The following recipe has been reprinted with permission from Enchanted Thyme, Book One: The Delicious Adventure Series by Ariane Smith, with recipes by Michael
Wilson, $17.95 hc, available at bookstores nationwide, online, or visit www.enchantedthyme.com. For permission to reprint this recipe or for other information, please contact
Kate Bandos, KSB Promotions ¢ 800-304-3269 ¢ kate@ksbpromotions.com.
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(Chef Michael, Peter and Belinda use

organic ingreclients whenever possible.)

S

Q 1bs. Russet potatoes (a]oout 4 medium otatoes),
P P
peeled and cut into chunks

Ra——

Q ears of fresh qe]low corn or one 140z can of
nibblet corn, drained

1 Tablespoou olive oil
1 small onion, diced

? large (or 4 small) carrots, peelecl and sliced into
penny-sized pieces

=

1 sprig of fresh thyme (optional)
1 Tablespoon butter

1/ 4 cup low-fat sour cream

1 cup warmed low-fat milk

1pinc]1 of salt (venJ small amount taken between
your thumb and {ore{ingey)

,——,{:’/\
——

Pepper
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* Place potatoes in medium pot and cover with

cold water. Add a pinch of salt.

O

® Bnng water to a boil, turn down and simmer

until potatoes are soft (a]oout 30-40 mmutes)

While the potatoes are cooking...

* Shuck the ears of corn and rinse (i{ qou’re using
fresh corn).

e Have an adult caretully cut the kernels off the
cob.

* Drizle the olive oil into a medium sauté pan.

g Sauté the onion first until it's clear, and then
add the carrot slices.

* Turn down the ]Jeat, cover and cook for about
10 minutes, stirring occasionally.

* Add a touch of water if it begins to stick.

8

i Put the fresh or canned corn in with the carrots
and onions and continue to simmer, covered, for
8 minutes.

e Addsaltand pepper to taste.

¢ Taste the vegetables to see if they are slightly

soft.
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e Poke potatoes with fork (or sword) to check if
they are done...

) o Addthe thyme and cook for 2 more minutes.
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* Drain potatoes. Then return them to pot. Add
butter.
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& * Mash with potato masher or sturdy whisk.

hd Folcl in sour cream and warm milk.
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* Season with salt and pepper.

b Place corn and carrot mixture in the bottom of

\{ each serving bowl.

e Coverwith mashed potatoes and serve.

THE PRATE'S GOLD AT THE BOTIOM AND
DONT FORCET TO EXCLAIM ‘AAAARGH!”
AND “AHOY, MATE-Y!” WHILE YOU EATIT.

{. % NOW DIG THROUGH THE POTATOES TO FIND

N——

Book One: The Delicious Adventure Series
By Ariane Smith 2
Recipes by Michael Wilson

Line illustrations by Andy Roth

130 pages * 5.5" x 8.5" ¢ Glossary of 105
“big words”

15 recipes ¢ For children ages 6 - 11
ISBN-13: 978-0-9814872-0-5

$17.95 dust-jacketed hardcover

Publication date: September 2008
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Enchanted Thyme
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Contains
15 recipes
and a fun
Glossary

Published by Big Word Press, NY, NY.

The book will be available at bookstores
nationwide and online with distribution being
handled by Mark Kohut & Associates.

To request a review copy of Enchanted Thyme,
to arrange an interview with Ariane Smith,

i

to receive art electronically, or for any additional
information,please contact Kate Bandos at
KSB Promotions: 800-304-3269 or
616-676-0758 » kate@ksbpromotions.com )

Big Word Press ¢ 27 Commerce St, Ste 2A ¢ New York, NY 10014
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