Herring coleslaw

Ingredients

. 6 tablespoons SOUr cream
. 6 tablespoons mayonnaise
1 tablespoon cider vinegar (I mixed balsamic wth lemon
uice
. | 1)tabl €Sp0oon sugar
. ¥2 teaspoon salt
. s teaspoon ground black pepper

. 4 cups coledaw (shredded cabbage)

Marinated red pepper, diced (I used
Dill picklessliced

. 2 golden delicious applesshredded
. Sdted herring (soak in several cold waters, paper towel dry,
and diceinto 2-1in. pieces) | used two pkg. Matjas (German
product)
Fresh pardey, chopped

Fresh dill, chopped (1 pkg)

Mix al together, and cool in refrigerator before serving, Good as
appetizer, buffet salad, I like it with ciabatta bread.
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Vegan

Ingredients

1-21b spinach

2 onions diced

3 dovesgarlic, finélychopped
6 tbsp extra-virgin oliveoil

2 tbsp pine nuts

] dried red chile pepper, crumbled

8 oztomatoes, pedled and chopped.

3. green bell pepper, seeded, cored
and diced

1 Ya cups Italian risottorice

Salt and freshly ground black pepper
totaste

1tsp sweet paprika

¥ t3p saffron strands, soaked in
boiling water for 15 minutes

2% cups vegetablestock

¥ cup pess

7 oz Spanish piquillo peppers, diced
(optional)
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Vegan

| Process

*Wash the spinach and cook with just the water left clinging
toitsleavesfor 5-7 minutes, or until wilted.

"Drain, squeezing out any excessmoisture. Chop coarsely.

* Sautethe onions and garlic in the ail in alarge frying pan
over medium heat until the garlicis palegold.

* Add the piné nutsand chileand cook for 2 minutes.

"'Lower the heat and add. thetomatoes and bell pepper. Cook
for 6 mifwtes, stirring constantly.

"Add the rice and sautefor 2minutes. Season with salt and
pepper.

*Add the paprika, saffron water, and enough stock to cover
therice by about 1 inch Bring to aboil and Si nmer
for about 15 minutes, or until thericeistender and
amost dl theliquid has evaporated. Stir occasionally
during the cookingtimeto prevent the rice from
sticking to the pan

*Add the spinach and peasand X well, Cook for 5 minutes,
or until the peas are cooked.

* Remove from theheat, cover, and let rest for 5 minutes.

*Garnishwith the peppers and serve.

plate.

| often deviate from this basic recipe. | omit ¥ the oni on and replacetho green.bell pepper with ared or
yellow oneto cater to my difficulty in digesting thoseingredients. | add more garlic and dried chile
becauseyou cannever have enough of either. | sauté with slightly less oil than is caled for and | omit the
piquillo peppersbecausel am unfamiliar with them. | usually finely chop the pinenuts becausel didike
their intact texture, | use saffron strands only if T already havethem becausethey areso expensive at ny
local greengrocer. | sometimes leave oUt thetomatoesbecause my loveisrepulsed by.them. T can never
remember what | put in thisthelast time, SO it may (or may not) dways bedightly different from the time
before. So, enjoy thisbasic recipewithout being strangled by its particulars.

This recipedoesnot jibewith my understanding of true paella. Therice should bemedium grain, dry and
Sseparate when done, unlikethe creamy risottoused above. Tt should be cooked in awide, round, shallow
paellapan sothat the rice iscooked inathinlayer, Cooki ng thericein avery thin fayer allowsthe
productionof the socarrat, which isacrust of golden, carmelized rice. Thissocarrat isthe pinnacle of the
meal. Family and friendscat the paellaout of the original pan, from outer edgeto inner, and finish up by
savouring the golden socarrat. For sake of community and texture, paella should never be served ona
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Ddy 3:  Mash the bag. =7 2 C\/qu e
Day 4: Mash the bag, basoras,

" Day8:  Addto the bag 1 cup of all-purpose flour, 1 cup of sugar
. ' and 1 cap of milk (whole, preferably, but not neceasary)
Day 6: ‘Mash thie bag. ’

. Day 7: . Magh the hag.

Day 8: .  Mash the bag.

- Day 9: Mash the bag.

Duy 10: Follow the directions below:

1.  Pour the entire oontenu of the bag into a non-métal bowl.
Add 1% cups of all-purpdge ﬂonr, 1% oups ofsniir and 1%
cnps of mﬂk. Stie, :
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2. Measure out4sapmu battet-ofl cup each lnﬁb#ﬂp-l.ock
galion-sized bags. Keep one for yourself and glve‘tlw other
thxoemm&ﬂongwiulnwyyofthemdpe mm If you
keep 2 starter, you will be baking every 10 daysl) The bread is
very good and makes a great gift. Omly the Amish know how
mmuthqm,wifyougﬁethemalluwy,'mﬂn_

~ have to weit until someone gives you a starter back. Should
this recipe not be passed on to a frlend on the 1st day, be
cerwnwten(oxmarkthebag)whichdnythebagilntwm
~ presented to them, -
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1. Preheat oven to 305 degrees, |
2. To the rémaining batter in the bowl, add azid, mix together:

" % cup of milk
. L cup of sugar =~ .
* 2'teaspoons of cinpaman
Ya teaspoon of vanillg
* teaspoong of baking powder
%a teaspoon of salt

k) teaspoon
all-purpose fiour

2 cups -of’
Optional:

of baking soda _

1 large box Ofmdding=Ma or choi:o!:aﬁa an
1 cup of raiaia;s, bananas or chopped nuts e
3. Grease two loéfpans. In a bowl, mix an édditim‘xal % cup of
: 1% teaspoons of cinnamon. Dust the greased

4. Pourthe batter evenly into the 2 pans. - %nlgg@the ,

remaining

evenly from the gj

Sugar mixture over the top,

Serve to friends anid loved ones. ‘Exjoy} |
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d can e sugar-free)
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pproximately 1 howr. Coof until bread loosens
es of the pan. Turn into g service digh,

banana  bread,
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Cherokee, Powhatan, and
Chicabominy cooks,
following Algonquian:and
Iroquoian customs, always had
food ready to:serve if someone

stopped by in:their-households,

a‘bubbling:pot-of soup or stew

sirimered-at-all times.

. A faverite tecipe combined
‘beel or-aild game ¢such as

- zabbit;-deer, or buffalo), with

com;beans, and.tomatoes.

~ However, liketheddicious

;- -soups Of the Irish farmers’

. Wives. fheexact recipe

depended on what Ieftovers

Were availabletoa 1o the

pot:

- Seasonal fresh vegetables were

always included and spices

were governéd by

availability aad taste,

TOMATO
POTATO

CADDMNTC
AL VAU AW RN ]

ONTNNT
GARLIC
LIMA BEANS
CORN
PEAS
BEEF,SHANK
SAET
PEPPER
*TOMATO SAUCE

BringPotatoes, half of one
‘Onion chopped, and gardic

cloves to bail iA pot of water. If

using beef/buffalo shanks,
twrkey, chicken, or veni son

bring it to boil with this m
Torn Town and simmer For Zi%
minutes. Remove meat and let
cool, pull off bones and retuxr

to stew. Add all other
nnidn, Ia a sauté pan thr
the other half ofdhe onion’
chopped (more thian‘one.onio
can be used) and the garlic

W
Y

-minced with some-glive ofl..
*Cut up one steak and-sauté:t.
with the onion and garlic.

When browned add 1o stew.

Simmer for anothisi 45 mainttes-
10 2 houss. Add salt:and ‘pepper -
1o tasie.”

-Can be kept on the back bismer
of the stove (on low) all day!
* CAN BESKIPPED: . . -

ve%ctables excent gzi"l;lic and
an, m
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Corn Dip

| ngredients:

1/2 cup Miracte Whip

1/2 cup sour cream

2 cups sharp cheddar chieese

1 can Mexican cam, drained

1£2 largesweet onion, chopped

1 teasgoon cumin

Fritos Scoops

Choppedgr een onions for garnish, optionat

Directions;

GombineM i e Whipand sour cream. Mixin all other ingredierts and-gamish with chomped
green orlons if desir ed. Best made one day ahead. Serve with Fritos Scoops.

The Food Expetts.




