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order of 102 sculptures for the Microsoft Tech
Ed ’05 convention held in Florida,” said
Nayana. “And last year, we made 150 helicopter
bookmarks used by a helicopter company for
marketing gifts.”

Price points range from $3 for bicycle
sculpture key chains to $5 for bookmarks and
$7 for larger freestanding bicycles with
kickstands to $15 for photograph/memo/recipe
holders and earrings.

“Custom and large

he taught me this art, I was a pharmacy
technician, and bored.

“We love it here, we love being part of the
Market where we meet wonderful people
everyday.”

Stop by the Suwanchote day stall near the
north Pike Place gazebo, log onto
www.alliance-crafts.com  or  e-mail
nsuwanchote@worldnet.att.net.

order prices vary based
on amount of materials,
sizes and quantity,” she
said. “And each
freestanding bicycle is
gift boxed, including
our smallest in a
jeweler’s hinged ring
box.”

Part of the Market
family since 2001, the
Suwanchotes’ three
sons ages 13, 11 and 10
are the origin of the

family’s  business
name, Trisons.
“Trisons is what sprang

to mind the day we
applied for our
business license.”
Originally from
Thailand, the
Suwanchotes
emigrated to the U.S.10
years ago. Chatnarong,
who holds a teaching
degree, “was always
was drawn to art,”

Nayana said. “Until

February 2004, before  sculpture.

Artists Chatnarong and Nayana Suwanchote of Trisons wire

What does organic mean?

Basically, organic food is grown in ways that
restore, maintain and enhance ecological
harmony. It’s food production and processing
that promote and enhance biodiversity,
biological cycles and soil biological activity.

Organic certification means an independent
third party, such as the Washington State
Department of Agriculture or Washington Tilth
Association, annually verifies crop production,
processing and handling standards are met.

“Organic” is a labeling for food produced
under the authority of the Organic Food

JFine Turkish & Mediterranean Specialties
Kebab Sandwiches - Savory Pastries - Salads - Soups
Pistachio, Walnut, Pecan, Almond & Burma Baklavas - Delights & More
1930 Pike Place Market » Seattle, WA 98101 o (206) 443-1387

Production Act of 1990. Washington State
implemented state organic certification program
under the Washington Organic Food Products
Act, enacted in 1985 and amended in 1987.

“While you can find organic produce
throughout the Market the rest of the week, the
focus on the street is organic on Wednesdays,”
said Scott Rice, Pike Place Market farm
program manager. “To my knowledge, we are
the only farmers market in the state that has an
organic day.”

Delight

Argosy Cruises offers w

4 cruises featuring breathtaking views,
Seattle’s famous places,
history and facts of the area.

Sea it all on Argosy.

“® ARGOSY CRUISES.

‘Share the water. Share the wonder.
(206) 623-1445
argosycruises.com
HARBOR CRUISE - PIER 55  Locks CRUISE - PIER 56

LAKES CRUISE SEATTLE - S0UTH LAKE UNioN
LAkes CRuISE Kirkiavp - Kirkiane Crry Dock
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gg’ainier Hardware
 .-_ — N Keys Made & Hardware

~ \ 1910 Pike Place * OPEN MON - sAT 10-6

206-448-9415

Terrific summer dessert

from KATHY CASEY, Sasquatch Books

H H whisking continuously. Cook until

Cherrles ‘!ubllee thickene(i about 1 minut}f,:. Remove from
Parfaits

heat and fold in the cherries and Grand

. Marnier. Place in the refrigerator till well

Makes 6 servings chilled, at least 45 minutes. Compote can be
made the day before and refrigerated.

Cherry Compote

3/4 cup orange juice

1/4 cup sugar

1 1/2 tablespoons cornstarch

3 cups halved, pitted fresh cherries

2 tablespoons Grand Marnier or orange
liqueur

Orange Cream

6 tablespoons powdered sugar

1 cup whipping cream

2 teaspoons minced or grated orange zest

5 cups 3/4-inch cubes of white cake or
pound cake (about one 9-inch cake layer,
either purchased or homemade)

1/3 cup slivered almonds, toasted
(optional).

To make the Orange Cream:

While compote is chilling, or about 45
minutes before serving, whip the cream with
the sugar and orange zest in a bowl or mixer
on slow speed until cream is just peaking.
Refrigerate until ready to assemble.

To assemble Parfaits:

Line up 6 extra-large or balloon wine
glasses, over-sized martini glasses or dessert
parfait glasses. Divide half of the cherries
evenly into the glasses. Then divide half of
the cake evenly among the glasses. Then
divide half of the cream evenly onto the cake
layer. Repeat, ending with cream on top.
Refrigerate for at least 30 minutes before
serving. Sprinkle with toasted almonds right

To make the Cherry Compote: before serving if desired.

In a small pan whisk together the orange
juice, sugar and cornstarch. Place over
medium-high heat and bring to a simmer,

See the Local Table about cherries,
Page 6

Call Megan Lee to advertise in the Pike P!ace Market News
206-372-3157 « MarketAd@NWLink.com

Watson's
Oyster Bar
Now in Our 25th Year
Great Fish
L -
Clams
3
Oysters & Chips

o
Oysters on the
1/2 shell

Somv\es
DN

inithe north end
of the market

MON-THURS:
11:30 AM - 7 PM
FRI-SAT:
11:30AM - 8 PM
SUN: 11:30 AM - 6 PM
Now Open Evenings!

Comelinside’and
find'some delightful
surprizes!
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Tahini, Falafel, Saffron, Basmati Rice, Daals,
Pickles & Chutney, Chai & Teas from India,
Papadums, Henna, Cookbooks & More
Rediscover Your Pike Place Market
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. [AVARIAN MEATS
N\ ond (European (el rice piace market

\ “With all the l[ow-carb diets, ﬂood shack .
’ foods are in, Y can't make enough of this.” Spgii o
k Lynn Stewart (Deutsch?

Only top-quality lean cuts of meat used, no unnecessary chemicals or preservatives added.
((? Handmade in Seattle by our family for over 40 years. ‘?j
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