
 
 

The GREAT GATSBY 
x  A 1920’s-inspired Dinner Menu  x 

MENU 
 

Spinach Artichoke Stuffed Mushrooms 
Baked mushroom caps stuffed with fresh spinach, artichokes and Parmesan 

 
Waldorf Kale Salad 

Apples, walnuts, grapes atop bed of kale with a Waldorf dressing 
 

Roasted Brussels Sprouts and Carrots 
Roasted vegetables with a balsamic glaze 

 
Salmon Croquettes 

Sautéed salmon cakes with fresh-pressed garlic, spices, and breadcrumbs 
 

Lemon Tea Cake 
Light tea cake made with fresh lemons 

 

Recipes inspired by: Leah Cerwinske, Molly DePrenger, and Caitlin Mondelli 

  

Nutrition Facts for today’s meal 

 
Calories: 585 calories 
Fat: 22 g 
Carbohydrate: 69 g 
Protein: 24 g 
Sodium: 607 mg 
Saturated Fat: 5 g 
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x Spinach Artichoke Stuffed Mushrooms x 

 
Serves: 12 mushrooms   Serving Size: 3 per person 

 
     Ingredients: 

2 tablespoons olive oil, divided 
1 medium garlic clove, minced 
12 small brown mushrooms, stemmed, gills removed 
Freshly ground black pepper 
2 ounces cream cheese 
4 ½ teaspoons light mayonnaise 
1 teaspoon thyme, divided 
5 ounces frozen, chopped spinach, thawed and squeezed dry 
5 ounces canned artichokes, drained and chopped 
3 tablespoons fresh panko breadcrumbs 
3 tablespoons grated Parmesan cheese 

 
     Directions: 

1. Preheat oven to 450° F.  
2. In a small bowl, combine 1 tablespoon oil and about two-thirds of the garlic. 

Brush bottom side of the mushroom caps with the garlic oil. Sprinkle the 
mushrooms with pepper. 

3. Arrange the mushrooms oiled side up on a rimmed baking sheet and roast 
until tender (~6 minutes). 

4. In a medium bowl, mix the cream cheese, mayonnaise, and ½ teaspoon 
thyme. Stir in the spinach and artichokes.  

5. In another medium bowl, combine the remaining 1/3 garlic clove, 1 T. olive 
oil, and ½ t. thyme with the breadcrumbs and cheese.  

6. Spoon the artichoke mixture evenly into the mushroom caps and sprinkle 
with the breadcrumb mixture. 

7. Bake until the crumbs are golden brown (~6 to 8 minutes). 
 

 

Nutrition Facts 

Calories: 72 calories 
Fat: 5 g 
Carbohydrate: 6 g 
Protein: 3 g 
Sodium: 167 mg 
Saturated Fat:  1.3 g 
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Serves: 6 servings          Serving Size: ½ cup per person 

 
       Ingredients: 

1 large apple 
½ cup + 2 tablespoons red grapes 
½ cup + 2 tablespoons walnuts, toasted, and chopped 
¼ cup + 1 tablespoon raisins 
1 tablespoon Dijon mustard 
1 ½ tablespoons fresh lemon juice 
1 bunch kale (roughly 7-8 ounces), chopped 
½ cup celery, diced 

 
        Directions: 

1. Slice one apple in half; core and roughly chop half.  Put 6 grapes, ¼ cup 
walnuts, 1 tablespoon raisins, Dijon mustard, lemon juice, and chopped ½ 
apple into the food processor. Puree the mixture until it forms a thick 
dressing. 

2. Core and dice the remaining apple. Add the kale to a serving dish and top 
with the apple pieces and celery; add remaining raisins, walnuts, and grapes. 

3. Pour the dressing over the salad and toss salad until well coated. 
 
*If dressing appears too thick, may add water or more lemon juice to thin as 
needed. 

 

Nutrition Facts 

Calories: 93 calories 
Fat: 5 g 
Carbohydrate: 14 g 
Protein: 2 g 
Sodium: 34 mg 
Saturated Fat:  0.4 g 

x Waldorf Kale Salad x 

Did you know? 
Salads came into vogue in America in the late 1880s, and the Waldorf salad originated 
as a simple salad of just lettuce apples and celery dressed with mayonnaise. In the 
1920s, this salad got a facelift with the addition of chopped walnuts and grapes.  

Meals with Gatsby were quite extravagant and lavish.  Fitzgerald 
wrote, “On buffet tables, garnished with glistening hors 
d'oeuvre, spiced baked hams crowded against salads of 
harlequin designs and pastry pigs and turkeys bewitched to a 
dark gold." 
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Serves: 8 servings        Serving Size: ½ cup per person 

 
      Ingredients: 
¾ pounds Brussels sprouts, halved 
¾ pounds carrots 
1 tablespoon olive oil 
½ teaspoon ground black pepper 
2 tablespoons balsamic vinegar 
2 teaspoons honey 

 
      Directions: 

1. Preheat the oven to 425° F and line a baking sheet with aluminum foil. 
2. In a large bowl, toss Brussels sprouts with 1 tablespoon of olive oil and pepper 

to coat thoroughly. 
3. Transfer the vegetables to baking sheet and place on aluminum foil forming a 

sealed packet. Roast about 10-15 minutes. Then, pull back the aluminum foil 
and roast for an additional 10-15 minutes until they are tender and 
caramelized. 

4. Toss vegetables with vinegar and honey. 
 

Nutrition Facts 

Calories: 61 calories 
Fat: 2 g 
Carbohydrate: 10 g 
Protein: 2 g 
Sodium: 42 mg 
Saturated Fat: 0.3 g 

Did you know? 
Brussels sprouts combine for a very healthy nutrient profile. Carrots are high in 
vitamin A, while Brussels sprouts are a great source of vitamin K and vitamin C. 
These vegetables are also a good source of fiber; each serving of roasted 
Brussels sprouts and carrots provides a total of 3 grams. 
 
Vegetables grew in popularity in the 1920’s due to the discovery of some 
vitamins and the increased understanding of their role in human health. 
Additionally, the introduction and wider use of refrigeration in this decade 
allowed for safe storage of many vegetables without the use of preservatives. 

x Roasted Brussels Sprouts and Carrots x  
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x Salmon Croquettes x  

 
 

Serves: 8-10 croquettes   Serving Size: 2 per person 
 

      Ingredients: 
2 tablespoons light mayonnaise 
1 tablespoon fresh lemon juice 
1 ½ teaspoons Dijon mustard 
¼ cup finely chopped green onions 
2 tablespoons red bell peppers, minced 
½ teaspoon garlic powder 
1/8 teaspoon ground red pepper 
2 (6-ounce) packages skinless, boneless pink salmon 
1 large egg, lightly beaten 
1 cup panko breadcrumbs 
1 tablespoon canola oil 
 

     Directions: 
1. Combine all ingredients except breadcrumbs and oil. Stir well.   
2. Add panko breadcrumbs to the mixture and toss. 
3. Shape mixture into 3-inch patties. 
4. Heat oil in large skillet over medium heat. Add the patties and cook for 5 

minutes on each side or until browned.  
5. Garnish with lemon wedge. 

Nutrition Facts 

 
Calories: 248 calories 
Fat: 8 g 
Carbohydrate: 19 g 
Protein: 23 g 
Sodium: 356 mg 
Saturated Fat: 1.4 g 
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x Lemon Tea Cake x 
 

Serves: 16 pieces         Serving Size: 1/16 of cake (10”) 
 

Ingredients: 
For the cake: 
1 lemon, zested 
1 tablespoon lemon juice 
1 ½ cup flour, sifted 
1 teaspoon baking powder 
4 ounces butter, at room temperature 
1 cup sugar 
3 eggs 
For the icing: 
2 lemons, zested 
¼ cup confectioner's sugar 
4-6 teaspoons lemon juice 
On the side: ½ cup raspberries, for garnish 

 
Directions: 
1. Preheat the oven to 325°F. Butter the inside of a 10-inch cake pan. 
2. Measure all the cake ingredients into a mixing bowl and beat — ideally with 

an electric hand whisk — until you have a smooth, creamy consistency. Bake 
on the center shelf of the oven for about 35 minutes or until the center feels 
springy when lightly touched. 

3. When the cake is cooked, remove from the oven and after about 30 seconds 
turn onto a wire rack.  

4. For the icing, combine zest of 1 lemon and confectioner’s sugar— it's best to 
use a zester to get long, curly strips. Gradually stir in the lemon juice until you 
have a soft, runny consistency. 

5. Allow the icing to stand for 5 minutes before spreading it on top of the cake 
with a knife, almost to the edges. Don't worry if it runs a little down the sides 
of the cake. Then scatter the remaining lemon zest over the top and leave it 
for half an hour for the icing to firm up before serving. Place raspberries on 
side of cake. 

 

Nutrition Facts 

Calories: 111 calories 
Fat: 3 g 
Carbohydrate: 20 g 
Protein: 2 g 
Sodium: 7 mg 
Saturated Fat:  2 g 


