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Dear Associate,
Summertime is for taking long breaks from
work to enjoy the sunshine. Multitasking in
the summer means swimming or gardening,
or reading a good book during all that delicious time in the sun.
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just in perseverance, hard work, and rugged
individualism. Perhaps they lay in something
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everyone pitching in and pulling together.”
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Perhaps the seeds of redemption lay not

*The Boys in the Boat: Nine Americans and Their Epic Quest for Gold at the 1936 Berlin Olympics, Daniel James Brown, Penguin Books, 2014

Lynn’s tomatoes and figs. A delicious future!
It’s difficult to think anything but pleasant thoughts while eating a home-grown tomato (or fig). --Lewis Grizzard
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Wine is bottled poetry.
-- Robert Louis Stevenson

Photo by Richard Hopkins at a farm in
Beaune, France, where we drank the wine at
8 a.m. as a pairing to their delicious cheese.

Photo by Richard of the cows (listening to
classical music) that made the milk that
made the cheese at the farm in Beaune.

Batsaria (Filo-Less Spanakopita)

*When our grandparents emigrated from Greece to America at the turn of the last century,
they brought with them four sons and four daughters, including a newborn baby named
Eleftheria, which means “freedom” in Greek. They also brought with them the recipes that
would make them feel at home in their new country. What follows is my version of our family
recipe for a spinach pie without the finicky filo-dough. My cousin Stephanie and I think a batsaria restaurant would be a big hit because batsaria can be eaten on the go and is as nutritious
as spinach pie. The size of the pan determines the thickness, cooking time, and number of
servings. *Adapted from cookbookchick (Stephanie), December 31, 2013. Food52.com/recipes
For the spinach mixture:
• 1 ½ lb. fresh, clean, and DRY, spinach
• 1 sm. onion and 1-2 bunches scallions
• 1 large bunch chopped fresh dill
• 1 large bunch chopped parsley
• 4 cloves garlic, peeled and chopped finely, or minced
• 1 lb. Greek feta cheese crumbled, and 4 T. Kefalotyri or Parmesan cheese
• Salt and freshly ground pepper
• 4 eggs
• 1 -1/2 sticks melted butter
The Batter:
• 3 c. all-purpose flour, ½ t. salt, 1 t. baking powder (BP), or 3 c. pancake mix
• 3 eggs
• ¼ c. olive oil
• ~2 c. cold water (I use the feta cheese brine too)
Steps:
1. Roughly chop the spinach, stems and all, scallions, dill, parsley, and garlic,
and place in a huge bowl or soup kettle.
2. Crumble in the feta, add other cheese, and toss gently. Set aside.
3. Combine 3 c. of flour, salt, and BP (or 3 cups of pancake mix). Make a well in
the center of the flour. Into the well put in the oil, the unbeaten egg, and the
water. Mix only until smooth, to the consistency of pancake batter.
4. Spread roughly half the melted butter in the bottom of the roasting pan.
Spread roughly half of the batter thinly over the melted butter.
5. Beat the 4 eggs until light and airy, then add to the spinach mix, tossing gently.
Aunt Eleftheria said that adding the well-beaten eggs at the last minute is one
of the secrets to a good outcome.
6. Spoon the spinach mixture into the pan, spreading it as evenly as you can.
7. Now glop the rest of the batter here and there on top of the spinach mixture,
leaving areas of spinach exposed. Sprinkle the rest of the butter over top of the
spinach and the batter.
8. Bake at 350oF until golden brown; cover at the end to ensure spinach is cooked.
The aroma as it bakes is heavenly! Let the batsaria cool a bit before you cut it into squares
or rectangles to serve. It is delicious warm, but like so many Mediterranean foods, it is also
good at room temperature. Leftovers are wonderful, reheated or cold. Enjoy!

