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IGGY'S

Join our E-MAIL CLUB
www.IggysDoughboys.com

Visit us on

WARWICK, RI
889 Oakland Beach Ave.

737-9459

WITH COUPON ONLY. EXP. 6/30/14.
MAY NOT BE COMBINED WITH ANY OTHER OFFER.

Any 2 Dinners
6 Clam Cakes
2 Cups of Chowder

OR TWO SALADS
WITH COUPON ONLY. EXP. 6/30/14.

MAY NOT BE COMBINED WITH ANY OTHER OFFER.

$1999 F
R
E
E

Buy
6 DOUGHBOYS,

Narragansett
NOW OPEN

Narragansett, RI
1175 Point Judith Rd.

783-5608

DOUGHBOYS & CHOWDER HOUSE
SSPPEECCIIAALLSSWOW!

FREEGet
6

EAT-IN
OR

TAKE-
OUT

WITH COUPON ONLY. EXP. 10/31/14.
MAY NOT BE COMBINED WITH ANY OTHER OFFER.

WITH COUPON ONLY. EXP. 10/31/14.
MAY NOT BE COMBINED WITH ANY OTHER OFFER.

952 Fish & Chips
6 Clam Cakes and
2 Cups of Chowder plus

tax

A.T. CALDARONE
Since 1938

401-467-255 www.atcbasementsystems.com

CELLAR DOORS

Reg RI 7194

BULKHEADS INSTALLED

WINDOW EGRESS INSTALLED

REPLACE OR ADD
BASEMENT ENTRANCE

ROOFING
FINANCING AVAILABLE

4 Things You Need to Know
When Hiring a Roofer:

1. We recommend to NEVER give a roofing
contractor a deposit of any kind prior to job
completion. Everyone knows someone
burned by a contractor.

2. We recommend NEVER to do business with
a roofing contractor that has been in business
less than 10-15 years. 80% of roofers go out
of business within the first 5 years and then
your warranty is worthless.

3. We recommend NEVER to have your roof
replaced by XXX Home Improvements,
XXX Construction or any other name that does
not include“Roofing.” Most of these companies
do not have proper roofing insurance.

4. We recommend to ALWAYS check with the
Rhode Island Contractors Board @
www.crb.gov/ to check out the company and
their track record.

LEAK FREE ROOFING INC.
In Business Since 1974 Reg. # 11374

Home of the Leak Free Guarantee!!

401 333-2800
or www.roofingleakfree.com to learn more

Call us by October 30th to receive
$1,000 OFF

YOUR NEW ROOF
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YOUR NEW ROOF

We Will Save You Money...
Guaranteed!!!

Financing Available

Call us by September 1st to receive

81 Years and Counting
East Greenwich’s Little Secret

884-9701
43 Division St.

East Greenwich, RI

Have You Heard About
Hungry Man’s Lunch?

Foot Long Meatball Sandwich
Foot Long Steak Sandwich

Turkey Dinner - Fish & Chips
& Many More

$599

2Entrees &
A Bottle of Wine
$3379

All Day - Everyday

Tuesday - Thursday - Saturday

Monday - Wednesday - Friday

Mon-Sat
11:30-3:30

11:30 am
to Closing

Before going gluten free,
did you ever have Chinese
scallion pancakes? They are
basically a pancake packed
with chopped scallions,
seasoned with sesame oil,
and served with a dipping
sauce.

This recipe started off in
the direction of scallion
pancakes, but a funny thing
happened on the way to
Shanghai …

My idea was to create an
appetizer that had a similar
taste to scallion pancakes
but were easier to make
ahead and serve at a party. I
figured shaping them into
balls was the way to go.

Ever tried to shape
pancake batter into a ball?
Yeah, not so easy! Too
liquid. Needs more
substance. Even after
adding more gluten-free
pancake mix and some
gluten free panko bread
crumbs, it still needed
something. So I added
cheese — not at all Chinese,
but pretty delicious.

Since I had already taken
some pretty big culinary
departures on this recipe I
decided to make a creamy

dipping sauce instead of the
usual soy based ginger
sauce. I whipped some
mayonnaise, sour cream and
Sriracha sauce together — a
seriously great combo.

These babies may have
wandered far from their
Asian roots, but they are a
delish little appetizer you just
may want to consider
serving at your next party.

SIMPLY GLUTEN FREE

Remaking a Chinese favorite

CAROL KICINSKI

Scallion Pancake Bites are a gluten free riff on a Chinese
favorite, served with a mayo, sour cream and Sriracha sauce.

Carol Kicinski

Gluten-Free
Scallion Pancake

Bites
1 large egg
1 tablespoon sesame oil
1⁄2 cup cold milk or water
1 1⁄2 cups gluten free

pancake/waffle mix
1 bunch scallions, finely

chopped
2 cups shreddedMonterey

jack cheese
3⁄4 cup gluten free panko

style bread crumbs
(possibly more)

1⁄4 cup sour cream
1⁄4 cupmayonnaise
1 to 2 teaspoons Sriracha

sauce
Preheat oven to 350

degrees. Line two baking
sheets with parchment
paper or silicon baking
mats.

Whisk together the egg,
sesame oil, and milk or
water in a large mixing
bowl. Whisk in the
pancake mix. Continue to
whisk for 2 minutes. Stir in
the scallions, cheese and
bread crumbs. The mixture
should be thick and be able
to be rolled into balls, if
not, add some more bread
crumbs.

Roll tablespoons full of
the batter into balls and
place on the prepared
baking sheets. Bake for 15
minutes, rotating the pans
once during baking, or
until golden brown.

Makes 48 pancake bites.

Dear SOS,
While my boyfriend and I were traveling in New

Mexico, we had the most wonderful cake called Death by
Lemon at a restaurant called the Range in Bernalillo. I
would love to have the recipe.

— Darlene Leyba, Altadena, Calif.
I don’t know about the “death” part, but when you

have a rich cheesecake-like torte flavored with no less
than five lemons, you’re bound to make any lemon lover
swoon. The Range was happy to share its recipe.

DINER’S REQUEST

MCT/GINA FERAZZI

This Death by Lemon cake, based on a recipe from the
Range Cafe in Bernalillo, N.M., uses five lemons for flavor.

A torte worthy
of lemon lovers

By NOELLE CARTER
LOS ANGELES TIMES

Death by Lemon Torte
For the crust:
11⁄2 cups flour
3⁄4 cup powdered sugar

1 stick (4 ounces) butter,
chilled and cut into
1⁄2-inch cubes

1 egg

In a stand mixer fitted with a paddle attachment, or
in a large bowl using a hand mixer, combine the flour,
sugar and butter, mixing until the butter is mostly
incorporated and the mixture resembles coarse
oatmeal. Add the egg and mix just until combined.
Cover the bowl and refrigerate the crust for at least 1
hour to chill.

Grease a 9-inch springform or cheesecake pan.
Press the crust base onto the bottom and just over

two-thirds up the sides of the pan. Chill until ready to
assemble the final dish.

For the torte:
11 eggs
2 cups sugar
1 1⁄2 cups heavy cream
Finely grated zest and

juice of 5 lemons

Prepared crust
About 1⁄2 cup apricot

preserves, for garnish
About 1⁄4 cup toasted sliced

almonds, for garnish

Heat the oven to 325 degrees.
In the bowl of a stand mixer fitted with the paddle

attachment, or in a large bowl using a hand mixer,
whisk the eggs and sugar until well blended. Add the
cream, lemon zest and juice, and stir well. Pour into
the prepared crust; the filling should come up to the
top of the crust.

Carefully place the torte in the oven and bake until
puffed, lightly golden and springy to the touch, about
45 minutes to an hour (timing will vary depending on
the temperature of the crust, ingredients and oven).
Remove from the oven and cool completely on a rack.

To garnish, heat the apricot preserves so they
spread easily (thin the preserves with a little water if
necessary). Spread a thin layer of preserves over the
top of the torte, and decorate with slivered almonds.

Grilled Chicken Paillards
with Peach and Arugula Salad

2 pounds chicken breasts, pounded 1⁄16-inch-thick
1⁄4 cup lemon juice
1⁄4 cup extra-virgin oil
4 teaspoons minced garlic
Kosher salt and ground black pepper
8 cups baby arugula
4 large peaches, thinly sliced
1⁄2 cup fat-free plain Greek yogurt
1⁄4 cup light mayonnaise
2 ounces finely crumbled blue cheese
1 cup chopped toasted walnuts

In a large zip-close plastic bag, combine the chicken
with lemon juice, olive oil, garlic, 1 teaspoon of salt and
several grindings of pepper. Mix, then chill for 1 hour.

Heat the grill to medium-high. Use an oil-soaked paper
towel held with tongs to oil the grill grates.

Remove the chicken from the marinade, letting the
excess liquid drip off. Grill the chicken until it is just
cooked, about 1 minute per side. Transfer to a plate,
cover with foil and let rest for 5 minutes.

Meanwhile, in a large bowl combine the arugula and
the peaches. In a small bowl combine the yogurt,
mayonnaise and blue cheese. Stir in enough water to
achieve the desired consistency (about 1⁄3 cup), then
season with salt and pepper. Add the dressing to the
salad and toss well. To serve, arrange a paillard on each
serving plate and top with salad and nuts. Serves 8.

Start to finish: 1 hour 20 minutes (20 minutes active)

Labor Day, summer’s
last hurrah, is a feast day.
And mostly — Tell the
truth! — we tend to overdo
it. Ribs, steaks, burgers
and hot dogs? Check,
check, check and check!

Allow me to propose an
alternative — a dish that’s
simultaneously light and
refreshing and substantial:
chicken paillard. Paillard is
a French culinary term
referring to a piece of meat
pounded thin, then grilled
or sauteed. In this case,
we’re going to marinate
and grill chicken breasts,
then top them off with a
peach and arugula salad
glorified with a full-fat blue
cheese dressing.

Where do you find these
skinny cuts of chicken?
Chances are you can pick
up thin chicken breast
cutlets at the supermarket.
Or you can buy chicken
breasts of average girth,
pop them in the freezer for
30 minutes, then cut them
horizontally into two thin
cutlets. Just be careful not
to slip and cut your hand.

Whatever kind of
breasts you start with,
you’ll need to pound the
cutlets to the desired
thinness. And you’ll want
to avoid shredding them in
the process, which
happens sometimes.

Here’s a little trick to
avoid any shredding.
Sprinkle both sides of the
cutlet with cold water
before putting it between
two sheets of plastic wrap
(or in a zip-close plastic
bag). Then pound away, as
planned, with a meat
pounder or a rolling pin.
You’ll notice that the water
cushions the meat,
preventing it from sticking
to the plastic and
shredding.

Next, it’s time to bathe
the cutlets for an hour in a
simple marinade of olive
oil, lemon and garlic. Their
thinness helps them to
soak up the flavor fast.
Grilling the cutlets takes
almost no time at all, about
1 minute per side. Let them
rest for 5 minutes and
they’re good to go.

They also happen to be
delicious at room
temperature an hour later,
which gives you the option
of grilling up the chicken
ahead of time, thus cutting
down the stress of cooking
while the party people are
swarming the grill.

However you do it,
remember to save the
juices from the plate on
which the cutlets were
resting; you’ll want to
drizzle in it onto the
chicken before topping it
with the salad.

And the salad is a cinch
— sliced fresh summer
peaches and baby arugula
(or your favorite greens)
tossed with a blue cheese
dressing. Happily, a little
bit of full-fat blue cheese
goes a long way. In this
recipe, 1 ounce serves four
people. Indeed, it’s so rich
that I’ve combined it with
low-fat mayonnaise, Greek
yogurt and a little bit of
water to thin it out.
Toasted walnuts (a king
among nuts, health-wise)
provide the final touch.

See for yourself if this
dish doesn’t allow you to
kiss off the summer with
abandon without knocking
you to your knees in the
process.

HEALTHFUL EATING

End summer grilling on a lighter note
By SARA MOULTON

ASSOCIATED PRESS
Grilled chicken
paillard is served
with peach and
arugula salad for
a light yet substantial
summer dish.
The dish is topped
with a blue cheese
dressing.
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