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Private Chef, Catering & 

Cooking Classes 
 

I’d be delighted to help you 
with any and all of your 

celebrations.   
 

 
Join Me Around the Table  

for an Eat Well-Do Good 

Dinner! 
Support the fight against 

Alzheimer’s Disease & 
Enjoy delicious food & fun! 

 
 

Treat Yourself to an   

Around the Table  

Chef’s Apron  
 

Cook like a chef or just look 
like one! 

 
 

You can find lots more 
 information on the web at 
 www.susannye.com and 

www.susannye.wordpress.com  

 
For cooking tips, recipes and 

more, connect with me on 
FaceBook 

www.facebook.com/swnye 
or follow me on Twitter 

at  twitter.com/susannye 
Watch me cook on 

www.youtube.com/susannye 
 
 

Contact me at  

susanwnye@gmail.com      

 
 
 
 
 

My father loves to tell everyone about the role he 
played in my brother’s first job. John was fourteen 
or maybe fifteen and Dad was determined that his 
youngest child and only son join the ranks of the 
employed. My sister and I had been through it. Both my 
parents believed that working would build character and 
teach us responsibility. Whether it did or not, can you 
blame them? Who in their right mind wants a teenager 
hanging around all summer complaining about 
boredom?   
 
A few days before the long Memorial Day 
weekend, Dad decreed a trip north. We grew up in 
the suburbs west of Boston but there was never any 
question of donning red visors and working at the local 
golden arches. Like his sisters before him, John needed 
to find a job close to the family summer/ski house in 
New Hampshire.  
 
John’s job wasn’t the only thing on his mind. While his son’s employment was his 
primary goal, Dad was also looking forward to his first golf game of the season. In 
addition, the trip gave him an excuse to check on his middle child and freeloading tenant. 
I’d just finished my junior year of college and had been in New Hampshire for two or 
three weeks. I’d stumbled into a cushy job at the College Sport Shop the previous summer 
and was back selling swimsuits and t-shirts.  
 
Although I wasn’t there, I can guess the gist of the father-son discussion on the drive up 
89 on Friday night. After all, I’d received the same pep talk and instructions a few years 
earlier.   
 
Anyway, Dad had a simple plan. There would be no lying around in bed on Saturday 
morning. By nine o’clock, he’d have the car loaded with golf clubs, John and his bicycle. 
Then, he and Mom would drop John and bike at Cricenti’s. Combed, clean and standing 
straight, John would enter the supermarket, find Mr. Cricenti and politely ask for a 
summer job.  
 
Never ones to hover, my parent would be out of the parking lot and headed to the golf 
course before John got through the supermarket’s automatic doors. In today’s world of 
helicopter parents, we fondly refer to Mom and Dad’s nonchalant methods as the school 
of negligent parenting. I don’t remember running with scissors but, after a certain age, 
we were encouraged to go outside and play. (Read: we were kicked out of the house and 
told to stay outside until the streetlights came on). Cell phones were decades away but 
tetanus shots were kept current and all the mothers in the neighbor kept an eye out. We 
couldn’t get away with too much and help was never all that far away.  
 
With some trepidation, John asked, what he should do if Mr. Cricenti turned him 
down. The answer? Well, that’s where the bicycle came in. If the supermarket didn’t hire 
him, he was to ride his bicycle from one end of town to other, stopping at every 
restaurant, shop and gas station along the way to ask for a job. And if everyone turned 
him down? Simple, start over. 
 
Since Cricenti’s hired lots of bag boys, John needn’t have worried. Within an 
hour, he was in and out of the store, gainfully employed and due to start as soon as school 
got out.   
 

Here’s hoping that you’re never bored this or any summer and bon appétit! 

http://www.susannye.com/
http://www.susannye.wordpress.com/
http://www.facebook.com/swnye
http://twitter.com/susannye
http://www.youtube.com/susannye


  Another recipe from Susan Nye:   
Summer 2014/Volume 406 

 

Like what you read? Like to cook? For recipes, menus, tips and more subscribe to my blog 
Susan Nye – Around the Table at www.susannye.wordpress.com 
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Grilled Tomato Crostini 
This very simple appetizer is simply delicious! Enjoy!  

Stock up on tomatoes and make as many as you and your 
friends can eat! 
 
Ciabatta or a nice hearty country bread, sliced  
Firm tomatoes, from medium to minis – various sizes and 
colors  
Sea salt and freshly ground pepper to taste 
Olive oil 
Garlic cloves, halved 
Basil oil (recipe follows) 
Parmigiano-Reggiano cheese (optional) 
 
Preheat the grill to high. If using cherry tomatoes, soak 

wooden skewers in water for 30 minutes or more. 
 
Cut medium tomatoes in half, keep cherry tomatoes whole. Put the tomatoes in a bowl, drizzle 
with a little olive oil, season with salt and pepper and toss to coat. Thread cherry tomatoes onto 
the wooden skewers. 
 
Grill the ciabatta until nicely browned, about 30 seconds per side. Rub the warm bread with the 
garlic halves. Place the tomatoes on the grill. Larger tomatoes should start cut side down. Grill for 
3 minutes, turn and grill 2-3 minutes more or until soft with nice grill marks. 
 
Remove the tomatoes from the grill and place directly on the grilled bread and drizzle with basil 
oil. Using a vegetable peeler or a course grater, make shavings from the Parmigiano-Reggiano 
cheese, sprinkle on the tomatoes and serve. 
 

Basil Oil  
2 cups packed basil leaves 
1 cup extra virgin olive oil 
1/2 teaspoon sea salt 
 
Fill a bowl with ice and water. 
  
Blanch the basil in boiling water for 10 seconds, drain and immediately plunge the leaves in the ice 
bath. Remove the basil from the ice water, drain well and pap dry. 
 
Put the basil, oil and salt into a blender or small food processor and puree until smooth. Transfer 
to a glass container, cover and let sit for 30 minutes at room temperature or several hours in the 
refrigerator before serving.    
 
If making in advance, bring to room temperature before serving. The flavor intensifies if you let 
the oil sit overnight. Store any extra basil oil in the refrigerator for up to 1 week. Drizzle the oil 
on fresh or grilled vegetables and use it in vinaigrettes.    
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