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Arts & Living
Artsakh Film
Takes Golden
Mike Award
LOS ANGELES — The Radio and Television
News Association of Southern California awarded the documentary “Nagorno Karabagh,
Artsakh: The Struggle for Freedom” with a
Golden Mike for Best TV Documentary in 2008.
The film was co-written and co-produced by
Los Angeles-based journalist Peter Musurlian
(Globalist Films) and former Nagorno Karabagh
Republic Permanent Representative to the US
and current NKR Deputy Foreign Minister
Vardan Barseghian.
Narine Aghabalyan, head of the “Tzir Katin”
(Milky Way) Studio in Stepanakert, NKR, and a
US-based freelance journalist Vardan Akchyan,
provided most of the video material for the documentary.
The film was aired on TV6 in Burbank, Calif.,
on September 16, 2008 and also screened the
next day at a Capitol Hill event titled
“NKR/Artsakh: 20 Years of Freedom,
Democracy and Progress” and attended by
members of the US Congress, diplomats, prominent human rights activists, experts and community representatives.
Consequently, the documentary was posted
on the ArtsakhOnline YouTube channel, maintained by Artsakh’s diplomatic mission, reaching an audience of over 11,000 viewers in a few
months. The film represents a powerful combination of interviews, narration and video
footage that eloquently presents Artsakh’s
story.
To view the documentary “Nagorno
Karabagh, Artsakh: The Struggle for Freedom”
visit www.youtube.com/user/ArtsakhOnline.

Upcoming Events from
Filmmaker and Artist
Apo Torosyan
PEABODY, Mass.— Filmmaker/artist
Apo Torosyan will have a slew of showings in April, all tied to the commemoration of the Armenian Genocide.
On Tuesday, April 7, 11 a.m., at the
Saugus Community Television, Inc., PEG
(Public-Educational-Government) Access
Cable Station there will be an interview
with Torosyan, at 1 Pearce Memorial Dr.,
Saugus, Mass.
On Wednesday, April 8, from 9:25 to
10:20 a.m., at Newton North High School,
Torosyan and Roger Hagopian will give a
“Day of Remembrance” presentation. For
more information, contact Jeanne C.
White, on-campus coordinator at
Jeanne_White@newton.k12.ma.us.
On Thursday, April 23, 11 a.m., at the
Peabody City Hall Armenian Genocide
Commemoration, a presentation of
Torosyan’s “The Morgenthau Story,”
(short version) will be shown at 24 Lowell
St., Peabody, Mass. The event is free and
open to the public. For information, contact Mary or Diane at Peabody City Hall.
www.peabody-ma.gov.
On the same day, 9 p.m., the full version
of “The Morgenthau Story” will air on
Peabody TV Channel 22.
During April, the following television
stations will be showing Torosyan’s documentaries: AGMA TV, Glendale,Calif.
info@amga.tv; Horizon Armenian TV,
Hollywood,
Calif.,
manoug@horizonar meniantv.com;
Lexington TV (schedule TBA) and USA
TV, Armine Amiryan, armine@usatv.com.
On May 22, Torosyan’s “Bread Series”
will be at New Arts Program, 173 Main
St., Kutztown, Penn.

Jerry Bergonzi
Quintet Rocks
ALMA
By Anahit Totaklyan
Special to the Mirror-Spectator

WATERTOWN, Mass. — Jerry Bergonzi has
been described as a “musical visionary” with
“awesome technique.”
On February 20, the Armenian Library and
Museum of America (ALMA) hosted its third
Jazz @ ALMA program, featuring Bergonzi and
his Quintet. This concert was their second performance at ALMA and they returned due to
popular demand.
The show was set-up cabaret style, with candles on the tables, in ALMA’s upstairs gallery.
The show was set to start at 8 p.m., but ALMA
opened its doors earlier to allow time for people
to enjoy some of their exhibits before the music
began.
The Jerry Bergonzi Quintet consists of Phil
Grenadier on the trumpet; Karen Kocharyan on
the drums; Vardan Ovsepian on piano; Will
Slater on bass and Jerry Bergonzi on saxophone. All five instruments made a sweet sound
of “Hardcore 2009 Contemporary Jazz,” as
described by Bergonzi himself. Having played
the saxophone and jazz for 53 years, he has
traveled the world over. The turnout for the

Nancy Mehagian

Mehagian’s Memoir/
Cookbook a Delectable
Romp through the ’60s
For those of us who were young in the 1960s, say between our late teens and
early 30s, reading Nancy Mehagian’s memoir, Siren’s Feast, sprinkled with recipes,
will summon up the hallmarks of that era that turned many of our traditions and
assumptions upside down.
Those were the days of marijuana and dropping acid, of quick, friendly, casual sex
when you didn’t have to worry about dying because AIDS hadn’t yet made its mark.
This is when vegetarianism came into vogue,
as well as reading tarot cards, consulting your
By Daphnee Abeel
astrological sign, consulting gurus and the I
Special to the Mirror-Spectator
Ching and traveling to exotic places in search
of whatever one was searching for.
Mehagian grew up in Phoenix, Ariz., the
daughter of two Armenian parents. Her father, a rug merchant, cared mostly that
she should find an Armenian husband. Her mother, a very good cook, eventually
became a successful realtor and hoped that her daughter might become a secretary.
Phoenix was a white, mostly Republican, conservative environment. But Mehagian
was different and heard, as she puts it, the “siren’s call” to explore the world.
She blithely admits she lost her virginity at 15 and early on, experimented with
peyote. One of her early experiences was sneaking out at night to hear the great
singer and piano player, Ray Charles. After a semester of college in Phoenix, in
1966, Mehagian transferred to the University of Southern California, met Leo
Buscaglia, the first of many “guru” mentors, and made the transition from beatnik
to flower child.
In 1968, Mehagian embarked upon a personal journey of international travel that
took her far beyond the inherited boundaries and constraints of her conservative
Armenian upbringing. Her ports of call included Morocco, the Spanish island of
Ibiza, where she ran a vegetarian restaurant for a time, Egypt, India, Lebanon, Syria
and, finally, England. All along the way, there were lovers, other freewheeling
friends and companions, and also some sinister types not above breaking the law.
And always there was food, cooking and delicious meals. In fact, Mehagian opened
the first-ever vegetarian restaurant in Ibiza.
In Aleppo, Mehagian meets a handsome Bedouin gypsy named Samir. He is married, but the attraction is undeniable. Friends arrange a meeting for them in an
apartment and the inevitable takes place. As a result, Mehagian finds herself pregnant, and except for one more glimpse, she never sees Samir again.
In Lebanon, with a friend, Linda, the two are enticed into a scheme that proves
see COOKBOOK, page 14

Jerry Bergonzi on saxophone

show was great and the mixture of the music
and the setting made it feel like an authentic
jazz bar.
The quintet played five upbeat pieces incorporating solos; however, there were pieces such
as Malaga, which was calm and soothing. The
band’s last song was untitled and was a great
way to end, allowing the audience to interpret
the music their own way.
In general, Bergonzi and the Quintet played
beautifully and audience members enjoyed the
show. Michael Charlaflian, moved by the music,
explained “it was a beautiful blend of ArmenianAmerican music. I also liked the idea of some
songs that had no names; it allowed for the
audience members to create their own feeling.”

Vardan Ovsepian on piano
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Mehagian’s Memoir/Cookbook a Delectable Romp through the ’60s
COOKBOOK, from page 13
disastrous. For two free tickets to London, they,
unknowingly, help to transport several suitcases of hashish to Heathrow Airport. The drugs
are discovered and the two women are charged
and sentenced to two years in jail. Mehagian
manages to give birth to her daughter prior to
her prison term, but spends nearly her full sentence in an English prison designed for mothers
with children.
“It was hard for my father to visit me while I
was in prison, but my mother was phenomenal.
It was so ironic that I was arrested for drugs,
because by that time, I had long since stopped
using them,” she said.
Upon release, Mehagian finally heads for
home, where she is welcomed by family, even
her conservative father. And she is introduced
to her final and most significant mentor and
guru, Mary Burmeister, a Japanese-American
woman, who teaches the art of Jin Shin Jyutsu,
a practice that involves ways of healing through
massage and an understanding of energy flow
and pressure points in the body. Mehagian has
been practicing the art for the past 30 years in
California where she now lives on her own. Her
daughter, Vedra, is grown and has become a
photographer and filmmaker who travels the
world much as her mother did.
Siren’s Feast is more memoir than cookbook,
and readers will be more beguiled than shocked
by Mehagian’s freewheeling openness to experience and all that she meets on her journey.
But there are plenty of recipes interspersed
with the author’s account of her adventures.
They tend to be mainly vegetarian as Mehagian
embraced vegetarianism early on, although the
first recipe in the book is for one of Armenia’s
most traditional and delicious meat dishes,
lamb shish kebab. All the recipes employ fresh
ingredients and there is a pronounced emphasis
on the spices — chili peppers, cardamom, cumin,
ginger and many others — that lift ordinary
cooking to the level of something extraordinary.
In an epilogue, Mehagian recounts a trip she
makes with her 84-year-old mother, after her
father’s death, to the family’s ancestral village
of Hadjin. As for many other Armenians who
have made similar voyages, the journey was
“bittersweet,” for what remains in Turkey of its
one-time great Armenian population is mostly

ruins. But the last sentences of the book
sounds a note of both reconciliation and triumph.
“Much as I tried as did others of my generation, to abandon family, home and traditions, I
have found my greatest pride in those very
things — a legacy so filled with violence, loss,
pain and death — that the survival of my race
and our unique culinary heritage has the sweet
liberation of revenge.”
On her return home, Mehagian said, despite
her unorthodox adventures, she was accepted
by her family without reservation. “My father

was willing to stretch,” she said, and as the first
member of her generation to give birth to a
child, she received a full measure of love and
affection.
Mehagian points out that many aspects of
the ’60s hippie culture have since become mainstream.
“I think hippies have gotten a bad rap. A lot
of what we experimented with, vegetarianism,
meditation, yoga, alternative healing, is now
accepted as part of our lives.”
Mehagian has not yet been to Armenia, but
she is certain such a trip is in the future.
She is working on a second book that will
deal with her practice of Jin Shin Jyutsu, but it
is certain to include her further travels and
adventures with food.
The book is available through Amazon.com
and is listed on NAASR’s website.
For further information about the book, visit
www.sirensfeast.com.
The following two recipes are from the book
Siren’s Feast:
Keta
(Armenian Sweet Breakfast Rolls)
5 cups unbleached flour
¾ cup sugar
½ tsp. salt
¾ cups butter
¾ cup milk (Mom uses evaporated)
3 eggs
1 ½ packages active dry yeast (1 ½ tbsp.)
1 tbsp. sesame seeds
Filling:
¾ cup butter
½ cup flour
¾ cup sugar
½ tbsp. cinnamon
¾ cup walnuts, finely chopped or processed
To make dough:
Begin by dissolving yeast in 1/3 cup warm
water; add 1 ½ tsp. of sugar, stir well and let
stand until it bubbles up. Set aside.
Blend the flour, sugar and salt in a very large
mixing bowl and set aside for the moment. Melt
the butter in a saucepan, add the milk and cool
to lukewarm, then stir in 2 beaten eggs. Next
stir the yeast mixture into the butter, milk and
egg mixture.
Pour the liquid mixture into the
flour mixture and begin mixing
with a spoon. When well-blended,
begin kneading the dough with
your hands, adding a little more
flour if it is too sticky. Knead the
dough for approximately 6 minutes. The dough should be soft. (To
facilitate kneading, rub a little oil
on your hands.)
Place the dough in a lightly-oiled
bowl (you can use the mixing
bowl), cover with a towel and put
in a warm place (85-90 degrees) to
rise until the dough is light and
doubled in size (about 2-3 hours).
While dough is rising, prepare
the filling. Melt the butter in a
saucepan, add flour and stir until
blended. Next add sugar, cinnamon
and walnuts. Mix well and set aside
until dough is ready to form.
When the dough as risen, punch
down. Divide the dough into 5
equal parts and form into balls.
Roll out each ball with a rolling pin
(it is not necessary to four the
board) until each piece is the size
of a dinner plate (about 10 inches
in diameter and about ¼ inch
thick).
Divide the filling into 5 portions. Put one portion of the filling on each round of the dough
and cover the surface by pressing the filling
into the dough with your fingers. Next fold the
sides of the dough towards the middle, like a
jelly roll, pinching it closed. Take rolling pin and
flatten until dough is shaped long and narrow,
about 14 inches by 3 inches.
Now beat the remaining egg and stir in the
sesame seeds. Using a pastry brush, brush the
top of the dough with this mixture. With a fork,
flatten and prick the top of the dough, then

slice the roll diagonally into 1-inch wide slices
and place them on an oiled baking sheet, about
1 ½ inches apart. Prepare remaining balls of
dough and filling in the same manner.
Place rolls in a warm place to rise again (45
minutes to 1 hour), then bake them in a preheated 375 degree oven for 15-18 minutes, until
golden brown.
When cool, store the Keta in an airtight plastic bag or cookie jar. They stay moist for days
and freeze well for later use.
Makes 40-50 rolls
Yalanchi Sarma
(Chilled, Stuffed Grape Leaves)
Yalanchi means “liar.” Normally grape leaves
are stuffed with ground lamb and rice. I prefer
this version, without meat, and served chilled,
as an appetizer. I have yet to encounter anyone
who has tried these Sarma without telling me
they are the best they have ever eaten.
Just like Mexican families who gather at
Christmas and make tamales, or Chinese families who get together and make dumplings,
Armenians sit around the table and roll grape
leaves. All these special, labor-intensive foods
have a way of creating harmony and togetherness. These day I enlist my friends and my
daughter’s friends to help.
1/3 cup olive oil
3 large onions, chopped finely
4 cloves garlic, minced
1 tsp. dried dill weed
1 tsp. dried mint leaves
½ tsp. paprika
1 bunch parsley, chopped finely
1 tsp. salt
½ tsp. black pepper
1 cup white rice, medium grain
½ cup tomato sauce
½ cup pine nuts
2 cups water
1 jar of grape leaves, 16 oz. (about 50 leaves)
2 lemons

Heat olive oil in a heavy pot and sauté onions
until soft. Next stir in garlic, herbs, salt and pepper and sauté a minute longer. Add the rice and
tomato sauce, stirring well. Then add one cup
of water. Reduce heat to lowest flame, cover
with a tight-fitting lid and partially cook the
rice for 10-12 minutes, occasionally checking to
make sure the rice does not stick to the bottom
of the pot. Remove from heat and allow to stand
until cool.
Remove grape leaves from the jar (retaining
liquid) and rinse in fresh water to remove the
brine. After rinsing leaves, allow them to drain.
(You may remove excess water with a paper
towel.) Lay each leaf on a plate, with the veins
up and the stem side towards you. If the stems
are thick or tough, cut them off near the leaf.
Place about 2 teaspoons of the rice mixture in
the center of the leaf. Leaf size will vary so
adjust amount of rice accordingly.
Fold each side in and roll up the leaves,
cigar fashion. Try to roll each grape leaf as
tightly as possible, tucking as you roll, so the
rice mixture will stay inside while they cook.
Stack the stuffed leaves in a heavy
saucepan or Dutch oven. The best arrangement is in a circular fashion, starting around
the perimeters of the pan, covering the bottom, then stacking subsequent sarma on top
until you have used all the filling. (Remaining
grape leaves may be returned to jar and
stored in the refrigerator.) Add one cup of
water and the juice of one lemon over the
top. Cover with lid and cook over low heat
about 30 minutes, until all water is absorbed.
Allow the stuffed grape leaves to cool, then
arrange them on a platter and refrigerate
until cold. Squeeze the juice of half a lemon
over the top and slice the remaining half very
thin, placing on top of sarma. Garnish with
whole parsley.
Makes about 50.

Sir en’s Fea st: A n Edi ble Ody ssey
By Nancy Mehagian. Mixed Sources. 334 pp.
Photos. $22. 2008. ISBN 978-0-9799305-0-8
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ACF Issues New Collection of Essays by Hakob Karapents
ARLINGTON, Mass. —The Armenian Cultural
Foundation (ACF) announces the release of
Mtorumner (Ruminations) by Hakob
Karapents. A collection of 61 articles, mostly
written during the last years of his life, it focuses on three pillars shaping the Armenian identity: Armenia, Artsakh and the diaspora, and
the challenges Armenians as a people are facing
in the 21st century.
The book is divided into three parts. The first
part, comprised of 32 articles, covers issues concerning Armenia as the cradle of the Armenian
people to the importance of the Armenian
Republic (1918-1920), Soviet Armenia and the
Third Republic which emerged after the disintegration of the Soviet Union. Written in most part
during the last five years of his life (1989-1994),
Karapents emphasized the present realities and
challenges the young republic is facing. In some
articles, Karapents focuses on the evolution and
development of the state structures, placing the
highest importance on the development of democratic institutions in Armenia and removal of all
barriers between Armenia and the diaspora.
The 17 articles and columns on Artsakh were
written when military operations were being
waged in and around the enclave. Some highlight the significance of the Karabagh conflict
for Armenia, its people and the security and stability of the Republic of Armenia, while others
draw parallels between Karabagh and similar
conflicts in the Balkans and Georgia, and the
support Karabagh deserves from world institutions such as the United Nations.
The third part of the book is dedicated to 13
Karapents’ articles on the Armenian Diaspora
with a focus on life in America. As a writer who
spent 50 years of his life in the United States,
Karapents understood the psychological and
sociological factors which shaped the identity
of American Armenians as well as the challenges they faced on a daily basis.
This book is the second volume of the works
by Karapents published by ACF, which also
houses Karapents’ library and collection of
works. In 2008, the ACF released The

Widening Circle and Other Early Short
Stories, a collection of six short stories, from
the early works of the author. These are sketches of a young Iranian Armenian who, immigrating to America in the late ’40s, sees his youth,
gradually becoming a thing of the past, while
embracing life in the new world. (In addition to
the lead story, the “Widening Circle,” this volume includes: “A Persian story,” “In the
Shadow of Omar Khayyam,” “Thus Spake
Zarathustra,” “The Garden of Allah” and
“Darvish”).
The American-Armenian writer and literary
critic Peter Najarian writes, “It is a young man’s
book and I am delighted in its youthful freshness and vitality. Its personal history that takes
place so long ago also gives it a sweet nostalgic
quality. . . it offers an insider’s view of the
tumult in Iranian society as well as a glimpse
into an exotic world so different from our own.”
Eli Flamm, editor emeritus of the Potomac
Review, finds Karapents sharing the
“Whitmanesque vision of life lived to the
fullest,” a life which is in search of “self-understanding and for a pure spiritual maturity.”
Born in 1925 in Tabriz, Iran, Karapents was
one of the most prolific of modern Armenian
writers. He entered the American-Armenian literary and journalistic scene in 1947. Over the
next 40 years until his death in 1994, Karapents
contributed extensively to major Armenian and
American newspapers, magazines and periodicals. His distinctive prose style has made him
widely known in both the Diaspora and
Armenia. His prize-winning short stories and
novels are contained in the following volumes:
Antsanot’ Hoginer (Strange Souls), Kart’ageni
Duster
(Daughter of Carthage), Nor
Ashkharhi Hin Sermnats’anner (The Old
Sowers of the New World), Mijnarar
(Intermission), Adami Girk (Adam’s Book),
Amerikean Shurjpar (American Rondo), Mi
Mard u Mi Erkir (A Man and a Country), and
Erku Ashkharh: Grakan P’ordzagrut’iwnner
(Two Worlds: Literary Essays). Return & Tiger,
Hakob Karapents’ first English language vol-

ume, was released in 1994. In addition to the
above titles, Karapents wrote over seven hundred articles, book reviews, commentaries and
poetry in Armenian and English. A comprehensive bibliography of the Karapents’ works,
Karapents Matenagitut’iwn
(Karapents
Bibliography) prepared by Ara Ghazarians, was
published by Blue Crane Books in 1999.

Both volumes, compiled and edited with an
introduction by Ara Ghazarians, the ACF curator, were sponsored by late Sarkis Acopian of
Easton, Penn., a longtime Karapents enthusiast
and supporter, and are available for sale at the
ACF office and local and regional Armenian
bookstores. All proceeds from the sale of both
titles will be donated to the Hamazgayin-

Peroomian to Discuss New Book in Talk at NAASR
LOS ANGELES — Dr. Rubina Peroomian, author of the recent study And Those Who
Continued Living in Turkey After 1915: The Metamorphosis of the Post-Genocide
Armenian Identity as Reflected in Artistic Literature, will give a lecture based on her book
on Thursday, April 2, at 8 p.m., at the National Association for Armenian Studies and
Research (NAASR) Center.
And Those Who Continued Living in Turkey After 1915, published by the Armenian
Genocide Museum-Institute in Yerevan, addresses the issues of the psychology of the survivors of the Armenian Genocide who remained in Turkey, their lifestyle after the tragedy,
and the struggle to preserve their identity.
In her earlier book Literary Responses to Catastrophe: A Comparison of the Armenian
and the Jewish Experience (1993), Peroomian analyzed Armenian and Jewish literary works
written in response to the horrors of genocide. The new work focuses on the representation
of Armenians who continued living in Turkey after the Armenian Genocide. In the introduction, she writes, “I shift my focus to trace the effects of that past traumatic experience
on the formation and metamorphosis of the identity of generations of Armenian survivors
who continued living in Turkey.”
Peroomian will discuss the following questions: What happened to the women and the
children who were kidnapped during the massacre? What happened to those Armenian families who were forced to adopt Islam? Under what conditions does the modern Armenian
community of Istanbul live, and what does it do to preserve its Armenian identity?
The stories that Turkish writers such as Kemal Yalçin have unearthed and the daring
memoirs of Turkish citizens such as Fethiye Cetin with an Armenian in their ancestry, as
well as obscured references to these same stories and events in Turkish-Armenian literature,
have unveiled the full picture of survival, of lost family members, and of forced conversions
and the dehumanization and sexual torture of men and women. A multifaceted image of
what is broadly generalized as Turkish-Armenian thus emerges.
Peroomian holds a PhD in Near Eastern Languages and Cultures from UCLA and has
been a lecturer in Armenian language and literature as well as Armenian history at UCLA,
University of Laverne and Glendale College. She serves as a member of the NAASR Board
of Directors for Southern California.
More information on Peroomian’s lecture may be had by e-mailing hq@naasr.org.
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Childhood
Inspired Her
Lamb Dishes
By Joan Obra
FRESNO (Fresno Bee) — With Easter just a
few weeks away, leg of lamb, lamb shanks and
rack of lamb are on the minds of a lot of cooks.
But spring isn’t the only season for lamb — a fact
that Christine Vartanian Datian knows well.
Datian, a Las Vegas-based recipe contributor
to Cooking Light and Sunset magazines, grew
up in Fresno. Her childhood inspired her to create several lamb recipes that appeared in these
magazines:
potato-and-lamb
moussaka
(Cooking Light, September 2008), baked eggplant and lamb (Sunset, March 2002), and lamband-eggplant meatball pita sandwiches (Sunset,
January 2005).
Longtime Valley residents might recognize
her name. She’s a member of the Vartanian
family that owned Simon & Son Cleaners in
downtown Fresno for more than 50 years.
Datian remembers that her family would buy
lamb wrapped in butcher paper from The Home
Market, Stanley Kooyumjian’s old shop on
Broadway. They’d also head to Valley Lahvosh
Baking Co. to buy pita bread. At home, they
had some great Armenian meals. “My mom
loved to make lamb burgers,” Datian says. “We
just liked that with lots of finely chopped parsley and onions on pita bread.” Shish kebab was
popular in the household, as was the version of
moussaka that she tweaked for Cooking Light.
Lamb even played an important part in her
parents’ romance. As the story goes, her father
tucked lamb chops into ingredients such as layered potatoes, bell peppers, onions and crushed
tomatoes. Then he served it with pilaf.
“He won her over with this recipe,” Datian says.
With that kind of history with lamb, it’s no
wonder Datian has so many cooking tips and
memories. That moussaka, for example, freezes

well. Simply assemble it in the pan, tightly wrap
it, then freeze. Thaw it in the refrigerator, then
bake as directed.
Her lamb-and-eggplant meatball sandwiches
are a summertime way to sneak vegetables into
a kid-friendly dish. For added flavor, use 50 percent ground beef and 50 percent lamb, she says.
“My mom always used to do that when she
made lamb burgers,” Datian says. The beef fat
“just made them richer.”
She makes a version of her father’s prized
dish by wrapping up the ingredients in heavyduty foil, then placing them on the grill over
low heat for an hour. And her description of
how to turn shish kebab — bathed in parsley,
garlic, oregano, red wine, salt, pepper and
lemon juice — made my stomach grumble.
But Datian’s cooking experience spans much
more than lamb. Sunset, a magazine that she
has read since childhood, has published some of
her other recipes, including spinach-and-crab
enchiladas and an Armenian fruit-and-nut pilaf.
Cooking Light also published her recipe for bulgur pilaf with onions and tomato juice. To see
all of her recipes, go to search.myrecipes.com
and type “Christine Datian” into the search
engine.
Expect to see more recipes in the future.
Datian is working on a family cookbook, asking
relatives what they remember about their mothers’ food. She’ll enjoy her mother’s cooking at
Easter, when the family gathers at her sister-inlaw’s house. Datian may stock up on ingredients while in town.
Though there are more ethnic stores in Las
Vegas than when she first moved there in 1989,
“it’s still really hard to find ground lamb” and
other ingredients, she says.
That’s a good reason to be grateful we live in
the central San Joaquin Valley: With fresh lamb
available at many markets, we’ll have no problem trying all of Datian’s dishes.
Potato-and-Lamb Moussaka
Makes 6 servings
Cooking spray
2 pounds peeled baking potato, cut into 1/4inch-thick slices
1 cup chopped onion (about 1 medium)
2 garlic cloves, chopped
1 pound ground lamb
1/2 cup chopped green bell pepper

1/2 cup chopped red bell pepper
1 cup no-salt-added tomato sauce
1 teaspoon salt
1 teaspoon ground cumin
1/2 teaspoon freshly ground black pepper
1/4 teaspoon ground cinnamon
1/2 cup finely chopped fresh flat-leaf parsley
1 cup (1 percent) low-fat milk
2 large eggs, lightly beaten
Heat a large nonstick skillet over medium
heat. Coat pan with cooking spray. Add onethird of potato slices to pan; cook 3 minutes on
each side or until lightly browned. Transfer
potato to bowl. Repeat procedure with cooking
spray and remaining potato slices.
Preheat oven to 350 degrees.
Re-coat pan with cooking spray. Add onion,
garlic and lamb to pan; cook 3 minutes or until
lamb begins to brown. Add bell peppers, tomato sauce, salt, cumin, black pepper, cinnamon
and parsley; cook 10 minutes.
Arrange half of potato slices in a 13-by-9-inch
baking dish coated with cooking spray. Arrange
lamb mixture over potatoes; top with remaining
potato slices. Combine milk and eggs in a small
bowl; pour over potato mixture. Bake for 30
minutes or until top is golden and set. Remove
from oven; let stand 10 minutes before serving.
— Recipe by Christine Vartanian Datian, published in Cooking Light magazine, September
2008
Baked eggplant and lamb
Makes 8-10 servings
2 pounds eggplant
About 3 tablespoons olive oil
2 slices (1/2-inch thick and 4-5 inches long)
French bread
1 pound ground lamb
1 8-ounce onion, peeled and chopped
8 ounces sliced mushrooms
1 tablespoon minced garlic
1 1/2 cups tomato sauce
1/2 cup dry red wine
1 tablespoon prepared mustard
1 teaspoon dried basil
1/2 teaspoon dried oregano
1/2 teaspoon salt
1/4 teaspoon pepper
4 ounces feta cheese, crumbled
1/2 cup chopped parsley
Preheat oven to 400 degrees.
Rinse and dry eggplant; slice crosswise into
1/4-inch-thick rounds, discarding ends. Brush
both sides of rounds lightly with oil and place
in a single layer on two 12-by-15-inch baking
sheets. Bake until browned and tender when
pierced, 10-15 minutes.
Meanwhile, cut or tear bread into 1/2-inch
chunks. Put in a food processor or blender and
whirl into coarse crumbs; you should have 1 cup.
In a 10- to 12-inch nonstick frying pan over medium-high heat, stir crumbs in 1/2 tablespoon
olive oil until lightly browned and crisp, about 5
minutes. Transfer to a plate and set aside.
In the same pan over medium-high heat, stir
lamb until crumbled and no longer pink, about
5 minutes. With a slotted spoon, transfer lamb
to a bowl. Drain all but 1 teaspoon fat from pan.
Add onion, mushrooms and garlic, and stir
occasionally until onion is limp and mushrooms
are browned, about 8 minutes. Add tomato
sauce, wine, mustard, basil, oregano, salt, pepper and the browned lamb. Bring to a simmer
and cook, stirring often, to blend flavors, about
10 minutes.
Reduce oven heat to 350 degrees.
Arrange half the eggplant slices in a single
layer over the bottom of a shallow 2- to 3-quart
baking dish; top with half the lamb mixture.
Repeat layers of eggplant and lamb mixture.
Sprinkle top with bread crumbs and feta
cheese.
Bake until browned and bubbling, about 2025 minutes. Sprinkle with parsley. Scoop out
servings with a large spoon.
— Recipe by Christine Vartanian Datian, published in Sunset Magazine, March 2002
Baked Lamb Chili with White Beans,
Lemon and Zucchini
Makes 4-6 servings
For the chili:
3 pounds boneless lamb shoulder, cut into 1
1/2-inch cubes
Salt, to taste
Pepper, to taste

1/2 cup flour, or more as needed
Olive oil
2 medium yellow onions, diced
1 red or green bell pepper, diced
4-5 cloves garlic, minced
1 tablespoon chili powder
1 tablespoon cumin
1 tablespoon oregano
1 teaspoon paprika
1 teaspoon cayenne pepper, or more to taste
2 cups crushed fresh or canned tomatoes
1 bay leaf
1-2 teaspoons Tabasco (or favorite hot sauce)
2 cups dark beer, or your favorite beer
5 cups canned low-sodium beef broth
2 medium zucchini, diced
2 (14-ounce) cans white beans, drained
For the garnish:
Lemon zest
Chopped green onions
Pepper Jack cheese, shredded
Preheat oven to 350 degrees.
Season lamb with salt and pepper. On a wide,
shallow dish, toss lamb meat in the flour and
shake off excess.
In a Dutch oven, heat some olive oil over
medium heat and brown lamb in batches, turning lamb occasionally and adding more olive oil
as needed. Drain, then transfer browned lamb
to a bowl.
Using the same Dutch oven, add 2-3 tablespoons of olive oil and sauté onions, bell pepper
and garlic over medium heat until soft.
Add chili powder, cumin, oregano, paprika
and cayenne pepper, then mix and cook on low
heat for 5 minutes.
Add crushed tomatoes, bay leaf, Tabasco,
beer and broth and bring to a boil. Return lamb
to the Dutch oven, cover, and place on the center rack in the oven; bake until lamb meat is
tender, around 2-2 1/2 hours.
About 25 minutes before chili is done, add
olive oil to a skillet. Over medium heat, sauté
zucchini until lightly browned, for about 5 minutes. Add zucchini and white beans to the chili
and bake another 25 minutes. Remove chili
from oven and let stand 10 minutes. Remove
bay leaf before serving.
Serve chili in warm bowls, topped with lemon
zest, chopped green onions and shredded pepper Jack cheese.
Serve with warmed flour or corn tortillas or
corn bread.
— Recipe by Christine Vartanian Datian
Lamb-and-Eggplant Meatball Pita
Sandwiches
Makes 6 servings
1 large egg, lightly beaten
1 1/2 pounds ground lean lamb or beef
1 1/2 cups finely chopped eggplant (about 4
ounces)
1/3 cup chopped onion
1/3 cup minced parsley
1/4 cup pine nuts
1/4 cup Italian-style dried breadcrumbs
1/4 cup grated Parmesan cheese
1 tablespoon minced garlic
3/4 teaspoon salt
3/4 teaspoon freshly ground pepper
3/4 teaspoon dried basil
3/4 teaspoon dried oregano
2 cups purchased marinara sauce
1 teaspoon Worcestershire sauce
6 (5-inch-wide) pocket breads, cut in half
Bell pepper sliced into rings (optional)
Preheat the oven to 425 degrees.
In a large bowl, mix the egg, lamb, eggplant,
onion, parsley, pine nuts, bread crumbs,
Parmesan cheese, garlic, salt, pepper, basil and
oregano. Shape the mixture into 1 1/2-inch
balls and place them 1 inch apart in an oiled 12by-17-inch baking pan. Bake meatballs in the
oven until they are well browned, about 20-25
minutes.
Spoon out and discard any fat from pan. Stir
in the marinara sauce and Worcestershire
sauce, scraping up browned bits from pan and
turning meatballs to coat. Bake until sauce is
steaming, about 3-5 minutes.
Spoon meatballs into a bowl and scrape
sauce over them. Spoon meatballs and sauce
into pocket breads, and tuck in the bell pepper
rings, if desired.
— Recipe by Christine Vartanian Datian,
published in Sunset Magazine, January 2005

S A T U R D A Y, M A R C H 2 8 , 2 0 0 9

T H E A R M E N I A N M I R R O R - S P E C TAT O R

17

ARTS & LIVING

C A L E N D A R
CALIFORNIA

NEW YORK

M AY 18 — A r m e n i a a n d K a r a b a g h I l l u s t ra t e d T ra v e l o g u e .
Author, photographers Matthew Karanian and Robert
Kurkjian will give an illustrated travelogue featuring their
spectacular images from remote and seldom-visited sites in
Armenia and Karabagh. The authors will also discuss their
best-selling travel guide to Armenia. Location: Distant Lands
Travel Bookstore, 56 S. Raymond Ave., Pasadena. 7-8:15
p.m. Free Admission. For more info., contact Distant Lands,
(626) 449-3220; www.distantlands.com.

FLORIDA
JA N U A R Y 16-23, 2010 — Jo i n A r m e n i a n s w o r l d w i d e o n
t h e A r me n i a n H e r i t a g e Cr u i s e X I I I 2010. Sailing on
Saturday. To San Juan, PR, St. Thomas and Grand Caicos
Islands on the Costa Atlantica. Prices start at $679 per person. Contact TravelGroup International 1-866-447-0750, ext
102 or 108. Westcoast: Mary Papazian (818) 407-1401;
Eastcoast: Antranik Boudakian (718) 575-0142.

MASSACHUSETTS
AP R IL 2 — A s how i ng of th e mov i e, “ Th e Jes us F il m,” in spoken Armenian is sponsored by the First Armenian Church of
Belmont and the Armenian Memorial Church of Watertown.
Make this part of Easter for you and your family. Thursday, 7
p.m. at the Belmont Studio Cinema, 376 Trapelo Road,
Belmont. Tickets, $4, adults; children, under 10, free.
AP R IL 3 — St. Jam es H y e Ca fé. Lenten food and fellowship.
Children’s activities will be provided. 465 Mt. Auburn St.,
Watertown. Friday, 6:30 p.m. Parties of six or more are encouraged to make reservations by calling the St. James church office
at (617) 923-8860, no later than 5 p.m. on April 2.
A P R I L 5 — 2009 AGB U N ew E n gl a n d D i s t r i c t t o h os t
Te k e y a n C u l t u r a l A s s o c i a t i o n ’ s M h e r M g r d i t c h i a n
T he a t e r Gr o u p fr om N ew Je r s e y w i t h a pl a y i n A r me n i a n
M y W i fe’s N a me I s Ma u r i ce at Watertown Middle School,
68 Waverly Ave., Watertown. $20 each; for tickets call Souren
at (617) 227-5959, Vartuhi at (617) 593-9532, Linda at (781)
788-0107 or at Arax Market (617) 924-3399.
A P R I L 19 — St . Ja m e s A r m e n i a n Ch u r ch 8t h A n n u a l
Ge n o ci d e Co m m e m o r a t i o n . Commemorating Armenian
spirit and faith. 5 p.m. St. James Keljik Hall, 465 Mt. Auburn
St., Watertown. Save the date. Additional details to follow.
A P R I L 26 — A r m e n i a n M a r t y r ’s D a y O b s e r v a n ce by
Armenian Genocide Commemorative Committee of
Merrimack Valley, 3 p.m., North Andover High School, Route
125, North Andover. Concert by Arlina Ensemble of
Armenia; complimentary admission; reception to follow.
M AY 1 — S t . J a m e s H y e Ca fé . Delicious Armenian food and
fellowship. Children’s activities will be provided. 465 Mt.
Auburn St., Watertown. Friday, 6:30 p.m. Parties of six or
more are encouraged to make reservations by calling the St.
James church office at (617) 923-8860, no later than 5 p.m.
on April 30.
M AY 1 — S t . S t e p h e n ’s A r m e n i a n E l e m e n t a r y S ch o o l
B a z a a r, Friday at the ACEC, 47 Nichols Ave., Watertown.
Delicious Armenian food and desserts, kebab, rice pilaf,
kadaif and more from 12-9 p.m., kids carnival and activities,
from 3-7 p.m. For more info., contact (617) 926-6979.
M AY 2 — A I WA A n n u a l m e e t i n g a n d l u n ch e o n . Armenian
International Women’s Association. Save the date.
M AY 9 — H a i G u i n S ch o l a r s h i p A s s o ci a t i o n Go e s
B r o a d w a y ! Join us at our annual luncheon featuring
actress, singer, pianist Meryl Galaid. Marriott Hotel,
Burlington, at 11:30 a.m. Call Yerchanig Callan at (508) 5201424 or Pam Gechijian at (978) 369-4004 for tickets.
M AY 16 — H o l y T r i n i t y A r m e n i a n Ch u r ch o f Gr e a t e r
B o s t o n Presents An Evening with Mel Simons: “Strictly
Sinatra” and “Comedy,” 8-10:30 p.m., Charles and Nevart
Talanian Cultural Hall, 145 Brattle St., Cambridge. Details to
follow. For further information, contact the church office,
(617) 354-0632 or e-mail office@htaac.org.
M AY 16 — A r me n i a n Ch ur ch a t H y e P o i n te i n H av e r hil l .
S p r i ng Da n ce . Saturday, 7 p.m.-12 a.m. Gaythorne Hall, 462
Broadway (Rte. 28), Methuen. Reservations, $20. At the door,
$25. For reservations, call Mike Naroian (978) 682-3946 or
Richard Bazarian (978) 374-0687. Come one and all to enjoy
the evening with family and friends. The players featured are:
Mal Barsamian, Joe Kouyoumjian, Kenny Kalajian, Jason
Naroian, Leon Janikian, Paul Mooradian and Mike Naroian.
JUNE 5 — St. James Hy e Café. Delicious Armenian food and fellowship. Children’s activities will be provided. 465 Mt. Auburn
St., Watertown. Friday, 6:30 p.m. Parties of six or more are
encouraged to make reservations by calling the St. James church
office at (617) 923-8860, no later than 5 p.m. on June 4.

On May 9, Hai Guin Scholarship
Association will host its annual luncheon featuring actress, singer, pianist
Meryl Galaid, pictured above, at the
Marriott Hotel, Burlington, Mass., at
11:30 a.m. Call Yerchanig Callan at
(508) 520-1424 or Pam Gechijian at
(978) 369-4004 for tickets.

JU N E 7 — 25t h A n n i v e r s a r y Ce l e b ra t i o n , co m m e m o r a t i n g
R e v . Av e d Te r z i a n ’s O r d i n a t i o n into the Holy Priesthood,
presided over by Archbishop Khajag Barsamian. Divine
Liturgy at 9:30 a.m., banquet immediately following in our
Cultural Center — Armenian Church of Our Saviour, 87
Salisbury St., Worcester. For information and reservations,
contact (508) 756-2931, Armenian.Church@verizon.net.
J U N E 15 — T h e Gr e g o r y H i n t l i a n M e m o r i a l G o l f
To u r n a m e n t Sponsored by Holy Trinity Armenian Church of
Greater Boston, Marlborough Country Club, Marlborough.
Details to follow. For further information, contact the church
office (617) 354-0632 or e-mail office@htaac.org.
JU N E 20 — F r i e n d s o f A r m e n i a n Cu l t ur e S o ci e t y presents
the 58th Annual Armenian Night at the Pops, featuring the
young, award-winning cellist Narek Hakhnazaryan.
Symphony Hall, Boston. For more information, call (617)
484-0125 or visit www.FACSBoston.org.
JU N E 27 — A r m e n i a n Ch u r ch a t H y e P o i n t , W o m e n ’s Gu il d
presents a fashion show with original designs by Farrah
Derderian and fellow graduates of Laselle College. Also featuring Vintage Wedding Gowns. Saturday, 1-4 p.m. at the
Rose Ballroom, Days Hotel, 159 Pelham St., (Exit 47 off
Route 93), Methuen. Refreshments will be served. Donation,
$20. Contact Barbara (978) 685-4945 or Bea (978) 6863715.
A U GU S T 8 — S a v e t h e D a t e . T h e A r m e n i a n Ch u r ch o f
Ca p e Co d presents their annual dinner and dance at St.
George’s Greek Cultural Hall, Route 28, Centerville. Music by
George Righellis. For more info., call (508) 477-1725.
S E P T E M B E R 1-15 — A r m e n i a n H e r i t a g e To u r s 2009. Fullyescorted tour to Armenia flying with Air France from
Washington, New York and Boston. Marriott Armenia Hotel,
from $2,890 plus tax per person based on double occupancy. Visiting sites: Yerevan City tour, museums, Khor Virap,
Noravank, Areni, Haghbat, Sanahin, Lake Sevan, Dilijan,
Echmiadzin Cathedral, Sardarabad, Tsaghkadzor, Garni and
Geghart and more. Optional excursion: Karabagh tour —
three days and two nights. For info, contact Maro
Asatoorian, ACAA representative at (301) 340-1011, e-mail
asatoorian@msn.com visit www.AcaaArmenianTours.com.
S E P T E M B E R 18 — St . Ja m e s H y e Ca fé . Delicious Armenian
food and fellowship. Children’s activities will be provided.
465 Mt. Auburn St., Watertown. Friday, 6:30 p.m. Parties of
six or more are encouraged to make reservations by calling
the St. James church office at (617) 923-8860, no later than
5 p.m. on September 17.
N OV E M B E R 13 — S t . J a m e s H y e Ca fé . Delicious Armenian
food and fellowship. Children’s activities will be provided.
465 Mt. Auburn St., Watertown. Friday, 6:30 p.m. Parties of
six or more can make reservations by calling the church
office at (617) 923-8860 on November 12.

A P R I L 2 — T h e A r m e n i a n S t u d e n t s A s s o ci a t i o n a n d t h e
K r i ko r a n d Cl a r a Z o h r a b I n fo r m a t i o n Ce n t e r will host
“Art Appreciation 101: The Value of Art” on Thursday, from
7:30-10 p.m. Aileen Agopian, Taleen Aynilian and Ani
Boyajian will speak as part of a dynamic panel on art and its
value. A wine and cheese reception will follow. This event
will take place in G-Hall of the Diocesan Complex, located at
630 Second Ave., New York. For more info., e-mail
asazohrab@gmail.com or call (212) 686-0710.
A P R I L 4 — “A P a s s i o n a n d a P u r p o s e : A Tr i b u t e t o B e r c
A r a z ” gala banquet will take place on Saturday at the St.
Vartan Armenian Cathedral Complex, located at 630 Second
Ave. (at 35th Street) in New York City. Reception, 7 p.m. and
the Tribute Banquet and program at 8 p.m. For more info.,
contact Adrine Abdo at (973) 761-1544, Arto Khrimian at
(718) 937-7660 or Zakar Dikme at (646) 387-6512.
A P R I L 16 — D i a n a D e r -H o v a n e s s i a n “ F i n d i n g P o e t r y i n
A r me n i a ” a reading of poems and translations, Thursday at
Sage College, Bush Memorial Auditorium. 7:30 p.m. Free
and open to the public. Downtown Troy. For further details,
contact Prof. Steven Leibo at sleibos@sage.edu or visit
www.dianaderhovanessian.com.
A P R I L 16 — Q u a r t e r l y F o r u m S e r i e s . Remembering the
Forgotten: The Untold Story of Clergymen Lost to the
Genocide. The second forum features Yeretzgeen Joanna
Baghsarian’s remarkable story of how a group of her students took a proactive role in remembering these forgotten
martyrs. There is no charge for the evening, but RSVP is
requested by e-mail to events@armenianprelacy.org or call
(212) 689-7810.
A P R I L 22 — T he Q u e e n s Co l l e g e B e n j a mi n R o s e n t h a l
L i b r a r y a n d T h e A n t h r o p o l o g y /A r m e n i a n M us e u m will
host Armenian artist Lucy Janigian’s paintings of “The
Uprooted: Genocides” in the Carole and Norman Barham
Rotunda with a PowerPoint talk on Wednesday, at 2 p.m. in
the President’s Conference Room. The exhibit is open to the
public from April 9 through May 5. The library is open from
9 a.m. to 10 p.m., Monday through Thursday; 9 a.m. to 5
p.m., Friday and 11 a.m. to 5 p.m., Saturday and Sunday.
Call (718) 428-5650 for reservations to the PowerPoint talk
and parking passes.
A P R I L 26 — Co m me m o ra t i o n o f t h e A r m e n i a n Ge n o ci d e
a t T i m e s S q u a r e , 2 p.m. at 43rd Street and Broadway.
Sponsored by the Knights and Daughters of Vartan, Inc. CoSponsored by AGBU, Armenian Assembly of America,
Armenian National Committee of America, ADL-Ramgavars,
SD Hunchagians. With the participation of Diocese of the
Armenian Church of America, Prelacy of the Armenian
Church of America, AMAA, Armenian Catholic Eparchy for
US and Canada, ACYOA, AYF, Armenian Youth
Organizations, Armenian University and College Clubs. Free
bus transportation to/from Times Square. For more info, call
Sam (516) 352-2587, Tigran (718) 891-8486, Kostan (201)
741-9789 or visit www.knightsofvartan.org.
A P R I L 30 — T h e Z o h r a b Ce n t e r F il m S e r i e s will view the
comedy/drama “Big Story in a Small City,” on Thursday, 7
p.m. Wine and cheese will be served following the film.
Suggested donation is $5. For more information, e-mail
ZCFilmSeries@gmail.com or call (212) 686- 0710. The Krikor
and Clara Zohrab Information Center is located at 630
Second Ave. (at 34th street), New York.
M AY 15 — A r m e n i a n M e d i ca l F un d h o s t s t h e F i r s t A n n u a l
Co ck t a il R e ce p t i o n at the Pratt House, New York City.
Friday. $125. For info/reservations, call Nancy Zoraian (908)
233-7279.

RHODE ISLAND
A P R I L 19 — “ Ch r i s t i a n A r m e n i a ” fil m p r e m i e r presented by
Cultural Committee of Sts. Sahag and Mesrob. Meet with
Arsen Aslanian film’s producer from Armenia. 3 p.m. English
version and 5 p.m. Armenian version (with English subtitles).
At the Columbus Theater, 270 Broadway, Providence.
Donation, $10. Sunday School and Armenian School students free of charge. For tickets and info, contact church
office (401) 272-7712 or box office at Columbus Theater.

The Mirror-Spectator has a new Calendar
Policy: The Mirror-Spectator is now accepting
all calendar items for free. All items may be
sent to mirrorads@aol.com. Due to the anticipated shortage of space, items may be edited to fit the space.

