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Subscribe and have a fresh issue of the

#A5PIKE PLACE
you Call | |4INMARKET NEWS

p | e O S e delivered to you every month,

MARY KAY®

for just $15/year.
eve ryo n e Call (206) 587-0351
I or send check to
You'll be pleased to know The Merchant's Association,
Mary Kay offers products 93 Pike Street #312,

everyone will love. From the latest Seattle WA, 98101

looks to advanced skin care.
Ask me about our exciting
product line today!

Joyce Townsend / Mary Kay

206-352-7472

Independent Beauty Consultant

www.MaryKay.com/JTownsend 1976
L The above web site requires Netscape or Internet Explorer — —

Or, read us on-line at

www.pikeplacemarketnews.com

Gift Certiffcates
Arailubie

Argosy Cruises offers
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 - SouTH Laks Unios
Laxes Cruise Kirkiavp - Kirkeanp Crry Dock

Athenian Inn

The Heart of Pike Place Farmer's Market

Best selection of foreign and domestic beers
Breakfasts ® Luncheons e Early Dinner

November Drink: Hot Brandy Cider

OPEN MON. - SAT. 6:30 AM - 6:30 PM
SUN. 6:30 AM - 3:30 PM
1517 PIKE PLACE 624-7166
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Louise Cromwell with
"Sleepless in Seattle"

Star Tom Hanks!

Yarly-Bird
PeCial
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Public Market Parking Garage P\ KE
1531 Western Ave www.pikeplacemarket.org PLAa té'\-)
206 621-0469 MARRKEY

wwm@w PREP

serving grades six through twelve
8000 25th Avenue NE = Seattle = www.universityprep.omg

University Prep is committed to developing
each student’s potential to become an

intellectually courageous, socially responsible
citizen of the world.

DTAT
OPEN
December 1
Program begins at 7 p.m.
Doors open at 6:15 |lJ.m.
For additional information, call 206.523.6407
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What do you do with celery
root? Here are some 1deas!

Next, scrub thoroughly with a stiff vegetable
brush and peel with a sharp knife, unless you
want to bake or roast it whole. The interior is
smooth and white like turnips. If it has been in
storage for a long period, check for any spongy
parts and throw them away. These are unlikely
but possible.

To retard darkening after cutting, toss with
lemon juice or plop into a bowl of cold water
until you are ready dress or cook. For salads,
peel, slice, dice, julienne or grate and dress. To
cook, toss peeled quarter- to half-inch-long
slices into boiling water for five to six minutes.
Use in soups or stir fry with other veggies. Or,
bake whole in the skin for one hour at 350
degrees Fahrenheit, then peel and prepare as
desired.

After boiling or baking, mash with equal
amounts of potatoes for a yummy kinda celery-
parsley-nutty-smoky-silky taste. For more
inspiration, celeriac also matches well with
bacon, bread crumbs, butter, butternut squash,
caraway seeds, cheeses, cream, fennel, garlic,
hollandaise sauce, lemon, mayonnaise, mustard,
nutmeg, olive oil, onions, parsley, thyme,
vinegar or walnuts.

Here is a recipe favorite at our house. “Rosti”
is a type of potato pancake. Celeriac and sage
make a wonderful addition to this classic dish.

Celeriac Rosti

1 1/4 pound celeriac & potato

1 medium onion, chopped

Fresh chopped sage, to taste

1 egg, beaten

Vegetable oil

4 to 6 ounces grated cheese of choice

Salt and pepper

Grate celeriac and potato by hand or in
a food processor. Mix with a chopped
onion, some fresh sage and a beaten egg.
Season with salt and pepper to taste. Heat
about a two tablespoons of oil in a nonstick
frying pan. Spread half of the mixture mix
in the pan, cover with the grated cheese,
and then add the remainder of the celeriac/
potato mixture. Flatten down. Cook gently
for 10 minutes. Slide out onto a plate, and
then return to pan upside down. Cook for
another 10 minutes. Serve cut into wedges
with green salad or green vegetables on the
side.

Serves 4.

From www.riverford.co.uk.
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John Genzale, of Frank’s Produce
knows what to do with q#eri&c.

He’ll be glad to tell you al abbut it # I
p orte Brueckmann
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