THe Wasninoron Post

Dinner in 40 Minutes

Kebabs With Black Ofive and Lemon Relish
4 servings

These ﬂ'ilt'l|:lll! ,|.[|'1'||-.:!| l||.'|"|a1|::l.r served] with a
biriny, @sertive relisly, will transport yom to the
Mexliterranean. There's more than enough relish;
ledbivwers atand up Lo grillad bma. Adapted from
“The Big Book of Chatdoor Condiing & Entertam-
" by Cheryl and Bill Jamaon {Morrow, 2006,
S24.05: the hook 18 reviesssd o e [asing |;'|a,|.!-.:':|.
Serve wiith ratatoaille,

For the ralizh:

1% cups pitbed kalamata ollves, coarsely
chopped

Grated zest and |ulce of 1 large |emon

1 tablespoon extra-virgin ofive oil

1 tablespoon minced basil or 1 teaspoon
minced oragano

¥ cuap drained and rinsed capers

For By bbb

1 peounid growned lamib

1 medivm clove garlic, minced

 tablespoons minced onion

14 teaspoons crurmbled dried mint

Htoaspoon salt

#teaspoon freshly ground bBlack pepper

Ftoaspoon ground cumin

1 dozen “boiling" or pearl ondons

AreimE a mediam pob of waters o-a boil over ligh
hieat, Hawe ready G melal ahewers, profershly flac
{11 rsing hamboo shoewers, soak them in wates for
al lesial 3 minubes.)

For the relish: Combine all ingredients in g me-
dium bowwd znad stir to mix well. Sel aside.

For the kebabs: Combdne — bat donot overmix
— thie lamiby, garlic, mineed anden, mint, salt, pep-
per and cumin. Cover and refrigerate for 10 to 15
minutes, then form into about 14 owal patties
ahoal 1 inch wide and a couple of inches bong,

Cut an X m the boliom of the onions for easier
peeling, Add the omions b the water, Hiil antil
nearly temder, 23 to 5§ minules. Drain, rinse in cokld
water ardl peel

[n the meantime, prepare the grill, If osing a
gits grill, prebeat the grifl to mediom heat. [Fusing
a charcoal gnll, start the charcaal o wood b
cpueties, When the brigoetbes are ready, distribote
them evenly nmder the cooking area for direct
bl O] Ehee grraste. Place 2 or 3 of the lamb patties
om each kehab, interspersing them with the om-
wones. (I mik gerilhing might sy, place the: bebabs
ot i lirwedd haahing sheet and refFgerate, covered. )

Gl for & to 10 mdmules total, barming oo
glomally o brosen &l sides. Serve immediatedy,
will relsh on the sade.

Pt v i b |, sk spoon selmh 156 calores, |9 gpeolen, Big
cobihwduis, JH glil, B g chobatend §2 gl witéd Nl 607 g
sokay | g Sciary fiaer

Rl Tation by Mareia Krdimar, & Piail Quslinta 0
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TO DOV grilling tips and wine

pairing sponsered by
Wegmans and Sutter

THURSDAY: Cooking
demonstration and
discussion about Afghan
fiend, £15, Procecds will
Breneht the Women for
Afghan Warnen's Fund, 7
g Whole Frods Market,
504 Salamon’s Eland Rd.,
Annapalis. $10-573- 1800

THURSDAY: Rum Festival.
Sponsored by TasteDe.
568, Reglistration required.
G:30-B30 p.m. Thea
Whittemore House, 1526
Maw Hampshere Ave NW.
302-244-TT ML

SATURDAY: Book signing of
“Build a Better Burger,”

Hame Winery. Boon-2 pum.
and 5-T pum, Wegmans,
11630 Monument D,
Fairfax, T03-653- 1600,

RESERVE HOW

AUG, T-11:= Sllver Spring
cioaking camp for kids
Ages 5-14, Shesla Crye
teaches mutritiows snacks
and henches. Kids can
enter their finished dishes
in the Montgomery County
Fair. 301-512-B63].

— Ledgh Lambert
SEND MOTICES 1o To Do, Food, The
Woshington Post. 1050 D55 55 MY,
Weekingtan. D C. 30071, a0
By Pwaskpest oo 14 ds i
& ]

ON THE FRIDGE wwa Waonasu, ot 006 3
SUCVIANY OUESTIONS .0 | a FURTHER CONVERSATION FROM OUR WEEKLY ONLINE CHAT

Eermantow | keed the snapper Stephanic Wit Sedgwick: oo don't Fave i be 3 big haby, Germandown —

ricipa [Red Snapper With Polalons boring a cooked fish i% 0 sap. Fou st peel away the skin and use a spalula o

and Black QOves, Food, June 711, bul lange: Servirg fork 1o remove Ehe cooked s from aboe the bones, Then pull the CHAT TODAY: Joi the Food section

Iam nob foo sure | can filliel 2 whale bores; up and ey from the fsh gently. The balkom lilel will still be on the plake:

Tezh, Will this bae any ke Berific T
e fillels? Wil | need fo adjust the
cetking Lime? Or am | just Being 2
Big baby — 2an you Eak me thimeghs

i
the Tileting process? s

& For the ladest i musesm fshion, the Smithsonian
Amencan &nt Museum and Maticnal Portrait Galery, which
renperns Saturday, zsked Mew York designer and Tanget
icon kaac Miarahi do oreate a funchioral garment for the
conservabion staff. But the Mizrahi apren (335 pould
=0 be a spacial gt for spmeons who lkes to gril Cut
from fime: blue denim, it has deep, angled pockeds for tooks
and bruzhes, or perhaps a potholder. Satin fabric on the
back of the tes can be draped bo show the name of the
Lunder Corservation Center, a new parl of Ehe musseam
corples whene vsilons can walch conservalbors cane lor
nalional treasures. The apron is available in the musieum
sbane al Eighth and F ireets MW, 203-6313-5450,

B PRI TO I YRR DORECT PO THE RS YOH FLST
P ER ABROAT AW AT WEAT 07 L, DS — THE RehaTiR NET

W Adagio Teas Bas improed the boblked-lea Niekd wilh
Anteadate, a Iee of foor unswenbered Navors with na
prsrvabivess: Whike Pai Mu Tan, Black Yornan and Chun Hao
grade Jasmine are new; Green Deagameed has been an
saard-winning Kavor for Adagio since il wees imdrodeced beo
years ago. 16, 9-conoe boltles, aboul 327 wach, al Perk Up
Coffor Howse, B2Y 5. Washingtan 51, Ahandria
(T03-5335-2H12) bead At Juiee Zone, 1990 K 5L W
(203-223-9663), or onden by bottks and by the case online St
sl o o,

o Cober Full notecards by Madison Park Grestings see graced
with sppropriate hues and septiments about oo Tondest o
(78 life givess o some lemons, mske some kind of Truty juioe”
— Coran OBrenk $15 for 2 bos of 16, #alable at the Papery,

1552 Bethesda Ave., Bethesda, 240-497-1420, or ceder online
froen a list of metalers at wees sedison parigrread s oo,

B far subeslituling Nilkets, this particular recipe is mol 2 gl candidate Tor 2 redo
The coaking lirrer woedd hane Lo B hakeed, The peladoes weould neither cook ; ;
threngh e sbsarts the fesh juices i a shortenid limse, Though you could Lay the - fiveanline
=5 on bop of The rossrmary, that same short cooking e would hort the end prod-

\";H{“]i JII \q{n {\HI NEW & NOTEWORTHY

staff online at 1 p.m today; goto
s e hngtomposf. com

DU CH T emon erass

For the average home
cook, Lthe skyrockeling
price of lemon  grass
might not be a problem
Bt Thai chifs are ool
ing the pineh.

“M's  poblen  worse
every  maonth  sinee
April,” says Sak Pollert,
wwner of the restinrant
Rice i1 Morthweat Wash-
ingtom™s Logan  Circle
Shaw netghborbood and
Sieaply Hoene on U
Street MW, T told my
chefa that if the price
doesn't come down soon,
wie're Eoing Lo biy a farm
amdl prow it ourselwes.”

In April, Pollert paid
%1 per pound for the fra-
prant, recdlike herb that A
is.a key ingradient in Thai
curries, soups and drinks, In May, be paid £3
per pound and in June 83,50, When you buy
L60 o 2400 poumndls per month, as Pollert
ihoes, the increase is significant. |'hus far he
has nol ratsed menu prices — “lor now,
weTe just ahsorbing it.”

For bome conks, the pain s felt al the
supermarket. Magroder's spokesman Mike
Fattersom says that [t week his stores di
ok esarry bemon grass becimse of s sty
amd high price. In April, costomers pd
£2.949 por pound. This commgt week, il lem:
o wrass comed in at all, be estimates 10 will
sl foor S 0L

“Muost sapermarkets scross the conntey
aren'l carrying it says Bobert Schiseller, a
spohearian fof Los Angedes-based Melisaa's
World Viartely Prodoce, one of the country's
largest distributors of specialty fruits and
vegetahles, He sayva the problem stems fram
heawy rains in Eebruary and March in the
Freano, Calif., area where most of Lthe US.
lernon grass crop i grown. Eighly o S0 per-
cent of the crop was ruined. The price ook
off in laie March when the supply from
MMexico ran out

“In comparison {e cost and availahility,
lemon prass took the sharpest tom of any
crop this year so far,” says =choeller, who
predicis that prices will stay high throogh
Augmst, “This may nob be the best sommer
b e bermon grass s skewers om e grll”

= Wakter Nicholls

-~

FIRST CALLT wewes marxer

Beachgoers, take note: Lewes, Del, will
bsxrin aponaoring @ farmers marked on Satur-
dlay. The market will Fan (ram & a.m. te oo
each Saturday throogh Sepl. B Yendora
from Sussex County will sell produce, bread,
meals and flowers, Chefs and gardeners will
mive presentations throughout the summer.

The market will he set up at the Lewes
Historical Society Complex, at the corner of
West Third and Shipearpenter stroets; -
G44-2505, (On July &, Ao 5 and Sept. 30,
the market will relocate to €Hd Lowes lee
Plamd, 110 Mew Bocd. )




