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(left to right) Chef Joe Randall and sister, 
niece and cousin to the late Edna Lewis)

Heat small skillet over medium heat. Add 
sesame seeds. Cook, stirring until fragrant, 
about 2 minutes. Transfer from hot pan to 
a small bowl immediately to avoid over-
toasting. Set aside.
Cook pasta as directed on package. Mean-
while, mix peanut butter, soy sauce, vinegar, 

sesame oil, sugar, ginger and red pepper in 
large bowl with wire whisk until smooth. 
Stir in carrots and reserved sesame seeds.

Drain pasta, reserving 1/4 cup of the cook-
ing water. Add pasta and water to the carrot 
mixture, tossing to coat well. Sprinkle with 
green onions. Makes 1 serving.

1 tablespoon sesame seeds
8 ounces uncooked spaghetti pasta
1/4 cup peanut butter
3 tablespoons each: soy sauce, rice 
vinegar
2 tablespoons sesame oil
1 tablespoon brown sugar
1/4 teaspoon each: ground ginger, 
crushed red pepper
1 cup coarsely shredded carrots 
2 tablespoons thinly sliced green 
onions, green part only

Wine not?
John Salley is many things—a four-time 
NBA champion, actor, basketball analyst, 
Emmy nominee, television host and 
proud vegan. But the retired 15-year NBA 
veteran can now add winemaker to his list 
of titles as the owner of the Vegan Vine 
(theveganvine.com)—a line of California-
grown and -produced wines free from the 
use of any animal byproducts.

According to PETA.org, the animal rights 
group’s website, wine—though derived 
from grapes—is sometimes filtered with 
agents like bone marrow, egg whites, milk 
protein and fish derivatives.

Salley, who also works with PETA, says his 
goal for standing behind the vegan wine 
was to help make the lifestyle a little more 
accessible, therefore encouraging others to 
make the transition to veganism.

“In order to create a certain lifestyle, you 
have to make it as easy [to get] as it is to get 
the bad food,” he said while showcasing his 
wine at the 2013 Epcot International Food 
and Wine Festival in Orlando, Fla.

“My concentration is in the wine; it was 
easy to work the wine on the shelves,” said 
Salley, who hopes this venture will lead to a 
day when he can bring more vegan options 
to the table. —Nina Hemphill Reeder

2 tablespoons extra virgin olive oil
1 medium yellow onion, chopped
4 cloves garlic, finely chopped
1 cup uncooked jasmine or basmati rice
1/4 teaspoon saffron strands
1 can (14 ounces) whole tomatoes, drained

1 each, seeded, chopped: small green and 
yellow bell pepper
1 cup frozen lima beans
2 cups gluten-free vegetable broth
1 cup frozen peas
Lemon wedges for garnish

Heat oil over medium heat in a large skillet. 
Add onion and garlic; cook, stirring, until 
pieces begin to soften, about 3 minutes. 
Add rice and saffron; cook, stirring 
constantly, to coat rice, about 1 minute 
more. Add tomatoes, stirring, to break up 
with a large spoon. Add peppers and lima 
beans; cook, stirring, 1 minute more.

Slowly add broth; heat to a boil. Boil 2 
minutes. Lower heat to a simmer. Cover; 

cook 10 minutes. If needed, add about 1/4 
to 1/2 cup water to prevent sticking; cover. 
Cook another 5 minutes. Stir in peas; cook 
until just tender and liquid is absorbed. 
Rice should not be over-cooked but just 
slightly al dente. (If not tender enough, 
add a bit more water and continue 
cooking.) Serve garnished with lemon 
wedges.

Makes 4 to 6 servings.

NO
OD

LE
 B

OW
L: 

M
cc

Or
M

ic
k;

 PA
EL

LA
: W

HO
LE

 FO
OD

S; 
JO

HN
 SA

LL
EY

, W
iN

E: 
cO

Ur
TE

SY
 O

F T
HE

 VE
GA

N 
Vi

NE

Vegetarian Paella

Sesame Peanut Noodle Bowl

“In order to create 
a certain lifestyle, 
you have to make  
it as easy [to get]  
as it is to get the 

bad food.”
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