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The Driftwood’s Community Cookbook 2008

Few things create community more than the sharing of good food, but
passing on favourite recipes must come close.

We know the island is rife with amazing cooks and we're glad some of them
brought their recipes out of the kitchen and into the Driftwood office where

they could be included in this collection.

Arielle Paterson, who has created her own personal vegetarian cookbook, is
one of this year’s contributors. In introducing her submitted recipes, she wrote
about the joy she’s received not only from her and partner Brian’s move to Salt
Spring a couple of years ago, but the island’s penchant for potlucks.

‘I love all the potlucks here as it gives me a chance to cook for other people,

which | love to do,” she said.

The 2008 Driftwood Community Cookbook has a number of potluck-perfect
recipes, plus others for all kinds of dishes and treats that we're sure will make

you think, “I must try that one!”
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For those wanting to share a delicious slice of Gulf Islands cuisine with

off-island friends and family members, more copies of this publication can be

picked up at the Driftwood office.

i ) ftw d 328 Lower Ganges Road, Salt Spring Island, BC V8K 2V3
n OO www.gulfislands.net e Email us at driftwood@gulsislands.net

ooooooooooooooooooooooooooooo



