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Executive chef Dan O’Sullivan is known 
to bring exciting new flavors and superbly 
executed dishes to the table at Sonoma, an 
award-winning restaurant in Princeton.

As guest chef in the Dining 
In column, O’Sullivan was 
asked to provide the standard 
two or three recipes to accom-
pany his profile. The only 
prerequisite was that dishes 
would be well-suited for fall 
when temperatures start to 
drop and cooks are more likely 
to head to the kitchen to try a 
new recipe or two.

O’Sullivan sets the bar 
high, with grilled veal 
chops over sweet potato 
and beet hash with baby 
romanesco and cabernet 
sauce. On the trendy side is 
a sage-encrusted marrow 
bone with Modena onion 
jam, truffled scented aru-
gula salad and brie toast. 

For a dessert, pear William flan is plated with 
a poached baby pear and blood orange stuffed 
local goat cheese.

About the dishes:
The chef has modified his recipes for home 

cooks, but if you’re short on time or new in the 
kitchen, begin with just one recipe. More expe-
rienced cooks, go for it!

Beef marrow bone has been a trendy menu item 
in restaurants for a while, said O’Sullivan. Chefs 
use it as an ingredient in cooking broths, but also 
serve bones, split open and roasted. “The marrow 
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INGREDIENTS: 
Marrow Bone
1 6-inch split beef marrow bone, see note
1 tablespoon chopped fresh sage
1 teaspoon kosher salt

Onion Jam
1 peeled and sliced Spanish onion
1 cup Modena balsamic vinegar
2 ounces sugar
Salt and pepper, to taste

Arugula Salad
1 cup baby arugula greens
1 ounce extra virgin olive oil
Pinch of truffl e salt and cracked pepper

Brie Toast
4 slices fresh French baguette
4 creamy brie cheese slices

DIRECTIONS: 
Note about marrow bone: Ask butcher for 

center-cut beef marrow bone, 6 inches long.
Start recipe by making Onion Jam: Simmer 

sliced onions, balsamic vinegar, salt, pepper 
and sugar until syrup consistency. Cover and 
refrigerate for 24 hours.

Preheat oven to 475 degrees. Coat marrow 
bone with salt and sage. Place on baking sheet 
and roast until marrow turns translucent, about 

8 to 10 minutes. Set aside.
Slice French baguette and top with slices of 

brie cheese. Bake for 4 minutes at 475 degrees.
Toss arugula greens in a bowl with extra 

virgin olive oil, truffl e salt and cracked pepper. 
Place arugula on a plate and top with roasted 
marrow bone. Garnish plate with onion jam and 
brie toast. Scoop out marrow and spread on 
toast. Serves 2.

SAGE-ENCRUSTED MARROW BONE 
WITH MODENA ONION JAM, TRUFFLED SCENTED 

ARUGULA SALAD AND BRIE TOAST

is buttery, with a hint of sweetness,” 
he said. It’s most often scooped out, 
and spread on toast.

Sonoma’s new fall menu will fea-
ture the sage-encrusted marrow 
bone dish, according to O’Sullivan.

The chef said desserts are the first 
thing he makes when he begins his 
early morning shift at Sonoma. 
You’ll find his featured flan dessert, 
baked in individual ramekins, is the 
perfect ending to any meal.

Sonoma is a fine-dining restau-
rant operated by award-winning 
chef/owner William (Bill) Brady, 
who also is a chef instructor in the 
culinary arts program at Worcester 
Technical High School in Worces-
ter. He has owned the restaurant 
for 19 years.    Sonoma is a recipi-
ent of the 2015 OpenTable Diners’ 
Choice Award, a recognition driven 
by diners’ comments. It also was 
given a “Thumb’s Up” rating from 
TV’s popular Phantom Gourmet.

The dish on the executive chef: 
O r i g i n a l l y  f r o m  L u n e n b u r g , 
O’Sullivan is the son of Jim and 
Joanne O’Sullivan of Lunenburg and 
Clearwater, Fla. He has two sisters.

“My first job when I was around 
10 was working on a farm,” said 
O’Sullivan. “In high school, I 
worked at Conrad’s in Lunenburg, 
a drive–in place known for its sea-
food.” It was his initiation into the 
fast-paced nature of restaurants, 
he said.

O’Sullivan later worked in area 
restaurants, under the tutelage of 
older experienced chefs, some of 
whom he considers mentors. “I 
guess you could say that I always 
loved to cook,” said O’Sullivan. “In 
earlier years, it was sometimes by 
trial and error.

“I think most chefs at one time 
in their career experience highs 
and lows, but it’s an awesome feel-
ing when you are complimented by 
diners, or you get a perfect restau-
rant review.”

O’Sullivan started at Sonoma 
10 years ago at a time when owner 
Bill Brady was looking for a chef. “I 
knew someone who worked at the 
restaurant who told me about the 
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opening,” said O’Sullivan. “After a three-
day working interview, Bill hired me.”

As executive chef, O’Sullivan is actively 
involved in purchasing, menu planning and 
daily staff meetings. He sits in on regular 
food and wine tastings that help further 
educate staff about the menu. All employees 
have had food allergen training, according 
to the chef.

“Sonoma is about quality, consistency and 
good service,” said O’Sullivan. “It’s impor-
tant that our diners leave happy. You’re only 
as good as your 
worst employee.”

O’Sullivan 
said he has an 
amazing job, and 
he’s apprecia-
t i v e  t h a t  h e ’ s 
given full reign 
when it comes 
to creativity. He 
always wants to 
stay ahead of the 
game, he said. In 
quieter times, he 
sometimes turns 
the back of the 
house into a test kitchen, working with new 
ingredients and recipes. He especially likes 
to cook with “forgotten vegetables.”

The chef’s culinary philosophy is described 
as “farm to kitchen.” Sonoma buys local 
ingredients from Gove Farm in Leominster, 
Goat Ridge Farm in Princeton and Crystal 
Brook Farm in Sterling, to name a few.

When he’s off the clock, O’Sullivan enjoys 
bass fishing with his son and watching his 
daughter play softball.

His favorite food outside the restaurant is 
“a greasy cheeseburger and French fries.”

The food he hates? “Eggs, especially egg 
salad.”

O’Sullivan in recent years has taken the 
spotlight and stage at several Worcester’s 
Best Chef Competitions held in Worcester, 
earning him the Judges’ Awards and People’s 
Choice Awards. He also is a winner of the 
national OpenTable.com Best Food Award.

I think you will agree that the chef’s reci-
pes in this column will give cooks a chance 
to go beyond their limits.

Sonoma Restaurant, located at 206 
Worcester Road, Princeton, is open for 
dinner from 5:30 p.m. to closing, Tuesday 
through Saturday. Call (978) 464-5775 
for reservations or catering. Visit www.
sonoma-princeton.com.
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“Sonoma is 
about quality, 
consistency and 
good service. It’s 
important that 
our diners leave 
happy. You’re only 
as good as your 
worst employee.”

DAN O’SULLIVAN, 
EXECUTIVE CHEF, 
SONOMA
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