Counting Vegetables at Hollyhock

BY DEBBRA MIKAELSEN

We wouldne normally send you off on an adveniure that requires
three ferries and the berer pan of a day's travel, burt this is one
experience vou cant get o by eveling across rown, Hallyhock on
Cortes Island offers an extensive range of programs, and when plan-
ning my rrip [ was tempred 1o sign up for something enlightening,

empowering, of emboldening,

In the end | decided thar what | most needed was a few days of

unscheduled acrivine. 5o | wenr just o chill our, explore, and
be. And I'm so glad | did, Because even il vou dont enrol in a
program. Haollvhock is a magical place thar can change the way
v think—and ear, Highlights included a moonlit kayaking rour
into the bioluminescence, scooping handfuls of marine fairy dust
out of the sex. 1 also spent rime sitring quietly in the charming cohb-
house sanctuary, lstening o a genele rain dckle the skylighe above
One evening we kicked off happy hour by grilling fresh oysiers on
the beach over a wood fire (easily the best ovsiers T've ever had)

The 44-acre property Is stunning: 4 long strewch of waterfrant, an
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ancient orchard, rambling forest, and uterly breathuking gardens.

Let me explain that pre-Hollvhock, 1 had been in the habie of count-
ing my fruits and vegerables. My theory is that i | aim for eight o ten
of these virtuous servings a day, my body will borgive my vices. (Sadly;
wine does met count as a frufe serving.] Now I'm not a professional
nueritionisi—or even an unprofessional nueridonist—bur counting

vegetables makes some sort of sense ro me, so thars whae T do,

I should also say thar in my regular life. schisving eighe to ren daily
servings of virmue s far from casy, (Some days [ bardy manage rwo. )
Bur in my Hollvhock life, | stopped counting, Most days Td con-
sumed the magic number by lunchrime withour even being con-
scious of the efforr. Their vegetables were seductive: enormous salads
garnished with gorgeous edible blooms; plamers of herb-roasred zuc-
chini, peppers, and eggplant. This is a grear place o visic if vou're
thinking about reduging vour meat intake or transitioning to a veg-
etarian diet. The menu includes lots of pulses and unusual grains, and
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The menu is predominancly vegerarian with a
weekly seafood feast. One anicolate guest called
it “jovtul” tood. More than that. its tood that
inspires, The holiday left me craving healthy
ingredients and eager ro experiment more in
my own kitchen. T call thar a successtal edible
advenure. The day atrer [ got home T made the
Hollyhock Bread and Hollyhock Yeast Diressing.
Paur this over steamed broccoli o convert the

nun-believers in vour midst:

HOLLYHOCK YEAST DRESSING
Moreia Jolar

{Fraom Halipbask Dhofs, win Linda Salomon amd
Mormka Jalar, reorinted swith the permission of New
society Publishers)

Hera 1T 15—1he long-awamrag saecrar of Haolly-
Hack's mast panular &alas OraszIing LArE mred
|—.',:-4.-_=|.l.' flgvynyrag. ™M= o "BE5INEg S wargst |=
s il L omoim B witamins. I tastes deliainus on

conked grains as well es-on Iresh greens

Makes 2V cups (625mL)

Ve cup C1Z5mL) nutrltlonal Make yeast

Vo cup (TSmL) watar

Vi eup (75mML) soy sauce or bamar

Mecup (YAmL) apple clder vinggur

2 Thap (30mML) crushed garlic

Wi cups (37SmLY sunfiower ol

Comoline tre Terer & igrad IBATs |08 Bleancer
uritil they ara thoroughly mixed. Whils still

K InG an fech, pour tRE ol in 2 slow, steacy

sfraam. foo all the ol or stopwnan & desirag
AnZIETANCY |§ reached Wharn refrigsrated,
FRie grmesmmae will Kaen Tear Yy e 3 iy il e
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