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Blackened Salmon Sliders with Pickled Beet Relish

A Perfect Pairing for Summer Supper
FAMILY FEATURES 

Few moments make summers quite as special as 
family meals, whether you’re soaking up the sun’s 
rays on the patio or beating the heat at the dining 
room table. You can make evenings the highlight 

of the day with loved ones by centering dinner around the 
flavors of the season. 

Fish, for example, is a popular choice for many with its 
lighter texture and a flavor profile that’s easily paired with 
a variety of veggies. These Blackened Salmon Sliders with 
Pickled Beet Relish can feed a family in a fun, handheld 
way with Aunt Nellie’s Pickled Beets serving as a perfect 
partner for the fish fillets. 

No summer dinner is complete without a side dish like 
this BLT Potato Salad. A trio of classic warm-weather 
ingredients – bacon, lettuce, tomato – blend together with 
READ German Potato Salad and a homemade vinegar-
based dressing for a delightful spin on a family favorite.

To find more summer-inspired meal ideas perfect for 
sharing with family and friends, visit readsalads.com  
and auntnellies.com. 

Blackened Salmon Sliders with Pickled  
Beet Relish
Recipe courtesy of tarateaspoon.com
Prep time: 40 minutes
Yield: 12 sliders (2 per serving)
 4  single-serve cups Aunt Nellie’s Diced  
   Pickled Beets 
	 1		 finely	chopped	scallion	(about	2	tablespoons)
	 1/2		 cup	shredded	radishes
	 1		 cup	plain	Greek	yogurt
	 1/2		 cup	finely	crumbled	feta	cheese
	 2		 tablespoons	chopped	flat-leaf	parsley
	 2		 teaspoons	chopped	oregano
 1/4  teaspoon kosher salt, plus additional, to  
   taste, divided
	 1		 pinch	ground	black	pepper
	 2		 pounds	salmon	fillets,	skinless
	 3		 tablespoons	blackened	seasoning
	 2		 tablespoons	olive	oil
	 12		 slider	buns
	 1		 cup	baby	arugula
Drain beets well. In medium bowl, combine diced beets, 
scallions and radishes. Set aside.

In small bowl, combine yogurt, feta, parsley and oregano. 
Stir in 1/4 teaspoon kosher salt and black pepper. Set aside.

Cut salmon into 12 roughly 2 1/2-inch squares, about 
1/2-inch thick. Slice thick parts of fillets in half to make 
thinner, if needed. 

Sprinkle fillets with salt, to taste, on both sides. Sprinkle 
evenly with blackened seasoning until well coated.

Heat nonstick skillet or cast-iron pan over medium heat 
and add oil. Add salmon, in batches if needed, and cook, 
turning once, until salmon is crisped and almost cooked 
through, about 1 1/2 minutes per side. Remove and let rest.

Spread each slider bun with about 1 tablespoon yogurt 
sauce. Layer arugula, salmon and beet relish on each slider 
and serve.

BLT Potato Salad
Recipe courtesy of 
eazypeazymealz.com
Prep time: 20 minutes
Servings: 4
	 1		 can	(15	ounces)	 
   READ German  
   Potato Salad
 3  Roma tomatoes,  
   diced
	 1/4		 cup	finely	diced	 
   red onion
	 2		 cups	baby	arugula
 6  slices crisp- 
	 	 	 cooked	bacon,	 
	 	 	 crumbled

Dressing:
 1/3  cup apple  
   cider vinegar

	 3		 tablespoons	 
   olive oil
 3/4  teaspoon  
   kosher salt
	 1/2		 teaspoon	 
   garlic powder
 1/4  teaspoon  
	 	 	 black	pepper
Place potato salad in large 
bowl. Gently stir in diced 
tomatoes and onion.

Add arugula; stir gently 
to combine. Sprinkle with 
crumbled bacon. 

To make dressing: In 
bowl, combine apple cider 
vinegar, olive oil, salt, 
garlic powder and black 
pepper. Drizzle over potato 
salad to serve. BLT Potato Salad
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Old Opera House 
brings fantasy to 
life with production
By BOnniE WiLLiAMsOn
Special to Spirit

CHARLES TOWN—Adults and children players 
alike take part in a trip into a classic fantasy world 
as the Old Opera 
House Theatre 
Company and 
Arts Centre pres-
ents, “The Lion, 
the Witch and the 
Wardrobe,” Au-
gust 5, 6, 7 and 8.

“This produc-
tion is part of our 
summer family 
show,” said Steve 
Brewer, the orga-
nization’s manag-
er/artistic director. 
“We’ve been 
doing this for five 
years. We started 
with just children 
in the shows years 
ago but decided 
to have adults this time, too. Everyone can perform 
side by side. It’s a higher quality show.”

The cast is a large one with 29 people on hand, 

siGns of faLL | hiGh schooL footbaLL practice beGins

IT’S HERE

Courtesy photo
Ethan Mason plays Peter and 
Duncan Coberly plays the role 
of Aslan the lion during a
rehearsal. 

High school football practice 
started on Monday in Jefferson 
County and the rest of the state. At 
left, Washington football coach Glen 
Simpson offers instruction to players. 
Below, Jefferson coach Craig Hunter 
observes his players working on this 
year’s offense scheme.  Jefferson’s 
first game will be against Millbrook 
on August 27 and Washington will 
play host to Hedgesville on August 
26. For more on the first day of  
practice, see page 16. 

By TiM cOOK
Staff writer

NEAR THE POTOMAC – Butch Deal 
has been hosting overnight visitors in Jef-
ferson County for eight years. He’s among 
the approximately 180 or so homeowners, 
he points out, participating in the short-term 
rental market for tourists.

Those Airbnb-style entrepreneurs have 
included young people offering occasional 
stay-overs in second apartment bedrooms to 
pay their monthly rents, Deal said.

Those folks, he said, include retired 
couples opening their backyard in-law suites 
over long weekends to supplement retire-
ment incomes. They include people like 
himself who renovate a historic home and a 
small “shack” near Shepherdstown as part 
of small business ventures competing to 
provide a sought-after service.

“Tourism is the largest county industry,” 
he said. “Especially now with COVID — it’s 
extremely popular to have a whole-home-
type rental.” 

Deal pointed out that a converted bus, a 

couple of yurts and a treehouse are all part 
of the burgeoning, internet-fueled hospitality 
industry of local home rentals.

“There’s lots of Airbnbs and short-term 
rentals … on several different [online] plat-
forms all over the county,” he said. “Some 
have been there a decade or more.”

Then there’s Wendy Lochner, a hom-
eowner in the residential enclave McShanes 
Landing along the Potomac River north of 
Harpers Ferry. Five of the 15 houses in her 
scrunched-in-a-row community have turned 
into short-term rentals full-time, she said.

Lochner said she and her neighbors have 
suffered loud lawn parties. They said they 
have endured muddy trespassings over 
private boat docks, chases by visitors’ 
unleashed dogs and driveways that become 
packed parking lots.

In apparent frustration, somebody in the 
neighborhood posted a banner darkly warn-
ing visiting renters, “Be Advised. This is a 
Private Residential Community and You Are 
NOT WELCOME.”

TOURISM IN JEFFERSON COUNTY

Short-term rentals see calls for support, regulation
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