
When you think of 
summer in New 
Jersey, red ripe 

tomatoes and green 
leafy basil come to 
mind.

And this 
week, they 
come together 
in chef Shereen 
Pavlides’ 
Jersey Caprese 
Sandwiches with 
Basil Aioli.

These easy-to-
prepare sandwiches are 
the perfect lunch for a 
sultry July day.

For the recipe, see 
Page D2.

To view the video, visit 
burlingtoncountytimes.
com/CookThis

By KRISTEN COPPOCK
STAFF WRITER

Corn jus is drizzled on top of a bed of color-
ful succotash. Chef Jack Connor completes 
the Southern-inspired vegetable dish by 
adding roasted bronzino, Mediterranean 

sea bass made with a caramelized coating.
The dish relies heavily on fresh produce. So 

much, in fact, that Café Madison in Riverside is 
featuring the entree on a special Farm to Table 
menu dedicated to the growing interest in locally 
sourced ingredients.

Offered through July, 
the prix-fixe menu is 
rooted in the restaurant’s 
relationship with its pro-
duce supplier, Hunter’s 
Farm in Cinnaminson. A 
three-course meal from 
a special menu is $35 
per person, plus tax and 
gratuity.

The meal begins with a 
choice between six appetiz-
ers. They include Hunter’s 
Farm Vegetable Gratin, a 
concoction of eggplant zuc-
chini, squash, and Pecorino 
Romano and buffalo moz-
zarella cheeses. Other 
options are Polenta Crusted 
Calamari, Smoked Bread 
and Butter Corn Chowder, 

Thai Curry Mussels with Coconut Cilantro Ghost 
Pepper, Ahi Tuna and Nantucket Lobster Bisque.

A selection of eight entrees, including the 
roasted bronzino, greet Farm to Table diners. 
Chicken, pork, beef and seafood dishes include 
accompaniments such as potato puree, green 
beans, tomato onion broth and zucchini tartine. 
All entrees also are served with a salad of summer 
field greens, cucumber, carrot, Jersey tomatoes and 
beet vinaigrette.

See FRESH, Page D2

Jersey Caprese Sandwiches with Basil Aioli

NANCY ROKOS / STAFF PHOTOGRAPHER
Chef Shereen Pavlides adds sliced 

tomatoes to the sandwiches.

Freshly grown tomatoes and basil: Perfect together 

F a r m  t o  T a b l e  e v e n t  h i g h l i g h t s  l o c a l  b u s i n e s s e s ’  p a r t n e r s h i p .

E JAMES PITRONE / STAFF PHOTOGRAPHER
Jack Connor, preparing bronzino, said the relationship with Hunter’s Farm  

took off when he first began working at Café Madison, about nine years ago.

Roasted 
Bronzino is 
served atop 

a bed of 
succotash 

drizzled with 
corn jus. 

PAIGE OZAROSKI HAEDO
A yellow watermelon grows 
in a patch at Hunter’s Farm 
in Cinnaminson. The farm 
provides produce to Cafe 

Madison in Riverside.
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Watch at BurlingtonCountyTimes.com/EatThis
A local video show of the Download our channel               Créme Brulee French Toast
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Jersey Caprese 
Sandwiches 

with Basil Aioli
Ffor the Basil Aioli:
2 cups packed basil leaves, washed, dried 

well
1 cup mayonnaise
2 tablespoons lemon juice plus zest, 

divided
2 tablespoons roasted, salted, shelled 

pistachios
1 large or 2 small garlic cloves, roughly 

chopped
Kosher salt
Fresh finely grated black pepper
2 fresh long crusty Italian rolls or ciabatta 

rolls
2 ripe New Jersey tomatoes, sliced thick, 

divided
1 (7 ounce) fresh mozzarella ball, sliced, 

divided
Baby arugula

In a food processor fitted with the 
blade attachment, add basil, mayonnaise, 
lemon juice, pistachios, garlic, ½ teaspoon 
salt and 3 turns on the pepper mill. Puree 
until smooth and well combined, scraping 
down the sides as needed.

Remove. Fold in the lemon zest. 
Remove to a tightly sealed container. 
Refrigerated until ready to use. Will keep 
up to 1 week in the refrigerator. Yield: 
about 1¼ cups. (Note: you will have 
plenty of basil aioli left over to make more 
sandwiches.)

Slice both rolls down the center, 
lengthwise. Spread a good amount of 
basil aioli on the inside of each bread half. 
Season tomato slices with salt and black 
pepper (Note: slice tomato slices in half, 
making half moons, if needed to fit onto 
the rolls).

Arrange tomato slices on one side of 
each roll, overlapping. Place mozzarella 
slices over the tomatoes. Season 
mozzarella with salt and freshly ground 
black pepper. Top mozzarella with a 
good amount of baby arugula. Close both 
sandwiches.

Slice each sandwich in half, crosswise 
on an angle.

Prep: 10 minutes
Makes 2 sandwiches (with plenty of 

aioli for more sandwiches)

The meal ends with a choice between 
three sweet desserts: Caramel Cheese 
Cake, Chocolate Trilogy Mousse Cake and 
Flourless Chocolate Cake.

Connor said the relationship with 
Hunter’s Farm took off when he first began 
working at Café Madison, about nine years 
ago. 

At the time, he said, he was seeking a 
local farm with which to partner, in an effort 
to avoid relying on foods picked too soon 
and those requiring lengthy shipping times, 
during which freshness and flavors are lost.

Ultimately, a choice was made 
based on the restaurant’s customers’ 

recommendations, and it’s a decision made 
with no regrets.

“Everything is farm fresh. You can taste 
the difference,” he said.

Hunter’s Farm sells its produce to about 
25 local restaurants, as well a handful in 
Philadelphia and near the Jersey Shore. 
According to Amy Hunter, spokeswoman 
for the family-owned farm, Jersey corn 
is the most popular item requested by 
commercial chefs. Cantaloupe, blueberries 
and peaches, as well as sweet potatoes, a 
Hunter’s Farm specialty, also are top sellers.

“Most of those are used in soups,” 
Hunter said. “A lot of my restaurants do 
fruit soups.”

Indeed, Connor said he had in mind a 
chilled cantaloupe soup for Café Madison 
diners.

Hunter said she enjoys partnering with 

restaurants, many of which put the farm’s 
name on their menus. And chefs typically 
use produce in their dishes on the same day, 
or within a day, that it’s picked from the 
fields.

“You’re getting the best of the best,” she 
said.

While the “farm to fork” movement 
has been gaining steam, Café Madison 
took the concept of a limited-time event 
and stretched it. A former member of the 
South Jersey Hot Chefs, an organization of 
independent restaurant owners and chefs, 
the Riverside establishment previously 
participated in the group’s annual Farm to 
Fork week, which runs this year through 
Saturday.

However, Connor said he didn’t want 
to limit the event to a week. After all, fresh 
produce is available all summer, and people 

enjoy the seasonal dishes. Fish utilized 
for the special menu also comes from 
sustainable sources, a method that matters 
to many diners.

“The prix-fixe menu, for us, has always 
been a hit,” Connor said.

Hunter said the Farm to Table menu is 
a “win-win” event for the produce supplier 
too. It ultimately promotes the farm and 
gives farmers an additional venue for 
educating the public about how food is 
produced.

“It’s another way we can reach out to 
people and let people know what (produce 
is available) during the seasons,” she said. 
“I think it’s very important to know where 
your food comes from.”
Kristen Coppock: 609-871-8073; email kcoppock@
calkins.com; Twitter @kcoppockbct
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E JAMES PITRONE / STAFF PHOTOGRAPHER
Chef Jack Connor prepares roasted bronzino, one of the entrees on Cafe Madison’s special Farm to Table menu, served during July.

NANCY ROKOS / STAFF PHOTOGRAPHER
Shereen Pavlides cuts a Jersey Caprese Sandwich with Basil Aioli into sections.

Freshly prepared 
basil aioli is 
spread onto 

sandwich rolls 
before tomatoes 
and mozzarella 

are added.

WOODBOURNE PLAZA
934 Woodbourne Rd. • Levittown, PA

www.geromesausage.com

OVER 20 FLAVORS 
for breakfast, 

lunch & dinner!

WOODBOBOBOBOBODBBOBO RURURURNURNE PLAZAA

Italian Specialty Items, Cheeses, 
Pasta, Fresh Italian Bread & Rolls

Homemade Scrapple, Meatballs & Sauces

TASTE GREAT ON 
THE GRILL!

215-9Gerome 
(215-943-7663)

OPEN 7 DAYS! Mon.-Fri. 10-6pm; Sat. 9-5pm; Sun. 10-5pm

VORS
st, 
ner!
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100% gluten free, no additives, 
preservatives or fi llers!

All Sausage is made on the premises 
with the Original Family Recipe!


