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FROM THE SOCIAL COMMITTEE

What a fun and busy spring we have enjoyed. We hosted our first “Come for Dinner” on February 271 and
what a success it was! Eleven neighbors opened their lovely homes after we all enjoyed appetizers at the Park
House. 100 neighbors participated and the event was even better than we could have hoped fot!

The next event was Easter and Hoppy the Easter Bunny surprised us all with a visit! The weather was a little ‘
sprinkly, so we enjoyed hunting for eggs and a lovely brunch in the Park House.

April 23 was the next installment of our Come for Dinner series with “Appetizers on the Porch”. Eight

neighbors swept off the pollen and leaves and invited 140 guests to their lovely porches. The weather was

gorgeous and laughter was plentiful. We also held a contest for a signature drink “The Habertini”. The

winners are: Bonnie Alexander and Ellen & Tom Cook! We also had a “Virgin Habertini” thanks to the X
efforts of Joy Kraft. Tom Cook was very diligent in his efforts to keep all of our glasses full and evxyone lefe |
the Park House very very happy as they made their way to the assigned porches. ’

We are already discussing our next adventure and we will keep you posted. I must give thanks to the »
subcommittee as these events couldn’t have happened without them. They are: Stacie Cefranick, Sharon
Cooper, Dorothy Peppard, and Merle Wolfgang. Thanks girls!

Our next event is July 4™ and if you have never been here for this event you must be sure to come this year.
We have a parade, a cookout and fireworks! Really a lot of fun!

We look forward to seeing all of you as we plan our next events!
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Birthdeys
b Claire Arp Ketebhar
Johr Webster

0 Merle Welfgarg . .
Arviversaries
Doug Brown

Herry Vala 17 Margaret Norder ard Joey Gazdak

Mary Alder 19 Lindea ard Dor Lurd

K Tt Shoohar 21 Tat and Beb Sheehar

24 Kris and Bill Hebert

9 Karer Bhoi

10 Stepher Slade

1 Andrew Drexel

12 Noah Caro

Th Margo Capuciri
Narcy Beaupre

24 Charlie Bewden

27 Eileer Williars

Tory Brittor




Anniversaries

1 Karen and Jim McDowell
19  Ellen and Joe Porter
21 Kathleen and Paul Wiese

Birthdays

3 Paul Bhoi

8  Jake Bhoi
Jim Turk
Claire Bowden
Mitchell Dixon
Jeff Steger
John White
Fran McClure

Sara Lee
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GOURMET NEXT DOOR
by
DebbiCovington

FOOD PAIRINGS FOR
SINGLE MALT SCOTCH

Single malt Scotch is a delight
usually served after dinner --- and
usually paired with a cigar. Pairing
Scotch with food is a bit of a
challenge! General opinion is that
Scotch is too strong in both flavor
and alcohol content. Even in
Scotland there isn't much of a
tradition of drinking Scotch with
dinner. But, if you're a Scotch fan,
why reserve your favorite whisky
(traditionally, whiskies made in
Scotland are spelled without the ‘¢”)
for the end of the meal when you
could drink it the whole evening?
This weeks recipes are perfect for a
single malt Scotch tasting dinner
party. Lobster Bisque is an excellent
first course. The lobster and cream
are rich enough to balance the
alcohol in the Scotch. Or, you could
serve Brie and Pear Soup. Creamy,
mature cheeses also go well with
single malts. Scotch eggs are a great
appetizer and may be served hot or
cold. For your fish course serve
Salmon with Cream Sauce Dijon.
Smoky flavors in the Scotch add
another dimension to the richness
and flavor of the salmon. Red meats,
especially the gamy ones, make great
partners with Scotch. So does
chocolate. Lamb Chops with Coffee-
Chocolate Sauce is the ideal meat
course. The dark, rich espresso and
chocolate flavors will match with
similar flavors in the Scotch. For
dessert continue the chocolate-coffee-
Scotch combination with delicious
Mocha Cake. Buy a bottle of your
favorite Scotch and enjoy it

throughout the course of your meal. I
recommend serving your single malt
neat, with the lightest splash of
spring water. Toning down the
alcohol this way allows the Scotch's
aromatic complexities to shine
through and makes it easier to
achieve a food and Scotch balance.

Lobster Bisque

4 pounds lobster

2 tablespoons olive oil

% cup onion, finely chopped
Y5 cup carrot, peeled, finely
chopped

2 tablespoons tomato paste
Y5 cup celery, finely chopped
% cup fennel, finely chopped
1 bay leaf

1 cup tomato, chopped

3 cloves garlic, finely chopped
1 cup cognac

1 cup dry white wine

2 cups milk or heavy cream
Salt, to taste

Freshly ground black pepper, to
taste

3 tablespoons sherry

2 tablespoons sherry vinegar
Plunge the lobsters into boiling
water for 3 to 4 minutes. Take
lobsters out of the boiling water
and remove the tails. Cut the
carcasses into quarters, discarding
the sacks. Crack the claws.
Remove the meat from the tails
and set aside. In a large pot, heat
olive oil over medium heat. Saute
the lobster shells, onion, carrot,
tomato paste and celery. When
lightly browned, add fennel, bay
leaf, tomato, garlic and cognac.
Cook for 3 to 4 minutes then add
the white wine. Add enough cold
water to cover at least 3 inches
over vegetables. Cook for 45
minutes. Remove lobster shells.
Carefully puree soup in batches in
a blender. Strain pureed soup into
another pot with a fine
cheesecloth. Add the milk or
heavy cream and cook over
medium-low heat for 15 minutes.
Season, to taste, with salt and
pepper. Add the sherry and sherry
vinegar and gently stir. Chop the
lobster meat into bite-sized pieces.
To serve, place lobster meat on the
bottom of each soup bowl. Pour
the hot soup over the lobster.
Serves 4 to 6.

Brie and Pear Soup

2 large, ripe pears (about 1 pound)
2 cups chicken broth

8 ounces double-cream Brie cheese
Slices almonds, lightly toasted
(optional)

Peel the pears. Cut them into thick
slices, removing the seeds. Put the
chicken broth and pears in a large
pot and simmer for 10 to 15
minutes or until the pears are very

soft. Transfer the pears and broth



to a food processor and process
until very smooth. Return to the
pot and simmer. Trim the rind
form the Brie and cut the cheese
into very small pieces. Slowly add
the cheese and stir with a wooden
spoon until melted. The soup
should be creamy and smooth.
Garnish with lightly toasted sliced

almonds. Serves 4 to 6.

Scotch Eggs

6 hard-cooked eggs, well chilled

1 pound breakfast sausage

Y5 cup flour

2 eggs, beaten

% cup fine bread crumbs
Vegetable oil, for frying

Peel the eggs and set aside. Divide
sausage into 6 portions. Roll each
egg in flour. Using your hands,
press a portion of the sausage
around each egg, covering
completely. Dip the sausage-
wrapped eggs into the beaten eggs
and roll in the bread crumbs. Heat
vegetable oil to 350 degrees. Fry
cach egg in oil for about 4 to 5
minutes or until sausage is cooked
an browned. Drain on paper
towels. Serves 6.

Salmon with Cream Sauce Dijon

% cup sour cream

Dash white pepper

Dash dried dill weed

1/3 cup Chardonnay wine

3 teaspoons minced dried onion
1-% cups heavy cream

1/4 cup all-purpose flour

3 teaspoons Dijon mustard

6 (6-ounce) salmon fillets

In a small bowl, combine first 8
ingredients until well blended.
Preheat oven to 350 degrees.

Lightly grease a medium baking
dish. Arrange salmon in baking
dish. Pour cream sauce evenly over
salmon. Bake, uncovered, for 20
minutes or until fish is easily flaked
with a fork. Serves 6.

Lamb Chops with Coffee-
Chocolate Sauce

% cup strong chicken stock

Y4 cup strong espresso

Y4 teaspoon melted dark chocolate
% ounce butter

Salt, to taste

Freshly ground black pepper, to
taste

4 tablespoons blueberry preserves
1 tablespoon Dijon mustard

2 racks lamb, six ribs each

Heat the chicken stock in a small
saucepan over medium heat. Add
the espresso and chocolate. Whisk
in the butter and season with salt
and pepper. In a small bowl,
combine blueberry preserved and
Dijon mustard. Remove the excess
meat from the top of the lamb
chops, leaving the bones very
clean. Brown the racks of lamb in
a hot skillet then baste the racks
with the blueberry-mustard
mixture. Bake the lamb racksin a
preheated 400 degree oven for 5
minutes. To serve, sauce the
serving platter and top with the
lamb. Serves 4.

Mocha Cake

2 cups sour cream

2 large eggs

1 (18.25-ounce) package chocolate
cake mix

Y5 cup coffee liqueur

Y4 cup vegetable oil

2 cups semisweet chocolate
morsels

Y5 cup crushed almond toffee bits
(optional)

Powdered sugar

1 pint whipping cream

Y4 cup powdered sugar

Stir together first 5 ingredients in a
large bowl; blend well. Stir in
morsels and toffee bits. Pour
batter into a greased and floured
10-inch Bundt pan. Bake at 350
degrees for 50 to 55 minutes or
until a wooden pick inserted in the
center comes out clean. Cool in
pan on a wire rack 10 to 15
minutes; remove from pan, and
cool completely on wire rack.
Sprinkle with powdered sugar.
Beat whipping cream at medium
speed with an electric mixer until
foamy; gradually add 1/4 cup
powdered sugar, beating until soft
peaks form. Serve with cake.
Serves 10 to 12.

The writer owns Catering by Debbi
Covington and is the author of two
cookbooks, Celebrate Everything!
and Dining Under the Carolina
Moon. Copies of Celebrate
Everything! are for sale at
Habersham at SILO and Pearls
Before Noon. Debbis website
addyess is
www.cateringbydebbicovington.com
. She may be reached ar 525-0350
or by email at
dbc@cateringbydebbicovington.com



http://www.cateringbydebbicovington.com
http://www.cateringbydebbicovington.com
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Friends of Shanklin

4DON’T THROW IT OUT)

DONATE!

Friends of Shanklin has picked up the baton from Habersham’s popular
Wounded Warrior’s Project for the

Annual Yard and Bake Sale

SATURDAY SEPT. 17

10 a.m.-2 p.m.

Clean out your closets and garages and donate for this fundraising event
benefitting Joseph Shanklin Elementary School.

Furniture Home Decor Tools Toys Books Dishes
Small Appliances Bikes Linens Glasssware Almost Anything

Information on donating:

Karen McDowell, mcdowellkaren@yahoo.com; i SOR RY’
Linda Thompson, linneyst@gmail.com NO CLOTHING
DN PLEASE




While we do not take paid advertising, we include Habersham-owned/operated

businesses in issues as a service to our readers.

Group 133, inc.
Leo Gannon,

Habersham Builders' League
133 Collin Campbell, Habersham,
Beaufort, SC 29906
843.846.8500
leojgannon@aol.com
quixell@hargray.com

M

BEAUFORT PROPERTY MANAGEMENT

Kevin Prentice, Broker

Peggy Wilson (843) 846-3451
Ruth Anderson (843) 846-3452

Real Estate Professionals,
Habersham Properties, Inc.

22 Market, Beaufort, SC
843.846.1000
homes@habershamsc.com

Crystal Eakle

and mwnmmding areas

CNAPO
Picensed » Bonded &ymz;fed, . @oné’identiae
704 576 1618

crystaleakle@gmail.com |

I(W KELLER WILLIAMS
REALTY ‘

Serving Beaufort and the Lowcountry
308 Charles Street
Beautort, SC 26602

Ceoll 843441141
Offce B43-682.8100 [B
Fax B4 682 8100
LsaEvansRealEstae ®gmad com @
www LsaEvansRealEstme com —
Lisa Evans

(ach OMce 1 NdeperdenTy Owned arvd Opersted

James W. Garner

Associate Vice President - Investment
Financial Advisor

Joy Burton

Senior Registered Client Associate
Officer

Wells Fargo Advisors, LLC
211 Scott Street
Beaufort, SC 29902

Cell: 303-332-2130
Tel: 843-524-1114
Fax: 843-524-1396

james.garner@wiadvisors.com

Member FINRA/SIPC
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mailto:quixell@hargray.com
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mailto:homes@habershamsc.com

Kay Owen, Belly Dance Instructor
Dance for Fitness
Beaufort, SC 29906
kayowen@hargray.com/843-379-6491

Ryan Norris
Custom Blinds and Shutters
pryannorris@gmail.com
843.846.4003

SUSAN LEVIN

INDEPENDENT .
DISTRIBUTOR #1080095 . Want to learn more?

CLICK HERE

610.975.9595

susanlevindesign.com/my-other-biz/

WE ARE NOW OPEN AND
ACCEPTING APPOINTMINTS!
YANN WIIS(OON  LET US ASSIST YOU IN
JOANN WILSON 1= T
IMT,. OWNER GOALSI!

“ertified Wellness Consultant “'
TRINITY WELLNESS SPA .t
e

T Services: Massage Therapy.
29A MARKET #1 Tacials, Body Wrapa,
BEAUFORT, SC 29X Reflexology. Ear Candling.

$3 K46 O Detoxification & Wellnes
ST Programs. Wedleanse Detex
Celll 3154509 ) Footbath
B : vollnesssnadt emall.cometeit Mib Wellnas
o TETTT producss, Uncerk Candles

'Paul H. Geiger, Ph.D ABD, LPC.:
Port Royal Mind Body

1
1

1

: 69 ROBERT SMALLS PKWY 4G
1 BEAUFORT, SC 29906

: 843 524-6463 803 347-8595 CELL
1
1

aulgeiger@portroyalmindbody.com

(™
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Cheeyl Hunter

(l]l"‘\‘*‘r Jll\(’(ll( acceniscom

707 Bay Street T 84337990
Beaufort, SC 20002 F 8433799192

w‘a\a’f.\ll'.(!ll(‘.l\ttl‘\f’\- m

Connie Valim(.mt._'C’l"A. LS

Compass Rose Travel | conniev@travelsocicty.com
affiliated with Travel Society | 843-368-1104, Beaufort, SC
. |
Denver, CO | www.virtuoso.com

Best Travel Agent/Best Travel Agency, 2015
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Y HOSPITA

PALMETTO VETERINAR
We Cater To Critters

Phone: (843) 726-7%00 Rob McBruyer, D.V.M.
Fax: (343) 7268380 ridgchindvet com

=] |z

Humane Association of the Lowcounti'y (HAL)

Website: HALSC.ORG 'gf;,egf%"égg

Email: info@halsc.org
like us on Sheila Munson
facebook d 843.384.9420

HAL is a fund of the Community Foundation of the Lowcountry

BROKEN TAILS

brokentails.org

Diane Voge diane@brokentails.org
Kate Zalusky info@brokentails.org

Mission: To provide grants to individuals, good Samaritans and
animal rescue organizations in Northern Beaufort County who are
financially unable to pay for emergency care for their sick or
injured companion animal(s).

Rebecca W. Bass

_ Direct: 843.263.3772
Em_gil: muttleycrew2008@gmail.com

v

Dog Obedience Training







