ARUGULA

CORN CAKES WITH ARUGULA AND SUN-DRIED TOMATOES   (ILF member Jane Chaskey)

2 cobs corn

1 cup flour

2 eggs

¼ cup shredded cilantro

1 t cumin, ground

1 t baking powder

Pinch of salt

½ cup sun-dried tomatoes, with oil

4 oz. arugula, or spinach leaves

Black pepper

Boil corn until tender, cool.   Remove kernels from the cob, Roughly chop.  Place flour, eggs, cilantro, cumin, baking powder and salt in a bowl and combine well.  Add corn and stir.  Spread 2-3 T of the mixture onto a hot greased frying pan and cook for 3 minutes on each side or until golden.  Keep warm and repeat with remaining mixture.  To serve, place a corn cake on each plate and top with arugula or spinach, sundried tomatoes and pepper.  Drizzle with oil from the tomatoes and top with another corn cake. Makes 4 servings

ARUGULA, CORN, AND TOMATO SALAD WITH SHAVED PARMESAN (adapted from: Bon Appétit)
6 cups (lightly packed) fresh arugula (about 4 ounces)

1 1/2 cups (lightly packed) fresh basil leaves, torn

1 1/2 cups corn kernels (cut from about 2 small ears)

1 cup halved cherry tomatoes

3 tablespoons olive oil

2 tablespoons fresh lemon juice

1 2 1/2-ounce piece Parmesan cheese

Toss first 4 ingredients in large bowl. Whisk oil and lemon juice in small bowl. Season to taste with salt and pepper. Drizzle dressing over salad; toss to coat. Divide salad among plates. Using vegetable peeler, shave curls of Parmesan atop each salad and serve.

Makes 4 to 6 servings.

BROWN RICE AND VEGETABLE SALAD (source unknown)
½ cup short-grain brown rice

1 medium zucchini

2 stalks celery

1 carrot

1 red or yellow pepper

½ pound arugula

4 scallions/green onions

Juice of 1 lemon

¼ cup vegetable stock

1 tablespoon course-grained mustard

1 tablespoon olive oil

Salt & pepper

Cook rice according to package instructions.  Once cooked, rinse in cold water until cool, drain and set aside. While rice is cooking, dice zucchini, celery, carrot and bell pepper in ¼ inch pieces.  Chop arugula and scallions.

Boil a large pot of salted water, and add the zucchini, celery, carrot and pepper.  Cook for 1 – 2minutes, drain and cool in ice bath.  Drain vegetables.

Whisk last 4 ingredients together in a large bowl.  Add rice, blanched veggies, arugula and scallions and toss well to combine.  Serve chilled or at room temperature. Makes about 4 servings.

BEETS

MOROCCAN BEET SALAD  (adapted from: New York Times)
 6 to 8 beets

Juice of one lemon

2 cloves garlic, minced

1 t cumin or to taste

Salt and pepper to taste

4 T extra virgin olive oil

½ cup diced fresh parsley

Place water in a 3 quart saucepan, and bring to a boil.  Add beets and simmer until beets are tender when pierced with a fork, about 45 minutes.  Cool, peel and cut beets into bite-size pieces.  Place in a serving bowl. Mix lemon juice, garlic, cumin and salt and pepper in a small bowl.  Whisk in olive oil, then toss with beets.  Let sit a few hours.  Just before serving, sprinkle with parsley. Makes 6 servings

TANGY ROASTED BEET SALAD  (ILF member Jane Chaskey)

 3 lbs. medium beets trimmed

3 T fresh lemon juice

1 T extra virgin olive oil

¾ t sweet paprika

¼ t ground cumin

2 T chopped flat leaf parsley

Salt

Preheat oven to 350 degrees.  Spread the beets in a pan and cover with foil.  Bake until tender (about 1½ hours).  Cool beets slightly, peel and cut into ¼” thick strips.

In a large bowl, combine the lemon juice, olive oil, paprika and cumin.  Add beets and toss to coat.  Season with salt and toss again.  Top with chopped parsley.  Serve at room temperature or slightly chilled. Makes 6 servings

BEET SALAD WITH EDAMAME AND GREENS   

(ILF member Jane Chaskey)

4 small beets, trimmed

1 cup beet greens, chopped

2 cups shelled edamame, (1/2 lb.)

1 T rice vinegar

2 T soy sauce

1 ½  t toasted sesame oil

2 scallions finely chopped

1 t finely grated fresh ginger

1 T julienned basil

 In a large pot, boil beets until tender (about 30 minutes).  Peel and cut beets into wedges. Steam or boil edamame until tender (about 5 minutes).  Rinse them under cold water to cool and then let them dry.

In a serving bowl, stir together the rice vinegar, soy sauce, sesame oil and grated ginger.  Add beets, edamame, greens and scallions and toss to coat.  Sprinkle with basil strips before serving. Makes 4 servings.

BEETS AND ONIONS  (ILF member Jane Chaskey)

 12 oz. raw beets without greens, peeled and cut into wedges

1 ½  lb. medium sized onions cut into wedges

4 T vegetable oil

1 t cumin seed

1 clove garlic, finely chopped

1 t flour

¼ t cayenne pepper

8 oz. tomatoes, peeled and finely chopped

1 t salt or to taste

10 oz. water

Put oil into a medium sized pan and set over medium heat.  When oil is hot, add cumin seeds.  Let them sizzle for 5 seconds.  Add garlic and fry until golden.  Add onions and stir fry for 2 minutes.  Add flour and cayenne and stir fry for 1 minute.  Add beets, tomatoes, salt and water.   Bring to a simmer, cover and turn heat to low.  Allow to simmer for 30 minutes or until the beets are tender.  Remove lid, turn up heat to medium and cook uncovered for about 7 minutes or until the sauce has thickened slightly.

Makes 4 servings.

GRETEL ORMANDY’S BEET SOUP (source unknown)
3 lbs. beets

2 cups broth (beef or vegetable)

2 cups water

I small onion, grated

1 T cider vinegar

1 T fresh lemon juice

1 T prepared horseradish

½ t ground caraway seeds

1 T brown sugar

Steam or bake whole beets in foil until tender then grate. Cook beets and onions in broth and water for 15 minutes.  Add vinegar, lemon juice, and brown sugar.  Simmer for 5 more minutes.   Add ground caraway seeds and salt and pepper to taste.  Cool.

When ready to serve, add horseradish and serve with a glob of sour cream in the center of each bowl.  You may also garnish the soup with raw chopped shallots or chives.

Makes 6-8 servings.

Note:  Gretel Ormandy was a Viennese who loved to cook.  She was married to the Philadelphia Orchestra conductor, Eugene Ormandy. They had a house with a huge vegetable garden in Monterey, Mass. called Belvedere which they loved dearly.  

JOY OF COOKING BEET GREENS  (adapted from: 1975 edition of Joy of Cooking by Lou Bendrick)

 3 cups cooked beet greens

3 chopped shallots or ¼ cup chopped onion

¼ t. salt

½ T prepared dijon mustard

1 T prepared horseradish

½ cup sour cream

Heat 2 T of butter or olive oil in a skillet.  Add and simmer until tender the beet greens and the shallots or onions. When tender, add the remaining ingredients and serve. Makes 4 servings as a side dish.   

RUSSIAN BEET SALAD   (adapted from: The Enchanted Broccoli Forest)
8 healthy (21/2” diameter) beets

½ cup cider vinegar

1 medium clove garlic, crushed

2 t honey

½ cup minced red onion

2 scallions, minced (white and green parts)

1 medium cucumber seed and finely chopped

2 hard-boiled eggs, chopped

2 T minced fresh dill

2 cups mixed sour cream and yogurt (you may use all yogurt too)

Salt and black pepper to taste   

Boil beets, whole for 20-25 minutes. Rinse under running water as you rub off their skins.  Chop into ½ “ bits and while they are still warm, marinate them in vinegar, garlic and honey.  Let stand 30 minutes. Add all remaining ingredients. Mix well and chill until very cold.  Makes 4-5 servings

RED VELVET MUFFINS (Lois Hochstetler)

2 cups of boiled beets





½ cup of water






2 tsp vinegar






1 ½ cup flour






2/3 cup sugar






½ cup wheat germ





½ cup chopped walnuts

1 TBS cocoa

2 tsp cinnamon

1 ½ tsp baking powder

½ tsp baking soda

1 egg. beaten

¼ cup vegetable oil

Puree beets in blender.  Mix with eggs and oil.  Make mixture of dry ingredients.  Mix with beets until moistened—do not over mix.  Put into muffin cups with grease only on bottoms.  Bake 18-20 minutes at 375 degrees. Makes 12 muffins.  

BEET, ONION AND ORANGE SALAD  (The Essential Vegetarian Cookbook)

1/2 pound beets, scrubbed

1 orange

1 onion, quartered and thinly sliced

1 scallion, thinly sliced

1/3 cup sour cream

2 TBS minced fresh mint

2 TBS minced fresh chives

2 tps fresh lemon juice

Heat the oven to 425  F.  With a paring knife, carve an X at both the root end and the stem end of each beet.  Then wrap each in a single layer of aluminum foil.  Bake until tender, about 1 hour.  Unwrap the foil and let the beets cool.   

When the beets are cool enough to handle, peel away the skin and chop them as finely, or as coarsely as you’d like.  Grate a TBS of zest from the orange and squeeze out the juice.  Compost the peel.  In a mixing bowl, combine the onion, scallion, orange juice and zest, sour cream, mint, chives, and lemon juice.  Add the beets and toss well to coat with the dressing.  Serve at room temperature or refrigerate and serve chilled.  

RED BEET SALAD  Dog Hollow Farm      




1 1/2 cups beets





1 1/2 cups potatoes




1 1/2 cups dill pickle




2 TBS sauerkraut juice (kraut is optional)

1/2 cup raw onion

1/2 cup fresh dill

1 clove garlic

Finely chop and simmer beet and potatoes for 10 minutes or until cooked, but not mushy.  Allow to cool.  Finely chop remaining ingredients and toss with beets and potato.  Refrigerate.  This salad keeps very well and marinates itself as it sits.

TERIYAKI BEETS  Winter Harvest Cookbook

12 small unpeeled beets

   



4 TBS butter






2 TBS honey

1 TBS minced fresh ginger

1 TBS soy sauce

Boil or steam beets until almost tender.  Rinse in cold water and cut into halves.  Combine butter, honey, ginger, and soy sauce in small saucepan and heat until butter and honey are melted.  Brush some sauce over beets and place on heated broiler pan.  Broil 5-

10 minutes until tender, basting frequently.  Transfer to serving dish and pour remaining sauce over. Makes 4-6 servings

BEET BURGERS  Rose Valley Farm Food Book
2 cups grated beets 

2 cups grated carrots

1/2 cup grated onions

1 cup cooked rice

1 cup toasted sunflower seeds 

1/2 cup toasted sesame seeds

2 eggs, beaten

2 TBS soy sauce

1 cup grated cheddar cheese

3 TBS flour

1/4 cup oil

minced fresh or dried garlic, cayenne, and fresh or dried parsley to taste

Toast sunflower and sesame seeds in dry skillet or hot oven several minutes, tossing often.  Mix ingredients, form into patties, and bake at 350 degrees.  Unless patties are very large, it should not be necessary to turn them. Makes 6-8 burgers 

ENDIVE AND BEET SALAD WITH WALNUT TARRAGON VINAIGRETTE  http://www.wholefoods.com

2 TB walnut oil

2 TB tarragon vinegar   

sea salt, to taste

2 TB chopped walnuts

1 clove garlic, minced

4 heads endive

2–3 whole beets, boiled or roasted and sliced

Whisk the oil, vinegar, salt, walnuts and garlic together until well combined. 

Cut the endive into bite-sized slices and toss with half the dressing. Arrange dressed endive and beet slices on individual serving plates. Drizzle with remaining dressing and serve. Serves 4

Baked Beet-and-Carrot Burgers--With Brown Rice, Sunflower Seeds, and Cheddar Cheese

Angelic Organics Kitchen (adapted from the Rose Valley Farm Food Book.)

Makes 12 Patties

Butter for greasing the baking sheet

1/2 cup sesame seeds

1 cup sunflower seeds

2 cups peeled, grated beets (1-2 medium beets)

1/2 cup minced onion (about 1 medium onion)

2 eggs, lightly beaten

1 cup cooked brown rice

1 cup grated cheddar cheese

1/2 cup vegetable oil

1/2 cup finely chopped fresh parsley

3 tablespoons flour

2 tablespoons soy sauce or tamari

1 clove garlic minced or pressed (about 1/2 teaspoon)

1/8-1/4 teaspoon cayenne pepper

1. Preheat the oven to 350º F. Lightly coat a baking sheet with butter. 

2. Place a small, heavy skillet over medium heat. Add the sesame seeds and stir them on the dry skillet just until lightly browned and fragrant, 3 to 5 minutes, watching closely to avoid burning them. Immediately remove from heat and  transfer the toasted seeds to a dish to cool. 

3. Return the skilled to the heat. Add the sunflower seeds and stir them on the dry skillet just until lightly browned and fragrant, 3 to 5 minutes, watching closely to avoid burning them. Immediately transfer them to the dish with the sesame  seeds. 

4. Combine the beets, carrots, and onion in a large bowl. Stir in the toasted sunflower and sesame seeds, eggs, riche, Cheddar cheese, oil, flour, parsley, soy sauce or tamari, and garlic (your hands work best here). Add cayenne (use 1/4 teaspoon for spicier burgers) and mix until thoroughly combined. 

5. Using your hands, share the mixture into 12 patties and arrange them in rows on the baking sheet. 

6. Bake the patties until brown around the edges, about 20 minutes. Unless they are very large and thick, it should not be necessary to turn them. Serve alone or on buns. 

From: Farmer John’s Cookbook: The Real Dirt on Vegetables, Seasonal Recipes and Stories from a Community Supported Farm by Farmer John Peterson and Angelic Organics, 2006. Page 60. 
ROASTED RED AND YELLOW BEETS WITH BALSAMIC GLAZE www.williams-sonoma.com

1 1/2 lb. red beets, with greens attached

1 1/2 lb. yellow beets, with greens attached

2 Tbs. olive oil

1/4 cup water

1/2 cup aged balsamic vinegar

3 Tbs. firmly packed brown sugar

Salt and freshly ground pepper to taste

Preheat an oven to 400°F.Trim off the beet greens and reserve for another use. Wash the beets well but do not peel, and place in a shallow baking dish. In a small bowl, stir together the olive oil and water. Pour the mixture over the beets and toss to coat them completely.

Cover the dish with aluminum foil and bake until the beets are tender when pierced with a skewer, 45 to 55 minutes. Remove from the oven, uncover and let cool for 10 minutes.

Meanwhile, in a small saucepan, stir together the balsamic vinegar and brown sugar. Bring to a boil over medium heat, stirring to dissolve the sugar. Continue to boil until reduced by one-third, about 10 seconds. Remove from the heat.

Peel the beets by slipping off the skins, then cut them crosswise into thin slices. Place in a warmed serving bowl and drizzle with the balsamic glaze. Season with salt and pepper, toss to coat and serve immediately. Serves 6 to 8.

BEET AND GOAT CHEESE SALAD (adapted from: Local Flavors: Cooking and Eating from America’s Farmer’s Markets by Deborah Madison)

8 – 10 beets, roasted

½ red onion, quartered and thinly sliced

½ cup chopped fresh mint

2 tablespoons olive oil

2 tablespoon red wine vinegar

½ cup Plain goat cheese, crumbed

Salt & pepper to taste

Cut beets in ¼ inch slices.  Combine with onion, mint, oil, vinegar, salt & pepper.  Toss gently, sprinkle with goat cheese and serve immediately.  

Makes about 6 servings

Roasting Beets:  Scrub and trim beets.  Sprinkle with olive oil and salt and pepper.  Wrap in foil, large beets alone, smaller beets together in groups of 2 or 3.  Place foil wrapped beets in a baking dish and roast them in a 400 degree oven for about 30 -60 minutes, depending on size. (You want them tender but not mushy.)  Set beets aside to cool.  When cool, peel beets by rubbing skins gently so that skins slide off. (Wear an apron and latex or vinyl gloves unless you want beet stained clothes & hands!) 
QUICK BEET Vegetarian Gourmet, Spring 1993
1 pound beet greens, shredded

1 garlic clove, minced

2 TBS olive oil

2 TBS sunflower seeds, toasted

Toss beet greens, garlic, and oil in large sauce pan or skillet.  Cover and saute until greens are just wilted.  (Add a splash of water if necessary to prevent greens from sticking to pan.)  Toast sunflower seeds in dry skillet or hot oven several minutes, tossing often and stir into green. Serves 4

GREEN LENTILS WITH ROASTED BEETS (Vegetarian Cooking for Everyone by Deborah Madison)
5 beets, about 1 lb.








salt and pepper




1 cup green lentils


 

1 carrot, finely diced





3-5 scallions chopped, with lots of green

2 tps of lemon zest (I did not have this so I used lemon juice instead)

1 tsp olive oil


1/3 cup parsley

2 TBS chopped mint

A simple vinaigrette of lemon juice, lemon zest, salt and pepper, scallions, and extra virgin olive oil.

Aromatics:  1 bay leaf, 4 parsley branches, 2 thyme sprigs

Cut beets into small cubes and toss with olive oil, season with salt and pepper, and bake on sheet pan until tender, about 35 minutes, stirring once or twice.  Meanwhile, put lentils in a pan with water to cover, add the carrot, scallions, aromatics and 1/2 tsp salt and bring to a boil.  Lower heat and simmer until tender but still a little firm, about 25 minutes.  Drain well.  Toss the lentils with the roasted beets and the vinaigrette, lemon zest, parsley, and mint.  

BOK CHOY

BOK CHOY SALAD  (http://www.allrecipes.com)

1/2 cup olive oil

1/4 cup white vinegar

1/3 cup white sugar

3 tablespoons soy sauce

1 bunch bok choy, cleaned and sliced

1 bunch green onions, chopped

1/8 cup slivered almonds, toasted

1/2 (6 ounce) package chow mein noodles

In a glass jar with a lid, mix together olive oil, white vinegar, sugar, and soy sauce. Close the lid, and shake until well mixed. Combine the bok choy, green onions, almonds, and chow mein noodles in a salad bowl. Toss with dressing, and serve. Serves 3-4

Bok  Choy with Oyster Sauce  

Indian Line Farm member Jane Chaskey

2 T grated fresh ginger

3 T toasted sesame oil

¼ cup oyster sauce

¼ cup soy sauce

¼ cup Chinese dry sherry

1/ T brown sugar

1 lb. Bok Choy leaves

Fry ginger in sesame oil for 2 minutes

Add remaining ingredients except bok choy and simmer for 5 minutes.

Blanch bok choy in boiling water for 10-20 seconds.

Drain and then place on a serving plate and top with sauce.

Yield:  4 servings

ELIZABETH’S BOK CHOY SALAD

1 Head Bok Choy sliced into ¼ inch pieces



½ red pepper thinly sliced (optional)

3 Scallions thinly sliced, including green



4 radishes or baby turnips thinly sliced



¼ cup fresh cilantro






2 TBS toasted sesame oil

2 TBS Ume plum vinegar (or to taste)

toasted sesame seeds

Mix all vegetables together.  Toss with oil and vinegar.  Enjoy!!

BROCCOLI

PASTA WITH BROCCOLI FLORETS Zephyr Community Farm

Florets cut from 1 head of broccoli

1/2 pound pasta

2 TBS olive oil

2 TBS butter

1 garlic clove, minced

1/2 pound mushrooms (whole or halved or sliced)

1/4 cup grated Parmesan

Cook broccoli florets in boiling water 2-3 minutes.  Remove with slotted spoon.  cook pasta in same water (or use fresh).  Meanwhile, heat olive oil and butter in skillet.  Sauté garlic and mushrooms 3-4 minutes.  Stir in broccoli.  Drain pasta.  Toss with broccoli mixture and cheese. 2-4 Servings

TOFU BROCCOLI CASHEW PEANUT MADNESS  

Rob Summerbell MACSAC member

1 TBS butter or oil





1 large onion, chopped





1 garlic clove, mined





2 TBS tamari or soy sauce, divided


 

1/2-3/4 cup peanut butter, preferable crunchy




2/3 tps lemon juice 1/4 tps cumin or more to taste 

1 medium head broccoli, peeled and chopped

cayenne to taste

hot, cooked brown rice

1 pound herbed tofu, cubed

handful of roasted cashews, chopped

Heat butter or oil in skillet; add onion and garlic; sauté until soft.  Add tofu and 1 TBS tamari; sauté until brown.  Remove from pan.  In same pan, mix peanut butter, lemon juice, remaining 1 TBS tamari, cumin and cayenne.  Thin with up to 1 cup water to obtain gravy-like texture.  Stir in tofu mixture.  Steam broccoli.  Serve sauce over broccoli and brown rice, topped with cashews.

BROCCOLI RAAB

BROCCOLI RAAB WITH LINGUINE (The Essential Vegetarian Cookbook by Diane Shaw)
1 TBS olive oil

1 garlic clove, or more to taste

1/4 cup minced fresh parsley

1 pound broccoli raab, chopped

3 TBS minced dry-packed (not in oil) sun-dried tomatoes

1/4 cup chopped oil-cured black olives

1/2 cup ricotta

1/4 cup grated Parmesan cheese

1 tps red pepper flakes

12 ounces linguine

In a large skillet with a cover, heat the olive oil over medium-high heat.  Add the garlic and parsley and sauté, stirring constantly, until the garlic starts to color, about 3 minutes.  Add the broccoli raab, lower the heat to medium-low, cover, and cook, lifting the cover occasionally to stir, until the broccoli raab turns bright green, 3-4 minutes.  Remove from the heat. 

In a large mixing bowl, combine the sun-dried tomatoes, olives, ricotta, Parmesan, and stir to combine thoroughly.  Cook the pasta according to package instructions.  Drain, and toss well with the broccoli mixture. Preparation time:  30 minutes    Serves 4

BROCCOLI RAAB WITH GARLIC AND RED PEPPER FLAKES

(Vegetarian Cooking for Everyone by Deborah Madison)

1 large bunch broccoli raab, 1 1/2 to 2 lbs.


Salt








3 Tbs. extra virgin olive oil





3 garlic cloves, sliced

Several pinches red pepper flakes

Lemon wedges or red wine vinegar

Leaving the leaves and florets attached, peel the large stalks with a paring knife.  Drop them into a pot of boiling salted water and cook for 5 minutes, longer if you like your greens well cooked and tender.  Leave it whole or coarsely chop.  Heat the oil with the garlic and pepper flakes in a large skillet over medium-high heat until the garlic just begins to color.  Add the broccoli raab and cook, turning it repeatedly so that it’s coated with the oil, about 5 minutes.  Taste for salt.  Serve with lemon wedges or vinegar on the side.

Broccoli Rabe Guido’s Fresh Marketplace

This delicious vegetable should be well cooked.  It has a pleasant taste and ca be enjoyed in a variety of ways.  Best when hot or at room temperature.

2 bunches of Broccoli Rabe

2 T olive oil

1 shallot, finely chopped

½ t salt

¼ t pepper

1 T minced garlic

Cut 1 inch of stems off  Broccoli Rabe.

In a large sauté pan heat olive oil.

Add shallot and sauté for a minute. Add Broccoli Rabe and cook 6-8 minutes.

Remove from heat, and add salt and pepper.  

Yield:  4-6 servings

BRUSSELS SPROUTS

Penne with Brussels Sprouts and Crisp Bacon
Holiday Cookbook in Cooking Light Magazine, November 2005

12 oz. uncooked Penne

8 cups trimmed, halved Brussels sprouts (about 1 lb)

½ t salt

2 slices bacon

1 cup 1% low fat milk

2 T flour

1 T butter

¾ cup grated Parmesan cheese

1 T chopped hazelnuts, toasted

¼ t black pepper

Cook pasta according to package directions. Drain well. Steam Brussels sprouts, covered until tender (about 7 minutes).  Cook bacon until crisp.  Crumble it and set aside reserving 1 t of the pan drippings.  Add Brussels sprouts to the bacon drippings in pan; sauté 5 minutes or until lightly browned. Stir in cooked pasta and keep warm. 

Combine milk flour and broth stirring well with a whisk.  Melt butter in a medium saucepan over medium heat.  Gradually add milk mixture, stirring constantly with a whisk until well blended.   Cook for 6 minutes more or until thickened.  Stir in ¼ cup cheese, stirring until cheese melts.  Pour sauce over pasta mixture tossing to coat.  Top with remaining cheese, nuts, bacon and pepper; serve immediately.  

Yield: 6 1½ cup servings. 

CABBAGE

COLE SLAW  (Rawsome! by Brigitte Mars)

½ head red cabbage, shredded

½ head white cabbage, shredded

2 carrots, grated

1 cup chopped fresh parsley

½ cup extra virgin olive oil

¼ cup lemon juice

1” fresh ginger root, 

½ t Celtic salt

1 t mustard powder

Toss cabbages and carrots in a pretty bowl.  Combine remaining ingredients in a blender and blend until thoroughly mixed.   Pour the mixture on top of the salad and toss.  Top with chopped avocado if desired. Makes 4 servings

Braised Cabbage   submitted by Indian Line Farm member Marcia Peteroy

1 T vinegar

1 large head Savoy cabbage, quartered, cored, leaves separated and torn into large pieces

1 T butter

2 T olive oil

2 T chopped fresh parsley

½ bunch fresh chives, chopped (about ½ cup)

Salt and pepper 

Bring a large pot of water to a boil over high heat adding 2-4 T of salt to make the water taste like the sea.  Add vinegar and then the cabbage and boil over high heat until cabbage is wilted (don’t overcook it – the cabbage should still have tooth), 2-3 minutes.  Drain. Then toss in a bowl with the butter, oil, parsley, chives and salt and pepper to taste.  

Yield:  6 servings

RED CABBAGE SLAW (Jill Watson, Taqueria Gila Monster Restaurant)

1 head red cabbage

1 pound carrots 1 bunch cilantro

1/3 cup freshly squeezed lime juice

1/3 cup apple cider vinegar

2 TBS salt

1 TBS ancho chili powder

Quarter and core red cabbage.  Slice thinly by hand or in food processor.  Peel and grate carrots.  Chop cilantro.  Toss all ingredients.  Let stand one hour before serving.  Toss again.  Serve as a garnish for tacos, as a side dish for sandwiches, or as a picnic salad. Makes 3-4 quarts

CHINESE CABBAGE SALAD (Dog Hollow Farm)
5 cups chopped Chinese cabbage 

3/4 cup sliced or shredded radish (daikon is best)

1 1/2 cups chow mein noodles (the crunchy ones)

1 cup crushed peanuts

1/4 cup sesame seeds (black, if possible)

2 TBS rice vinegar

4 TBS sesame oil

3 TBS soy sauce

1 TBS honey

1/2 -1 tps dry mustard

Combine cabbage, radishes, chow mein noodles, peanuts and sesame seeds in large bowl.  Mix remaining ingredients and toss with the cabbage a little at a time.  Mix in just enough dressing to suit your taste. 

Hakusai* Cabbage cream soup 

Submitted by Indian Line Farm member Marcia Peteroy

¼  block of Chinese* Cabbage

4 chicken thighs

1 cube chicken bouillon (Mrs. Peteroy recommends miso instead)

1 cup milk

1 ½ T corn starch

Salt and pepper to taste

Cut cabbage into 2 inch chunks.  Cut chicken into bite-sized pieces.  Sauté chicken in a pan.  Lightly season with salt and pepper.  Add 2 ½ cups water to the pan and heat.  Dissolve bouillon (or miso) in the soup.  Add the cabbage and simmer for 10-15 minutes until tender.  Add milk to the soup and bring to a boil.  Dissolve corn starch in 3 T of water and add to the soup.  Season soup with salt and pepper.  

Yield:  4 servings

CHINESE CABBAGE STIR-FRY (New Basics Cookbook)
1 TBS sesame seeds

1 head Chinese cabbage

1 TBS vegetable oil

1 clove garlic, minced

1 tps minced fresh ginger

2 tps soy sauce or tamari

1 tps sesame oil

Toast sesame seeds in dry skillet or hot oven several minutes, tossing occasionally; set aside.  Rinse cabbage, drain and pat dry.  Cut leaves crosswise unto 1/2 inch slices (remove stems for another use).  Heat oil in large skillet or wok over high heat until it ripples.  Add garlic and ginger.   Cook one minute, stirring.  Add cabbage  and stir fry until wilted and dark green, 2 minutes.  Stir in soy sauce and sesame oil.  Cook 1 minute.  Sprinkle with sesame seeds and serve immediately. Serves 4

GOURMET COLE SLAW BY ELIZABETH KEEN
2 sweet white turnips 




2 carrots 


 

1 small cabbage 

1 medium onion or 2 small ones

4 baby kohlrabi

Thinly slice all the above.  I slice all ingredients in the food processor, but as long as they are thinly sliced, a processor is not necessary.

Dressing

1/4 cup olive oil




1 tsp dill (if desired)

1/4 cup lemon juice




2 TBS mayo



2 TBS plain yogurt
salt and pepper to taste

Mix dressing ingredients well and toss with salad.
CABBAGE SOUP WITH APPLES AND THYME (Bon Appétit)
3 tablespoons butter

1 tablespoon olive oil

8 cups thinly sliced cored green cabbage (about 1/2 large head)

1 large onion, chopped

 8 large fresh thyme sprigs

6 cups low-salt chicken broth

1 1/4 pounds Golden Delicious apples, peeled, cored, cut into 1/2-inch cubes

Chopped fresh thyme

Melt 1 tablespoon butter with oil in heavy large pot over medium-high heat. Add cabbage and onion; sauté until vegetables wilt and brown, stirring occasionally, about 15 minutes. Add 8 thyme sprigs and sauté 1 minute longer. Add broth and bring to boil. Reduce heat to medium and simmer 5 minutes. Season to taste with salt and pepper. (Soup can be made 1 day ahead. Cover and refrigerate. Rewarm before serving.)

Melt remaining 2 tablespoons butter in heavy large skillet over medium-high heat. Add apples and sauté until brown and tender, stirring occasionally, about 12 minutes. Season with salt & pepper.

Remove thyme sprigs from soup. Ladle soup into bowls; garnish with apples and chopped fresh thyme and serve. Makes 4 to 6 servings.

NAPA CABBAGE SALAD WITH PEANUT GINGER DRESSING

(Vegetarian Cooking for Everyone by Deborah Madison)

3/4 Lb. Napa Cabbage

1 sliced cucumber

1 bunch scallions, including several inches of the greens

2 Tbs. chopped mint leaves

1 Tbs. sliced basil

1/2 cup roasted peanuts

Peanut dressing (see below)

Quarter the Napa Cabbage, including the base, and thinly slice it crosswise.  Slice cucumbers and scallions into long thin pieces, and toss with cabbage and herbs.  Heat dressing in small skillet until aromas are released, immediately pouring over the greens while tossing with a pair of tongs.  Add nuts, toss again, and serve.

PEANUT DRESSING 

1/2 Cup roasted peanut oil

2 1/2 Tbs. rice vinegar or apple cider vinegar

1 Tbs. Soy sauce (or tamari)

1 Garlic clove, or minced garlic scapes

1/2 Serrano chile, diced

8 mint leaves, finely chopped

2 Tbs. chopped basil

2 Tbs. chopped cilantro

Pinch of salt

Combine everything in a bowl and whisk together.  Use in recipe above.

CARROTS

BAKED WAKAME AND VEGETABLES (The Kripalu Cookbook)

2 ounces dried wakame, well rinsed in cold water and drained




2/3 cup tahini

2 cups cold water






1 TBS tamari

1 TBS canola oil






2 cups water

2 cups sliced onions





1/4 cup white sesame seeds

2 cups grated carrots





1 1/2 cups sliced green cabbage

In a medium-sized covered bowl, soak the wakame in the 2 cups cold water for 20 minutes.  Meanwhile, in a large skillet, heat the oil and sauté the onions, carrots, and cabbage for 5 minutes.  Drain the wakame when soft and cut into 2 inch lengths, cutting out the center vein.  Set aside.

Preheat oven to 350  F.  In a large bowl, stir together the tahini, tamari, and the 2 cups of water.  Mix in the reserved wakame and the onion mixture.  In an oil 9 x 12 inch baking pan, place the mixture and sprinkle the seeds on tip.  Bake, covered, for 50 minutes.  Serve immediately. Preparation time 35 minutes. Baking time 50 minutes. Serves 6

Marinated carrot salad  (from member Jane Chaskey)

1 lb. carrots peeled and shredded

1 clove garlic, finely chopped

2 T sherry vinegar

1 cup coarsely chopped cilantro

½ cup vegetable oil

Salt and pepper

1/3 cup fresh carrot juice

3 T mayonnaise

½ t toasted sesame oil

1 t freshly grated ginger

Toss carrots with garlic, vinegar, ½ cup cilantro and ¼ cup vegetable oil.  Season with salt and pepper.  Let the carrots stand for 15 minutes; drain well.

Meanwhile in a small saucepan, boil the carrot juice over moderate heat until it is reduced by half, about 5 minutes.  Let cool slightly, then transfer to a bowl.  Whisk in the mayonnaise, sesame oil, ginger and remaining oil.  Season with salt and pepper.  Add carrots and the remaining cilantro and toss well.  Serve.

Yield:  6 servings

Farfalle with Carrot, Sage and Scallion 

(Jennifer Burke of San Francisco & submitted by ILF member Marion J.)

½ lb farfalle (bowtie pasta)

1 t olive oil

2-3 T unsalted butter

3 medium carrots, julienned

9 scallions cut diagonally into 1 ½ “ pieces

40 fresh sage leaves, stems removed

Salt and pepper to taste

Juice of ½ lemon

3 T grated cheese such as Monterey Jack, Asiago, or Parmesan (optional)

Cook pasta according to package directions.  Meanwhile heat a large skillet over medium heat.  Add oil and 1 ½ T butter.  When oil and butter are sizzling, add carrots; sauté until soft and golden, about 7 minutes.

Add scallions and sage; sauté until sage begins to crisp and scallions begin to brown, about 7 minutes.  Add salt and pepper to taste.  Reduce heat and keep warm.

Drain pasta and return to cooking pot.  Add lemon juice and remaining butter.  Toss lightly.  Divide pasta evenly among 3 serving dishes.  Top with the carrot mixture.  Sprinkle with cheese if desired.

Yield:  3 servings

Roasted Carrots, Parsnips and Meyer Lemons (Epicurious.com, Bon Appétit, Feb. 2005)

Nonstick vegetable spray

1 lb large carrots (about 4), peeled, cut diagonally into ¼ “ thick slices

1 lb parsnips, peeled, cut diagonally into 1/8” slices

20 large garlic cloves peeled

1 Meyer lemon halved lengthwise, cut crosswise into 1/8” slices, seeds removed

6 T olive oil divided

2 t coarse kosher salt, divided

2 T parsley, chopped

Spray 2 large rimmed baking sheets with nonstick spray.  Position 1 rack in top third and 1 rack in bottom third of oven and preheat to 375 degrees.  Combine parsnips and carrots, garlic and lemon slices and 4 T oil in a large bowl.  Sprinkle with 1 ½ t salt and toss to coat evenly.  Divide mixture between prepared sheets, spreading in single layer.  Roast vegetables 20 minutes.  Stir vegetables; reverse positions of sheets.  Roast until vegetables are tender and brown at the edges, about 20 minutes longer.

Transfer to a platter.  Drizzle with remaining 2 T oil; sprinkle with parsley, salt and pepper to taste.  Serve warm or at room temperature.

Yield: 6 servings

JICAMA, CARROT AND RED CABBAGE SALAD

 http://www.williams-sonoma.com

For the dressing:

1 Tbs. finely chopped shallot

1 tsp. minced serrano chili

1 1/2 Tbs. white wine vinegar

1 Tbs. fresh lime juice

1 Tbs. sugar

Kosher salt, to taste

1/3 cup safflower oil

1 small jicama, about 1/4 lb., peeled and julienned

1 carrot, peeled and julienned

1/4 small head red cabbage, finely shredded

Handful of sunflower or radish sprouts, root ends trimmed

To make the dressing, in a small bowl, whisk together the shallot, chili, vinegar, lime juice, sugar and salt. Whisk in the oil. Set the dressing aside for about 10 minutes to allow the flavors to blend. Taste and adjust the seasonings.

In a bowl, combine the jicama, carrot, cabbage and sprouts. Toss thoroughly to distribute the ingredients evenly. Add the dressing, toss and serve immediately. Serves 4.

ROASTED ROOT VEGETABLE MEDLEY (http://www. foodnetwork.com—Wolfgang Puck)
8 to 12 slender carrots, peeled and trimmed

8 to 12 baby turnips, peeled

6 to 8 fingerling potatoes, scrubbed and cut lengthwise in halves

1 or 2 large parsnips, peeled, trimmed, and cut diagonally into 1-inch-thick slices

1 or 2 medium onions, trimmed, peeled and halved, each 1/2 cut into quarters

1 or 2 large beets, peeled and cut into thick wedges

1 or 2 kohlrabi bulbs, peeled and cut into thick wedges

1 celery root, trimmed and halved, halves cut crosswise into 1-inch-thick slices

1 whole head garlic, separated into cloves, unpeeled

2 or 3 sprigs fresh rosemary, sage, or thyme

Salt

Freshly ground black pepper

Extra-virgin olive oil

Preheat the oven to 400 degrees F.

Put all the vegetables and the herb sprigs in a large baking dish. Season well with salt and black pepper, drizzle generously with olive oil, and toss them with your hands to coat them evenly.

Put the baking dish in the preheated oven and cook, stirring the vegetables occasionally, until they are tender and golden brown, about 45 minutes. Serve the vegetables from their baking dish or transfer them to a platter to accompany a roasted main course.

Serves 10-12

CELERIAC

CELERIAC AND APPLE SALAD  (adapted from: Organic Style Magazine, Oct/Nov 2000)

1 medium to large root celery (celeriac)

¾ cup orange juice

2 large crisp apples

½ cup mayonnaise

3 T chopped parsley

½ cup chopped walnuts

½ cup raisins

Salt and freshly ground black pepper

Place ½ cup orange juice in a medium bowl.

Peel and grate celeriac to make 3 cups and add to bowl containing the orange juice.

Peel and core the apples and chop them into ½ “ chunks and add to the bowl along with the celeriac.  In a small bowl, whisk the remaining ¼ cup orange juice with the mayonnaise and pour over the apples and celeriac. Add parsley, walnuts, raisins and salt and pepper and mix.  Chill before serving. Makes 6 servings.

LENTIL AND CELERIAC SALAD (S.H. Loomis, Bon Appetit, May 1994
1 pound of celeriac





1 cup lentils






6 TBS olive oil





3 TBS white wine vinegar




1 ½ tsp minced garlic 

1 tsp minced fresh rosemary (1/2 if dried)

large pinch of nutmeg

salt and pepper to taste

½ cup crumbled blue cheese

Cook celeriac in boiling water until tender, about 45 minutes.  Drain, cool and peel.  Cut celeriac into ¼ inch cubes to yield 1 ½ cups.  Cook lentils in boiling salted water until just tender but still firm to the bite, about 20 minutes.  Drain and cool.  Whisk oil, vinegar, garlic, rosemary and nutmeg in small bowl.  Season with salt and pepper and stir in cheese. Mix celeriac, lentils and dressing in bowl.   Four servings.

CELERY ROOT REMOULADE (Barefoot in Paris)
2 pounds celery root

1 3/4 teaspoons kosher salt

3 tablespoons freshly squeezed lemon juice

1 cup good mayonnaise

1 tablespoon Dijon mustard

1 tablespoon whole-grain mustard

2 teaspoons Champagne vinegar or white wine vinegar

Pinch freshly ground black pepper

Use a serrated knife to peel the celery root of all the brown outer portions, like peeling a pineapple. Cut the celery root into thin matchsticks with a mandoline, or grate them in a food processor fitted with the coarsest grating blade. With the food processor, press a little as you feed the chunks through and you will have larger shreds. Place the celery root in a large bowl, sprinkle with 1 1/2 teaspoons of the salt and 2 tablespoons of lemon juice, and allow to stand at room temperature for about 30 minutes.

Meanwhile, in a small bowl whisk together the mayonnaise, the 2 mustards, the remaining tablespoon of lemon juice, the vinegar, the remaining 1/4 teaspoon of salt, and the pepper. Add enough sauce to lightly moisten the salad. (You may have some sauce left over.) Serve cold or at room temperature.

COLLARDS

COLLARDS WITH BROWN RICE VINEGAR AND TAMARI (The Kripalu Cookbook)

1 cup water

8 cups washed, dried, and sliced fresh collard greens (approximately 10 ounces)

1 TBS tamari

2 1/4 tps brown rice vinegar

1/3 cup roasted sunflower seeds

In a large, deep skillet, heat the water and sauté the greens for about 20 minutes or until tender.  Turn off the heat.  Add the tamari, vinegar, and seeds and mix together well.  Serve hot or cold. Preparation time: 30 minutes. Serves 4-6

CAJUN COLLARDS, TURNIPS AND GREENS  (The Kripalu Cookbook)

2 1/2 cups cubed turnips





1 tps ground paprika

2 TBS olive oil






1 tps diced garlic

2 1/2  cups sliced onions





1/4 tps black pepper

1/2 TBS salt

4 cups washed, dried, and chopped fresh collard greens (approximately 5 ounces)

3 cups washed, dried, and chopped fresh mustard greens (approximately 4 ounces)

1/2 cup water

1 TBS red wine vinegar

In a medium-sized, covered saucepan with a steamer basket, steam the turnips in water for 10 minutes.  Drain. In a large skillet, heat the oil and sauté the turnips and onions on high heat for 5 minutes, stirring frequently.  Stir in the paprika, garlic, black pepper, and salt and sauté on high for 10 minutes more, stirring frequently.  

Add both greens and the water.  Cover and steam for 5 minutes.  Uncover and cook on high heat until the water is evaporated.  Add the vinegar and serve immediately. Preparation time:  45 minutes
Serves 4

CORN

CORN SALAD (source unknown)
Kernels from 4 ears of corn (about 2 cups)

1 tomato, chopped

¼ cup chopped fresh cilantro

2 T extra-virgin olive oil

½ t Celtic salt

Combine all ingredients in a bowl and toss well. Makes 2 servings *This salad makes a great accompaniment to raw Mexican fare.

Fresh Sweet Corn Bread

Serves 4 to 6

Butter and flour for preparing the baking pan

1 cup cornmeal

1 cup unbleached all-purpose flour

2 tablespoons brown sugar

1 teaspoon sea salt

1 teaspoon baking soda

1 teaspoon baking powder

3 eggs beaten

1 cup buttermilk

2/3 cup grated pepper jack cheese

1 cup fresh corn kernels

1/4 cup unsalted butte, melted

1 teaspoon chopped fresh rosemary

1. Preheat the oven to 400º F. Butter and flour and a 9-inch square baking pan.

2. Combine the cornmeal, flour, brown sugar, salt, baking soda, and baking powder in a large bowl. 

3. In another bowl, combine the eggs, buttermilk, and cheese. Mix well. 

4. Make a well in the center of the dry ingredients and pour inn the liquid mixture; beat together lightly. Fold in the corn, butter, and rosemary. Pour the mixture into the baking pan and bake until a toothpick inserted into the center comes out clean, 35 to 40 minutes. 

From: Farmer John’s Cookbook: The Real Dirt on Vegetables, Seasonal Recipes and Stories from a Community Supported Farm by Farmer John Peterson and Angelic Organics, 2006. Page 226. 

CORN, CHERRY TOMATO, AND AVOCADO SALSA (source unknown)

Kernels from 2 ears of corn removed from cob

8 small cherry tomatoes

1 small ripe avocado chopped or mashed

¼ cup coarsely chopped basil

½ small red onion

2 T vegetable oil

2 T fresh lime juice

1 clove garlic, finely chopped

1-3 jalapeno peppers, seeded and finely chopped (or other hot pepper)

Salt and freshly ground black pepper to taste

Stir together all ingredients and serve immediately.  It will keep refrigerated for one day.

**This salsa will keep if the avocado is added at serving time for several days if refrigerated.

FIRE-ROASTED CORN SALAD (www.williams-sonoma.com)

Juice of 3 limes

2 tsp. ground cumin

1 tsp. mild chili powder

3/4 cup extra-virgin olive oil, plus more for brushing

Coarse salt and freshly ground pepper, to taste

6 ears of corn, husks and silks removed

3 cups cherry tomatoes, stemmed and halved

1/2 cup diced red onion

1/2 cup chopped fresh cilantro

1/4 lb. feta cheese, diced

2 tsp. cumin seeds, toasted and lightly crushed

In a bowl, whisk together the lime juice, ground cumin and chili powder. Pour in the 3/4 cup olive oil in a slow, steady stream while whisking to make a vinaigrette. Season with salt and pepper.

Prepare a medium-hot fire in a grill. Brush a little olive oil on each ear of corn. Grill the corn, turning the ears often so they cook evenly, until lightly charred, about 10 minutes.

Steady each ear of corn on a cutting board and, using a sharp knife, cut down along the cob to strip off the kernels. Put the kernels in a large bowl. Add the tomatoes, onion, cilantro, feta and the vinaigrette and toss to coat evenly. Transfer the salad to a platter and sprinkle with the cumin seeds. Serve immediately. Serves 8.

CORN CHOWDER WITH GRILLED SHRIMP (www. williams-sonoma.com)
1/4 cup plus 1 Tbs. olive oil

2 Tbs. minced fresh basil

Salt and freshly ground pepper, to taste

18 medium shrimp, peeled and deveined

1 yellow onion, diced

2 russet potatoes, peeled and cut into 1-inch cubes

5 cups milk

1 cup heavy cream

3 ears of corn, kernels removed

3 bacon slices, cooked and chopped

1⁄4 tsp. cayenne pepper

Lime slices for garnish

In a bowl, combine the 1/4 cup olive oil, the basil, salt and pepper. Add the shrimp, stir to coat and refrigerate for 30 minutes. In a Dutch oven or soup pot over medium heat, warm the 1 Tbs. oil. Add the onion and cook, stirring occasionally, until translucent, about 5 minutes. Add the potatoes and cook for 2 minutes. Add the milk and cream, increase the heat to medium-high and bring to a boil. Reduce the heat to medium-low and simmer until the potatoes are tender, about 10 minutes. Add the corn and bacon and cook for 5 minutes.

 Using a slotted spoon, transfer 2 cups of the soup mixture to a bowl. Using an immersion blender, puree the remaining soup until smooth. Stir in the reserved soup mixture, the cayenne, salt and pepper and keep warm. Heat a grill medium-high heat. Remove the shrimp from the marinade; discard the marinade. Thread the shrimp onto skewers. Cook for 2 to 3 minutes per side.

Ladle the chowder into warmed bowls. Garnish with the shrimp skewers and lime slices and serve immediately. Serves 6.

CUCUMBER

CUCUMBER AND BULGUR WHEAT WITH FRESH HERBS  (The Essential Vegetarian Cookbook by Diana Shaw)

3/4 cup water

2/3 cup bulgur wheat

2 cups plain yogurt

2 large cucumbers

1/4 cup finely minced fresh cilantro

1/4 cup finely minced fresh chives

1/4 cup finely minced fresh mint

1/4 cup finely minced fresh dill

Salt and pepper to taste

Bring the water to boil in a saucepan.  Add the bulgur wheat and let the water return to a boil.  Cover and remove from the heat.  Let the bulgur sit, covered, for 30 minutes.  Pour the bulgur into a sieve and press it with the back of a wooden spoon to squeeze out the excess water. 

Transfer the bulgur to a large serving bowl.  Add the yogurt, cucumbers, scallions, cilantro, chives, mint, dill, salt and pepper and stir thoroughly.  Cover and refrigerate for at least 3 hours before serving.  Serve cold. Preparation time:  45 minutes and needs to be chilled 3 hours  Serves 4

CUCUMBER DILL DRESSING  (Horn of the Moon)
1 cup sour cream

½ cup fresh dill weed sprigs

1 cucumber, peeled only if the skin has been waxed, sliced in half lengthwise, seeds scooped out and then cut up

2 cloves garlic

¼ t salt

Dash of black pepper

Place all ingredients in a blender.  Blend until smooth. Makes 2 cups

COOL CUCUMBER MINT SALAD (Rawsome! by Brigitte Mar)

2 cucumbers, chopped

½ cup finely chopped spearmint

¼ cup pine nuts

3 T water

1T extra virgin olive oil

1 T lemon juice

¼ t Celtic salt

Combine liquid ingredients and salt and pour over cucumbers, mint and pine nuts.  Toss and serve. Makes 2 servings

ZESTY LEMON CUCUMBER SOUP (The Cook’s Garden by Ellen Ecker Ogden)

6 lemon cucumbers cut into large chunks

3 cups yogurt

1 small fennel bulb, trimmed, fronds removed

2 scallions, trimmed or 1 small onion coarsely chopped

2 hard boiled eggs

¼ cup toasted pecans*

1 T chopped fresh dill

1 T chopped fresh mint

1 T chopped fresh parsley

1 T olive oil

Salt and freshly ground black pepper to taste

In batches, puree cucumber, yogurt, fennel, scallions, egg pecans dill, mint, parsley, olive oil in a blender or food processor.  Transfer to a bowl, cover and refrigerate until well chilled, at least 2 hours.   Season with salt and pepper and serve.

*To toast pecans, spread them on a baking sheet.  Bake in 400 degree oven stirring occasionally until fragrant and toasted, about 10 minutes.   Cool completely.

DENISE HEALY’S SPICY THAI CUCUMBER SALAD  (Learning to Eat Locally by Juliette Spertus)

¼ cup rice vinegar

2-4 T sugar

½  t salt

3 T water

3 medium cucumbers, cut into half  lengthwise and sliced thinly

1 medium onion, finely chopped

1 fresh chili, seeded and minced

Handful of fresh cilantro leaves, chopped

2 T unsalted peanuts, chopped

10 fresh mint leaves

In a serving bowl, combine vinegar, sugar, salt and water.  Add cucumber, onion, chili, cilantro and toss.   Chill for 15 minutes.  Add nuts and mint and serve. Makes 4 servings

SAUTEED CUCUMBER AND NAPA CABBAGE WITH LEMONGRASS AND TOASTED PINE NUTS (adapted from: Wild Fish and Game Cookbook by John Manikowski)

[Spoon this mixture over grilled salmon, tuna or swordfish or serve as the vegetable with any main dish long with brown rice, couscous or other grain.]

2 t olive oil

¼ cup  pine nuts

¾ cup cucumber, seeded and diced

2 T garlic, chopped

1 t lemon grass finely chopped

½ cup napa cabbage, finely chopped

2 T water or dry white wine

Toast pine nuts in 1 t heated olive oil in a heavy skillet over medium heat until smoking.  Add pine nuts and stir constantly for about 1-2 minutes until browned.  Do not leave unattended; they burn easily.  Set aside.

Heat remaining teaspoon of oil in a large skillet over medium heat.  Add cucumbers, and sauté for 2-3 minutes.  Add garlic and lemon grass.  Sauté an additional 2 minutes.  Add cabbage and water or wine and continue cooking for 2 more minutes. Sprinkle with salt and pepper.   

**This recipe may be multiplied.  Use your judgment about how much garlic and lemon grass to add.

THAI CUCUMBER AND RADISH SALAD   (adapted from: Television Food Network, Episode # TM1D18, 2003)

½ cup rice wine vinegar

3 T sugar

2 T light oil such as safflower or canola

1 lb. diakon radish, peeled and thinly sliced

1 English or seedless cucumber thinly sliced

1 red bell pepper seeded and very thinly sliced

1 t crushed red pepper flakes

20 fresh bay leaves

In the bottom of a  medium bowl, combine vinegar, sugar and oil.  Add daikon, cucumber, bell pepper and pepper flakes.   Toss to combine.   Cover and chill until ready to serve.  When ready to serve, tear basil leaves into pieces and add to salad.   Toss salad to incorporate basil and serve. Makes 6 servings

CUCUMBER AND DIAKON SALAD (Sunomono)  (adapted from:http://www.about.com, About Japanese Cuisine from Setsuko Yoshizuka)

1 small Diakon radish

1 small cucumber

5 T rice vinegar

2 T sugar

1 t salt

Peel and slice radish into thin slices.  Slice cucumber to the same thickness.  Salt the cucumber and diakon and wait about 10 minutes.  Wash off slices and drain the water through a strainer.

Mix vinegar and sugar in a cup.   Pour mixture over the slices.  Set aside at least 15 minutes before serving. Makes 2-3 servings

CUCUMBER ALMOND COUSCOUS SALAD (Friendly Foods)
1 1/2 tps salt, divided





3/4 cup plus 2 TBS couscous




1 cup slivered almonds 1 TBS canola oil



3 cup cucumbers, peeled, seeded and diced



1/2 cup thinly sliced green onions

3 TBS olive oil

3 TBS lemon juice

2 tps dried oregano

1/2 tps pepper

Bring 2 cups water to simmer in small saucepan.  Add 1/2 tps of the salt and couscous.  Cover and simmer 4-5 minutes.  Remove from heat and set aside to cool.  Sauté almonds in canola oil until lightly browned, stirring constantly to prevent burning.  Immediately transfer almonds to a small dish to cool.  In a large bowl, combine cucumbers, green onions, olive oil, lemon juice, oregano, pepper, and remaining 1 tps salt.  Add couscous and almonds.  Chill and serve. Serves 6

CHINESE CUCUMBER SALAD (Recipes From a Kitchen Garden)

3 large cucumbers, peeled or rind scored

salt

2/3 cup white vinegar

1/2 cup sugar

1/2 tps salt

2 TPS fresh dill or 1 TBS dried

red or yellow cherry tomatoes

‘

Slice cucumbers very thin.  Arrange in layers in a bowl.  sprinkling each layer with salt.  Place a plate over cucumbers and a heavy weight on the plate.  Leave at room temperature several hours or in refrigerator overnight.  Drain cucumbers thoroughly, pat dry on paper towels, and return them to the bowl.  In a small saucepan, bring to boil the vinegar, sugar, salt, pepper, and 1/2 cup water, stirring until the sugar is dissolved.  Cool to lukewarm, then pour cucumbers.  Sprinkle with chopped dill.  Drain cucumbers and serve surrounded with cherry tomatoes. Serves 6-8

SPRING TABOULEH SALAD (source unknown)
1 cup bulgur (cracked wheat) 
Boiling water

2 cups fresh peas 
3 - 4 scallions, chopped

1 tomato, diced

I cucumber, diced

Juice of one lemon
1/2 cup fresh parsley, chopped
Salt and pepper to taste
1 tablespoon olive oil


Pour boiling water over the bulgur to cover it by at least 1 inch. Let stand for 30 minutes or until tender and doubled in volume. Drain thoroughly, pressing out excess water. Cook peas by boiling for 1 to 2 minutes. Drain. In a salad bowl, combine bulgur, peas, scallions, tomato, cucumber, lemon juice and parsley. Add salt and pepper to taste. Sprinkle with oil and toss to mix. Serve cold or at room temperature.

Makes approximately 6 servings.

EGGPLANT

EGGPLANT, TOMATO, AND PARMESAN RISOTTO 

(ILF member Jane Chaskey)

2 small eggplants

Olive oil

2 ½ cups vegetable stock

2 cups tomato puree

1 cup red wine

1 T oil

1 cups Arborio rice

1/3 cup shredded basil

1/3 cup grated parmesan cheese

Black pepper

Fresh goat cheese

Place stock, tomato puree, and wine in a saucepan over medium heat and allow to simmer.  Heat 1 T of oil in a separate saucepan over medium high heat and add rice cooking for 1 minute or until translucent.  Add hot stock mixture, one cup at a time stirring after each addition after liquid has been absorbed.  Continue adding stock until rice is tender and risotto is creamy.  While risotto is cooking, slice the eggplants and brush with olive oil. Place in a preheated frying pan over high heat and cook for 2 minutes on each side or until they are golden.  To serve, stir the basil, parmesan and pepper into risotto.  Place the eggplant slices on a plate and top with the risotto.  Serve with a spoonful of goat cheese on top. Makes 4 servings

EGGPLANT DIP  (ILF member Jane Chaskey)
2 eggplants, 1 ½ lb each

¼ cup minced onion

2 plum tomatoes, seeded and finely chopped

¼ cup roughly chopped flat leaf parsley

½ cup olive oil

1 ½ t lemon juice

Salt and pepper to taste

Pita bread

Place eggplants in a shallow baking dish and place under broiler.   Broil, turning every 5 minutes until skin is blackened all over and flesh is falling apart (about 20-3- minutes).

Cool, peel away blackened skin.  Put eggplant flesh in a food processor and pulse to puree.  Transfer to a bowl and stir in the remaining ingredients.  Serve warm or at room temperature with pita bread. Makes 3 ½ cups of dip

TIAN OF EGGPLANT AND TOMATOES (source unknown) 
2 medium onions

6 ripe tomatoes

1 ½ t dried basil

1 ½ t dried thyme

2 T grated parmesan

1 large eggplant

½ cup olive oil

Slice eggplant into thin rounds.  Salt and drain.

Preheat oven to 300 degrees.

Slice onion very thin.  Slice tomatoes.  Layer onions, eggplant, tomatoes and herbs.  Repeat.  Top with grated parmesan cheese and then pour olive oil over the top.  Bake for 3 hours, pressing down once during the baking.  Serve warm or at room temperature with bread and goat cheese. Makes 6 servings

BAKED EGGPLANT WITH FETA CHEESE (Recipes From a Kitchen Garden)

1 large or 2 medium eggplants

olive oil

1/3 cup feta cheese or Gorgonzola

1/4 cup finely chopped and packed fresh basil

Heat broiler or grill.  cut eggplant into 1/2 inch slices.  Brush slices with olive oil and grill or broil until lightly browned on one side.  arrange on oiled baking sheet.  Sprinkle cheese over slices.  Bake in eggplant and serve hot. Makes 4-6 Servings

GRILLED EGGPLANT AND TOMATO SALAD (www.wholefoods.com)
1 medium eggplant

1 poblano pepper

3 cloves of garlic, peeled

3 TB olive oil

1 large fresh garden tomato

1/4 cup marinated kalamata olives, pitted and halved

2 sprigs fresh oregano, chopped

3 sprigs fresh basil, chopped

4 oz fresh or smoked mozzarella, diced

sea salt, to taste

ground black pepper, to taste

1Slice the eggplant into one-half inch thick rounds, brush each with olive oil on both sides, and sprinkle with salt. Bring your grill to a medium heat. Grill the whole pepper on all sides. Grill the eggplant slices over medium heat on both sides, until cooked all the way through, about 5 minutes per side.

Oil the garlic cloves and wrap them in aluminum foil before roasting them on the grill until soft and aromatic, about 15 minutes. Allow the pepper, eggplant, and garlic to cool.

Dice the eggplant, seed and dice the pepper, and slice the tomato into wedges. Gently toss the vegetables with the remaining ingredients, and season to taste.

Note: The vegetables can be roasted in the oven if preferred. Oil and salt each piece, spread on a lined sheet pan, and roast at 350°F for approximately 25 minutes (or until soft). Serves 4

FENNEL

FENNEL CUCUMBER RELISH (Gourmet )

1 lb fennel bulb stalks discarded and bulb finely chopped

1 lb cucumbers, halved lengthwise, cored, seeded and cut into 1/4-inch dice

6 tablespoons cider vinegar, or to taste

2 tablespoons finely chopped shallot

1 1/2 tablespoons chopped fresh dill

1 1/2 tablespoons vegetable oil

1 tablespoon sugar

1/4 teaspoon salt, or to taste

Stir together all ingredients in a bowl and let stand 15 minutes. Makes about 4 cups.

FRESH FENNEL BULB SALAD (Asparagus to Zucchini:  A Guide to Farm-Fresh, Seasonal Produce)
1 large or 2 small fennel bulbs

2 TBS white wine or red wine vinegar

1 tsp Dijon mustard

2 TBS frozen orange juice concentrate, partially thawed (you could use fresh)

2 TBS extra-virgin olive oil

Remove fronds from fennel bulb(s). Cut away he root and slice the fennel into very thin pieces (it can also be grated.) Make dressing by combining vinegar, mustard, ¼ tsp salt, and orange juice concentrate in a bowl. Gradually whisk in olive oil. Pour over fennel and allow to marinate at room temperature 20 minutes or longer. Season to taste with additional salt. Makes 2-4 side dish servings.   
BRAISED FENNEL (Asparagus to Zucchini:  A Guide to Farm-Fresh, Seasonal Produce)
3 TBS butter

¼ c. chopped shallots

 seeds from 2 cardamom pods, crushed

1/8 tsp ground mace

2 medium fennel bulbs, cut length wise into 6 pieces each

1 ¼ c. chicken stock

salt and pepper to taste

Heat oven to 350 degrees. Melt butter in heavy, ovenproof skillet over low heat. Add shallots, cardamom, and mace; sauté 8 minutes. Add fennel and toss to coat. Stir in stock, bring to a boil, cover and braise in the oven 30 minutes, basting occasionally. Place skillet over high heat and boil until liquid thickens slightly, about 15 minutes. Season with salt and pepper. Makes 4 servings.   

FENNEL AND POTATO GRATIN (Farmer John’s Cookbook: The Real Dirt on Vegetables, Seasonal Recipes and Stories from a Community Supported Farm by Farmer John Peterson and Angelic Organics)
1 medium fennel bulb, cut crosswise1/8 in. slices (about 2 cups)

2 c. thinly sliced Yukon gold potatoes (about 2 large potatoes)

2 c. half-and-half

2 TBS butter (some extra for coating the baking dish)

salt and pepper to taste

Preheat oven to 350 degrees. Lightly coat a shallow 2-quart baking dish with butter. Cover the bottom of the baking dish with a layer of the fennel slices. Cover with half of the potato slices. Sprinkle with salt and pepper to taste. Repeat layers until you have used up all your slices.

Bring the half-and-half to a gentle boil in a medium pan over medium-high heat. Pour it over the fennel and potato. Using a large spatula, press down on the top layer to submerge it. Dot with butter. Bake until potatoes are tender and the top is golden, about 1 hour.

Fennel Gratin

2 fennel bulbs, about 1 ½ lb

1 ¼ cup milk

1 T butter, plus extra for greasing pan

1 T flour

Scant ½ cup dry white bread crumbs

3 oz. Gruyere, Parmesan, Pecorino or other strong cheese

Preheat oven to 475 degrees.  Discard stalks and root ends of fennel.  Slice into quarters and place in a large saucepan.  Pour in the milk and simmer for 10-15 minutes or until tender.  Butter a baking dish.  Remove fennel pieces with a slotted spoon, reserving the milk and arrange the fennel pieces in the dish.  Melt the butter in a small saucepan and add the flour, stir well then gradually whisk in the reserved milk.  Stir the sauce until thickened. Pour the sauce over the fennel and sprinkle with bread crumbs and grated cheese. Season with salt and black pepper and bake for 20 minutes or until browned.  

Yield: Serves 4

GARLIC

SOUR CREAM AND GARLIC DRESSING (Horn of the Moon)

2 Tbs very finely minced garlic

¼ cup minced fresh parsley

2 cups sour cream

½ t salt

1/8 t pepper

1 T very finely chopped fresh dill weed (optional)

Mix all ingredients together in a bowl. (If using a food processor, chop the garlic and parsley together with a chopping blade and then add to the sour cream.)  Allow dressing to sit at least 30 minutes so that flavors may blend.   

GARLIC GREENS PESTO (source unknown)
2 cups garlic greens, coarsely chopped

1/3 cup olive oil

1/3 cup walnuts or pine nuts

½ cup parmesean cheese, chopped or shredded

Put all ingredients into a food processor and blend until smooth.  I use this on pasta or as a spread.  You can add basil to it, as well, to soften the garlic taste.  I think I might have gotten the idea from someone at pick-up when I first saw garlic greens for the first time, but I am not exactly sure.  This stuff freezes well.

GARLIC SCAPE SALAD DRESSING (ILF member Jennifer Sahn)
3-5 Garlic Scapes (cut into 2 “ pieces)

1/4 cup packed parsley

3/4 cup olive oil

1 TBS dijon mustard

1/3 cup vinegar (you choose)

black pepper to taste

Combine all ingredients in food processor or blender.  Mix until garlic scapes are minced and dressing is smooth. 

Garlic Dressing  Adapted from the Cabbagetown Café submitted by Indian Line Farm member Pat Mullin

1 egg

¼ t salt

4-6 cloves garlic, peeled

1 tablespoon lemon juice or cider vinegar

1 cup oil (half safflower and half extra virgin olive oil

In a blender combine egg, salt, garlic and lemon juice or vinegar.  Blend and while motor is running add oils in a very slow and steady stream through the feeding tube at the top of the blender. Finish blending and add additional lemon juice to taste.  If too thick, add more oil. Yield:  about 2 cups 

Variations:  Add ½ cup scallions, parsley, basil or cilantro to the mixture before adding oil.

Note:  This dressing is good on all raw vegetables, salads, baked potatoes or as a tartar sauce on fish.  It will last one week in the refrigerator.  Be careful since it is made with raw egg.   

GREENS including MUSTARD GREENS

FRESH GREENS PASTA PIE (source unknown)
6 ounces vermicelli cooked and drained

 (or other thin pasta)





1 cup shredded mozzarella (4 ounces)

2 TBS butter, softened





1/3 cup milk

1/3 cup grated parmesan




5 eggs







2 tsp cooking oil





1 small onion






2 cups chopped fresh greens, spinach or braising

1/2 tsp salt

1/4 tsp freshly ground pepper

1/8 tsp ground nutmeg

several shakes hot pepper sauce (optional)

Heat oven to 350 degrees.  Lightly grease large pie plate.  Stir butter and parmesan into hot vermicelli.  Beat 2 eggs and stir well into pasta.  Spoon mixture into pie plate to shape into pie shell.  Cover with aluminum foil, & bake 10 minutes.  Set aside.  Heat oil in small skillet, add onion and sauté until tender.  Beat remaining 3 eggs and combine with greens, mozzarella, milk, seasonings, and onions.  Spoon mixture into pasta shell.  Cover and bake for 35 minutes; uncover and bake an additional 5 minutes.  Let stand 10 minutes before slicing.  4-6 servings. 
CIDER BRAISED GREENS

1 Tbs. diced Spanish onion

2 c. apple cider

1 c/ chicken stock

Kosher salt

8 stalks Swiss chard, leaves roughly chopped, stems diced

5 stalks kale, leaves rough chopped, stems discarded

Combine the onion, cider, chicken stock, and salt in a large pot and bring to a boil over medium-high heat. Reduce the heat to medium and add the chard and the kale. Cover the pot and simmer for 10 minutes. Check the greens for tenderness, stir them, and add a little more salt. Re-cover the pot and cook until the greens are fully tender, about 4 minutes more. 

Tian of creamed greens  Indian Line Farm member Jane Chaskey

5 T butter

2 large onions, chopped

1 lb. spinach, stemmed and coarsely chopped

1 lb. chard, stemmed and coarsely chopped

1 T chopped garlic

Salt and pepper

1 ½ T flour

1 cup hot milk

Pinch of nutmeg

½ cup coarse fresh breadcrumbs

2 t olive oil

Preheat oven to 375 degrees.  In a large skillet, melt 2 ½ T butter.  Add onions, cover and cook over moderate heat until softened, about 10 minutes.  Add spinach, chard and garlic. Season with salt and pepper and cook over low heat stirring occasionally until the greens are very tender, about 10 minutes.  Pour off any liquid from the greens and reserve. In a small saucepan, melt the remaining butter.  Stir in the flour and cook over moderate heat for 1 minute.  Gradually whisk in the milk, nutmeg and any reserved liquid from the greens.  Bring to boil whisking until the sauce is creamy.  Reduce the heat and simmer whisking until thickened, about 3 minutes.  Stir sauce into greens and season with salt and pepper.  Transfer the mixture into a baking dish.  Sprinkle with breadcrumbs and drizzle with olive oil.  Bake until bubbling and the crumbs are golden brown, about 25 minutes.  Let it cool for 15 minutes before serving.    Yield: 6 servings

Greens Pie   by Indian Line Farm member Pat Mullin

1 ½ lbs mixed greens (may include dandelion greens) steamed, drained and chopped fine. 

1 large onion and 2 shallots

½ cup raisins soaked in balsamic vinegar

3 T olive oil

Salt and pepper

Crust for top of pie

Preheat oven to 350 degrees.

Sauté onion and shallots in olive oil.  Add soaked raisins and vinegar which has been reduced by half.  Add greens and stir to combine.

Place in a lightly oiled 9 “ pie pan, cover with top crust and bake at 350 degrees until crust is lightly browned.  

Yield:  Serves 4-6  

SPRING GREENS WITH PINE NUTS (The Natural Health Cookbook)

1 large bunch turnip greens, about 2 pounds

1 TBS pine nuts

2 tps dark sesame oil

1 TBS brown rice vinegar

1 TBS plus 1 tps natural soy sauce

Wash greens; remove and discard tough stems.  Steam greens in large pot until just tender (color changes to bright green, about 5 minutes.  Remove and toss gently to cool.  Toast pine nuts in dry skillet over medium heat, stirring constantly, until lightly browned and fragrant.  Reserve a few nuts for garnish and combine the rest with the greens.  Arrange greens in small pyramids in individual serving bowls.  Sprinkle pine nuts over greens.  Mix oil, vinegar and soy sauce in small bowl.  Pour about 2 tps over each pyramid of greens just before serving. Makes 4 servings

MIXED GREENS WITH GARLIC ON COUSCOUS

(Main-Course Vegetarian Pleasures by Jeanne Lemlin)
This easily adaptable dish is a perfectly delicious way to use up all those mixed greens you’ve been getting from the farm.  Feel free to substitute rice for couscous, if desired.

2 Lbs. fresh mixed greens





Salt

2 Tbs. olive oil






1 1/2 cups vegetable stock

6 garlic cloves, minced






1 cup couscous

1/2 teaspoon, hot red pepper, minced

Remove the coarse stems from the greens and first steam the thicker greens (kale, chard, etc.) until they begin to wilt.  Add the more delicate, quicker cooking greens, cover the pot and cook quickly, until everything is wilted.  Drain in a colander.

Heat the oil in a large skillet over medium heat.  Add the garlic and the hot pepper, and cook 2 minutes.  Do not brown.  Add the greens, mix well, and cook until the greens are tender yet still a bright color, about 3 minutes.  Season to taste with salt.

To make couscous, bring the stock and bout 1/4 teaspoon salt to a boil in a small saucepan.  Pour in the couscous, cover the pot, then remove from the heat.  Let it sit 5 minutes, then fluff with a fork.  Serve the couscous on each plate with the greens mounded in the center.
MIXED GREENS, BULGUR, AND GARLIC  (source unknown)

1 head of garlic, cloves peeled and coarsely chopped

Salt

1 lb. yellow onions finely chopped1 lb. mixed greens such as kale, chard and beet greens, stemmed and finely shredded

1 cup bulgur (3 ½ ounces)

¼ cup olive oil

2 ½ t red pepper paste

½ t black pepper

2 ½ t red pepper flakes

½ cup water

Scallions and lemon wedges for serving

On work surface, mash the chopped garlic with 1 teaspoon salt.  In a large deep saucepan, combine the mashed garlic with the onions, mixed greens bulgur, olive oil, red pepper , paste, black pepper and  red pepper flakes. Add water and stir everything together.  Set the saucepan over low heat, cover and steam the greens and bulgur until they are very tender, about 30 minutes.  Serve hot or cold garnished with the scallions and lemon wedges. Makes 3 servings
BRAISED MIXED GREENS (Vegetarian Suppers from Deborah Madison's Kitchen)
1 tbsp olive oil, plus extra for finishing

1 small onion, finely diced

2 garlic cloves, 1 slivered, 1 halved

1 lb greens, such as chard, broccoli raab, spinach, kale, mustard washed and chopped

A few leaves or a few handfuls of sorrel, 5 or 6 lovage leaves or a handful of chopped cilantro and parsley

Sea salt and freshly ground pepper

1 1/2 cups cooked beans (kidney, cannelloni, etc), home cooked or canned

3 to 4 slices chewy country bread (something substantial)

Shaved parmesan or crumbled gorgonzola

Heat the oil in a large skillet or Dutch over. Add the onion and cook over medium high heat, stirring occasionally. Once the onion starts to soften a bit, after 3 or 4 minutes, add the slivered garlic. Cook for a minute more, then add the greens and any herbs. Season with 1/2 teaspoon salt.

As the greens cook down, turn them in the pan to bring the ones on top closer to the heat. Once they've all collapsed, add 1/2 cup water or bean broth, lower the heat and cook. Partially covered, until tender. Depending on the greens as long as 20. Just make sure there is some liquid in the pan for sauce. When the greens are done, add the beans, heat them through, then taste for salt and season with pepper.

Toast the bread and rub it with the halved garlic. Arrange on plates and spoon on the greens and beans. Drizzle with olive oil. Garnish with the cheese, if using, and serve.

Serves 3 – 4

MIXED GREENS WITH CUMIN AND PAPRIKA (Vegetarian Cooking for Everyone by Deborah Madison)

12 cups mixed greens

4 large cloves of garlic

1/2 teaspoon salt

1 cup chopped parsley

1 cup chopped cilantro

3 TBS. olive oil  

2 tsp. paprika 

2 tsp. ground cumin

Steam mixed greens in a steamer until tender (put toughest greens on the bottom).  Chop into pieces about 1 inch square.  Pound or mince cloves of garlic, and mix in salt, parsley, and chopped cilantro.  Warm olive oil with paprika and ground cumin in a wide skillet over medium heat until they release their fragrances.  Stir in garlic mix, then add the greens and cook until any extra moisture has evaporated.  Taste for salt.  Garnish with olives, lemon, and/or tomatoes.  Enjoy.

TOFU SPREAD WITH MUSTARD GREENS (adapted from: Horn of the Moon)
1lb. firm tofu, pressed and drained

½  cup tahini

1 garlic ramp

2 cups spicy green mustard greens

3 radishes or to taste

2 T tamari

Cayenne or black pepper to taste

Nutritional yeast to taste (optional)

Put tofu in a bowl.  Mash and mix with tahini, stirring until smooth.  Add veggies and tamari. Stir until thick and flavors are well blended.

Serves 6-8 as appetizer or 4 as a sandwich spread. Top with Tahini Dressing.

TAHINI DRESSING (adapted from: Horn of the Moon)
I cup tahini

Juice of one lemon

¾ cup water

1 green garlic sliced (garlic ramp)

1 t  ground cumin

½ cup chopped parsley or other herb

2 t tamari

Dash of cayenne pepper

Mix all together in cuisinart you reach the right consistency. Makes approximately 2 cups

GREEN BEANS

STIR-FRIED GREEN BEANS IN TORTILLA WRAP  (ILF member Jane Chaskey)

¾ cup water

3 T sugar

2 T sake

1 ½ T miso

1 T tamari

1 T rice vinegar

1 T cornstarch

1 ½ t chili-garlic sauce

3 T vegetable oil

1 ½ lb. green beans, cut into 2” lengths

3 scallions, thickly sliced

1 t  toasted sesame oil

1 t toasted sesame seeds

Four 8 or 10 inch flour tortillas, warmed and cut into 4 wedges each

In a medium bowl, combine water, sugar, sake, tamari, vinegar cornstarch and chili-garlic sauce.

Heat a large deep skillet for 2 minutes.  Add the oil and heat until smoking.  Add the green beans and scallions and cook over high heat, stirring  occasionally until just tender and browned in spots,  about 6 minutes.  Stir the sauce mixture, add it to the beans and bring to a boil.  Cook until the sauce is glossy and slightly thickened, about 1 minute.

Stir in the sesame oil.  Transfer beans to a platter and garnish with the sesame seeds.  Serve with the tortilla wedges for wrapping. Makes 8 servings.

GREEN BEANS WITH PINE NUT BUTTER (ILF member Jane Chaskey)

3 T butter

4 T chopped pine nuts

3 T lemon juice

1 lb. green beans, trimmed

Place butter in a saucepan and add chopped pine nuts.  Cook over low heat until the butter and nuts are golden brown.  Then add lemon juice.  Pour over steamed beans.  Top with cracked pepper and serve. Makes 6 servings

**Also good with steamed spinach, greens or broccoli.

BOWTIES WITH ALMONDS, STRING BEANS, FETA AND TOMATOES  (http://www.about.com, Kyle Phillips About Italian Cuisine)

12 oz. bowties

¼ pound feta, crumbled

2 oz. almonds, toasted and slivered

Juice of ½ lemon

Small bunch of parsley, minced

1 heaping t paprika

1 clove garlic

½ lb. string beans

8 firm cherry tomatoes

Olive oil

Salt and pepper to taste

Toast paprika for a couple of minutes over a low flame in a non-stick pan, until it begins to release its aromas.  Turn it into a blender, together with the almonds, ¾ of the feta, lemon juice, parsley, garlic and ¼ cup olive oil.  Blend until the mixture is uniformly creamy and transfer it to a bowl large enough to old the pasta.

Trim the tips of the beans and cut them into thirds on a slant; plunge them into boiling water and cook for 5 minutes.  Remove them and run under cold water to stop cooking.

Draw ½ cup of the cooking water.

In the same water used to cook beans, cook the pasta.  When the pasta reaches the al dente stage, drain it into a colander and run under cold water to cool it.  Dilute the sauce with some of the reserved bean water, stir in the pasta and the remaining ingredients and serve. Makes 4 servings

STIR-FRIED GREEN BEANS A LA SILVER PALATE (source unknown)

Choose your own proportions:

Green Beans, ends trimmed

Sliced garlic

Grated or minced fresh ginger root 

Sauté beans, garlic and ginger root in oil in a skillet or wok, covering them briefly to allow the steam to penetrate.  The idea is to get them very brown and crispy and cooked through but not allow them to overcook to the dull green stage.  Finish with a splash of tamari while they are still in the pan.  Cooking them on medium-high heat takes about 10 minutes.   These are good served at room temperature.  

BEST GREEN BEAN SALAD   (adapted from ILF member Laurel Graney)

1 ½ lb. fresh green beans

1 cup diced red onion

1 cup crumbled feta cheese

1 cup toasted walnut pieces

¾ cup olive oil

¼ cup white wine vinegar

½ cup chopped fresh basil

1 t salt

½ t diced garlic

Ground black pepper

Snap beans into pieces, boil for 4 minutes and plunge into ice water, drain and set aside.

Combine oil, vinegar, basil, salt, garlic and pepper and shake together and refrigerate.  You may use a blender or food processor for this step.

Keep all ingredients separate and then toss just before serving. Makes 6-8 servings

WARM LENTIL SALAD WITH WALNUTS, GREEN BEANS, AND RED ONION (Vegetarian Pleasures by Jeanne Lemlin)

THE DRESSING






1/4 cup olive oil










2 TBS red wine vinegar





1/2 tsp. Dijon mustard





2 garlic cloves, pressed or minced



2 tsp. fresh thyme, or 1/2 tsp. dried



1/2 tsp. salt







Liberal seasoning of freshly ground pepper

THE DISH
1 tsp. olive oil


1 large red onion, thinly sliced

1 tsp. red wine vinegar

1/2 lb. green beans, cut into 2 in. lengths

1 1/2 cups lentils

1/2 cup chopped walnuts

Combine all ingredients for dressing in a screw top jar and shake vigorously.  Set aside.

 Cook lentils by adding them to boiling water and cook for 20 minutes, partially covered.  Stir occasionally.  The lentils are done when they are tender but still a bit crunchy.  Don’t let them get mushy.  Drain in colander and transfer to large serving bowl.  Heat tsp of oil in skillet.  Put in the red onions and sauté 2 minutes.  To set the color, sprinkle the vinegar over the onions and toss well.  Sauté 1 more minute.  Add green beans and cook until green beans are tender and bright green.  Then add beans and onions to lentils and  add dressing.  Serve with fresh tomatoes and rice.  

GREEN BEAN SALAD (adapted from: Rose Valley Farm Food Book)
1/4 cup minced onions





2 TBS oil






chopped herbs--thyme, dill, or summer savory


2 garlic cloves, chopped or pressed




1/4 tps salt

1 TBS vinegar

pepper to taste

1 pound trimmed green beans

Mix all ingredients except beans.  Marinate raw beans in dressing for 24 hours. Makes 3-4 servings

DILLY BEANS (Moosewood Restaurant Cooks At Home)
1 1/2  cups water






2 cups green beans





2 TBS chopped fresh dill





2 large garlic cloves, pressed




1/4 tps red pepper flakes

1/3 cup cider vinegar

1/2 tps sugar or honey

1 tps vegetable oil (optional)

Bring water to boil in small pot.  Add beans; cook 3-5 minutes.  Drain when beans are still bright green and just tender.  Stir dill into warm beans.  Combine garlic, red pepper flakes, vinegar, and sugar or honey in a saucepan and quickly bring to boil.  Simmer 2 minutes.  Pour dressing over green beans and mix well.  Add oil if desired.  Serve hot or chilled 20 minutes. 4-6 servings

GREEN BEANS, PEAS, AND TURNIPS IN WARM VINAIGRETTE (Bon Appétit)

1/4 cup olive oil

2 tablespoons red wine vinegar

1/2 teaspoon salt

1 pound slender green beans, trimmed, cut in half on diagonal

1 pound 2- to 2 1/2-inch white turnips, each cut into 16 wedges

1 cup shelled fresh peas

2 tablespoons chopped fresh dill

2 tablespoons chopped fresh Italian parsley

2 tablespoons chopped fresh mint

Whisk oil, vinegar, and salt in medium bowl to blend. Cook green beans and turnips in large pot of boiling salted water until crisp-tender, about 5 minutes. Drain. Transfer vegetables to bowl of ice water. Drain well. (Vinaigrette and vegetables can be prepared 1 day ahead. Cover separately and chill.)

Heat vinaigrette in heavy large skillet over medium heat until warm. Add beans, turnips, and peas; toss until heated through and coated with vinaigrette, about 5 minutes. Add all herbs and toss to coat. Season to taste with additional salt and pepper. 

THREE BEAN SALAD WITH VINAIGRETTE (Everyday Food, July/August 2007)
8 ounces green beans, stemmed and halved diagonally

4 ounces yellow wax beans or other bean, stemmed and halved diagonally

2 tablespoons Dijon mustard

2 tablespoons red-wine vinegar

2 tablespoons olive oil

Course salt and ground black pepper

1 15 ounce can cannellini beans, rinsed and drained

Blanch the green and wax beans:  simmer for 6 – 8 minutes, drain, dunk in ice bath.  

In a medium bowl, whisk together mustard, vinegar and oil.  Season with salt & pepper.  Add all beans and toss to coat.  May be stored in the refrigerator for a day; bring to room temperature before serving.  Serves 4 

HERBS

PESTO (Fields of Green and Herbal Pantry)
3/4 cup virgin olive oil





1/4 tps salt

1 TBS pine nuts or walnut pieces




1 garlic clove

1/3 cup freshly grated Parmesan




4 cups fresh basil leaves

Place all ingredients except basil leaves in blender or food processor.  Blend until smooth, then add basil, a handful at a time, blending until all the basil is incorporated and pesto is somewhat smooth.  

Variations:

Substitute cilantro for basil and add a little lemon or lime juice.

Substitute tarragon for basil.  Substitute 1 cup of rosemary & 2 cups of parsley for basil

Substitute mint for basil.

Suggestions for use:  Mix with cold or hot pasta, rice or other grains.  Use as a sauce for fish, chicken or pork.  Top a baked potato or fill an omelet.  Use to flavor pizza or tomato sauce, dressings, yogurt, etc. Makes about 1 cup

NANCY’S CILANTRO SAUCE (adapted from: Seeds of Change Catalog)

1 bunch cilantro

1 bunch parsley

4 cloves garlic

1/4 cup vinegar (or lemon juice)

1 TBS tamari

1 TBS honey (or rice syrup)

basil or ginger to taste (optional)

1/4 - 1/2 cup tahini

Wash cilantro and parsley and remove stems.  Blend all ingredients except tahini in blender on medium speed 1 minute.  Empty into a bowl.  Vigorously stir in tahini to desired thickness.  Chill.  Serve as a salad dressing in the summer, over steamed vegetables, or as a dip.  Also delicious as a sauce for brown rice. Makes 1 1/2 cups

KALE

CONFETTI KALE  (The Kripalu Cookbook)

2 TBS olive oil

6 cups washed dried, and chopped fresh kale  (6-7 ounces)

3/4 cup corn kernels

1/2 cup chopped red bell peppers

1/2 tps salt

1/2 tps black pepper

In a large skillet, heat the oil and sauté the kale on medium heat for 10 minutes, stirring constantly.  Mix in the corn, bell peppers, salt, and black pepper and cook for 10 minutes.  Serve immediately. Preparation time:  30 minutes. Serves 4-6

Greek Kale Salad  ILF member Jane Chaskey

1 lb kale leaves, stems discarded (or save for soup) 



You will need close to 2 lbs to get 1 lb of leaves

2 whole wheat pita breads

      ¼  cup extra virgin olive oil, plus more for brushing

      2 Tb fresh lemon juice

      ¼ t crushed red pepper

      Salt and pepper

      ½ cup grape or cherry tomatoes halved

      1/3 cup pitted Calamata olives cut into slivers

      2 oz. feta cheese, preferably French crumbled (2/3 cup)

Preheat oven to 400 degrees.  In a large pot of boiling water, cook the kale leaves until just tender, about 5 minutes.  Or steam it over a small amount of boiling water.

Transfer to a clean kitchen towel and squeeze dry or simply drain. Fluff leaves and coarsely chop them and place in a large bowl. Brush both sides of the pita breads with olive oil and bake for about 8 minutes or until crisp.  Cut pita into wedges.  

In a small bowl, combine olive oil with lemon juice and crushed pepper and season with salt and pepper.  Add tomatoes, olives and crumbled feta cheese to the kale and toss.  Add the dressing and toss to coat.  Serve with the toasted pita wedges.

Yield:  4 Servings.

THE SECRET OF KALE (ILF member Peggy Barrett)

Kale—deribed and finely chopped

Dressing:

2 cloves of garlic, minced

tamari

balsamic vinegar

olive oil

dash of maple syrup

black pepper

toasted sesame seeds

(you will notice quantities will need to be gauged by the cook’s liking)

Mix will and pour onto kale.  Let salad sit for ½ hour before serving.  Other additions:  raisins, sunflower seeds, splash of umeboshi vinegar.

POTATO KALE SOUP (Asparagus to Zucchini:  A Guide to Farm-Fresh, Seasonal Produce, Madison Area Community Supported Agriculture Coalition)
This recipe features NO DAIRY and is a fantastic tasting soup, especially after it has had a chance to simmer a while and become flavorful.  With the hot red peppers, it is also a great way to clear out the sinuses.

4 Tbs. Olive Oil




 

2 med. size onions, chopped



1/2 Tbs. red chili flakes or to taste



1 1/4 tsp. salt






6 medium potatoes, peeled and diced

10 cloves garlic

3 cups coarsely chopped kale

Black Pepper to taste

Heat oil in soup pot, add onions, garlic, chili flakes and salt, and saute until onions are translucent.  Add potatoes and enough water to cover by 4 inches.  Bring to boil, and cook, covered, until potatoes are about half done.  Add kale and cook, uncovered, until potatoes are tender, 10-15 minutes.  Puree soup in blender or food processor. Season with pepper to taste.  Makes 6-8 servings.
Portuguese Kale Soup  

submitted by Indian Line Farm member Rosemarie Siegel

½ lb fresh kale or substitute collard greens

1 lb. linguica or chorizo or substitute any other garlic-seasoned smoked sausage

3 Tbs. olive oil

1 cup finely chopped onion

1 t finely chopped garlic

4 medium boiling potatoes, peeled and cut into ¼ inch thick slices

2 quarts stock

9 medium tomatoes, peeled, seeded and finely chopped or 3 cups canned tomatoes

1 cup freshly cooked kidney beans or 1 cup canned beans rinsed under cold water

Wash greens, trim them and remove stems.

Bunch them together and cut into ¼ inch wide strips.  Set aside.

Warm oil in a heavy 6-8 quart casserole and add the onions and garlic.  Cook stirring frequently for 5 minutes over moderate heat until they are soft and translucent but not browned.  Add potatoes and stock and bring to a boil over high heat.  Reduce the heat to low, cover the casserole partially and simmer for about 15 minutes, or until potatoes are soft.  With a slotted spoon, transfer potatoes to a bowl and mash them into a smooth purée with the back of a table fork.  Return the potatoes to the casserole and add tomatoes and kidney beans and stir until the ingredients are all well mixed.  Bring to a boil again, reduce heat to low and simmer partially covered for 15 minutes.

Stir in greens and simmer for 3-4 minutes.  Then drop in the reserved sausage and cook for a minute or two to heat them through.  Taste for seasoning and serve at once from heated soup plates.

Yield: 8 servings

Kale with raisins and toasted pine nuts  
submitted by Indian Line Farm members Gretchen Hachmeister and Randy Orzano

¼ cup toasted pine nuts

¾ pound kale (6 cups chopped)

2 cups water

2 t extra virgin olive oil

2 cloves garlic, minced

1/3 cup raisins

Salt to taste

To toast pine nuts place them in a dry skillet and heat over moderate heat stirring constantly for about 3-4 minutes.  They brown very fast.

Wash kale and strip leaves from stems.  If stems are tender, they may be cut and used; if they are tough, discard.  Bring water to a boil in a 10-12 inch skillet that has a tight fitting lid.  Add kale and cook covered over high heat, stirring occasionally until tender, approximately 5 minutes.  Remove and drain saving the cooking liquid for use in stock if desired.

Rinse out and dry the skillet, then use to heat the olive oil over medium heat, lifting and tilting the pan to coat.  Add garlic and sauté for 15 seconds.  Add raisins and sauté for 30 seconds to one minute stirring to prevent burning.  Raisins should be glossy and slightly puffed.

Add greens and stir to combine.  Season with salt and pepper to taste and cover for a minute until greens are heated through.  Serve hot garnished with toasted pine nuts.

Yield: 2-3 servings

Kale crunch   NY Times, April 1, 1998 by Susan Hamlin

Preheat oven to 350 degrees.

Line a baking sheet with foil, then brush or spray it with olive oil.  Wash and shake dry a big bunch of kale.  Break off and discard the stems.  Cut across the leaves to make wide shreds.  Spread them evenly on the baking sheet and bake for 15-20 minutes stirring them up once or twice.  When the kale bakes, it becomes bright green and quite crisp. (Cooked a minute or two less, the kale becomes chewy-crisp; take your pick and adjust the cooking time to taste.)  Once the crunch is out of the oven, you can salt it or sprinkle it with grated Parmesan, but for many the intriguing green mineral taste is best experienced unadorned.  

Kale crunch is best the day it is made but will keep a day or two in a tin at room temperature.  Besides snacking, the kale bits can be used in other ways – sprinkled on pasta, mixed into risotto, showered over salads or blended into scrambled eggs. 

This recipe actually originated with Molly Katzen in her book Vegetable Heaven.

VEGETABLE MASAMBA (The Kripalu Cookbook)

2 TBS unsalted butter




1 cup diced onions




Pinch ground nutmeg




1/2 cup diced fresh tomatoes

Pinch ground cinnamon

Pinch ground cloves

Pinch ground paprika

1 tps ground coriander



Pinch black pepper

3/4 tps ground cumin




1/2 tps salt

Pinch ground nutmeg


2/3 cup unsalted peanuts

9 cups washed, dried, and 

chopped fresh kale  (10-12 ounces of kale)

In a large skillet, melt the butter and sauté the onions for 3-5 minutes or until translucent.  Stir in the next seven ingredients and sauté for 1 minute.  Add the dale, stirring to coat thoroughly with the spices.  Add the salt and fold into the mixture.  

Reduce heat to medium-low and cook, covered, for 15 minutes, stirring every 3-4 minutes.  Turn off heat.  Add the tomatoes and peanuts, cover, and let stand for 5 minutes before serving. 

Preparation time:  30 minutes  Serves 4

KOHLRABI
KOHLRABI and RADISH SLAW (adapted from: http://www.cooks.com and http://www.epicurious.com) 

2 bulbs kohlrabi, grated

1 bunch radish, halved and thinly sliced

2 tablespoons chopped parsley (optional)

3 green onions, thinly sliced

Combine all ingredients in medium bowl.

Dressing

1/2 cup plain non fat yogurt 
1 tablespoon white wine vinegar
1 tablespoon lemon juice
1 tablespoon olive oil
1 teaspoon sugar
½ teaspoon celery seed
salt and pepper to taste

Whisk ingredients or combine in a blender.  Pour over kohlrabi mixture and toss.  Refrigerate covered salad for at least 1 hour before serving.  Makes about 4 servings

Kohlrabi ’n’ Carrot Slaw

This recipe, a farm favorite, makes for a particularly attractive dish. Angelic Organics Kitchen  (adapted from Greene on Greens). 

Serves 4 to 6

1 pound kohlrabi (about 4 medium bulbs), peeled, grated

2 medium-large carrots, grated

1 red bell pepper, diced

1 small red onion, chopped (about ½ cup)

2 teaspoons chopped fresh thyme

1 large clove garlic, minced  (about ¾ teaspoon)

1/2 cup sour cream

1/3 cup extra virgin olive oil

1/4 cup wine vinegar-or more to taste

1 1/2 teaspoons chili powder

1/2 teaspoon salt

1/4 teaspoon black pepper

1. Toss the kohlrabi, carrots, bell pepper, onion, thyme and garlic in a large bowl. 

2. Whisk the sour cream, oil, vinegar, chili powder, salt, and pepper in a medium bowl. 

3. Pour the dressing over the vegetables and toss to coat. Cover and refrigerate for 2 hours before serving. 

From: Farmer John’s Cookbook: The Real Dirt on Vegetables, Seasonal Recipes and Stories from a Community Supported Farm by Farmer John Peterson and Angelic Organics, 2006. Page 202. 

Kicky Kohlrabi Salad  

given by Indian line Farm member Peggy Barrett

6 medium kohlrabi, stems and leaves removed, peeled and julienned (about 4 cups)

¼ cup rice wine vinegar or white wine vinegar

2 T red wine vinegar

1 T oil

1 ½ t fresh ginger root, minced fine

½ t dried tarragon

¼ t crushed red pepper flakes

Dash of salt

1 sm. red onion, thinly sliced and separated into rings

1 T toasted sesame seeds

In a large saucepan, bring 2 quarts of water to a boil; add kohlrabi and cook until crisp-tender, about 2 minutes.  Drain and rinse under cold water.  Transfer to a medium bowl.

To prepare the dressing:  In a small bowl, whisk together the rice wine vinegar, red wine vinegar, oil, ginger tarragon, crushed red pepper and salt.  Pour over kohlrabi and toss well.  Cover and refrigerate at least 2 hours.  

Serve on a platter with the onion rings arranged on top and sprinkled with sesame seed.

Yield: 6 servings 

SALAD OF FRISEE, KOHLRABI AND APPLE or PEAR (source unknown)

1 bulb kohlrabi, trimmed and thinly sliced

1 head frisee, torn into large pieces

1 apple or pear, cored and sliced into thin wedges

Dressing

2 tablespoons olive oil

Juice of ½ a lemon

1 clove garlic, minced

Salt & pepper

Toss kohlrabi, frisee and apple in a large bowl.  Whisk oil, lemon juice, garlic and salt & pepper in small bowl.  Drizzle dressing over salad, toss gently, and serve.  Makes about 4 servings

KOHLRABI WITH HORSERADISH (Vegetarian Cooking for Everyone by Deborah Madison)
3 Kohlrabi 




2 tsp chopped dill or 1 dried 

2-4 TBS crème fraiche or sour cream

salt and pepper

prepared horseradish in vinegar

Slice the kohlrabi into julienne strips or wedges.  Steam until tender, 5-8 minutes, them remove to a bowl and toss with the cream, horseradish, and dill.  Season with salt and pepper to taste.  

Other kohlrabi suggestions:

-prepare any way turnips are

-slice thin or grated, sprinkled with sea salt and put into salads

-steam or roast and serve with any of the following:  butter, sour cream, dill, mustard, horseradish

LEEK

LEEK AND ONION POTATO PIE  (The Essential Vegetarian Cookbook by Diana Shaw)

Crust

1 pound Yukon gold or russet-type potatoes

1 large egg, beaten

1/3 cup ricotta cheese

1 TBS whole wheat flour

Filling

1 TBS butter or vegetable oil

3 cups thinly sliced leeks, white part only, (about 2 large leeks)

2 cups thinly sliced onions

Pinch salt

2 large eggs

1 cup milk

1 TBS flour

1/2 cup sour cream

2 TBS minced fresh chives

For Crust

Heat the oven to 425 F.  Bake the potatoes until tender, about 50 minutes, or bake in the microwave.  Peel and mash the potatoes.  (Peeling is optional)  Combine them with the egg, ricotta, and flour, mixing dough.  Press the dough into the bottom of an 8 inch 

springform pan, and bake until it’s firm but still springy,  about 20 minutes.  Take it out of the oven and let it cool.  Don’t turn off the oven.  

In a large skillet or sauté pan, melt the butter or heat the oil.  Add the leeks, onions, and salt, and sauté until very soft, about 15 minutes.   In a mixing bowl, beat together the egg and egg yolk, the milk, and flour.  Spread sour cream over the potato crust and sprinkle chives evenly on top.  Pour in the egg mixture, and place the pie in the oven.  Bake until the filling has set, about 50 minutes.  If the top starts to brown before the custard has set, cover the pie with foil and continue baking until a knife stuck into the center coves out clean.  Let it sit 10 minutes before serving.  Serve hot, room temperature or hot. Preparation time:  2 hours

GREEK-STYLE PASTA WITH LEEKS (Vegetarian Gourmet, Winter 1996)

12 ounces uncooked spinach pasta, any shape


6 cloves garlic, minced





2 large leeks, cleaned, trimmed and thinly sliced



2 tps fennel seed or chopped fennel




1 TBS olive oil






1 can crushed tomatoes (28 oz.)

1/2 cup Kalamata olives, chopped

1 tps dried oregano

salt and pepper to taste

2 oz. feta cheese, crumbled

Cook pasta and set aside.  Sauté garlic, leeks and fennel seed in oil in large skillet until leeks are soft, about 20 minutes.  (If mixture sticks to the pan, add a little water.)  Stir in tomatoes, olives, oregano and salt.  Simmer uncovered until sauce is reduced, about 20 minutes.  Remove from heat, and black pepper and feta cheese.  Combine sauce with pasta and serve. Four Servings 

POTATO

COOL CUCUMBER POTATO SALAD  (The Essential Vegetarian Cookbook by Diana Shaw)

1 large cucumber, chopped

2 scallions, white part plus 1 inch of greens, chopped

1 pound medium waxy potatoes, such as Yukon Gold, cut into bite-sized pieces

2 TBS minced fresh chives

1/2 pound beets, steamed, peeled and chopped

1/2 cup low-fat cottage cheese

2/3 cup plain yogurt

1 TBS fresh lemon juice

Salt and freshly ground pepper to taste

In a large mixing bowl, combine the cucumber, scallions, potatoes, chives, and beets.  In a food processor or blender, or in a bowl with an immersion blender, combine the cottage cheese, yogurt, and lemon juice until smooth.  Pour over the potato mixture and stir well.  Season with salt and pepper.  Serve at room temperature, or chill and serve cold. Preparation time:  20 minutes not including time to cook beets and potatoes

Can be refrigerated up to 3 days

 (Mix this in the morning for a few hours of chill time and you’ll have the most refreshing lunch.)

ZUCCHINI AND POTATO SOUP (Good Food Gourmet by Jane Brody)   
2 cups chopped onions (2 large)

1 large clove garlic, peeled and minced

1 TBS butter

2 pounds zucchini, unpeeled and thinly sliced

2 medium potatoes (about 3/4 pound), peeled and sliced

4 cups chicken broth

1 1/2 TBS white wine vinegar

1 tps dried tarragon, crumbled 

Salt to taste

Freshly ground pepper to taste

1 cup plain yogurt mixed with 1 TBS crumbled tarragon for garnish

In a large saucepan or Dutch oven, sauté the onions and garlic in the butter for 3 minutes.  Add the zucchini, potatoes, broth, vinegar, the 1 tps of tarragon, salt (if desired), and pepper.  Bring the mixture to a boil, reduce the heat, cover the pan, and simmer the mixture for 30 minutes.  Set the soup aside to cool down to warm.

Chill the yogurt and the 1 TBS of tarragon. Transfer the warm soup to a blender or food processor, and puree the soup.  Transfer the puree to a serving bowl, cover the bowl, and chill the soup for at least 1 hour.  Serve each portion garnished with a heaping spoonful of the chilled seasoned yogurt.  

POTATO AND PEA POD SALAD  (Good Food Gourmet by Jane Brody)      

1 1/2 pounds red boiling potatoes, unpeeled

3 TBS fresh lemon juice, divided 

Salt to taste

1/2 pound snow or snap peas, strings removed, halved crosswise on the diagonal

1 TBS course grain mustard ( I prefer country-style Dijon)

2 TBS olive oil

Quarter the potatoes lengthwise, then cut then crosswise into 1/2 inch pieces.  Steam them over boiling water for 8-12 minutes or until they are just tender.  Transfer them to a large bowl. Toss the potatoes with one TBS of lemon juice and the salt, and let them cool for 15 minutes

Meanwhile, boil the water in a saucepan, and blanch the peas for 5 SECONDS.  Drain the peas in a colander, and refresh them under cold water.  Add them to the potatoes.

In a small bowl, whisk together the remaining 2 TBS of lemon juice, the mustard, and oil.  Pour the dressing over the vegetables, and toss the ingredients gently.  Serve the salad at room temperature.  

DILLY POTATO SALAD (Recipes From a Kitchen Garden)
1/4 tps salt





1 clove garlic





2 TBS white wine vinegar





1 TBS Dijon mustard




1/2 tps sugar





1/4 cup mayonnaise




1/2 cup plain yogurt




6 green onions

6 TBS chopped fresh dill

1 1/2 pounds new potatoes, steamed & cut into chunks

1 cup cooked peas, drained

1/2 cup chopped celery

freshly ground pepper

fresh dill sprigs

Sprinkle salt in a pretty salad bowl.  Rub garlic around bowl; discard garlic.  Add vinegar, mustard, sugar, mayonnaise, yogurt, green onions and dill.  Mix until combined.  Gently mix in potatoes, peas, celery and pepper to taste.  Garnish with sprigs of dill. 6-8 Servings 

AUTUMN MINESTRONE (adapted from: Moosewood Restaurant via http://www.epicurious.com)
2 tablespoons canola or other vegetable oil

1 cup chopped onions

2 garlic cloves, minced or pressed

2 1/2 cups peeled and cubed winter squash*

2 celery stalks, diced

1/2 cup peeled and diced carrots

2 1/2 cups cubed potatoes

1 teaspoon dried oregano

2 teaspoons salt

1/2 teaspoon ground black pepper

6 cups water

4 cups chopped kale

1 1/2 cups cooked or canned cannellini beans (15-ounce can, drained)

*Acorn, delicata, or butternut.

Warm the oil in a large soup pot on medium heat. Add the onions and garlic, and sauté for 5 minutes. Add the squash, celery, carrots, potatoes, oregano, salt, pepper, and water and cook for 10 minutes or until the potatoes are almost done. Add the kale and beans and simmer for another 5 to 7 minutes, until the kale is tender and the beans are hot.

Serves 6 to 8.

CHICKEN SAUSAGES ROASTED WITH POTATOES AND BRUSSELS SPROUTS (Bon Appétit)
8 fully cooked smoked chicken or turkey sausages (such as chicken-apple)

1 1/2 pounds small red-skinned potatoes, quartered

4 tablespoons olive oil

1 pound fresh Brussels sprouts

2 large red bell peppers, cored, each cut lengthwise into 8 strips

2 teaspoons chopped fresh thyme

2 teaspoons grated lemon peel

Preheat oven to 450°F. Arrange sausages in single layer at 1 end of large roasting pan. Arrange potatoes at other end of pan. Drizzle 3 tablespoons oil over sausages and potatoes; turn to coat. Sprinkle potatoes with salt and pepper. Roast until sausages are brown and potatoes are beginning to soften, stirring occasionally, about 35 minutes. Transfer sausages to plate and reserve.

Add Brussels sprouts, bell peppers and remaining 1 tablespoon oil to pan; toss to blend. Roast until vegetables are tender and brown around edges, stirring occasionally, about 35 minutes longer. Return sausages to pan; roast until heated through, about 15 minutes. Transfer sausages and vegetables to platter. Sprinkle with thyme and lemon peel; season with salt and pepper and serve. Makes 6 servings.

LEEK AND CABBAGE MASHED POTATOES (Gourmet)
2 1/2 pounds Yukon Gold potatoes

1 medium head cabbage (about 2 pounds)

3 large leeks

1 cup chicken broth

Peel potatoes and quarter. Cut cabbage into 1-inch squares. In a 5- to 6-quart kettle cover potatoes and cabbage with salted cold water by 2 inches and simmer until very tender, about 30 minutes.

While vegetables are simmering, cut pale green and white parts of leeks into 1/2-inch pieces and in a bowl of cold water wash leeks well. Lift leeks from water into a colander to drain. In a saucepan simmer leeks in broth, covered, until very tender, about 20 minutes. Drain leeks in a sieve set over a bowl and reserve cooking liquid.

Drain potatoes and cabbage in a colander and transfer to a large bowl. With a potato masher mash mixture. Stir in leeks, adding some of reserved cooking liquid to thin potatoes if desired. Season potatoes with salt and pepper. Potatoes may be made 1 day ahead and chilled, covered. Reheat potatoes, covered, in a 350°F. oven about 30 minutes.

Serves 6.

RADISH

SPRING RADISH SPREAD (adapted from: Farmers Market Cookbook) 

1 8-ounce package cream cheese, softened

1-2 TBS prepared horseradish, drained

1 TBS chopped chives or green onion tops

1 tps chopped fresh dill

1/2 tps salt

1 cup finely chopped red radishes 

crackers or French bread

Mix all ingredients except crackers in medium bowl.  Cover and refrigerate 1/2 hours.  Serve with crackers or crusty French bread. Makes about 2 cups

SAUTEED RADISHES (Gourmet, July 2001)

1 pound radishes with greens attached 
2 tablespoons unsalted butter
½ teaspoon salt 
1 garlic clove, minced

Cut greens from radishes, rinse thoroughly and then chop coarsely. Trim radishes and cut lengthwise into 1/2-inch wedges. Heat 1 1/2 tablespoons butter in a 12-inch heavy skillet over moderately high heat until foam subsides, then sauté radish wedges with salt, stirring, until crisp-tender, about 12 minutes. 

Transfer to a serving dish and cover loosely. Sauté garlic in remaining butter in skillet over moderately high heat, stirring, until fragrant, about 30 seconds. Add greens and sauté, stirring, until wilted, about 1 minute. Return radish wedges to skillet and serve. Makes approximately 4 servings

RUTABAGA

RUTABAGA WALDORF SALAD (Farmer John’s Cookbook: The Real Dirt on Vegetables, Seasonal Recipes and Stories from a Community Supported Farm by Farmer John Peterson and Angelic Organics)
Here’s a clever take on the classic Waldorf Salad, named after the Waldorf-Astoria Hotel in New York. Bring it to your next picnic instead of the same old coleslaw or potato salad. This recipe is the perfect home for the often neglected rutabaga. It pairs up nicely with the cabbage and apple, and since there is no cooking involved, you can whip up this dish in no time. If you like, grapes and walnuts are more traditional than raisins and peanuts. 

1/2 cup mayonnaise

1 tablespoon lemon juice

1 cup shredded cabbage

1 cup peeled, dice apple

1/2 cup coarsely grated peeled rutabaga

1/4 cup raisins

1/4 cup chopped toasted peanuts

salt

freshly ground black pepper

Put the mayonnaise in a small bowl. Add the lemon juice, a little at a time, stirring until smooth. In a large bowl, combine the cabbage, apple, rutabaga, raisins, and peanuts. Add the mayonnaise mixture and toss to coat well. Season with salt and pepper to taste. Chill before serving. 

SNOW PEAS

SNOW PEA AND SMOKED MOZZARELLA TOPPING (The Essential Vegetarian Cookbook by Diana Shaw)

2 tps olive oil

1 small onion, minced

1/4 cup minced fresh parsley

2 cups loosely packed snow peas

1/4 cup grated smoked mozzarella

Heat the oil in a medium skillet over the medium-high heat.  When it is hot, add the onion and parsley.  Reduce the heat to medium and sauté, stirring often, about 7 minutes.  Add the snow peas and stir until they turn bright green, about 1 minute.  Remove from the heat and toss with freshly cooked, drained pasta and the mozzarella. Preparation time:  20 minutes Serves 2

MUSHROOM, SNOW PEA, AND SPINACH SALAD (Bon Appetite, Feb. 1991) 

1/4 cup olive oil





1/4 cup vegetable oil



1/4 cup tarragon vinegar




1 tps minced fresh tarragon or 1/2 tps dried


1/2 tps Dijon mustard




salt and pepper

1 1/4 lb. snow peas, strings removed

1 bunch spinach, stemmed

8 ounces fresh mushrooms, sliced

4 large radishes

Whisk oils, vinegar, tarragon and mustard in small bowl.  Add salt and pepper to taste.  (Can be prepared 2 days ahead and stored at room temperature.)  Bring large pot of salted water to boil.  Add snow peas; cook 45 SECONDS.  Drain, run peas under cold water and drain again.  Combine peas, spinach, mushrooms and radishes in large bowl.  (Can be prepared 4 hours ahead.  Cover and refrigerate.)  Toss salad with enough dressing to lightly coat.  Pass remaining dressing separately. Six Servings 

SORREL

SORREL SOUP  (Good Food Gourmet by Jane Brody)
1 TBS butter

3/4 cup chopped onion or 1 cup chopped leeks

2 cups cubed potatoes (about 1 pound)

4 cups chicken broth (if you use canned broth, use half broth and half water)

1/2 pound sorrel, rinsed and dried, with tough stems composted

1/3 cup milk

Freshly ground black pepper to taste

Melt the butter in a medium-sized saucepan, add the onion or leeks, and sauté the vegetable until it is soft but not browned. Add the potatoes and broth, bring the liquid to a boil, reduce the heat, partially cover the pan, and simmer the mixture for 10-15 minutes or until the potatoes are cooked.  Transfer the contents of the saucepan to a blender, and puree the mixture (or in a food mill).  Transfer the puree to a serving bowl, and chill the puree.  

Meanwhile, working in batches, stack the sorrel leaves, and cut them in half lengthwise, then cut them crosswise into thin strip.  Stir the sorrel, milk, and pepper into the chilled puree, and refrigerate the soup until serving time. Serves 4

SPINACH

SPINACH CHEESE LASAGNA  (The Kirpalu Cookbook)
2 TBS olive oil

1 1/2 cups chopped onions

1 TBS chopped garlic

1 1/2 cups sliced fresh mushrooms 

6 cups washed chopped fresh spinach 

   (approximately 1 LB spinach, loosely packed)

1 tps salt

1/4 tps black pepper 

2 eggs beaten

2 cups ricotta cheese

1/2 TBS dried or fresh oregano

1 1/2 cups grated mozzarella cheese 

3 cups canned tomato sauce

1 lb. dried lasagna pasta, cooked, 

   drained, & rinsed, or 3 sheets of 

   fresh lasagna pasta, cooked, drained, & rinsed

1/3 cup grated Parmesan cheese

Preheat oven to 375 F.  In a large skillet, heat the oil and sauté the onions and garlic for 3-5 minutes, or until the onions are translucent. 

Add the mushrooms to the onion mixture and sauté for 5 minutes. Add the spinach, salt, and black pepper and sauté for 3-5 minutes, or until the spinach wilts.  Turn off heat and stir in the eggs, ricotta cheese, oregano, and mozzarella cheese.  In an oiled 9x12-inch baking pan, make alternating layers of the tomato sauce, cooked pasta, and cheese mixture, ending with the tomato sauce.  Make sure the pasta is well covered with the sauce so it remains soft and moist while cooking.  Top with Parmesan cheese and bake for 35-45 minutes, or until the sauce is bubbly and the cheese is melted.  Let stand for 5 minutes before serving.  Serve. 

Preparation time:  45 minutes  

Baking time:  35-45 minutes       

GREEN LENTILS AND SPINACH 

(Vegetarian Cooking for Everyone by Deborah Madison)

1 cup green lentils



1 garlic clove




1 TBS olive oil

salt and pepper



2 hard cooked eggs

2-3 TBS butter




2 onions, cut into ¼ “ rounds

1 bunch spinach (or any other green, approximately 1 lb.)

Put lentils and 1 tsp salt in saucepan with water to cover by 3 inches.  Bring to a boil, then lower the heat and simmer until lentils are tender approximately 25 minutes.  Drain, reserving the broth.  Meanwhile, heat oil and butter in wide skillet over high heat.  Add the onions and sauté until they’re golden, about 10 minutes.  Then add the spinach, garlic, and a few pinches of salt and cook until wilted.  

Add the lentils to the pan along with a little broth.  Season with salt and pepper.  Serve with hard boiled eggs and toast for a hearty rustic meal.

PASTA WITH FRESH SPINACH, WALNUTS, AND GORGONZOLA CHEESE (adapted from: Vermont Valley Community Farm)

1 TBS olive oil

2-3 cloves garlic, minced

3/4- 1 pound fresh spinach leaves, cleaned and shredded

1/4 -1/3 pound walnut pieces

6 ounces Gorgonzola cheese, crumbled

freshly ground black pepper

cooked pasta of your choice

Heat oil in skillet over medium heat; add garlic and sauté until golden.  Add spinach; toss and cook until wilted.  Stir in walnuts and cheese; toss until well combined.  Season with pepper to taste.  Serve. 

Four Servings

Cold Sesame Spinach  (by Bobby Flay)

2 lbs. fresh spinach, stems removed, washed and drained

1 T sesame oil

1 T rice wine vinegar

3 T soy sauce

1 t hot chili paste

1 t minced fresh ginger

Pinch of sugar

2 T sesame seeds, toasted

Prepare an ice-water bath.  Bring 3 quarts of salted water to a boil.  Add spinach and blanch quickly (15-20 seconds).  Drain and plunge into ice-water bath.  Drain spinach and chop coarsely.  Place in a medium bowl.  Whisk together sesame oil, vinegar, soy sauce, chili paste, ginger and sugar.  Pour the mixture over spinach and mix to combine.  Season with salt and pepper to taste and sprinkle with the toasted sesame seeds.  Serve at room temperature or cold.        Yield:  4 servings

Spinach salad with warm garlic dressing 

(ILF member Jane Chaskey)

8 oz spinach leaves

½ cup sun dried tomatoes

3 T olive oil

3 cloves garlic, sliced

2 T capers

¼ cup black olives

2 T lemon juice

2 T fresh thyme leaves

Cracked black pepper

Place spinach leaves and tomatoes on 4 plates.  Heat oil in a saucepan over medium heat.  Add garlic and cook for 1 minute or until lightly browned.  Add the capers, olives, lemon juice, thyme and pepper to the pan and cook for one minute until heated through.  Pour the warm dressing over the salad and serve.

Yield:  4 servings

SPINACH AND GARLIC SCAPE FRITATTA (adapted from: http://www.dakotagarlic.com)

3 Tbsp. olive oil

10 eggs

1 cup (1/2 lb.) chopped raw spinach

1/2 c. grated Parmesan cheese

1 Tbsp. chopped parsley or basil

1/2 c. finely chopped garlic scapes

salt and pepper to taste

 Preheat oven to 350°. In a large bowl mix all ingredients except oil and scapes. 

Heat oil in a 10-inch ovenproof skillet on the stove. Add the scapes and sauté until tender on medium heat for about five minutes. Pour egg mixture in skillet with garlic and cook over low for three minutes. 

Place in oven and bake uncovered for 10 minutes or until top is set. Cut into wedges and 

serve.

BIGGA NONNIE’S SPINACH PIZZA (ILF member Liz Marino)

2 pizza crusts, any type 

1 -1 ½ lbs. fresh spinach (can substitute chard or other green)

2 cloves of garlic, thinly sliced

½ lb. provolone, cubed

½ lb. mozzarella, cubed

Olive Oil

Grated parmesan

Salt and pepper to taste

In a large bowl combine spinach with provolone and mozzarella cubes, garlic and fresh ground pepper.  Set aside. Preheat oven to 450 degrees. Oil 9x13 pan with olive oil and spread 1st dough out for bottom crust.  Add the spinach mixture and liberally sprinkle with olive oil on top.  Spread 2nd crust on top of spinach. Try to get the bottom and top crusts as close to each other as possible, though don’t despair if doesn’t work.  Put olive oil on top crust and sprinkle with grated parmesan.  Bake pie for 10 minutes at 450 and then turn heat down to 400 and cook until nicely browned.  (Note:  if your oven runs hot, turn both temperatures down 25 degrees.)  

SUGAR SNAP PEAS

MINTED SUGAR SNAP PEA SALAD  (Good Food Gourmet by Jane Brody)    

Salad







1 pound sugar snap peas, trimmed




1/4 cup finely chopped red onion




2 TBS finely chopped fresh mint leaves



Dressing

2 TBS raspberry vinegar

1 TBS olive oil






¼ tps salt







¼ tps freshly ground pepper

1/8 tps sugar

Parboil the peas for 2 minutes or until they turn bright green.  Rinse the peas immediately under cold water, drain them, and set them aside to cool.

Place the cooled peas in a salad bowl, and add the onion and mint, tossing the ingredients to combine them well.

To prepare the dressing, combine the dressing ingredients in a small bowl or jar, and drizzle the dressing over the peas.  Toss the salad again.  Serve the salad chilled or at room temperature.

SUMMER SQUASH 

SUMMER SQUASH SALAD  (Good Food Gourmet by Jane Brody)
Salad

3/4 pound zucchini, sliced paper-thin

3/4 pound yellow summer squash, sliced paper thin

11/2 tps salt (not optional)

1 TPS minced dill

Dressing

1/3 cup distilled white vinegar

3/4 tps sugar

Toss the zucchini and squash with the salt, place the slices in a colander over a bowl or the sink, and let the vegetables drain for one hour.  Rinse the slices under cold running water, and drain them well.

In a large glass or ceramic bowl, combine the dressing ingredients, stirring them to dissolve the sugar.  Add the drained squash and the dill and toss the ingredients to combine them well.  Cover the bowl, and chill the salad for 2 hours or longer.  Toss the salad again before serving it.

GRILLED VEGGIE TOSTATA AND FRESH SALSA (adapted from: http://www.wholefoods.com)
3/4 cup olive oil, plus additional oil for brushing tortillas

2 tsp chili powder

4 cloves garlic, minced

1 tsp salt

2 large zucchini unpeeled, ends trimmed

2 large yellow squash unpeeled, ends trimmed

2 red bell peppers

1 large eggplant, unpeeled, ends trimmed

1 large onion, cut into thin rounds

Salsa:

1 lb ripe tomatoes, seeded and diced

1/3 cup finely chopped fresh cilantro

2 TB freshly squeezed lime juice 

1 jalapeno pepper, seeded and minced, more or less to taste

1/4 tsp salt

1/8 tsp freshly ground black pepper

6 whole wheat flour tortillas, 6-inch-diameter

3 ripe avocados

Prepare the vegetables: cut the zucchini and yellow squash lengthwise into 1/4-inch thick slices. Seeded, derib and cut the bell pepper into 1-inch wide strips. Cut the eggplant into 1/4-inch thick rounds. Cut the avocados thinly.

Preheat the grill to 375°F, a medium-hot grill. Mix the olive oil, garlic, chili powder and salt in a large shallow bowl. Add the zucchini, yellow squash, bell pepper, eggplant and onion to the bowl. Using your hands, rub the seasonings into the vegetables. Grill the vegetables in batches until lightly charred, about 4 minutes per side, or until the vegetables are tender.

Prepare the Salsa: Combine the tomato, onion, cilantro, lime juice, jalapeño, salt and pepper in a nonmetallic bowl, and toss to combine. Taste and correct the seasonings. Serve immediately, or cover and refrigerate for up to two days. Toss before serving.

Lightly brush both sides of the tortillas with olive oil. Grill the tortilla until lightly charred on both sides, about 3 minutes total. Place 1 tortilla on each plate. Distribute the vegetables equally over the tortillas, top with salsa, sliced avocado and lime wedge. Serve. Serves 6

PASTA WITH ROASTED SUMMER VEGETABLES AND BASIL (source unknown)
2 zuchini squash and 

2 yellow summer squash, all squash sliced 1 inch thick crosswise, halved if large

1 pint cherry tomatoes

2 medium onions, (preferably red) halved and sliced ½ inch thick

4 – 5 cloves garlic, peeled and smashed

¼ cup olive oil

Course salt and ground black pepper

8 ounces short pasta

2 tablespoons butter or butter substitute

½ cup Parmesan cheese

1 cup torn fresh basil leaves

Preheat oven to 450 degrees.  Divide squash, tomatoes, onions, and garlic between 2 large rimmed baking sheets.   Drizzle with olive oil, season with salt & pepper and toss to coat.  Roast until tender and slightly browned (do not stir or toss), 30 – 40 minutes.  

Cook pasta until al dente according to package directions. Drain and return to pot.

Add roasted vegetables, butter, cheese and basil to pasta; season with salt & pepper, toss gently to combine.  Serve immediately. Serves 4 

SWISS CHARD

SWISS CHARD SALAD  (Good Food Gourmet by Jane Brody)
Salad

1 1/2 pounds Swiss Chard, tough stems removed

1/4 cup finely chopped scallions

red leaf lettuce or radicchio for lining the plates (optional)

2 hard-cooked egg whites, chopped (optional)

Dressing

3 TBS white wine vinegar

2 TBS olive oil or canola oil

2 tps Dijon-style mustard

1 large clove garlic, peeled and minced

1 tps soy sauce

1/4 tps cumin

salt to taste

Freshly ground pepper to taste

Slice the Swiss chard crosswise into 1/2-inch shreds, and steam the chard over 

boiling water, in a covered saucepan, for about 7 minutes.  Rinse the chard 

under cold water, drain the chard, and set it aside to cool.

To hard-cook egg whites, hard boil the whole eggs, and then remove the yolks, While the chard steams, in a small bowl or jar, add the dressing ingredients, and whisk or shake them until they are well mixed.

In a medium-sized bowl, combine the cooled chard with the scallions. Add the 

dressing, and toss the ingredients to combine them.  Cover the bowl and chill 

the chard overnight. At serving time, divide the salad among 4 salad plates lined (if desired) with red-leaf lettuce or radicchio.  Sprinkle each serving with some of the chopped egg whites, if you wish.  

Chard, Spinach and Escarole pasta  

Indian Line Farm member Jane Chaskey

1 lb. chard

2 lbs. spinach

1 large head escarole

2 large red onions

3 cloves garlic finely chopped

¼ cup olive oil

1 bay leaf

1 T chopped fresh thyme

1 cup red wine

1 lb. linguine

½ cup stock or water

2 T capers, drained

Salt and pepper

Stem chard and spinach if necessary. Remove core from escarole and separate the leaves. Wash all the greens and chop.  Peel and coarsely chop onions.  Put a pot of salted water on for boiling the pasta.  Heat a large pot over medium high heat, add half of the olive oil and onions, bay leaf and thyme and cook covered until tender, about 5 minutes.  Uncover and continue to cook, about 5 minutes or until onions are very brown, just short of burning.  Add red wine and deglaze the pan, cover,  Tturn heat to low and simmer for 3 -4 minutes.  

Put pasta on to cook.  Uncover onions and add garlic.  Then add greens and stock.  Cook for 5 minutes.  Add capers and season to taste with salt and pepper.  Drain pasta and add to greens and onions.  Pour a little olive oil, toss well and serve.

Yield:  6 servings
JUICY SAUTEED SWISS CHARD (Recipes from a Kitchen Garden)
1 bunch Swiss chard

2 TBS olive oil

6 green onions, thinly sliced

2 medium tomatoes, peeled, sliced, and drained

2 TBS red wine vinegar

2 tps sugar

1/8 tps Tabasco sauce

1/4 cup chopped fresh basil

1/4 cup sour cream

salt and pepper

Trim and chop chard, discarding any tough stems.  In a large skillet, heat olive oil, add onions and garlic, and sauté 2-3 minutes until softened.  Add chard, tossing to coat leaves.  Cover pan with lid and heat 3-5 minutes until chard is wilted and tender.  Add tomatoes, vinegar, sugar, Tabasco sauce and basil.  Heat 2-3 minutes.  Remove from heat; mix in sour cream.  Add salt and pepper to taste. Serves 4-6

WARM MARINATED SWISS CHARD LEAVES 

(adapted from: Still Life with Menu)

1 1/2 pounds Swiss chard

1 TBS olive oil

6 garlic cloves, minced

salt and pepper to taste

2 TBS balsamic or red wine vinegar

Trim chard leaves from stems and coarsely chop the leaves.  Heat a wok and large heavy skillet.  When hot, add olive oil and chard.  Stir and cook 2 minutes on high heat.  Add garlic and stir-fry several minutes more, until chard is limp.  Salt and pepper lightly and toss with vinegar. Serves 4

SWISS CHARD AND TOMATOES (adapted from: Bright Eye Farm Cookbook)

3 TBS olive oil

1 medium onion, sliced 

1 cup peeled and chopped tomatoes

1/4 cup basil

1 tps oregano

salt and pepper to taste

2 pounds Swiss chard, coarsely chopped (or kale or collard greens)

1/3 cup grated Parmesan cheese

Heat oil in large skillet.  Add onion and sauté until soft.  Add tomatoes and seasonings; cook 5 minutes.  Add chard (or collards or kale); simmer 15 minutes until tender. Stir and add water if greens are sticking to skillet.  Sprinkle with cheese while hot.  Serve immediately. Six Servings

TOMATILLO
TOMATILLO AND YELLOW TOMATO SALSA (adapted from: Gourmet)

2 tablespoons vegetable oil

6 tomatillos (about 1/2 pound), husks discarded and the fruit rinsed

 under warm warm and chopped fine

4 vine-ripened large yellow tomatoes or yellow bell peppers (or a mix

 of both), chopped fine

1 large onion, chopped fine

1 to 2 jalapeño chilies, minced (wear rubber gloves)

1/4 cup chopped fresh cilantro

In a bowl combine well oil, tomatillos, tomatoes or bell peppers, onion, jalapeños, coriander, and salt to taste and chill salsa, covered, at least 1 hour or overnight.

Serve salsa with warmed tortilla chips. Makes about 6 cups salsa.

TOMATILLO GUACAMOLE SALSA

3/4 pound fresh tomatillos, husked and rinsed

¼ to 1/3 c. packed fresh cilantro

1 garlic clove

salt

3 avocados

In a saucepan simmer the fresh tomatillios in salted boiling water to cover for 8 to 10 minutes, or until the are tender, transfer them with a slotted spoon to a bowl, and let them cool. In a food processor or blender, puree the tomatillos with the cilantro, garlic, and salt to taste and transfer the mixture to a bowl. Halve and pit the avocados, chop the flesh, and stir it into the tomatillo mixture. Serve the salsa with tortilla chips or with hamburgers, grilled meat or fish.

ROASTED TOMATILLO SALSA (ILF friend Aaron Locker)

1 bulb garlic, toasted on skillet

4 sweet hot peppers 

12 tomatillos, broiled until black. 

 “Stick it in the blender, add chopped onions & cilantro at the end.”

TOMATO

ORANGE AND CILANTRO BEAN SALAD (The Essential Vegetarian Cookbook by Diana Shaw)

1 1/2 cups cooked black beans, drained and rinsed

1 navel orange, peeled, sectioned and cut into bite-sized pieces

2 cups cherry tomatoes, halved or quartered, depending on size

2 scallions chopped

1/4 cup minced fresh cilantro

4 oil-cured green olives, minced

Dressing

1 TBS virgin olive oil

Juice of one lime

1 tps Dijon mustard 

In a glass or earthen ware salad bowl, combine the beans, orange, tomatoes, scallions, cilantro, and olives.  Toss well.

For the dressing:  whisk together the olive oil, lime juice, and mustard.  Pour over salad and toss again.  Serve at once. Serves 4

Fit as a fennel tomato salad  (Cook’s Country Aug/Sept 2005)
¼ cup mayonnaise

½ cup grated parmesan cheese

1T milk

½ small garlic clove, minced

Salt and pepper

1 lb. tomatoes, cored and cut into 1 inch chunks

½ fennel bulb trimmed and sliced thin

½ medium red onion sliced thin

¼ cup thinly sliced fresh basil

2 oz. thinly sliced deli ham, cut into ¼ inch strips

Whisk mayonnaise, parmesan, milk, garlic, salt and pepper in a small bowl.  

Place tomatoes, fennel, red onion and basil in a large bowl.  Add dressing and toss until evenly coated.  Gently toss in ham and adjust seasonings.  Serve.

Yield: 4 servings

“It’s all Greek to me” tomato salad 

 (Cook’s Country Aug/Sept 2005)
2 T extra virgin olive oil

1 T wine vinegar

1 T lemon juice

½ t dried oregano

Salt and pepper

1 lb. tomatoes, cored and cut into 1 inch chunks (or 1 lb cherry or grape tomatoes cut in half)

½ seedless cucumber, halved lengthwise and cut into ¼ “ half-rounds

½ green bell pepper seeded and cut into thin strips

¾ cup pitted kalamata olives, chopped

1 ½ cups crumbled feta cheese

Whisk oil, vinegar, lemon juice, salt and pepper in a small bowl.

Place tomatoes, cucumber, pepper and olives in a large bowl.  Add dressing and toss until evenly coated.  Gently toss in cheese and adjust seasonings.  Serve.

Yield: 4 servings

“Bring home the bacon” tomato salad

(Cook’s Country magazine Aug/Sept 2005)  
1 T plain yogurt

1 T mayonnaise

1 T milk

½ small garlic clove, minced

Salt and pepper

1 lb. tomatoes cored and cut into 1 inch chunks

1 ripe but firm avocado, diced

8 slices bacon cooked until crisp and crumbled

1 head bibb lettuce leaves separated but left whole

Whisk yogurt, mayonnaise, milk, garlic, salt and pepper in a bowl.  

Place tomatoes, avocado, and bacon in a large bowl.  Add dressing

and toss until evenly coated.  Adjust seasonings.

Line a serving bowl with lettuce leaves and fill with salad.  Serve.  Yield: 4 servings

“Rhapsody in Blue Cheese’ tomato salad

(Cook’s Country magazine Aug/Sept 2005)
Kernels from 2 ears of corn

2 T extra virgin olive oil

2 T balsamic vinegar

Salt and pepper

1 cup arugula torn into pieces

4 scallions sliced thin

2/3 cup crumbled blue cheese

Cook corn in boiling water for 2 minutes. Drain and cool.

Whisk oil, vinegar, salt and pepper together in a bowl. 

Place tomatoes, arugula, scallions and corn in a large bowl.  Add dressing and toss until evenly coated.  Gently toss in cheese and adjust seasonings.  Serve. 

Yield:  4 servings.

STUFFED RAW HEIRLOOM TOMATOES

1 very large heirloom tomato

Kosher salt and freshly ground black pepper

¼ c. thinly sliced white onion

¼ c. chiffonade fresh basil leaves

½ c. small diced cubes fresh mozzarella

¼ c. sliced pitted olives

extra-virgin olive oil

Tomato Water, recipe follows

Remove the top and the core of the tomato. Finely chop and edible parts of the top and core and reserve. Season the inside pf the tomato with salt and pepper. Combine the onion, basil, mozzarella, and olives in a bowl. Drizzle with olive oil and season with salt and pepper to taste. Fill the cavity of the tomato with the onion mixture.

Serve the stuffed tomato on a bed of tomato water and garnish with the reserved chopped tomato.

Tomato Water:

1 large heirloom tomato, roughly chopped

Few sprigs fresh parsley

Few sprigs fresh basil

Extra-virgin olive oil

Kosher salt and freshly ground pepper

Combine all ingredients in a blender or food processor. Add just enough olive oil for flavor and season with salt and pepper to taste.

STEWED TOMATOES  (ILF member Jane Chaskey)
1 ½ lb tomatoes, peeled and cut into large chunks

3 T vegetable oil

½ t cumin seeds

3 cloves garlic, finely chopped

1 medium onion, chopped

1-1 ½ fresh hot chilies, seeded and finely chopped

1 t fresh ginger, finely chopped

1 t salt

1 t brown sugar

Put oil into a saucepan over medium heat.  When hot, add cumin seeds and garlic.  

Cook until golden.  Add the onion and green chilies, stir and sauté for 2 minutes.  Add tomatoes, ginger, salt and sugar.  Bring to a boil.  Cove, leaving the lid slightly ajar, turn the heat to low, and simmer for about 10 minutes or until the tomatoes are just tender.  Serve with rice. Makes 4 servings

TOMATO AND HERB PASTA TOPPING  (The Essential Vegetarian Cookbook by Diana Shaw)

2 tps olive oil

2 large leeks, white part only, washed and chopped

4 scallions, including greens, chopped

4 large ripe tomatoes, chopped

1 TBS minced fresh oregano

Heat the oil in a medium skillet over medium-high heat.  When hot, add the leeks and scallions.  Reduce the heat to medium and saute, stirring often, until the vegetables are soft and limp.  Add the tomatoes and oregano, and cook over medium heat until the tomatoes reduce to a pulpy sauce, about 15 minutes.  

PANZAELLA (Bread Salad with Tomatoes and Cucumbers) (adapted from: http://www.williams-sonoma.com)

3 cucumbers peeled, halved, seeded and diced

Coarse salt

1/2 lb. stale coarse-textured white bread (2-4 days old)

1/2 cup water

5 ripe tomatoes, 1 1/2 to 2 lb. total, seeded and diced

1 red onion, diced

4 to 5 Tbs. red wine vinegar

1/3 cup extra-virgin olive oil

Salt and freshly ground pepper, to taste

1/2 cup loosely packed fresh basil leaves, torn into small pieces

Spread the diced cucumbers on paper towels and sprinkle with coarse salt. Let stand for 15 minutes. Place the cucumbers in a colander and rinse with cold water. Pat dry with paper towels.

Meanwhile, cut the bread into slices 1 inch thick and place in a shallow dish. Sprinkle the bread with the water and let stand for 2 minutes. Then carefully squeeze the bread until it is dry. Tear into rough 1-inch pieces and place on paper towels. Let stand for 10 minutes.

 In a bowl, combine the cucumbers, tomatoes, onion and bread; toss gently.

 In a large bowl, whisk together the vinegar and olive oil. Season with salt and pepper. Add the bread mixture and the basil, mix gently and refrigerate for at least 1 hour or for up to 4 hours. Transfer to a platter and serve chilled. 

TRADITIONAL GAZAPACHO (adapted from: http://www.williams-sonoma.com)
6 to 8 large beefsteak or other full-flavored tomatoes

1 small sweet yellow or red onion, chopped

4 garlic cloves

6 Tbs. red wine vinegar, or to taste

2 regular cucumbers,

 halved, peeled, seeded and diced

1/2 cup extra-virgin olive oil, plus 2 Tbs. for frying croutons

Salt and freshly ground pepper, to taste

3 or 4 slices French or Italian bread, each 1 inch thick, crusts removed and cut into 1-inch cubes

1 small green bell pepper, seeded and finely diced

1/4 cup finely minced red onion

Bring a large saucepan three-fourths full of water to a boil over high heat. Have ready a large bowl of ice water. Meanwhile, cut a shallow cross in the blossom end of each tomato and then remove the core. Carefully slip the tomatoes into the boiling water for 30 seconds. Using a slotted spoon, transfer to the ice water to cool. Remove from the water and peel immediately. Cut the tomatoes in half crosswise and squeeze out the seeds. In a blender or food processor, puree 3 of the tomatoes until liquefied and transfer to a large bowl. Reserve the remaining tomatoes.

Put the onion in the blender or food processor. Chop 3 of the garlic cloves and add them as well. Puree, adding a bit of the vinegar if needed for a smooth consistency. Add to the bowl with the tomato puree. Add the cucumbers with a little of the vinegar to the blender or processor and pulse until they are coarsely chopped. Add to the bowl as well. Chop the remaining tomatoes coarsely in the blender or processor. Add to the bowl. Whisk in the 1/2 cup olive oil and the remaining vinegar, and season with salt and pepper. Serve immediately, or cover and refrigerate until well chilled, about 2 hours.

Just before serving the soup, in a large fry pan over medium heat, warm the 2 Tbs. olive oil. Crush the remaining garlic clove, add to the pan and cook to release its fragrance, 1 to 2 minutes. Add the bread cubes and stir and toss until golden brown, about 5 minutes. Transfer to paper towels to drain; keep warm.

Taste the soup and adjust the seasonings with salt. Ladle into chilled bowls and garnish each serving with the diced bell pepper and the minced red onion. Float the croutons on top and serve. Serves 6 to 8.

TOMATO TART (adapted from: Evangeline Morphos)
Prepared unsweetened pie dough for an 8 inch tart or pie plate

2 ½ tablespoons olive oil, plus more for drizzling

2 onions, thinly sliced

Sal and freshly ground pepper

1 cup goat cheese

1 pound tomatoes (any combination of red, yellow, heirloom, cherry), sliced if large, halved if small

½ cup crumbled feta cheese

¼ cup pitted olives (optional)

8 sliced basil leaves

Preheat oven to 375 degrees.  Roll out the pie dough to about ¼ inch thick and line the pan with it, pressing excess dough against the sides to make a thick edge.  Prick bottom and sides with fork.  Line with parchment paper, fill with weights to dried beans and bake for 20 minutes, until crust is golden brown.  Allow to cool.

Heat the olive oil over medium heat and add onions.  Season with salt & pepper and cook until onions are slightly browned.  

Spread onions over bottom of cooled crust and dot with goat cheese.  Arrange tomatoes on top in a mosaic pattern.  Dot with the feta cheese and push olives into the top.  Sprinkle lightly with salt and pepper and drizzle with olive oil.  

Preheat broiler.  Cover edges of crust with foil and broil tart until lightly browned and bubbly, about 4 – 5 minutes.  Let cool to room temperature and garnish with basil before serving.  Serves about 4 as a main entrée, 6 - 8 as a side.  

TURNIPS

SPRING GREENS WITH PINE NUTS (The Natural Health Cookbook)

1 large bunch turnip greens, about 2 pounds

1 TBS pine nuts

2 tps dark sesame oil

1 TBS brown rice vinegar

1 TBS plus 1 tps natural soy sauce

Wash greens; remove and discard tough stems.  Steam greens in large pot until just tender (color changes to bright green, about 5 minutes.  Remove and toss gently to cool.  Toast pine nuts in dry skillet over medium heat, stirring constantly, until lightly browned and fragrant.  Reserve a few nuts for garnish and combine the rest with the greens.  Arrange greens in small pyramids in individual serving bowls.  Sprinkle pine nuts over greens.  Mix oil, vinegar and soy sauce in small bowl.  Pour about 2 tps over each pyramid of greens just before serving. Makes 4 servings

TURNIP PUREE WITH LEEKS (Vegetarian Cooking for Everyone by Deborah Madison)
1 small russet potato, peeled




Salt and freshly milled pepper

2 Lbs. turnips, thickly peeled




2 Tbs. cream or milk

2 med. leeks, white parts only, chopped


2 Tbs. Butter

1 garlic clove, thinly sliced




2 tsps. chopped thyme

Chop the potato and turnips the same size.  Put the vegetables, leeks, and garlic in a pot with cold water just to cover, add 1/2 tsp salt, and simmer, partially covered, until tender, 15 to 20 minutes.  Drain, reserving the liquid.

Mash the vegetables with a fork for a rough-textured puree or pass them through a food mill.  Add 1 Tbs. (or more) cream or reserved broth to thin the puree.  Stir in the butter and thyme and season with salt and pepper to taste.

Variations:  Stir 1 cup grated Gruyere cheese into the puree.  Or simmer the vegetables in milk instead of water.  Add a Tbs. roasted garlic, and a teaspoon finely chopped rosemary to the puree.  Or enrich the puree with a little creme fraiche and stir in 1 cup watercress sprigs that have been blanched briefly in boiling water, then finely chopped.

TURNIPS IN CREAM SAUCE (From Asparagus to Zucchini:  A Guide to Farm-Fresh,Seasonal Produce, Madison CSA Coalition)
We discovered the goodness of this simple recipe several times this past winter.  Turnips keep just about as long as carrots, and therefore this recipe is good all winter long!  Though the recipe doesn’t call for it, you may also choose to add spinach and/or cheese to this recipe.

2 Lbs. turnips, thinly sliced





Dried or fresh thyme leaves

2-3 Tbs. Butter, cut into small pieces




Salt and pepper

1 1/4 cup heavy cream





1 cup cheese (optional)

1 bunch spinach (optional)

Heat oven to 350 degrees; butter a shallow casserole dish.  Arrange sliced turnips and chopped spinach (if desired) in dish and dot with butter.  Pour warm cream over turnips and sprinkle with thyme, salt and pepper to taste.  Bake until turnips are almost tender (about 30 minutes), then top with cheese, if desired.  Bake 10 more minutes until turnips ARE tender and sauce has thickened.  Four servings

CREAMY TURNIP SOUP WITH CARROT JULIENNE (adapted from: Bon Appétit)
3 tbsp. butter

2 leeks, thinly sliced (white and pale green parts only)

1 medium onion, thinly sliced

5 turnips (about 2 1/2 pounds), peeled, cut into 1/2-inch-thick slices

1 medium russet potato, peeled, cut into 1/2-inch-thick slices

5 cups (or more) canned low-salt chicken broth

1 3/4 cups milk

1/4 cup whipping cream

Pinch of ground nutmeg

2 carrots, cut into matchstick-size strips

1 turnip, peeled, cut into matchstick-size strips

2 tablespoons chopped fresh dill

Melt butter in heavy large Dutch oven over medium heat. Add leeks and onion and sauté until onion is translucent, about 12 minutes. Add 5 sliced turnips and potato and sauté 2 minutes. Add 5 cups broth. Bring to boil. Reduce heat to medium-low and simmer until vegetables are very tender, about 30 minutes.

Puree soup in blender in batches until very smooth. Return to Dutch oven. Add milk and cream. Bring to simmer. Season to taste with nutmeg, salt and pepper. (Can be prepared 1 day ahead. Cover and refrigerate.) Cook carrot and turnip strips in pot of boiling salted water until just crisp-tender, about 2 minutes. Drain.

Bring soup to simmer, thinning with more broth if necessary. Ladle into bowls. Garnish with carrot strips, turnip strips and chopped fresh dill. Serves 6.

Mashed Turnips and Potatoes with Horseradish Bread Crumbs   submitted by Indian Line Farm member Marcia Peteroy

2 lbs yellow-fleshed potatoes such as Yukon Gold

1 ¼ lb. turnips

2 ¼ t salt

7 T unsalted butter, cut into Tablespoons

1 cup coarse fresh bread crumbs from 2 slices of white bread

2 T drained bottled horseradish, patted dry between paper towels

¾ cup whole milk

½ cup thinly sliced scallion greens

Peel potatoes and turnips and cut into 2-inch cubes.  Cover by 2 inches with water and add 2 teaspoons of the salt in a 6 quart pot.  Bring to a boil, then reduce heat and simmer uncovered until potatoes and turnip are tender, 15-18 minutes.

While vegetables cook, melt 3 T butter in a 10-inch heavy skillet then toast bread crumbs along with the remaining ¼ t salt stirring frequently until golden brown, 3-5 minutes.  Add horseradish and toss until combined well, then transfer to a small bowl.

Drain vegetables in a colander. Then return to pot and mash.  Stir in milk and remaining 4 T of butter and scallions.  Cook over low heat until well combined and heated through.  Season with salt and pepper and serve topped with the breadcrumbs. 

Yield: 10 servings
TURNIP POTATO AND PARSNIP GRATIN

2 Tbs. butter

2 Tbs. flour

½ c. defatted chicken stock

1 ½ c. skim milk

salt and freshly ground pepper to taste

¼ tsp. grated nutmeg

1 pound Turnips, peeled and thinly sliced

½ pound potatoes, peeled and thinly sliced

½ pound parsnips, peeled and thinly sliced

2 medium leeks. White only, halved lengthwise and thinly sliced

½ c. grated Parmesan

½ c. bread crumbs

2 Tbs. chopped parsley

Pre-heat oven to 350 degrees. Lightly coat gratin dish with 1 Tbs. butter and set aside. Heat remaining butter in a saucepan until the foam subsides. Add flour and whisk a few minutes. Add stock and stir vigorously until well incorporated. Add milk and whisk until mixture returns to a boil. Simmer a few minutes. It should have the consistency of a thin white sauce. Season with salt, pepper, and nutmeg.

Arrange half the turnips on the bottom of the gratin dish. Sprinkle with 1/3 of the leeks. Ad parsnip slices. Then 1/3 more leeks. Then potatoes and remaining leeks. Seasoning each layer with salt and pepper. Pour sauce over, cover and bake 30 minutes. Mix cheese, bread crumbs, and parsley. Sprinkle on top and bake 30 minutes more uncovered. 

Serves 8.

ZUCCHINI

PASTA WITH ZUCCHINI, RICOTTA AND BASIL 

(adapted from:  New York Times)

Salt and pepper

¼ cup extra virgin olive oil

3 or 4 small to medium zucchini, about 1 pound, rinsed and cut into ¼-1/2  inch 

dice

1 t minced garlic, or more to taste

1 lb. penne or other cut pasta

1 cup good ricotta cheese

1cup basil leaves, washed, dried and torn or chopped

½ cup or more freshly grated Parmesan, optional

Bring a large pot of water to a boil and salt it.  Put olive oil in a large skillet over medium-high heat; when hot add zucchini along with a pinch of salt and a sprinkling of pepper.  Cook stirring occasionally, until zucchini begins to brown, then lower heat 

and cook until tender, about 15 minutes.   About 5 minutes before it is done, stir in garlic and begin cooking pasta.

While pasta cooks, warm a serving bowl and put ricotta in it, along with about half the basil.  When pasta is tender but not mushy, remove and drain it, reserving about a cup of the cooking liquid.   Use as much of this liquid as necessary, a bit at a time to thin ricotta until it reaches a saucy consistency.  Toss with pasta, zucchini, remaining basil and Parmesan if using, then taste and adjust seasoning.  Serve. Makes 4-6 servings.

ZUCCHINI PISTACHIO LOAF (ILF member Jane Chaskey) 
10 T unsalted butter, softened

2 cups flour

1 ½  lbs. zucchini

¾  cup shelled pistachios, roughly chopped

1 t salt

1 ¼ cups sugar

4 large eggs

1 t vanilla

2 t fennel seeds

¾ cup golden raisins

Heat oven to 425 degrees.  Butter and flour a 5X9 inch loaf pan.  Coarsely grate zucchini, place in a piece of cheesecloth and squeeze out as much liquid as possible, set aside. Toast pistachios for 5 minutes and set aside to cool. Sift the dry ingredients together and set aside. Beat together butter and sugar on medium-high until light and fluffy.  Add eggs one at a time and mix until combined.  Beat in vanilla

Add flour mixture and beat until just combined. Fold in the zucchini, nuts, raisins and fennel seeds.  Spoon batter into prepared loaf pan and bake at 425 for 10 minutes.  Then 

reduce oven temperature to 350 and bake until golden brown and a skewer inserted into the center comes out clean, about 1 hour.  Cool before slicing.  

ZUCCHINI RICE SQUARES (ILF member Jane Chaskey)
3 T butter

2 cups (packed) coarsely grated zucchini

2 cloves garlic finely chopped

2 cups water

1 cup long grain white rice

½ t salt

1 ½ cups grated Parmesan cheese

2 T chopped fresh oregano

2 T chopped fresh mint

2 eggs

Melt butter in a medium skillet, over medium-high heat.  Add zucchini and garlic, stir until tender, dry and starting to brown, about 5 minutes. Bring 2 cups of water to a boil.  Stir in rice and salt.  Reduce heat to low, cover and cook until rice is tender, about 18 minutes. Brush a 11X7X2 inch glass baking dish with 1 T of butter.  

Transfer rice to a large bowl, stir in zucchini mixture, 1 cup Parmesan, oregano and mint.   Cool to lukewarm.  Beat eggs, stir into rice mixture, transfer to the baking dish, press to form an even layer.  Sprinkle with ½  cup of Parmesan.  Place in the preheated oven and bake until firm and beginning to brown around the edges, about 30 minutes.  Cool 20 minutes and cut into 24 squares.

CHILLED OR HOT POTATO ZUCCHINI SOUP  (Horn Of The Moon)

4 cups water

4 cups chopped unpeeled potatoes

¾ cup diced carrot

1 cup diced onion

4 large cloves garlic

1 t basil

1 T sunflower oil

4 cups chopped zucchini

½ cup heavy cream

1 cup milk

¼ cup minced fresh parsley

2 T minced fresh dill

1 t salt

Ground black pepper to taste

Few sprigs of dill as garnish

Bring water to a boil in a 4 quart soup pot.  Add potatoes and carrots and cook until tender. Sauté onions in a preheated skillet along with garlic and basil in oil over medium heat. When onions just begin to brown, add zucchini and continue to cook until tender. 

Combine zucchini mixture with potato mixture and puree in blender.  Return to pot but not to heat if a chilled soup is desired.  Add cream, milk, parsley, dill salt and pepper and stir well.  Chill for 2 hours and serve with sprigs of dill.  If serving hot, return to heat until hot enough to serve stirring occasionally. Makes 8 servings

ZUCCHINI-CORN CASSEROLE (adapted from: American Wholefoods Cuisine)
3 cups (about 1 lb) sliced zucchini




Kernels from 4 medium ears of corn (about 2 cups)


1 1/2 cups (12 ounces) cottage cheese



3/4 cup dry bread crumbs (preferably whole grain)


1 TBS chopped fresh basil or 1/2 tps dried basil

3 ounces cheese (e.g. Cheddar, Monterey Jack, muenster), cut into thin strips

2 TBS minced fresh parsley

1/4 cup wheat germ

3 medium tomatoes, sliced

1/4 tps salt

Place the zucchini in a colander, and toss it with the salt.  Set is aside to drain for at least 15 minutes.  Then press the zucchini against the sides of the colander to extract more water, and pat the zucchini dry with paper towels.  Set the zucchini aside.

Preheat the oven to 350  F. In a medium-sized bowl, combine the cottage cheese, bread crumbs, wheat germ, parsley, and basil.  Set the bowl aside.

Line the bottom of a greased 2-quart baking dish with the reserved zucchini.  Using half the cottage cheese mixture, spoon dollops on top of the zucchini, and press on the mixture with a fork or spatula to spread it around.  Sprinkle the cottage cheese layer with the corn, and distribute the remaining cottage cheese mixture on top of the corn.  Cover the casserole with the tomato slices, and arrange the cheese strips on top of the tomatoes.

Cover the casserole with foil, put it in the hot oven, and bake it for 15 minutes.  Remove the foil, and bake the casserole for another 15 minutes.  Remove the casserole from the oven, and let it stand for about 10 minutes before serving it. Serves 6

DOUBLE CHOCOLATE (OR CAROB) ZUCCHINI CAKE (adapted from: Scotch Hill Farm)

3/4 cup oil





1 1/4 cups sugar





2 eggs






1 tps vanilla





2 cups grated zucchini




1/2 cup sour milk or butter milk



3 TBS cocoa or carob powder

1/2 tps baking powder

1 tps baking soda

1/2 tps cinnamon

1/2 tps cloves

2 1/2 cups flour

small bag of chocolate or carob chips

Heat oven to 350 degrees; grease a 9 x 13 inch pan.  Mix all ingredients and bake 30-35 minutes. 16 Servings

OVEN-FRIED ZUCCHINI SPEARS (Zephyr Community Farm)

2 medium-sized zucchini or yellow summer squash




3 TBS dried bread crumbs




1 TBS grated Parmesan cheese



1 tps dried oregano


 

1/2 tps dried basil







1 tps dried summer savory

1/4 tps garlic powder

1/8 tps ground black pepper

2 tps corn oil

prepared marinara sauce (optional)

Heat oven to 475 degrees.  Lightly oil a baking sheet.  Wash zucchini and pat dry.  Do not peel.  Cut into eights lengthwise, then halves crosswise.  On a sheet of wax paper, toss bread crumbs, cheese, herbs, garlic powder and pepper.  Whisk oil and 2 TBS water in small bowl. Moisten zucchini spears in this mixture, then roll them in crumb mixture, covering all sides.  Arrange on baking sheet.  Bake 7 minutes, or until spears are lightly browned. Turn spears over; bake 3 minutes more.  Serve immediately with hot marinara sauce, if desired. Four Servings

SPAGHETTI WITH ZUCCHINI AND LEMON (Moosewood Restaurant Cooks at Home)
1 pound spaghetti or linguine




1 TBS olive oil






4 cloves garlic, minced or pressed




6-8 small zucchini, sliced (4 cups)

dash of salt & ground black pepper

juice of one lemon

6 large fresh basil leaves, cut into thin strips

1-2 cups grated pecorino cheese

Bring a large covered pot of water to a rapid boil.  Add pasta, stir briefly, and cover the pot until the water boils again.  Uncover the pot.  While pasta cooks. heat olive oil in a large, heavy nonreactive skillet.  Add garlic and zucchini; sauté on medium-high heat until zucchini begins to brown.  Sprinkle with salt and pepper.  Add lemon juice and basil, stir, and remove from heat.  The zucchini should be done just before the pasta is ready.  When pasta is al dente, drain and toss in large, warmed serving bowl with abut 1 cup of the cheese.  Top with zucchini and serve immediately.  Add more cheese at the table if desired. 4-6 Servings 

GRATED ZUCCHINI (adapted from: Martha Stewart’s Quick Cook)
2 TBS unsalted butter

1 clove garlic, minced

3 medium zucchini, unpeeled, grated

nutmeg

salt and pepper

Melt butter in large skillet, add garlic and cook over medium heat 3-4 minutes.  Do not brown.  Toss zucchini in hot garlic butter until tender, 2-3 minutes.  Season with nutmeg, salt and pepper to taste, and serve immediately. Four Servings

SUMMER SUCCOTASH (adapted from: Everyday Food, June 2007)
1 tablespoon olive oil

2 medium summer squash, sliced ¼ inch thick

2 medium zucchini, sliced ¼ inch thick

1 cup shelled frozen edamame

1 clove garlic, minced

1 pint cherry tomatoes, halved 

2 cups corn, cut from the cob (4 ears)

Juice of 1 lemon

Chopped fresh basil and dill, about 1 tablespoon each

Heat olive oil in a skillet over high heat.  Add the summer squash and the zucchini and sauté for 1 minute.  Add edamame, cook for 3 more minutes. Add garlic, tomatoes, and corn and cook for 1 – 2 minutes.  Add dill and basil, stir, and remove from heat.  Season to taste with salt and pepper and serve. Makes about 4 servings 

WINTER SQUASH

ACORN SQUASH

HARVEST STUFFED ACORN SQUASH (adapted from: http://www.wholefoods.com)
1/2 cup chopped yellow onion

2 cloves of garlic, minced

1 TB extra virgin olive oil or sunflower oil

2 cups cooked rice, barley or quinoa

2/3 cup dried cranberries, soaked in hot water and drained

2/3 cup chopped sweet potato or carrot, steamed until just tender

1/2 cup grated peeled apple

1/2 cup walnut pieces

2 TB chopped parsley

1 tsp dried sage

sea salt, to taste

ground pepper, to taste

3 acorn squash

1 cup vegetable stock

2 TB organic extra virgin olive oil

In a small pan, sauté onion and garlic in oil over medium heat until soft but not browned. Place in a large bowl and add rice, cranberries, sweet potato, apple, walnuts, parsley, and sage. Season with salt and pepper and set aside. Preheat oven to 375°F.

Slice the acorn squashes in half, and scrape out the seeds and the strings. Place face down in large casserole or roasting pan and fill with 1/2 inch of vegetable stock, and bake for 15–20 minutes. Remove, reserve any remaining stock, and place face side up in pan. Fill each cavity with about 1/2–2/3 cup stuffing. Drizzle with olive oil and any remaining stock, and cover tightly with foil. Bake until squashes are cooked and slightly soft to the touch, about 30 minutes. Remove the foil for the last 5 minutes of baking.

Serves 6

RISOTTO IN ROASTED ACORN SQUASH -With Fennel and shiitake mushrooms (One United Harvest Cookbook)

2 large Acorn Squash, halved and seeded



1/3 cup sherry or white wine

2 Tb. Butter







4 ½ cup water or vegetable broth (or 3 ¾ cups if using Arborio rice)

1 cup minced onion




     

1 ½ cup minced fennel bulb or celeriac



1 tsp salt

1 large garlic clove, minced





¼ cup grated Parmesan cheese

1 ½ cup farro, cracked spelt or cracked wheat (or 1 ¼ cup Arborio rice)


salt and pepper 




2 cups chopped shiitake mushrooms

Slice a bit off of the outside of each squash half, so they won’t wobble on the plates.  Bake, flesh side down, at 400 degrees on a baking sheet for 1 hour or until flesh is tender.  Melt 1 ½ TBS of butter in a large skillet over medium heat.  Add the onions and fennel or celeriac and cook, stirring occasionally, for about 8 minutes, or until they have softened.  Add the garlic and sauté 2 minutes more.  

Add grain of your choice (see above) and sauté, stirring for 1 minute.  Add the sherry or wine and continue stirring.  When the wine has absorbed, add ½ cup water or broth, and one teaspoon of salt.  Stir as the mixture simmers.  Add another ½ cup of water or broth, once the first is absorbed, and stir occasionally.  Continue adding liquid ½ cup at a time, until it is absorbed, about 30 minutes, or about 20 minutes if using Arborio rice.  Add the Parmesan and salt and pepper, to taste.  

In a small skillet, melt the remaining 1 ½ TBS of butter.  Saute the mushrooms with the butter over medium heat, stirring often, for 5 minutes.  Add salt and pepper to taste.  Fold half of the mushrooms into the risotto and reserve the rest.  Place the squash halves cut side up on 4 dinner plates and fill with the risotto.  Top with the reserved mushrooms and serve immediately.  Serves 4.  

BUTTERNUT SQUASH

BUTTERNUT SQUASH SOUP  (The Essential Vegetarian Cookbook by Diane Shaw)
2 cups vegetable broth





One 12 ounce can milk

2 shallots minced






2 tps cornstarch

2 whole cloves






1 TBS maple syrup

2 tps ground ginger





1 tps ground nutmeg

2 tps ground cinnamon

2 pounds butternut squash (about 2 medium), peeled, seeded, and chopped







Pour 1/3 cup of the broth into a large saucepan, Add the shallots, and bring the broth to a simmer over medium-high heat. Turn the heat down to medium and continue to simmer, stirring often, until the shallot are soft, about 7 minutes.  Stir in the cloves, ginger, cinnamon, and nutmeg.  Add the remaining broth and the squash.  Turn the heat up to medium-high, and bring the mixture to a gentle boil.  Cover, turn the heat down to medium-low, and simmer until the squash is tender enough to puree, about 10 minutes.  

Fish out the cloves and discard them.  Using an immersion blender, puree the mixture.  (Alternatively, transfer the mixture to a food processor, puree, and return it to the saucepan.)  In a small bowl, combine 1/3 cup of the evaporated skim milk with the cornstarch or arrowroot, stirring well.  Stir the mixture into the soup, along with the rest of the milk.  Turn the heat up to medium, and stir constantly until the soup is thickened, about 5 minutes.  Add the maple syrup, stir well, and serve hot. Preparation time:  45 minutes  Serves 4

Spice-Roasted Winter Squash  

Community Food Resource Center newsletter

3 lbs Butternut or Hubbard squash peeled and cut into 1 inch cubes

¼ cup oil

1 T ground cumin

 1 t ground coriander

½ t salt or to taste

¼ t sugar

¼ t cayenne pepper

Preheat oven to 400 degrees. Toss squash, oil, cumin, coriander, salt, sugar and cayenne in a large bowl to coat.

Arrange squash on a large baking sheet or roasting pan.  Bake until squash is tender and beginning to brown, stirring occasionally, about 45 minutes.   Transfer to a bowl and serve.  Yield: 6-8 servings

Winter Squash and Black Bean Chili 
Community Food Resource Center newsletter

5 t oil

1 Butternut or Hubbard squash peeled and cut into ¾ inch cubes

2 medium carrots, diced

1 medium onion diced

3 T chili powder

1 t ground cumin

¼ t ground cayenne pepper

2 cloves garlic, minced

1 28 oz. can plum tomatoes

1 cup water

¼ t salt

2 15 oz. cans black beans, drained

¼ cup chopped cilantro

In a large pot, heat 2 t oil over medium-high heat.  Add squash and cook, stirring occasionally, until golden. Remove and set aside.

Return empty pot to stove.  Heat 3 more tsp oil over high heat.  Sauté carrots and onion until well browned. Stir in chili powder, cumin, cayenne, and garlic.  Cook one minute, stirring well.  Add tomatoes with their liquid, water and salt.  Bring to a boil over high heat. Reduce to low heat, cover for 15 minutes, stirring occasionally with a spoon to break up tomatoes.  Stir in squash and black beans.  Raise heat and bring to a boil.  Lower heat, cover and simmer 15 minutes, or until squash is tender and chili thickens.  Stir in cilantro and serve.      Yield:  6-8 servings

SPAGHETTI SQUASH

SPAGHETTI SQUASH CASSEROLE (Moosewood Cookbook)
1 spaghetti squash, 8 inches long



2 TBS butter





1 cup chopped onion




2 medium cloves garlic, minced



1/2 pound fresh, sliced mushrooms 



1/2 tps oregano





1 tps basil





dash of thyme

salt & pepper to taste

2 medium tomatoes, chopped

1 cup cottage or ricotta cheese

1 cup grated mozzarella

1 cup fine bread crumbs

1/4 cup chopped fresh parsley

Parmesan cheese

Preheat oven to 375 degrees.  Halve the squash and scoop out seeds.  Bake face-down on oiled sheet until it is easily pierced by a fork, about 30 minutes. Let stand until cool enough to handle, then scoop out pulp and place in large bowl.  Meanwhile, heat butter and sauté onions, garlic, and mushrooms with herbs, salt, and pepper.  When onions are soft, add tomatoes and continue to cook until most of the liquid evaporates.  Stir this mixture into squash pulp with remaining ingredients except Parmesan.  Spread into buttered 2 quart casserole.  Top with Parmesan.  Bake uncovered, 30-40 minutes. 4-6 servings

