Join the Farm! Recipes
Acorn Squash

Sweet Roasted Acorn Squash

Cut acorn squash in half and scoop out seeds.  Place cut side up on a cookie sheet and cover each side with a few pats of butter, a few teaspoons of honey or maple syrup, a few teaspoons of brown sugar, and a pinch of salt.  Roast in a 375 degree oven for about an hour or until fork tender.  Serve as a side dish or with a scoop of vanilla ice cream for dessert!   
STUFFED ACORN SQUASH
from StraightfromtheFarm.net
1 large acorn squash
1 c. Israeli couscous, quinoa, or brown rice
1 small apple, diced
½ onion, minced
1/2 c. sour cream or plain yogurt
1/4 c. grated parmesan or asagio cheese
6 strips of bacon, cooked (can be turkey bacon, soy bacon, regular bacon)
salt and freshly ground black pepper
1/4 t. fresh or dried thyme
1/4 t. crushed coriander seeds (optional)

Toast couscous in a skillet over medium-high heat until it starts to turn golden brown, about 3-4 minutes, being sure to shake the skillet occasionally to toss.  Meanwhile, bring 3 cups of salted water to a boil.  Place toasted couscous in boiling water and boil uncovered for approximately 15-20 minutes until the majority of the water has been absorbed and couscous is soft. Or cook your grain according to directions.  Cut acorn squash in half across and remove seeds.  Place cut side down on a microwave-safe plate and cook on high for 4 1/2 minutes in the microwave.  Set aside.  Preheat oven to 350 F.  In a medium bowl, mix together minced onion, diced apple, grated cheese, thyme, coriander (if using) and sour cream.  Add cooked couscous and stir to combine.  Crumble bacon into bowl and stir gently just until incorporated.  Taste and season with salt and freshly ground black pepper.   Trim just enough off the ends of the squash halves to ensure they can sit up like cups.  Fill with couscous mixture and place in small baking dish.  Cover with foil and bake for 15 minutes for flavors to combine.  Remove from oven and serve garnished with a sprig of fresh herbs.  Serve two halves for a main dish or one half as a side.   Any extra stuffing makes a great lunch the next day.
Artichokes

Easy Roasted Garlic Artichoke Dipping Sauce 

from subscriber Melissa Trinidad
2 heads garlic

1/3 cup Vegenaise or mayo

Juice of 1/2 a lemon

1-2 T fresh parsley, finely chopped

salt and pepper to taste

 

Preheat oven to 400 degrees.  Remove papery outside of garlic bulb, but keep the cloves intact with the skins still on.  Cut off the very top, so that you expose the tips of some of the cloves and lightly drizzle with olive oil.  Place in center of a piece of alum. foil and wrap up tight.  

Roast in oven for 40-60 min.  It will smell fantastic!  Once garlic is out, let it cool enough to handle.  Squeeze the soft cloves from the skins and mash into a paste.  Add mayo, lemon juice, parsley, salt and pepper.  Stir to combine.  Dip the fleshy ends of cooked artichoke petals into your aioli.  Enjoy!

Artichoke Soup from simplyrecipes.com
Ingredients

The hearts from 5 large artichokes
7 Tbsp butter
1 medium size leek, white-and-light green part, sliced and rinsed
6 garlic cloves, chopped
1/2 cup chopped shallots (or yellow onion, if shallots aren't available)
8 oz of Yukon Gold potatoes, peeled and diced
12 cups of vegetable or chicken stock
1/2 bay leaf
2 sprigs thyme
4 sprigs of parsley
1/4 teaspoon cracked black peppercorns
1/2 cup of cream
Salt to taste

Method

1 Prepare the artichoke hearts. Cut the artichokes lengthwise into quarters. With a small knife, remove the thistley choke part and discard. Cut away the leaves from the artichoke heart and reserve for steaming and eating later if desired (why waste perfectly good artichoke leaves?). Cut or peel away the tough outside skin of the stems and discard. When I made this dish I left an inch to two inches of stem with each of the hearts with no problem. Slice the hearts or chop to a quarter inch thickness.

2 In a large pot, melt half of the butter and cook the artichoke hearts, leek, garlic, and shallots on medium heat until tender but not brown. Add the potatoes and stock. Tie up the bay leaf, thyme, parsley, and peppercorns in cheesecloth and add to the pot. Increase heat to bring to a simmer, then lower heat and continue to simmer uncovered, 1 hour.

3 Remove and discard the herbs. Purée the soup and pass it through a fine strainer. When ready to serve, heat the soup and whisk in the remaining butter and the cream. Season with salt (I found none was needed) and serve.

Serves 8.

Grilled Artichokes  

(Recipe for 4 artichokes, 8 servings ½ artichoke each) 

  This recipe is perfect for the lazy cook, since all preparation can be done the previous day. The slightly smoky taste compliments the nuttiness of the artichoke and no dip is necessary, although some might want to use additional marinade for dipping. 

  Ingredients: 
4   large artichokes 
¼  cup balsamic vinegar 
¼  cup water ¼ cup soy sauce 
1   T minced ginger 
¼  cup olive oil
Method:
1. Slice artichoke tops off, crosswise. Trim Stems. 
2. Boil or steam artichokes until bottoms pierce easily, or a petal pulls off easily. 
3. Drain artichokes. Cool. Cut each artichoke in half lengthwise and scrape out fuzzy center and any purple tipped petals. 
4. Mix remaining ingredients in a large plastic bag. Place artichokes in the bag and coat all sides of the artichokes. For best flavor marinate in the mixture overnight in the refrigerator but should marinate at least one hour. 
5. Drain artichokes. Place cut side down on a grill over a solid bed of medium coals or gas grill on medium. Grill until lightly browned on the cut side, 5 to 7 minutes. Turn artichokes over and drizzle some of the remaining marinade over the artichokes. Grill until petal tips are lightly charred, 3 to 4 minutes more. 
6. Serve hot or room temperature 


COUSCOUS-STUFFED ARTICHOKES

4    large California artichokes
1½ cups chicken broth
1    teaspoon curry powder
¾   teaspoon ground cumin
½   teaspoon garlic salt
1    cup instant couscous
¼   cup currants
½   cup sliced green onion
½   cup toasted slivered almonds, chopped
½   teaspoon grated lemon peel
2    tablespoons lemon juice
2    tablespoons vegetable oil
      Plain lowfat yogurt, optional 

   

Wash artichokes. Cut off stems at base and remove small bottom leaves. Stand artichokes upright in deep saucepan large enough to hold snugly. Add 1 teaspoon salt and 2 to 3 inches boiling water. Cover and boil gently 35 to 45 minutes, or until base can be pierced easily with fork. (Add a little more boiling water, if needed.) Turn artichokes upside down to drain. Carefully remove center petals and fuzzy centers with a spoon and discard. Keep warm or chill as desired.

   In medium saucepan combine chicken broth, curry powder, cumin and garlic salt; bring to a boil. Remove from heat; stir in couscous and currants. Cover and let stand 5 minutes. Fluff couscous with a fork. Stir in green onion and almonds. Combine lemon peel, lemon juice and vegetable oil; stir into couscous. 

  Gently spread artichoke leaves until center cone of leaves is revealed. Pull out center cone. With a spoon, scrape out any purple-tipped leaves and fuzz. Fill centers of artichokes with couscous mixture. Serve with plain yogurt, if desired. Makes 4 generous servings. 

Nutritional information per serving: calories 385; protein 13.1 g; carbohydrate 53.7 g; fat 14.5 g; sodium 632 mg; potassium 576 mg; cholesterol 0 mg; dietary fiber 5.1 g 

COOK'S TIP: Fresh cooked and chilled artichokes are easy to keep on hand for quick meals. Refrigerated in a covered container, they will keep up to a week. 

Courtesy California Artichoke Advisory Board 



BAKED ARTICHOKECASSEROLE


    2     medium California artichokes
    2     tablespoons lemon juice
    2     medium onions, sliced thick
    2     tablespoons olive oil
    1     teaspoon Italian herb seasoning
    2     medium tomatoes, sliced
    6     ounces mozzarella or
           Monterey Jack cheese, sliced 

   Bend back outer petals of each artichoke until they snap off easily near base. Edible portion of petals should remain on artichoke bottom. Continue to snap off and discard thick petals until central core of pale green petals is reached. Trim brown end of stem and cut off top 2-inches of artichokes; discard. Pare outer dark green surface layer from artichoke bottoms. Cut out center petals and fuzzy centers. Slice artichoke bottoms about 1/4-inch thick. Toss with lemon juice to prevent discoloration; set aside. 

   Sauté onions in olive oil 5 to 8 minutes or until tender. Spoon evenly into 2-quart oven-proof baking dish. Sprinkle with Italian herb seasoning. Arrange tomato slices, artichoke slices and cheese slices on onions, over-lapping slightly in center of dish. Cover dish with lid or foil. Bake at 375°F for 40 minutes. Makes 4 servings. 

Courtesy California Artichoke Advisory Board 



FOCACCIA-STUFFED ARTICHOKES

Using bread crumbs and herbs to stuff artichokes for special occasions is a festive Italian tradition. Focaccia is a savory bread popular in Liguria. 

4     large California artichokes
2     cups focaccia or herbed bread crumbs
½    cup grated Parmesan cheese
¼    cup extra virgin olive oil
2     cloves garlic, minced
2     tablespoons chopped Italian parsley
1     tablespoon chopped fresh oregano
       Salt and pepper 
Wash artichokes under cold running water. Cut off stems at base and remove small bottom leaves. Cut off top quarter of artichokes; discard. Spread leaves, remove center leaves and fuzzy centers with a spoon and discard. 

Toss bread crumbs with cheese, olive oil, garlic, parsley, oregano, salt and pepper to taste. Stuff bread crumb mixture between leaves of artichokes and fill centers. Place stuffed artichokes in a 9-inch square baking dish. Pour 2 cups boiling water around the artichokes. Cover with lid or foil. Bake at 350 degrees F. for 40 minutes or until artichokes are tender. Remove artichokes from baking dish and place on rack; cool to room temperature. Makes 4 servings. 

Arugula

Arugula-Walnut Pesto (chowhound.com)

Tasty as either a sauce or a spread, this pesto goes great with roasted or grilled chicken, or tossed with some pasta for a quick weeknight dinner.

Place 3/4 cup shelled walnuts and 2 packed cups arugula in a food processor fitted with a blade attachment and pulse several times until combined. Add 1 teaspoon Dijon mustard, 1 teaspoon red wine vinegar, a pinch of kosher salt, and freshly ground black pepper to taste. With the machine running, slowly pour in 1/4 cup extra-virgin olive oil and process until mixture is smooth but thick.

Arugula and Tomato Whole Wheat Pasta (chowhound.com)

Sautee half a red onion in a few Tbsp olive oil until soft and just a little caramelized. Add about 1 1/2 c. chopped roasted tomatoes. Then add 3 cloves minced garlic, 5 cups washed and chopped arugula, and a generous Tbsp. of capers. Add a splash of the pasta water to make it a little saucier. Sautee until the arugula is soft and put it over whole wheat penne with a little crumble of feta. 

Arugula, Orange and Fennel Salad (seasonchef.com)
Salad:
1 large fennel bulb
1 red onion, shaved paper thin
2 cup mandarin orange segments
6 bunches fresh arugula
1 cup walnuts
1/2 cup pomegranate seeds (optional)

Vinaigrette:
1 1/2 tablespoons red wine vinegar
1 cup canola oil
1 teaspoon Dijon mustard
1 teaspoon kosher salt
1 teaspoon brown sugar
1/2 teaspoon freshly ground black pepper

1. Trim off the top off the fennel bulb. Slice the fennel and onion paper thin. 

3. To prepare the vinaigrette, combine ingredients in a mixing bowl and whisk. 

4. Toss the arugula, fennel and onion with vinaigrette, divide among serving plates and top with mandarin orange slices, walnuts and, if desire, pomegranate seeds.
ARUGULA PESTO SAUCE (mariquita farms)
(eat with artichokes, noodles, toast, carrot sticks, etc.)
	3 cups
1/3 cup
1/2 cup
1/2 tsp.
1 lg. clove
3 tbsp.
1/4 cup
	packed arugula (about 3/4 pound), washed well and spun dry
pine nuts, toasted golden and cooled
freshly grated Parmesan cheese
salt
garlic, chopped 
olive oil
hot water plus additional if desired


In a food processor pulse together all  ingredients except oil and water until arugula is chopped fine. With motor running add oil in a stream, blending mixture until smooth. Sauce may be made up to this point 1 week ahead and chilled, its surface covered with plastic wrap. Bring sauce to room temperature to continue. Stir in 1/4 cup hot water plus additional for thinner consistency if desired.  

Arugula and Goat Cheese Mashed Potatoes (nikibone.com)

3 pounds russet potatoes, peeled, quartered
1/4 cup butter
1 1/4 cups whole milk
5 ounces soft fresh goat cheese, crumbled
1 cup packed chopped arugula leaves

Cook potatoes in large pot of boiling salted water until tender, about 30 minutes. Drain. Return potatoes to pot. Stir over low heat until excess moisture evaporates. Add butter; mash potatoes until smooth. Bring milk to simmer in saucepan. Remove from heat. Add goat cheese; whisk until melted. Add milk mixture to potatoes; whisk until smooth. Stir in arugula. Season with salt and pepper. Serves 6.

Wilted Arugula (nikibone.com)

1 package baby arugula
olive oil
salt and pepper
red pepper flakes
Parmesan cheese

Put a little olive oil in a pan and bring to medium heat. Add arugula, salt, pepper and red pepper flakes. Allow to wilt about 5 minutes. Use under steak or as a side dish, top with freshly grated Parmesan cheese.
Avocados

COLD AVOCADO SOUP from subscriber Doris Guthrie

Everyone who has had this soup has raved about it!
 

4 medium avocados. pitted, quartered and peeled
2(14 1/2 oz.) chicken broth
2/3 cup milk
2 shallots. choped
2 tablespoons dry sherry
1/2 teaspoon hot pepper sauce
sour cream
chopped fresh chives
 

Working in batches, blend avocados,chicken broth, milk. chopped shallots, sherry and hot sauce in blender until smooth.  Season to taste with salt and pepper.  Cover and refrigerate until cold.  (Can be made 6 hours ahead)  Ladle into bowls.  Spoon dollop of sour cream on top.  Garnish with chives.
Serves 6  

Easy Guacamole from farmer Paul DeBusschere
2 avocados

Garlic Salt to taste

Pepper to taste

Juice of a few Mexican Limes

Cut avocados in half lengthwise.  To pit the avocados, hit the pit with sharp end of knife blade and wiggle the pit free from the flesh.  Once the pit is free from the flesh, carefully remove the pit from the knife blade.  Scoop out the flesh from the avocado with a spoon.  Lightly mash the flesh in a bowl.  Add the juice, garlic salt, and pepper, and mash to your desired consistency!  Enjoy with your Join the Farm! organic veggies!

Creamy Avocado Milkshake from intern Katerina Friesen

1 avocado - peeled, pitted, and cubed

5 cubes ice

3 tbsp white sugar

1 1/3 cup of milk

1 tsp. fresh Mexican lime juice

1 scoop vanilla ice cream

Place avocado, ice, sugar, milk, lemon juice, and ice cream into a blender. Puree until smooth.
Beans (purple, green, golden wax)

Citrus and Ginger Tri-Bean Salad
· One handful each of purple, golden wax, and green beans

· 1 ½ cups of fresh orange juice

· 1 tsp of fresh grated ginger

· ½ tsp of fresh black pepper

· Salt to taste

· Garnish of chopped green onions or chives

Rinse beans and trim off ends. Cut beans into two inch segments.  Heat pan over medium, add oj and bring to simmer.  Grate fresh ginger and add to oj in pan.  Add beans to pan and stir.  Cover and let beans cook for 8-10 minutes, until fragrant and tender crisp.  Add salt and pepper to taste and garnish with green onions.  Enjoy!

Beets

Russian Cabbage Borscht (from Mollie Katzen’s Moosewood Cookbook)

2 Tbs. butter

1 ½ cups chopped onion

1 ½ cups thinly sliced potato

1 cup thinly sliced beets

1 large, sliced carrots

1 stalk chopped celery

3 cups chopped cabbage

4 cups of stock or water

2 tsp. salt

Black pepper

¼ tsp dill weed

1 Tbs. + 1 tsp. cider vinegar

1 Tbs. + 1 tsp. honey

1 cup tomato purée

1. Place potatoes, beets and water in a saucepan, and cook everything until tender (save the water).

2. Begin cooking the onions in butter in a large kettle.  Add salt.  Cook until onion is translucent, then add celery, carrots and cabbage.  Add water from the beets and potatoes and cook, covered, until all the vegetables are tender.  Add potatoes, beets, and all remaining ingredients

3. Cover and simmer slowly for at least 30 minutes.  Taste to correct seasonings.
Fresh Beet Salad  from subscriber Julie Morris                                                                                                                                                                                                                                              3 or 4 fresh beets                           2 tbsp red wine vinegar                                                                                                                                                                                                                         1 small onion                                  2 tsp. lemon juice                                                                                                                                                                                             ¼ cup extra virgin olive oil              salt and pepper to taste   

1. Slice greens from one bunch of 3 or 4 beets (I make another salad with the greens.), or use trimmed beets.  Scrub beets well with a vegetable brush and water, but don’t peel. 2.  Put in a pot with plenty of water, bring to a boil, and simmer 30 to 45 minutes, or until just easily pierced with a fork or knife tip.  Drain (if you save some of the bright red water, it adds great flavor to soups.)  3.  Meanwhile, finely dice one small yellow, white or red onion. Make a dressing of ¼ cup extra virgin olive oil, 2 T (tablespoons) red wine vinegar (cider vinegar will do if necessary), 2 T lemon juice (at least partly fresh), ½ t (teaspoon) kosher or other salt, and a few grinds of black pepper.  4. Let beets cool enough to handle gingerly—they must still be warm when you dress them.  Wear rubber gloves if you don’t want dyed hands. The skins will come off easily.  Cut off the ends and slice thinly (for ease, cut in half and then slice flat side down). 5. Put beets, diced onions and dressing in a pretty bowl.  Refrigerate, but take out a little early so it won’t be icy cold.  Taste and correct for salt.
Roasted Beets and Sauteed Beet Greens (from allrecipes.com shared by subscriber Tracy Bennet)

Ingredients

· 1 bunch beets with

· greens

· 1/4 cup olive oil, divided

· 2 cloves garlic, minced

· 2 tablespoons chopped onion (optional)

· salt and pepper to taste

· 1 tablespoon red wine vinegar (optional)

Directions

1. Preheat the oven to 350 degrees (175 degrees C). Wash the beets thoroughly, leaving the skins on, and remove the greens. Rinse greens, removing any large stems, and set aside. Place the beets in a small baking dish or roasting pan, and toss with 2 tablespoons of olive oil. If you wish to peel the beets, it is easier to do so once they have been roasted. 
2. Cover, and bake for 45 to 60 minutes, or until a knife can slide easily through the largest beet. 
3. When the roasted beets are almost done, heat the remaining 2 tablespoons olive oil in a skillet over medium-low heat. Add the garlic and onion, and cook for a minute. Tear the beet greens into 2 to 3 inch pieces, and add them to the skillet. Cook and stir until greens are wilted and tender. Season with salt and pepper. Serve the greens as is, and the roasted beets sliced with either red-wine vinegar, or butter and salt and pepper. 
Bok Choy

Bok Choy Provencal (found on epicurious.com, taken from Gourmet Magazine)

· 2 tablespoons extra-virgin olive oil 

· 2 large garlic cloves, finely chopped 

· 2 teaspoon chopped thyme 

· 1 Turkish or 1/2 California bay leaf 

· 3 (3-by 1-inch) strips orange zest 

· 3 pounds bok choy (2 to 3 heads), cut crosswise into 2-inch pieces 

· 1 pound tomatoes (3 medium), chopped 

· 1/3 cup Kalamata olives, pitted and chopped 

· 1/2 cup coarsely chopped flat-leaf parsley 

Heat oil in a deep 12-inch heavy skillet over medium-high heat until it shimmers, then sauté garlic with thyme, bay leaf, and zest until garlic is pale golden and mixture is very fragrant, about 30 seconds. Add bok choy, tomatoes, olives, 3/4 teaspoon salt, and 1/4 teaspoon pepper and reduce heat to medium. Cook, stirring occasionally, until bok choy is crisp-tender, 10 to 12 minutes. Discard bay leaf and stir in parsley.   
Broccoli

Parmesan Roasted Broccoli recipe adapted from Ina Garten

1 head of broccoli, cut into florets with 2” stalks

2 cloves of garlic, sliced thinly

Olive oil

Salt and pepper to taste

1 lemon (juice and 2 tsp. grated zest)

1/3 cup of grated parmesan cheese

4. Preheat oven to 425 degrees

5. Toss broccoli with a few tablespoons of olive oil and salt and pepper, and sliced garlic. Place broccoli florets and garlic on sheet baking pan in one layer.

6. Roast for 20-25 minutes, or until some of the florets’ tips are browed. 

7. Remove broccoli from oven and toss immediately with juice of one lemon, 2 tsp grated lemon zest, and grated parmesan cheese.

Loved it-♫ (1)    Liked it-♪ (.5)    Didn’t like it- (0)

Review:  Casey: ♫    Katerina: ♫     Erynn: ♫    Sarah: ♫     Cristy Rose: ♫
OVERALL REVIEW:  5

Katerina: “I didn’t like cooked broccoli until I tried this.  That’s all I gotta say.”

Sarah: “Oh my gosh. So good.”

Butternut Squash

Roasted Winter Squash Soup from Allrecipes.com
· 1 1/2 pounds butternut squash, halved and seeded

· 1 acorn squash, halved and seeded

· 1/2 small spaghetti squash, halved and seeded

· 3 tablespoons butter

· 1 large onion, chopped

· 3 cloves garlic, minced

· 1 tablespoon minced fresh ginger root

· 1 teaspoon curry powder

· 2 tart green apples - peeled, cored and chopped

· 2/3 cup sherry

· 5 cups vegetable broth

· salt and pepper to taste

· 1 pinch cayenne pepper, or to taste

Preheat oven to 400 degrees F (200 degrees C). Place the squash, cut side down, on baking sheets and roast for 45 minutes, or until flesh is soft. Scoop out the flesh into a large bowl.  In a medium saucepan over medium heat, melt the butter. Saute the onion, stirring frequently, for 5 minutes or until tender. Stir in the garlic, ginger and curry powder and cook 1 minute. Add the apples and sherry and simmer for 10 minutes, or until apples soften. Puree batches of the squash flesh and broth in a food processor or blender. Transfer the squash puree to a large saucepan. Puree the apple/sherry mixture and stir into pureed squash. Heat over medium heat and season with salt, pepper and cayenne, to taste. 
Cabbage

Russian Cabbage Borscht (from Mollie Katzen’s Moosewood Cookbook)

2 Tbs. butter

1 ½ cups chopped onion

1 ½ cups thinly sliced potato

1 cup thinly sliced beets

1 large, sliced carrots

1 stalk chopped celery

3 cups chopped cabbage

4 cups of stock or water

2 tsp. salt

Black pepper

¼ tsp dill weed

1 Tbs. + 1 tsp. cider vinegar

1 Tbs. + 1 tsp. honey

1 cup tomato purée

8. Place potatoes, beets and water in a saucepan, and cook everything until tender (save the water).

9. Begin cooking the onions in butter in a large kettle.  Add salt.  Cook until onion is translucent, then add celery, carrots and cabbage.  Add water from the beets and potatoes and cook, covered, until all the vegetables are tender.  Add potatoes, beets, and all remaining ingredients

10. Cover and simmer slowly for at least 30 minutes.  Taste to correct seasonings.
Carrots
Carrot Ginger Coconut Soup

1 medium onion, diced

8 large carrots, chopped

1 teaspoon salt
¼ teaspoon pepper
pinch of cayenne (optional) 

3 cloves garlic, minced

4 cups vegetable/chicken stock
2 tablespoons grated ginger
1 can coconut milk
Sautee onions in olive oil, add carrots and salt, cook through.  Season and add garlic.  For 30 seconds and remove from heat.  Place vegetables in a blender with stock and ginger, blend well.  Return to heat and bring to a boil for 3 minutes.  Remove from heat and stir in coconut milk.  Add more salt to taste.
Carrot and Purple Cabbage Slaw from subscriber Julie Morris

2 medium carrots, shredded
½ head large purple cabbage thinly sliced
1 leek finely minced
2 TBS olive oil
2 TBS honey
¼ cup white wine vinegar (or less if you don’t like it so tangy)
Salt to taste

Calendula

Calendula Carrot Soup

4 tablespoons butter
1 cup purple onion, coarsely chopped
4 cloves garlic, crushed
1 cup tart, Granny Smith apple, coarsely chopped
1/2 cup peanuts, chopped in food processor
1/4 teaspoons cinnamon
1/2 teaspoon freshly ground nutmeg
1/4 teaspoon cumin
2 pounds carrots, coarsely chopped
4 cups vegetable or chicken stock
1/2 cup milk
1 cup fresh calendula petals

In a large stockpot, melt butter over a medium low heat. Add onion and
garlic, sauté until they turn translucent. Add apple and peanuts, cinnamon,
nutmeg and cumin. Continue to cook for 3 minutes. Add carrots and cook for
5 minutes over a low heat, stirring intermittently. Pour in stock, cover
and allow to simmer for 20 - 25 minutes. Remove from heat and allow to cool
slightly before pouring into a blender or food processor. Puree until
smooth. Return to pot and stir in milk. Cook over a medium low heat for 5
minutes. Do not let it come to a boil. Stir in petals just before serving.
Serves 4 - 6. 

Recipe from Cathy Wilkinson Barash's book, Edible Flowers, found at:
http://www.longcreekherbs.com/2007/08/calendula-recipes.html
Carrots
KOHLRABI-CARROT BAKE from subscriber Katie Spink

2 c. cubed kohlrabi
2 c. sliced carrots
1/4 c. chopped onion
2 tbsp. butter
2 tbsp. flour
1/2 tsp. salt
Dash of pepper
1 1/2 c. milk
1/4 c. parsley, snipped
1 tbsp. lemon juice

TOPPING:
3/4 c. soft bread crumbs
1 tbsp. butter, melted

Cook kohlrabi and carrots until tender. Drain. In saucepan cook onion in butter until tender but not browned. Blend in flour, salt and pepper. Gradually add milk. Cook and stir until thick and bubbly. Stir in vegetables, parsley and lemon juice. Put in 1 quart casserole. Sprinkle moistened bread crumbs around edge. Bake 20 to 25 minutes in 350 degree oven.

Carrot and Purple Cabbage Slaw from subscriber Julie Morris


2 medium carrots, shredded
½ head large purple cabbage thinly sliced
1 leek finely minced
2 TBS olive oil
2 TBS honey
¼ cup white wine vinegar (or less if you don’t like it so tangy)
Salt to taste
CREAMY TURNIP SOUP WITH CARROT JULIENNE from subscriber Doris Guthrie

3 tbsp. Butter




1 3/4 cups milk
2 leeks, thinly sliced 



1/4 cup whipping cream

1 med. onion, thinly sliced


pinch ground nutmeg

4 turnips peeled, diced



1 turnip, peeled, cut into matchstick-size pieces

1 med. russet potato, peeled, diced

2 carrots, cut into matchstick-size pieces

5 cups (or more) chicken broth


1 tbsp. chopped fresh or dried dill 

 Melt butter in heavy large Dutch oven over med. heat.  Add leeks and onion.  Sauté  until translucent, abt. 12 min.  Add 5 diced turnips and potato and sauté' 2 min.  Add chicken broth.  Bring to boil.  Reduce heat, simmer until veggies are very tender, about. 30 min.  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.  Cook carrot and turnip strips in pot of boiling, salted water until just crisp tender, abt. 2 min.  Drain.  Bring soup to simmer.  Ladle into bowls and garnish with carrot, turnip strips and chopped fresh dill.  
Celery
Braised Celery from The Fannie Farmer Cookbook

1 head of celery                  salt 

2 tbsp butter                       freshly ground pepper

Chicken or vegetable broth

Cut off leaves from the stalks.  Cut the stalks in even lengths, about 3 inches long.  Sauté in the butter for about 5 minutes, then add about ½ inch of broth, just enough to keep the celery from burning.  Season with salt and pepper.  Cover and cook over low heat until the celery is just tender, about 8-12 minutes.   Put the celery in a serving dish.  Rapidly boil the liquid in the pan until it is reduced to just a few tablespoons.  Pour over the celery and serve.

Baked Celery with Cream from The Best Ever Vegetarian
1 head of celery                                1 red onion, thinly sliced                          
salt and pepper

½ tsp ground cumin                           ½ cup pecans or preferred nut                 
1 cup fresh wheat bread crumbs  

½ tsp ground coriander                     2/3 cup vegetable stock                          
¼ cup grated parmesan cheese

1 crushed garlic clove                       2/3 cup light cream                                 
celery leaves to garnish

Preheat the oven to 400 degrees.  Trim the celer and cut into short, thin sticks.  Place the celery in an ovenproof dish with the cumin, coriander, garlic, red onion, and nuts.  Mix the stock and cream together and pour over the vegetables.  Season to taste with salt and pepper.  Mix the bread crumbs and cheese together and sprinkle over the celery mix to cover.  Cook in the preheated oven for 40 minutes, or until the vegetables are tender and the top is crispy.  Garnish with celery leaves and serve.

Chard

Sweet and Sour Swiss Chard (from Simply in Season)

1 lb Swiss chard 

1 medium onion diced

¼ cup of dried cranberries or raisins

2 cloves of garlic (minced)

3 Tbs. white or cider vinegar

1 ½ tsp. sugar

Salt and pepper to taste

To prepare chard, rinse, pat dry, and remove stems.  Chop stems diagonally into small pieces.  Stack leaves, roll up and slice in 1 inch strips, and keep separate from stems.  In deep pan sauté onion in 2 tsp. olive oil over medium heat until softened (5 minutes).  Add rest of ingredients, except chard leaves, cover and cook for 8 minutes.  Place chopped leaves on top of the mixture (do not stir in), cover and cook another 2 minutes.  Remove from heat, stir, and serve.
Curried Red Lentil and Swiss Chard Stew with Garbanzo Beans 

(from epicurious.com-shared by subscriber Doris Guthrie)


2 tablespoons olive oil
1 large onion, thinly sliced
5 teaspoons curry powder
1/4 teaspoon cayenne pepper
3 14-ounce cans vegetable broth
1 large bunch or 2 small bunches Swiss chard, tough stalks removed, coarsely chopped (about 12 cups)
1 pound red lentils (about 2 1/4 cups)
1 15-ounce can garbanzo beans (chickpeas), drained
Plain yogurt

Heat oil in heavy large saucepan over medium-high heat. Add onion; sauté until golden, about 13 minutes. Mix in curry and cayenne. Add broth and chard. Increase heat; bring to boil. Add lentils and garbanzos; reduce heat to medium.

Cover; simmer until lentils are tender, stirring twice, about 10 minutes. Divide stew among bowls. Top with yogurt.
Braised Chard with Olive Oil and Rice
Recipe from blog about CSA experience from Join the Farm! CSA subscribers in Woodland Hills http://calvertgreencsabox.blogspot.com/  Comments from the blog suggested stuffing tomatoes, peppers, or squash with chard rice mix!

1 lb chard
1/3 cup extra virgin olive oil
3 carrots, roughly chopped 

2 leeks, chopped
salt and pepper
1/4 cup white rice
juice of 1/2 lemon

Cut stems out of the chard leave and then cut leaves into wide ribbons and slice stems. Keep separate.

Put all but a tbsp of the oil in a large skillet over med heat. When hot add chard stems, leeks, and carrots, along with sprinkling of salt and pepper, and cook until tender.

Add the chard leaves, some salt and pepper, the rice and 1 1/2 cups water. Cover, adjust the heat so the mixture simmer and cook for about 30 minutes, of until the water is absorbed; should be moist but not soupy. Just before serving (hot, room temperature, or cold) drizzle with remaining olive oil and the lemon juice.
Creamed Swiss Chard
1 bunch Swiss chard leaves 

2 tablespoons butter or margarine 

1 1/2 tablespoons all purpose flour 

1 cup half and half or milk 

1/2 teaspoon salt 

1/4 teaspoon pepper 

1/4 teaspoon ground nutmeg 

Directions: 

Wash chard thoroughly. Remove and discard ribs from larger leaves. Coarsely chop chard. Place chard in a large Dutch oven (do not add water). Cover and cook over medium heat 10 minutes or until tender. Drain chard well, and squeeze between paper towels until barely moist. Return chard to Dutch oven. Melt butter in a heavy saucepan over low heat; add flour, stirring until smooth. Cook 1 minute, stirring constantly. Gradually add half and half; cook over medium heat, stirring constantly, until thickened and bubbly. Stir in salt, pepper, and nutmeg. Stir creamed mixture into chard.  Serve over brown rice with sauteed greens or roasted beets and carrots.

Cilantro

Mexican Cream of Cilantro Soup Crema de Cilantro 

· 1 bunch fresh cilantro 
· 1 box of chicken or vegetable broth or 4 cups of stock, divided 
· 2 tablespoons butter
· 2 tablespoons flour
· 1 (8-ounce) package light cream cheese
· 1 (8-ounce) container light sour cream
· 1 peeled garlic clove
· 1/4 teaspoon salt
· 1/4 teaspoon paprika
· 1/4 teaspoon cayenne pepper

· 1/4 teaspoon ground cumin
Blend together 1 cup of broth and whole bunch cilantro.   In a saucepan, combine flour and butter over medium heat, and lightly brown the garlic in the roux.  Add the cilantro broth mix and rest of broth.  Bring to a boil and cook for one minute.  Add the rest of the ingredients to the pot, mix thoroughly,  and let simmer for 15 minutes, stirring occasionally to prevent the soup from sticking to the bottom.  Serve and enjoy!

Collard Greens

California Collard Greens

Collard Greens and Kale with Sun Dried Tomatoes  
1 bunch collard greens


5 sundried tomatoes, sliced

1 bunch kale

1 cup vegetable or chicken broth

1 tbsp balsamic vinegar

2 tsp. olive oil




½ tbsp brown sugar

1 onion, minced



dash cayenne pepper

2 garlic cloves, chopped


salt and pepper to season

Remove tough bottom ribs from kale and collard greens.  Roll greens and slice thin.  Put the greens into a pot with the broth and simmer for 20 minutes.  In another pot, heat oil and sauté onion for 5 minutes.  Add garlic and sauté for 2 more minutes.  Add sundried tomatoes, vinegar, brown sugar, cayenne pepper, salt and pepper.  Sauté mixture for 3 minutes.  When greens are almost tender, add tomato mix and simmer partially covered for 15 minutes. Cover and let sit for 5 minutes before serving.  Enjoy!

Recipe from "Low-Fat Soul" by Jonell Nash taken from bigoven.com

Eggplant 

Baked Eggplant with Tomatoes and Feta Cheese

Taken from Rio Gozo’s awesome blog-riogozofarm.blogspot.com

1 eggplant up to 3 can be used
1/3 C EVOO
Salt and pepper
2-4 ripe tomatoes, peeled, seeded and chopped
2 - 3 oz feta
1/2 tsp dried oregano
Preheat oven to 375. Slice eggplant lengthwise in half and score the cut sides.  Heat 3 Tbs EVOO in a large pan and add eggplant, cut side down. Cook for 3 mins, then turn and cook three minutes more. Remove eggplant to a plate and season with salt and pepper.  Heat 1 Tbs EVOO in the pan add tomaoes, and cook until they are a chunky sauce.  Set eggplant in a baking dish. Top with cheese, then tomato sauce, then oregano. Cover and bake about 40 minutes.

Fennel

Josephine’s “Using Up Almost All of My CSA Box of Veggies” Squash and Fennel Soup from subscriber Josephine Solis
All squash in box

1 fennel bulb

1 onion

1 clove of garlic

2 carrots

1potato

Vegetable or chicken broth (enough to cover vegetables plus an inch)*
Handful of chopped fresh basil

Handful of chopped spinach

Handful of chopped fennel fronds

Salt, pepper, any herbs to taste

In a soup pot, heat a few tablespoons of olive oil over medium heat   Add all diced vegetables (squash, fennel, onion, garlic, carrot, potato).  Sauté for five minutes or until onions are translucent.  Add enough stock to cover vegetables plus about an inch.  Simmer soup until vegetables are tender.  Use a hand immersion blender (Josephine is a big fan, she recommends Target for a $15-$20 immersion blender) to blend soup in pot to desired consistency, or use regular blender.  Add chopped basil and spinach, salt and pepper, or any other herbs.   Serve!  
Fennel and Mint Tea Farmhouse Favorite!
1 bulb and fronds of fennel (rinse bulb and fronds, slice bulb and add fronds whole)

Small handful of mint leaves

*optional-add citrus zest and sliced ginger 

Add sliced bulb, fronds, and mint to large pot of boiling water.  Let herbs steep in pot for 10 minutes.  Drink warm tea immediately or let tea cool.  Once tea has cooled transfer to pitcher and place in fridge.  Enjoy your tea!

Kale

It’s Easy Being Green Smoothie –  from subscriber Deborah Snider
 Ingredients:

 16 oz. fresh squeezed OJ (or 1-2 whole fresh oranges)

1 bunch kale

2 frozen, ripe bananas

1-2 cups frozen mango

mint leaves (optional) 

 Preparation:

 In high speed blender, blend OJ, or oranges with kale until smooth.  Add frozen fruit until completely blended and thick.  Blend to desired consistency! 

Baked Kale Chips

1 bunch kale

1 tablespoon olive oil

1 teaspoon seasoned salt

Preheat an oven to 350 degrees F (175 degrees C). Line a non insulated cookie sheet with parchment paper. With a knife or kitchen shears carefully remove the leaves from the thick stems and tear into bite size pieces. Wash and thoroughly dry kale with a salad spinner. Drizzle kale with olive oil and sprinkle with seasoning salt. Bake until the edges brown but are not burnt, 10 to 15 minutes. 
Stacie’s Easy Raw Kale Salad (that her 8 year-old likes!)
From subscriber Stacie Strossman
Ingredients:

1 bunch chopped kale

1/3 c. dried cranberries

1/4 c. pine nuts

2 T. extra virgin olive oil

1 T. fresh lemon juice.

Mix together and enjoy!
Kale salad with cranberries and walnuts
Servings: Serves 4 to 6

Note: Adapted from "Love Soup" by Anna Thomas. Dinosaur kale is also known as black, Tuscan or lacinato kale.

1/2 cup dried cranberries

1/2 pound (1 large bunch) dinosaur kale or any young kale

3 ounces (about 4 cups) arugula or baby mizuna

1/3 cup Kalamata or other cured olives

1/2 cup chopped walnuts, or pine nuts

1 small sweet red bell pepper

1 tablespoon olive oil

1 tablespoon walnut oil

2 tablespoons aged balsamic vinegar, plus more to taste

1/2 teaspoon sea salt, plus more to taste freshly ground black pepper, to taste

1/4 pound blue cheese, feta cheese or sharp cheddar cheese, crumbled, to garnish (optional)

1. Pour about one-half cup boiling water over the cranberries and leave them to soften until you are ready to toss the salad, at least 15 minutes.

2. Meanwhile, wash and dry the kale, slice away the stems and discard them. Stack the greens and roll them into tight bundles, then slice very thinly with a sharp knife; you're aiming for a shredded look. You should have about 6 cups of shredded kale, which will shrink quite a bit the moment it is tossed with the oil and vinegar. Place the kale in a large bowl. 

3. Wash and dry the arugula, cut off any tough-looking stems and cut it in short pieces. Toss the arugula with the kale.

4. Slice the olives off their stones and cut them in slivers. If using pine nuts, toast them lightly in a dry pan over low heat, stirring until they begin to turn golden and release their toasted fragrance. Core and seed the red pepper, quarter it lengthwise, and cut it in matchsticks. Toss the olives, nuts and pepper with the kale.

5. Drain the cranberries, then toss with the kale. Toss in the olive and walnut oils, the vinegar and sea salt. Taste the salad and correct the seasoning with a touch more salt or a drop of vinegar if it's needed; how much salt you need will depend on how salty the olives are. Just before serving, add the crumbled cheese if you like. This makes about 12 cups salad.

6. This salad keeps well for several days, though it will become softer as it sits. Because it is sturdy, it can travel to a picnic or a potluck.

Each of 6 servings: 258 calories; 3 grams protein; 39 grams carbohydrates; 4 grams fiber; 13 grams fat; 1 gram saturated fat; 0 mg. cholesterol; 26 grams sugar; 262 mg. sodium.
Braised Kale and Turnips from bigoven.com
1 bunch kale 

1 lb turnips, thinly sliced 

1 Tbs butter 

3 cloves garlic 

2 cups vegetable stock 

1 tsp thyme 

salt and pepper to taste 

Melt the butter in the pan and add the sliced turnips. Cover and cook until the turnips are mostly cooked (10-15 minutes). Add the garlic, thyme and kale and toss to coat in any remaining butter and then add the stock. Simmer until most of the broth is boiled off and the kale is cooked. Salt and pepper to taste.
Nicky’s Raw Cabbage Kale Sprouted Salad from subscriber Kalila Heller
High fiber!!!

Mix together:
3 cups White cabbage

1/2 head Kale

1 cup sprouted beans (mung, lentil)

1/2 cup parsely

Raw Kelp Noodles (Refrigerated at Whole Foods, Lassens)

4 green onions

1/4 t Celery Seed

1/4 t Cayenne

4 T Apple Cider Vinegar

4 T Olive Oil

1/2 Lemon juice

spray with Braggs Liquid Aminos

Himalayan Sea Salt

Kale and White Bean Soup from subscriber Julie Morris
1 lb dried white beans such as Great Northern, cannellini, or navy
2 onions, coarsely chopped
2 tablespoons olive oil
4 garlic cloves, finely chopped
5 cups chicken broth
2 qt water
1 (3- by 2-inch) piece Parmigiano-Reggiano rind
2 teaspoons salt
1/2 teaspoon black pepper
1 bay leaf (not California)
1 teaspoon finely chopped fresh rosemary
1 lb smoked sausage such as kielbasa (optional), sliced crosswise 1/4 inch thick
8 carrots, halved lengthwise and cut crosswise into 1/2-inch pieces
1 lb kale (preferably lacinato), stems and center ribs discarded and leaves coarsely chopped

Cover beans with water by 2 inches in a pot and bring to a boil. Remove from heat and let stand, uncovered, 1 hour. Drain beans in a colander and rinse.

Cook onions in oil in an 8-quart pot over moderately low heat, stirring occasionally, until softened, 4 to 5 minutes. Add garlic and cook, stirring, 1 minute. Add beans, broth, 1 quart water, cheese rind, salt, pepper, bay leaf, and rosemary and simmer, uncovered, until beans are just tender, about 50 minutes.

While soup is simmering, brown sausage (if using) in batches in a heavy skillet over moderate heat, turning, then transfer to paper towels to drain.  Stir carrots into soup and simmer 5 minutes. Stir in kale, sausage, and remaining quart water and simmer, uncovered, stirring occasionally, until kale is tender, 12 to 15 minutes. Season soup with salt and pepper.
Mini Kale Quiches  (adapted from Eating Well)
Yield:  1 dozen mini quiches 

Ingredients

· 1 CSA bunch of  kale, chopped 

· 1 small onion, diced

· 1 tablespoon extra-virgin olive oil

· 1/2 cup sliced scallions

· 1/4 cup shredded cheese 

· 1 teaspoon freshly ground pepper

· 2 cloves garlic, minced

· 5 eggs

· 3 egg whites

· 1 cup 1% milk

Preparation
1. Position rack in center of oven; preheat to 325°F. Coat a nonstick muffin tin generously with cooking spray (see Tip).

2. Heat a large nonstick skillet over medium-high heat with olive oil. Add diced onion and cook until lightly brown.  Add chopped kale.  Sautee until the kale turns to bright green color and is tender. Transfer to a bowl to cool. Stir in scallions, cheese and pepper.

3. Whisk eggs, egg whites and milk in a medium bowl. Divide the egg mixture evenly among the prepared muffin cups. Sprinkle a heaping tablespoon of the kale mixture into each cup.

4. Bake until the tops are just beginning to brown, 25 minutes. Let cool on a wire rack for 5 minutes. Place a rack on top of the pan, flip it over and turn the quiches out onto the rack. Turn upright and let cool completely.

Kohlrabi

Pureed Kohlrabi

3 kohlrabi bulbs with leaves    

2 Tablespoons extra-virgin olive oil                                         

1 large onion, chopped  

3 cloves garlic, minced           

salt and pepper to taste

4 ounces of your favorite mushrooms, quartered   

3 Tablespoons cream (or milk, chicken stock, olive oil, or water)


Trim the kohlrabi bulbs.  Rinse the leaves (discarding any that are yellow) pat them dry, and coarsely chop. Set aside. Cut the bulbs into 1-inch chunks. 2. Bring a saucepan of lightly salted water to a boil, and add the kohlrabi chunks. Reduce the heat and simmer until tender, about 15 minutes.  3. Meanwhile, heat the olive oil in a skillet. Add the onion and sauté over medium-low heat until softened, about 5 minutes. Add the garlic and cook, stirring, another 1 to 2 minutes. Do not let garlic brown.  4. Add the mushrooms and the reserved kohlrabi leaves to the skillet. Cover, and cook 5 minutes. Then uncover, and cook, stirring, until all the liquid has evaporated, 3 minutes. Set the skillet aside.5. Drain the kohlrabi chunks and place them in the bowl of a food processor. Add the mushroom mixture and all the remaining ingredients. Purée until smooth.  6. Transfer the purée to a saucepan and reheat over low heat, stirring, 2 minutes.

KOHLRABI-CARROT BAKE from subscriber Katie Spink

2 c. cubed kohlrabi
2 c. sliced carrots
1/4 c. chopped onion
2 tbsp. butter
2 tbsp. flour
1/2 tsp. salt
Dash of pepper
1 1/2 c. milk
1/4 c. parsley, snipped
1 tbsp. lemon juice

TOPPING:
3/4 c. soft bread crumbs
1 tbsp. butter, melted

Cook kohlrabi and carrots until tender. Drain. In saucepan cook onion in butter until tender but not browned. Blend in flour, salt and pepper. Gradually add milk. Cook and stir until thick and bubbly. Stir in vegetables, parsley and lemon juice. Put in 1 quart casserole. Sprinkle moistened bread crumbs around edge. Bake 20 to 25 minutes in 350 degree oven.

Asian Kohlrabi Salad

Kohlrabi is awesome simply mashed with butter and milk or sautéed.  But we love the crisp texture of kohlrabi in this delicious Asian kohlrabi salad from Earthbound Farms in Carmel Valley.

2 small red onions




1/3 cup rice wine vinegar

2 tbsp red wine vinegar



¼ cup honey

2 kohlrabi





2 cloves minced garlic

3 orange carrots




1 tbsp fresh grated ginger, 2 tbsp chopped cilantro

2 white carrots




pinch of red pepper chili flakes and salt to taste

3 spring onions (or chopped onion stalks)

3 tbsp toasted sesame seeds or sesame oil

Peel and slice the red onion into thin rounds. Cover with boiling water for 20-30 seconds and then drain. Add the red wine vinegar and enough cold water to cover. Let sit. Cut kohlrabi and carrots into matchsticks about two inches long. Slice the green onions diagonally into thin ovals. Bring a quart of water to a boil and blanch the kohlrabi for 1 minute. Drain. Blanch the carrots for 30 seconds. Drain. Combine the kohlrabi and carrots in a large bowl. Drain the red onion and add to the mixture. In a small bowl combine the rice wine vinegar, honey, garlic, ginger, red pepper, and a touch of salt. Add some of dressing to the kohlrabi and carrots; toss.  Add the green onion, cilantro, and sesame seeds.

Kohlrabi and Squash Empanadas  from straightfromthefarm.net

3 cloves of garlic, finely minced
1 inch of ginger, peeled and grated[image: image2.jpg]\\\




2 medium kohlrabies, peeled and cut into small cubes
1 large summer squash, cut into small cubes
1 medium onion diced
1 T. extra virgin olive oil
1 T. butter
salt and pepper to taste
dash of freshly grated nutmeg
1 box of pre-made pie crust or one batch homemade*
1 egg

In a medium skillet, heat oil and butter over medium heat.  Add garlic, onion, and ginger to brown.  Add kohlrabi cubes, a pinch of salt and some pepper. Toss well and cook 3 or 4 minutes until kohlrabi are softening a bit.  Add squash cubes and continue to cook for 4 more minutes.  Add nutmeg and another pinch of salt and pepper.  Mix well and cook for one minute before removing from heat.  Set mixture to this side to cool.  Roll out dough to be a little thinner than pie crust typically is.  If you are using pre-made crust from the store, run your rolling pin over it once or twice.   Using a cereal bowl or large circular cookie cutter, cut out 6 inch-ish circles from the dough.  It should yield about 15, give or take depending on your cutter and dough thickness.  Pre-heat oven to 425F and line a cookie sheet with parchment paper.   Prepare egg wash by beating egg with a teaspoon of water and set to the side along with a small bowl of water.

To make the empanadas, spoon one tablespoon of kohlrabi and squash mixture into the center of a circle of dough.   (It’s better to have less filling than too much or the empanadas won’t hold together. Feel out the right ratio that allows you to close off the dough without any filling popping out.)   Dip your finger in the bowl of water and run it around the outside edge of the dough.  Fold dough over the filling to create a half circle.  Press down edges.  Carefully pick up the dough pocket and pinch edges (see photo) to seal them tightly.  A fork can also be used to crimp the edges if you want a less tedious method.  Repeat above process to finish all the empanadas, laying them on the lined cookie sheet when done.  With a fork, prick the tops once and brush with egg wash.   Bake for 8 minutes and turn over.  Bake another 5 to 7 minutes until deep golden brown and flaky.  Best served straight from the oven.
Leeks

Potato and Leek Vichyssoise from allrecipes.com
	2 leeks, chopped

1 onion, chopped

2 tablespoons unsalted butter

3/4 cup thinly sliced potatoes

2 1/3 cups chicken stock

salt to taste

ground black pepper to taste

1 1/8 cups heavy whipping cream


	Gently sweat the chopped leeks and the chopped onion in butter or margarine until soft, about 8 minutes. Do NOT let them brown.  Add potatoes and stock to the saucepan. Salt and pepper to taste; do not overdo them! Bring to the boil, and simmer

 very gently for 30 minutes.  Puree in a blender or food processor until very smooth. Cool. Gently stir in the cream before serving.


Lima Beans

Farmer Paul’s Award Winning Crock Pot Lima Bean Chili
Cook 1 lb. ground beef or turkey in a skillet with some chopped onions and garlic, or go meatless and add more beans. 

In a crock-pot, add 3 cans stewed tomatoes, the contents of the skillet, 3 cups hydrated (soaked overnight) large lima beans (also known as butter beans) and one 16 oz. can of pinto beans.  Add garlic salt and black pepper to taste.  Add jalapeños or chili powder for heat.  Cook until the beans are tender (several hours in the crock-pot).
Casey’s Better than Chickpea Lima Bean Hummus
3 cloves garlic   



1 tsp salt

2 tbsp olive oil



½ cup water

2 cups cooked lima beans

Juice of 1 lemon

¼ cup tahini (sesame seed puree- can be found in health food store or

Middle Eastern section of market).  Blend garlic and olive oil in food

processor.  Add the remaining ingredients and process, slowly adding the

water.  Add more water or oil if you want a creamier hummus.

Experiment with flavors by adding cilantro and avocado or chipotles.  
Mustard Greens

Chili Garlic Mustard Greens from bigoven.com

· 2 tbsp Sesame seed oil 

· 1 lb Green or purple mustard greens; washed, dried & cut into strips 

· 1 tbsp Garlic; minced 

· 1 tbsp Chili pepper; minced or chili flakes

· 1 tbsp Ginger; minced 

· Salt & black pepper to taste 

· 1 tsp Sugar 

· 2 tbsp Olive oil 

· 2 tbsp White vinegar 

In a large saute pan, combine sesame and olive oils, and place over high heat until hot but not smoking.  Add the greens, and stir vigorously for I minute.  Add garlic, chili and ginger, and continue to cook, stirring constantly, for 30 seconds.  Add vinegar and sugar, remove from heat and stir to combine. Season to taste with salt and pepper, and serve at once.
Rachel Ray’s Braised Mustard Greens

4 slices bacon, chopped                                                  2 tablespoons white vinegar                                                                        1 bunch mustard greens, trimmed and chopped             2 teaspoons sugar                                                                                       2 cups chicken broth                                                        Coarse salt 

In a large skillet over medium high heat brown bacon and render its fat. Add chopped greens to the pan in batches and turn until they wilt, then add more greens. When all of the greens are in the pan, add vinegar and cook a minute. Season greens with sugar and salt. Add chicken broth to the pan and cover. Reduce heat to medium low and simmer greens 15 to 20 minutes then serve. 
Fusilli with Mustard Greens and Currants from subscriber Doris Guthrie
¾ pound whole-wheat fusilli

¾ pound mustard greens, chopped and rinsed

1/3 cup pine nuts

2 tbsp. olive oil

4 sliced garlic cloves

¼ tsp red chili flakes

1/3 cup dried currants

½ tsp salt

Freshly shredded parmesan cheese

1.  Cook pasta as package directs.

2.  Meanwhile, toast pine nuts in a large, dry frying pan over medium heat; set aside. Add oil to pan, then add garlic and chili flakes.  Cook stirring, until fragrant, 1 minute.  Add currants, the green with water clinging to them, and salt.  Cover; cook until greens are tender, about 5 minutes.  Stir in drained pasta and reserved nuts.  Serve with cheese.

Curried Mustard Greens and Pinquito Beans from subscriber Julie Morris
· 1 bunch mustard greens



1 cup soaked pinquito beans, drained and rinsed

· 1 tablespoon butter




1 (15 ounce) can tomato sauce

· 1 small onion chopped



2 teaspoons curry powder

· 1 tablespoon minced fresh ginger root


1/2 cup lowfat milk
· 1 pinch red pepper flakes
Directions

1.Bring a large pot of lightly salted water to a boil. Place greens in the pot, cover, and cook 7 minutes, or just until tender. Drain, and rinse under cold water. 2.Heat the butter in a skillet over medium-high heat, and cook the onion until lightly brown. Stir in ginger, and season with red pepper. Mix in greens, beans, tomato sauce, and curry powder. Stir in the half and half, and continue cooking until heated through. 

Pinquito Beans

Santa Maria Style Pinquito Beans  (from myrecipes.com)

Pick over and rinse 1 lb. pinquito beans. Place in a 6-quart pot and cover with water. Bring to a boil, cover, take off heat and let sit 1 hour. Or, just let beans soak in water overnight.

Drain beans. Cover with fresh water, bring to a boil, lower heat to a simmer, and cook until tender, anywhere from 40 to 90 minutes depending on the freshness of the beans. Drain, reserving beans and 1 cup cooking liquid. 

In a 5-quart pot over medium-high heat, cook 4 slices (about 1/4 lb.) bacon, chopped. When bacon is crisp, remove all but 1 teaspoon of fat from the pan. Add 2 chopped onions (12 oz. total) and 2 cloves minced garlic to the pan. Cook, stirring, until onion just starts to brown. Add 1/2 cup tomato purée, 1/2 cup red chile sauce or red enchilada sauce, 1 tablespoon brown sugar, 1 teaspoon dry mustard, and the pinquito beans and reserved liquid. Salt to taste. Bring to a boil, stirring often, then lower heat and simmer for about 10 minutes to blend flavors.
Curried Mustard Greens and Pinquito Beans from subscriber Julie Morris
· 1 bunch mustard greens



1 cup soaked pinquito beans, drained and rinsed

· 1 tablespoon butter




1 (15 ounce) can tomato sauce

· 1 small onion chopped



2 teaspoons curry powder

· 1 tablespoon minced fresh ginger root


1/2 cup lowfat milk
· 1 pinch red pepper flakes
Directions

1.Bring a large pot of lightly salted water to a boil. Place greens in the pot, cover, and cook 7 minutes, or just until tender. Drain, and rinse under cold water. 2.Heat the butter in a skillet over medium-high heat, and cook the onion until lightly brown. Stir in ginger, and season with red pepper. Mix in greens, beans, tomato sauce, and curry powder. Stir in the half and half, and continue cooking until heated through. 
Pumpkin

Much Healthier Downeastern Maine Pumpkin Bread adapted by Alise Echele

2 cup fresh baked/microwaved/boiled pumpkin puree 

4 eggs    2 eggs plus 4 egg whites

1 cup vegetable oil   1 cup applesauce or ½ cup canola oil plus ½ cup applesauce

2/3 cup water

3 cups white sugar   2 cups sugar

3 ½ cups all purpose flour   2 cups whole wheat flour plus 1 ½ cups all-purpose flour

2 tsp baking soda

1 ½ tsp salt

2 tsp cinnamon  

2 tsp nutmeg

1 tsp ground cloves

1/2 tsp ground ginger

Add 1 tsp vanilla!!

Preheat oven to 350 degrees F (175 degrees C). Grease and flour three 7x3 inch loaf pans. In a large bowl, mix together pumpkin puree, eggs, oil, water and sugar until well blended. In a separate bowl, whisk together the flour, baking soda, salt, cinnamon, nutmeg, cloves and ginger. Stir the dry ingredients into the pumpkin mixture until just blended. Pour into the prepared pans. Bake for about 50 minutes in the preheated oven. Loaves are done when toothpick inserted in center comes out clean.
Radishes

Quick-braised Radishes from Mollie Katzen’s “Moosewood’s Restaurant Cooking for Health”

1 orange

1 tsp. Dijon mustard

½ tsp. salt

1 tsp. vegetable oil

½ pound snow peas, trimmed

1 cup thinly sliced radishes (any variety)

1 orange

1 tsp. Dijon mustard

½ tsp. salt

1 tsp. vegetable oil

½ pound snow peas, trimmed

1 cup thinly sliced radishes (any variety)

Grate the orange peel for about ½ tsp. zest.  Set aside.  Squeeze the orange for about 1/3 cup strained juice.  Whisk the mustard and salt into the orange juice.  Warm the oil in a saucepan on medium heat.  Add the snow peas and radishes and stir for a minute.  Add the orange juice, cover, and cook for 3 to 4 minutes, until the snow peas are bright green and crisp-tender.  Stir in the orange zest.

Pan Fried Daikon Slices  from Nibbledish.com

These are a great accompaniment to any asian themed meal!

Slice the daikon into 1 cm medallions.  Heat a large frying pan to medium and add a little bit of sesame oil, just enough to cover the surface. Just before the oil starts to smoke, arrange the daikon slices in a single layer on the surface of the pan. Fry until they start to smoke slightly. The cooked surface should have dark brown marks, but not black.  Flip'em.  Wait for them to smoke slightly again.  Remove from pan, and arrange on a paper towel to soak up a little oil (shouldn't be much). Arrange on a plate and sprinkle with a little salt.
The following radish recipes were taken from Mariquita Farms in the Bay Area

Spring Radish Salad 
adapted from Verdura Vegetables Italian Style by Viana La Place 

1 bunch fresh radishes 
2-3 very sweet carrots 
2 bunches arugula
salt and pepper to taste 
E.V. olive oil 
2 Tablespoons freshly grated Parmesan cheese 
Lemon wedges

Trim the radishes and slice them thinly. Peel the carrots and cut them on the diagonal into very thin slices. Snap off the tough stems from the arugula. Gather the arugula into a bunch and cut it crosswise into strips.

Arrange the arugula on a platter. Scatter the sliced radishes and carrots over the arugula. Season with salt and pepper to taste. Drizzle with enough olive oil to lightly moisten the vegetables. Sprinkle the Parmesan over the top. Serve with lemon wedges to squeeze over the salad. 


Radish Top Soup
Don't throw out your radish greens. Believe it or not, those fuzzy leaves can be transformed into a smooth green soup, with a hint of watercress flavor.
6 Tb butter
1 cup chopped onions or leeks
8 cups loosely packed radish leaves
2 cups diced peeled potatoes
6 cups liquid (water, chicken stock)
Salt
1/2 cup cream (optional)
Freshly ground pepper
Melt 4 tablespoons butter in a large saucepan, add onions or leeks, and cook until golden, approximately 5 minutes. Stir in radish tops, cover pan, and cook over low heat until wilted, 8-10 minutes.
Meanwhile, cook potatoes until soft in liquid along with 1 teaspoon salt. Combine with radish tops and broth, and cook, covered, for 5 minutes to mingle flavors. Puree finely in a food processor. Add cream if desired. Season to taste with butter, salt and pepper.
Submitted by Jean Pinard

Braised Purple Radishes
adapted from Vegetarian Cooking for Everyone by Deborah Madison

20 plump purple or red radishes 
1 to 2 Tablespoons butter
2 stalks green garlic, cleaned as you would a leek and chopped, use all the light green part
1 teaspoon chopped fresh thyme 
S & P to taste

Trim the leaves from the radishes, leaving a bit of the green stems, and scrub them. Wash the leaves and set aside. Leave smaller radishes whole and halve the larger ones. 

Melt 2 to 3 teaspoons of the butter in a small saute pan. Add the shallot and thyme and cook for 1 minute over medium heat. Add the radishes, a little salt and pepper, and water just to cover. Simmer until the radishes are tender, 3 to 5 minutes. Add the leaves and cook until they're wilted and tender, 1 minute more. Remove the radishes to a serving dish. Boil the liquid, adding a teaspoon or two more butter if you like, until only about 1/4 cup remains. pour it over the radishes and serve. 

Beijing Radish Salad
This can be made with watermelon radishes or other types...

1 bunch watermelon radishes or one medium daikon radish
2 tablespoons rice or balsamic vinegar (or a combination)
1 tablespoon soy sauce
1 teaspoon sugar
2 teaspoons sesame oil
2 garlic cloves, finely chopped 

Wash and julienne radishes. They can be peeled or not as you like. I often use a mandoline to do the julienne-ing, or you can grate them. Mix together the rest of the ingredients and dress the radishes with the dressing. 

DAIKON RADISH REMOULADE
	1 lb.
3 tbsp.
4 tbsp.
1 tsp.
1/4 cup
	daikon radish (available at specialty produce markets and many supermarkets), peeled
Dijon-style mustard
olive oil
wine vinegar
minced fresh parsley leaves


Cut the daikon into 2-inch-long fine julienne strips or grate it coarse. Rinse a large bowl with hot water, dry it, and in it whisk the mustard with 3 tablespoons hot water. Add the oil in a slow stream, whisking until the dressing is emulsified, and whisk in the vinegar and salt and pepper to taste. Add the daikon strips and the parsley and toss the mixture well. Serves 6.

Gourmet, April 1991

GINGERED VEGETABLE STIR-FRY
	3 tbsp.
2 tbsp.
1 tsp.
1 tsp.
1 tsp.
1/4 lb.
2 tbsp.
1/2 lb.
1/2 lb.
1/2 lb.
2 lg. cloves
2 tsp.
	chicken broth
Chinese rice wine or medium-dry Sherry
sugar
cornstarch
salt
fresh shiitake mushrooms, stems discarded
vegetable oil
carrots (about 3 medium), cut into julienne strips
daikon (an Asian radish), cut into julienne strips (about 2 cups)
Napa cabbage, sliced thin (about 4 cups)
garlic, minced
minced peeled fresh ginger root


In a bowl stir together broth, rice wine or Sherry, sugar, cornstarch, and salt until combined will. Cut mushroom caps into 1/8-inch-thick slices.

Heat a wok over high heat until hot. Add oil and heat until it just begins to smoke. Stir-fry carrots 3 minutes. Add daikon and stir-fry vegetables 2 minutes. Add mushrooms, cabbage, garlic, and ginger root and stir-fry 2 minutes, or until carrots are crisp-tender. Stir broth mixture and add to vegetables. Stir-fry vegetables 1 minute. Serves 6.

Gourmet, February 1997

RUBY RADISHES
	3 tbsp.
3 bunches
2 tsp.
1 tsp.
1 1/2 tbsp.
	unsalted butter
red radishes (abt 25), leaves, stems trimmed, rinsed and dry
sugar
red wine vinegar
snipped fresh dill
fresh ground black pepper, to taste


Melt the butter in a medium-size skillet or saute pan over med. heat. Add radishes and toss to coat with the butter.  Cover the pan and cook for 4 minutes, shaking occasionally.

Add the sugar and vinegar and toss over medium heat for 1 minute. Sprinkle with dill and season to taste with pepper.  Serve immediately. Serves 6.

FESTIVE RED AND GREEN TOASTS
	1
1/2 lb.
1/2 lb.
2 bunches
3 stalks
	French bread baguette, cut into 24 1/2-inch-thick rounds
St. Andre or other triple cream cheese, room temperature
Saga or other soft ripe blue cheese, room temperature
radishes, trimmed and thinly sliced
celery, thinly sliced


Preheat broiler. Arrange bread on baking pan. Broil until lightly colored on both sides. Cool very slightly. Spread 12 bread rounds with St. Andre and 12 with Saga. Arrange radish slices in circle atop St. AndrŽ toasts and celery slices in circle atop blue cheese toasts. Serve toasts immediately.

Bon Appetit, December 1990

GLAZED RADISHES
	1 lb.
1 tbsp.
1 tsp.
1/2 tsp.
2 tbsp.
	radishes, trimmed
unsalted butter
sugar
salt
minced fresh parsley leaves


In a heavy saucepan wide enough to hold the radishes in one layer cook the radishes in the butter with the sugar and the salt over moderately low heat, stirring, for 1 minute. Add 1/2 cup water, simmer the radishes, covered, for 10 to 15 minutes, or until they are tender, and boil them, uncovered, shaking the pan occasionally, until the liquid has been reduced to a glaze. Cook the radishes over moderate heat, swirling them, until they are coated with the glaze and sprinkle them with the parsley.

Gourmet, April 1991


GRANDMOTHER'S RADISH LEAF SOUP
Beet greens and kale would also work with or instead of the radish greens for this soup.

	3 bunches
1 tbsp.
1 very lg.
4
3 cups
2/3 cup
	radishes
butter
onion, chopped
russet potatoes (about 1 1/2 pounds), peeled, chopped
water
milk


Cut leaves from radishes and wash well. (Reserve radishes for another use.) Melt butter in heavy large saucepan over medium heat. Add onion and sautŽ until tender, about 5 minutes. Add radish leaves and sautŽ until wilted, about 2 minutes. Add potatoes and 3 cups water. Cover and simmer until vegetables are tender, about 20 minutes. 

Puree soup in batches in blender. Return to saucepan. Mix in milk. Stir over medium heat until hot. Season soup with salt and pepper.

Bon Appetit, May 1994

RADISH SLAW
This could also be good without the cabbage.

	1/2 lb.
3 cups
1 cup
1/2 cup
2 tbsp.
1/2 tsp.
2 tbsp.
2 tbsp.
	radishes, trimmed and grated coarse (about 2 cups)
finely shredded cabbage
coarsely grated carrots
thinly sliced red onion
fresh lemon juice
sugar
olive oil
finely chopped fresh cilantro, mint, or parsley leaves


In a bowl toss together the radishes, the cabbage, the carrots, the onion, the lemon juice, the sugar, the oil, the herbs, and salt and pepper to taste.

Gourmet, April 1991

RADISHES WITH CHIVE BUTTER
	3/4 stick
2 tbsp.
1 tbsp.
1/4 tsp.

18
36
	(6 tablespoons) unsalted butter, softened
cream cheese, softened
minced fresh chives
freshly grated lemon zest
Tabasco to taste
radishes (about 2 bunches), the leaves trimmed, leaving 1 inch of the stem, and the radishes halved lengthwise
fresh flat-leafed parsley leaves for garnish


In a small bowl with a fork combine well the butter, the cream cheese, the chives, the zest, the Tabasco, and salt to taste and transfer the mixture to a pastry bag fitted with a medium-sized open-star tip. Arrange the radishes, cut sides up, on a platter, put a parsley leaf on each radish half, and pipe the chive butter onto it. Makes 36 hors d'oeuvres.

Gourmet, December 1993

CHIMOL
A Salvadoran salsa recipe from Ercilia

	2
3
1 sm.
1 bunch
2 or 3
	radishes
tomatoes
onion
cilantro
pinches salt
juice from 1 lemon


Chop fine and mix. Chimol is a traditional topping for carne asada (or grilled steaks) but is also great on grilled fish or chicken, or as a topping for scrambled eggs, a chip dipper, or a taco topper.

CHINESE RADISH SALAD
	1 bunch
2 tbsp.
4
2 tbsp.
2 tsp.
	radishes, thinly sliced
soy sauce
green onions, chopped fine
chopped cilantro
toasted sesame oil


Mix ingredients and eat. Can be made ahead.
from Yi Ling
Spaghetti Squash

Spaghetti Squash with Spinach, Feta, Basil & Fresh Tomatoes
from cookin’canuk.blogspot.com
1 tbsp chopped fresh basil
1/2 tsp dried oregano

3 ripe tomatoes

½ cup black or kalamata olives 
3 tbsp extra-virgin olive oil, divided
1 (3-pound) spaghetti squash
1 bunch spinach, washed and stems removed, about 6 cups (packed) leaves
1/2 cup chopped onion
2 garlic cloves, minced
1/2 cup crumbled feta cheese
Salt and pepper to taste
Finely grated Parmesan cheese

Microwave spaghetti squash according to directions in table above.  Working in batches, stack the spinach leaves and cut across the leaves into 1/4-inch wide strips.  In a large skillet, heat 2 tablespoons olive oil over medium heat. Add onion and garlic. Cook, stirring constantly for 1 minute. Add oregano, tomatoes, and olives and cook for another minute.  Add the sliced spinach and cook until the spinach is just wilted, 1 to 2 minutes. Add feta cheese and fresh basil. Cook until heated through, 1 to 2 minutes. Season to taste with salt and pepper.  Add the cooked and forked out spaghetti squash to the tomato and spinach mixture. Gently toss. Place the mixture on a serving platter and serve with finely grated Parmesan cheese and basil to garnish.

Summer Squash (zucchini, geode, patty pan, 8-Ball squashes)
Summer Squash Salad from Eating Local by Janet Fletcher and Sur la table

1/4 cup sliced almonds, toasted
1 pound summer squash
2 1/2 T olive oil
1 1/2 T lemon juice
1 clove garlic, minced 
Salt and Pepper
Chunk of pecorino toscano, ricotta salata, or other medium-aged cheese

Toast the almonds on a baking sheet until golden brown and fragrant -- about 10 to 15 minutes at 350 degrees. Trim the ends of the summer squash. With a mandoline or vegetable peeler, shave the squash thinly (about 1/8 inch), lengthwise. If the first and last slices are mostly skin, they can be discarded. Put the slices in a large bowl. Whisk together the olive oil, lemon juice, garlic and salt to taste. Add the dressing to the squash slices and toss to coat evenly. Taste and adjust the salt and pepper seasonings. Let stand for 5 minutes.  Shave about 3 ounces of cheese (or as much as you would like) onto the salad. Toss and transfer the salad to a serving platter, leaving any watery juices behind. Top with the toasted almonds.

SQUASH KEBABS WITH MUSTARD BASTING SAUCE from Mariquita Farm

16 carrots (about 8 ounces), peeled
16 summer squash
16 red or white pearl onions (about 6 ounces)
1 1/2 tablespoons white-wine vinegar
1 1/2 tablespoons Dijon mustard
2 teaspoons olive oil
2 large red bell peppers (about 9 ounces), cut into sixteen
2-by-3/4-inch pieces
eight 12-inch bamboo skewers, soaked in water to cover 1
hour

In a large saucepan of boiling salted water cook carrots 1
minute. Add squash cook vegetables
5 minutes. Transfer vegetables with a slotted spoon to a
large bowl of ice and cold water to stop cooking and drain
well in a colander. Transfer vegetables to a bowl. (If
using larger yellow squash and zucchini cut them into a
total of thirty-two 3/4-inch pieces.) In boiling water
remaining in pan cook onions 4 minutes and transfer with
slotted spoon to bowl of ice and cold water. Drain onions
well in colander and peel, leaving root ends intact.
Vegetables may be boiled 1 day ahead and chilled in
sealable plastic bags.

In a small bowl whisk together vinegar, mustard, oil, and
salt and pepper to taste. Basting sauce may be made 1 day
ahead and chilled, covered.

Prepare grill.

Thread vegetables, alternating them, onto skewers. Brush
one side of kebabs with about half of sauce and grill,
coated side down, on an oiled rack set 5 to 6 inches over
glowing coals 5 minutes. Brush kebabs with remaining sauce
and turn. Grill kebabs 5 minutes more, or until squash is
tender. (Alternatively, kebabs may be grilled in a hot
well-seasoned ridged grill pan over moderately high heat.)

Serves 4.

Sauteed Fennel, Summer Squash, and Carrots with Basil and Lemon Zest

2 tbps. Olive oil 

4-5 summer squash (patty pan, geode, and zucchini), sliced halves

4 sliced carrots

½ bulb sliced fennel

½ small sliced onion

2 cloves chopped garlic

1 handful chopped basil leaves

½ lemon-juice and 2 tsp. zest 

Heat the oil in a large skillet over medium heat. Add onions, squash, carrots, and fennel. Sauté for 8 minutes, stirring only occasionally. Add garlic and sauté for another 3 minutes.  Add basil, lemon juice and lemon zest.  Sauté for another 3 minutes. Serve over rice, quinoa, or coucous. Or, toss with fresh tomatoes and pasta. Enjoy!
Sara's Great Summer Squash, Basil, and Green Onion Frittata Recipe from Mariquita Farm
2 lbs summer squash
Salt
Green onions(healthy fistful chopped)
Basil leaves(fistful again)
2 garlic cloves
4 eggs
1/4 Cup oil
1 Cup flour 
2 tsp. baking powder
1/2 Cup parnesan/pecorino cheese

The summer squash, green onions, and basil make a wonderful frittata.
In the main bowl of a food processor, grate about two pounds of summer squash. Put the squash in a colander and lightly salt. Leave to drain, and put the chopping blade in the food processor. Add a healthy fistful of onions and the leaves from a bunch of basil. Toss in a couple garlic cloves if you have them, and pulse until well chopped. In a big bowl, mix around a cup of flour with a couple teaspoons of baking powder and about a half cup of grated parmesan or pecorino romano cheese. Lightly beat four eggs and a quarter cup of oil (if you're feeling decadent and there are no vegetarians in the crowd, add a couple spoonfuls of bacon grease). Put the grated squash in a thin clean dishtowel or heavy duty paper towel and squeeze out excess liquid. Combine all the ingredients in the big bowl. You should have a thick, fragrant batter. Pour the batter into a greased 13x9 baking pan and sprinkle a little more cheese on top. Bake at 375 degrees until golden, about 30-45 minutes (it depends on the moistureleft in the squash). When cool, cut into squares and serve. 

Zucchini Cobbler from McGrath Farm



Ingredients
· 8 cups peeled, chopped zucchini

· 2/3 cup lemon juice

· 1 cup white sugar

· 1 teaspoon ground cinnamon

· 1/2 teaspoon ground nutmeg

·  

· 4 cups all-purpose flour

· 2 cups white sugar

· 1 1/2 cups butter, chilled

·  

· 1 teaspoon ground cinnamon

Directions

In a large saucepan over medium heat, cook and stir zucchini and lemon juice until zucchini is tender, 15 to 20 minutes. Stir in 1 cup sugar, 1 teaspoon cinnamon and nutmeg and cook one minute more. Remove from heat and set aside.  Preheat oven to 375 degrees F (190 degrees C). Grease a 10x15 inch baking dish. In a large bowl, combine flour and 2 cups sugar. Cut in butter with pastry blender or two knives until mixture resembles coarse crumbs. Stir 1/2 cup of butter mixture into zucchini mixture. Press half of remaining butter mixture into bottom of prepared pan. Spread zucchini mixture over top of crust, and sprinkle remaining butter mixture over zucchini. Sprinkle with 1 teaspoon cinnamon.  Bake 35 to 40 minutes, or until top is golden. Serve warm or cold.
Tatsoi
Chilled Wilted Tatsoi Salad with Sesame-Ginger Dressing from bigoven.com 

10-12 ounces Tatsoi leaves
sesame seeds, for garnish 

Dressing:
2 T soy sauce 
1 T rice vinegar 
1 tsp. grated ginger root
1 tsp. sugar 
1/2 tsp. Sriracha (or other types of Asian hot chile sauce would work)
fresh ground black pepper to taste

Bring a large pot of salted water to a boil, and fill another bowl with cold water and a handful of ice cubes. Wash Tatsoi leaves and cut into thick strips. Dump Tatsoi into boiling water, time for exactly one minutes, then drain immediately into colander and dump into bowl with ice water. While Tatsoi is cooling in ice water, get a bowl with a tight fitting lid that's large enough to hold all the Tatsoi. Mix dressing ingredients in this bowl, then drain Tatsoi well and add to dressing. Chill in the refrigerator an hour or more, turning bowl over a few times so Tatsoi remains coated with the dressing.

To serve, use tongs or a slotted spoon to remove Tatsoi from bowl and arrange on serving plates. Toast sesame seeds for 1-2 minutes in a dry pan and sprinkle over salad. Serve immediately.

Tomatillos
Salsa Verde

· 1 1/2 lb tomatillos (about 15)

· 1/2 cup chopped white onion
· 2 cloves garlic, peeled and roughly chopped
· 1 bunch cilantro leaves and tender parts of stem

· 1 Tbsp fresh lime or lemon juice

· 1/4 teaspoon sugar

· 2 Jalapeño peppers OR 2 serrano peppers, stemmed, seeded and chopped

· Salt to taste

Remove papery husks from tomatillos, rinse well, and dry.  Cut larger tomatillos in half and place cut side down on a foil-lined baking sheet. Place small whole tomatillos on baking sheet.  Place under a broiler for about 10-15 minutes to lightly blacken the skin. Stir a few times while broiling.  Place tomatillos, lime juice, onions, garlic, cilantro, chili peppers, sugar in a food processor (or blender) and pulse until all ingredients are finely chopped and mixed. Season to taste with salt. Cool in refrigerator (it will thicken a bit due to pectin like substance in tomatillos).  Enjoy with chips or use as sauce to simmer veggies or cubed meat.
*Tomatillos contain a pectin like substance so sauces will thicken when stored in the fridge
Salsa Cruda
Blend 2 cloves garlic and 1 ½ tsp. salt into paste.  Add 1 small chopped onion, 2-3 chopped jalapenos, 6-8 quartered tomatillos, 4-6 cilantro sprigs and blend until chunky.  Scoop out flesh of one avocado and blend into salsa until desired consistency!  

*Tomatillos contain a pectin like substance so sauces will thicken when stored in the fridge.      
Turnips

Braised Kale and Turnips from bigoven.com
1 bunch kale 

1 lb turnips, thinly sliced 

1 Tbs butter 

3 cloves garlic 

2 cups vegetable stock 

1 tsp thyme 

salt and pepper to taste 

Melt the butter in the pan and add the sliced turnips. Cover and cook until the turnips are mostly cooked (10-15 minutes). Add the garlic, thyme and kale and toss to coat in any remaining butter and then add the stock. Simmer until most of the broth is boiled off and the kale is cooked. Salt and pepper to taste.
CREAMY TURNIP SOUP WITH CARROT JULIENNE from subscriber Doris Guthrie

3 tbsp. Butter




1 3/4 cups milk
2 leeks, thinly sliced 



1/4 cup whipping cream

1 med. onion, thinly sliced


pinch ground nutmeg

4 turnips peeled, diced



1 turnip, peeled, cut into matchstick-size pieces

1 med. russet potato, peeled, diced

2 carrots, cut into matchstick-size pieces

5 cups (or more) chicken broth


1 tbsp. chopped fresh or dried dill 

 Melt butter in heavy large Dutch oven over med. heat.  Add leeks and onion.  Sauté  until translucent, abt. 12 min.  Add 5 diced turnips and potato and sauté' 2 min.  Add chicken broth.  Bring to boil.  Reduce heat, simmer until veggies are very tender, about. 30 min.  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.  Cook carrot and turnip strips in pot of boiling, salted water until just crisp tender, abt. 2 min.  Drain.  Bring soup to simmer.  Ladle into bowls and garnish with carrot, turnip strips and chopped fresh dill.  

Apple Cider-Glazed Turnips from Calvert Greens Joins the Farm blog
Serves 4 to 6
Apple cider's sweetness is a perfect foil for turnip's earthy character. Serve these alongside roasted chicken, pork or lamb.
Ingredients
3 tablespoons butter, divided 
2 pounds turnips, peeled and cut into sticks 
2/3 cup apple cider 
3 tablespoons brown sugar 
Sea salt and freshly ground black pepper 
2 tablespoons chopped fresh parsley
Method
Preheat oven to 400°F. Grease a 9-x-13-inch baking dish with 1 tablespoon butter, then arrange turnips in dish in a single layer. Combine remaining 2 tablespoons butter, cider, sugar, salt and pepper in a small pot and cook over medium heat until melted and well combined. Pour this mixture evenly over turnips. 

Cover dish with foil and bake for 20 minutes. Stir turnips and continue to bake, uncovered, stirring occasionally, until fork tender and liquid has reduced, 20 to 30 minutes more. Sprinkle with parsley and serve. 
