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Ronni Hass
For Ronni Hass, a dinner party is a work of art. She pays careful attention to every detail—
from the artfully selected menu items to the beautifully constructed tablescapes.

When we first spoke, Hass told me 
that she was throwing a party for a 
dear friend who had always wanted to 
be a lounge singer. For the evening’s 
a!air, she had readied a boa, dimmers 
on the lights for atmosphere, and a 
karaoke machine so that her friend 
could be a star for the night. She had 
an elegant antipasti bar in mind and 
some carefully chosen wines that 
would surely loosen up the vocal 
cords. Hass is an entertainer, and her 
home and the food she prepares are a 
reflection of her values.

Hass splits her time between Needham, 
Massachusetts, and Cape Porpoise. Her 
home in Maine is made of salvaged wood, 
emphasized by the white walls and carpets. It 
is orderly, clean, and comfortable. 

New York City, to study sales and marketing, 
which proved to be useful knowledge later 
in life. She met her husband at a punk-rock 
show in the city, and the two of them moved 
north to start a life together.

While in search of a home in Brookline, 
Massachusetts, a friend of Hass’s suggested 
that they spend a day at the beach. It wasn’t 
until they crossed the state line that Hass 
realized that they were headed to Maine. 
After a day at the idyllic Goose Rocks 
Beach, Hass convinced her husband to buy 
a second home before they even bought a 
first. “As corny as it sounds, Maine truly is 
the way life should be,” Hass says with a 
smile. “I’ve raised my children here in the 
summertime. All they need is a towel, a 
bicycle, and sunscreen, and they’re happy 
until dinnertime.”

Like many self-taught chefs, Hass’s parents— 
her father, in particular—strongly influenced 
her desire to feed and entertain people. “My 
father could tell you where the best Chinese 
restaurant was in just about any city,” she 
says. He traveled internationally and told her 
about every bite that went into his mouth 
during his journeys. She was also inspired 
by her childhood in Manhattan, where 
Indian and Asian foods are as common as 
American-style cuisine. When she was 
younger, Hass read cookbooks as though 
they were novels, and she proudly mentions 
that she held her first dinner party at the age 
of fifteen, where she served homemade tacos 
before an Allman Brothers Band concert.

Hass went to college in Boulder, Colorado, 
where—when she wasn’t skiing—she ran a 
“party tips hotline” that brought in $200 a 
week. She then headed back to her home, 
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While living in Brookline, Hass joined 
the Culinary Guild of New England, 
an organization that was founded 
thirty-five years ago by a number of 
professional female chefs and consulting 
members, one of whom was Julia Child. 
Today the organization is a food-
enthusiast cooperative made up of both 
professionals and amateurs. Hass runs 
an a!liated supper club once a month 
at some of the best restaurants in the 
greater Boston area.

When asked how she manages to host 
and participate in her own parties, she 
explains that over the years she has 
worked out a system that enables her to 
get the essential work done while also 
having a drink and a good time. Toward the 
end of our interview, there is a moment of 
silence, and I can tell she wants to express 
something. “Entertaining is what fills me 
up. I get to be with friends and family.” 

Boston Lettuce, 
Avocado, Cherry 
Tomatoes, and 
Ricotta Salata
Serves 4–6
1 avocado, peeled and cut into bite-size pieces

1 head Boston or butter lettuce

12 cherry tomatoes, halved

A small handful of cilantro leaves

3 ounces ricotta salata

4 scallions, white part only, thinly sliced

Vinaigrette
4 scallions, dark green tops, thinly sliced

! cup cilantro leaves, loosely packed 

Juice of one lime

Large pinch of sea salt 

Fresh ground pepper 

" cup extra-virgin olive oil

PREPARATION: 
 Combine all the ingredients for the vin-

aigrette, except the olive oil, in a blender or 
mini food processor. Blend or pulse to com-
bine while drizzling in the oil.

 In a small bowl, mix the avocado with half 
of the vinaigrette and set aside. This will 
prevent the avocado from browning.

 Assemble the salad. Arrange the lettuce 
leaves in the bottom of a large salad bowl or 
platter. Add the tomatoes and then the cilan-
tro leaves. Crumble cheese over the top and 
sprinkle with scallions. Place the avocado in 
the center, and drizzle the remaining dressing 
over the salad.


