
Tova’s Catering         
 

INTRODUCTION 
 

Winter vacation is over.  I am sure that the children were really upset that they were ‘cheated 
out’ of a snow day when the big storm came at the beginning of their vacation.   I know that the 
schoolchildren are waiting for February vacation, but daily looking at the weather channel 
hoping… 
 

I hope you have received the email with the good news of Tova’s Catering being 
voted as a member of the prestigious Boston Wedding Group.  This is a great 
honor and as being part of this group, Tova’s Catering has access to a large number 
of experienced vendors for referrals for all your wedding needs. 
  

Tova’s Catering has been busy catering a number of various events.  At one event, we served 
foods representing various ethnic groups in Israel – Moroccan, Syrian, Ethiopian, European as 
well as the traditional Israeli fare.  It was interesting researching the various eating customs 
recipe for example; Ethiopians do not use tablecloths but cover the table with a pancake type 
food, and use this to scoop the food, for example, Dora Wot.  
 

Keep warm and look forward to our upcoming special menus. 
 

Owner, 

Tova Yarmush 
 

http://www.bostonweddinggroup.com/


 

A Great Family Gift 
 

Don’t we all have an Aunt Mabel’s chocolate cake recipe and a 

Grandma’s chicken soup recipe written on a piece of paper pasted on 

an index card or in a scrapbook of some sort?  The pages are frayed, 

falling out of the notebook, fading with age.  I have a solution that is 

really very professional but you can do it yourself and incorporates 

the family recipes.  My niece from Australia actually presented one to 

our family and since we have in-laws from all over the world, it is an 

interesting collection of family favorites.  One of my favorite recipes 

is my mother’s vegetable soup, hearty and perfect for this weather. 

 

The cookbook to which I am referring is called Tastebook.  The website which is really worth 

looking at is:  www.tastebook.com.  With this template, you are able to personalize the cookbook, 

which is organized by ten tabbed chapters.  Since this a spiral book you are able to add recipes to 

your collection.  We have family pictures posted next to the recipes which really make it a personal 

collection.  

 

This is really a great gift to new members of the family, extended family members or a great shower 

gift. I hope that you enjoy putting your own together. 

 

http://www.tastebook.com/


Savory Insight 

"I have never been hurt by what I have not said."  
- Calvin Coolidge (1872-1933) 30th President of the US 

 
 

Can You Stump the Chef? 
 

Joyce is often asked:  
 

“Why don’t my egg whites always whip well, 

sometimes they do and sometimes they don’t?   

What am I doing wrong?” 

 

Joyce answers: 

 

You need to check the mixing bowl to make sure 

that it is clean of all fat and grease.  Wipe it down 

with a paper towel that has lemon juice or white distilled vinegar on it to eliminate any 

traces of fat.  Also, if you need to whip egg whites in batches, make sure that the bowl is 

cleaned between the whippings.” 

 

 



 

Latest Style of Service 
 
I have noticed a recent trend of hosts preferring to 

serve meals family style as well as a trend most 

recently of guests being seated at tables of different 

sizes and shapes.  It makes for an interesting look. 

 

 

 

 

Another popular hors d’oeuvres which Tova’s 

Catering has had a lot of fun serving are soup 

selections.  In the winter, Tova’s Catering serves a 

selection of warm soups in demitasse cups. The 

popular soups were tomato bisque, mushroom 

barley and carrot soup.  In the summer, Tova’s 

Catering serves shooters of cucumber dill soup, 

gazpacho and strawberry soup.  A taste for 

everyone’s palate. 
 



Locations for Celebrations 
   

I know that my clients are always looking for interesting venues to hold their events.  This past year I had the opportunity to cater 

a number of weddings at Tupper Manor at the Wylie Inn and Conference Center at Endicott College in Beverly, MA.  

 The history of Tupper Manor, to quote, 

“Built in 1901, Tupper Manor is a beautiful venue located on the Atlantic 

Coast that provides a beautiful backdrop for any occasion. It was 

originally built to be a summer home for the Bryce Allen Family, who 

was known for their Canadian shipping company, Allen Shipping Lines.  

They were also known for their generous hospitality and their lavish 

entertaining.  In 1943, the Allen Family sold the home to Endicott 

College, and it was then the building was renamed Tupper Manor in 

honor of the Tupper Family, who founded the college. Today it is an 

important part of the Wylie Conference Center, providing an elegant and 

sophisticated setting for many celebrations.” 

  

The Wylie Inn and Conference Center at Endicott College has 92 hotel 

rooms for guests to be able to stay overnight which makes it extremely convenient for wedding guests. It is a very relaxing 

setting.  Our experience with Tupper Manor’s staff, from the Event Coordinator to the stewards, has been very professional and 

we have found them to be amazing.  They go out of their way to accommodate your needs.  Below is the website to view 

the Wylie Inn and Conference Center at Endicott College as well as the contact person. 

 www.wyliecenter.com/tuppersite 

  

Please contact Catering Sales Manager, Christina Doucette for more information. 

Christina’s telephone number and fax is (978) 867-1800 ext. 1997.   

Christina's email address is: cdoucette@wyliecenter.com 

 

Wylie Inn and Conference Center at Endicott College 

295 Hale Street, Beverly, MA  01915, Main number:  978-867-1800, www.wyliecenter.com 

http://www.tuppermanor.com/
http://www.wyliecenter.com/tuppersite
mailto:ctadiello@wyliecenter.com
http://www.wyliecenter.com/


 Winter Recipe  
 

adapted from New England Soup Factory Cookbook pg. 213 
 

The ôWinter wich õ Yum!! 
 

Cranberry Mayonnaise 
3/4 cup mayonnaise 
1/4 cup whole berry cranberry sauce 
 

Sandwiches 
2 large sweet potatoes, scrubbed but not peeled 
2 tablespoons olive oil 
Kosher salt and freshly ground black pepper, to taste 
4 individual size (8 inches long each) baguettes 
8 tablespoons cranberry mayonnaise (see below) 
11/2 cups baby spinach leaves 
1 pound freshly roasted turkey breast, sliced 
6 tablespoons honey-roasted cashews 
 
For the cranberry mayo: In small mixing bowl whisk together the mayo and cranberry sauce until well incorporated. For the 
sandwiches: Preheat oven ÔÏ ψττ ÄÅÇÒÅÅÓȢ  #ÕÔ ÔÈÅ Ó×ÅÅÔ ÐÏÔÁÔÏÅÓ ÉÎÔÏ χȱ ÃÈÕÎËÓȢ 0ÌÁÃÅ ÉÎ Á ÒÏÁÓÔÉÎÇ ÐÁÎ ÁÎÄ ÓÐÒÉÎËÌÅ ×ÉÔÈ 
olive oil, salt, and pepper. Bake for 30-35 minutes, stirring once or twice. Remove from oven and cool to room temperature. 
Slice baguettes in half lengthwise. Spread each side with cranberry mayo.  Place the spinach leaves on the bottom slice of each 
baguette. Layer the turkey breast, then roasted sweet potatoes. Sprinkle with honey-roasted cashews and season with salt & 
pepper. Place the top slice of bread on each sandwich. Makes 4 sandwiches. 

http://www.amazon.com/New-England-Soup-Factory-Cookbook/dp/1401603009/ref=sr_1_1?ie=UTF8&qid=1294246100&sr=8-1#_

