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Cucumber Half Sour Pickles
1 bunch dill
3 garlic cloves, smashed
2 bay leaves
4 lbs cucumbers, cut into spears
8 c water 
10 Tbs Kosher salt (if you are using standard table salt, use half this amount)
1 c distilled white vinegar

Place the dill, garlic, and bay leaves into a noncorrosive container. Pack the cucumbers 
on top.

Bring the salt, vinegar, and water to a boil. Pour over the cucumbers, etc., and allow to cool. 

Hold under refrigeration for at least 3 days.

Sopa de Melon Escribe
We are including this recipe for melon soup because it sounds really good. But our favorite way to eat melon is 
with cured pork. Cut the melon into chunks. Wrap proscuitto around it. Try to eat only one piece, and if you figure 
out how, let us know....

1 c half and half
1 c potato, peeled, diced, and cooked
3 c cantaloupe, peeled and diced
¼ c dry sherry
2 tsp salt
1 tsp white pepper

Place the half and half, potato, and cantaloupe in the blender, and blend to a smooth puree. Stir in the sherry, and 
season to taste. Serve garnished with a slice of lime, or a sprinkle of nutmeg.

Spanikopita

1 Tbs olive oil
¼ c chopped onion
3 garlic cloves, chopped
1 lb greens (spinach, amaranth greens, etc)
2 c feta
½ c grated mozzarella
½ tsp grated nutmeg
½ tsp salt
½ tsp pepper
10 (17 by 12 inch) phyllo sheets
½ c melted butter

Heat oil over medium high heat then saute onions until translucent. Add garlic, and stir until fragrant. Add greens, 
and cook until wilted and tender. Remove from heat and allow to cool. Squeeze handfuls of greens to remove as 
much liquid as possible, then coarsely shop. Mix with cheeses, nutmeg, salt and pepper.

Preheat oven to 375.

Spread phyllo out, and cover with overlapping plastic wrap and a clean, damp kitchen towel.

Take one sheet and lay in front of you, long side nearest to you, and brush with butter. Top with another sheet, and 
brush with more butter. Cut layered phyllo sheets into 6 strips from the edge furthest from you towards you. (so the 
subsequent strips look like they are radiating out from you)

Place 1 Tbs of filling near one end of a strip, then fold phyllo over to enclose filling and form a triangle. Keep 
folding the strip onto itself like a flag, and when you have a little triangular pocket, place it seam side down on a 
baking sheet. Brush the top with butter.

Make more triangular pockets using all the phyllo dough and/or filling.

Bake 20 -25 minutes until golden brown.


