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Two years ago I had just re-
turned from Mongolia.

I am in the middle of chang-
ing careers from journalism and 
graphic design to archaeology, 
and when the opportunity to 
participate in an archaeological 
dig in Mongolia presented itself 
I jumped at it.

I had been chosen for skills 
I didn’t get to use, and I was 
wrestling with a recent diagno-
sis for a condition that causes 
chronic pain and chronic fa-
tigue. I was out of my element 
and out of sorts, and out of the 
country for the first time in 21 
years.

The countryside was beauti-
ful and I loved the people, but 
I quickly found that no matter 
how hard I tried to keep up my 
body just wasn’t made for toil-
ing under that vast blue sky.

Imposter syndrome is real.
It overtakes you, that feel-

ing that you haven’t earned your 
place, that despite your best ef-
forts you don’t actually belong. 
It comes for you in the middle of 
the night, when you’re lying in 
a cot halfway around the world 
and you step outside to feel the 
cold air as it dances across your 
skin leaving goosebumps in its 
wake. And the night is black as 
pitch, but the sky is ablaze with 
so many stars you would lose 
your mind if you tried to count 
them all. And the steppe is so 
quiet there’s nothing to steele 
yourself against the insecurity 
that rises up and consumes you 
as you gaze at the stars and feel 
so very small, so very lonely, and 
so very lost.

In the city it’s hard to feel 
small when the light pollu-
tion hides your insignificance 
and the noise from the free-
way drowns out your self-doubt. 
But there’s nowhere to hide in 
the country. I thought if I just 
pushed through hard enough I 
would be okay. I had yet to en-
counter an obstacle I couldn’t 
stubborn my way past.

But I couldn’t stubborn away 
my aching lungs as I gasped for 
oxygen at 6,000 feet or the fa-
tigue that seeped into my limbs 
and threatened to overtake 
me. I couldn’t stubborn away 
my failing strength as I strug-
gled to lift buckets of dirt and 
rock away from the khirigsuur 
we were excavating. I couldn’t 
stubborn away the tremor in my 
hands when we stopped to rest. 
A few days after returning to 
California my boyfriend and I 
found our way to a barbecue his 
brother was hosting.
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Cucumber and tomato salad is a 
great hot weather dish. 

By Nancy Lindahl
sweetbasilandthebee@gmail.com

Summer morning in mid-
July. A sliced Fay Elberta 
peach on buttered sourdough 
toast, eaten standing at the 
kitchen sink, looking out the 
window. Thirsty bees and a 
cocky blue jay are dive-bomb-
ing the bird bath and I won-
der what they see as they look 
back at me? I’m reminded of 
Jamie Harmon’s “Let’s Stay 
Together”, quarantine por-
traits of his neighbors — 
Google it for a haunting and 
sometimes funny souvenir of 
the virus lockdown days.

Today’s topic is fresh corn 
which should be abundant at 
the farmers market and gro-
cery stores in both white and 
super-sweet yellow variet-
ies. You can spot a fresh ear 
of corn by looking for fresh 
cuts at the stem end and ears 
of corn that feel moist, plump, 
green and vibrant. 

The silk will be a little 
sticky and kernels should look 
shiny and healthy. Finding a 
worm now and then is your 
assurance that the farmer 
hasn’t gone overboard on pes-
ticides.

The best way to store fresh 
corn is to wrap it, husks and 
all in a damp dishtowel, put 
the whole deal in a plastic bag 
and refrigerate until you’re 
ready to use. You don’t have to 
cook fresh corn — all the reci-
pes today used fresh raw corn 
cut off the cob, but if you are 
cooking, shuck the corn at the 
last minute, place the shucked 
ears in rapidly boiling un-
salted water, and leave un-
til the water returns to a boil 
— no more than about 2 min-
utes. Salting the water makes 
the kernels tough.

You can also grill fresh corn 
— this is Chef Alice Waters’ 
method: Peel back the husks 
but leave them attached, tear 
out and discard the corn silk, 
then pull the husks back over 
the cob. You can moisten the 
husks with water before grill-
ing which helps keep them 
from burning. Put the cobs 
on a hot grill over a medium-

low fire for 7-8 minutes turn-
ing every few minutes. Check 
to make sure it’s done then 
serve with butter and salt, or 
lime wedges and a mixture of 
salt and cayenne to sprinkle 
on the corn.

The big corn trick I learned 
this summer (I’m sure you al-
ready know this), is about 
cutting the corn off the cob. 
Rather than standing the cob 
on end and slicing down the 
cob with your knife, which re-
sults in kernels flying every-

where, lay the cob down and 
slice off the sides with a chef’s 
knife. So much better!

This first recipe is vegetar-
ian except for the sour cream. 
I had no idea where it was go-
ing flavor-wise with the ha-
zel nuts and pumpkin seeds 
(small quantities available 
at S&S Produce in the bulk 
room), but it turned out to be 
5-star! We both loved it. If you 
have a gas stove or grill, char-
ring the tortillas over an open 
flame adds to the flavor.

Spicy Black Bean and 
Corn Tacos

Recipe by Katherine Sacks, 
Epicurious August 2017

Ripe summer corn is so de-
licious, so fresh, and so full 
of flavor, you can enjoy it raw. 
Filled with black beans, avo-
cado, and raw corn marinated 
in bright lime juice along with 
jalapeño, cilantro, and toasted 
nuts and seeds, these hearty 
tacos make an easy to cook, 
easy to eat weeknight dinner. 
Yield: 4 servings.

Ingredients:
• 1/4 cup hazelnuts, coarsely 
chopped
• 1/4 cup raw pumpkin seeds
• 2 ears of corn, shucked
• 1 medium jalapeño, seeded, 
finely chopped
• 1 teaspoon crushed red pepper 
flakes
• 1/4 cup chopped cilantro, plus 
more for serving
• 5 tablespoons olive oil, divided
• 5 tablespoons fresh lime juice, 
divided, plus lime wedges for 
serving
• 1 1/4 teaspoons kosher salt, 
divided

Fresh corn season

SWEET BASIL AND THE BEE

PHOTOS BY NANCY LINDAHL — CONTRIBUTED 

Spicy black bean and corn tacos. 

Fresh-picked corn.

One-pot lemon basil corn and ricotta pasta.
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