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Foreword


Writers are creators. We invent settings, characters, plots,
and entire universes by adding a heaping tablespoon of humor here, a full cup
of suspense there, a dash of romance and a pinch of pathos, then mixing well…


You can see where this metaphor is going, right?


Many of Book View Café’s writers are also enthusiastic
cooks. We’ve been sharing our recipes for almost a decade and a half on our blog
at in “BVC
Eats” posts. And since this is our fifteenth year of publishing great
reads, we thought it a good time to compile some of those recipes (and many
others) into a book of great eats.


None of us are professional chefs; these recipes are what we
make for our own enjoyment and for our families and friends, both on earth and
elsewhere (as you will discover in Chaz’s offerings.) Since we aren’t
professionals, our recipes are on the idiosyncratic (and in Paul’s case,
poetical) side in terms of presentation; aside from standardizing measurement
spellings and abbreviations, we’ve made no edits to them. That’s part of the
fun, we think—that and hearing each author explain the origin of each or the
occasions for which they’re made. They’re as much the products of our creativity
as our books are: good reading and good eating.


We hope you enjoy them.


Marissa Doyle


Shannon Page


November 2023






A Brief History of Book View Café


Book View Café made its debut in November 2008, the result
of discussions among a group of authors about how to bring their reverted books
back out into the world and to forge a closer relationship with readers. Led by
Sarah Zettel, the initial members included many well-known names, among them
Ursula K. LeGuin and Vonda N. McIntyre. While the initial concept of BVC was
as a discovery site, a place for readers to read free samples of the fairly new
world of e-books, the members soon shifted to e-book sales. Publication of new,
non-backlist books followed, and in the fifteen years that followed, BVC’s
authors have brought out hundreds of titles.


From the start, BVC has been a cooperative endeavor. Members
fulfill all the tasks necessary to publish books, from editing, proofreading,
and formatting to promotion, bookkeeping, and business management. And most
importantly, BVC’s authors receive 90% of the sales of their books.


While the scope of the co-op has changed, one thing has remained constant at BVC: its commitment to publishing
the best books possible for its readers.
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Brenda W. Clough: 

“…frequent testing makes the cook cheerful.”






Spiced Nuts or Chickpeas


This recipe was given to me by a coworker at my office. She
brings these nuts to all office functions and potlucks, and takes care to bring
xeroxes of the recipe with her, because the cry goes up forever: “How do I make
these?” I made a quadruple batch for a BVC party in northern California, and
demand was intense. It is vegan, infinitely adjustable, and the swapping of
chickpeas in for the nuts makes it more economical as well as palatable to
those with nut allergies. There is no downside to this recipe!


I have modified it somewhat, and you should adjust for your
own tastes. Increasing the chili powders will make them hotter. Another
possible adjustment is the curry powder—I use mild, but you could try hot.
Scale it up or down at will, but remember that you’ll need a big wok if you
multiply it hugely. Shop around for nuts, the most costly ingredient, in
bulk—you can get some good deals on-line. And by all means use only the nuts or
legumes you like.


Ingredients


1/2 tsp. cumin powder


1/2 tsp. chili powder


1/2 tsp. curry powder


1/2 tsp. powdered garlic


1/2 tsp. cayenne pepper


1/4 tsp. ground ginger


1/4 tsp. ground cinnamon


1/4 tsp. or more Indian chili pepper powder (or just use
more cayenne)


1 Tbsp. salt (or to taste)


2 Tbsp. olive oil


3 cups shelled nuts: whole almonds, pecan halves,
filberts OR two 15 or 16 oz. cans chickpeas (prepared see below) OR two cans of
any bean you like.


To Prepare


Put all the spices and the oil into a large wok or frying
pan and heat slowly for 3 or 4 minutes, stirring. Add the nuts and mix very
thoroughly. Pour into a baking sheet (use a spatula to scrape out all the
spices and oil) and bake at 325 for 15 minutes, stirring once or twice. Allow
to cool on the baking sheet. Store in a tight container to keep them crunchy.
This recipe easily multiplies, as long as you have enough baking sheets.


To prep chickpeas or beans to use in this recipe, pour both
cans into a strainer and rinse thoroughly. Line a baking sheet with paper
towels or dish towels, and spread them out. Let the chickpeas or beans air dry
for at least 45 minutes. Help the process along by drying their top sides with
more paper towel, or set them on top of your stove and run the exhaust fan to
keep the air moving. You want them to get dry to the touch. Then follow the recipe
for nuts, but bake them longer, until the chickpeas are brown and crunchy,
about half an hour—eat one to see if it’s dry right through. They should not be
soft in the middle. Turn the heat off and leave them in the oven for another
hour or so to be sure.


Store in a covered container so they stay crisp and dry.






Chinese Sticky Rice Stuffing


Long before you understand another culture or another race,
you are happily eating their food. Thanksgiving is the quintessentially
American holiday, because it’s full of other people’s food. So when the Washington Post put out a call for melting-pot
Thanksgiving recipes, I obliged with my family’s recipe for sticky rice
stuffing.


Turkey has never been a Chinese favorite. Too big, not fatty
enough, too flavorless—you don’t see turkey often on restaurant menus in
Chinatown, not compared to duck or chicken. However, fifty years ago some smart
Chinese cook decided to help the bird along, and invented sticky rice stuffing.
It was an instant hit, and a little googling around will find you infinite
variants—I saw a Laotian one the other day. The recipe below is fairly basic,
and also fairly small. I routinely quadruple it, to prevent muttering from the
children. It is unquestionably the most popular part of the meal.


You don’t want to stuff the stuffing into the bird, because
of the other popular Chinese thing to do with the turkey—make jook with the
carcass. All the bones, skin, etc. go into the stockpot, and the stock is used
to make rice congee. Turkey jook is the classic dish to serve on the Sunday
after Thanksgiving. However, I’m an ABC. American Born Chinese, and what I make
with my turkey stock is turkey gumbo: file powder, andouille sausage, and the
holy Cajun trinity of green pepper, onion, and celery. And in return I’m certain
that somewhere down in New Orleans there’s a nice Louisiana woman making jook
after Turkey Day.


Ingredients


2 cups sweet (glutinous) Japanese short-grain rice


12 dried shiitake mushrooms


1/4 cup dried Asian shrimp


1 medium onion


3 ribs celery


One 8-ounce can whole Chinese water chestnuts, drained
and rinsed


3 cups water


Vegetable oil


3 or 4 dried Chinese sausages, cut in half lengthwise and
then into thin half moons


1 tsp. soy sauce, or more as needed


To Prepare


Rinse the rice, then place it in a mixing bowl, cover with
cool water by an inch or two, and let sit for 30 minutes. Put the mushrooms in
a bowl and cover with hot water to soften them. Open the can of water chestnuts
and drain and rinse them.


Pick over the dried shrimp and remove any heads and bits of
shell. Place the dried shrimp in a small bowl and cover with hot water. Let
them soak while you cut the onion, celery and water chestnuts into small dice.


Drain the mushrooms and cut them into the same size small
dice; do the same with the shrimp.


Drain the rice and put it into a pot with the 3 cups of
water. Bring to a boil over high heat, then reduce the heat to medium, cover
and cook for about 30 minutes, or until all the water is absorbed and the rice
is tender. It will form a sticky mass.


Heat a tablespoon of oil in a wok or large skillet over
medium-high heat. Swirl to coat, then add the onion, celery, water chestnuts,
mushrooms, shrimp and sausage; stir-fry just until the onion has softened, then
add the sticky rice. Stir-fry, adding the soy sauce until heated through and
well incorporated. The rice should be quite sticky. Taste and add more soy
sauce, as needed.


Serve hot. Leftovers keep in the fridge, but nobody knows
for how long—people sweep through and eat it all up before it has a chance to
spoil.






Classic Eggnog


This is the quintessential eggnog recipe, pure as the wind
at the South Pole and as high-octane as jet fuel. There are no artificial
flavorings or ingredients. Taste this, and never again will that nasty thin
chemical-tasting stuff in cardboard supermarket cartons ever pass your lips. It
is not for the faint-hearted—there’s serious alcohol here. And speaking of
heart, look for the cholesterol load to set up in your carotid artery like
plaster of Paris. Think of this as a modern lembas—there are enough calories in
a glassful to keep a Tolkien dwarf on his feet all day long. My father got this
recipe from a tycoon in Virginia, who would have the staff make it some months
in advance so that it could age in the refrigerator.


Ingredients


12 eggs


1 pint heavy whipping cream


1 quart milk


1/2 cup sugar


1 fifth good bourbon


1 fifth dark rum


a cup of brandy—we would not want to be too restrained,
would we?


To Prepare


Divide the eggs, and whip the whites until stiff. Beat the whipping
cream in another bowl until it is stiff. Then in a third bowl whip the egg
yolks with the sugar until they are thick and lemon-colored—if you do it in
this order you do not have to wash the beaters. Use a wire whisk and mix
everything together in the largest vessel you own. Decant it into jugs or vats
or gigantic Tupperware containers—anything you can tightly seal—so that you can
refrigerate it. The cream will rise to the top; shake the storage containers
every day or so to help things stay mixed. Aging it will meld the flavors and
mitigate that raw-egg taste—I am sure the alcohol cooks it right out—so make
this well before you want to serve it. It is decidedly less good straight out
of the mixing bowl.


Serve cold, with a dusting of nutmeg, in small cups. For
parties, find a punch bowl. Serves at least two dozen people, because it’s so
rich. You can halve the recipe fairly easily, but the volume is such that
doubling it will call for really large bowls.






Smoking Bishop


It is said of modern novels that, whatever the issues of the
characters, at least they can have a lot of sex. This cannot be said of
literary characters of the past, when the emotional side of their lives mostly
was ignored by the author (looking at you, J.R.R. Tolkien) in favor of Big Stuff
like battles and kings. And it is one very obvious difference in, say, romance
novels of the past and those of the modern day. A Nookie Tally and you can
almost predict a romance novel’s copyright date.


However, our literary ancestors had other sensual pleasures.
If you go back a couple of generations of best-sellers, the characters in
Charles Dickens’s works may not have leaped in and out of beds like porn stars.
But boy, did they have great food! The luckier denizens of Dickens’s novels ate
like kings: goose, turkey, roasts of beef, bowls of wassail that spouted blue
flame and took eight thirsty men two hours to get to the bottom of—all the
foods that we unhappy lactose-intolerant, gluten-free, weight-loss, vegan,
low-carb moderns must eschew.


I was inspired by this section, which as all good English
majors know occurs near the end of A Christmas Carol:


“A merry Christmas, Bob!” said Scrooge,
with an earnestness that could not be mistaken, as he clapped him on the back.
“A merrier Christmas, Bob, my good fellow, than I have given you for many a
year! I’ll raise your salary, and endeavour to assist your struggling family,
and we will discuss your affairs this very afternoon, over a Christmas bowl of
smoking bishop, Bob! Make up the fires, and buy another coal-scuttle before you
dot another i, Bob Cratchit.”


Smoking bishop, oh wow! No wonder Tiny Tim refused to die
after all! A little research reveals that this charming punch is
quintessentially Victorian right down to that vaguely anti-Papist name. It’s basically
a winter sangria, a red wine with citrus and spices, sweetened with port and
served hot—smoking. With its deep red color it is a perfect beverage for the
holidays and far tastier, IMHO, than wassail, which is a mixture of cider and
ale. There are a number of period recipes, which tend to run either very large
in quantity or overly-sweet. I adapted Tori Avey’s slightly for my own palate.


Ingredients


5 oranges, or 4 oranges and 1 grapefruit


2 lemons


30 whole cloves


1/2 stick cinnamon


1/4 tsp. allspice


1/4 tsp. mace


an inch or so of fresh ginger root, chopped


1 bottle red wine (no need to go all vintage here, since
you are heating it)


1 Tbsp. sugar


2 cups ruby port wine (again, don’t spend big money. I
used Sandeman’s, which was in my grocery store)


To Prepare


Scrub the fruit to get any wax off, and peel off any labels.
Stick the cloves into the oranges, the grapefruit, and one of the lemons, and
put them into a roasting pan. Turn the oven on to 300 degrees and roast the
fruit for an hour or so, until they start to fade in color and smell great.


While they cook, put the spices and ginger into a small
saucepan with the sugar and a cup of water. Bring it to a boil and boil it
until it reduces by half.


When the fruit is done take it out of the oven and put it
into a deep bowl or dish—I used a Corningware casserole. The oranges have to
all fit in in one layer at the bottom, and ideally fill the pan pretty well,
otherwise they won’t be under the surface of the liquid. Pour the sugar mixture
and the bottle of wine in, cover the dish and put it someplace warm, if
possible, to steep overnight. If you get a chance to, turn all the fruit over
at some point.


When you are ready to serve, take the fruit out of the wine
and cut it in half. Use a hand juicer or reamer and juice it all, adding the
pulp and juice to the wine and discarding the rinds. Pour the entire mixture
through a strainer into a medium saucepan, using a spoon to press all the juice
out of the pulp. Heat the wine until it is hot, and then start adding port.
Depending on how sweet your red wine originally was, how sour your oranges
were, and how you like it, you might wind up adding half or three-quarters of a
bottle. I put in about two cups, which tastes just great! Be sure to do your
tasting when it’s hot, so that you can judge it properly. Also, frequent
testing makes the cook cheerful. Don’t let the mixture boil, and serve either
in a heatproof punch bowl or (since you probably do not own Victorian
serveware) straight out of the pot. Garnish each cup with thin slices of lemon.


Serves 6 or 8 people a cup each. Tell all your guests that
the alcohol cooked off, and quote Dickens. It is not at all difficult to
convince people that it is a literary experience. And God bless us, every one!






Marji’s Cranberry Bread


Who is Marji? I don’t know. This recipe was hand-written for
me on a piece of three-ring binder paper by my college roommate. She made this
bread at one point—we must have been both 19 years old—and it was so delicious
I demanded the recipe. It is the oldest recipe I possess.


Since this calls for fresh cranberries, it’s best made in
October or November when you can buy them in plastic bags at the grocery store.
I always freeze a couple bags so I can drag the cranberry bread season out
until early summer.


Ingredients


2 cups flour, either all-purpose or a mix of white flour
and whole wheat


1 cup sugar, or less. I have even omitted the sugar
entirely, but it’s better with some


2 tsp. baking powder


1/2 tsp. baking soda


Dash salt


2 Tbs. butter


1 orange


1 cup quartered cranberries. If you have a food processor
run them through the slicing blade.


1/2 cup or more chopped walnuts


1 egg


3/4 cup boiling water


1 tsp. vanilla extract


To Prepare


Put the boiling water into a bowl and drop the butter in to
soften up. While it melts, chop your nuts and cranberries. By this time the
butter should be melted or very soft. Zest the orange into the bowl, and then
cut it in half and juice it into the bowl. Beat the egg in, and the sugar. Add
the dry ingredients and mix only until well dampened. Mix in the cranberries
and nuts.


Pour the batter into a greased loaf pan and smooth the top.
Add more nuts on top at this point, if you want. Bake at 350℉ for one hour.






White Cut Chicken


This is the chicken you may sometimes get in Cantonese
restaurants. It will be served to you either hot, cold, or at room temperature,
occasionally with a dip of flavored salt or chopped ginger and scallion. The
pour-over sauce is my mother’s.


Ingredients


A whole chicken, a small roaster. If you use a large
stewing hen you’ll have to increase the time. I have a large stockpot, and have
on occasion used two chickens without increasing any of the other ingredients.


250 ml. Shaoxing wine (Chinese rice wine). I have subbed
a dry white California wine in my day


2 Tbs. salt


2 garlic cloves, peeled and bruised


3 cm. ginger root, peeled and lightly crushed


Sesame oil, for rubbing


 


For the sauce:


1 Tbsp. chopped scallion


1 Tbsp. chopped ginger


1 tsp. salt


1/2 cup vegetable oil


To Prepare


Find a pot that’s big enough to hold the bird completely
under water, a stockpot or a large casserole. Fill it about halfway with water.
Add the chicken seasoning ingredients and bring to a boil. While you’re waiting
for it to boil, wash the chicken(s) inside and out, and pull off any excess
fat.


Ease the chicken(s) into the pot—if they’re not submerged,
add more water. Bring it back to a full rolling boil, skimming off any scum
that rises to the top. Then cover the pan with the lid and turn the heat off.
Set the timer for 2 hours and leave the chicken to sit in the covered pot.
Don’t lift the lid! If I’m doing two chickens I will turn the heat down as low
as possible instead of turning it off entirely.


At the end of the time period, if you’re planning to serve
the chicken hot, raise the temperature again and bring the water to a boil,
then simmer for a couple minutes.


Use a big slotted spoon and hoist the chicken out of the
pot. If you’re serving it cold, transfer it to a plate and refrigerate it.


Hot or cold, when you’re ready to serve, rub the chicken all
over with sesame oil. Cut it up for serving or leave it whole, whatever you
prefer. Prepare the sauce by putting the chopped scallion, ginger and the salt
into a heat-proof bowl or dish. Heat the vegetable oil until it’s very hot,
almost smoking, and then carefully pour it into the bowl with the scallion and
ginger. Be careful not to splash the hot oil and burn yourself. It will hiss
and bubble. Pour the sauce over the chicken, and serve.


You can strain the chicken stock and freeze it to use later,
in casseroles or soup. Remember that you’ve already salted it, and go easy on
the salt in those later dishes.






Chinese Vegetable Stir Fry


This is my own recipe, a lowest-common denominator of
vegetable stir fry. It works for anything suitable for stir fry: chard,
broccoli, mustard greens, kale, carrots, cabbage, Savoy cabbage, snow peas,
snap peas, collard greens. The only stipulation is freshness—this doesn’t work
with frozen or dried vegetables.


Ingredients


A large bunch of a fresh vegetable, anything that’s
available. Trim stalks and cut them up into bite size, shredding the leaves or
the cabbage, peeling and cutting the carrots up into narrow batons or coins.
Snow or snap peas should have the ends trimmed and any tough strings pulled
away. The goal is to get all the veg ready to eat and about the same size so
it’ll cook evenly.


A clove or two of garlic, chopped fine


An inch or two of fresh ginger root, peeled and chopped
fine


Soy sauce


Sesame oil


Vegetable oil


To Prepare


Have everything washed, chopped and laid out in dishes or
bowls ready to go before you begin. Have all the rest of your meal, the rice
and meat or whatever, ready to serve. Lay out a serving platter, ready to
receive the vegetable the instant it’s done. Stir fry is fast.


Heat a glug of oil in a wok or a large frying pan. Turn the
heat all the way up. When the oil is very hot, add the ginger and garlic, and
stir for a minute. Add all the vegetable at once, and stir. Mix everything
briskly so that all the vegetable gets down to the hot bottom of the wok. The
greens should wilt; if it’s a harder vegetable like carrot or cabbage you may
want to bite a piece to be sure it’s done enough.


As soon as it’s almost done, add a good splash of soy sauce
and stir. Immediately it’ll look more done. Add a splash of sesame oil, and mix
again. Scrape it all out of the wok into the serving platter, and bring it to
the table immediately.






Mushroom Chinese Style


This recipe was hand-written by my mother, Doris Wang. I
don’t know where she got it, but I assume someone gave it to her—she wasn’t a
creative cook. She was living in Hong Kong at the time and had a galaxy of
friends, so it could have come from anywhere, including her own cook. Well
yeah, we had a cook, that’s why she wasn’t creative in the kitchen. This is
another stir-fry recipe, so have all the ingredients prepped or measured out
and ready to go, and a serving dish laid out, before you turn on the fire.


Ingredients


1 lb. white mushrooms


4 cloves garlic


1/2 tsp. chopped hot chili, to taste


2 stalks scallion


Salt


Sugar


1 Tbsp. soy sauce


1/2 tsp. cornstarch


Vegetable oil


To Prepare


Wash and trim the mushrooms and cut them in half. Large
mushrooms can be quartered. Mix the soy sauce in a small bowl with the
cornstarch.


Heat a glug of oil in the wok and set it over high heat.
When the oil is very hot, add the garlic, chili and spring onion and stir for
one minute. Don’t inhale over the pan, the chili will burn your nose. Add the
mushrooms and stir fry until done. Season with a sprinkle of sugar and salt,
and stir in the soy sauce and cornstarch mixture. Mix it so that all the
mushrooms are well coated, and serve.






Skillet Corn


This recipe is written in my own hand. But I don’t remember
where I got it. I remember perfectly well how good it is, however! And I can
deduce, from the large quantity, that it was designed to feed hungry children.
It may have been from a friend.


Ingredients


2 Tbsp. vegetable oil


8 large ears of sweet corn


2 Tbsp. heavy cream


1/4 cup flour 


Salt


To Prepare


Pour the oil into a cast iron frying pan and heat it in the
oven at 450 degrees. While it heats, shuck and de-silk the corn and cut it from
the cob. Mix the kernels with the cream, flour and salt.


When the pan is very hot, pour the corn into the pan.
Flatten the mixture with a spatula. Put it back into the oven and bake for 40
minutes or until the top begins to brown. Cool for 10 minutes and then turn it
out of the pan. Serve immediately.


[image: scene break]


Ask anybody you like. Brenda W. Clough
can cook like gee golly whiz. She has made cassoulet in France and green gumbo
in Virginia. She can raise a hot-water crust and jelly a pork pie with a pig’s
foot. But she is also a fan of simple recipes that taste great and are good for
parties and holidays. These recipes are of that type. You could also look at
her web page and see the novels she
writes when she’s not cooking.
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Sara Stamey:

“(no dogs were harmed in this recipe)”






Grandpa Fritz’s Dandelion Wine (for fans of Ray Bradbury’s story
collection)


Growing up fourth-generation in what was still the quiet
“fourth corner” of northwest Washington State, I loved hearing Gramps tell
stories of hitching up his horse and buggy to go courting in the rural county.
And we sisters thrived on summers staying in Grandpa and Grandma’s cabin on their
raspberry farm, where we helped pick berries and also gathered dandelion
blossoms for his homemade wine. I recently moved into our new home and unpacked
to find my mother’s handwritten recipe notebook, including this one.


Ingredients


1 gallon dandelion blossoms


1 gallon boiling water


3 lemons, cut in cubes


3 oranges, cut in cubes


4 lbs. granulated sugar


1 cake yeast


A touch of bitter almond


To Prepare


Pour water over blossoms and let stand until blossoms rise
to the top (24-48 hours). Strain into a stone jar and add lemons, oranges,
sugar, and yeast. Stir well and let stand in a cool place. Stir several times a
day until fermentation ceases. Keep well covered. In 2 weeks, strain and add a
little bitter almond. Bottle and cork tightly, then keep in a dark, cool place.






Baked Rabbit


Another recipe from my mother’s notebook. We were gleaners
in our family, with not a lot of money but abundant wild food sources all
around us in the forests and the sea we lived near. My dad was an avid hunter
and would take our little toy fox terrier Tina out to San Juan Island, which
was overrun with rabbits. He’d send Tina down into the burrows to flush out the
rabbits. We ate a lot of game, in addition to gathering Dungeness crab,
oysters, and clams.


Ingredients


Rabbits cut into pieces


Salt water


Red pepper pods


Butter


1 Tbsp. vinegar


Black pepper


Pepper sauce


To Prepare


Cut the rabbit into pieces and soak overnight in salt water
(this takes away part of the wild taste). Next morning boil with plenty of red
pepper pods, until tender. Roll pieces in flour, then place in a baking pan
with enough liquor from the boiling to keep it from burning. Use this sauce to
baste the pieces.


Add some butter to more of the “liquor” from boiling the
rabbit pieces and reheat in a small pot. Add vinegar, black pepper, and pepper
sauce.


Bake until very brown. 


Note


No oven temperature given in the recipe….






“Papas y Perros” Potato Salad (no dogs were harmed in this recipe)


I’ve lived and traveled a lot in Central and South America,
including buying 25 acres on a remote southern Chilean island, where my former
husband and I built a casita and planned to farm. The plan and marriage crashed
spectacularly (a novel is underway that I gave the tagline “The Shining in Remote Southern Chile”), but I came away
with some good friends, crazy stories, and a couple of recipes. This one is
based on local potato salad, a staple of rural “asados” (grilling/pit steaming)
gatherings. My title comes from a statement by a sophisticated Santiago friend
who mocked the rural South: “Todo es papas y perros” (“Nothing but potatoes and
dogs”). I have a photo that shows me with the oxen team that hauled gravel in a
wooden-wheeled wagon to our primitive building site. The driver invited me to
lead the team with the long stick, which involved me leaping aside in terror as
they thundered too fast after me, inciting much laughter from the local
campesinos watching.


Ingredients


Scrubbed, small red-skinned potatoes, cut into
approximately half-inch cubes with peels intact


Green onions, rinsed and diced


Salt and pepper


Spicy mustard


Mayonnaise


Diced dill pickles (or dill relish—NOT sweet
pickles/relish)


To Prepare


Boil the potatoes in salted water until a fork penetrates,
but not too soft. Drain in colander while mixing spicy mustard, mayonnaise, and
pickles/relish to taste as sauce. Fold in the green onions with potatoes, and
while still warm fold in enough sauce to moisten but not become gloppy. Salt
and pepper to taste. Best eaten warm before need to refrigerate.






Corn Soup with Prawns


This recipe is also a South American one, hearty and
warming. A loaf of crusty bread and a nice Chilean red wine are good additions.
When opening the wine, be sure to pour a few drops on the ground and thank the
earth goddess: “Gracias a Pacha Mama!”


Ingredients


2 lbs. prawns in shells


2 cloves garlic


Olive oil


5 cups chicken broth


8 ears fresh corn


1 tsp. paprika


2 egg yolks


1 Tbsp. lemon juice


Peeled avocados sliced to bite-sized


Optional: potatoes, cubed


To Prepare


Shell the prawns, cut in half (or bite-sized if large), and
sauté lightly with diced garlic. Set aside and shuck the corn, cutting the
kernels off the cobs. In a small bowl, whisk egg yolks with lemon juice and set
aside. If potatoes are desired for a heartier soup, boil them in the broth in a
large pot, with the paprika, until starting to soften, then add corn kernels
and simmer until tender. Add prawns and simmer a couple minutes until
everything is heated. Turn off the heat and stir in the egg/lemon mixture.
Serve with the avocado slices as garnish.


[image: scene break]


Sara Stamey’s journeys
include treasure hunting and teaching scuba in the Caribbean; backpacking
worldwide; operating a nuclear reactor; and owning a farm in southern Chile.
Now returned to her native Pacific Northwest, she taught creative writing at
Western Washington University. A lifelong outdoors enthusiast, she shares her
new home on the shore of the Salish Sea with wild creatures and her cat, dog,
and paleontologist husband Thor Hansen.


Sara’s SF novels with Berkley/Ace made the Locus Best New Novelists list, and Publishers
Weekly wrote, “Stamey puts feeling into this tale of the prodigal
daughter.” The Statesman Journal calls her
award-winning Islands “a superior mystery and
suspense novel…a stomping, vivid ride.” Her near-future Greek islands thriller The Ariadne Connection has received the Cygnus Award for
speculative fiction and the Chanticleer Global Thriller Grand Prize: “The Ariadne Connection is a rocket-paced thrill ride that
delivers complex, engaging characters in a laser-sharp plot.”


Her novel Pause won First Place
for Women’s Fiction in the Somerset Awards and is a featured selection of the
Pulpwood Queens international book club. “Stamey’s lovely, inspiring, often
funny novel…will touch the hearts of readers…. Stamey’s achievement is the
realistic, down-to-earth, eminently relatable Lindsey and all she offers
contemporary readers.” Publishers Weekly Booklife Review
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Marie Brennan:

“…delightful if arterially hazardous results…”






Lorem Ipsum Salad


In my household, many of the recipes I cook have…alternative names. It all started with this salad, which I
used to describe as “that salad with the brown rice and chicken and spinach and
apple and sun-dried tomatoes” (or whatever ingredients came to memory first).
One day, a friend of mine shorthanded this as “lorem ipsum salad,” and the name
instantly became eternal.


It is highly modifiable, as you can eliminate or adjust many
of the ingredients.


Ingredients


2 cups chicken broth


2 cups brown rice


1 chicken breast, cut into bite-sized pieces


4 Tbsp. minced garlic


1 cup diced apple (Fuji or Gala works well)


1/2 cup chopped sun-dried tomato


1/2 cup pine nuts or sliced/slivered almonds


8 strips cooked and crumbled bacon


1 bag baby spinach, arugula, or mix


1/2 cup olive oil


1/2 cup white wine vinegar


4 tsp. sugar


Salt


To Prepare


Cook the rice in a rice cooker or on the stovetop, using the
broth in place of water. While this is in progress, cook the bacon until
crispy, and sauté the chicken with the garlic and some olive oil.


When the rice and chicken are done, combine in a large bowl
with the apple, sun-dried tomato, pine nuts or almonds, bacon, and spinach or
arugula. Whisk together the olive oil, vinegar, and sugar, and toss until well
distributed through salad; salt to taste.


Chill at least 1 hour before serving.


Possible Modifications


For a vegetarian alternative, use vegetable broth in place
of chicken stock, eliminate the chicken and bacon, and roast the garlic on its
own.


You could also probably cook the chicken in the bacon fat,
to delightful if arterially hazardous results, but I am often lazy and just use
packaged bacon crumbles.






The Transitive Property of Marjoram


If “lorem ipsum salad” started the process of weird dish
names in my house, this is the recipe that cemented it.


I am not much of a cook. I basically didn’t even start cooking until I was in my thirties, when we bought a
house and I finally had a kitchen large enough to move around in. Because of
this, I’m not very adventurous; I like to follow recipes, and diverge from them
only with great trepidation. One day, however, I prepared a side dish that
seemed to me like it would go great over rice, if I added a protein to it…but
what would taste good with the other ingredients?


Well, the side dish had marjoram in it. I had a stew recipe
with marjoram in it, along with kielbasa. Ergo, by the transitive property of
marjoram, I could put kielbasa in the side dish, right? Right!


Ingredients


4 servings’ worth of white rice


1/4 cup olive oil


1 large link of kielbasa, cut into 1/2-inch thick coins


1 large onion, cut into 1-inch pieces


1 red bell pepper, cut into 1-inch pieces


1 green bell pepper, cut into 1-inch pieces


3/4 tsp. dried marjoram


Salt


To Prepare


Cook the rice in a rice cooker or on the stovetop.


Heat small amount of oil in large skillet over medium heat.
Sauté kielbasa for 3-5 minutes or until browned; remove from pan.


Add more oil and onions and 1/4 teaspoon salt and sauté 4
minutes. Add bell peppers and sauté until beginning to soften, about 8 minutes.
Add marjoram and kielbasa; stir 2 minutes. Season to taste with salt and
pepper.


Serve over rice.


Possible Modifications


This can scale up pretty well if you have a large enough
skillet, or cook it in a large saucepan.






Yoon Stew


This one gets its name from fellow author Yoon Ha Lee, who
provided me with the base recipe (and who, upon being told what we’d named it,
said in amusement that “I hear Yoons are quite tasty when braised!”). I have
since fiddled with it quite a bit; the original version was a good deal
simpler. The good news is, that means you can eliminate practically any
ingredient you don’t like and still have a functional dish!


Ingredients


2 Tbsp. vegetable oil


1 package sausage (I use garlic sausage), cut into
1/2-inch thick coins and then quartered


1 small onion or half a large onion, diced


Minced garlic or garlic paste


Large pinch of oregano


1/2 tsp. sweet paprika


1 can/2 cups chicken broth


1 can sweet corn


2 cans chickpeas/garbanzo beans, drained and rinsed


1 can stewed tomatoes, cut up


3-4 handfuls of baby spinach


Shredded cheese (Mexican mix, cheddar, or mozzarella can
all work)


To Prepare


Heat vegetable oil over medium heat and sauté the onion for
2-3 minutes. Add the sausage and brown for 3-5 minutes.


Add the garlic, oregano, and paprika for 30 seconds. Add the
broth, corn, chickpeas, and the liquid from the stewed tomatoes, and reduce
heat to medium-low. Simmer for 30 minutes. About 5 minutes before the cooking
is done, add the stewed tomatoes.


Off heat, toss in the spinach and stir until it wilts. Dish
up and top with shredded cheese.


Modifications and Serving Instructions


You can used diced or fresh tomatoes instead, but in that
case you might add them off heat at the end, so they don’t boil away.


My household’s eternal debate about whether this should be
eaten with a spoon or a fork is sometimes settled by eating it with tortilla
chips, using them to scoop up the stew bits.
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