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A menu
fit for
Lincoln

braham Lincoln wasn't a
picky eater. Give him a bis-
cuit, a scrap of sausage

and a cup of milk and he

was content,

“He liked almost anything that
could be eaten,” said Wayne Tem-
ple of Springfield, a Lincoln schol-
ar and ehle(mpulydirecmro( the

State Archives

‘()neotlusfe-

descriptive
connected to him,” Leone said.
“Plain and simple food was just
fine, so that made it difficult to

on com cakes ended up on the
Pasfield House menu.
Transforming Lincoln's poor-
man's pantry into a $500-a-plate
dinner was the task faced by the
Abraham Lincoln Presidential Li-
brary Foundation when it needed

amenu for its fund-rais-
ing dinner celebrating the opening
of the The
event — ecl a typical state
dinner In presi-
dency —is for 600 on
Monday at the Prairie Capital Con-
vention Center.

SR readers lest new products.

PRODUCT: Altheads Fruit Spin-
ners

DETAILS: The fruil-leather rolls are
studdad with glittery Vitamin C crys-
tas and have real fruit juice in them.

New Bariin; and Abigail Withrow, 12,
of Sherman

COMMENTS: Our pand of testers
lked the sparkly appearance and
ultra-sfickiness. It looks ke it's coated
in sugar, one sald. 1 think it has more
favor han reguiar Fruit Roli-ups” an-
other said It smells good and it looks
k2 bacon. | ke bacon;" said the third.

WOULD YOU ASK YOUR

PARENTS TO BUY ITT
Yes, they said.

THE STATE JOURNAL-REGISTER o«

SPRINGFIELD, ILLINOIS

PhﬂmmbymLmnSm.humalmr

Pasfield House proprietor Tony Leone, centes, entertains guests during the Presidential Dinner on April 2. One of a series of such
dinners that will be heid at the house, the meal featured dishes poputar during Thomas Jefferson’s presidency.

residentia

palates
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VICKY KATZ WHITAKER
CORRESPONDENT

homas Jefferson would have loved the
split-pea soup.

In fact, he probably would have relished
ulienne

second in a series of themed Presidential Dinners
held at the Pasfield House April 2. Mrozowski con-
jured his own recipes for the six-course dinner after
he and Pasfield House owner Tony Leone did exten-
sive research into Jefferson's lifestyle and dining
preferences,

“Choosing the pea soup was easy,” Mrozowski
said, because Jefferson had a particular fondness for
the vegetable. The smooth, creamy soup was served
nﬂhahﬂnm of croutons and smoked bacon.

The dinner, where aitendance was limited to 50
mmmmmummm
smoked duck, mini hiscuits filled with Virginia Smith-
field ham and succulent, skewered rosemary lamb
dxmﬂmMmuwskisaiimﬂd be eaten “like a

" — and were.

An appetizer of rock shrimp macaroni by
shavings of Virginia ham came in a mor-
nay sauce flavored with cheese and served
mtarge.mspc\siasod:me The dinner
was capped by dessert and coffee. Tickets were $50

 head plus tzox and an 18 percent gratuity, with
advance reservations
‘The Presidential Dinner series at the Pasfield

“We'll do another in June, then one in August, in
October and November,” said Leone, who the
Pasfield House six years ago and restored the

mansion muflhc{;apltd

story, Georgian-style

at 525 S, Pasfield St. He is
mhe[oremeeninmle Clirmninm
Ronald Reagan in

October and John F. Kennedy in Novem-
ber). In 2006, he'ﬂnﬁumedimmomea

Integral to the evening were the services

For the April 2 dinner, Augie's Front Bumer executive

ufabmndnmmlvanmlt'lmsuﬁmlsfmm chef Augie Mrozowski prepared split-pea soup, one

meracmgularmm ulnemuym‘memmcy
had Dinner, en-
1wedllardmmelmkfnrmort
That was the case too, with Malinda and Panl Craig
of Springfield, who sat at one of the smaller, more
intimate tables dotting the dining room. “The food
was excellent. There's a certain ambience
here that lends an aura to an experience like this. It's
ibe,” Paul Craig said.

hard to d

Friends Elaine of and Barbara
Wagoner of Rochester also were back for a second
time. “We're hooked,” said Mayer, who with Wagoner
is a volunteer at the new Abraham Lincoln Presiden-
tial Museum and Library.

Leone hopes that kind of praise spreads, making
what will become the first-Saturday-of-each-month
series a year-round sellout atfracting area residents
and tourists alike.

late-toned walls, and a view of the
Capitol, sat on comfortable leather
and chairs. The tahles were set with presi

“He became the wine sommelier of the White
House even when his term was over, brought back a
Iot of cuttings from Europe to Monticello, sougmmt
mmmmum
He always podwhieanda\'emmndlﬂ
was the socoess to his life.”

Jefferson died on July Im.!tagasa\.ntaﬂnn
“were lucky to make it into their
%'MWM&WMPM
trivia that was included in a commemorative hook-
let/dinner menu given to each attendee.

“All the courses were wonderful,” said guest Al
Zook, a view also shared by his wife, Sharon, and fel-
low diner Kim Villanue, all of Springfield. The three
were among maore than dozen or so couples and sin-
gles flanking Leone at the large table at one end of

The dinners, he adds, also can be staged for private
mmaxmewmledehmumedesm
Seurs, ank sety which,
thanks to amember,heuw}mamoumad

Presidential

Kitterman,

1o a test-run of the Lincoln Dinner the
night before it was open to the public. Leone hopes to
add a full kitchen to Pasfield House so the food
mmﬂonmheuuﬂepreﬂwinthelme

When Leone, a contract lobbyist and former chief
clerk of the Illinois House of Representatives, t
the Pasfield House six years ag from a fellow lobby-
iqlmr.lseasmxﬁce.hcsnidlhebuﬂdm;gm'onﬁfe
support,” carved up into nine outdated apartments.

“It would have been cheaper to tear it down, but |
fell in love with it.”

Today the manse, which once sat on 40 acres, is a
bed-and-breakfast popular with elected representa-
tives who stay in Springfield for the legislative ses-
sion. It also i used for numerous private receptions.

Td Apple Salad, Augie’s Version
From Mrozowski
2 Red Delicious apples

1 Granny Smith apple
mwm:m

sugar

Juice 1 or 2 lemons, depending on juiciness

1/4 cup red wine vinegar
Juﬂmmmeﬂlmeapples«suechﬁhsmmm

into small strips. Combine the

and mix, Let rest in the refrigerator for 2 to 3 hours.

Serve on a leafl or two of butter or Bibb lettuce. Gar-

nish with half of a palmier (sugar-dusted puff pastry).
Serves 4.

Per serving: 390 calories, 4 g protein, 77 g carbohy-
drate, I0 g fat, 0 mg cholesterol, 7 g fiber, 10 mg
sodium.

Vicky Katz Whitaker is a Springfield freelance writer
who can be reached at viatz(@racoon.com.



