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Need help fixing

Home your car?
Locations and Hours
Try ARRC,
Homework & Research ) Auto Repair
Your Library Account b Reference Center

Calendar of Events

Passports
Computees: S Wi ' ZINIO IS HERE!
Local History/Museum Access Free Digital Magazines on Your Laptop or
: Mobile Device Help someone learn to read. Volunteer today!
SUppas b Lo . Contact Diana Ysla (619)585-5760 or
About the Library ) dysla@chulavistaca.gov.
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You can't predict what they'il

get into out there, but you can in here.
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Birds Caged by Climate Soptember 12, 2014~Aprl 2015
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Yupik Artifacts
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fo appasie: Urripe green cilves
hava tough sking 20 they ans cracked to absort

the favorfd cunng beina faster. Golden alve oll and
cured black or gresn olves meet in frash salads live
this clisaic, mada with the island’s 9sh citrus.

SICILIAN MARINATED OLIVES

ACTIVE: 10 MY TOTAL: 20 MIN

10 MAKE AHEAD: Prepare through Step 2; cover and refrigerate for
Cascino family up la 3days. Lel stand al room tempersture lor 30 minutes belore

ride up a mouncain track co onc of ch

olive groves, Salvatore grew up nearby and has harvested linishing with Step 3.
olives for years with Maria’s family, who have farmed Fren in Sk, piekled oy ™Yo presant
land in the surrounding hills for generations. Most of the s sl T R B st
alives will Be fiirned ik o, bue o few ase vescrved fisr B b Wl Bt B ek e
che family's table. And chese are what we're after oday. .
PR S NP R 1% cupsunpitted green olives 1 small fresh redor green
We umble ouc of che truck, dust ourselves off and set R B 8 3
g . Z 2 tablespoons extra-virgin chile pepper, thinly sficed
co work collecting woe a fire 1o roasc sausages, First 3§
I & {in Tealv. food af firsc. Ont olive oil 3 tablespoons chopped
chings first—and in Iraly, food afieays comes firse. Only ;
e : i X 1 medium stalk celery, lst-lest parsley, divided
then is it time ¢n spread nees under the erees and start
Ning off d J i 7 AR coarsely chopped 1 teaspoon white-wine vinegar
pulling off the round green yova aJ colome (pageon s cgg |
o "Jl ) AR L ;‘ & p ?‘T 2 cloves garkic, peeled and Ys teaspoan dried oreganc,
OUINGS, dropoang tham 1nto ncds Lo proccct them from dac
" SOPREBE kel z thinky diced preferably Sicilian or Greek
dusty soil,
As we pick, Maria reminds me that olives are too bicter 1. Rinse clives in a colander, tossing gently under running water, then
o cac fresh off the eree becanse of oleuropein, a compound dryon akitchen towel Transter to a bowd, add of and gently toss 1o coat.
chiac i&, ironically, laadad with antioxsdanes dhac make 2. Add celery, garic, chile, 2 tablespocns parsley and vinegar; 1oss again
olives so good for us. Like tradicional cooks around the Let the olives stand 2t room temperature for 30 minues
Mediterrancan, Maria and Salvatore use time-honored 3. Transler Lo & serving platler and sprinkle with the remaining 1 lable-
curing methods chac remove most of che biccerness. Fully spoon parsley and aregane, crumbling the cragano with your lingers
ripe black olives are liyered with sea salt, which over weeks tc bring out the flavor,
draws out che bicterness, When done, the saley olives are MAKES: A50UT 2 CUPS {14-CUP SERVING)
rinsed and cossed wich a litele oil for procection.

Unnripe green olives are soaked in brine—1¢ should be

10 percent—salty enough to Hoas an egg” says Salvatore—

co which cooks often add vinegar and a varicey of favorings,

such as (Salvacore’s favorice) dried wild fennel blossoms or

{Maria’s preference) gardic and chiles, The biccerness leaches

out of the alives and is replaced with the Havors of the brine.

Late in the afternoon, as sausages sizzle an the fire, work

slowly comes ta  halt, We have about seven or cighe big

gallon jrs full of o
Back in the kitchen, Maria and Salvacore gee to work

Onions stew in olive oif and vinegar; Salvacore’s rich, roll-

5, cnough o stare the winter’s supply.

ing baritone launches into a Sicilian folk song: che fra
s, culling away all the grance of lemons and che aroma of mint swirl with Maria's
tham an the outside. beisterous Liughter ac one of Salvatore’s stories.

ORANGE, ANCHOVY & OLIVE SALAD : ‘
ACTIVE: 30 MIN TOTAL:? HR white pilh sz well as the e
10 MAKE AHEAD: Relrigarate for up to 8 hours. Serve ai room Warking on a plate 1o help o
temperalice. into reunds, 3 thin 2 pou can
This dedghtfol Sican salad beings togather oranges, okves andancho- 2, Arange the orange shees on-a; atter; reserve the pice,
vigs. It susually made when juicy Tarocco blood oranges are in season, Distribule enion aver the oranges, then arrlige clives over the fop
butgmall nvel aranges with 2 squeeze of feman are a good substitute.
{erably 1 tabl, freshlemon
fuice with cil. Speinkle w iSSP :
3 tablespoons extra-virgin 4, Let the salad &t room temperature for 30 minutes \\l):i\\‘uﬂ,(:'\( most comman chread in Sicilian cooking,
olive oif 1o Jet the flaver #hop, Serve sprinkled with fern@lronds, i and, of course, the olives themselves
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y sice the cranges The pair turns out a fease of Sicilian dishes, including

blood orange salad. fricd crescencs of wincer squash

smothered with tangy caramelized onions and a classic

rabbit seew wich a rainbow of diced vegerables, Fach has

and finally the snchovylillets. fayers of flavor, combinations of sweet and sour, of fresh

salad and drizzle
\

min, basil or dried oregano, some with additions of cic

3. Paour the arange lemcn juice o

rus, and sated capers and anchovies. Tying i all togecher

desirad,
SERVES 40 - NANCY HARMON JENKINS % next baok, Virgin
Calocies 5 olesten Terricary: Exploring che World of Olive O, awill be pub-

Ve teaspoon ground pepper,
of more to taste

. 2 teaspoons finely minced

% fenned fronds for garnish gl

Lished lry Hougbton Mifflin ness yeur.

o o
U 2teid EATINGWELL.COM b!j




2} EatingWell | October 2014 | Read | Zinio Digital Magazines - Internet Explorer [ i

‘ 2 | http//www.zinio.com/reader.jsp?issue=416312547&e=true ‘

J

, who have farmed
rations. Most of the
few are reserved for
we're after today.

ourselves off and set
roast sausages. First
ys comes first. Only
- the trees and start
ccione (pigeon’s egg)
otect them from the

t olives are too bitter
ropein, a compound
oxidants that make
al cooks around the
e use time-honored
the bitterness. Fully
¢, which over weeks
2, the salty olives are

rotection.

= a L -

Even in Sicily, pickled olives are often dressed up (“cunzate”) to present
as an antipasto. Try this with the plain green olives you buy from a super-

market olive bar. It will bring them to life in a whole new way.

1%2 cups unpitted greenolives 1 smallfresh redor green

2 tablespoons extra-virgin chile pepper, thinly sliced
olive oil 3 tablespoons chopped

1 medium stalk celery, flat-leaf parsley, divided

coarsely chopped 1 teaspoon white-wine vinegar

2 cloves garlic, peeled and Y& teaspoondried oregano,

thinly sliced preferably Sicilianor Greek

1. Rinse olives in a colander, tossing gently under running water, then
dry on a kitchen towel. Transfer to a bowl, add oil and gently toss to coat.
2. Add celery, garlic, chile, 2 tablespoons parsley and vinegar; toss again.
L et the olives stand at room temperature for 30 minutes.

3. Transfer to a serving platter and sprinkle with the remaining 1table-
spoon parsley and oregano, crumbling the oregano with your fingers
to bring out the flavor.

MAKES: ABOUT 2 CUPS (Y4-CUP SERVING)

Calories 108, Fat 1lg (sat Og), Cholesterol Omg, Carbs Ig, Total sugars Og

Solve PC issues: 1 important message
3 total messages
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