
Herring coleslaw 

6 6 tables.poons sour cream 
• . 6 tablespoons mayonnaise . 

• 1 tablespoon cider vinegar (I mixed balsamic with lemon 
juice) 

• 1 tablespoon sugar 
% teaspoon salt 

• ?A teaspoon ground black pepper 

4 cups coleslaw (shredded cabbage) 
• Marinated red pepper, sliced (I used 
• Dill pickles sliced 

2 golden delicious apples shredded 
• Salted herring (soak in several cold waters, paper towel dry, 

and slice into %- 1 in. pieces) I used two pkg. Matjas (Geman 
product) 

• Fresh parsley, chopped 
.a Fresh dill, ch,opped (1. pkg) 

:.. 
Mix all together, and cool in refrigerator before serving. G~ood as I' 

appetizer, buffet salad, I like it with cia,batta bread. 



Vegan Vegan 

Green Paella 
In~redients 

1-2 1b spinach 
2 onions, sliced 
3 cloves garlic, fine~~y!chopped 
6 tbsp extra-virgh olive oil 
2 tbsp pine nuts 
I, dried'rcd chile pepper, qmbled 
8 oz tomatoes, peeled and chopped. 
3. green bell pepper, seeded, cored 

and sliced 
1. l/o cups Italian risotto rice 
Salt and fieshly ground black pepper 

to taste 
1 tsp sweet paprika 
?4 tsp s&on strmds, soaked in 

boiling water for 15 minutes 
2 '/4 cups vegetable stock 
j/s cup peas 
7 oz Spanish piquillo peppers, sliced 

(optional) 

I ofien deviate fiom this basic recipe. I omit ?4 the onion and replace tho green. bdl pepper with a red or 
yellow one to cater to my difficulty in digestingr those j ,~edients.  I add more garlic and dried chile 
because you can never have enough of either. I saute 4 t h  slj.@;htJ.y less oil than is called for and I omit the 
piquil1.0 peppers because I am unfamiliar with them. I usua1l.y finely chop the pine nuts because 1 dislike 
their intact texture, I use saftton strands only if1 Ellready have them because they are so expensive at my 
bcal greengrocer. I som.ethes leave out the tomatoes because my love is repulsed by.them.. 1 can never 
remember what I put in this the l a ~ t  time, so it nay (or may not) always be slightly different eom the time 
before. So, enjoy this basic recipe without being strangled by its p ~ c u l ~ s .  

This recipe does not jibe with my understanding of true paella. The rice should be medium grain, dry and 
separate when done, unlike tl1.e creamy risotto used above. It should be cooked in a wide, round, shallow 
paella pan so that th.e rice is cooked in a thin layer, Cooking the rice in a very thin layet allows the 
production of the socanat, which is a crust of golden, carmelized rice. This socarrat is the pinnacle of the 
meal. Family and friends cat the paella out ofthe original pan, fiom outer edge to inno; i d  finish up by 
savouring the golden so~arrat. For sake of community and texture, padla should never be served on a , 

plate. 

. 

Process 

"Wash the spinach and cook with just the water 1.eft clin~ing 
to its leaves for 5-7 minutes, or until wjhed. 

"Drain, squeezing out any excess moisture. Ch.op coarsely. 
*Saute the onions and garlic in the oil in a large wng pan 

over medium heat until i b e  garlic i s  pale gold. 
*Add the pine nuts and chile and cook for 2 minutes. 
"Lower the heat and add. the tomatoes and bell pepper. Cook 

for G mhutes, stking cofistantly. 
"Add therice and saute for 2 minutes. Season with salt and 

PePPer. 
*Add the paprika, sal%on water, and enough stock to cover 

the rice by about 1 inch Brjng,to a bod and simmer 
fo,r.about 15 minutes, or until the rice is te,nder and 
almost all the Uquid has evaporated. Stir occasionally 
during the cooking time to prevent the rice fiom 
stickjhg to the pan 

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

*Remove Aom the h~at., cover, and let rest for 5 minutes. 
*Garnish with the peppers and serve. 
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I Cherokee, Powhatan, and TOMATO Brine Potatoes. haIf of one I 
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Corn Dip 
Ingredients: 
2/2 cup Mi& Whip 
1/2arpsourcreem 
Z c u p s s h a r p c h ~ r ~  
I CaR Mexican arm, drained 
fR large sweet odon, chopped 
1 &aspoon cumin 
F h  Sooops 
Chopped green onions for garnish, opfionaf 

Directions; 
Combine M i e  Whip and sour cream. Mix in all other h g d i e . e  and.gamish , f i ~ h a % = ~ ~ ~  
green onions if desired. Best made one day ahead. Senre with Fritos Sooops. 


