to large 
shrimp, peeled and  
deveined, leaving tail intact

8 tbsp olive oil

4 tbsp butter

4–6 garlic cloves, minced

2 bunches scallions, white 
part only, thinly sliced

2 shallots, finely chopped

1 small onion, chopped

16 grape tomatoes, halved 
lengthwise 

 

Red, orange, yellow and 
green peppers, ½ each, 
coarsely chopped

2 cups Arborio rice

4 cups fish stock

2½ cups white wine

Small bunch fresh basil 
leaves, thinly sliced

Small bunch of flat leaf 
parsley, roughly chopped

Salt and pepper

Sea salt or kosher salt

Pinch dried red pepper

Directions
Risotto: Warm 4 tbsp olive oil and 4 tbsp butter in 
large saucepan, and sauté onions and shallots until 
barely soft. Add 2 cups Arborio rice. Toss lightly 
to coat rice, but do not brown. Add fish stock and 
remaining white wine, ½ cup at a time, stirring 
occasionally, adding additional liquid only after the 
liquid has been absorbed by the rice. When almost 
completed, add salt and pepper, plus the chopped 
flat leaf parsley, reserving 2 tbsp for garnish.

Sauce: Warm 2 tbsp olive oil in medium large 
sauté pan over medium heat. Add scallions and 
1 chopped shallot. Cook until just soft. Add garlic 
to taste, reserving 2 cloves. Cook for another 1–2 
minutes. Add peppers and, if desired, corn and/or 
squashes. Cook until barely soft, colors still brilliant. 
Add ½ cup white wine, tomatoes, chopped basil,  
salt and pepper and pinch red pepper. Toss lightly 
for just 1–2 minutes to blend flavors and set aside.

Shrimp and Scallops: As the risotto and sauce are 
cooking, rinse and dry scallops, sprinkle with salt 
and set aside. Peel shrimp. Warm 1 tbsp olive oil 
in each of 2 small sauté pans and bring to medium 
high heat. Quickly cook shrimp just until pink and 
set aside. Sear scallops on each side, turning only 
once so to brown each side without overcooking the 
scallops. Set aside.

To Assemble: Gently re-warm ingredients, if 
necessary, on low heat. Using a small soufflé cup or 
glass custard cup, prepare four timbales of risotto 
placing one in the center of each of the four or six 
plates. Tumble 2 scallops and several shrimp over 
each timbale of risotto, and spoon a moat of the 
vegetable mixture around the timbale of risotto, 
sprinkling some over the seafood as well. Sprinkle 
the reserved parsley over each dish, and, if desired, 
some shredded Parmesan cheese and serve.

Optional: Add chopped zucchini 
and/or yellow squash, or left-over 
sweet corn to vegetable mixture. 
Sprinkle finished dish with  
Asiago or Parmesan cheese.
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“Attorneys helping injured people since 1947”
1835 Market Street, Suite 2710, Philadelphia, PA 19103
www.galfandberger.com • 1-800-222-8792

RECIPE FOR SUCCESS
For over 60 years, the attorneys at Galfand Berger, LLP have been  
fierce advocates for our clients and the communities we serve.  
That’s why we proudly champion Philabundance and its invaluable work. 
And, that’s why, time after time, people trust their matters to our firm. 

If you have been injured or are interested in referring a personal  
injury matter, choose Galfand Berger, LLP, the firm with the winning 
ingredients:

• Peer recognized lawyers
• Record recoveries
• Trial-tested experience 

Mediterranean Orzo Grill 
Debra Jensen, Managing Partner

Galfand Berger, LLP

Debra Jensen, Galfand Berger’s manag-
ing partner, focuses her practice in the 
areas of complex medical malpractice 
and labor and employment law. 

Debra has achieved significant results 
for her clients, including the distinct 
honor of winning a landmark American 
with Disabilities Act case before the full, 
en banc, Third Circuit Court of Appeals. 

Debra has been selected four times to 
the Pennsylvania Super Lawyer list and 
is a member of multiple professional 
organizations, including the Million 
Dollar Advocates Forum, Pennsylvania 
Association for Justice (PaAJ) and the 
American Association for Justice (AAJ).

Outside the courtroom, Debra serves 
on the Board of Directors of the Legal 
Clinic for the Disabled (LCD) provid-
ing free legal services to low-income 
people with physical disabilities…and, 
she is a wizard in the kitchen!

Galfand Berger, LLP
1835 Market Street, Suite 2710
Philadelphia, PA 19103
T (877) 228-1528
F (215) 564-2262 
www.galfandberger.com

Ingredients

1½ lbs ground lamb  
(or lamb sausage with casings removed)

½ cup mint, chopped and divided  
(with extra for garnish)

½ cup basil, chopped and divided

3–4 cloves fresh garlic, minced

16 oz jar of marinated artichoke hearts,  
drained and rinsed and thread onto skewers

4 roma tomatoes (fresh), chopped

6 oz feta cheese, cut into ½ inch cubes

3 tbsp olive oil

1 tsp lemon zest

Directions
Mix lamb, garlic, ½ of your basil and ½ of your mint in a bowl (add ½ tsp salt and  
½ tsp pepper if you are not using sausage) and form into hamburger-sized patties. 

Turn grill onto medium high heat. Cook lamb patties through, flipping once to allow 
for caramelization on each side. While patties cook, add Artichoke skewers to grill, 
also allowing some minor charring for taste. 

Meanwhile, cook Orzo in well-salted water and drain when cooked. Once patties 
are finished cooking, break up into bite-sized pieces with a fork. Return orzo to the 
pot you cooked it in (should still be warm) and add broken lamb patties, artichokes, 
feta, chopped tomato, remaining basil and mint. Stir in olive oil and season to taste 
with salt and pepper.

Serve in shallow bowls, and garnish with splash of good olive oil, lemon zest and 
reserved mint.

Serves 6
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Shrimp and Mango Ceviche
Jeffrey N. Kale, Attorney at Law

Law Offices of Jeffrey N. Kale

Jeffrey N. Kale has been engaged in 
the general practice of law for 
approximately 30 years in the areas of 
litigation, real estate, estate planning 
andadministration, small business 
counsel and personal injury. He 
maintains two offices in Philadelphia 
and Cherry Hill.

Law Offices of Jeffrey N. Kale
1700 Samsom Street, 3rd Floor
Philadelphia, PA 19103
T (215) 564-6900
F (215) 496-9461
klegal@comcast.net

1236 Brace Road, Suite K
Cherry Hill, NJ 08034
T (856) 216-7171
F (856) 795-5731
jnklegal@comcast.net

Shrimp Ingredients

12 jumbo shrimp

¼ cup black peppercorns

¼ cup white wine

1 bay leaf 

4 cilantro stems

½ lemon, cut in sections

½ lime, cut in sections

Salt, to taste

Dressing Ingredients

1 cup lime juice

1 cup lemon juice

¼ cup ketchup

1 tbsp diced jalapeno 

2 tbsp minced cilantro

salt & pepper, to taste

Directions
Peel and devein shrimp. Prepare a pot of boiling water and add the 
peppercorns, wine, bay leaf cilantro, lemon, lime and salt. Cook the shrimp 
for 3 minutes in boiling water. Transfer shrimp to an ice water bowl. After they 
are cooled, slice shrimp in small pieces

For the dressing, add the lime and lemon juices, ketchup, jalapeno, cilantro, 
salt and pepper to a blender and mix. Then marinate the shrimp in the 
dressing for 5 minutes.

Stir in the mango, onion, tomatoes and cucumber.

Drain off the excess liquid and chill and serve with plaintain chips or gourmet 
tortilla chips.

Salad Ingredients

1 mango, peeled and diced

½ cup red onion, diced

½ cup plum tomatoes, diced

½ cup cucumbers, diced

EXPERIENCE    •    KNOWLEDGE    •    RESULTS

Cherry Hill Attorney Jeffrey N. Kale is a trial lawyer with many years of experience. 
Mr. Kale focuses in the principal areas of civil litigation, contract and business litigation, commercial 

litigation and personal injury law. While many firms handle a high-volume of either plaintiff or 
defense cases, Mr. Kale has the versatility and sophistication to represent either side. Mr. Kale also 
optimizes his caseload so that he can give each of his client’s individualized and special attention. 

As Managing Partner of his Cherry Hill Law Firm, Mr. Kale is sensitive to the often high-cost 
of legal fees. of legal fees. To that end, Mr. Kale offers flexible and reasonable rates. Initial consultations are 

always Free. Attorney Kale is a Cherry Hill Attorney committed to helping individuals and 
businesses through dedication and hard work and has considerable experience in a broad range 

of legal areas with particular focus on the following practice areas:

    General Civil Litigation
    Contract and Business Litigation

    Commercial Litigation
    Personal Injury Law    Personal Injury Law

PENNSYLVANIA
1700 Sansom Street, 3rd Floor

Philadelphia, PA 19103
(215) 564-6900

FAX (215) 496-9461 

NEW JERSEY
1236 Brace Road, Suite K

Cherry Hill, NJ 08034
(856) 216-7171

FAX (856) 795-5731
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As Managing Partner of his Cherry Hill Law Firm, Mr. Kale is sensitive to the often high-cost 
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PENNSYLVANIA
1700 Sansom Street, 3rd Floor

Philadelphia, PA 19103
(215) 564-6900

FAX (215) 496-9461 

NEW JERSEY
1236 Brace Road, Suite K

Cherry Hill, NJ 08034
(856) 216-7171

FAX (856) 795-5731
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Gourmet Mac ‘n Cheese
Pamela A. Lee, Associate Attorney

Locks Law Firm

Pamela A. Lee practices in both 
Pennsylvania and New Jersey. She 
specializes in personal injury cases, 
as well as in complex litigation, 
primarily mass torts and class actions. 
She has extensive experience in 
pharmaceutical litigation, and has 
worked in environmental law as well. 
When not protecting the rights the 
victims of persons seriously injured 
as a result of negligence or harmed 
by defective products of corporations, 
she spends as much time as she can 
with her three children, who love her 
macaroni and cheese.

Locks Law Firm
The Curtis Center
601 Walnut Street
Suite 720 East
Philadelphia, PA 19106
T (215) 893-0100
F (215) 893-3444 
www.lockslaw.com

Ingredients

11 oz elbow macaroni 

12 bacon slices, chopped

3 cups fresh breadcrumbs (French bread)

1 cup (4 oz) parmesan cheese, finely grated

½ cup fresh Italian parsley, chopped  

2–3 cloves garlic, minced

3 tbsp flour

6 cups whole milk

6 large egg yolks

3½ cups Fontina cheese, grated

14 oz bag of frozen peas

1½ tsp salt

¾ tsp freshly ground black pepper

Directions
Cook macaroni in heavy large pot. Cook bacon until crisp. Transfer bacon and  
¼ cup pan drippings to large bowl. Add breadcrumbs, ¼ cup parmesan cheese 
and ¼ cup parsley to bacon. Toss to coat.

Add minced garlic to remaining pan drippings in pot and sauté over medium  
heat, about 30 seconds. Add flour and whisk 3 minutes. Gradually add whisk in 
whole milk, then egg yolks, salt and pepper. Cook until mixture thickens, whisking 
constantly, about 12 minutes. Add 2 cups Fontina cheese and remaining ¾ cup 
parmesan cheese; whisk until cheeses melt. Remove from heat. Mix in peas, 
macaroni and remaining parsley. Stir in remaining 1½ cup Fontina cheese.  
Transfer to prepared dish. 

Sprinkle breadcrumb mixture over macaroni mixture. Bake at 350° for about  
15 minutes until top is golden. Let stand 15 minutes.



Contestants 19

Chicken Provencé
Richard L. Scheff, Chairman
Montgomery, McCracken, Walker & Rhoads, LLP

Richard L. Scheff is the chairman of 
Montgomery McCracken. With a special 
emphasis on pharmaceutical and device 
companies, Mr. Scheff’s government  
and corporate investigations practice 
focuses on False Claims Act matters, 
off-label promotion, pricing issues, 
compliance programs, securities fraud, 
inside trading, civil fraud and other  
white collar criminal matters. 

In 1995, he was designated by President 
Clinton to serve in a consultant capacity 
to the Undersecretary of the Treasury  
for Law Enforcement. Prior to private 
practice, he had a distinguished career  
as Chief of the Corruption/Labor Section 
of the U.S. Attorney’s Office for the 
Eastern District of Pennsylvania. 

Mr. Scheff is frequently quoted in The  
Wall Street Journal, The New York Times, 
Financial Times, Forbes and recently 
appeared on CNBC.

Montgomery, McCracken,  
Walker & Rhoads, LLP
123 South Broad Street
Avenue of the Arts
Philadelphia, PA 19109
(215) 772-7502
rscheff@mmwr.com
www.mmwr.com

Directions
Slice chicken breasts quarters. Dredge chicken in flour seasoned with seasoned  
salt, black pepper, poultry seasoning. Reserve flour. 

Clean and slice vegetables: Slice carrots and celery ¼ inch thick diagonally and 
then in half; cut onion in half and then in ¼ inch slices; trim brussel sprouts and cut in 
half; slice peppers be in ¼ inch strips; slice mushrooms; trim green bean ends; cut 
asparagus stalks in two. 

Heat 4 tablespoons of olive oil in large heavy skillet. Sauté chopped garlic in oil  
for 1 minute, then add chicken. Sauté for 6 minutes per side in a covered pan.  
Add vegetables, sauté for another 7 to 8 minutes in covered pan. 

During cooking process, stir in two tablespoons of seasoned flour. 

Add ½ cup of Chardonnay wine to chicken and vegetables. If more liquid is needed, 
add more wine. Cook chicken, vegetables and wine in uncovered pan for 3 to 4 
minutes; wine and liquid in pan should form a light sauce. 

Serve immediately over a mixture of brown and wild rice.

Ingredients

2 whole chicken breasts

4 large garlic cloves

1 medium onion

3 carrots

2 stalks celery

½ pint brussel sprouts

¼ lb green beans

8 stalks of asparagus

½ red pepper

½ green pepper

½ yellow pepper

 

½ lb white mushrooms

broccoli and cauliflower, 
one stalk each (optional)

¾ cup flour

1tsp seasoned salt

1 tsp freshly ground  
black pepper

1 tsp poultry seasoning

½ cup Chardonnay wine

extra virgin olive oil



Directions
Meat Sauce: Heat the olive oil in a wide pan.  
Add ground beef and stir until brown. Leave for 7–8 
minutes, then add onion and garlic and leave for 
another 5–6 minutes. Pour in the brandy. Add bay 
leaf, cinnamon stick, sugar, tomatoes, jalapenos,  
salt and pepper. Leave the cinnamon for 5 minutes, 
then remove. Simmer for 20–25 minutes until the  
liquid is reduced.

Béchamel: Warm the milk in a small sauce pan. 
Pierce the cloves into the onion and add to the 
milk. Do not bring to a boil. In another pan, melt the 
butter gently, then add the flour gradually and, over 
medium heat, whisk vigorously for 2–3 minutes, until 
consistency is smooth. Discard the onion, slowly 
add the milk to the flour and butter mixture, and 
whisk vigorously. Make sure each amount of milk 
is fully incorporated before you add the next. Add 
all the remaining ingredients except eggs. Whisk 
occasionally (over medium heat always) for 7–8 
minutes until the sauce thickens.  

 
When ready, remove from heat. Add each egg, 
whisking briskly. Again, make sure each yolk is fully 
incorporated before you add the other. When ready, 
add two ladlefuls of the béchamel to the minced 
meat sauce and mix well.

Boil and drain the macaroni. Place half in a deep 
baking pan greased with olive oil. Pour on a ladleful 
of béchamel and shake the pan lightly. Pour another 
ladleful to the ground beef sauce and mix well.  
Add meat sauce to the macaroni. Place the 
remaining macaroni on top and pour the remaining 
béchamel. Shake the pan lightly to even béchamel 
topping and sprinkle with the ½ cup of parmesan 
cheese. Place it on the bottom shelf of the preheated 
oven and bake at 350º for 45–50 minutes.
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Pastitsio/Greek Lasagna
Ryan Miller, Law Clerk

Volpe and Koenig, P.C

Ryan Miller is a patent attorney, focusing 
his practice on the preparation and 
prosecution of patent applications 
covering telecommunications and 
digital processor technologies. He also 
assists in litigation and transactional 
due diligence and counseling. Ryan 
graduated cum laude from Drexel 
University School of Law and is 
registered to practice before the  
United States Patent and Trademark 
office and admitted to practice law in 
Pennsylvania, New Jersey, and New York. 

Special thanks to Maria Vamvakidou  
for lending her recipe!

Volpe and Koenig, P.C.
United Plaza
30 South 17th Street
Philadelphia, PA 19103
T (215) 568-6400
F (215) 568-6499
www.volpe-koenig.com

Meat Sauce

1½ lbs ground beef

1 onion, finely chopped

2 cloves of garlic

3½ cups tomatoes,  
finely chopped

1 jalapeno, chopped

1 bay leaf

1 cinnamon stick

¼ cup extra virgin olive oil

½ cup of brandy

pinch of sugar

salt and ground pepper

White Sauce (Béchamel) 

3½ cups butter

3½ cups flour

6 cups fresh milk

1 small onion

2 cloves

½ tsp grated nutmeg

2 eggs

salt and white pepper

1 pkg. #2 Macaroni for Pastitsio (500g) available at  
Greek or ethnic groceries; or substitute penne or ziti 

½ cup parmesan cheese, grated



Directions
Line a baking sheet with parchment paper and set 
aside. Heat the butter in a medium skillet and add 
the onions and celery. Cook, stirring, until softened, 
about 4 minutes. Set aside to cool.

Meanwhile, combine the mayonnaise, lemon juice, 
extra-virgin olive oil, green onions, chives, parsley in 
the bowl of a food processor and process until well 
blended and slightly thickened. Add the salt, pepper, 
and cayenne and process for 15 seconds to blend.

Transfer to a medium bowl with the cooled sautéed 
vegetables, crabmeat and 6 tbsp bread crumbs  
and fold gently to mix, being careful not to break up 
the lumps.

Form the crabmeat mixture into 8 (2½- to 3-inch) 
round cakes, about 2½ ounces each, and pack 
gently but firmly. Place on the prepared backing  

sheet, cover with plastic wrap, and refrigerate until 

well chilled, 1 to 2 hours.

 

Put the flour in a small shallow dish. In a separate 
bowl, whisk together the egg and the milk to make 
an egg wash. Put the panko in a third shallow dish. 
Dredge each crab cake in the flour, then in the 
egg wash, and then the panko crumbs, shaking to 
remove any excess breading. (Note that the crab 
cake mixture will be slightly wet and should be 
handled carefully. If the crab cakes become too 
loose during the breading, they can be refrigerated 
again until firm.) Set aside.

Heat ¼ cup of the vegetable oil in a large, heavy 
skillet over medium heat. Panfry the crab cakes 3  
or 4 at a time until golden brown, about 4½ minutes 
per side. Add more oil as needed. Drain the crab 
cakes on paper towels. Keep warm.
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Crispy Crab Cakes 
Mitchell S. Kaplan, Managing Shareholder

Zarwin, Baum, DeVito, Kaplan, Schaer & Toddy, P.C.

Mitchell S. Kaplan is the managing share-
holder of Zarwin, Baum, DeVito, Kaplan, 
Schaer & Toddy, a mid-sized, full service 
law firm with four offices in Pennsylvania 
and New Jersey. The firm has experi-
enced substantial growth and added nu-
merous practice areas during Mitchell’s 
tenure as managing shareholder. The 
firm is committed to providing skilled, 
efficient and practical legal services.

Mitchell’s love of cooking was instilled 
in him as a young child watching his 
mother regularly entertain her fam-
ily and friends. He frequently picks up 
recipes and cooking tips from being 
a habitual Food Network watcher and 
prides himself on cooking everything 
from “scratch” with fresh ingredients. 

Mitchell’s crab cake recipe is always 
a crowd pleaser and works with many 
different sauce combinations that due 
to space reasons could not be included 
with the recipe.

Zarwin, Baum, DeVito,  
Kaplan, Schaer & Toddy, P.C.
1818 Market Street, 13th Floor
Philadelphia, PA 19103
T (215) 569-2800
F (215) 569-1606
mskaplan@zarwin.com 

Ingredients

4½ tbsp unsalted butter, 
melted and cooled slightly

1 cup yellow onions, 
chopped

½ cup celery, chopped

3 tbsp mayonnaise

1½ tbsp fresh lemon juice

1½ tbsp extra-virgin olive oil

1 tbsp green onions (green 
parts only), chopped

1 tbsp fresh parsley leaves, 
chopped

¾ tsp salt

 

½ tsp ground black pepper

½ tsp cayenne

1 lb jumbo lump crabmeat, 
picked over for shells and 
cartilage

6 tbsp fine dry bread 
crumbs

¼ cup all-purpose flour

1 large egg

2 tbsp milk

1½ cups panko  
( Japanese bread crumbs)

½ vegetable oil
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1000 Valley Forge Circle
Suite 102B
King of Prussia, PA 19406
www.morganwentworth.com

www.morganwentworth.com

Cauliflower, roasted Corn  
and Poblano souP

1 small head cauliflower, chopped

1 quart vegetable stock

2 poblano peppers – charred, peeled, seeded and chopped

2 ears of corn, grilled (½ cup set aside) 

1 can cannellini beans, drained and rinsed

1 avocado, chopped 

1 small onion, diced

4 cloves of garlic, minced

¼ teaspoon crushed red pepper

1 teaspoon smoked paprika

2 tablespoons olive oil

Salt and pepper to taste

2 tablespoons chopped cilantro

In a large saucepan, sauté onion in olive oil over medium heat until 
transparent. Add crushed red pepper, smoked paprika and garlic 
and sauté for 1–2 minutes longer. Add vegetable stock, cauliflower, 
cannellini beans, poblano peppers and corn (making sure to reserve 
½ cup). Bring to a boil, reduce heat and simmer for 30–40 minutes. 
Puree the soup in a blender in batches, adding additional water or 
stock as necessary until desired consistency is reached. Return to pot 
and keep warm until ready to serve.

To serve, top with reserved corn, avocado, cilantro and serve with 
tortilla chips on the side.

Serves 4.

MORGAN WENTWORTH, LLC is a legal recruiting firm located 
in King of Prussia, PA. The firm is dedicated to the exclusive 
placement of attorneys and other legal staffing.

Rachel Kantor focuses on the placement of paralegals, legal assistants 
and other legal staffing, while Patricia Mosesso, President, focuses on 
placement of lateral partners, associates and firm mergers.

In addition to her work at Morgan Wentworth, Rachel is involved in 
many activities, including inventing her own vegetarian recipes and 
cooking. This recipe is one of her favorites.

Rachel M. Kantor
Manager, Staff Recruiting
Morgan Wentworth, LLC
610.783.0900
rachelkantor@morganwentworth.com
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Michele Cartwright is a Corporate Sales Consultant for  
Thomson Reuters in Philadelphia and surrounding counties  
including Delaware and parts of New Jersey. She has been  
with Thomson for 13 years. Michele loves spending time with  
family and friends and loves going to Phillies games. She  
enjoys going to at least one or two away games a year to see  
a new town and support her team. 

Ingredients

 •   3 ears sweet corn, kernels removed, cream pressed  
from the cobs 

 •  8 cups spring or filtered water 
 •  4 Tbs. extra olive oil 
 •  2 Tbs. unsalted butter 
 •  1 cup finely chopped sweet onion 
 •  1 cup chopped green bell pepper, seeded 
 •  3 teaspoons minced garlic 
 •  4 sprigs fresh thyme 
 •  2 cups Arborio rice (I use Nano)
 •  1 cup dry white wine 
 •  2 lbs. shrimp, peeled and deveined 
 •  1 cup chopped grape tomatoes 
 •  1/4 cup chopped green onions, green tops only 
 •   1 cup grated Parmigiano-Reggiano (it pays to use the  

good stuff)
 •  1/3 cup heavy cream 
 •  Salt and freshly ground black pepper 
 •  4 tablespoons fresh basil chiffonade 

Directions

With a sharp knife remove the kernels from the corn cobs, next 
run the back of the knife down the cob pressing out the cream and 
reserving it with the kernels. Cover the cobs with water and bring 
to a boil and let simmer for at least 30 minutes. Keep water warm.

In a large Dutch oven, heat the olive oil and butter over medium 
heat. Add the onion, bell pepper, thyme and corn kernels and 
sauté until tender, about 5 minutes. Add the garlic and sauté until 
fragrant, about 30 seconds. Increase the heat to medium-high  
add the rice (do not rinse) and cook, stirring constantly, until it  
becomes opaque, about 4 minutes (cook the full 4 minutes).  
Add the wine and cook, stirring constantly, until the rice has  
completely absorbed all the liquid.

Begin by adding two cups of your corn stock keeping the pot at 
a gentle simmer (stir often). Be patient and wait until most of the 
stock has been absorbed. Add another cup and continue by adding 
your stock in 1/2 cup increments as the liquid is absorbed. Stir 
often careful not to let the rice dry out between additions. After 
15 minutes add the shrimp, tomatoes and green onions, cooking 
another 5 minutes, until rice is al dente. (You should use about  
6 cups of corn water). Add 1/2 cup of the Parmesan, heavy cream 
basil and stir well to mix. Take off the heat and fold in the  
reserved butter, season, to taste with salt and freshly ground  
black pepper. Serve with remaining basil and Parmesan at table. 

ENJOY

SUMMERTIME RISOTTO by Michele Cartwright
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Chef /Owner and author 
Joe Brown has been serving 
up a perfect blend of Cajun 
Creole and Italian cuisine at 
his restaurant Melange Cafe 
since 1995. Originally located in 

Cherry Hill and now in Haddonfield, Chef Joe has 
been in the restaurant business for over 32 years. 

Melange has consistently received rave reviews 
from critics and locals alike. Chef Brown was 
formally trained at the Restaurant School of 
Philadelphia and attributes his love of cooking  
to his Tennessee-born mother.

Dining Style: Casual Elegant
Cuisine: Creole/Cajun/Italian
Neighborhood: Haddonfield, NJ

Additional Details: Banquet/Private Rooms,  
BYO liquor (personal wines welcome), chef’s table, 
non-smoking, patio/outdoor dining

Place egg yolks, 2 tablespoons sugar, and 2 tablespoons  
Grand Marnier in top of a double boiler set over simmering 
water. Beat for 20 minutes or until mixture is very thick  
and has doubled in volume.

Slowly add heavy cream and remaining sugar and  
Grand Marnier. 

Serve warm or cold over berries.

·  Fresh berries  
(any berries or peaches work well!)                            

· 8 tablespoons sugar                                  
· 4 tablespoons Grand Marnier
· 5 egg yolks                                     
· 1 cup heavy cream

Featured Recipe: Grand Marnier Zabaglione 

Melange Where Good Friends, Family and Food Meet

856.354.1333  |  melangerestaurants.com 
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Adobo Chicken

Ingredients

 2 tablespoons vegetable oil
 1 (3 lb) chicken, cut into pieces (remove skin)
 1 large yellow onion, chopped
 2 tablespoons minced garlic
 1/3 cup vinegar (white or apple cider)
 2/3 cup low sodium soy sauce
 1 teaspoon of lemon juice
 1 tablespoon garlic powder
 1 tablespoon black pepper
 2 bay leaves

Directions

Heat the vegetable oil in a large skillet over medium-high heat. Cook chicken pieces until golden brown on 
both sides, then remove from pan. Stir in the onion and garlic; cook until tender and slightly brown about 
5-6 minutes.

Pour in vinegar, soy sauce, and lemon juice and season with garlic powder, black pepper, and bay leaves. 
Add the browned chicken, increase the heat to high, and bring to a boil. Reduce heat to medium-low, cover, 
and simmer until the chicken is tender and cooked through, approximately 35 to 40 minutes.

Serve over fresh steamed white or brown rice.  

(About 6 servings)

215-925-8639

Mary Barsky
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2 c. all purpose flour
1 tsp baking powder
1/2 tsp cinnamon
1/2 tsp salt
1 c. butter
1 c. dark brown sugar
4 large eggs
1/2 c. Wild Mountain Blueberry Coffee 
1 c. fresh blueberries, washed and dried

Preheat the oven to 350F. In a medium bowl,  
combine flour, baking powder, cinnamon, and salt. 
Whisk together until fully combined and aerated.

In a large mixing bowl, cream together butter and 
brown sugar until light and fluffy. Add eggs, one at a 
time, mixing after each addition until fully incorporated.

Add flour and coffee in turns with mixer on low, mixing 
until flour and coffee are both completely mixed in, but 
do not over mix.

Mix in the fresh blueberries by hand. You do not want 
them to burst, so mix gently.

Spray a 9” x 5” bread loaf pan with cooking spray for 
baking, or grease with butter or vegetable shorting and 
sprinkle with a little flour. Pour batter into pan and bake 
for 55-60 minutes, or until a toothpick inserted into the 
center of the loaf comes out clean.

Remove from oven and allow to cool for 10-20 minutes. 
Using a butter knife, work around the edge of the pan 
to loosen the cake. Remove to a cooling rack and  
allow to cool completely, about an hour.

Drizzle with white chocolate blueberry coffee sauce 
and more fresh blueberries.

Wild Mountain  
Blueberry Pound Cake

White Chocolate Blueberry 
Drizzle Sauce
1 c. White Chocolate Chips
1 tbsp light corn syrup
1/4 c. Wild Mountain Blueberry Coffee
2 tbsp half & half
Powdered sugar as needed to thicken

In a medium bowl, place the chocolate chips and corn syrup. 
Set aside. In a small sauce pan, heat the coffee and half and 
half slowly, until just boiling   . Pour over the chocolate and 
corn syrup and stir continually until the chocolate is completely 
melted. The sauce should be fairly thick, of a “drizzle” consis-
tency. When you lift the spoon out of the sauce, it should slowly 
fall off the spoon. If the sauce is a bit too thick, thin it with a bit 
more coffee. if the sauce is too thin, add powdered sugar by 
the tablespoon and stir until you get your desired consistency. 
The consistency can vary by brand/type of white chocolate 
chips used.

Visit us at www.coffeeforless.com for more information 
on our line of office refreshments and supplies. Use  
coupon code: pound cake and get 10% off your order.   
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GINGER CHICKEN STIR FRY

1 lb boneless skinless chicken breasts,  
cut into 1 inch pieces

1 garlic clove, minced

3 teaspoons olive oil, divided

2 tablespoons powdered ginger  
(I use Powdered China Ginger by Penzey)

2 tablespoons reduced-sodium soy sauce

½ teaspoon seasoned salt

½ teaspoon pepper

1 (16 ounce) package your favorite frozen 
stir-fry vegetable blend

2 teaspoons cornstarch

1 tablespoon cold water

hot, cooked yellow rice

 39

PENNSYLVANIA’S SOURCE FOR LEGAL SUSTENANCE 

www.thelegalintelligencer.com
SOUTHWEST CHICKEN SOUP

1 lb of chicken breast, diced

1 onion, chopped

2 cloves of garlic, minced

½ teaspoon chili powder

½ teaspoon cayenne pepper

32 oz of chicken broth

14½ oz (1 can) diced tomatoes

14½ oz (1 can) crushed tomatoes

14½ oz (1 can) black beans, rinsed and drained

2 cups frozen corn

1 small can of tomato paste

2 tablespoons olive oil

salt, pepper, additional cayenne to taste

Heat oil; thoroughly cook diced chicken, sea-
son with salt and pepper. Add onion, garlic and 
spices; cook until the onion is soft. Add chicken 
stock, crushed, dice tomatoes, bring to a low boil. 
Add the rest of the canned ingredients and corn. 
Reduce heat and simmer for 15 minutes.
Ladle soup into a bowl, top with tortilla chips, 
sour cream, and shredded cheese.

Jayne Overturf is an account 
manager in the sales department 
at The Legal Intelligencer. Jayne 
loves creating new recipes for 
her husband, Ryan, and if they 
don’t turn out, their Welsh Corgi, 
Rocket, gets to enjoy them.  
When not working or cooking, 
Jayne enjoys trying new 
restaurants and spending time 
with family and friends.

Tracy Footes is the Circulation/
Marketing Supervisor at The 
Legal Intelligencer. Tracy enjoys 
cooking and baking. She loves 
preparing meals and desserts for 
her family and friends. 

In a large nonstick skillet or wok, stir-fry chicken 
and garlic in 2 teaspoons oil. Add soy sauce, salt 
and pepper. Cook and stir until chicken is lightly 
browned and juices run clear. Remove and keep 
warm. In the same pan, stir-fry the vegetables 
in remaining oil for 2–3 minutes or until heated 
through. Return chicken to the pan; mix well. 
Combine cornstarch and cold water until smooth; 
stir into chicken mixture. Bring to a boil; cook and 
stir for 1 minute or until thickened. Serve over rice. 



4 to 5 green peppers

2 tsp oregano

1½ to 2 lbs sweet Italian sausage

1½ cups grated Parmesan cheese

1 tbsp olive oOil

2 eggs beaten

2 (10 oz.) pkgs. chopped spinach (thawed)

½ tsp salt

2 cloves crushed garlic

½ tsp black pepper

½ cup Italian bread crumbs

Aunt Mae’s Stuffed Peppers

Wash peppers, cut in half lengthwise  
and remove seeds

Blanch in boiling water for 3 minutes 

Drain peppers and set aside in a large 
roasting pan 

Squeeze sausage meat from casing and 
sauté in a frying pan with one tablespoon 
olive oil, breaking sausage meat into  
small pieces 

Drain spinach and squeeze out excess 
moisture 

Add spinach, garlic, salt, pepper and 
oregano to sausage and stir, remove  
from heat 

Blend in the eggs once the mixture has 
cooled 

Mix well and fill pepper halves with equal 
amounts of filling 

Sprinkle with parmesan cheese 

Add ½ inch of water to the bottom of the 
pan and cover peppers with aluminum foil 

Bake at 350 degrees for 15 minutes 

Remove foil and continue to bake for  
15 minutes 

They are served best with your favorite pasta and pesto sauce and a salad. Enjoy.

As President and COO of American Executive Centers, Mike Howard has been instrumental 
in securing the firm’s position of excellence within the Executive Suite industry. He is an 
active member and sponsor of numerous business organizations, including, Business Club of 
America, Mid-Atlantic Business Alliance, The Greater Philadelphia Chamber of Commerce, 
and the British American Business Council. In December 2010, he was appointed a one year 
term Board of Directors seat for the Office Business Center Association International. Howard 
also co-founded Donors Are Heroes, an organization that raises awareness of the importance 
of the need for organ donors, and he actively supports READ TO ME Early Literacy Program, 
a non-profit that promotes literacy for young children within the Philadelphia School District. 
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Integrity. Excellence. Responsiveness. 

The attributes that distinguish Abelson 

Legal Search also have earned us 

the distinction as “The Best Legal 

Recruiter.” For more than two decades, 

Abelson Legal Search has been using 

its market intelligence to make great 

matches between corporations, law 

firms and legal professionals. From 

our Philadelphia offices, we handle the 

full array of legal placement needs, 

from partners and general counsel, 

to associates and paralegals, to firm 

mergers and long-term document review 

projects. Abelson Legal Search is your 

valued legal hiring partner. 
1600 Market Street, Suite 505 
Philadelphia, PA 19103-7240
www.abelsonlegalsearch.com 
T 215.561.3010 • F 215.561.3001

MARINATED FLANK STEAK

3–4 lb flank steak
½ cup soy sauce
¼ cup white vinegar
½ tsp ground ginger
1 tsp garlic powder
3 tbsp sugar

1. Mix ingredients together until blended
2. Score the meat slightly on both sides
3. Put meat into a plastic bag and add marinade
4. Marinate ideally for about 24 hours
5. Grill for about 10–15 minutes per side
6. Slice thinly against the grain

CATHY ABELSON’S                  SUMMER BARBEQUE DINNER

PASTA SALAD WITH SUN-DRIED TOMATOES

1 lb of Farfalle pasta
1 bottle oil packed sun-dried tomatoes, chopped & drained
8–10 oz French feta cheese
1 cup chopped fresh basil
½ cup pine nuts (toasted)

Dressing
½ cup balsamic vinegar
½ cup extra virgin olive oil
2 tsp Dijon mustard
3–4 cloves of garlic, minced or crushed

1. Boil Farfalle pasta for about 8 minutes, drain
2. Put pasta in a large bowl, mix in the sun-dried tomatoes
3.  Prepare dressing; whisk oil in to the vinegar,  

add mustard and garlic  
4.  When ready to serve add the cheese (crumb into small pieces), 

pine nuts (save 2 tbsp) and mix thoroughly
5.  Carefully mix in basil and top with remaining pine nuts and  

a few basil leaves as garnish

BROWNIES

4 large eggs
6 one oz squares unsweetened chocolate 
½ lb of unsalted butter
2 cups sugar
½ cup flour
1 tsp baking powder
1½ tsp vanilla

1. Beat eggs slightly
2.  Melt the butter and chocolate, cool a bit and then add to egg mixture 
3. Add remaining ingredients and mix until well blended
4. Pour into a 9" x 12" baking pan
5. Optional – Add nuts or mini chocolate morsels to the top
6. Bake at 350° for ½ to ¾’s of an hour
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1523 Walnut Street
Philadelphia, PA

215.567.1000
www.lebecfin.com

BYOB Mondays 

Wine dinners the last 
Wednesday of the month

Wine and cheese events second 
Tuesday of every month 

1523 Walnut Street
Philadelphia, PA

215.567.1000
www.lebecfin.com

Our raison d’etre is artistic 
cuisine with the greatest depth 
of flavor. The creation of your 
meal here always begins with a 
search for the finest ingredients 
to bring back to our kitchens. 

We are proud to embrace 
innovative culinary techniques 
while remaining guardians of 
tradition in our unwavering 
commitment to excellence. 
Our raison d’etre is artistic 

cuisine with the greatest depth 
of flavor. The creation of your 
meal here always begins with a 
search for the finest ingredients 
to bring back to our kitchens. 

We are proud to embrace 
innovative culinary techniques 
while remaining guardians of 
tradition in our unwavering 
commitment to excellence.
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660 Two Logan Square 
Philadelphia, PA 19103
800-656-1237 • 215-656-4374 
Fax: 215-656-4089
www.adrdri.com

JUDGE RICHARD B. KLEIN (RET.)
The Dispute Resolution Institute

Judge Klein retired after 36 years on the trial and appellate bench, and 
continues to use the numerous skills he honed in the areas of Mediation, 
Arbitration and Appellate Advising. He is especially fond of Appellate 
Advising where he Assists in determining what issues have the best 
chance for success on appeal, Recommends framing issues to best attract 
appellate attention, Provides input on structuring the critical phrasings of 
the Questions Presented in the Summary of Argument, and utilizes 
seasoned appellate experience to provide suggestions for the presentation 
of oral argument.

In addition, he conducts a “mock appellate argument” to allow the 
attorney to “dry run” the appellate argument and makes suggestions as 
to how to make the argument more receptive by Appellate Court.

He became a chef out of necessity when he was a single parent with two 
boys under ten and specializes in cooking with a Wok, a George Foreman 
grill and a microwave (You should try his microwave live lobster). This 
recipe is one of his that tries to create a Four Seasons gourmet-style meal 
on a McDonalds budget.

TUNA FISH CURRY

Ingredients

•	 2	tablespoons	of	oil
•	 1	clove	of	garlic,	peeled,	crushed	(or	cheat	and	use	powered	garlic)
•	 2	small	apples	(preferably	tart),	peeled,	cored	and	seeded
•	 2	teaspoons	curry	powder	(more	or	less	to	taste)
•	 1	(8	oz)	can	tomato	sauce	(if	in	a	pinch	and	desperate,	
 can use spaghetti sauce)
•	 2	tablespoons	sherry	or	dry	white	wine	(not	absolutely	necessary)
•	 1	(8	oz)	can	of	Tuna,	drained	and	broken	into	chunks	
 (my son also uses left over chicken)
•	 2	cups	hot	cooked	rice

Directions

Heat the oil and garlic, preferably in a wok. Cook until the garlic is 
lightly browned. If using real garlic, discard the garlic. Stir fry the 
apple over medium heat a minute or two. Add the curry powder and 
tomato sauce. After the mixture boils, add the sherry or wine and 
tuna and stir. Serve over rice. 

It’s designed for four servings, but you might want to make more  
than listed if your eaters are growing boys. I became a chef out  
of necessity when I was a single parent with two boys under ten and  
specialize in cooking with a Wok, a George Foreman grill and a  
microwave (You should try my microwave live lobster).

This recipe is one of his that tries to create a Four Seasons gourmet-
style meal on a McDonalds budget.

The  
Dispute  
Resolution  
Institute 

Harris T. Bock, Esq. 
Director
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Locations throughout the PhiLadeLPhia area  
267–697–2674

BLack Bean turkey chiLi

2 tablespoons extra-virgin olive oil 
1 pound lean ground turkey (white meat only) 
3 garlic cloves, minced 
1 medium onion, finely chopped 
2 tablespoons ancho chile powder 
1 teaspoon ground cumin 
One 14-ounce can chopped tomatoes 
One 15-ounce can tomato sauce  
One 15-ounce can black beans, drained and rinsed 
4 corn tortillas 
Salt and freshly ground pepper 

directions
In a saucepan, heat the oil. Add the turkey, season with salt and pepper 
and cook over moderate heat, breaking up the meat, until white throughout, 
4 minutes. Add the garlic, onion, chile powders and the cumin and cook, 
stirring, until fragrant, 5 minutes. Stir in the tomatoes, tomato sauce and  
1 cup of water; bring to a simmer. Cook over low heat, stirring occasionally, 
until thickened, 45 minutes. Add the beans and simmer for 15 minutes. 

Meanwhile, light a grill or heat a grill pan. Grill the tortillas over moderate 
heat until soft, 30 seconds per side; wrap in a towel. 

Season the chili with salt and pepper and serve with the grilled tortillas. 

dr. cavoto’s Pain ManageMent &  
heaLthLine centers

 Providing treatment and services to victims of automobile accidents, work 
related injuries, slip and fall accidents, and most other personal injuries.

• Complimentary transportation provided for your clients and our patients to 
and from our facility.

• No cost and timely responses on reports; reasonable deposition fees; and 
immediate access to our doctors.

• Fully array of treatment and testing available.

• Multidisciplinary approach to patient care, rehabilitation, diagnostic testing, 
and we accept proper letters of protection.

 Call Dr. Cavoto directly at 302-743-6285

AUTO ACCIDENTS • SLIP AND FALL ACCIDENTS • WORK REALATED INJURIES

DR. CAVOTO’S  
PAIN MANAGEMENT & 
HEALTHLINE CENTERS

•  Providing treatment and services to victims of automobile accidents, work 
related injuries, slip and fall accidents, and most other personal injuries.  

•  Complimentary transportation provided for your clients and our patients  
to and from our facility. 

•  No cost and timely responses on reports; reasonable deposition fees;  
and immediate access to our doctors. 

•  Fully array of treatment and testing available. 

•  Multidisciplinary approach to patient care, rehabilitation,  
diagnostic testing, and we accept proper letters of protection.

Call Dr. Cavoto directly at 302-743-6285

LoCatioNs throughout the PhiLadeLPhia area 

267-697-2674
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1920 Chestnut Street, Philadelphia, PA 19103
215-751-9913

Brian Wilson, Chef

Le Castagne Ristorante features creative 
Northern Italian cuisine with the delicate 
flavors of an authentic cucina. Our menu 
includes modern and original interpreta-
tions of handmade pastas, seafood, veal 
and other traditional dishes that maximize 
the fresh ingredients of the season.

More than a tip of the hat to our address, 
the name Le Castagne — chestnuts in 
Italian — honors one of the most important 
products of Northern Italy. The name also 
highlights a common thread between 
Philadelphia and Italy; for once the streets 
of this city were lined with the solemn  
trees that lend Chestnut Street its name.

We invite you and your family to join us 
at Le Castagne, as well as our other 
family-owned establishments, La Famiglia 
Ristorante and Panorama at the Penns 
View Hotel both located in Old City.

Ingredients
½ pound pancetta bacon, sliced or cut into ½-inch dice 

1 onion ½-inch dice

1 stalk of celery, cut into ½-inch dice 

1 small carrot, cut into ½-inch dice 

1 medium parsnip, peeled and cut into ½-inch dice 

1 medium Idaho potato, peeled, cut into ½-inch dice 

2 pounds fresh chestnuts, boiled and peeled 

12 sprigs thyme, tied together 

1 cup Ruby Port wine 

1 cup red wine 

4 cups chicken stock 

1 cup heavy cream 

Salt and pepper, to taste

1 pound duck confit

Directions
Over medium-low heat in a large heavy-bottomed saucepan, cook the pancetta bacon, 
stirring occasionally, until the bacon has slightly browned and has started to render its 
fat. Add the onion, celery and carrot and cook slowly, until soft and translucent. Add 
the parsnip, potato, chestnuts, thyme, port and red wine and simmer on low heat until 
it is almost reduced completely. Add the chicken stock and continue to cook until the 
chestnuts have completely softened, about 30 minutes. Finish with heavy cream,  
remove the thyme springs and puree in the blender. Strain the soup through a fine sieve  
and adjust the seasonings with salt and pepper. Garnish with duck confit.

Chestnut Bisque with Duck Confit
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INSURANCE • INVESTMENTS • BENEFITS

Risk & Wealth 
Solutions™R4 

R4 combines the unique abilities of more than 

40 team members to provide sub-specialty 

expertise exclusively for business owners and 

accredited investors, in the areas of estate, 

business, and retirement advisory services.

Peter Rosengard, CLU RHU
Director, R4 Strategic Planning

Jack Goodman, JD
Director, R4 Operations & Marketing

856.866.0028 
www.R4RWS.com

Insurance offered through the Enterprise General Insurance Agency, Inc. (EGA), Somerset, NJ 08873 and the Metropolitan Life Insurance 
Company (MLIC), New York, NY 10166. Peter Rosengard and Jack Goodman are registered representative of MetLife Securities Inc. 
(MSI), a member of FINRA/SIPC. Products and services offered through R4 Employee Benefi t Solutions™ and R4 Enterprises™ are not 
guaranteed, endorsed, recommended or affi liated with MLIC, MSI, or the EGA. R4 Risk and Wealth Solutions™ is a marketing name of MLIC. 
L0611188937[exp0713][NJ,NY,PA]

MANDEL BREAD

1 stick butter/margarine

1 cup sugar

3 eggs

2½ cups fl our (maybe more, enough to bring 
loaves to fi rm consistency)

1½ tsp baking powder

½ tsp salt

½ cup raisins

1 cup crushed walnuts

chocolate chips (optional)

Beat butter/margarine & sugar together. Add 
eggs & beat well. Add fl our, baking powder 
& salt. Mix together. Add nuts and raisins (& 
chocolate chips if using). Oil hands if needed. 
Shape into 3 loaves. Bake on cookie sheet 
at 350 degrees for 25 minutes. Take out, cut 
into diagonal slices. Place back in oven, bake 
at 325 degrees for 10 more minutes or until 
golden brown.

Compliments of R4 Risk & Wealth Solutions
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