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Neil Connolly, Elizabeth Benedict : In the Kennedy Kitchen: Recipes and Recollections of a Great American 
Family  before purchasing it in order to gage whether or not it would be worth my time, and all praised In the 
Kennedy Kitchen: Recipes and Recollections of a Great American Family: 

2 of 2 people found the following review helpful. A book you will want to share with family and friendsBy 
mld1186This is a treat for Kennedy fans to be able to re-create some of their favorite recipes right in your own home! 
There is a wide variety of food in here with beautiful photographs. The author included appetizers, main courses, 
lunches, desserts, etc. There is a lot of seafood in here since there is plenty of it at the Cape. The author also includes 
anecdotes and photos of members of the Kennedy family (the chocolate chip cookies and brownies were a favorite of 
JFK Jr.'s to take on boat trips). The author also describes for the reader the famous clambakes that the Kennedy family 

http://f3db.com/pub/links.php?id=0756626420


had every Labor Day and gives the steps for making a fake clambake at home. This is a book to treasure for a long 
time and to share with others. Highly recommended. I would give it 10 stars if I could!0 of 0 people found the 
following review helpful. Great variety of recipesBy Suz MGreat recipes, great photos....This book has lots of recipes 
that you can make at home without having to find exotic ingredients. Mouthwatering photos. Just when I thought I had 
enough cookbooks, I found one more.0 of 0 people found the following review helpful. Great inside look of a 
fascinating American family and this ...By RoseGreat inside look of a fascinating American family and this book has 
the most delicious recipes. Every recipe I've tried is excellent, easy and delectable!! Wonderful book.

Book by Neil Connolly, Elizabeth Benedict

.com The famed compound at Hyannisport was the Kennedy family's favorite place to relax, and Rose Kennedy's 
kitchen was the central gathering place. Everyone--including Jackie Kennedy Onassis, JFK Jr., Caroline Kennedy, 
Maria Shriver, and Arnold Schwarzenegger--came wandering in the back door to visit Rose. Her chef, Neil Connolly, 
always made sure there was lobster salad, potato salad, and a platter of roast chicken in the fridge, and in this book, he 
brings these and other favorites to your home. Included in this cookbook are Kennedy family photos and anecdotes 
collected personally by Neil. Here he shares an exclusive recipe from the Kennedy kitchen with us: Sugar Tuile These 
thin, crisp cookies can be cooled flat, but here they are formed into edible cups that can hold ice cream, chocolate 
mouse, or fresh berries. Note that the cookies are baked in two batches, so that you have time to mold them while they 
are still warm and soft. Makes about 8 cookie cups 1 stick (4 ounces) butter, at room temperature 1/2 cup sugar 1/2 
cup all-purpose flour, sifted 6 egg whites 1/2 teaspoon vanilla extract 1. Preheat the oven at 375 degrees F. Line 2 
large baking sheets with parchment paper and draw four circles 5 inches in diameter on each piece of paper. 2. Invert 
four heatproof, 2-inch-wide glasses or cups on the counter so they are ready when the tuiles come out of the oven. 3. 
In a mixing bowl, beat together the butter and sugar until light and fluffy. Add the sifted flour, egg whites, and vanilla. 
Beat until well blended. 4. Spoon the batter into the circles on one baking sheet and spread to the edges with an offset 
spatula. The batter will be very thin. 5. Bake the tuiles for 5 to 6 minutes, or until the edges become golden brown. 6. 
Remove from the oven and immediately use a wide spatula to invert each tuile over a glass. Using a mitt, gently press 
to form into a cup shape. As soon as the tuiles are set, gently lift them off the glasses. 7. Whisk the batter briefly and 
form the remaining 4 tuiles. Bake and form as directed above. When all the tuile cups are cool and set, store in a 
covered container until ready for use. From Publishers WeeklyAs the private chef to Rose Kennedy from 1983 to 
1995, Connolly prepared food for everything from cozy dinners to wedding receptions and other lavish events. He 
shares recipes for many of the Kennedy family favorites as well as personal anecdotes in this coffee table book, 
packed with candid snapshots of the American royals at their New England compound. His recipes are simple and 
straightforward preparations of classic fare such as Crme Brulee, Poached Salmon, Crab Cakes and Apple Pie, with an 
occasional twist like Coconut-Crusted Chicken with Mango Cream. Though solid, most of the dishes feel cribbed from 
the culinary public domain; Chocolate Chip Cookies, French Toast and Chicken Salad are all unremarkable rehashes. 
Moreover, the book's large size makes propping it up on the kitchen counter a dubious prospect. The books' real appeal 
is Connelly's warm and candid stories about working for the Kennedys. He recounts a visit by the Bolshoi Ballet in the 
late 1980s, Oprah Winfrey's sampling of a luscious Chocolate Eagle at Maria Shriver and Arnold Schwarzenegger's 
wedding luncheon, as well as clambakes and holiday gatherings. Those looking for a compilation of rudimentary 
recipes could do worse, but it's the Kennedy archivists who will get the most out of this book. Copyright Reed 
Business Information, a division of Reed Elsevier Inc. All rights reserved. ". . . simply sumptuous and loaded with 
special tips and references to Kennedy occasions." -- Southern Living"...offers a tasty and personal snapshot of the 
private life of the Kennedys." -- Orlando Leisure, May 2007"...this is equal parts coffee table book and recipe 
treasure." -- Providence Journal, April 2007"Connolly's Kennedy memories are flawlessly respectful and admirably 
discreet. (Darn!)" -- Orlando Magazine, May 2007Who Knew? Teddy's a Lobsterman We've been eagerly awaiting 
our press preview copy of "In the Kennedy Kitchen," by family chef Neil Connolly, figuring it would have some tasty 
fish and lobster recipes. It arrived last week, and it's full of great Cape Cod menus. But you won't believe how 
Connelly got those lobsters for his bisque and stew. "My second year working for the Kennedys, the Senator [Edward 
Kennedy] came up with an idea," recalls Connolly. "'Neil,' he said to me one afternoon, 'why don't we get some lobster 
traps for the harbor?'" They got a license, 12 traps, and painted Styofoam buoys blue and white, "Kennedy's colors." 
He says Kennedy liked to check the lobster pots himself and "when we were lucky, I'd often boil a lobster or two right 
away for salads. . ." --With Suzi Parker, Anna Mulrine, and Thomas Omestad -- U.S. News World Report. April 9, 
2007 


