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Dear Friend,
Since it's been so warm out, take advantage of it and grill up some of these pork skewers. Let us
know if you agree that they're like "pork candy".
Some perfect basmati rice would be great with the pork. This recipe really does make it
perfectly!
My latest piece for Organic Hudson Valley is up, this time it's an Italian restaurant in New Paltz.
Fall salads are never out of the question with these beautiful lettuces from Obercreek Farm
gracing the October Calendar.
Don't forget about the other venture, Hudson Valley Eats. We're taking on the food scene in the
Hudson Valley--restaurants, distilleries, markets, farms, all of it.
Wouldn't your food loving friends like to get a treat every Tuesday? Forward this to them and
they can sign up for the newsletter. Or click the icons above to send to a friend, share on Twitter,
Facebook, or LinkedIn.
Enjoy!
Anne

Barbecued Pork Skewers Filipino Style
While it’s still warm enough out to keep the grill
going, you owe it to yourself to make these pork
skewers. They’re easy to toss together and just
require a little marinating time.
I want the recipe!

Making Perfect Basmati Rice
When I was looking at Made in India at a recipe for
“Perfect Basmati Rice” I was skeptical.
How much better was this than my normal way?
There are a lot of cultures that are really particular
about how rice is cooked, much like how the
French judge a cook on how perfect an omelet
they turn out, but working harder to make “perfect”
rice wasn’t on my bucket list.
Make perfect basmati rice:

October Calendar
These beautiful fall leaves are actually salad
greens from Obercreek Farm
Download the Calendar:

Calendar

Accidental Locavore Live!
This week we were Chef Jay Lippin from Crabtree's Kittle House, a great Westchester
restaurant. Don't listen hungry!
Next Monday we're taking a break and will be back on November 6th talking bread.
Tune in at 5:00 EDT Mondays. www.pawlingpublicradio.org or listen anytime on our homepage.
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