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Dear	Friend,	

Looking	 for	 an	 unusual	 (and	 delicious)	 gift	 for	 Mother's	 Day	 or	 graduation?	 How	 about	 some
handpainted	cookies?	

Roasted	artichokes	sounded	like	a	great	idea...

Big	honor	last	week!	I	was	named	The	Daily	Meal's	Blogger	of	the	Week!	Check	it	out	here:	

Asparagus	always	means	spring	and	these	white	ones	make	a	beautiful	May	calendar	for	your
desktop.	

Speaking	 of	 May,	 I'm	 going	 to	 be	 posting	 blogs	 only	 once	 a	 week	 so	 I	 can	 focus	 on	 a	 new
venture,	Hudson	Valley	Eats.	Check	it	out	and	if	you're	on	Facebook	etc.	please	"like"	it.	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																																																																																																																																																												
										

K’s	Mini	Cookies:	Edible	Art
Cookies	as	beautiful	hand-painted	tiny	works	of	art.
Bunnies,	chicks,	ducks	all	looking	like	spring.
I	had	tasted	a	couple	of	K’s	mini	cookies	before	we
started	the	Accidental	Locavore’s	radio	show
recently,	and	they	were	delicious!
Butter	and	sugar,	the	perfect	sugar	cookie.

Read	more:

Roasted	Artichokes
Artichokes	are	one	of	my	favorite	vegetables!
I	could	eat	them	all	the	time	and	in	any
preparation.
When	I	saw	this	recipe	in	Saveur	for	roasted
artichokes,	it	seemed	like	an	easy	way	to	fix	them
—just	roast	them	for	a	while	and	enjoy.

Get	the	recipe:	

May	Calendar

Asparagus	comes	in	many	colors,	and	is	always	a
sign	of	spring!

Download	the	Calendar:	

Calendar

Accidental	Locavore	Live!	

If	 you've	ever	wondered	 how	 food	products	 get	 on	 the	 store	 shelves,	 check	out	my	 interview
with	 Jonathon	 of	 Titan	 Management,	 a	 food	 consulting	 service.	 He's	 going	 to	 tell	 us	 the	 path
products	have	to	take.	

Next	Monday,	we're	speaking	with	Adam	Lazar	who	makes	Asarasi:	water	from	harvested	from
trees.	Fascinating	and	delicious!	

Tune	in	at	5:00	EDT	Mondays.	www.pawlingpublicradio.org	or	listen	anytime	on	our	homepage.	

Accidental	Locavore

PO	Box	1289	|	Pleasant	Valley,	NY	12569-1289	US
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