Mistress Meadhbh’s Kitchen





Greetings to all!  I will be starting a column in the newsletter to cover any questions concerning cooking, feasts, ingredients, etc.  ANYTHING you can think of to ask!


I can’t promise I will be able to answer EVERY question but I will try.





This month I will start with Roman dishes.  The Roman-British event is coming up in May.  The feast will be partially pot-luck.  The barony will supply bread and meat, the populace shall supply a side dish or dessert.  The following are a few vegetable recipes to help:





Chilled Peas Vinaigrette





2 cups shelled, fresh peas (may use frozen if fresh unavailable)


1 medium onion, finely chopped


2 hard boiled egg whites


3 tablespoons olive oil


1 tablespoon cider vinegar


pinch of salt





Steam peas, drain and immerse in cold water. (skip this step if using frozen peas),


When peas are cold, drain and toss to remove liquid.





Into a mixing bowl, chop onion very finely.  Add chopped egg whites, fresh olive oil, vinegar and salt.  Pour the chilled peas into a serving dish.  Season the chilled peas with the vinaigrette sauce and serve.





(recipe from John Edwards:  The Roman Cookery of Apicius)





Carrots Sautéed in a Pepper Wine Sauce





8 medium carrots


0.5 cup white wine


0.5 cup vegetable stock


2 teaspoonfuls olive oil


0.5-1 tsp. Pepper





Thinly slice carrots lengthwise and sauté them in a mixture of the wine, stock, olive oil, and pepper until done.  Serve carrots with the sauce.





(from John Edwards:  The Roman Cookery of Apicius)











Leeks with White Wine





2 leeks, sliced


0.5 teaspoonfuls. salt


1 tablespoon olive oil


water





Sauce:


1 teaspoonful olive oil


0.25 cup chicken stock


0.5 cup white wine





Cut leeks into 1 inch slices.  Add salt and olive oil.  Add a little water and bring to a boil and simmer until the leeks are tender.  Drain.





Sauce:  Mix the olive oil and stock.  Add white wine.  Heat and simmer gently for 15 minutes to reduce.  Pour over the c
