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From Thea'a Kitchen

‘m not sure one should confess to thewr past hives, but

once upon a time I had the good fortime of having been

mamied to not one, but “two’ [tahans. Both of these men
had mother’s and grandmother’s who stll cooked the zood
old fashioned way - from scratch. These women were my
mentors and [ learned a lot about food and life spending time
with them m the kitchen Smce both of my children are half
Itahan I felt 1t was important to camry on the tradibion, so to
speak (or eat as the case may be.) Not surpnsingly, my son
married a full blooded Itahan gid, and guess what — she hkes
to cook! The recipes that follow are from the Itahian inspired
side of my latchen. The homemade egg nog was fraditional
on Chnistmas Day and on New Years, and the soup 15 a per-
fect first course with any wimnter meal

Strachiatelli
Italian Spinach Soup

2 quarts of orgamic simmenng chicken broth, preferably not
defatted
1 large yellow onion thinly sliced
2 bags of crgamic spmach, washed, dned and coarsely
chopped
3 free range egg yolks
3 Ths. lemon juice
1/2 tsp. black pepper
1/2 tsp. white pepper
1 tsp. salt
1/2 tsp. nutmeg
1 cup freshly grated Parmigiano Eegglano

Bring broth, omon, and spices (salt and peppers) to a boal
and simmer uniil onions are fransparent, add spinach and re-
duce heat to low. Separately whisk egg yolks adding lemon
Juice slowly, then add a few ladles of hot broth skammed off
the top slowly to equalize the temperature. Add egg mixture
back to the pot slowly while gently whislkang the broth. Ad-
Just spices to taste. Simmer slowly for another 5 to 10 mun-
utes. Whisk in cheese and serve hot. For more information on
organics and whole foods visit www.theasktchen com

Home Made Egg Nog
Let the Party Begin!

12 free range (preferably fertile) eggs, separated
1 1/2 cups confectioners sugar
4 cups whole orgame mlk
1 cup dark rum
1 cup bourbon or cognac
112 cup favored mm
2 tsp. vanilla



1/2 tsp. salt
2 cups orgamc whipping cream
1 tsp. ground nutmeg
1 tsp. orange peel

Beat epg yolks “ail blended. Gradually add 1/2 cup con-
fectioners sugar beating at high speed "ol thick and lemon
colored. Whisk m malk, alcohol, vamlla and salt. Set in fndge
to chall Meanwhile, whip the cream gradually with another
1/2 cup of sugar. Beat egg whites separately mn a large bowl
unfil soft peaks form then gradually add remaming 1/2 cup
sugar beating stiff Fold epg yolk mixture and whipped
cream into egg whites. Add nutmeg and orange peel and stir

lightly. Store mn large mouth quart glass containers overmight
mn fndge. Shake well (nutmeg and orange peel will settle) and
serve. Makes approx. 1 gal.

People worry about eating raw eggs, but if you get your
eges from a rehiable source, preferably fertile as these epgs
have a higher nutnihonal value, and you soak them in alcohol
overmight, you really need not worry about them making you
sick (onless of course you drnk too much of a good thing!

But [ can't help you with that one )
Bon Appetite - Find more recipes at
www.theaskitchen com

By Cyniiia Stacey
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. Salad, Sandwiches

Caoffee and Wine Bar

L] Incredible Iee Cream, Yogort and

Desserts * Wireless Internet
{Closed Thursday)

Mountain Brook Cte. (1 block off Main 5t.) Hishlands 526 9822
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Food ina -
New Lacation!

Italian Restaurant
Przza * PasTa » SuBs

Love is Good Food.
Homémade Dough
Prepared Fresh Daily
No Preservatives = 100% Real Cheese
Full Bar » Beer & Wine
T77 Hwy. 441 South, Clayten, Ga. 30528
| (706) T82-9565 » Catering Available
Mandsy-Saturday 11 8.m. - tll? Closed Sumdays
Family Owned & Operated
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