THE JUDICIAL PALATE | BY SUSAN E. POPPITI, ESQUIRE

T

his summer’s column is dedicated to attorneys and judicial officers in the arts. Perhaps you’re in the business of
providing legal services to those in the entertainment
industry. Or, you may be a judge who performs in community theater.
From copyright law to cartooning, the artistic talents of those
in the Delaware Bench and Bar run the gamut. Yet, I would suggest that our commonality lies in the kitchen. All of us, to some
degree, prepare meals as home cooks. The term culinary arts
is defined as “the art of preparing, cooking, presenting and
serving food,” so we are all culinary artists at various levels of
proficiency. 1
Like all artists, home chefs strive for excellence. In planning
and preparing a meal, we consider “the way the food itself looks,
how it is presented, how it smells, how it performs or behaves
while we taste it, how it feels on the tongue and of course how
it makes us feel.”1
Of these factors, I agree with the Michelin Guide’s UK Editorial Team in that taste is at the forefront. “Dishes are rarely
improved by being made more elaborate — good food isn’t
about a chef showing how clever they are or how many techniques they’ve mastered, it’s about creating something truly
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THE
CULINARY
ARTIST’S
PALETTE
Tomato and Blue Cheese Salad
Instructions

In a small bowl, create a dressing by whisking
together four tablespoons of extra virgin olive
oil (BITTER), two tablespoons of red wine or
champagne vinegar (SOUR), and a squeeze of
lemon juice (more SOUR).
Slice an heirloom tomato (SWEET and UMAMI)
and arrange on a plate. Top the tomato with
slices of your favorite blue cheese, like Gorgonzola (UMAMI).
Top each slice of blue cheese with an anchovy
filet or two (SALTY and UMAMI). Drizzle with
your simple dressing and add sea salt and
pepper to taste.
Garnish with Genovese Basil (SWEET). On the
side, arrange several thin ribbons of Prosciutto
di Parma (SWEET and SALTY).
This is perfect for a summer lunch or a dinner
appetizer. For depth of texture, don’t forget a
crunchy baguette and a crisp Rosé wine. Your
family and friends will be calling for an encore.

joyful to eat … food is all about just
one thing — taste.”2
Just as a composer ponders
the elements of a song, including
melody, tempo, and lyrics, a culinary artist must analyze the elements of taste: sweet, salty, bitter,
sour, and umami. According to Le
Cordon Bleu, “when each element
is perfectly balanced…the dining
experience is lif ted above and
beyond.”3
A note on umami. Discovered
over a century ago in Japan, umami
corresponds to the presence of
glutamate and is enhanced through
ripening and fermentation. Think
of a favorite fermented condiment,
like soy sauce, or an aged cheese.4
That was quite a mouthful, but I
don’t need much space for an ideal
summer dish — one that is simple,
a joy to eat, and captures all five
flavor elements .
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Looking for
legal help?
A legal aid agency
may be able to help!
BANKRUPTCY

DISABILITY LAW

DOMESTIC VIOLENCE

FAMILY LAW ISSUES

Susan E. Poppiti is an
adjunct faculty member
in Mathematics at Immaculata Universit y and an
AP Calculus instructor at
Johns Hopkins Center for Talented Youth.
To further her commitment to mathematics education, she also serves as a math
content expert for UPchieve, an ed-tech
nonprofit providing free, online STEM
tutoring to high school students. Susan
can be reached at spoppiti@hotmail.com.
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Insurance Services for
Delaware Attorneys
The Delaware State Bar Insurance Services (DSBIS) offers
comprehensive, highly customized insurance solutions
and risk control services to protect lawyers from
professional exposures and provide enhanced member
services.
Powered by USI, DSBIS brings decades of risk
management experience, a proprietary risk analysis
process and a local team supported by the expertise of
more than 4,400 USI professionals nationwide to reduce
cost and lower risk for your firm.
Since 1940, our Wilmington office has provided the
insurance solutions and services that lawyers count on
to protect their families, their firms and their employees.
At DSBIS, we’ve got you covered.
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