SOMA Camp 2008 Presents
~The Sunday Night Dinner~
“Mcditcrrancan Mushroom Meze”

Salad

~ Sweet and Bitter (Greens, Marinated Mushrooms, Red Onion, Orangcs,
with a |_evantine Vinaigrcttc~

Entrees
~Porcini, Farslcg, Gar]ic, and Citrus-Stuffed, Roasted, Chicken Thighs~

~And~
~T ruita de Xampingons-—Catalonian Frittata of Mushrooms, Potatoes, and Ohrion~
~PBoth Served with King bolctc Grav3~
Meze
~Moroccan and ]__jbgan Ollives~

~Cannc"inis and Cabralcs with 5agc~]nfuscd Coccoli Kcrncls~
~]>rovcnca| Wlld Mushroom and SPinach Tart~

%
Carrots Vcncto

~Sautéed Garlic ;Aushrooms |onia ~
~Crilled T ruffle Polenta with Ttscan Wild Mushroom Ragout ~
~Pate of the iltrwo Sicily's~
~ Chestnut and éhantcrc”c T oast-~

*
~Mushrooms [ n FaPillotc~
Dessert
~CamP 2008 Candg CaP Briochc Fuclcling'-'
*

Camp Executive Chef: Patrick Hamilton, a.k.a, “Mycochef”
Chef de Cuisine: Jill Nussinow, a.k.a, “The Veggie Queen”
Sous Chef: Caitlin Marigold
And

The SOMA Culinary Group Chefs de Partie including
Mark Todd, Robert Deny, and Dee Dumont



