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Feedinly FriendzineMay 2021 )
we are cobfiected now through this L
Stury. Tnis culinayy
of words, imageg, ahd mourishiny

Bfi ¢

potential needs your veice. Your

Your cooking grease soaked index card
featucing the Thubarb dread Tecipe of

generacions past. Your story behind

TOsmic communioni

so this is the part where I
attempt to explain why just mere
inches to your left you are reading
'Feeding Friendzine May 2021'w%hile
most likely in June 2021 or ...gulp
...never? The simple explanation

is there is no simple explanation.

Averything is connected. I am both
entirely at fault and at ne fault &
at all. Here's how it gees~ our
trusty epson 400 series or something
printer called it g uits after 10
years or wnatever in the gama.

Our family held a quiet retirement
ceremony for the old unit which

tanat scar on your knuckle. Your
secret to suwunning entrees crafted
on tne fly. Your turn at the stove.
You have our atteation.

We are connectedé now through this
story. We 1nvite you To settle#® in
for some ruminations on rhubarb.

We nope you

set a chance to bake

a crisp, wix a drink, and Lend your
voice to the clarion call of the
choir of Spring.

##Direct fan mailfart/submissions to:

M 'ﬁ
! 1
H —ll

Harvest Tips

Rnubarb needs a few

before harvest. Pick mature stalks

once they itezacu 7 To 15 1nches in

lengti. 1I'wlist anea puil tne suvalk

away trom tne plant gently, no need
te cut (this method allows for more
Stalks to sprout.

at most. Gut off & discard leaves.

years to establish

included being reboxed in the empty
one from the new printer with its %
last ink cartridge nestled nearby
before taped up and taken to the
very special Sterage Shelf of Gory
in the garage. What ether itemm are
enshrineé here you ask? Only the mes
mest prestigious artifacts that kaw
have outlived their use in our keus
house or etherwise have proven a
cheking hazardé for a child er a &a
cat can call the SSoG heme. Also,
the item needs to be impossible te
recycle. This prerequisite 100%
accounts for our Epson printer's
cannenization to t¥% hallowed shelf

Otherwise, I hope the new printer
keeps up with our enterprise. I say
Your' because we have fan contribu#
| =tions incluéing artwork and a
questien for the crowd. Direct any
ansights or inspirations back my
way and I can pest mere Q & A's,

Also upgraded the clarity of mp sewr
script using the old smith«coreona
instead of my scrawling cursive.

I daresay some of us were left

] puzzling over the last installment
|

¥

like Nick Cagg pouring ever the
Declaration of Independence.
Noy anymore! New, just every oghe
~er aspect of this project will
remain unclear but the type impec-
cable.

Sure glad I saved this spece on itk
the page so I ceuld check in twe e
weeks after I first started., Thar

Thanks for hanging in there with me
I hope te feature more ce-azuthor-
-~ship in the next one.

Share ideas

jather 2/3 oi plant
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~_ » Yes,itsleaves have a high
‘“~ concentration of oxalicacid !
and can be toxic, but most
== referencesnotethatyoud =

Tne 01* Rhub

~ . havetoeatalotofrhubarb | 2 ez. Branay .n
Lei\;ees;iasrxrtll)é);nds,to g, ¢ sin. chunks phubarb
?. 201“- plus extra staik
s ” 2 lime wedges
4 - ;
£+ Freshrhubarbis easy to SESe maple syrup 4
§ freeze.Justwashit, cutit into OrEoers

half-inch pieces and put itin
& freezerbags,leavingagood

| half-inch of space at the
top.Thaw and drain before
using.

Muddle rhubarb chunks,
lime wedge, syrup, and -
5=4 dashes bitters in
rocks giass, i
Adae ive ane brandy. A
Stir and serve witn
ravvare stalk and

lime weege garnish,

S1lp as is or top off
with Squirt soda,

e
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Roubasrbd Syrup
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Dear Sir v Medun ¢,

T+ was W,-_,_h Q:t‘-t- ..,‘fg/ggf 1’4147" I re Cﬂ:/po) 7',,- reces s

sgre o P Br Yy Taewe o T corse ha) hted  moop prninat
memyers F n.{ Crele (C- - Fl:"" So"‘?fd‘\, ”"F.B‘."“ﬁ'.)
e"'h"'.y +s mm‘f‘;, jo I "’0’. ‘ﬁ("" +v  Jesesfe  the r«F‘kg
wih Tl bt T J'u'l‘e’ oy ?'!f"“‘, aft~ Aneay  oresiws
Frodress  Jeliveries Ypea 5C€lg him  Yhivsdia qoer miStive Faivmsla
e He -7f‘l ape~ve }h“; Hﬁl}/' }.f “ff"“/‘"h" ¢ indill t'ffoﬂ\ e
VRIN Ghe  (ommon l‘an?’ the Bres )-ll\ R wlu’glw I wasg Hrnfe\:&
as Fd 7'\:0'?"-7‘(" Asthrs  fodanee l’ s«-‘d'yf‘«’ o\Fuchral g
of (ovse, Coneny ) in horer ot A% géesn +'/‘P‘¢ bo-aty

Our Iqo‘H\(/ E‘r““ T“"( F"J la\eSt) o misieloce f""‘f\"“* 'f
Aenry "Haak™ Doid Tharens, Bl M5 Rrgy puna By are

vbiovs & prst ' 1 = may L1 same Int ects}  in ‘—“"""‘I
Wg \isg e whea aect 7*" -F’a/ y rse\F :)"“?: over  Meir's
o6l Gk Fouc. Gee M $2¢)




