kb

Training with chef Ana Sortun at Oleana in Cambridge,
Massachusetts, led Cassie Piuma to create her
own unconventional small plates from the Middle East and
Mediterranean. “l appreciate authenticity, but there
are plenty of places to get a proper shwarma,” she says.
Piuma's innovations at Sarma include a version
of avgolemono, the lemony Greek soup, with a flavorful
broth made from asparagus peelings. 249 Pearl St.;

sarmarestaurant.com; 617-764-4464.

Chef Cassie Piuma (left) with
her kitchen crevwgat Sarma.

Lemony Roasted 1 Ib. oyster mushrooms,

Asparagus Soup
tal 2 hr: Serves 4 Chopped dill and dried
oregano, for garnish

torn into small pieces

Active1hr; T
2 |bs. jumbo asparagus
1 onion, coarsely chopped
Y2 cup dry white wine
2 Tbsp. unsalted butter
Tbsp. all-purpose flour
4 large egg yolks

Y cup fresh lemon juice

Kosher salt
5 Tbsp. extra-virgin olive oil 1 r Transfer the contante

Freshly ground pepper
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