
IMPORTANT APOLOGY 
FROM PEEF & LO: 
 
Apologies to those of you who 
feel cheated by this 
newsletter, since you already 
received our “abridged 
version” of the Seattle trip via 
email… and it’s taking up a 
good deal of the space 
normally devoted to things you 
would consider to be “real 
news”.   
 
Rest assured there are some 
readers of this newsletter for 
whom this IS real news… and 
so we hope you can find 
something to enjoy, despite 
our apparent repetition. 
 
 

And so… the Peef and Lo have returned from 
their wanderings in the Pacific Northwest. They 
are feisty and well-rested… and ready to share a 
bit of their trip with you. 
The team arrived in Seattle in one piece, and 
readily made their way to the very fabulous and 
modern Hotel Andrá, where they would be 
staying.  Andrá is in the heart of Belltown, which 
is a hop, skip, or jump from just about everything 
in Seattle proper.  
Rather than renting a car, Peef and Lo did most 
of their travel on foot (which means they 
efficiently worked off all the great food they were 
ingesting… as well as acquiring a few nasty 
blisters along the way), and did more far-
reaching travel on Seattle’s metro system. The 
pair generally left their hotel room in the morning 
around 9am and returned around 9pm to retire.  
They met up with very little rain. In fact, most 
days were partly cloudy with temperatures 
hovering in the mid-high 60’s.  
You won’t be surprised to learn that every day 
was a bit of a culinary adventure. Of the 21 
restaurants Lo identified as worth visiting, P&L 
managed to test out 17 of them in one manner or 
another. They visited three of Tom Douglas’ 
restaurants – Palace Kitchen (where we had 
delightful mussels served in a key lime and Walla 
Walla onion broth, a fantastic arugula salad with 
broccolini, and the most indulgent triple-coconut 
cream pie ever), Lola, and the Dahlia Lounge 
(the most upscale, but least impressive 
restaurant overall).  A highlight of the trip 
included breakfast at Tom Douglas’ LOLA (which 
was oh-so-conveniently located inside Hotel 
Andrá); Peef ordered “Tom’s Big Breakfast” 
which included red wine braised octopus and 
pork belly along with a poached egg and garlic 
smashed potatoes.  The octopus really WAS 
fantastic – sliced into bite-sized pieces, perfectly 
seasoned with dill, and braised until it was 
meltingly tender and completely infused with the 
fruity flavors of the red wine. Besides being a 
surprisingly tasty dish, it was an absolutely lovely 
color – the purple was a really nice contrast for 

the white of the egg, which rested nicely 
atop the pile of octopus. Lo enjoyed a 
slightly less adventurous Greek omelet, 
which was filled with appropriately “goaty” 
Greek feta, kalamata olives, and lightly 
sautéed cherry tomatoes. The whole 
omelet was perfumed with oregano and 
came with Bavarian-style smoked bacon 
and garlic potatoes (which were equally 
fabulous – steamed, then cracked, 
seasoned, and fried in garlic oil). 
Another delight was a visit to the BLACK 
BOTTLE – touted as a “gastro-tavern” of 
sorts.  This was a fun place, which served 
generous tapas-style dishes in casual 
northwest-inspired décor.  Here they 
sampled four plates (which turned out to 
be way too much food) – a hangar steak 
served rare with grated daikon, soy 
sauce, and daikon sprouts; a plate of 
butterflied and lightly fried fresh sardines 
surrounded by spicy and briny peppers 
and onions; grilled marinated portabella 
mushroom with a marinated butter bean 
salad (THIS was fabulous); and broccoli 
which had been lightly seasoned with 
garlic, salt, and pepper and then “blasted” 
in a very hot oven until crisped on the 
outside and perfectly tender within.  They 
enjoyed their series of small plates with a 
really great (and moderately priced) 
French red… both were amused to  note 
that the label on the wine indicated that 
the grapes were grown “whitout 
pesticides” — a very amusing mistake to 
two kids from Wisconsin who spent a 
good 20 minutes trying to read the entire 
back label, then, with a French/Wisconsin 
accent… laughing all the while. 
The meal that really brought things down-
to-earth was one found at the Pike Place 
market around the lunch hour… a freshly 
steamed cracked crab (complete with 
drawn butter and a hot ciabbata roll) and 
eaten it in full view of the Puget sound.   
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During their first full day in Seattle, Peef and Lo took a 
bus to the “Republic of Fremont” (AKA “the center of the 
universe”) where they hung out with the troll who guards 
the Aurora bridge, stood prostrate under the statue of 
Lenin, and gawked at the dinosaur topiaries in the park. 
They browsed the fun little shops, and had lunch a great 
little Hindi restaurant where they sampled the greatest 
iced ginger tea ever (brewed with a kick of cayenne 
pepper)!!   
A few days later, on the sunniest day of the trip, they 
took a ferry over to Bainbridge Island, just across the 
Sound. The ferry ride, which is about 40 minutes long, 
offers a great view of the Seattle skyline as well as 
picturesque visages of Mount Rainer. They spent an 
entire day wandering along the main drag on the island 
town of Winslow, hiking off into little nooks and crannies 
of the Island wilderness.  It was there that Lo found 
some alder-smoked Pacific sea salt at a local gourmet 
shop — a local delicacy that will grace many a meal at 
Burp! with its smoky aroma. 
P&L strategically avoided the more touristy Space 
Needle, opting instead for views from the Bainbridge 
Ferry – or Kerry Park on Queen Anne Hill (which 
actually features some variation on the “Seattle” one 
sees in the opening credits of Frasier). They did a few 
“touristy” things – like visiting the Aquarium, which 
features lots of exhibits of creatures found in the Sound, 
and taking the “Underground Tour” which goes below 
the streets to explore the original storefronts of Seattle 

before the local 
government “raised the 
streets” to their current 
level.  They also took in 
the architecture of 
Pioneer Square – the 
oldest portion of Seattle 
– and visited local 
landmarks like the Elliott 
Bay Book Company.  Lo 
took odd photos of the architecture, and found little out of 
the way places (like a spice shop where she bought 
much coveted HARISSA! and a “calico fish rub” with 
sumac, black sesame seeds, and dill). 
Predictably, Peef and Lo spent a great deal of time at the 
Pike Place Market – just enjoying the local art and 
produce, which seemed to change daily. After much 
contemplation (and argument about whether to buy 
salmon or black cod) they brought home a BEAUTIFUL 
Copper River King Salmon the day they left (it was the 
last week of Copper River Salmon season) – and had 
their first taste of it on the Sunday evening after they 
returned home, grilled on a cedar plank and served with 
roasted sweet potato and red Russian kale… absolutely 
meltingly delish. 
Having returned to Wisconsin, the two wanderers are still 
haunted by the beauty of the Pacific Northwest. They are 
working their jobs by day and plotting their inevitable 
return by night.  Stay tuned... 
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overgrown and begin straggling over onto the space 
between the gardens). 
Their herbs are going absolutely crazy (which is a relatively 
new development), so they’ve been using them left and right 
for cooking. Right now their collection includes a variety of 
thymes (lemon, lime, caraway, French, Elvin, and wooly), 
chives, marjoram, sage, oregano (variegated, golden, and 
Greek), sweet basil, lavender, parsley, and a few different 
varieties of mint…  
And they also have flowers!!  The two clematis growing in 
the herb garden are finally finding their way up the trellises, 
and maybe by next year they’ll be making a more impressive 
statement. The iris in front of the house made a beautiful 
showing this spring, flanked by the lilac bush (which is finally 
beginning to recover from a severe pruning they gave it a 
couple of summers ago). The rose bushes in the front yard 
are producing flowers at an alarming rate, and the lilies and 
daisies in the backyard are also beginning to bloom.  
Now it’s just a matter of pouring that patio that they’ve 
always dreamed of… and settling in to enjoy the scenery. 
That’s probably a dream deferred, as there are a few other 
projects that are more pressing at the moment (like the pipe 
in the basement that keeps leaking!!).  But that’s alright. 
Everything in its time... 

So, maybe you’re wondering how Peef & Lo are faring 
when it comes to all things botanical? 
Well — the truth is, they’ve had a very lazy year when it 
comes to working around the yard.  In part, it’s because 
their yard is getting to a point where things are filling out 
and maintaining themselves to some extent.  In other part, 
it’s simply because they’ve been spending their time doing 
other things. 
They did manage to get some semblance of a vegetable 
garden planted before they left for Seattle in May. They 
have a number of tomato plants — mostly Amish paste, 
with a Mexican Midget or two and a couple of Purple 
Russians.  They also planted spinach (which turned into a 
bumper crop), heirloom beets, purple dragon beans, white 
summer squash, and a myriad of hot and sweet peppers. 
In between the two raised beds of vegetables, they also 
managed to finish up a “garden path” which they had 
started thinking about last year already.  It’s a lovely little 
path, made of lannon stone and pea gravel, with a few 
creeping thyme plants throw in to grow between the cracks. 
It pulls together some of the other elements in the yard and 
makes everything look a bit more finished. In addition, Peef 
is happy because he no longer has to mow that section of 
lawn (which can be a pain when the tomatoes get all 
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First, there was the spanikopita—
Greek phyllo pies filled with garlic, 
spinach, onions, and dill. They made 
those ahead  
and reheated them in the oven right before the meal started. 
They compiled a great big Greek salad — romaine lettuce, 
thinly sliced marinated red onions, olives, and cucumbers, 
all dressed in a lemon and oregano vinaigrette and 
decorated with lovely bits of briny feta cheese. 
Then, there was the lemony souvlaki — tender lamb 
marinated for 8-10 hours in lemon, garlic, and oregano that 
is skewered and then grilled over a hot fire.  And there was 
tzatziki… a yogurt sauce made with red wine vinegar, thick 
Mediterranean-style yogurt, grated cucumbers, garlic, and 
mint which is served with the lamb on warm, soft pitas. 
In addition, there were Mediterranean olives, feisty red 
wines… and fresh spring strawberries with syrupy baklava 
for dessert.  There was an ocean breeze blowing through 
the dining room windows, a clear sky, and the sound of 
waves crashing along the shoreline. There were also plenty 
of guests shouting “OPA! OPA!” and dancing around in the 
living room to music played by the band playing traditional 
Greek music with their bouzouki…    
OK, OK — so the REAL imagery stops just short of the 
shouting and dancing.  But it really was a very good time. 
Peef and Lo were pleased to share the day with both of their 
sets of parents as well as Lo’s grandmother, who declared 
the meal a real adventure!   
The important thing is that everyone went home with a full 
belly and a pleasant case of garlic breath — just the sort of 
thing that you’d expect from a night at Burp! 
 

We Fear We Are Not Alone. 

Now we’re getting a bit more nervous. It’s 
been almost a week and they still haven’t 
let us see what’s behind the door. A few 
days ago, they put us in the bathroom, 
and we could hear them moving the couch 
out of the room and into the office (where, 
in my opinion, it really does not make the 
same decorative statement AT ALL). They 
NEVER move furniture around unless 
something BIG is going on. So, I am 
beginning to feel uneasy. 
 
Zoë and I have been lying on the floor, 
putting our noses under the door and 
trying to see what’s on the other side. We 
catch vague whiffs of something foreign, 
but we can’t see much of anything. Every 
so often, if I’m looking very carefully, I 
catch the BLURRR of something running 
past the door. And if I’m very quiet, I can 
hear murmurings coming from the other 
side. But I do not yet have enough 
information to ascertain what might lie 
within. 

Psst. This is Elmo. I’m writing with a 
plea… you’ve got to save us. We’re the 
victims of a terrible crime, and if 
something isn’t done soon it will be the 
end of us. I’m just sure of it. 
 
It all started the other weekend when 
mommy and daddy came home with a 
crate. They snuck it into the back room, 
closed the door, and then they didn’t 
come out for a fairly long while. When 
they did finally emerge, they shut the door 
behind them (which naturally makes us 
suspicious) and plied us with treats and 
played with us until wee hours of the 
night. 
The next day, things continued to be 
strange.  Every few hours, they went into 
the room. Sometimes we could hear 
knocking and shuffling sounds coming 
from the other side of the door. Other 
times we could smell cat food. It was 
driving us crazy, and yet we kept cool. 
 

Have you ever dreamt that you were sailing the ancient 
waters of the Aegean, or sunning yourself on a rocky shore 
along the Black Sea?  Have you ever woken yourself from a 
dream of feasting on olives and flatbread, smelling the salty 
air, and shouting “OPA!!” at the top of your lungs? 
 
If you have, you will appreciate the fantastic celebration that 
Peef and Lo threw together for Paul’s 30th birthday this year. 
It was a  wacky idea, but it turned into a meal beyond 
compare — a regular feast for the senses.  It was Paul’s Big 
Fat Greek Birthday… 
It started off as a bit of a joke. Peef was tossing around ideas 
for his birthday dinner, and he just couldn’t come up with 
anything that seemed to fit.  
“Argh,” he said in his best pirate  voice, “I can’t think of 
anything that seems to fit.”   
He crossed his arms… and then, it hit him.  “I want a Big Fat 
Greek Birthday!!” he exclaimed.   
And so — that is what they set out to create. 
They knew they needed supplies. So, P&L set out to a local 
Greek grocer, where they found the necessarily thick, soft 
pita bread, the baklava, and some nice briny Greek feta.  
Then they sauntered over to Outpost, where they picked up a 
fantastic leg of lamb (which Lo took home and actually de-
boned herself!) , a cucumber or two, a few lemons, some 
strawberries, and some Mediterranean yogurt.  They hauled 
out a package of phyllo and some spinach from the freezer.  
And they set to work.  The menu turned out to be quite 
impressive — a delectable combination of small plates and 
big flavors that could just about knock you over. 
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Zoë has taken to growling at the 
unknown things behind the door. But I’m 
not so sure that’s a good idea. After all, 
it might create undue animosity among 
whatever aliens have taken up 
residence there.  I prefer to snuff and 
peep, and lie in waiting until I have more 
information. 
 
I’ve contemplated racing between 
someone’s legs when they go in or out 
of the room… and just rushing right 
INTO the room, where I could see 
things clearly. But I dread what lies 
inside. It could be something horrible… 
or dangerous. And I can’t take those 
kinds of risks at my age. And so — I can 
only remain in waiting.  
 
I must go. It’s time to take my hourly 
peek underneath the door. But I beg 
you — if you can help us, please do so 
soon. I fear we might not last much 
longer. 

Seasonal Squat From the Kitchens of... 



Paul & Lori Fredrich 
6136 W Locust St 
Milwaukee, WI 53210-1464 
 
 

The Saga Continues... 

Amor Sitis Uniti 

 


