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Food

MORE 
RECIPES

GET OUR FREE 
WEEKLY FOOD NEWSLETTER
LancasterOnline.com/newsletters.

EXPERIMENTING WITH SHEPHERD’S PIE
Ideas and recipes from Wednesday’s Food section 
now online at LancasterOnline.com/Features/Food.

RECIPES IN PARADE MAGAZINE
From pad thai to Buffalo mac and 
cheese, dig into oodles of noodle recipes.

ENTREPRENEURS

A WORLD 
OF FOOD
Meet 2 of the vendors serving up global 

cuisine at Southern Market 

For nearly four decades, 
the building served as office 
space for city agencies, its 
future left to the imagina-
tion. On Thursday, it begins 
a new chapter, as Southern 
Market, completely revi-
talized and officially back 
as a public space. The first-
floor food hall encompasses 
3,000 square feet, with seat-
ing for 250. In the middle is 
Bar 1888, a 30-seat bar oper-
ated by Willow Valley Com-
munities, with mixologist 
Steve Wood at the helm. 

From any bar seat, you 
have a view of eight local 
food entrepreneurs mak-
ing their debut as a brick-
and-mortar restaurant.
The chef vendors are part 
of Willow Valley’s food in-

KIM O’DONNEL | KODONNEL@LNPNEWS.COM

From the 1880s to the 1980s, the Queen Anne-style brick build-

ing at the corner of South Queen and West Vine streets was 

known as Farmer’s Southern Market. Designed by Lancast-

er’s own C. Emlen Urban, the building operated as a farmers 

market, one of several that served neighborhoods throughout Lancast-

er city in the late 19th century (and into the first half of the 20th).

It is not just about the food. It’s about 
healing, it’s about love and it’s about 

sharing. Through food, I want to 
share my culture.

Bushra Fakier, Flavors of Morocco chef

IF YOU GO
n What: Southern 
Market.

n Where: 100 S. 
Queen St.

n Hours: Opening 
day (Thursday), 4-9 
p.m.; Wednesday, 
Thursday and 
Sunday, noon to 
9 p.m.; Friday and 
Saturday, noon to 
10 p.m. Butter and 
Bean (coffee and tea) 
open 7 a.m. to 2 p.m. 
Wednesday through 
Sunday. Closed 
Monday and Tuesday. 
n More information: 
Southernmarket 
lancaster.com.

SUZETTE WENGER | STAFF PHOTOGRAPHER PHOTOS

Bushra Fakier of Flavors of Morocco holds a tray of her chicken bastilla in her home. 
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1. Shish tawook from Layali el Sham; 2. Pernil with roasted potatoes and black 
bean and corn salad from 4 E’s Latin Cuisine; 3. Braised lamb shank with quail eggs 
from Flavors of Morocco; 4. Maple BBQ ribs, roasted potatoes and black bean and 
corn salad from 4 E’s Latin Cuisine; 5. Roast chicken, rice and black bean and corn 
salad from 4 E’s Latin Cuisine; 6. Detroit-style pan pizza from Pizzeria 211; 7. Beef 
shawarma with fries and pickles (front) and tabbouleh (rear) from Layali el Sham; 
8. Chicken tagine over basmati saffron rice, yogurt sauce and a trio of salads from 
Flavors of Morocco; 9. Ceviche-style shrimp salad from 4 E’s Latin Cuisine; 10. 
Cinnamon rolls from Butter and Bean; 11. Yuca fries with chipotle mayo and fried 
empanada assortment with roasted garlic ketchup from 4 E’s Latin Cuisine; 12. Rice 
noodle salad with fried egg rolls from Pho Life. 

MARKET, page E4

cubator partnership with 
Lancaster Equity and AS-
SETS. The idea, says general 
manager Mary Ellen Davis, 
is that vendors will have the 
exposure and start-up sup-
port to help them grow and 
launch the next phase of 
their businesses within 16 
to 20 months. The food of-
ferings are notably diverse, 
reflecting cuisine from five 
parts of the world, as are the 
extended business hours, 
which include Sunday.

“This will be the place to 
be in downtown Lancaster,” 
Davis said. 

We catch up with two of 
these emerging chefs, who 
share where and how they 
got started and what food
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means to them.

Bushra Fakier, Flavors of 
Morocco

The Arabic word “baraka” 
means blessing or good for-
tune. But as culinary doyenne 
Paula Wolfert explains in her 
2011 book, “The Food of Mo-
rocco,” the word also has con-
text in the kitchen. “Baraka,” 
she writes, “can also refer 
to an ability to start cooking 
with very little in the way of 
ingredients and yet feed many 
people from the food pot.”

I had first heard about 
Bushra Fakier last fall, some-
thing about a Moroccan with 
a Ph.D. in physics cooking de-
licious food of her homeland 
here in Lancaster. Little did I 
know that was just a fraction 
of the story.

Last year, Fakier created an 
outdoor supper club that grew 
wildly popular through Face-
book and by word of mouth. 
By the time I reached her, her 
Flavors of Morocco pop-up 
had closed for the season and 
she was in Morocco on vaca-
tion.

When we finally meet earli-
er this month at her home just 
south of Lancaster city, we sit 
in a room, maybe 300 square 

that of Pure Palate Organic, 
her husband’s dairy stand) to 
a standstill. Overnight, they 
were both out of work.

“It was a shock that first 
month,” she said. “I picked up 
some translation work to pay 
the bills. But customers were 
calling. They wanted to know 
if they could get some of my 
food.”

At that point, the old farm-
house had little kitchen to 
speak of, so she decided to 
build one of her own. In the 
spring of 2020, Fakier raised 
$3,500 via a Gofundme 
crowdfunding campaign to 
build a commercial kitchen 
in the dirt basement. Togeth-
er, she and Feizel built it. In 
January of 2021, the kitchen, 
painted in orange, with a 
dreamy display of tagine clay 
pots and a view of the Cones-
toga River, passed inspection, 
and Flavors of Morocco was 
open for takeout.

With additional assistance 
from the nonprofit ASSETS,
Fakier created an outdoor 
space in the backyard with 
covered tents, art, cushions
and Moroccan music. She said 
people started showing up out 
of the woodwork and would 
happily wait for a table.

“It has been incredible,”
Fakier said. “I jumped from 
nothing to being the best rat-
ed restaurant in Lancaster on 
Google. I created something 
for people. They needed to 
get out of the house. I’m using 
local ingredients and mak-
ing healthy food and showing 
people this is how Moroccans 
eat.”

The menu at Southern Mar-
ket will reflect her Moroccan 
heritage as well as her hus-
band’s Indian roots, includ-

chosen path. Several years 
working in corporate cafete-
rias and catering outfits led 
to running a Meals on Wheels 
program in East Harlem, 
where he oversaw 700 meals 
a day.

In 2017, Rodriguez moved 
his young family to Lancaster, 
which his sister has called 
home for 20 years.

“The farmland and access 
to fresh ingredients in Lan-
caster was very attractive,” he 
said. “I like shopping at farm 
stands and when I have the 
time. I like to garden.”

Here in Lancaster, Rodri-
guez ran the kitchen at Leg-
end Senior Living in Lititz 
and Garden Spot Village in 
New Holland. Most recently, 
he spent just over a year at the 
Spanish American Civic Asso-
ciation, where he and his team 
prepared 400 meals a day for 

feet in size, brimming with 
Moroccan art, textiles, furni-
ture and silver. There is color 
for days. When her husband 
Feizal comes in to say hello, 
she quietly ducks out without 
warning. Minutes later, she 
returns with enough food for 
a small village, served in gor-
geous pottery and on silver 
trays. There is semolina soup 
and chicken bastiya, cookies 
and walnut-stuffed dates, to 
name just a few. She slowly 
pours tea (a mix of mint 
and thyme from her garden, 
lightly sweetened with hon-
ey) from a traditional silver 
pot, and for a minute, I forget 
where I am.

“Who is this magician?” I 
ask myself, as she tells the sto-
ry of leaving Morocco in 2008 
as a single mom and finding 
her footing in Canada, with 
food as the bridge.

By 2010, she and Feizel, a 
retired IT guy originally from 
South Africa, would marry 
and eventually have a daugh-
ter of their own. They hit the
road for Lancaster in 2014
or 2015, give or take a few
months, where almost im-
mediately she started cooking 
again.

In 2018, she found a home at 
the now-shuttered Lancaster 
Marketplace, with a Flavors of 
Morocco stand. The pandem-
ic brought her business (and 

ing chicken tagine, braised 
lamb shank, spicy chicken
tandoori, potato samosas and 
a variety of sweets.

But Fakier wants you to 
know that she is not just an-
other immigrant chef making 
delicious food.

“It is not just about the 
food,” she said. “It’s about 
healing, it’s about love and it’s 
about sharing. Through food, 
I want to share my culture. 
Being here makes me appre-
ciate my culture more. At the 
same time, I want to give back 
to my country.”

Fakier, it seems, is on a bara-
ka roll.

Eddy Rodriguez, 4 E’s 
Latin Cuisine

A dream fulfilled is how 
Eddy Rodriguez describes the 
latest chapter of his culinary 
career. After more than 20 
years of cooking for someone 
else, Rodriguez is at last call-
ing the shots with the opening 
of his Dominican-inspired 4
E’s Latin Cuisine.

For Rodriguez, 42, food and 
family go hand in hand. Born
in the Dominican Republic,
Rodriguez is one of six sib-
lings in a tight-knit family. 
From an early age, he had an 
interest in cooking, learning 
by his mother’s side. In 1994, 
the family packed up and 
moved to the Bronx for a new 
life. He was 15.

By 18, Rodriguez was work-
ing in fast food while pursuing 
a degree in HVAC, or heating, 
ventilation and air condition-
ing. Although HVAC seemed 
like a practical choice at the 
time, Rodriguez was more 
interested in the heating and 
cooling of food. In the end, 
cooking would become his 

three different community 
programs.

This new venture at South-
ern Market means that Rodri-
guez’s days of cooking some-
one else’s food are over. He’s 
serving up a mix of Dominican 
classics — pernil, yucca fries, 
fried empanadas, to name a 
few — along with his own cre-
ations, including a ceviche-
style shrimp salad and slow-
cooked ribs lacquered with a 
maple barbecue sauce.

“Going out on my own has
been my dream,” he said. “But 
I don’t have the $150,000 
to $200,000 to get it start-
ed. This is an opportunity I 
couldn’t pass up.”

Opening weekend will be 
a family affair, with relatives 
traveling from New York to 
celebrate with 4 E’s four E’s 
— Eddy, wife Emily, daughter 
Edeyyn and son Edryan.

Continued from E3

Market
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Chef Eddy Rodriguez of 4 E’s Latin Cuisine brings Dominican 
home cooking to Southern Market. 

A spinach-mushroom quiche with cheesy goodness
This veggie-packed quiche is perfect as an elegant dish for brunch or winter dinner; using refrigerated pie crust is fine

GRETCHEN MCKAY
PITTSBURGH POST-GAZETTE 

My family is not big on eggs, but 
they do love a nice slice of quiche. 
Luckily for me, the savory egg cus-
tard baked in a pie crust is easy to 
make (especially if you use a refrig-
erated crust) and easier still to per-
sonalize with favorite meats, veg-
etables and cheeses — often all the 
above at the same time.

Quiche Lorraine, made with a sa-
vory mix of crunchy bacon, sauteed 
onion and Gruyère or Swiss cheese, 
is probably the most famous of 
the custard pies, but if you’re try-
ing to cut back on meat (or maybe 
you’ve just seen the price of bacon 
— wow!), it’s just as easy to overload 
the filling with fresh veggies.

This vegetarian quiche combines 
two easy-to-find winter staples 
— bagged baby spinach and fresh 
mushrooms — with shredded Swiss 
and Parmesan cheeses. It bakes up 
light and creamy with a flaky crust. 
Served with a simple salad, some 
crusty Italian bread and a light red 
wine, it makes a terrific winter din-

ner or elegant brunch dish.
I used Martha Stewart’s recipe for 

pate brisee to make the pastry crust 
because it’s fail-proof (and makes 
enough for two quiches). But there 
is no shame in substituting a pre-
made refrigerated crust. Anything 
that gets dinner on the table with 
the least amount of fuss is good in 
my book, especially as we get back 
to the grind after the long holiday 
season. Just be sure to prebake it 
for 10 minutes with the bottom cov-
ered in parchment and filled with 
pie weights or dried beans (I use dry 
kidney beans) so it’s crispy instead 
of soggy.

MUSHROOM AND 
SPINACH QUICHE
By Gretchen McKay, Post-Gazette.
Serves 8.
Quiche can be served hot or cold. 
To reheat the next day for breakfast, 
place the cold slices on a rimmed 
baking sheet, cover with aluminum foil 
and bake in a preheated 350 F oven 
for 15 minutes.

Ingredients: 
For pie crust:
n 2 1/2 cups all-purpose flour
n 1 teaspoon salt
n 1 teaspoon sugar
n 1 cup (2 sticks) unsalted butter, 
chilled and cut into small pieces
n 1/4-1/2 cup ice water
n Parchment paper for lining pan
n Dried beans, rice or pie weights, 
for pan
For filling:
n 1 tablespoon oil or butter (I used 
bacon grease)
n 1 shallot, thinly sliced
n 8 ounces thinly sliced fresh 
mushrooms, any variety
n Salt and pepper
n 5 ounces baby spinach
n 4 eggs, lightly beaten
n 1 cup half-and-half
n 1 cup light or heavy cream
n Sprinkle or two of freshly ground 
nutmeg
n 8 ounces shredded or finely 
chopped Swiss cheese
n 1/2 cup finely shredded Parmesan 

cheese
n Salt and freshly ground black pepper

Directions: 
1. Prepare pie crust: In the bowl of a 
food processor, combine flour, salt 
and sugar. Add butter and process 
until the mixture resembles coarse 
meal, 8-10 seconds.

2. With machine running, add ice water 
in a slow, steady stream through feed 
tube. Pulse until dough holds together 
without being wet or sticky; be careful 
not to process more than 30 seconds. 
To test, squeeze a small amount 
together. If it is crumbly, add more ice 
water, 1 tablespoon at a time.

3. Divide dough into two equal balls. 
Flatten each ball into a disc and wrap in 
plastic. Transfer to the refrigerator and 
chill at least 1 hour. (This recipe makes 
a double crust — extra crust can be 
stored, frozen, up to 1 month.)

4. Preheat the oven to 400 F.

5. Roll out dough: Remove the disc 
from the refrigerator and let it sit 
for 10-15 minutes so that it becomes 
easier to roll out. Place disc on a 
lightly floured, clean, flat surface. 
Sprinkle some flour on top of the disk. 
Roll out the dough to a 12-inch circle, 

to a thickness of about 1/8 of an inch.

6. Line a 9-inch pie plate with rolled-
out pastry. Cover the bottom of the 
pastry with a parchment paper and add 
enough dried beans, dried rice or pie 
weights to partly fill the shell. Bake 10 
minutes, or until slightly browned.

7. Reduce the oven heat to 375 F. 
Remove the beans and parchment 
paper and set the baked pie crust 
aside while you make filling.

8. Heat oil or butter in a large nonstick 
skillet over medium heat. Add sliced 
shallot and cook until transparent, 1-2 
minutes. Add mushrooms and a pinch 
or two of salt and a good grind of 
pepper and cook, stirring occasionally, 
until browned and tender, about 
8 minutes. Add spinach and cook, 
tossing constantly, until wilted, 1-2 
minutes. Remove from heat.

9. Whisk eggs, half-and-half and cream 
in a medium bowl. Add a pinch of 
nutmeg, then fold in the mushroom/
spinach mixture, along with cheeses. 
Spoon into the prepared pie crust.

10. Bake quiche until set and golden 
brown, about 30 minutes. Let stand 
on a wire rack for 10 minutes before 
slicing. Quiche can be served warm or 
at room temperature.
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