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Sweet and Sour Cabbage
1 Tbs oil
1 chopped onion
¼ tsp ground cloves
½ tsp ground caraway
1 head cabbage, shredded
1-2 Tbs honey
1 tsp fresh chopped ginger
3 Tbs apple cider vinegar
2-3 carrots, shredded
½ c chopped nuts, toasted

Heat the oil over medium high heat and saute the onion until translucent. Add the ground spices and the cabbage 
and cook until the cabbage begins to wilt. Add honey and ginger, and then the vinegar after the honey has melted. 
Continue cooking about 10 minutes, or until the cabbage is limp but still slightly crunchy. Add nuts and carrots and 
serve.

Tsatsiki Sauce
4 cups plain yogurt 

2 pounds cucumber (about 3), peeled and chopped fine 

1 large garlic clove, minced and mashed to a paste with 1/2 teaspoon salt

1/4 c fresh mint, chopped fine 

2 tablespoons extra-virgin olive oil

In a colander set over a bowl and lined with a triple layer of rinsed and squeezed cheesecloth let the yogurt drain, 
covered and chilled overnight. Put the cucumbers in a strainer and press out as much excess liquid as possible. In a bowl 
stir together the drained yogurt and the garlic paste, add the cucumbers, the mint, the oil, and salt and pepper to taste, 
and combine the mixture well. The tsatsiki may be made 1 day in advance and kept covered and chilled. Serve the tsatsiki 
with pita.

Tomato Pie
2 Pie Crusts -- 9 -10 " (premade or make your own)
2 Tbsp Dijon Mustard
4 Med Tomatoes -- Peeled And Sliced
8 oz Cheddar Cheese -- Shredded
Salt And Pepper
2 Tbsp Mayonnaise Or Sour Cream
3 Tbsp Parmesan Cheese -- grated

Preheat oven to 350, then bake and cool one pie crust. When the crust is cool, spread mustard on baked crust, covering 
sides and bottom. Arrange tomatoes on top of mustard and cover with a layer of cheese. 
Sprinkle with salt and pepper, then repeat process (minus the mustard) to make 2 or 3 layers, ending with cheese on top. 
Spread mayo or sour cream on top of cheese, and sprinkle Parmesan over mayo or sour cream. Place second crust over 
mixture and seal edges with fork; cut slits to vent. Bake at 350 for 30 min or until top is lightly browned. Best if baked 
ahead of time and reheated. Serve with a large salad.


