
More than 20 years ago, when St.  Andrew 
Orthodox Church held its first Heritage 
 Festival, many Central Kentuckians didn’t know 
a kefta from a falafel. 

You might say St. Andrew’s parishioners 
helped refine our palates. 

Church families with Orthodox 
 backgrounds came together in those 
early years to bake and prepare foods 
from the countries of their heritage. 
Places such as Syria, Lebanon, Egypt, 
North Africa, Serbia, Palestine,  Russia, 
Ukraine, Greece and Ireland were 
 represented by cabbage rolls, stuffed grape 
leaves, baklava, kibbeh, and tabouleh.

This year’s festival, on Saturday and Sunday, 
still offers the same ethnic favorites, which are 
 now more familiar to many of us .

The zatar herb blend that’s spread on 
flatbreads is readily available in supermarkets; 
falafel are sold at several Lexington restaurants; 
and hummus is as common as salsa in Central 

Kentucky refrigerators.
Jeanette Gallaway, whose husband,  the 

Very Rev. Thomas Gallaway. is pastor of St. 
Andrew’s, has overseen the menu selection for 
most of the festival’s 21-year history. Although 
the cuisines of some countries are similar, each 
culture has distinctly different eating practices, 
food  preferences and preparation techniques, 

she  said. 
At a recent work day at the church, 

parishioners used Jeanette Gallaway’s 
recipe  to make hundreds of kolaci (also 
spelled kolache),  a sweet bread made 

with nuts, egg whites and sugar paste 
that’s rolled and baked. Kolaci is a  Central 

European pastry that’s prized for its soft, 
pillowy dough and its versatility. Fillings range 
from sweet to savory.

Other pastries include baklava, Russian tea 
cakes, ma’mool (a butter cookie with ground 
walnuts) and knafa (shredded wheat stuffed 
with ricotta). Prices range from $1 to $2 each. 

Restaurateur and chef Ouita 
Michel has added pickled okra to 
her line of food products.

Sold under the Windy Corner 
Market label, pickled okra is 
 organic and made from a variety 
of okra grown on Berries on 
Bryan Station farm. 

Farm owners “Erik and Gayle 
(Walles)  developed the recipe 
 using  organic garlic, dill and 
other herbs from their farm,” 
Michel said.

The pickled okra is $6.95 for 
a 14-ounce jar and is available 
at Windy Corner, 4595 Bryan 
Station Road, Lexington; Wallace 
Station Deli, 3854 Old Frankfort 
Pike, and The Midway School 
Bakery, 510 South Winter Street, 
both in Midway; and  Woodford 
Reserve Distillery, 7855 
 McCracken Pike, Versailles.

A fall CSA season
Three Springs Farm 

in  Carlisle is accepting 
 subscriptions for its  fall season, 
which begins Wednesday and 
runs through Oct. 24. Cost for 
four baskets, filled with a  variety 
of greens, winter squash and 
root vegetables, is $90; two 
baskets are $50.

Deliveries will be made on 
Wednesdays to two locations: 
Temple Adath Israel, 124 North 
Ashland Avenue, 4:30 to 6:30 
p.m.; and Wine + Market, 486 
West Second Street, 4 to 8 p.m. 
Call (859) 289-2562  or go to 

Threespringsfarmky.com. 

Top food blogs named
Food bloggers have shaped 

and influenced the world of food 
writing, and there are hundreds 
out there. Why are some so 
 successful?

The Daily Meal, a food site 
on the Web, says a food blog 
needs engaging content about 
specific subject matter, stellar 
photos and a hefty dose of 
in-the-know  opinion. The Daily 
Meal has named the top 25 food 
blogs on its Web site at 
Bit.ly/T59TMb.  

According to the site, the top 
10 blogs remained pretty much 
the same as in 2011, with Simply 
Recipes taking the No. 1 spot 
 for the third year running. But 
the rest of the order changed 
 significantly. Serious Eats moved 

Windy Corner Market’s pickled 
okra uses organic ingredients.
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 Soup is a perfect meal. And now 
that cooler temperatures have come, 
it’s a great time to make some and 
enjoy it. 

Here are a few healthy soup 
 recipes by some of the best foodies. 

This one is from Marlene Koch, 
author of Eat More of What You 
Love (Running Press, $27).

15-minute roasted 
red pepper bisque

2 teaspoons canola oil
1 garlic clove, minced
1 small shallot, diced
2 cups roasted red peppers (about 2 

15-ounce jars)
1 tablespoon tomato paste
2 (14-ounce) cans, or 3½   cups, reduced-

sodium chicken broth
1 teaspoon sugar
1 teaspoon paprika (smoked, if possible)
Pinch of cayenne
Pinch of salt
½   cup non-fat half-and-half

2 teaspoons cornstarch
Light sour cream, optional

Heat oil in a large soup pot 
over medium heat. Add garlic and 
 shallot, and sauté 3 to 4 minutes, 
until shallot is softened. Add 
 peppers, tomato paste, broth, sugar, 
paprika, cayenne and salt, and bring 
to a boil. Reduce heat and simmer 
for 10 minutes.

In a small bowl, whisk together 
half-and-half and cornstarch. Set 
aside.

Transfer the soup to a blender 
or use an immersion blender, and 
purée until smooth while slowly 
adding the half-and-half mixture. If 
using a blender, return the puréed 
soup to the pot and bring to a 
low simmer for 1 to 2 minutes, 
until thickened and warm. Serve 
 garnished with sour cream, if 
 desired. Makes 6 servings.

Nutrition information per serving 
(1 cup): 85 calories, 2 g. total fat, 12 g. 
carbohydrates, 2 g. fiber, 4 g. protein, 
0 mg. cholesterol, 390 mg. sodium.
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Soup and fall go hand in hand, 
so ladle up some healthy choices

Check out Sharon Thompson’s blog, 
Flavors of Kentucky, for recipes and 
lots of food talk.
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Nada Porter, left, and Nuha Mashni shaped kolaci dough into 
 rectangles during a baking day at St. Andrew Orthodox Church.

The filling — in this case, walnut 
— should stop shy of the edge.

After the filling was spread, the 
dough was rolled the long way. 

Jeanette Gallaway brushed egg wash on the kolaci as it baked. 

Ida Shameia rolled kolaci with a 
poppy seed filling. Fillings may 
range from sweet to savory.

Gallaway pulled the finished product from the oven. 

Kolaci, a Central European pastry, is among the treats that have been made for St. Andrew Orthodox Church’s Heritage Festival.
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Festival keeps 
rolling along
For the 21st year, Orthodox cultures 

share the foods of their varied heritages 

By Sharon Thompson
swthompson@herald-leader.com

KOLACI, STEP BY STEP

FRIDAY IN WEEKENDER

OH, THE HORROR! 
SCAREFEST 

RETURNS

See KOLACI, B4

IF YOU GO
Heritage 
Festival
Where: St. 
 Andrew 
 Orthodox 
Church, 1136 
Higbee Mill Rd. 
(just inside Man 
o’ War Blvd. off 
Clays Mill Rd.)

When:  Noon-8 
p.m. Sept. 29, 
 noon-5 p.m. 
Sept. 30.

Admission: Free 

Call: (859) 223-
5091  or (859) 
277-1763 
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