





Makm
for Algae

Hello, 'm algae. I am not
sexy like an avocado. Not
showy like a rose. I can
be a tiny diatom or giant
sea kelp. I am varied and
everywhere.Oh, and
we’ve met before btw.

I can be so much to you. I
nourish you; I nourish v -
the plants that nourish !
you. I clean the toxic Should I be happy behind
sludge you create.Iam the scenes? Look at ginseng
the unsung hero. and frankincense. They get
1t lots of press and are
disappearing from the wild.

When I do get press, it’s
toxic-algae-bloom this or
pond-scum that. So we’re
not all angels.

I am helpful and hurtful.
Isn’t modernity about
dichotomies and
complexity?Iam a

i . primordial creature for the
R ‘& modern world.



SeaweedSalad

For Salad

20 grams dry mixed seaweed
(Wakame, Tosaka, Konbu, etc.)

1 tablespoon toasted sesame seeds
1 scallion (finely chopped)

For Dressing

1 tablespoon toasted sesame oil
1 tablespoon soy sauce

11/2 tablespoons rice vinegar

1 tablespoon sugar

1/4 teaspoon salt

1/2 teaspoon ginger juice

1. Put the seaweed in a bowl and coverwith'cold
water. Rehydrate for 7 minutes;, *
12.:In abowl;whisk the dressmg 1ngred1ents
“together until'the'sugar and'salt are dissolved.

+ «»3. When:the seaweed-hasrehydrated, pour the
“'seaweed itito a colanderand rinse thoroughly.
o1k Squeeze as much Water out of the seaweed as
youcan. i
.5, Add.the rehydrated seaweed to the bowl with

the dressingand-then addthe sesame seeds-and

scallions. Toss'to'coat evenly and.season to-taste.

Recipe courtesy of horecipes.com
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http://eepurl.com/gr6tUT
https://www.etsy.com/shop/CometFlower

