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Celebrating the seasonal bounty of Puget Sound
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Fried, Stuffed a nd Sauced:
12 Great Fall Recipes
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Celebrating Local Beef’?ln Search of Seaweed
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Drink Your Daily Chocolate
My dream for future generations of local
kids: They'll dismiss the Swiss Miss and
demand quality drinking chocolate. My plan
to make that dream a reality: Introduce as
many as possible to locally-crafted Fiori.

Instead of heavily sugared powder, Fiori is
created from tiny pellets of chocolate that
melt smoothly into hot milk. The richness of
real cocoa butter makes a small serving im-
mensely satisfying, and it's easy to adjust
the intensity of flavor by adding more milk
(the recipe on the package suggests nearly
equal parts of chocolate and milk).

For chocolate purists, there's a simple 70-
percent cacao version. For those in search
of the exotic, try the white chocolate
blended with matcha. History nerds and
other traditionalists should head for the
Peperoncino, which combines chocolate
with cinnamon, allspice and red pepper for
a flavor that perfectly combines New World
heat with Old World creaminess. And while
Europeans might scoff at you for it: Yes, you
can add mini marshmallows to every cup.

Available at Metropolitan Market cafés, The
Chocolate Box in downtown Seattle, some
Seattle-area Whole Foods locations and
through Fiori's website.

www.fiorichocolatiers.com

Chestnuts
After chestnut blight wiped out an estimated
4 billion American chestnut trees a century
ago, this country lost the annual chestnut-
craving madness that hits much of Europe
and Asia. While researchers hope to release
blight-resistant almost-all-American chestnuts
into the world within a decade, there are a
few successful chestnut farms in Washington,
making other varieties of this short-season
treat worth seeking out this October.

You can find Chinese chestnuts and hybrid
nuts locally, both of which are nearly as
sweet as the gone-but-not-forgotten
American variety; either kind can be eaten
fresh, dried and stored, or ground into
gluten-free flour. Try them raw, roast them
and eat them warm, or save them for
holiday baking, but limited supplies mean
you should order early.

Allen Creek Farms
www.chestnutsonline.com

Colossal Orchards
www.chestnutsusa.com

Trails End Chestnuts
www.chestnuttrails.com

Wachi ch c

pany
www.washingtonchestnut.com

Burnt Ridge Farms and Nursery
www.burntridgenursery.com
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Fall Gardening
Every house | walked past this summer
seemed to have a few vegetables growing
in the front yard. My neighbor's dog
stomped their spinach starts back in June,
but most of the edible plant gardens | wit-
nessed seemed highly successful. A bit of
effort now at the end of the season can lead
to even bigger successes next year. The
secret? Compost.

If you don't have your own mulch pile
going, pick up a bag of organic Cedar
Grove compost or their booster blend. The
first is created from Seattle yard waste bins;
the second is a mix of those yard collections
and washed dairy manure. Cedar Grove
products are sold in numerous nurseries,
and can be delivered in bulk for those with
substantial gardens (minimum bulk delivery
is larger than necessary for those with a
single small bed).

Pierce County residents can support their
local curbside yard waste program by
picking up PREP compost, available at six
locations around the county.

For Cedar Grove information:
www.cedargrove.com

For PREP information:
www.co.pierce.wa.us/PC/
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