
Rehoboth library to
host jazz artist

Rehoboth Beach Library will
host New York jazz artist
Shenole Latimer at 1 p.m., Friday,
April 29 for "What's All That
Jazz About?" Through a carefully
balanced combination of live
performance, lecture, and exam-
ples of classic recordings from
jazz icons, including Miles Davis
and John Coltrane, saxophonist
Latimer educates his audience
about how to follow along with
jazz tunes, as well as what is in-
volved with learning how to lis-
ten to and appreciate music from
the jazz idiom. This event is free
and open to the public. Please
call to register 302-227-8044.

Celebrate Arbor Day at
state park

The public is invited to come
to Holts Landing State Park to
take a guided hike on the Sea
Hawk Trail at noon, Friday, April
29.  A park naturalist will guide
participants through the 1.7-mile
trail and give a firsthand look at
four different ecosystems includ-

ing beach, meadow, salt marsh,
and upland forest. This hike fo-
cuses on upland forest trees with
tree identification tips and a bit
of tree trivia along the way. Par-
ticipants will also learn about the
history of Holts Landing State
Park, as well as the Indian River
Bay and the Assawoman Canal.

Participants should meet at
the main parking lot at Holts
Landing State Park. Wear sturdy
shoes or boots, as the trail can be
wet in places. There is no fee for
this program. For more informa-
tion, call the Indian River Life-
Saving Station Museum at 302-
227-6991.
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tor; bring to room temperature
before using the oil.
Hari’s Hummus
16 oz can chickpeas
5 poached garlic cloves
1 1/2 T tahini
2 T olive oil
5 t cumin
4 T lemon juice
kosher salt, to taste
parsley

Drain the chickpeas, reserving
the liquid. Place chickpeas in the
bowl of a food processor and
pulse once or twice. Add the
garlic cloves, tahini, olive oil,
cumin and lemon juice. Blend
on low setting to the texture of
soft peanut butter. To serve, add
salt to taste; garnish with a driz-
zle of olive oil, pinch of cumin
and chopped parsley.
Onion Soup a la Nage
5 onions, thinly sliced

2 T vegetable oil
1/2 t minced garlic
1 C dry sherry
1/2 C brandy
8 C veal stock
8 C chicken stock
1 bay leaf
1/4 t dry thyme
1/4 t dry oregano
2 T sherry vinegar
2 T red wine vinegar
1/4 C Worcestershire sauce
5 shakes Tabasco sauce
salt & pepper, to taste

Heat the oil in a large pan and
add onions. Sweat over very low
heat until golden, stirring occa-
sionally. Add garlic and cook for
another minute. Deglaze the pan
with sherry and brandy, dissolv-
ing any brown bits from the bot-
tom. Cook over medium until
reduced by half. Add stock,
herbs, vinegar, Worcestershire
and Tabasco. Bring to a boil,
then reduce heat to low and sim-
mer for 30 minutes. Season to
taste with salt and pepper. To

serve, ladle into ovenproof
bowls, top with a thin slice of
French bread and a handful of
gruyere cheese; brown under
the broiler.
Nage Mac & Cheese
4 oz Parmesan cheese rinds
4 C heavy cream
1 lb orecchiette pasta
2 T mascarpone cheese
1 oz Parmesan cheese
2 oz white wine
3 shakes Tabasco sauce
1/2 C breadcrumbs
2 T butter
drizzle of white truffle oil
drizzle of sherry vinegar
1 oz Gouda cheese

Heat cream in a saucepan and
add Parmesan rinds; remove
from heat and allow to steep for
one hour. Remove and discard
rinds. Add mascarpone and
Parmesan cheese to the cream.
Stir in wine and Tabasco; cook
over a low heat until reduced
and thickened. Combine bread-
crumbs and butter; set aside.

Cook pasta to al dente, drain and
shock in cold water, drain and
set aside. When the cream mix-
ture is thickened, combine with
pasta and stir in the truffle oil,
vinegar and Gouda cheese. Place

in a casserole dish and top with
buttered breadcrumbs. Place un-
der the broiler until golden
brown.
Send comments, questions or recipe ideas

to capeflavors@comcast.net.  
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Nage chef Hari Cameron has been with the restaurant since its opening seven
years ago. 

Nage to host Wine, Beer and Food Festival to benefit Children’s Beach House
Now in its third year, Nage’s

Wine, Beer and Food Festival, set
for Sunday, May 1, provides one
location for people to experience
fantastic food and drink while
supporting the Children’s Beach
House, a local nonprofit that
helps children with special
needs reach their highest poten-
tial.

“Over the years, the Delaware
beach communities have sup-
ported us very well; we look at
this event as a way for us to give
back while having some fun too,”
said General Manager Mark Har-

rison. “Our philosophy at Nage is
to constantly explore foods and
spirits, and the festival is a great
way to do that.”

Festival attendees will not be
thirsty as more than 50 wines,
beers and spirits from all over
the world will be available.
Guests will also enjoy creative
eats provided by Nage and other
local food establishments. 

DJ Brightside will be spinning
tunes while Reedo plays live gui-
tar. Live raffles and silent auc-
tions will also be taking place
throughout the day to help raise

money for the charity. Along
with a portion of the admission
price, 100 percent of ticket pro-
ceeds will benefit the Children’s
Beach House.

This year’s festival is expected
to be the largest yet with numer-
ous sponsors on board to assist.
Contributors include United
Distributors, Southern Wine &
Spirits, Bacchus Importers,
Lewes Fishhouse, Touch of Italy,
Vintage Importers, Specialty
Wines & Liquors, Bouchaine
Vineyards, Delmarva Broadcast-
ing Company and Fifer Or-

chards.
The event will take place from

noon to 4 p.m. at Nage Restau-
rant, 19730 Coastal Highway, Re-
hoboth Beach. 

Tickets are $30 online and $35
at the door.

The event will take place from
12 to 4 p.m. at Nage Restaurant,
19730 Coastal Highway, Re-

hoboth Beach. Tickets are $30
online and $35 at the door. For
more information or to purchase
tickets, visit Nage at www.nager-
estaurant.com or call 302-226-
2037. 

For more information on the
Children’s Beach House go to
www.cbhinc.org or call 302-645-
9184.

Service And Install All Major Brands

• Honest Quality Service • Fair & Dependable
• Reasonable Rates 
• Same Day Service (in most cases)
• Over 15 years experience 
• Licensed & Insured

Trevor Vest,
Owner/Tech.

Office
(302) 856-3100 

“EXPERIENCE MATTERS”

Henlopen Appliance Service

• Washers/Dryers • Refrigerators 
• Ranges • Microwave Ovens 
• Ice Machines 
• Garbage Disposals
• Dishwashers 
• Dryer Vent Cleaning 

& Replacement
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