
My boyfriend’s brother 
asked me about my trip.

I didn’t want to tell 
him that I had con-
sumed so much Chinggis 
Black vodka on the two-
day drive back to Ulaan-
baatar that I was still 
drunk after waking up in 
the city. I didn’t want to 
tell him that it wasn’t un-
til that last day of travel 
did I feel like I truly con-
nected with my other dig-
mates, after Natalie held 
back my hair in the mid-
dle of the night while I 
expelled too much vodka 
and pineapple soda. I 
didn’t want to tell him 
about sitting by the river 

and silently crying to my-
self while everyone else 
ate barbecued goat and 
potatoes because chok-
ing down my anxiety ev-
eryday for three weeks 
had become so crippling 
I could no longer contain 
my emotions as they bub-
bled out of me like the 
water at my feet.

So instead I whipped 
up this cucumber and to-
mato salad that I had for 
lunch several times while 
I was in Mongolia. It is 
light and crisp, and pairs 
well with any barbecued 
meal.

Cucumber and 
Tomato Salad
Ingredients
• 1 large cucumber
• 4 roma tomatoes

• 4 baby kosher dill pickles
• 1/2 cup mayonnaise
• 1/8 cup pickle vinegar 
from the jar
• Salt and pepper to taste
Directions
Peel and quarter cucumber. 
Remove seeds. Dice and 
set aside. Quarter toma-
toes and remove seeds. 
Dice and set aside. Dice 
pickles as finely as you 
can. It doesn’t have to be 
perfect. Combine pickles, 
cucumbers and tomatoes. 
Set aside. In separate bowl, 
combine mayonnaise and 
vinegar until smooth. Add 
salt and pepper to taste. 
Slowly add mayonnaise 
dressing to diced cucumber 
mixture.
Can be served immediately, 
or chilled and served later.
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• 1 red onion, coarsely 
chopped
• 2 (15-ounce) cans black 
beans, rinsed, drained
• 1 tablespoon ground cumin
• 12 small corn tortillas
• 1/2 cup sour cream
• 1 large avocado, thinly 
sliced

PREPARATION >> Toast ha-
zelnuts and pumpkin seeds 
in a medium skillet over 
medium heat, tossing oc-
casionally, until golden 
brown, 8—10 minutes.

Meanwhile, slice corn 
off cobs into a large bowl 
(you should have about 2 
cups kernels). Add toasted 
nuts and seeds, jalapeño, 
red pepper, 1/4 cup chopped 
cilantro, 1/4 cup oil, 3 Tbsp. 
lime juice, and 1/2 tsp. salt; 
toss to combine.

Heat remaining 1 Tbsp. 
oil in a medium skil-
let over medium. Add on-
ion and cook, stirring, un-
til onion starts to release 
moisture and turns trans-
lucent, 4—5 minutes. Add 
beans, cumin, 1/3 cup wa-
ter, and remaining 3/4 tsp. 
salt. 

Cover and cook until liq-
uid is reduced and beans 
soften, about 5 minutes. 
Uncover, add 1/3 cup wa-
ter, and use the back of a 
fork to mash up about half 
of beans.

Working one at a time, 
warm tortillas with tongs 
directly over a gas burner 
over medium heat, turning 
often, until lightly charred 
and puffed in spots, about 
45 seconds per side. (Al-
ternatively, wrap torti-
llas in foil and heat in a 
350°F oven until warmed 
through, or wrap in damp 
paper towels and micro-
wave in 20-second bursts 
until warm.) Transfer to 
a plate and cover with 
a kitchen towel to keep 
warm.

Whisk sour cream and 
remaining 2 Tbsp. lime 
juice in a small bowl. Fill 
tortillas with bean mix-
ture, then top with corn 
salsa, avocado, and cilan-
tro leaves. Drizzle with 
sour cream mixture and 
serve with lime wedges 
alongside.

Do Ahead
Corn salsa and beans 

can be made 3 days ahead; 
store separately, cover, 
and chill. Bring corn salsa 
to room temperature. Re-
heat beans in skillet before 
serving.

This quinoa recipe 

was a great side dish for 
Carl’s BBQ chicken and 
fresh sliced tomatoes — a 
nice alternative to rice or 
pasta. We served it cold 
and it was light and re-
freshing — the mint!

Quinoa with Corn, 
Scallions, and Mint

Gourmet — August 
2006

Steamed quinoa has 
an unbelievably light and 
fluffy texture. If you can 
get fresh-picked corn, you 
can add it to the salad 
raw—even without cook-
ing, the kernels will be 
sweet and tender.

Ingredients:
• 4 ears corn, shucked
• 1 tablespoon finely grated 
fresh lemon zest (from 2 
lemons)
• 2 tablespoons fresh lemon 
juice
• 1/2 stick (1/4 cup) unsalted 
butter, melted
• 1 tablespoon mild honey
• 1/2 teaspoon salt
• 1/4 teaspoon black pepper
• 2 cups quinoa (about 10 
oz)
• 4 — 8 scallions, chopped
• 1/2 cup chopped fresh 
mint

Preparation: Cut corn 
kernels off cobs with a 
large heavy knife.

Meanwhile, whisk to-
gether lemon zest and 
juice, butter, honey, salt, 
and pepper in a large bowl 
until combined.

Wash quinoa in 3 
changes of cold water in a 
bowl, draining in a large 
sieve each time.

This step is not neces-
sary if your quinoa pack-
age says “washed’.

Cook quinoa in a 4- 
to 5-quart pot of boiling 
salted water, uncovered, 
until almost tender, about 
10 minutes. 

Drain in sieve, then 
set sieve over same pot 
with 1 inch of simmer-
ing water (water should 
not touch bottom of 
sieve). Cover quinoa with 
a folded kitchen towel, 
then cover sieve with a lid 
(don’t worry if lid doesn’t 
fit tightly) and steam un-
til quinoa is tender, fluffy, 
and dry, about 5 minutes. 
Remove from heat and let 
stand (still covered) 5 min-
utes.

Add quinoa to dress-
ing and toss until dressing 
is absorbed, then stir in 
corn, scallions, mint, and 
salt and pepper to taste.

This corn and pasta rec-
ipe by Tieghan Gerard of 
Half-Baked Harvest was 
discovered by Hanna who 
sent it off to me with her 

recommendation. It’s good 
and quick — the texture is 
creamy and rich, but it’s 
not heavy.

One Pot Lemon Basil, 
Corn, and Ricotta 
Pasta

This simple corn pasta 
is made in 30 minutes 
and uses just one pot. It’s 
made with creamy ricotta 
cheese, packed with sweet 
corn, is a touch garlicky, 
and finished with fresh ba-
sil and lemon. Although 
it calls for brie, a good 
chevre, like Laura Chenel 
would be a better choice.

Ingredients:
• 1-pound short-cut pasta (I 
used shells)
• 1 tablespoon extra-virgin 
olive oil
• 2 tablespoons salted but-
ter
• 4 ears corn, kernels re-
moved from the cob
• 2 tablespoons chopped 
fresh thyme
• 2 cloves garlic, minced or 
grated
• kosher salt and black 
pepper
• 1 teaspoon crushed red 
pepper flakes
• 1 cup whole milk ricotta 
cheese
• 4 ounces triple crème brie, 
cubed (fontina or Havarti 
or goat cheese are great 
alternatives)
• 1/4 cup dry white wine, 
such as Pinot Grigio or Sau-
vignon Blanc
• 1 cup fresh basil, roughly 
chopped
• zest and juice of 1 lemon

Instructions: Bring a 
large pot of salted water to 
a boil. Boil the pasta to al 
dente, according to pack-
age directions. Reserve 1/2 
cup pasta cooking water. 
Drain.

In the same pot set 
over medium-high heat, 
add the butter, corn, gar-
lic, thyme, and red pep-
per flakes. Cook another 
5 minutes or until the 
corn is golden. Add the re-
served pasta cooking wa-
ter, wine, ricotta, and brie, 
stirring until the cheeses 
are melted and a sauce has 
formed.

Stir in the pasta, tossing 
well to coat. Add the basil, 
lemon zest, lemon juice, 
and season with salt and 
pepper. 

Remove from the heat 
and serve immediately 
topped with additional ba-
sil. Enjoy!

Don’t forget to live your 
summer life to the fullest! 
Drop a frozen blackberry 
or two in your iced tea and 
whoop it up!
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Editor’s note: Many 
events are canceled in re-
sponse to the COVID-19 
pandemic. We recommend 
contacting the event host 
before attending to check.

Wednesday
EVENTS
Chico Wednesday farm-
ers market: 7:30 a.m.-1 
p.m. North Valley Plaza 
parking lot, Pillsbury Road, 
adjacent to Sportsman’s 
Warehouse and CVS.

COMMUNITY
Chico Branch Library: 
10 a.m.-4 p.m. Open for 
limited services. 552-5652 
Tuesdays through Satur-
days, 10 a.m.-5 p.m. Library 
programs and online 
services information on the 
Butte County Library web-
site, Facebook page and 
Instagram. Book donations 
for CFOL are suspended 
until further notice.
Chico Seed Orchard: 7 
a.m.-7 p.m. Pedestrian 
gate open daily. Drive-thru 
gate closed. One-mile trail 
through botanical area in 
Edgar Slough. Keep dogs 
leashed. 2741 Cramer Lane. 
Weekly.
Gateway Science Mu-
seum: Virtual access to 
variety of activities to do 
at home: Virtual Curios-
ity, Garden Detectives, 
Wildlife Wonders, Science 
Signs, Museum Without 
Walls (MWOW archives) 
and Fossil Friday. Chico. 
898-4121. csuchico.edu/
gateway.
Gray Lodge Wildlife Area: 
Sunrise to sunset. 9,100 
acres of fields, riparian ar-
eas, ponds and waterways. 
Exhibits, self-guided na-

ture trail, fishing, hunting; 
shelter for 300+ species of 
resident and migrant birds, 
mammals. Gray Lodge Auto 
Tour Loop near parking lot 
14 closed until October. 
3207 Rutherford Road, 
Gridley. 846-7500.
Faith Lutheran Church: 
1 p.m. COVID-19 Phone 
Prayer Group. To join, email 
billaugros@gmail.com.
Museum of Northern 
California Art (monca): 
Online videos of the cur-
rent exhibition, “Unbroken 
Legacies: Northern Califor-
nia Art Glass.” Also online, 
exhibition discussion ques-
tions and art scavenger 
hunt available at monca.
org, monca’s Facebook, 
Instagram, YouTube, news-
letter. Newsletter signup at 
monca.org. 487-7272.
Vitalant Blood Drive: 9 
a.m.- 2 p.m. blood dona-
tion, 7:45 a.m.-1:30 p.m. 
plasma donation, 8 a.m.-
12:45 p.m. platelet dona-
tion, 8 a.m.-2 p.m. source 
Plasma Donation. 555 Rio 
Lindo Ave. Call 877-258-
4825 or 893-5433 to 
confirm today’s hours.
Finance Committee: 8:30 
a.m. City Council Cham-
bers, 421 Main St., Room 1.
SCORE: 9 a.m.-4 p.m. Free 
face-to-face counseling; 
startup and existing busi-
nesses. Service Corps of 
Retired Executives, 1324 
Mangrove Ave., Ste. 114. 
Chico Chamber, 891-5556, 
to schedule appointments. 
greaterchicoarea.score.org.
Chico Heritage Associa-
tion: Noon-3 p.m. Volun-
teers help with questions 
on history of area, busi-
nesses, homes, individuals; 
research library. Donations 

appreciated. Garden Walk, 
225 Main St. 345-7522. 
chicoheritage.net.
Glenn County Master 
Gardener Plant Clinic, 
Orland: 2-4 p.m. Clinic at 
UCCE office, 821 E. South 
St. Monday through Friday. 
865-1107.
Food From the Heart of 
Chico: 4:30-5:30 p.m. Free 
dinners at East Avenue 
Church, 1184 East Ave.
Knitters’ Night Out: 
5:30-7 p.m. Craft club, all 
ages. Bring projects. Chico 
library, 1108 Sherman Ave.

HEALTH, EMOTIONAL 
SUPPORT
Al-Anon and Alateen: 
9-10 a.m. Back to Basics. 
Email alanon.nc.d3@gmail.
com for a Zoom invita-
tion. zoom.us 334-6734. 
northerncaliforniaal-anon.
org
Catalyst Domestic Vio-
lence Services: To talk 
to a crisis counselor, call 
the 24-hour crisis/referral 
line, 1-800-895-8476. 
Temporary restraining 
order help for victims of 
domestic violence is avail-
able for free. Call from 9 
a.m.-5 p.m. Monday-Friday 
for appointments, individ-
ual counseling 343-7711. 
catalystdvservices.org.
Iversen Wellness & Re-
covery Center and Med 
Clinic: Iversen re-opens 
Wed., July 22. 9 a.m.-3 
p.m. Mon.-Fri. 897-3311 
or email iversen@nvcss.
org. nvcss.org/programs/
iversen. 492 Rio Lindo Ave.
Emotions Anonymous 
Group: 5:30-6:30 p.m. 
Faith Lutheran Church, 
Room 7, 667 East First Ave. 
570-9010.

What's happening

By Martha Irvine
The Associated Press

CHICAGO >> Before corona-
virus arrived, Manish Mal-
lick’s trips to this city’s 
South Side had been lim-
ited to attending graduate 
classes at the University of 
Chicago.

Now Mallick is a South 
Side regular — and a popu-
lar one. He regularly arrives 
bearing food for the hungry 
from his Indian restaurant 
several miles to the north, 
in the city’s downtown.

“Thank you, sugar, for 
the meals. They’re so deli-
cious!” one woman recently 
shouted to Mallick outside 
a South Side YWCA. He re-
corded her response on his 
phone to share it with his 
staff.

“God bless you!” she 
added, raising her arms for 
emphasis.

Mallick has personally 
delivered thousands of 
meals cooked and packed 
by his staff —- among them, 
chickpea curry and tan-
doori chicken with roasted 
cottage cheese, sweet corn, 
peas and rice. Volunteers 
from neighborhood orga-
nizations then take them 
to children, retirees and the 
multitudes who’ve been laid 
off or sick during the pan-
demic.

“We all need to help each 
other,” Mallick says. “That’s 
the best way to get through 
a crisis.”

His restaurant, ROOH, is 
one of more than 2,400 eat-
eries, from New York City to 
Oakland, California, work-
ing with the non-profit 
World Central Kitchen to 
provide meals to the hun-
gry. Traditionally, the or-

ganization has paid res-
taurants $10 a meal to feed 
people affected by natural 
disasters, such as Hurri-
cane Maria, which devas-
tated Puerto Rico in 2017.

Now the organization is 
focused on this current cri-
sis, as are many other en-
tities that help feed the 
hungry. They include food 
banks and other non-prof-
its, as well as the U.S. De-
partment of Agriculture, 
which is buying produce, 
meat and dairy products 
from farmers for its grow-
ing food box program. Many 
U.S. children also have been 
receiving meals provided 
by a large network of pub-
lic and private sources at 
school pickup sites.

World Central Kitchen is 
among those that provide 
meals to schoolchildren. 
But its leaders are wor-
ried about their ability to 
sustain the effort in an ex-
tended crisis.

So they’re lobbying Con-
gress to provide federal 
emergency funding to help 
bring the restaurant model 
to every state. The idea is 

to help not only the hungry, 
but also restaurants work-
ers and farmers, who’ve 
been hard-hit by the im-
pacts of coronavirus.

“It’s a domino effect of im-
pact,” says Nate Mook, CEO 
of World Central Kitchen, 
which was founded by chef 
Jose Andres and his wife, 
Patricia. They’ve tagged 
this latest response #Chefs-
ForAmerica.

Senate Majority Leader 
Mitch McConnell is ex-
pected to begin rolling out 
the Senate GOP bill soon. 
Whether it will contain lan-
guage from a World Cen-
tral Kitchen-inspired bill — 
originally called the FEED 
Act and sponsored by a bi-
partisan group of lawmak-
ers — remains to be seen. 
Congress resumes this week 
and lawmakers are on two-
week sprint hoping to ap-
prove the next round of vi-
rus aid by month’s end.

Mook says the longevity 
of this crisis requires fed-
eral aid, and he and others 
anticipate food insecurity 
worsening in the months 
to come as unemployment 

benefits come to an end for 
some.

“We feel like this is the 
calm before the storm,” 
says Sherrie Tussler, execu-
tive director of the Hunger 
Task Force of Milwaukee.

Tussler also is frustrated 
with the sometimes cha-
otic nature of donations in 
this current climate and 
the difficulty —- partly due 
to social distancing —- of 
determining the nature 
of people’s food emergen-
cies. Rather than the gov-
ernment distributing food 
boxes, for instance, she sup-
ports increasing food stamp 
assistance, also known as 
SNAP, to ensure that those 
most in need are fed.

Either way, Verna Swan, 
a retired nurse who lives 
in Englewood and volun-
teers to deliver meals from 
ROOH and other restau-
rants, says the service is 
greatly appreciated. She 
and her 14-year-old nephew, 
Israel Swan, took meals to 
seniors in their neighbor-
hood in recent days.

“We’re family. We look 
out for each other,” says 
Verna Swan, a volunteer 
for I Grow, an organization 
that serves the neighbor-
hood, where she first moved 
when she was 13 years old.

She says these meals also 
have connected the resi-
dents with new people and 
cultures. Several had never 

tasted Indian food before.
This is not how Mallick, 

a longtime tech executive, 
had envisioned things go-
ing last year, when he first 
opened ROOH, which spe-
cializes in what he calls pro-
gressive Indian cuisine. But 
he pivoted, first delivering 
meals to hospital staff when 
Chicago cases skyrocketed 
in the spring.

To survive, he has turned 
a parking lot next to his 
restaurant into an outdoor 
dining patio and beefed up 
delivery services. And he’s 
looking to grow his mission 
with World Central Kitchen, 
which also has enabled him 
to hire more kitchen staff.

“It’s a blessing,” he says.

CHICAGO

Restaurateur joins mission to feed America’s hungry 
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ROOH Executive Chef Sujan Sarkar prepares part of the 450 meals owner Manish Mallick 
will deliver to I Grow Chicago in the Englewood neighborhood of Chicago. ROOH is one of 
hundreds of eateries around the country working with the non-profit organization World 
Central Kitchen to produce meals for the hungry. 

Manish Mallick, owner of the Indian restaurant ROOH, 
outside the West Loop restaurant in Chicago.
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