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Seasonal Recipes from  
CSA Farms of the Monadnock Region 

 
Community Supported Agriculture, or CSA, brings 
community members, local farmers, and area farmland into a 
mutually beneficial relationship.   
 
Members purchase a CSA share from the farms at the 
beginning of the growing season.  This commitment provides 
farmers with consistent financial support, appreciation, and 
the satisfaction of a direst connection to the people who eat 
the produce grown on the farm.  In return, members receive 
weekly shares of the farm’s freshly harvested, locally grown, 
high quality produce from a farmer they know and trust.  
Farmland becomes healthier through composting, cover crops, 
natural fertilizers, crop rotation, and periodic resting, which in 
turn benefits local air quality and water sources. 
 
Seven CSA farms from the Monadnock Region came together 
in this book to share recipes they gathered over the years with 
folks looking for ideas on how to better eat with the seasons. 
In a time when we can go to the grocery store and find 
whatever we want at any given time of the year, many of us 
have lost our ability to enjoy delicious seasonal foods.  The 
three sections of this book are organized based on the foods 
available in our Northeastern seasons with the hope that we 
will inspire you to cook with our region’s delicious local foods.   
 
For more information on our farms and how to get in touch 
with us, see the list on the next page.  If you would like to find 
out about other CSA gardens and farms throughout the 
United States, go to www.localharvest.org. 

 
 

http://www.localharvest.org/
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Daloz Mill and Farm, Hancock, Charlie Daloz, 525-3788, 
cdaloz@myfairpoint.net 
Full or half shares, on the farm pick up.  
 
Darling Hill Community Farm, Zebadiah Kellogg-Roe & Leigh-
Mae Friedline, Greenville, 878-3130, 
darlinghillcommunityfarm@myfairpoint.net 
Full or single shares picked up at the farm Tues and Fri afternoons. 
 
Fertile Fields Farm, Lori Schreier and James Warren, 
Westmoreland, 399-7772, schrierlori@aol.com 
Full, half, single, or working Shares, picked up Sat in Brattleboro, 
Wed in Keene, and Wed on farm. 
 
Hillside Springs Farm and CSA Garden, Frank Hunter and Kim 
Peavey, Westmoreland, 399-7288, www.hillsidespringsfarm.com 
Full shares (every week) or half shares(every other week), and 
working shares, picked up at the farm Tues or Fri after 1. 
 
Pitcher Mountain CSA, Jill Fish, 446-7094, or Marilyn 
Chamberlain, Stoddard, 446-7094, www.pmcsa.org 
Full, half, or single shares picked up at the farm Tues or Fri 4-6:30 
p.m.  Limited optional delivery service. 
 
Tracie’s Community Farm, Tracie Smith, Fitzwilliam, 
209-1851, farmertracie@hotmail.com, www.traciesfarm.com 
Family, single, or working shares. Baskets delivered to your home 
or work, or pick up at the farm Tues or Thurs after 3. 
  
Village Roots CSA, Ellen Denny, 477-5533, Alstead, 
ellen@villagerootscsa.com, Maryellen Sheehan, 835-2243, Acworth, 
www.villagerootscsa.com   
Small, large, and working shares picked up at Orchard Hill Farm, 
the South Acworth Store, and in Grantham Tues and Thurs 4-6.  
Delivery available. 
 

mailto:cdaloz@myfairpoint.net
mailto:darlinghillcommunityfarm@myfairpoint.net
mailto:schrierlori@aol.com
http://www.pmcsa.org/
mailto:farmertracie@hotmail.com
http://www.traciesfarm.com/
mailto:ellen@villagerootscsa.com
http://www.villagerootscsa.com/


3 

TABLE OF CONTENTS 
 
 
Maximizing Vegetable Use and Nutrition 
…………………………………....…………………  4 
 
 
Spring Greens and Early Summer Vegetables 
……………………...……………………………….  6 
 
 
Inspirations for Midsummer’s and Fall’s Harvest Bounty  
………………………..……………………………....53 
 
 
Local Cooking Ideas through Fall and Winter 
…………………….…………………………………76 
  
 
Picture of Some of the CSA Farmers Whom Contributed 
to the Cook book……………………………...……..121 
 
 
Order Form…………………………………………122 

 
 



4 



5 

MAXIMIZING VEGETABLE USE AND 
NUTRITION 

 
After you receive your vegetables, immediately moving them 
into proper storage conditions maximizes storage time and 
quality.   
 
Remove green tops from carrots, beets, and radishes before 
bagging and storing in fridge.  The tops wick moisture out of 
these roots and drastically decrease storage life.  Store beet 
greens and radish tops in a separate bag.  (Check out the 
recipes for greens later in this book.) 
 
Beans, Beets, Broccoli, Brussels Sprouts, Cabbage, Carrots, 
Celery, Cucumbers, Eggplant, Peppers, Radish, Snap Peas, 
Summer Squash, and Zucchini are all best stored dry in the 
fridge in a sealed bag to keep in moisture. 
 
Beet Greens, Celery, Chinese Cabbage, Escarole, Kale, 
Lettuce, Mesclun, Pac Choi, Spinach, Swiss Chard, and 
Scallions need a fine balance of moisture to keep them 
hydrated, but not so much moisture that they lose quality.  
Place a towel or paper towel in the bottom of the bag of 
greens to absorb excess moisture and seal the bag.  Storing 
greens in a paper bag inside a sealed plastic bag also works 
well.  Use greens that lose quality first (for example, a red leaf 
lettuce may get limp before a green leaf). 
 
Most fresh herbs can be stored in a sealed bag in the fridge.  
Basil prefers to be in a vase or glass of water on the counter (it 
may turn brown in the fridge).  Basil and other herbs may be 
dried in a dark airy dry place and stored in a jar once fully 
dried.  You can also freeze herbs in pre-measured portions 
that are easy to pull out of the freezer and use in the winter.  
Basil pesto frozen in jars for winter makes a cold weather 
treat.   You can find the recipe for pesto on page 23.   
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Tomatoes and tomatillos are best left out on the counter.  
They can be frozen whole for winter use by placing in plastic 
bags, or freeze on cookie sheets first and then seal in plastic 
bags.  Or, blanch tomatoes first by dropping them in boiling 
water for a moment until skins split.  Cool in ice water, 
remove skins, and freeze.  Try making large batches of your 
favorite tomato sauces or soups and freeze for winter eating.   
 
Leave winter squash, onions, garlic, and potatoes in a cool 
(above freezing) and dry spot in your house.  Never store any 
of these in the fridge.  Hang the onions and garlic as soon as 
you get them to let them fully cure before storing. 
 
Pick edamame soybean pods off their vines as soon as 
possible.  When you want to use them they will be ready to 
drop in boiling water.  See cooking instructions on page 76. 
 
Though all greens are field washed, some may still need 
rinsing, especially those that are curly and trap dirt.  Fill a large 
bowl with water; separate leaves and drop them in the water.  
Swish the leaves around to release any dirt, then leave the 
greens alone for a few minutes to let the dirt and grit settle to 
the bottom of the bowl.  Lift the washed greens out of the 
water and place them on a clean, dry towel and pat them dry 
or put them into a salad spinner and dry.   Spring greens are 
always a delight; you’ll find plenty of salad ideas in the next 
few pages.  Enjoy! 
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SPRING GREENS AND  
EARLY SUMMER VEGETABLES 
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Spring Veggie Tips 
Tracie’s Community Farm 

 
Snap peas are delicious raw as a snack by themselves, in 
green salads, pasta salads, tuna salads, stir-fried, or added 
to soups.   The season is never long enough! 
 
Dill adds a nice flavor to salads, eggs, potatoes, with 
cucumbers and onions in olive oil and vinegar, and to 
most veggies. 
 
To eat more salads I keep a rotating salad bowl going and 
take it out at lunch and dinner.  Add new greens, radishes, 
herbs and you are ready to go.  A great way to dress salads 
is to toss, with your hands, the salt, pepper, and herbs 
onto your prepared salad.  Add olive oil, and toss again. 
 
Radish tops are delicious mixed in salads. 
 

Greens Ideas: 
 Beet greens are delicious used in any recipe you 

would use spinach or Swiss chard. 
 I love to sauté cumin seeds and chopped ginger in 

olive oil till golden, then add chopped up greens and 
cook until greens are just wilted.  While sautéing, add 
some chopped garlic.  Add soy sauce, tamari or salt 
to taste.  Delicious… 

 Steam your greens.  Then top with 3 tbsp melted 
butter with 1 clove minced garlic (or more) and 1 
tbsp roasted pine nuts.  Salt to taste. 

 Scrambled eggs.  Sauté onions and fresh veggies like 
summer squash, peppers, potatoes, greens, etc.  Add 
beaten eggs to the pan over top of the veggies and 
cook till done.  Add fresh herbs and serve. 
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Dressings for Greens and Other Veggies 
Tracie’s Community Farm 

 
Spicy Peanut SauceError! Bookmark not defined.:  Combine 
¼ cup natural peanut butter and 2 Tbsp hot black tea (or 
boiling water) and stir until smooth.  Stir in 1 Tbsp soy 
sauce, 1 Tbsp lime juice, 1 tsp brown sugar, 1 clove 
minced garlic and ¼ tsp crushed red pepper.  
 
Lemon-Garlic Dressing:  Whisk 2 Tbsp extra-virgin 
olive oil, 1 tsp grated lemon zest, 2 tsp lemon juice, 1 
clove minced garlic, salt and pepper.   
 
Orange-Sesame Drizzle:  Whisk 2 Tbsp soy sauce, 2 
Tbsp orange juice, 1 Tbsp rice vinegar, 1 Tbsp toasted 
sesame oil, 2 tsp sugar, ½ tsp chili-garlic sauce, 2 tsp fresh 
minced ginger and 1 clove minced garlic. 

 
 
 

Wild Harvested Nettle 
Fertile Fields Farm 

 
The wild stinging nettle is actually a gourmet green that is 
an herbal wonder of the plant queendom.  Handle with 
kitchen gloves when washing and preparing, since the 
stems really do have stingers which can cause a painful 
rash.  When cooked, however, the stingers disappear.  Its 
usefulness as a food and a medicine can be traced to 
antiquity. Nettles are one of the highest sources of 
digestible iron in plant form, rich in calcium and Vitamin 
A, and strengthen and support the whole body.  Used for 
anemia, fatigue, edema, menstrual difficulties allergies and 
hay fever.   
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Steamed Nettles 
Fertile Fields Farm 

 
Lightly steam (8 min+) washed nettles and serve with 
olive oil, lemon juice and a bit of feta cheese if you like.  
 
 
 

Nettle and Carrot Casserole 
Fertile Fields Farm 

 
2 cups thinly sliced carrots, 2 cups nettles, 1 cup yogurt,  
2 eggs, 2/3 cup soy milk, milk or carrot broth, 2 cloves 
garlic minced, ¼ tsp. dry powdered mustard, ¼ tsp. sea 
salt, dash cayenne pepper and nutmeg.  
 
Simmer carrots 10 min. in ½ inch water. Add nettles and 
simmer 5 min. Reserve cooking water. Mince vegetables 
in blender and add remaining ingredients. Bake at 275 F in 
oiled baking dish for 20 minutes, or till solidifies. 
 
(Source:  Edible and Medicinal Plants, Steve Brill) 
 
 
 

Jim's Spontaneous Nettle Soup 
Fertile Fields Farm 

 
Fry 1 large onion in butter or ghee. Add ground 
coriander, cayenne pepper, lemongrass, ginger, garlic, and 
basil to taste. Add 1 Qt. boiling water.. Then add nettle. 
Simmer 8-10 minutes. Add 2-3 Tbsp miso after stirring it 
into a cup of the soup.   
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Salad Ideas 
Darling Hill Community Farm 

 
Try to vary your salad ingredients from day to day.  This 
will prevent you from getting bored with salads.  Vary 
your greens or mixes of greens.  Chard, spinach, beet 
greens, arugula, mustard greens, lettuce, endive, escarole, 
radicchio, dandelion, mache, cabbage, claytonia, cress, 
watercress, minutina, orach, New Zealand spinach, 
Malabar spinach, kale, pac choi, sorrel, and tatsoi all can 
be wonderful as the leafy component of a salad.   
 
Add fresh herbs directly to your salads like chervil, basil, 
and parsley.  These herbs are mild enough that they make 
a pleasant addition to your salad when added in 
substantial quantities.  Finely chopped celery and fennel 
leaves are also nice.  Non-leafy vegetables add dimension 
to your salad; don’t rule anything out.  Snap peas, pea 
shoots, carrots, shelling peas, fennel bulb, onion, scallions, 
tomatoes, peppers, marinated bits of eggplant, cucumber, 
cauliflower, broccoli, celery, etc.   
 
Fruits are also nice and add little bursts of sweetness: 
raisins, dried cranberries (try to avoid ones sweetened 
with high fructose corn syrup), apples, pears, peaches, and 
plums.  Seeds and nuts are another addition as well as 
grated, cubed, or crumbled cheese.  Be inventive. 
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Crust-less Quiche 
Tracie’s Community Farm 

 
This is a great recipe to make with whatever veggies are in 
season. 
 
Sauté chopped onion in 2 tbsp butter, until browned.  
Add chopped broccoli, asparagus, tomato, and/or 
spinach.  Beat 4 eggs, 1 ½ cup milk, 1 tbsp flour, 1/8 tsp 
salt and 1 cup stuffing mix in medium bowl.  Stir in 
cooked veggies and 1 cup shredded cheese of choice 
(sharp cheddar, anything smoked, etc.).  Turn into 9” pie 
dish or other casserole dish and bake for about 25 
minutes at 350 degrees or until knife inserted in center 
comes out clean. 
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Garden Vegetable Quiche 
Village Roots CSA @ South Village Garden 

 
This flexible dish can use ANY vegetable coming out of 
the garden, and is a good option when you have lots of 
odds and ends, but are unsure of how to put them all 
together.  I usually make 2 quiche at a time and have 
leftovers for the week.  
 
Crust:  (I swear by Irma S. Rombauer’s Joy of Cooking 
“Deluxe Butter Flaky Pastry Dough”) 
2 ½ cups all-purpose flour (you can use some whole 
wheat, but it alters the crust character) 
1 tsp salt 
½ lb cold unsalted butter 
¼ cup solid vegetable shortening (you can substitute oil 
for a heavier crust, or use butter for a crumbly crust) 
1/3 to ½ cup ice water 
 
Mix together flour and salt and then cut butter into flour 
till mixture is in pea-sized clumps.  Add in shortening and 
continue to cut it all in till it becomes coarse textured 
(there may be a few larger pea-sized pieces remaining).  
Drizzle in water (use as little as possible) and mix till the 
mixture sticks to itself.  You should wrap and chill the 
dough before rolling out, but I typically roll it out 
immediately on a floured board and put it into the waiting 
pie pans (which I chill in the refrigerator till filling is 
ready). 
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Filling: 
Cheese and/or bacon 
Any vegetables you have on hand, sliced or chopped (my 
favorites to use include Swiss chard, fresh onions, 
broccoli, peppers, and sweet corn) 
6-8 eggs (depending on amount of filling and size of the 
pie pans) 
3 cups half and half or whole milk 
1 tsp salt 
Herbs to taste 
Black pepper and paprika 
 
Begin by grating cheese (or crumbling up cooked bacon) 
and placing into bottom of chilling crusts.  The fat in 
cheese or bacon will seal off crust bottom and keep 
moisture of vegetables above from making it soggy.  Add 
and layer in your chosen vegetables.  Greens like Swiss 
chard or spinach should be near bottom, so they don’t 
stick out above custard and get charred in the oven!  If 
you use winter squash, potatoes, large pieces of carrots, or 
onions, you may want to first sauté and soften them in a 
skillet before adding to quiche.  Fresh or dried herbs can 
be added and layered with vegetables. 
 
Once vegetables are in chilling crusts, beat together eggs 
lightly then beat in liquid, salt, and ground black pepper to 
taste.  Pour into pie shells to just cover vegetables.  After 
making once, you will probably have a sense of how much 
custard your pie pans need.  Sprinkle on paprika and back 
at 375° till the filling browns (depending on size of 
quiche, it will take 25-55 minutes).   
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Saag 
(Delicious Nutritious Creamed Spinach Indian Dish) 

Tracie’s Community Farm 
 
First wilt 2# greens with 1-4 whole chilies.  Puree in food 
processor. 
 
Heat 2 TBS butter or oil, add 1 tsp ginger, ½ tsp 
fenugreek seeds, 1 onion chopped finely and 1+ clove 
chopped garlic, and chopped cashews if desired.  Sauté till 
onions are brown. 
 
Add 1 cup chopped tomatoes and sauté till broken down. 
 
Add greens, 1 cup milk, warm and then salt to taste.   
 
Add fresh cilantro and serve with rice and/or Indian 
flatbread.  (I use burritos as my Indian flatbread and fry in 
pan.)   
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Spinach and Potatoes 
Hillside Springs Farm and CSA Garden 

 
Boil 3-4 large potatoes, peeled and cubed. Set aside. 
 
Melt 3 TBS butter in large frying pan. 
Add: 
1/3 cup chopped scallions (or onion, sautéed until soft 
before adding) 
1/4 tsp nutmeg 
2 lb fresh spinach, chopped 
 
Cook until spinach wilts, then stir in: 
1/4 lb feta cheese, crumbled 
1/4 cup plain yogurt 
 
Add potatoes, and heat through. 
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Stir-Fried Bok Choy in Garlic Oil 
Fertile Fields Farm 

 
3 Tbsp. peanut oil 
1 Tsp. salt  
1 1/2 lb. bok choy  
4 garlic cloves cut into 1-inch pieces  
 
Heat the wok over a high flame for 1 minute. Add the oil 
until it is very hot - look for a wisp of smoke. Add the 
salt, garlic and bok choy.  Use enough oil to coat the 
vegetables thoroughly.  

 
 
 

Bok Choy with Hot Bacon Sauce 
Fertile Fields Farm 

 
2 Tbsp. sugar  
2 Tbsp. vinegar  
2 Tbsp. Worcestershire sauce  
1/4 cup chili sauce  
6 slices bacon, cooked and crumbled  
2 Tbsp. cooking oil  
3 cups chopped bok choy 
Combine all but cooking oil and bok choy in a saucepan 
and simmer 5 minutes. Heat oil in a wok or large skillet. 
Add bok choy and stir-fry until crisp tender. Place hot 
sauce over it when ready to serve. 
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Sautéed Bok Choy with Cashew Sauce 
Fertile Fields Farm 

 
1/2 cup cashews, roasted  
1/4 cup white vinegar  
1/4 cup water  
1/4 cup sugar  
1/4 cup soy sauce  
1 Tbsp. ginger, minced  
7 dashes Tabasco sauce  
2 Tbsp. basil, finely chopped  
2 Tbsp. mint, finely chopped  
1 1/2 lb. bok choy, washed and dried  
1/3 cup peanut oil 
Puree the cashews, vinegar, water, sugar, soy sauce, 
ginger, Tabasco, basil and mint in a blender. Separate bok 
choy leaves from stalks, and cut stalks into 1-inch long 
pieces. Sauté bok choy in a large pan over high heat (oil 
should not be smoking). Stir briskly for 1 - 2 minutes until 
it is bright green and well seared. Remove from heat and 
drape with cashew sauce. Serve immediately. 
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Chinese Cabbage Soup 
Hillside Springs Farm and CSA Garden 

 
1-2 TBS vegetable oil 
2 cups shredded cabbage 
1 cup sliced onions 
1 minced garlic clove 
 
Heat oil in 4 quart saucepan, then add cabbage, onions 
and garlic.  Cook, stirring, until softened.  
 
Add and bring to a boil: 
5 cups vegetable broth 
1 TBS dry sherry (optional) 
2 tsp soy sauce 
 
Add: 
3 cup shredded Chinese CabbageError! Bookmark not 
defined. 
2 cup julienned or grated carrots 
2 cups straw mushrooms (optional) 
1/4 cup peas (optional) 
 
Return to a boil and simmer, uncovered, for 7 minutes.  
Stir in 1/4 cup sliced scallions. 
 
Optional:  
Add 2 cup water chestnuts, 2 cup bamboo shoots, 2 cup 
snow peas, and/or cooked noodles at the end. 
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Sautéed Beet Greens or Swiss Chard 
Village Roots CSA @ South Village Garden 

 
1 ½ lb beet greens or chard (1 big bunch) 
2 TBS butter or olive oil 
1 large shallot or 2 TBS onions, finely diced 
Salt 
Balsamic vinegar 
Lemon wedges 
 
De-stem and wash the beet greens or chard.  Shake off as 
much water as possible.  Leave them whole if the leaves 
are small.  If the leaves are big, cut them into wide 
ribbons.  Heat the butter or oil in a large skillet, add the 
shallot or onions, and cook over medium heat until they 
soften.  Add the beet greens and sprinkle with salt to 
taste.  Cook, tossing the greens in the pan, until wilted and 
tender (1 to 4 minutes, depending on how young they 
are).  Serve with balsamic vinegar or lemon wedges to 
taste.  This makes about 4 servings. 
 
(inspired by Irma S. Rombauer’s Joy of Cooking) 
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Boursin-style Cheese 
Darling Hill Community Farm 

 
This is good to make when you have an abundance of 
savory herbs at your disposal.  It is good on crackers, 
bread or bagels or as a spread for your sandwiches. 
 
2-4 cloves of garlic (depending on the size of the cloves 
and how garlicky you like it) chopped up in a food 
processor  
 
Add: 
8 oz cream cheese 
1/4 cup butter, at room temperature 
1 Tbsp. each of the following fresh herbs, finely minced:            
thyme, rosemary, oregano, marjoram, basil 
1 tsp sea salt 
1/2 tsp freshly ground black pepper 
 
Blend these all together until the mixture is uniform.   
 
Add: 
1 to 4 Tbsp. of milk (This thins the cheese a bit and 
makes it softer.  For a harder cheese add less milk, and for 
something that is easy to spread add more milk.  Adjust 
seasoning.  The flavors tend to bloom after a few hours so 
try and make this ahead of time, if you can resist eating it.) 
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Veggie Stir Fry w/Chicken or Tofu 
Tracie’s Community Farm 

 
This is a dish I make often using whatever veggies are 
available that week.  If you would like to use chicken or 
tofu; cook ½ to 1# chicken or tofu, cut in pieces, in 
butter or oil, garlic, salt and pepper.  
 
Sauté onions or scallions and fresh minced ginger in olive 
oil.  Then add the veggies that take the longest first, such 
as carrots.  Then you could add a Tbsp of sesame oil, 
peppers, green beans or cabbage.  Next would be broccoli 
or any greens.  Last would be snap peas.  After turning off 
heat you can add herbs and soy sauce to taste.  
 
You can serve this with any grain.  I like to top it off with 
additional soy sauce.  Sometimes I make a lo mein by 
adding cooked long pasta at the end and stir fry all 
together.  For protein, if chicken or tofu is not being used, 
I will add beaten eggs before adding the greens. 
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Pesto 
Tracie’s Community Farm 

 
Blend in a food processor or blender 2 packed cups of 
basil, 2/3 cup olive oil, up to 5 cloves chopped garlic, ½ 
tsp salt, adding more oil until reaching desired 
consistency.  Then add ¼ cup chopped walnuts, almonds 
or pine nuts, 1/3 cup Parmesan and 1/3 cup Romano 
cheese.  Pesto can be used on pasta, toasted bread, for 
dressing or to stuff cherry tomatoes. 
 
 
 

Pesto 
Hillside Springs Farm and CSA Garden 

 
3 cups packed fresh basil leaves 
3-4 large cloves of garlic 
1/3 cup olive oil 
1/3 cup parmesan cheese 
salt and pepper to taste 
optional: 1/3 cup pine nuts or chopped walnuts, lightly 
toasted (or try almonds) 
 
Mince basil and garlic in food processor or blender.  Add 
nuts (optional) and grind.  Drizzle in the olive oil as you 
keep the machine running, to make a smooth paste.  
Transfer to bowl, stir in cheese.  Season to taste with salt 
and pepper.  Serve with pasta, vegetables, on bread, etc. 
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Garlic Scape Pesto 
Hillside Springs Farm and CSA Garden 

 
Chop or grind the garlic scapes (use bulb at top and about 
3 inches of top stem).   
 
Combine equal parts of: 
scapes 
olive oil 
grated parmesan cheese 
crushed nuts (optional) 
 
Refrigerate and serve on salad, pasta, crackers, vegetables, 
rice, etc. 
 
 
 

Veggie Olive Pate 
Tracie’s Community Farm 

 
2 handfuls of good olives, pitted 
Healthy 'squirt' of balsamic vinegar  
1-3 cloves of garlic 
a few capers in you've got 'em 
1/2 handful of almonds 
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Shredded KohlrabiError! Bookmark not defined. with 
Parmesan 

Hillside Springs Farm and CSA Garden 
 
3 medium kohlrabi bulbs 
2 TBS butter 
1/4 cup grated parmesan 
salt and pepper to taste 
1 TBS fresh parsley, chopped 
 
Peel kohlrabi, removing the green skin and outer 1/8 inch 
of flesh, then grate.  Melt butter in large skillet.  Add the 
shredded kohlrabi and cook over medium heat, stirring 
often, until tender (about 8 minutes).   
 
Sprinkle with cheese, salt and pepper.  Toss and cook just 
until the cheese melts, about 1 minute.  Garnish with 
parsley and serve immediately 
 

 
 

Roasted Kohlrabi with Whole Garlic Cloves 
Hillside Springs Farm and CSA Garden 

 
3 medium kohlrabi (1 and 1/2 lbs without stalks or leaves) 
10 large whole garlic cloves, peeled 
2 TBS olive oil 
salt 
 
Peel kohlrabi (remove green skin and outer 1/8 inch of 
flesh).  Cut into 3/4 inch cubes.  Toss with garlic and oil 
on large baking sheet with sides.   
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Roast at 450 degrees until well browned, 30-35 minutes.  
Season with salt and serve.  
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Kohlrabi Sauté 
Hillside Springs Farm and CSA Garden 

 
Sauté 2-3 minutes: 
1 chopped onion 
1 TBS butter 
1 TBS oil 
 
Add and sauté until tender, about 10 minutes: 
1 and ½ lbs kohlrabi, peeled and thinly sliced 
 
Add and simmer ten minutes: 
1/4 cup vegetable stock 
 
Salt and pepper to taste. 
 
 
 

Herbed Kohlrabi 
Hillside Springs Farm and CSA Garden 

 
Cut into 2 inch cubes: 
3 and 1/2 cups peeled kohlrabi 
 
Steam or boil until tender (about 8 minutes). 
 
Add and toss: 
2 TBS chopped parsley 
1 tsp chopped basil 
1 TBS butter or oil 
2 tsp salt 
dash of pepper 
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Roasted Radishes with Soy and Sesame Seeds 
Hillside Springs Farm and CSA Garden 

 
20 medium radishes, leaves, stems and root trimmed off 
1 ½ TBS peanut oil 
2 TBS soy sauce 
2 medium scallions, slice thin 
1 TBS sesame seeds, toasted  
 
Halve radishes lengthwise (from stem to root).  Toss with 
oil on a large rimmed baking sheet.  Roast, turning once 
or twice, until the radishes are tender and beginning to 
brown, about 25 minutes.  Remove the radishes from 
oven.  Drizzle soy sauce over radishes and sprinkle with 
scallions.  Toss well and return to oven to roast 5 minutes 
longer.   
 
Turn the radishes and any juices from baking sheet into a 
serving bowl.  Sprinkle with sesame seeds and serve 
immediately. 
 
 
 

Cooked Radishes 
Hillside Springs Farm and CSA Garden 

 
Peel & slice large radishes.  Steam or simmer in salt water.  
 
Serve with: 
Butter and salt, or 
Butter and lemon juice and vinegar, or 
Cream sauce, or 
Mashed with butter, milk and salt 
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Braised Red Radishes 
Hillside Springs Farm and CSA Garden 

 
20 medium radishes, trimmed to remove leaves, stems 
and root 
1 TBS butter 
1 medium shallot, minced 
2 cup chicken or vegetable stock 
1 TBS honey 
salt 
1 TBS fresh parsley, minced 
 
Half radishes lengthwise (from stem to root).  Melt butter 
in a large sauté pan.  Add shallot and cook over medium 
heat until softened, about 2 minutes.  Add the radishes 
and cook, stirring, until well coated with butter, about 1 
minute.   
 
Add the stock and honey, cover and cook until the 
radishes are tender but not soft, about 10 minutes.  
Remove the cover, season with salt to taste, and simmer 
to allow any juices in the pan to reduce to a glaze, about 1 
minute.  Garnish with parsley and serve immediately. 

 
You can also prepare using radishes instead of potatoes! 
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Daikon Radish 
Hillside Springs Farm and CSA Garden 

 
This is a delicious, mild Japanese radish.  It can be eaten 
raw, slice and served with salt, or grated into salads.  Try it 
the way it is often served in Japan:  
 
Grate 1 cup daikon radish into a bowl.  
Add:  
2 tsp lemon juice 
2 tsp soy sauce  
 
Serve in small bowls alongside a stir-fry. 
 
 
 

Cooked Daikon Radish 
Hillside Springs Farm and CSA Garden 

 
Daikon radish can also be used in any turnip recipe (in 
place of the turnip), such as: 
 
Peeled, sliced and steamed, served with butter and salt 
 
Peeled, sliced and steamed, served with lemon juice and 
vinegar 
 
Cooked and mashed with butter, salt, pepper and milk, 
like mashed potatoes, or scalloped, like potatoes 
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Lemon & Garlic Quinoa Salad 
Tracie’s Community Farm 

 
Rinse 2 cups quinoa with warm water and drain.  Place in 
a pan and dry roast on low heat for 5-8 minutes stirring 
constantly until a nutty aroma occurs.  Bring 5 cups water 
to boil , add pinch of salt and quinoa and simmer until 
cooked and water absorbed.  Combine 4 cloves minced 
garlic, ½ cup fresh lemon juice. ¼ cup olive oil, ¼ cup 
tamari.  Add 1 cup chopped carrots and 2/3 cup minced 
parsley and ½ cup sunflower seeds, 2 chopped tomatoes, 
and quinoa and toss well.  Makes quite a bit. 
 

 
 

Warm Pea and Potato Salad 
Hillside Springs Farm and CSA Garden 

 
Steam until just tender: 
½ to 3/4 cup fresh, shelled peas 
6-8 small mushrooms, sliced thinly 
 
Slice and steam: 
6 medium potatoes 
 
Mix peas, mushrooms and potatoes together, then toss 
with a light vinaigrette. Serve warm. 
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Risotto Verde 
Amanda Hopkins of Tracie’s Community Farm 

  
Puree 1 cup spinach/Swiss chard, 1 cup of basil, ½ cup 
fennel tops, ½ cup parsley, and 1/3 cups veggie stock and 
set aside.  Bring 5 cups veggie stock and ¾ teaspoon salt 
to a boil.  Meanwhile, sauté 2 tablespoons butter, 1 cup 
fennel, and one green pepper (feel free to add a zucchini.) 
 
After the veggies are tender add 1 and 1/3 cup Arborio 
rice to sauté and cook for 1-2 minutes.  Then add two- 
thirds of the stock at a time, stirring pretty constantly until 
the liquid is absorbed.  Continue until all the stock is gone 
and the rice is cooked (about 20-25 minutes.)   
 
Add the herb puree and sauté until the liquid is absorbed.  
Stir in ½ cup sour cream (substitute coconut milk if like), 
and ½ cup parmesan cheese.  I also added a bit of goat 
cheese which made it even richer!  Season with salt and 
pepper if like!  Mmm. 
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Radicchio Risotto 
Darling Hill Community Farm 

 
A wonderful hearty side dish for spring or fall.  This 
requires constant attention so prepare it along side an 
oven dish like roasted chicken or baked tofu. 
 
Extra virgin olive oil 
1 head of radicchio chopped; do not use outer leaves 
1 medium onion finely chopped 
1 carrot finely chopped 
1/2 cup good white wine, such as a pinot gris, chardonnay 
or sauvignon blanc 
1 cup Arborio rice 
4-6 Chicken or vegetable broth kept at a low simmer 
 
 
In a high sided sauté pan or medium sauce pan sauté the 
radicchio in 2 TBS oil briefly till wilted and reduced in 
volume over medium heat.  Remove and set aside in a 
bowl.  Add onion to pan with another 2 tbsp oil.  Cook 
till translucent and then add carrots and wine.  Turn up 
heat to medium high and reduce till liquid is half original 
volume.   
 
Add rice and mix well.  Add 1/2 cup broth, reduce heat, 
and stir constantly.  When all the broth is absorbed, add 
another 1/2 cup of broth and repeat procedure from the 
last cup of broth that you added.  Continue in this way till 
rice is tender all the way through and you have a thick 
creamy mixture.  Once you have reached this point add 
the radicchio back and mix well.  Season with salt and 
pepper.   
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Greek Salad 
Daloz Mill and Farm 

 
Cut up roughly equal amounts of tomato, cucumber and 
onion.  Sprinkle olives on top if you wish.  Sprinkle with a 
light coating of olive oil and toss.  Crumble a block of feta 
cheese on the top.  Serve! 
 
 
 

Pasta Salad 
Daloz Mill and Farm 

  
1 box tri-color noodles (any noodles work, but I like to 
match the orange, white, and green colors of the noodles 
to the color of the vegetables) 
¾ of a bottle of Italian dressing 
¼ of a bottle Thousand Island dressing 
veggies of your choice: cucumbers, carrots, and broccoli 
are my favorite, but try cauliflower, onions, tomatoes, 
green peppers, or peas 
 
Boil the noodles, drain.  Meanwhile, cut up vegetables 
into a large bowl.  The variety of what you have available 
is up to you; some people like it vegetable-heavy, others 
like it pasta-heavy with veggie accents.  Put the noodles in 
the bowl.  Pour on about 3/4 bottle of the Italian dressing 
and about 1/4 bottle of the Thousand Island dressing.  
Mix.  Taste.  Add more dressing to taste. 
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Cucumber Avocado Dip 
Pitcher Mountain CSA 

 
Dice 1 tomato and 2 cukes. Thoroughly drain all liquid 
from tomato and cucumbers. Mix 2 cups sour cream (or 
substitute all or part with yogurt) with 1 package dried 
Italian salad dressing mix or your own basil, oregano, 
parsley garlic combo and 1 avocado peeled and diced.  
Chill before serving. 
 
 
 

Sweet-Sour Cucumbers with Fresh Dill 
Pitcher Mountain CSA 

 
This is an easy way to preserve cucumbers into pickles 
without the hassle of pressure cookers or water baths.  
These will not keep as long as canned pickles - you must 
keep them refrigerated. 
 
Place 6 unpeeled cucumbers, sliced thin, in colander.  
Sprinkle with 1 Tbsp salt; toss to coat.  Let stand for 15 
minutes, stirring occasionally.  Meanwhile stir 1/2 cup 
distilled white vinegar, ¼ cup finely chopped dill, 3 Tbsp 
sugar and ½ tsp.  fresh cracked pepper in large bowl until 
sugar is dissolved.  Drain cucumbers well and pat dry.  
Add cucumbers to dressing and stir to blend.  Refrigerate 
at least 15 minutes. 
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Tzatziki (Yogurt and Cucumber Salad) 
Pitcher Mountain CSA 

 
2 cups whole milk yogurt 
Salt 
½ cucumber, peeled and seeded 
3 to 4 cloves garlic, mashed with a mortar and pestle 
1 TBS chopped fresh dill 
2 tsp chopped fresh mint 
1 TBS extra virgin olive oil 
1 TBS lemon juice 
 
Combine yogurt and ¼ teaspoon salt in a cheesecloth-
lined strainer over a bowl and let drain for 4 hours. 
 
Grate cucumber with a coarse grater to make 1 cup total.  
Place grated cucumber in another cheesecloth strainer.  
Salt lightly and let drain 30 minutes. 
 
Combine the yogurt, cucumber, garlic, herbs (dried may 
be used in smaller amounts), and olive oil.  Mix well.  Add 
lemon juice to taste and season with salt.  Let sit 1 hour 
before serving. 
 
A coffee filter in a strainer may be used for yogurt and 
cucumber together.  Drain overnight in refrigerator.  This 
recipe is an excellent dip for veggies. 
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Thai Curry 
Tracie’s Community Farm 

 
Sauté onions, cut -up chicken (if desired), and 1 Tbsp 
fresh ginger in olive oil until chicken is cooked through or 
onions are golden.  Add any veggies that you have 
(carrots, cabbage, potatoes, red peppers, green beans, 
snap peas, spinach).  Then add 1 Tbsp “Thai Kitchen” 
brand Green or Red Curry Paste and 1 can coconut milk, 
2 Tbsp brown sugar, 1 Tbsp fish sauce, 1/3 cup chicken 
stock or water.  Simmer 10 minutes.  Add fresh basil or 
cilantro and serve over rice.   
 
 

 
Oriental Bean Thread Soup 

Tracie’s Community Farm 
 
Heat 3 Tbsp oil in cast iron pan and sauté 1 lb tofu or 
chicken cut in ½” cubes.  Just before removing add 1 
Tbsp soy sauce.  Heat 2 Tbsp sesame oil and sauté for 5 
min. 3 cloves minced garlic, 2 tbsp minced ginger, and ¾ 
cups carrots halved lengthwise and sliced into sticks over 
med heat.  Add ¾ cup sliced zucchini and 1 cup sliced 
broccoli till tender.  Meanwhile heat 2 cups water or 
stock.  Add sautéed veggies and 1 cup sliced Chinese 
cabbage and 1 cup bean threads or rice noodles.  Add 3 
Tbsp soy sauce, tofu and dash cayenne and simmer 15 
minutes.  Garnish with green onions, snap peas, and/or 
bean sprouts. 
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Summer Squash and Zucchini 
Tracie’s Community Farm 

 
My favorite way to eat summer squash and zucchini is to 
sauté in some butter or olive oil w/garlic and salt and 
pepper to taste. 
 
 

 
Veggie Pockets 

Tracie’s Community Farm 
 
Cut up broccoli, peppers, and summer squash into bite 
size pieces.  Add pieces of cheese to taste, mayonnaise, 
herbs like Thai basil or cilantro and fresh garlic.  Stir 
together.  Can add cooked chicken or eggs.  Wrap all in 
tortilla.  Bake at 400 degrees for 8 minutes.  Quick and 
yummy. 
 
 

 
Grilled Summer Squash and Zucchini 

Tracie’s Community Farm 
 
Slice summer squash into 1/8” thick pieces, lengthwise.  
Add salt, pepper, oregano, parsley, garlic powder, basil, 
toss with hands, add olive oil, and toss again.  You can 
prepare this earlier on and let this marinate.  Grill.  
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Zucchini Bread 
Tracie’s Grandma’s Recipe, Tracie’s Community Farm 

 
Grease 2 loaf pans.  Preheat oven to 325 degrees.  Beat 2 
eggs.  Add 1 cup oil, 2 cups sugar, 2 cups zucchini, and 3 
tsp vanilla.  Mix lightly, but thoroughly.  Add, after mixing 
together: 3 cups flour, 1 tsp salt, 1 tsp baking powder, 3 
tsp cinnamon, ¼ tsp baking powder.  Add walnuts, if 
desired.  Pour into greased loaf pans, bake 1 hour or till 
done.  Let sit for 10 minutes on rack and remove from 
pans to rack to cool. 
 
 

 
Chocolate Zucchini Cake 
Tracie’s Community Farm 

 
Combine in medium bowl: 2 ½ cups flour, 2 ½ tsp baking 
powder, 1tsp salt, 1 ½ tsp baking soda, 1 tsp cinnamon, ½ 
cup cocoa.  Combine in large bowl and beat till smooth: 
½ cup butter, ½ cup oil, and 1 ¾ cup sugar.  To the wet 
ingredients add 3 eggs, one at a time and beat.  Stir in 2 
tsp vanilla and 2 cups grated zucchini.  Alternately add ½ 
cup buttermilk (or ½ tbsp lemon juice w/milk and let sit 5 
minutes) and dry ingredients to the egg and sugar mixture.  
If desired fold in ½ cup chopped walnuts and/or 
chocolate chips.  Pour into greased 9x13” pan and bake at 
350 degrees for 40 minutes or till done. 
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Zucchini Ribbon Pasta 
Daloz Mill and Farm 

 
Rosemary thought she remembered something about 
Zucchini Ribbon Pasta she saw once in a magazine.  
Good memory (or improvising) because it turned out 
really well!  We solicited a certain special volunteer to help 
ribbon-ize the zucchini – she took an apple peeler and 
peeled the entire zucchini (we ended up having ends and 
chunks that broke off that we sautéed in oil separately as a 
separate side dish too). 
 
At the end, there was a bowlful of very thin zucchini 
slices.  Ribbon as much as you want for how many 
portions you are serving.  We did not have any leftovers 
of this, so I don’t know, but I imagine it doesn’t keep as 
leftovers well. 
 
 Next, she blanched the ribbons in boiled water for about 
10 seconds (boil water and once it is roaring, drop the 
zucchini in).  We blanched by portion, removed with a 
slotted spoon and put directly onto the plate.  Top with 
your favorite spaghetti sauce and cheese.  It is a very good 
substitute for the same old spaghetti! 
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Fettuccine with Cream, Zucchini and Basil  
Hillside Springs Farm and CSA Garden 

 
Over medium high heat, melt in frying pan:  
1 TBS olive oil 
1 TBS butter 
Add: 
4 small zucchini, diced or grated  
2 tsp salt 
1/8 tsp pepper 
 
Cook, stirring often, until tender (about 7 minutes), and 
remove from heat. 
 
Cook 2 lb fettuccine, drain and return to hot pot.  Add 
zucchini mixture.  
 
Add: 
2 cup heavy cream 
2 tsp salt 
1/8 tsp pepper 
 
Toss over low heat until cream thickens (2-3 minutes).  
Sprinkle each serving with lots of fresh chopped basil. 
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Zucchini and Basil 
Hillside Springs Farm and CSA Garden 

 
Melt 2 TBS butter in saucepan.  Add and toss 2 tsp dried 
or 2 TBS fresh basil, 1/4 cup parmesan cheese, 2 cups 
sliced zucchini.  Cook covered on medium heat until 
zucchini is crunchy-tender (about 5-7 minutes).  
 

 
 

Zucchini Times Two 
Hillside Springs Farm and CSA Garden 

 
1)  Slice zucchini in thin slices.  Sauté in olive oil.  Top 
with slice of fresh tomato, a little grated cheese, and a 
dollop of pesto.  Good hot or cold! 
 
2)  Slice zucchini in thin slices.  Dip in beaten egg and 
parmesan (plus bread crumbs and herbs, if you like).  
Sauté in olive oil.  Serve hot with tomato sauce. 
 

 
 

Easy Zucchini Parmesan 
Hillside Springs Farm and CSA Garden 

 
4 cups thinly sliced zucchini 
1 small onion, thinly sliced 
1 TBS water 
2 TBS butter 
1 tsp salt and a little pepper 
 
Cook, covered, at medium heat in frying pan.  Sprinkle 
with 3 TBS grated parmesan.  Let melt and serve. 
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Mom’s Crisp Summer Squash Pickles 
Hillside Springs Farm and CSA Garden 

 
Makes two quarts. 
 
Mix together: 
 
2 cups sugar 
2 cups white vinegar 
2 tsp salt 
1 tsp mustard seed 
1 tsp whole allspice 
2 bay leaves (one for each quart) 
 
Add:  
1 medium onion, sliced 
7 cups sliced yellow squash and/or zucchini 
 
Cook about 10 minutes until just tender.  
 
Refrigerate for 2-3 days before eating.  Lasts for months 
in refrigerator. 
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Kale (or chard or collards) with Bacon (or salt pork or 
pancetta) 

Village Roots CSA @ South Village Garden 
 
While this preparation may not be the lowest fat way to 
eat your kale, it certainly is one of the yummiest.  
Vegetarians can omit the bacon and increase the butter or 
oil, but the dish will lose much of its smoky goodness. 
 
1 big bunch of kale (or other sturdy greens) 
2 or more slices of bacon (or other smoky pork/meat) 
1 TBS butter or olive oil 
1 chopped onion 
1-3 cloves garlic 
Salt and pepper to taste 
Vinegar or lemon (optional) to taste 
 
Wash and chop (coarsely) the greens.  Cook the bacon 
until it gets crispy and remove it from the pan.  Pour off 
most of the bacon grease in the pan (leave a little… 
maybe 1 TBS), and add the oil, onion, and garlic to the 
pan.  Cook on medium until they brown, then add the 
kale to the skillet, while stirring (if it doesn’t all fit, add it 
bit by bit as the greens cook down).  With fresh kale, it 
may only take 2 minutes for the kale to become tender.  
Add the bacon and season to taste. 
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Braised Chard with Cilantro 
Deborah Madison, Submitted by Sandy Bibace of Daloz 

Mill and CSA 
 
1 lb chard, leaves sliced into 1" wide ribbons 
3/4 cup chard stems -- trimmed and diced 
1/2 onion -- finely diced 
1/4 cup cilantro -- chopped 
1/6 cup olive oil 
1/2 tsp  paprika 
1 clove garlic -- mashed with 1/2 tsp salt 
 salt and freshly milled pepper 
  
Place all the ingredients in a wide, heavy pot with a few 
pinches of salt.  Add 2 Tbsp water, cover tightly, and 
cook over low heat for 45 minutes.  Check once or twice 
to be sure there's enough moisture.  If anything is sticking, 
add a few tablespoons of water.  When done, taste for salt 
and season with pepper.  The chard should be silky and 
very fragrant. 
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Garlicky Braised Kale w/Sundried Tomatoes 
Sandy Bibace of Daloz Mill and Farm 

 
2 Tbsp extra virgin olive oil 
5 cloves garlic -- cut in half, smashed 
2 Tbsp sun-dried tomatoes, oil-packed, finely chopped 
7 oz kale leaves, stemmed -- cut in 1 " ribbons 
1/2  tsp salt 
freshly ground black pepper 
1/2  cup chicken stock 
1/2  tsp balsamic vinegar 
  
Heat the olive oil in a Dutch oven or soup pot over 
medium heat.  Add the garlic and sauté, stirring, until 
starting to brown, about 2-3 min.  Add the sun-dried 
tomatoes and stir to combine.  Add the kale, tossing to 
coat well with oil.  Season with salt and pepper and 
continue stirring until kale is wilted.  
  
Add the stock, bring to a boil, reduce to a simmer, cover 
and cook until the kale has softened, about 8 min.  
Uncover, turn the heat to high and boil away the 
remaining liquid, stirring frequently, until the pan is 
almost dry.  Remove from heat.  Season with the vinegar 
and stir to combine. 
 



47 

Kale-Basil Pesto 
Fertile Fields Farm 

 
 Source: The Phytopia Cookbook by Barbara Gollman 
and Kim Pierce 
 
This pesto is a charmer, guests never know they are eating 
kale, but love the fresh greenness. Serve over pasta, on 
bruschetta – even as a spread on wraps and quesadillas. 
 
Ingredients:  
¾ lb kale, washed, large stems removed 
3-4 garlic clove, peeled 
¾ cup basil leaves 
juice of one lemon 
2 TBS olive oil 
one tsp. salt and pepper to taste. 
 
Place coarsely chopped, freshly washed kale in steamer on 
high until soft. Let stand without cover 2-3 minutes to 
cool. Drop garlic into bowl of a food processor with the 
motor running. When finely minced, add basil and cooked 
kale. Process until uniform. Add lemon juice, olive oil and 
salt and pepper.  
  



48 

Collard Green Frittata 
Pitcher Mountain CSA 

 
3 TBS olive oil 
1 cup diced potatoes 
1 cup diced onion 
2 cloves garlic, minced  
1 1/2 cups cooked collard greens, well drained  
1/4 teaspoon crushed red pepper 
8 large eggs beaten 
1/2 teaspoon salt  
1/4 teaspoon freshly ground black pepper  
1/3 cup grated Parmesan cheese 
 
In a 10-inch ovenproof skillet, preferably non-stick, heat 
the olive oil. Add potatoes and cook, stirring frequently, 
over medium heat 5 to 6 minutes. Add onion and garlic; 
continue cooking until potatoes are golden brown and 
onion is wilted. Stir in collard greens and crushed red 
pepper. 
Preheat oven to 350 degrees. Season beaten eggs with salt 
and pepper. Pour over potato-collard mixture and cook 
over low heat until the eggs are almost set, 8 to 10 
minutes. Sprinkle frittata with Parmesan cheese. Transfer 
skillet to oven and bake 4 to 5 minutes, until top of the 
frittata is set and the cheese is melted. Cool slightly before 
serving. 
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Warm Lentil Salad 
Tracie’s Community Farm 

 
Place the following in a pot, bring to a boil, cover and 
simmer 40 minutes: 
2 cups green lentils 
Chopped carrots, potatoes, or parsnips  
4 cups cold water 
½ tsp salt 
1 bay leaf 
1 onion halved, and 2 cloves garlic 
 
Meanwhile, thinly slice: 
1 onion 
 
Put in a large serving bowl and mix with: 
1 tbsp salt and 3/8 cup extra virgin olive oil 
 
Once lentils are cooked add: 
Chopped Swiss chard, spinach or kale 
 
When greens are wilted, add lentils to onion mixture, and 
stir in: 
Juice of 1 lemon 
½ cup chopped parsley 
1 clove minced garlic 
black pepper 
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Kale Slaw 
Village Roots CSA @ South Village Garden 

 
One bunch of kale (you can probably use collards as well) 
One pepper and one carrot 
A few green onions (but you can experiment with garlic 
scapes instead) 
[Optional—flavored or smoked tofu] 
2 TBS sesame seeds 
1/3 cup soy sauce 
1/3 cup rice vinegar 
1/3 cup toasted sesame oil 
One lime 
One teaspoon of hot sauce 
 
Boil some water and cut up the kale, julienne the pepper 
and carrot into 1-inch slices, mince the green onions (or 
scapes), and cut up the optional tofu.    
 
Blanch the kale in boiling water for 45 seconds and then 
immediately dunk the kale into an ice water bath.  For the 
dressing, combine the soy sauce, rice vinegar, toasted 
sesame oil, the juice from the lime, and the hot sauce.   
 
Toast the sesame seeds on the stovetop with a bit of salt, 
and toss the veggies and seeds with the dressing.  Serve 
immediately or chill for later.  (This salad seems to keep 
pretty well for a few days in the fridge.) 
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Stampot Boerenkool 
(Old Dutch Recipe Using Kale by Yellie Rothberg) 

Tracie’s Community Farm 
 
1 lb kale, 1 lb potatoes;  5 slices bacon, or 2 boca burgers; 
garlic; sour cream; milk; salt; pepper; sausages; mustard; 
pickles; applesauce 
 
Chop kale.  Boil in water for 10 minutes on med heat with 
the lid on the pan.  Peel potatoes and cut in even pieces, 
place them underneath the kale and boil for another 20-30 
minutes. 
 
Meanwhile, bake 5 slices of bacon till crisp, or 2 boca 
burgers till they are almost done.  Add two cloves of 
garlic, crushed.  When  potatoes are done, put them in a 
bowl, with the sliced kale; add the bacon or boca burger. 
 
Mash every thing like mashed potatoes with butter and 
milk. Some people add vinegar. Or I prefer to mash the 
potatoes with sour cream and some of the water the kale 
and potatoes were cooked in.  Salt and pepper to taste. 
  
It must be eaten with mustard, pickles and applesauce and 
if you are not vegetarian with the sausage and the juice 
from the pan where they were baking in.  Once the 
sausages are baked, take them out and add some red wine 
or water and some butter till it is a sauce.   
 
Put a spoon of mashed potatoes and kale on plate, make a 
hole in middle for juices that came from the sausages. 
Add sauce in middle of mashed boeren kool. You add 
sausage on plate with some mustard, pickles and 
applesauce.  What a treat! 
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Pasta and Kale 
Pitcher Mountain CSA 

 
8 ounces of pasta, cooked and drained 
1 bunch fresh kale, washed and chopped 
1 clove garlic minced 
¼ C olive or vegetable oil 
1 tsp instant chicken flavored bouillon 
½ C water 
½ teaspoon basil  
2 C cottage cheese 
½ teaspoon salt 
¼ C Parmesan and Romano cheese 
1 TBS chopped parsley 
 
In a large skillet or 8 quart saucepan, cook kale and garlic 
in the oil 5 minutes, stirring frequently.  Dissolve bouillon 
in water.  Add bouillon mixture, basil, cottage cheese and 
salt to the kale.  Stir over low heat until blended. 
 
Toss kale mixture, noodles, and grated cheese.  Garnish 
with parsley. 
 
Optional:   Add one can of chickpeas, drained, for a one 
dish meatless meal. 
 
The original recipe calls for 10 oz. of frozen chopped 
spinach, thawed and drained in place of the kale, and the 
pasta was fettuccini.  I increased the cottage cheese from 
one cup to the two in the recipe.  I use low sodium 
chicken bouillon, and no salt.  I’m sure it would taste 
great with vegetable bouillon.  Enjoy! 
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Broccoli Stuffing Bake 
Hillside Springs Farm and CSA Garden 

 
2 cups milk 
4 eggs 
1/4 tsp salt 
1 cup cheddar cheese 
3 cups breadcrumbs (herb seasoned) 
4 cups chopped broccoli 
 
Lightly beat eggs in large bowl, then add all ingredients 
together.  Pour into greased casserole dish.  Bake at 325 
degrees for 45 minutes. 

 
 
 

Broccoli with Cherry Tomatoes and Pine Nuts 
Hillside Springs Farm and CSA Garden 

 
2 large stalks (heads) broccoli, steamed 
4 TBS balsamic vinegar 
garlic, to taste 
salt and pepper, to taste 
5 TBS olive oil 
handful of cherry tomatoes, halved 
2 TBS toasted pine nuts 
 
Toss together and add splash of rice vinegar, to taste.  
Serve room temperature. 
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Spicy Broccoli-Peanut Rice 
Hillside Springs Farm and CSA Garden 

 
1 and 1/2 cups long grain brown rice 
4 cups broccoli, chopped 
1 cup carrots, shredded 
1/3 cup currants (or raisins) 
2/3 cup roasted peanuts 
4 TBS peanut oil 
1 tsp turmeric 
1 tsp cardamom 
ginger, fresh or ground 
dash of cayenne 
3 TBS soy sauce 
 
Cook rice in 4 cups of water for 35-45 minutes, until 
tender.  Drain off remaining water and rinse rice in cold 
water (to keep the grains from sticking together), then 
drain again.   
 
While rice is cooking, sauté broccoli and carrots in a little 
water over medium-high heat.  As broccoli becomes 
tender, add currants and continue cooking for another 
minute.  Add all other ingredients.  Add rinsed and 
drained rice, and stir until the yellow color of the turmeric 
evenly coats the rice. 
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Frank’s Marinated Beans 
Hillside Springs Farm and CSA Garden 

 
Steam until tender: 
1 lb green beans (or purple or yellow) 
 
Mix together: 
2 cup olive oil 
1/4 cup vinegar 
2 tsp total dried thyme, oregano and basil (or 2 Tb fresh 
chopped) 
 
2 cloves garlic, minced 
1/4 tsp salt 
1/8 tsp pepper 
1 TBS soy sauce 
 
Toss with beans, refrigerate a few hours, and serve cold. 
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Green Bean Salad 
Hillside Springs Farm and CSA Garden 

 
1 onion, chopped 
1-4 dried (or fresh) chilies, minced 
1/4 cup olive oil 
2 tsp honey 
2 tomatoes 
3 cups green beans 
1 2 tsp salt 
pepper to taste 
chopped parsley 
lemon juice 
 
Sauté onions and chilies in oil.  Add honey, tomatoes, 
beans, salt and pepper.  Cover and simmer 5-7 minutes, 
stirring occasionally.  Remove from heat and let cool to 
room temperature.  Sprinkle with parsley and lemon juice 
before serving. 
 

 
 

Green Bean Salad II 
Tracie’s Community Farm 

   
Steam green beans until tender.  Sprinkle with salt and 
chopped garlic or garlic powder, and mix with your hands.  
Then drizzle with olive oil and mix with hands again.  Can 
also add fresh lemon juice and/or chopped parsley if you 
like. 
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Greek Green Beans 
Hillside Springs Farm and CSA Garden 

 
Sauté in olive oil: 
1 medium onion, chopped 
1 clove garlic, minced 
1 lb green beans 
 
Add herbs, dried or fresh, to taste: 
oregano 
basil 
parsley 
dill weed 
salt and pepper 
 
Top with diced tomatoes and sesame seeds, then cover 
and simmer for 1 hour. 
 
 
 

Szechuan Green Beans 
Hillside Springs Farm and CSA Garden 

 
2 cups green beans, cooked 
1 red bell pepper 
2 TBS sesame seeds 
1 red onion 
2 TBS tamari (or soy sauce) 
2 TBS chili paste (or 2 tsp chili pepper, or to taste) 
2 TBS sesame oil 
2 TBS garlic, minced 
 
Toss together and serve chilled or at room temperature. 
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Green Beans with Onions, Tomatoes, and Dill 
Village Roots CSA @ South Village Garden 

 
This rich, tender summer stew dish works great with 
those larger beans missed on the vine, or else use those 
thick pole or Romano beans. 
 
2 TBS olive oil 
1 medium onion or 10 scallions, diced 
1 to 3 large, thinly sliced garlic cloves  
¼ tsp dill seeds (or 1 tsp minced fresh dill) 
1 lb trimmed green beans (or more!) 
2 large tomatoes, chopped  
¼ cup water, veggie stock, or tomato juice 
1 TBS chopped fresh dill 
1 TBS chopped fresh parsley 
¼ tsp salt (or to taste) 
 
Warm olive oil in a large skillet or Dutch oven.  Add diced 
onions or scallions, garlic, and dill seeds.  Cook gently 
over medium heat till onions have softened (about 4 
minutes).  Add beans, tomatoes, liquid, fresh dill and fresh 
parsley and simmer, covered, till beans are tender (about 
20 minutes).  Season with salt to taste (add freshly ground 
pepper if you like), and serve warm.  This makes about 4 
servings. 
 
(inspired by Irma S. Rombauer’s Joy of Cooking) 
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Sautéed Green Beans and Garlic 
Tracie’s Community Farm 

 
This is a quick and yummy way to do green beans.  You 
can’t get enough of them.  Sauté quantity of green beans 
you want to eat in olive oil till almost tender.  Add garlic 
and cook till just tender.  Salt/soy sauce to taste. 
 
 
 

Green Bean Tomato Curry 
Tracie’s Community Farm 

   
Heat 1 Tbsp oil in a pot.  Add 1 Tbsp minced fresh 
ginger, 1 Tbsp cumin seeds and ¾ tsp brown mustard 
seeds and sauté over med heat until the mustard seeds 
pop, but don’t burn.   
 
Add 2 chopped tomatoes and sauté for a few minutes, 
stirring frequently, until they become mushy.  Stir in 1 tsp 
turmeric, 3 cups chopped green beans, salt, ½ cup water 
and cayenne if desired, and simmer until beans are tender, 
about 15 minutes.  Adjust salt and add Thai basil and/or 
cilantro.  Serve with rice.  Delicious. 
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Pasta with Chick Peas, Feta, and Cherry Tomatoes 
Hillside Springs Farm and CSA Garden 

 
Cook and drain: 
1 lb pasta (shells, rotelle)  
 
Stir together: 
1 pint cherry tomatoes, halved 
1 can (16 oz) chick peas, rinsed and drained 
4 oz. feta cheese, crumbled 
2 red or yellow onion, chopped 
1/4 c. olive oil 
2 TBS lemon juice 
2 TBS fresh parsley, chopped 
2 tsp fresh oregano, chopped (or 2 tsp dried) 
1 clove garlic, minced 
salt and pepper to taste 
 
Add pasta to above ingredients, toss to combine, and 
serve at once. 
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Salsa 
Tracie’s Community Farm 

 
For fresh eating, don’t bother cooking and use fresh 
lemon juice from one lemon in place of the vinegar.  To 
enjoy all winter, follow canning instructions. 
 
Combine following in pot:: 4 cups peeled and chopped 
tomatoes, 2 cups chopped green/red peppers, 2 cups 
chopped onions, chopped hot peppers to taste, ½ cup 
apple cider vinegar, 2 cloves minced garlic, 1 Tbsp 
chopped cilantro, 1 tsp salt, ½ tsp cumin.  Bring to boil 
and simmer ten minutes.  Ladle into sterile, hot pint jars.  
Adjust caps and they will seal themselves due to boiling 
salsa in jars.  To be sure, boil water bath for 10-15 
minutes.  If they don’t seal, store in fridge and use right 
away.   
 
 
 
 

Fried Green Tomatoes 
Tracie’s Community Farm 

 
Slice green tomatoes.  Dip in beaten egg with a dash of 
salt mixture.  Then dip in corn meal.  Fry until golden.  
Add herbs, garlic, or cumin seed to corn meal mixture if 
desired.  Serve with chutney. 
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Tomato Sauce 
Tracie’s Community Farm 

 
Peel, core and chop (I don’t bother peeling and coring, 
only cut out any bad parts there may be and chop) up as 
many tomatoes as you want to put into the sauce. Sauté 
onions, peppers and garlic in olive oil till soft.  Add 
chopped tomatoes and cook on medium heat, stirring to 
prevent sticking, till about half of the water boils out of it, 
or till thickness you prefer.  Add basil, oregano, parsley, 
and salt/pepper to taste.  Leftovers can be frozen in 
storage containers or bags. 
 
 
 
 

Stewed Tomatoes 
Tracie’s Community Farm 

 
Skin and quarter tomatoes.  Add chopped green pepper 
and chopped onion.  Bring mixture to a slow rolling boil.  
Pack into jars ½” from top.  Add ½ tsp salt per pint.  Boil 
in a water bath for 10 minutes.   
 
Please note:  Many sources write that a tomato based 
product with added vegetables must always be pressure 
canned or frozen, rather than proceeded in a boiling water 
bath. 
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Stuffed Peppers 
Tracie’s Community Farm 

 
Cut tops of peppers off and remove seeds.  Put a small 
amount of sugar in each pepper. Mix 2 cups bread crumbs 
(best crumbs made out of hardened bread crumbled up by 
hand or in food processor - can bake in oven to harden), 
½ cup Parmesan and/or freshly grated Romano, basil, 
garlic, salt and pepper.  Add 2 Tbsp water and 2 Tbsp oil.  
Mix, adding more water if needed to just barely hold 
together mixture.  Fill hollowed out peppers with bread 
crumb mixture.  Top with olive oil and bake at 415 
degrees for 30 minutes or till browned.  
 
 
 

Spanish Rice (for Stuffed Peppers) 
Tracie’s Community Farm 

 
In skillet cook 1 lb ground beef/turkey/meatless 
substitute, ½ cup chopped pepper, ½ cup chopped onion, 
and 1 clove minced garlic until tender.  Drain off grease.  
Add 3 chopped tomatoes, 1 and 1/2 cups water, 1 TBS 
Worcestershire sauce, ½ tsp salt and 1 and 1/2 cups quick 
cooking rice (or cook longer with regular rice).  Cover, 
cook on low heat until liquid is absorbed.   
 
To turn Spanish Rice into Stuffed Peppers, take about 6 
peppers or so (depending on size), cut the stem off by 
circling a hole in the top; remove seeds through the hole, 
stuff the pepper with the rice mixture, and replace the 
cleaned lid.  Bake the peppers in a baking pan until 
desired tenderness (estimate about 25-30 minutes at 
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350°F).  It also makes a lovely rice side dish, so any extras 
that do not fit into the peppers can be eaten separately! 
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Kale and Tomato Sauce and Pasta 
Hillside Springs Farm and CSA Garden 

 
Bring to boil in large pot: 
3/4 to 1 lb kale, de-stemmed and chopped 
3/4 c. chicken or vegetable broth 
 
Reduce to simmer.  Cover and cook until tender, about 
10-12 minutes.  
 
Stir in: 
1 c. tomato sauce, warmed 
1/4 tsp hot red pepper flakes 
 
Toss with 8 oz cooked and drained rotini pasta. 
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Ratatouille 
Darling Hill Community Farm 

 
A hearty vegetable stew that can be served warm or cold 
and is especially good over rice with grated cheese or as 
an omelet stuffing. 
 
1 large onion chopped 
1/4 cup extra virgin olive oil 
1 large or 2 medium eggplant, cut into 1/2” cubes, lightly 
salted and put into a colander 
2 summer squashes of any variety, cut into 1/2” thick 
slices 
2-3 colored sweet peppers chopped 
3-4 tomatoes, preferably paste-type, chopped and drained 
of any juices 
 
Sauté onion in olive oil for a couple of minutes.  Then 
add the peppers and sauté another couple of minutes 
before adding eggplant and tomatoes.  Mix well and cook 
over medium heat for 10 minutes, stirring occasionally, 
then add the summer squash. 
 
After about another 15 to 20 minutes of cooking, add the 
following: 1 handful each of chopped basil and parsley, 1 
sprig each of fresh thyme and marjoram stripped of its 
leaves, and 6 cloves garlic pressed.  Cook another 10 
minutes, taste and season with salt.  The final product 
should be very thick and substantial.  Serves 4. 
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Ratatouille II 
Tracie’s Community Farm 

 
In saucepan, sauté 2 sliced onions, 4 small sliced 
zucchini/summer squash, 3 cloves minced garlic and 2 
chopped red or green peppers in 4 Tbsp olive oil.  When 
soft, add 4 diced tomatoes and heat to evaporate liquid.  If 
you like eggplant, while heating above, toss 2 small, cubed 
eggplant in ½ tsp salt.  Let sit for 30 min and drain.  Sauté 
eggplant in 2 Tbsp olive oil and add to above mixture.  
Add 1 Tbsp chopped fresh basil, 2 Tbsp chopped fresh 
parsley and 1 tsp dried oregano.   Serve with corn bread 
or pasta. 
 
 
 

Tomato and Onion Salad 
Tracie’s Community Farm 

 
Chop tomatoes and slice onions.  Toss in salt, pepper, 
garlic, parsley and/or basil.  Then drizzle and toss with 
olive oil.  Cool and refreshing!  This salad would go well 
with fried onions and potatoes. 
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Breaded Eggplant or Zucchini 
Tracie’s Community Farm 

 
Slice eggplant or zucchini into ½” pieces.  Mix together 1 
egg and ¼ cup milk for each eggplant or 2 zucchinis used.  
Prepare breadcrumbs as above for stuffed peppers.  Heat 
¼ inch oil in a fry pan.  Dip sliced eggplant or zucchini in 
egg mixture and coat in breadcrumb mixture.  Cook in 
heated oil until browned and turn to brown other side.  
Drain and serve or use to make baked Parmesan with 
tomato sauce and mozzarella cheese. 
 
 
 

Grandma’s Escalloped Eggplant 
Hillside Springs Farm and CSA Garden 

 
Peel and cut into cubes: 
1 medium eggplant, regular type  
(or 3 - 4 skinny Asian type) 
 
Cook until tender with: 
Butter 
1 small onion, chopped 
 
Add: 1 c dried breadcrumbs 
2 TBS butter 
1 slightly beaten egg 
salt and pepper to taste 
 
Put in casserole dish, and top with additional 2 cups 
buttered breadcrumbs.  Bake, uncovered, about 30 
minutes at 375 degrees. 
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Braised Eggplant with Onion and Tomato 
Tracie’s Community Farm 

 
Place in roasting pan, cut sides up, and sprinkle with salt: 
2 eggplant, halved lengthwise. 
 
Cook 1 medium onion, cut lengthwise into wedges in 3 
Tbsp oil in pan till soft. 
 
Remove from heat and add: 
1 large tomato, chopped 
¼ cup chopped parsley, 2 Tbsp basil, 1 Tbsp lemon juice, 
1 tsp sugar and 1 tsp salt 
 
Top eggplant with mixture.  Stir together: 
¼ cup water, 2 Tbsp oil and 1 Tbsp sugar 
 
Drizzle over eggplant and into pan.  Cover with foil and 
bake at 400 degrees F for 30 minutes, basting with 
cooking liquid once in between.  Uncover and bake until 
eggplants are tender, another 20 minutes.  It’s a process, 
but they are delicious! 
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Summertime Tabouleh 
Darling Hill Community Farm 

 
I have fond memories of outdoor summer lunches with 
my family alongside the flower garden with lemonade and 
pitas filled with tabouleh and hummus.  Beer can 
substitute for the lemonade. 
 
1 cup bulgur wheat 
2 1/2 cups hot water 
Juice of one lemon 
1/4 cup olive oil 
1 teaspoon sea salt 
 
Mix these ingredients together in a bowl and cover and 
leave on the counter overnight.  The following morning 
add the following. 
 
1/2 to 1 cup packed chopped flat leaved parsley 
2-3 chopped tomatoes 
1 cucumber chopped into small pieces 
6 scallions chopped 
Freshly cracked black pepper and sea salt to taste 
6-8 fresh mint leaves finely minced (optional) 
Chopped black olives (optional) 
Crumbled feta cheese (optional, if using omit additional 
salt) 
 
Mix together and refrigerate until lunchtime. 
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Italian Triad Salad 
Darling Hill Community Farm 

 
Very basic, very good. 
 
Extra virgin olive oil 
8 oz real fresh mozzarella (the soft kind that is often 
packed in brine), cut into 1/4” thick rounds 
4 Tomatoes, cut into wedges 
2 Handfuls of basil roughly chopped 
Balsamic vinegar 
Sea salt and freshly ground black pepper. 
 
Drizzle a plate with oil and place cheese slices down in a 
single layer.  Layer on tomato wedges next, then sprinkle 
basil over the top.  Lightly salt and pepper, then drizzle 
more olive oil over it and splash some balsamic on top as 
well.  That is it.   
 
Serve with a spatula.  You can also layer these in reverse 
order on top of pieces of sourdough bread.  Put the bread 
slices onto a cookie sheet and place this under a broiler 
until the top of the cheese is lightly browned. 
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Mexican Stew With Chicken 
Yellie Rothberg of Tracie’s Community Farm 

 
3/4 tbsp of oil 
4 Chicken thighs or small chicken breasts 
1 onion 
Big handful of sliced almonds 
2 red peppers 
1 Tbsp of sesame seeds 
1 tsp of clove powder 
1 tsp of cinnamon 
1 cup tomatoes diced 
Piece of unsweetened chocolate. 
 
In a dutch oven or another big pan, fry the chicken in the 
oil. Remove chicken. Add the onions to the pan, cook till 
soft. Take onions out of the pan and add sliced almonds; 
if you need to, add some more oil. Bake till golden brown. 
Add garlic, pepper, cinnamon, clove powder and bake 
together till you smell the spices.  
 
Put onions, almonds, and some of the tomatoes in a food 
processor, mash it to pulp. Put pulp back in to the pan 
with the rest of the tomatoes, and chocolate. Stir around 
till chocolate is melted. Add salt and spices to taste. 
 
Return chicken to the sauce, cover the pan and let it 
simmer for 45 minutes.  Sauce should be thick like 
applesauce; add water if too thick. 
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Grilled Chilies with Cheese 
Hillside Springs Farm and CSA Garden 

 
8 small or 4 large medium hot peppers 
8 four-inch slices Brie or Monterey Jack cheese 
1 ½ tbsp olive oil 
 
Cook chilies on grill (or broil in oven) until skin is charred 
all over.  Seal in a plastic bag for ten minutes, then rub 
chilies under running water to remove charred skin, but 
do not tear them open. 
 
Cut stem end off and carefully pull out as many seeds as 
possible.  Stuff chilies with cheese.  Brush oil all over 
chilies and return to grill.  Cook, turning occasionally, 
until chilies are lightly browned and cheese is just melted 
(about 5 minutes). 
 
Chilies can also be slit open to stuff, put in a baking dish 
and baked in oven until golden brown and melty.  
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Hot Sweet Pepper Dip 
Darling Hill Community Farm 

 
This is best made with red Anaheim peppers, but it can be 
made with any mild to medium hot pepper that still has 
some sweetness like ancho/poblano, paprika or any chili 
pepper. 
 
Sauté 1 chopped onion over medium heat in 1 Tbsp olive 
oil till becomes caramelized, that is, browned and soft and 
in their own juices which have become thickened, brown, 
and sweet.  This can take a while; if your heat is too high 
or if not stirred enough the onions will become crispy 
and/or burnt…this is not what is desired here.   
 
Add 3 large Anaheim peppers finely diced.  You may keep 
seeds in or take them out.  The more seeds you leave in 
the hotter the final product will be.  Sauté these with 
onions till soft.  Remove the pepper - onion mixture to a 
bowl to cool.  When cooled to room temperature, add 1 
pint sour cream and sea salt and/or tamari to taste. Mix 
well.  Serve with tortilla chips, salsa, and refried beans.  
This also makes a great chicken salad if you simply replace 
mayonnaise with the dip. 
 
Note: you may modify this to an onion dip by doubling 
the amount of onions and adding 1 teaspoon each of 
thyme and oregano and omitting the peppers. 
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Cook Those Delicious Soybeans 
Hillside Springs Farm and CSA Garden 

 
Pick soybeans from vines.   
 
Bring to a boil: 
2 quarts water 
2 TBS salt 
 
Boil soybeans for 10 minutes or so.  Drain. 
 
Pop out the cooked soybeans right into your mouth, or 
into a serving dish (depending on how elegant your dinner 
companions are).   
 
Soybeans are also delicious served cold as snacks, or in 
pasta salad, potato salad, or green salad. 

 
 
 

Easy Grilled Tomatillos 
Village Roots CSA @ South Village Garden 

 
2 or more tomatillos 
Limes and/or fresh cilantro (optional) 
 
This is an easy way to enjoy tomatillos.  Remove their 
husks and put the tomatillos on the outdoor grill when 
you are cooking meat or other vegetables.  Keep them on 
a medium to cool section and turn them until their skin is 
blackened and flesh is soft.  Cut open the tomatillos and 
use their now softened nutty/tangy interiors on the grilled 
meat as a garnish.  They are particularly good mixed with 
a bit of lime and fresh cilantro and spread onto lamb. 
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Chili Rice with Tomatillos 
Hillside Springs Farm and CSA Garden 

 
2 tsp vegetable oil 
3/4 cup chopped onions 
1/4 cup finely chopped green bell peppers 
1 tsp chili powder (add ground red pepper for spicier 
version) 
1 and 1/2 cups chopped tomatillos 
1 and 3/4 cup water 
1 and ½ tsp lemon juice 
1 cup long grain white rice 
2 tsp salt 
1/8 tsp pepper 
 
Heat oil in saucepan.  Cook onions and bell peppers over 
medium-high heat until softened, about 3 minutes.  
 
Stir in chili powder until absorbed.  Add tomatillos, cook, 
stirring, until softened (about 3 more minutes).   
 
Add water and lemon juice; bring to a boil.  Stir in rice, 
and return to boil.  Reduce heat and simmer, covered, 25 
minutes, or until liquid is absorbed.   
 
Stir in salt and pepper with a fork.  Let stand, covered, 5 
minutes. 
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LOCAL COOKING IDEAS THROUGH 
FALL AND WINTER 
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Indian Style Stir Fry 
Tracie’s Community Farm 

 
2 lb. or so potatoes (about 6 medium sized ones) 
1 cup chopped red onion 
1 head cauliflower, chopped  
5 med carrots, cut into sticks 
3 Tbsp. cooking oil (not olive oil) 
1 Tbsp. sesame oil 
3 cloves garlic, minced or pressed 
1 Tbsp. turmeric  
1 Tbsp. curry powder or garam masala 
1 - 3 tsp. Salt, to taste 
4 - 6 cups white or brown rice, cooked 
 
The traditional way to cook this is with black mustard 
seed, dhal (lentils are close enough), curry leaf (available at 
any Indian store but you've probably never used it – this 
is not where curry powder comes from), and a touch of 
chili, dried chili flakes are fine.  Each of these just needs a 
pinch, so have any/all of them on hand if you want. 
Boil potatoes till tender.  Meanwhile, make the rice.  
When it is finished, remove from heat but keep a lid on to 
keep it warm.  When the potatoes are 10-15 minutes from 
finished, start heating a skillet, wok, or pan with the 
cooking oil and sesame oil on high heat.   
This is the tricky part, where you add traditional spices.  If 
you want, just skip to adding garlic.  Otherwise, let oil 
heat for a minute.  Add large pinch of lentils and then 
mustard seed. Keep the heat on high; when the mustard 
seed starts to pop, add the curry leaves and chili flakes.  
Stir continuously. After 30 seconds, add garlic. It should 
sizzle rapidly.  When the garlic first starts to brown, add 
onions and sauté for a few minutes.  When onions are 
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becoming translucent, add cauliflower and daikon.  Stir fry 
now for about 4 minutes before adding the carrots and 
continue to stir fry, stirring every minute or so for another 
5 minutes.  If things start to burn add a bit more oil, 
and/or turn down the heat.  When the vegetables are 
mostly cooked, turn the heat to very low.   
Now drain potatoes, and add them to stir fry.  Add 
turmeric, salt and other spices desired.  Toss well over the 
low heat, and salt to taste.  The potatoes fall apart 
somewhat, and give it an almost saucy feel.  Add a little 
water or yogurt if you want.  You can serve over rice or 
put it in a tortilla.   
 
 
 

Cauliflower Gratin 
Hillside Springs Farm and CSA Garden 

 
1 head cauliflower 
2 1/2 TBS butter 
3 TBS bread crumbs 
2 TBS flour 
 
3/4 cup milk 
3/4 cup stock 
1 bay leaf 
1 clove garlic, minced 
1 cup grated parmesan or Provolone cheese 
 
Steam cauliflower and set aside.  Melt 2 TBS butter in a 
skillet and add bread crumbs and salt.  Cook until golden 
brown.  In another pan, melt the rest of the butter and 
whisk in the flour.  Add milk, stock, bay leaf and garlic.  
Simmer 8-10 minutes.  Remove bay leaf.   
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Tri-Color Salad 
Darling Hill Community Farm 

 
I love grated salads because they are rich, dense, and 
cooling.  This can be served alone, in place of a vegetable, 
or as an addition to a leafy salad. 
 
1/2 of a whole celeriac root 
2 medium carrots 
1 medium beet, root only 
Peel celeriac and beet. Grate all three ingredients on a 
medium size grater and place into a bowl.  Add the 
following. 
3 tablespoons extra virgin olive oil 
1 tablespoon apple cider vinegar 
1-2 pressed garlic cloves 
Sea salt and freshly ground black pepper to taste. 
 
Mix well and adjust seasoning and or the amount of 
dressing.  A good rule of thumb is three or more parts oil 
to one part acid (in this case vinegar).  At this point you 
can serve the salad/slaw as is or let it marinate for a while.  
You may also mix in a handful of seeds if you wish such 
as pumpkin, sunflower, or sesame. For 3-4 people, or 2 
with leftovers. 
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Raw Root Salad 
Tracie’s Community Farm 

 
1 cup grated sweet potato 
1 cup grated Daikon radish 
1 cup grated rutabaga           
1 cup grated beets 
1/4 cup toasted winter squash seeds, chopped 
2 cloves garlic, pressed or minced 
2 avocados, mashed 
1-2 tbsp. lemon juice  
 
Wash all the roots, no need to peel them, but cut off any 
rot or injuries.  Grate them all into a large bowl.  Add 
mashed avocados (or add them and mash in the bowl); 
grated, ground, or chopped squash seeds; pressed or 
minced garlic; then lemon juice and salt to taste. 
 
You can add any other shredded raw roots easily to this 
salad, and you can serve it up over fresh spinach if you 
want to add bulk or complexity.  
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Potato Salad 
Yellie Rothberg of Tracie’s Community Farm 

 
Potatoes, the little red ones, or other little ones - A bit 
more than half of the bag 
Lime, Coriander, Sugar, Mustard, Sour crème, Mayo, 
Garlic, Pepper, Salt.  
 
You boil the potatoes, till they are done, about 20 
minutes. In the mean while, you take the zest of the lime 
and almost half of the lime juice, you put this in a bowl 
with some sugar, pepper, a garlic clove, a spoon of mayo, 
two spoons of sour cream, lots of fresh cilantro and a half 
spoon of mustard. You mix this together. Add some 
water if the sauce is too thick. 
 
Once the potatoes are done and cooled down you mix 
everything together. The potatoes must be covered with 
the sauce otherwise make more.  I don't add salt but that 
is to your taste of course. 
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French Potato Salad 
Darling Hill Community Farm 

 
This is a lighter version of that thick white mayonnaise 
laden salad that sometimes appears at midsummer 
barbeques.  By omitting the mayo the potato can stand 
out, and with freshly dug new Red Gold potatoes, this 
dish can be sublime. 
 
2 pounds new potatoes, well washed, halved, quartered or 
left whole de pending on size 
1/3-1/2 cup extra virgin olive oil 
1 large bunch parsley, chopped 
16 scallions chopped 
1 bunch of chervil chopped 
2 Tablespoons of Dijon mustard 
1 tablespoon of apple cider vinegar 
Sea salt and freshly ground black pepper 
 
Place potatoes in a steamer and steam until tender.  
Meanwhile heat olive oil in a saucepan over medium-low 
heat and add scallions.  After a couple of minutes add 
parsley and chervil.  A couple minutes later add the 
mustard and vinegar, mix well and remove from heat.   
 
When the potatoes are finished steaming, transfer them to 
a bowl and pour the herb, scallion, and mustard mixture 
over them. Mix gently and let cool.  Best served slightly 
warm.  Serves 4. 
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Baked Acorn, Buttercup or Delicata 
Tracie’s Community Farm 

 
Cut the squash in half; remove seeds and strings with 
spoon.  Place upside down in a pan covered with 
aluminum foil and filled with ½” water.  Bake at 350 
degrees until almost tender (about ½ hour).  Turn over so 
cavity is facing up and add to each cavity 1 Tbsp butter, 1 
Tbsp brown sugar and/or maple syrup and/or apples, 
cinnamon, walnuts.   Bake again uncovered till sugar is 
bubbling.  Delicious. 
 
 
 

Squash or Pumpkin Puree 
Tracie’s Community Farm 

 
Cook squash or pumpkin as above in oven after scooping 
out seeds, without adding the butter or sugar.  Then 
scoop out the meat and puree in a food processor or 
blender, adding just enough water to puree.  That will be 
your pumpkin puree.  Freeze, use for pies or breads, or 
add butter and brown sugar for a side dish. 
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Pumpkin-Cream Cheese Pie 
Tracie’s Community Farm 

 
Line pie dish with pie crust. 
In small mixing bowl beat: 1 egg 
Beat in till creamy, and place in fridge for 30 minutes: 
8 oz cream cheese 
¼ cup sugar 
1 tsp vanilla 
Meanwhile, beat in large bowl: 
2 eggs 
then beat in: 
2 cups pumpkin 
1/2 cup evaporated milk 
¼ cup sugar 
1 tsp cinnamon 
¼ tsp salt 
¼ tsp nutmeg 
Pour cream cheese mixture into crust.  Add pumpkin 
mixture.  Bake at 350 degrees for 1 hour, until knife 
inserted in center comes out clean. 
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Winter Squash Pie 
Village Roots CSA @ South Village Garden 

 
This dish was inspired by Katzen’s “Sweet Potato Pie”, 
but northernized by trading sweet potatoes for winter 
squash and oranges for cranberries. 
 
Crust: 
¼ cup cold butter, cut into small pieces 
1 cup flour (can use whole wheat and white) 
½ cup packed grated cheddar cheese 
2-3 TBS poppy seeds (can also use sesame seeds or a mix 
of the two) 
dash of salt 
up to 3 TBS cold water, milk, or buttermilk 
 
Cut together butter and flour with knives or a pastry 
cutter until they look like coarse cornmeal.  Stir in cheese, 
seeds, and salt.  Slowly stir liquid in bit by bit until the 
dough sticks to itself.  (This dough will be a little fragile 
due to all the cheese and seeds in it.)  Roll out dough on a 
floured board and put it into your pie pan.  Chill dough in 
the fridge. 
 
Filling: 
2 lbs winter squash (dry, sweet varieties are the best) 
1 TBS butter 
½ tsp cinnamon 
1 cup frozen cranberries (more or less, to taste) 
¾ cup toasted, chopped nuts (cashew and/or pecans are 
recommended, but walnuts suffice) 
¾ tsp salt 
1 TBS honey or maple syrup 
optional: ½ cup firm yogurt 
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1/3 cup wheat germ (can be omitted) 
½ cup grated cheddar 
Dots of butter 
 
Peel squash, cut it into chunks and briefly boil til soft.  
Drain squash well, and mash up.  Mix in butter, 
cinnamon, cranberries, nuts, salt, syrup, and yogurt.  
Spread into crust, sprinkle on wheat germ and cheese and 
dot top with butter.  Bake at 375° uncovered, for 40 to 50 
minutes. 
 
(inspired by Mollie Katzen’s Enchanted Broccoli Forest) 
 
 
 

Ian’s Butternut Squash and Pasta 
Hillside Springs Farm and CSA Garden 

 
One butternut squash, baked or steamed 
6 small onions, or 2 large, chopped 
2-3 cloves garlic, minced 
rosemary 
sage 
salt, to taste 
6 oz parmesan 
milk 
2 lbs cooked pasta  
 
Saute onions in butter or oil with a little salt until tender.  
Add garlic, and saute a little more.  Add squash, rosemary, 
and sage.  Stir will.  Cook 20 minutes or so.  Salt to taste.  
Add parmesan.  Thin with milk to make a sauce of desired 
consistency, and mix with pasta.  Bake 15 minutes more.  
Serve very hot. 
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Pumpkin Bread 
Tracie’s Community Farm 

 
3 cups sugar 
1 ¾ tsp salt  
1 cup cooking oil  
1 1/2 tsp cinnamon 
4 eggs 
1 tsp nutmeg 
4 cups flour 
2/3 cup water 
2 ¼ tsp baking soda 
2 cups winter squash or pumpkin puree 
 
Grease bottom and sides of three 8x4x2 loaf pans.  In 
large mixing bowl, beat sugar and oil.  Add eggs and beat 
well.  In large mixing bowl, combine flour, soda, salt and 
spices.   
 
Add dry mixture and water alternately to sugar mixture, 
beating on low speed (if using a mixer) after each addition 
just until combined.  Beat in puree.   Spoon batter into 
pans.   
 
Bake in 350 degree oven 55-60 minutes or till toothpick 
inserted in center comes out clean.  Cool in pans on wire 
racks for 10 minutes.  Remove from pans and cool 
completely on racks. 
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Frank’s Butternut Squash Soup 
Hillside Springs Farm and CSA Garden 

 
Sauté in oil: 
3 small onions 
3 cloves garlic, minced  
 
Add: 
3-4 cups cooked and pureed butternut squash 
2 cup coconut milk 
1 and ½ tsp salt 
 
Heat through and serve. 
 
 
 

Stuffed Spaghetti Squash 
Tracie’s Community Farm 

 
Sauté 1 chopped onion in 4 Tbsp olive oil.  Add 1 
chopped tomato, minced garlic, ½ tsp thyme, 2 Tbsp 
chopped basil and cook till most of the liquid is absorbed 
- salt to taste.  Pour into baked spaghetti squash (same as 
for acorn squash, explained above).  Mix 2 Tbsp chopped 
parsley, ½ cup bread crumbs and ¼ cup Parmesan and 
spread on top.  Drizzle with 2 Tbsp melted butter and 
bake 350 degrees for about ½ hour. 
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Winter Squash Curry Soup 
Tracie’s Community Farm 

 
This comes out better if you use thicker fleshed varieties 
of winter squash for ease of cutting.  Sauté 2 chopped 
onions and 1 inch minced ginger in olive oil.  When 
translucent, add winter squash (cut into  I inch cubes) and 
braise with cover on over medium-low heat, adding water 
or stock as necessary to keep some liquid in the bottom of 
the pan.   Over time the squash will turn into soup.  Add 
cumin, garlic, salt, fresh pepper, Thai basil and/or any 
other herbs you love. 
 
 
 

Winter Squash Skillet 
Tracie’s Community Farm 

 
Add all to skillet and cook, covered, over low heat for 30-
35 minutes, till veggies are tender: 
 
4 cups squash, diced into ½ inch cubes 
½ cup sliced onion 
1 clove minced garlic 
½ cup chopped green pepper 
2 cups chopped tomatoes 
½ cup chicken or veggie broth 
1 tsp chili powder 
Salt and pepper to taste. 
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Curried Mushroom & Squash Soup 
Fertile Fields Farm 

 
2 medium butternut or acorn squash 
2 and 1/2 cups water or stock 
1 c orange juice 
2 TBS butter 
1/2 c chopped onion 
1 clove crushed garlic 
6oz sliced mushroom  
1/2 tsp ground cumin 
1/2 tsp coriander 
1/2 tsp ground ginger 
1/2 tsp cinnamon 
1/4 tsp dry mustard 
1 tsp salt (or to taste) 
dash cayenne 
fresh lemon juice 
garnishes: chopped, toasted almonds, yogurt 
 
Split the squash lengthwise and bake face-down in a 375 
oven on oiled tray, 30 minutes or till quite soft. Cook and 
scoop out insides. Put in blender with water or stock and 
puree till smooth. Combine in kettle or saucepan with 
orange juice. 
Heat butter in skillet and add garlic, onion, salt and spices. 
Saute till onion is very soft. (You may need to add a little 
water if it sticks). Add mushrooms, cover and cook 10 
minutes.  Add saute to squash, scraping skillet well to 
salvage all good stuff. Heat everything together. Season to 
taste. Can sprinkle with lemon juice. 
Serve topped with yogurt and chopped, toasted almonds.  
 
(p. 12 in the original Moosewood Cookbook by Molly Katzen) 
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Curried Cabbage with Cashews 
Tracie’s Community Farm 

 
¼ cup butter or olive oil 
¼ cup cashews 
4 Tbsp ginger chopped 
1 Tbsp cumin seed 
 
Sauté above ingredients till cashews and ginger are golden.  
Add 1 full six inch head cabbage chopped and ½ tsp 
turmeric.  Sauté over medium heat until tender.  Add salt 
to taste. 
 
  
 

Really Good, and Lots of Fat, Cabbage 
Hillside Springs Farm and CSA Garden 

 
4 cups shredded cabbage 
1/4 cup butter 
1/4 cup cream (or half-and-half) 
salt and pepper to taste 
 
Melt butter in large saucepan.  Add cabbage, cover, and 
cook until it is getting limp.  Add cream; cook a little 
more, then let stand several minutes away from heat.  Stir 
in salt and pepper.
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Cabbage and Kale 
Hillside Springs Farm and CSA Garden 

 
1 head of cabbage, shredded 
2 medium to large onions, chopped 
1 bunch kale (6 - 8 stalks), de-stemmed, sliced 
2 cups tamari sauce 
4 - 8 cloves garlic, minced 
2 - 3 tsp fresh minced ginger (or 1 - 2 tsp dried) 
vegetable oil 
 
Heat oil in skillet on medium high. Add onions, and half 
the tamari.  Flip onions with spatula to cook the other 
side.  Add cabbage.  Toss around so it sizzles and cooks 
all over.  Add the rest of the tamari.  Add kale, garlic and 
ginger.  Cook until all is tender-crisp (about 15 minutes 
total).  Optional: top with toasted sesame oil; add chili 
paste, szechuan sauce or hot pepper to spice it up. 
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Sautéed Brussels Sprouts with Garlic 
Tracie’s Community Farm 

 
Cut Brussels spouts in half.  Sauté in butter or olive oil.   
Add chopped garlic; cook until just before tender and 
sauté till spouts are tender.  Salt or soy sauce to taste.  Will 
turn any skeptic into a lover of sprouts.  Be careful not to 
overcook; this brings out a strong flavor that many don’t 
like. 
 
 
 

Brussels Sprouts Cockaigne 
Village Roots CSA @ South Village Garden 

 
1 to 2 pints of Brussels sprouts 
3 to 5 TBS butter (or half butter and half olive oil) 
1 to 4 cloves garlic, crushed 
Parmesan cheese to taste 
 
Rinse Brussels sprouts, pat dry, and slice in half 
lengthwise.  Warm the butter and/or oil in medium skillet 
over medium-low heat.  Add crushed garlic and cook, 
stirring, til it begins to brown.  You can remove garlic 
from skillet and discard (or if you love garlic like me, hold 
it aside and recombine it with the sprouts 4 minutes 
before they finish cooking).  Place sprouts cut side down 
in garlic butter.  Cover and cook over low heat til tender.  
Arrange sprouts on a warm platter and drizzle with any 
remaining butter.  Serve with freshly grated Parmesan 
cheese if desired.   
 
(inspired by Irma S. Rombauer’s Joy of Cooking) 
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Grilled Brussels Sprouts 

Hillside Springs Farm and CSA Garden 
 
1 lb Brussels sprouts 
2 TBS olive oil 
salt and pepper to taste 
 
Boil or steam Brussels Sprouts until tender-crisp, about 5 
minutes.  Drain, rinse under cold water, and drain again.  
Toss with olive oil to coat and season with salt and 
pepper.  
 
Thread Brussels sprouts onto skewers, and place on oiled 
grill.  Grill, turning occasionally, until browned, about 5 
minutes.   
 
To serve, toss with butter, or olive oil and lemon juice, or 
a few tablespoons of parmesan cheese. 
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Brussels Sprouts, Apples, and Onions 
Hillside Springs Farm and CSA Garden 

 
1 lb Brussels sprouts 
2 TBS butter 
2 TBS olive oil 
1 onion, chopped 
2 golden apples, cubed 
1 and ½ cups apple cider 
2 tsp salt 
2 tsp pepper 
4 TBS balsamic vinegar 
 
Trim stems and cut sprouts lengthwise.  Melt butter in big 
saucepan.  Add oil and sauté with onions and apples for 3 
minutes.  Add sprouts and cook 4 minutes.  Add cider, 
salt and pepper, then cover and simmer 15 minutes until 
sprouts are soft.  Remove contents, keeping liquid in the 
pan.  Reduce the pan juices by simmering until it starts to 
thicken.  Add vinegar and cook for 3 minutes, scraping 
the bottom and stirring constantly.  Pour juices over 
sprout mixture. 
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Hearty Asian Noodle Salad 
Tracie’s Community Farm 

 
1 shredded cabbage 
2 lb. grated carrot 
1 or 2 grated turnips or Daikon 
A full bulb garlic, minced or pressed 
A large finger sized chunk of ginger, finely grated or 
minced 
4 Tbsp. Sesame oil 
3 Tbsp. Rice Vinegar 
¼ cup raw or toasted sesame seeds 
3 - 5 cups cooked pasta 
2/3 cup soy sauce (preferably not low sodium, but 
whatever you need to do) 
 
The roots do not need to be peeled, only washed.  Cook 
the pasta until al dente, then strain and rinse thoroughly 
with cold water before adding to the bowl.  Ginger is best 
grated through the small side of a cheese grater.  After 
grating the ginger you will end up with a fibrous mass.  
When you are finished, squeeze this hard and a very nice 
ginger extract can be squeezed out into the dish.  
Everything else gets added whenever you want, tossed 
thoroughly and serve chilled or room temp.  For added 
flair, either serve on top of a bed of spinach or mix 
spinach right in.   
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Indonesian Bami 
Pitcher Mountain CSA 

 
8 ounces vermicelli, broken in half and cooked al dente 
olive or vegetable oil 
2 cloves garlic, minced 
1/4 teaspoon crushed red pepper 
l lb flank steak, cut across grain in strips 
½ lb medium raw shrimp, cut in half lengthwise 
2 green onions, ½” slices 
2 c shredded cabbage (slice thinly) 
1 c each leeks and celery, ¼” slices 
¼ c soy sauce 
 
Place a wok or large fry pan over high heat.  When hot, 
add 2 T oil, garlic, and pepper.  Stir once.  Add steak and 
stir-fry for 1 min.; add shrimp and stir-fry until shrimp are 
opaque and steak is browned but pink inside (about 30 
seconds).  Remove from pan.  
 
Pour 2 more tablespoons oil into the pan.  Add onions, 
cabbage, leeks, and celery.  Stir-fry until tender crisp 
(about 2 min.).  Add vermicelli, 1 T oil, and soy sauce.  
Stir-fry 1 minute.  Return steak and shrimp to the pan and 
continue stir-frying until liquid is absorbed.  Do not 
overcook the veggies; they should be tender crisp. 
 
Optional:  the steak and shrimp can be replaced with 
salmon cut in 1 inch chunks. 
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Baked Beet or Potato Chips 
Tracie’s Community Farm 

 
Slice the beets and/or potatoes thin (I just wash them 
well, no need to peel).  Place in mixing bowl and add 
enough olive oil, salt, pepper, garlic, herbs and spices to 
coat the slices evenly (cumin is great on the beets; 
oregano, parsley, basil on potatoes).  Place in a 400-degree 
oven and bake until golden brown.  This is a great way to 
get kids and adults to love beets. 
 
 
 

Fried Onions and Potatoes 
Tracie’s Community Farm 

 
Thinly slice potatoes and onions.  Heat olive oil in pan, 
add onions and potatoes and toss so all is coated.  Cover.  
Stir frequently to evenly brown.  Near the end of cooking, 
add salt, pepper, celery seed and/or fresh thinly sliced 
garlic to taste. 
 
 
 

Roasted Potatoes 
Hillside Springs Farm and CSA Garden 

 
Mix in large bowl:  5 TBS Dijon mustard, 2 TBS olive oil, 
1 clove garlic, chopped, 2 tsp Italian seasonings 
 
Stir in 6 red potatoes, cut into chunks.  Spread in 15x10 
greased pan.  Bake at 425 degrees for 30 minutes or until 
tender. 
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Beets, Apples, and Onions 
Hillside Springs Farm and CSA Garden 

 
3/4 cup chopped onion 
2 TBS butter 
3/4 cup chopped peeled apple 
1 and 1/2 cup chopped cooked beets 
salt to taste 
 
Sauté onion in butter.  Add remaining ingredients and 
heat through.  
 
 
 

Crisp Fried Beets 
Hillside Springs Farm and CSA Garden 

 
beets 
oil or butter 
lemon wedge 
 
Scrub beets and peel only if skin is tough.  Grate.  Heat oil 
in skillet or wok, then stir-fry shredded beets for 3-5 
minutes.  Beets should retain their crispness.  Season 
lightly with lemon juice and serve hot. 
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Real Homefries 
Darling Hill Community Farm 

 
I grew up with these.  Try not to be scared of the amount 
of oil or fats used.  Your pan and oil should be very hot, 
just below or at the smoking point.  This will cause the 
potatoes to instantly form a fried skin on their exterior.  If 
oil is not quite hot enough the potatoes will soak it up 
turning your potatoes into little grease balls.  Cooking 
potatoes in this way brings out their wonderful nutty and 
earthy flavors. My favorites for homefries are All Blue, 
German Butterball, and Russet Nugget.  I generally avoid 
potatoes that are waxy, such as some red skinned, 
fingerling, and yellow fleshed varieties. 
 
Bring a pot of water to boil, add 6 medium potatoes cut 
into quarters lengthwise and then each quarter cut into 
uniform slices around 3/8” thick and cook till potato 
slices are just tender all the way through.  Do not 
overcook because mushy potatoes will turn into mushy 
oily potatoes in the fry pan.  While potatoes are boiling 
heat a large heavy skillet, preferably cast iron, with the oil 
of your choice.  A mixture of a highly saturated oil and an 
unsaturated oil works well, such as a fat and an oil or 
coconut oil and canola oil, 1” of grapeseed oil, coconut 
oil, canola oil, duck fat, goose fat, and/or pork lard in 
pan. 
 
Drain potatoes when just tender and let rest in colander 
well for a couple of minutes.  Remove small children from 
the cooking area and add potatoes to the hot oil.  The 
more well drained your potatoes are the less they will 
spatter.  
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Gently rearrange potatoes from time to time with a 
slotted spoon so that all have equal time fully submersed 
in oil.  When golden brown and with a nice crust remove 
from pan with slotted spoon and place into a medium 
brown paper bag.  Salt generously, close bag and shake 
briefly.  Serve immediately with ketchup or salsa or just 
naked.  Serves 3-4, or 2 farmers. 
 

 
 

Baked Parsnips 
Hillside Springs Farm and CSA Garden 

 
Peel, then cut into halves, discarding cores if woody: 
4 medium parsnips 
 
Place in buttered baking dish, and brush with: 
2 ½ tbsp butter 
 
Sprinkle with salt and add: 
3/4 cup stock or water 
 
Cover the dish and bake until the parsnips are tender, 
about 30-45 minutes.  Serve with: 
chopped parsley and butter, or 
butter and lemon juice 
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Green Potatoes 
Hillside Spring Farm and CSA Garden 

 
6 medium potatoes 
3 stalks broccoli 
1 TBS butter, softened 
1 TBS oil 
3/4 cup grated cheese 
1/4 cup milk 
1 tsp salt 
1/8 tsp pepper 
 
Poke potatoes with fork and bake at 400 degrees until 
soft.  While they are baking, peel broccoli stems.  Steam 
broccoli heads and stalks until tender, then finely chop. 
Cream together butter and oil. 
 
Slice potatoes in half lengthwise and scoop insides into a 
bowl.  Add chopped broccoli, 2 cup of cheese, butter/oil 
mixture, milk, salt and pepper.  Mash everything together 
until mixture is pale green with dark green flecks.   
 
Heap into potato jackets and sprinkle with remaining 
cheese.  Return to oven to heat through (about 10 
minutes at 350 degrees). 
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Creamy Carrot Soup 
Pitcher Mountain CSA 

 
4 T butter 
2 lbs carrots, cut into ¼” coins 
4 cups low sodium, low fat chicken or vegetable stock 
4 T brown rice 
4 sprigs thyme or ½ t dried thyme 
2 bay leaves 
freshly ground pepper to taste 
2 ½ to 3 ½ c skim milk 
¼ t freshly grated nutmeg 
minced fresh chives for garnish 
 
In a 6-quart pot, melt butter over low heat.  Add carrots 
and sauté for 10 min.  Stir in 2 c of the stock and bring to 
a boil.  Reduce heat and simmer till carrots are almost 
tender, about 5 min.   With a slotted spoon, remove ½ c 
of carrot slices.  Stir in remaining stock, rice, thyme, bay 
leaves and pepper into pot.  Bring to a boil, reduce heat, 
and simmer till rice is tender, about 30 min, stirring 
occasionally.  Remove and discard bay leaf and thyme 
sprigs. 
 
Drain off liquid and reserve.  Transfer rice and carrots to 
a blender or food processor and puree till smooth.  
Return to pot and gradually add liquid stirring till smooth.  
Simmer for 5 min.  Stir in milk to desired consistency.  
Bring to almost a boil, stirring constantly.  Stir in reserved 
carrots and nutmeg.  Top with minced chives. 
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Zesty Carrots 
Pitcher Mountain CSA by Maureen Baptiste 

 
12 carrots (2 pounds, peeled and sliced thin) 
¼ c water 
4 tablespoons horseradish 
1 c mayonnaise 
½  teaspoon pepper 
½  teaspoon salt 
2 tablespoons chopped onion 
Buttered breadcrumbs 
 
Microwave the carrots in the water until tender; drain.  
Mix the horseradish, mayonnaise, salt, pepper, and onion.  
Add this mixture to the carrots; turn to coat.  Place in an 
ovenproof casserole dish and cover with buttered 
breadcrumbs.  Bake in 350 degree oven until heated 
through, approximately 15 min.) 
 
This dish may be prepared ahead of time and refrigerated.  
It will then need more time to heat through. 
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Carrot and Parsnip Soup 
Fertile Fields Farm 

 
1 Tbsp olive oil 
1 large onion 
2 large parsnips 
3 large carrots 
2 pints of vegetable stock 
2 Tbsp of yogurt or more to taste 
1/2 tsp cumin 
 salt and pepper to taste 
  
Chop onion and sauté it in the olive oil for 10 minutes.  
Add the carrots and parsnips (cubed) and the stock; cover 
and simmer for 30 minutes.  Leave to cool for 15 minutes 
then whizz up in a food processor.  Stir in the yogurt and 
cumin.  Serve with fresh bread or rolls and butter and 
season with plenty of black pepper.  
 
 
 

Carrot Soup 
Tracie’s Community Farm 

 
This is a delicious hearty soup.  Slice 3 cups carrots.  
Chop 1 medium onion and 1 stalk celery if desired and 
sauté in 2 TBS butter.  Add carrots and sauté for a few 
minutes, then add 1 cup chicken or vegetable stock and 
simmer, covered, until carrots are tender.  Remove from 
heat and puree in blender/food processor (you may need 
to do this in batches).  Return to pan and add 1 cup milk, 
cream, broth, or water.  Add dash of cayenne if hotness is 
desired along with salt and pepper to taste.  Top with 
fresh parsley or cilantro, and, a dollop of sour cream.  
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Creamy Roasted Garlic Soup 
Maribeth Sullivan of Pitcher Mountain CSA 

 
1 head garlic, unpeeled 
1 Tbsp olive oil 
1 lg onion, chopped 
2 cups chicken broth 
1 ½ c mashed potatoes 
2 c thinly sliced carrots 
1 Tbsp chopped fresh rosemary 
1 tsp dried basil 
1 lg bunch chopped Swiss chard 
(15 oz) can cannelloni beans, rinsed and drained 
 
 
Preheat oven to 425°F. Slice off top third of garlic and 
discard. Wrap garlic in foil and roast 40 minutes. Let cool. 
Squeeze roasted garlic from papery skin into small bowl 
and discard skin.  
 
Heat oil in large saucepan over medium-high heat. Add 
onion and cook 5 minutes or till translucent. Add broth 
and 1/3rd of garlic. Bring to boil, reduce heat, and 
simmer 5 minutes.  Working in 2 batches, puree potatoes 
and onion-broth mixture in blender till smooth. Return to 
pan.  
 
Stir in carrots, rosemary, basil, and remaining garlic and 
cook over medium heat 10 minutes, stirring often. Add 
chard, return to simmer and stir 5 more minutes. Add 
beans and cook 5 minutes longer.  
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Russian Vegetable Pie 
Terry Landis from Daloz Mill and CSA 

 
Make your favorite pie crust with enough for a top and 
bottom crust.  You can substitute cream cheese for half 
the butter called for in the recipe, and you could add a 
Tbsp or two of sesame seeds as well.  Roll out the bottom 
crust and line your pie pan. 
 
Spread 4 oz softened cream cheese on the bottom crust, 
then slice 4 hard boiled eggs and arrange artfully over the 
cream cheese.  Sprinkle with dill.  In a large skillet, melt 2 
Tbsp butter and sauté 3 cups shredded cabbage and onion 
for a few minutes, stirring constantly.  Add at least 1/8 tsp 
each of marjoram, tarragon, basil, salt and pepper.  Add 2 
cups grated carrots and a few cloves garlic and sauté till 
veggies are just softened.  Add to egg layer.  Add another 
Tbsp of butter and sauté sliced mushrooms for about 5 
minutes, stirring constantly.  Then add to veggie layer.  
Cover with the top crust, press, and flute the edges 
together.  Bake at 375 for 15 minutes, then turn down to 
350 for another 20-25 minutes, or until the crust is a rich 
brown.  Serves 4-6 
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Nutty Shepard’s Pie 
Darling Hill Community Farm 

 
This is a meatless dish that can easily be made vegan by 
using unsweetened soymilk for cow’s milk and olive oil 

for the butter.  Heat oven to 375 
 
4 tablespoons extra virgin olive oil 
1 onion chopped 
1 carrot chopped 
1 cup almonds chopped 
1 cup pinenuts or walnuts chopped 
1 tablespoon balsamic vinegar 
1 tablespoon fresh thyme 
1 tablespoon fresh oregano 
 
Over medium heat in a large sauté pan, combine oil and 
onions and cook til onions are translucent. Add carrots 
and cook til carrots are tender.  Add nuts, vinegar and 
herbs and continue to sauté another 2-3 minutes.  Pour 
this mixture into bottom of a large cast iron skillet and 
spread evenly. 
 
Top this layer with a layer of some vegetables of your 
choosing. shelled peas or roughly chopped snap peas, 
sweet corn kernels cut off the cob, chopped and lightly 
sautéed cabbage, escarole, endive, chard, kale, or spinach. 
The vegetable layer should only just cover the nut filling.  
This is then covered with a gravy, and that is covered with 
potatoes. 
 
4 medium potatoes 
Milk and/or cream 
Butter 
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5 cloves garlic 
 
Make mashed potatoes with these and add garlic with the 
cream and butter.  Also, save 2 cups of the water that 
potatoes were cooked in.  Set aside.  Add to your sauté 
pan. 
 
1 tablespoon extra virginolive oil 
1 pound mushrooms, sliced 
3 - 4 tablespoons tamari 
Freshly cracked black pepper 
 
Sauté.  When the mushrooms have lost much of their 
moisture, add the reserved potato water.  In a small glass 
mix together the following until there are no lumps. 
 
1 tablespoon arrowroot powder or non-GMO cornstarch 
1/4 cup cold water 
Add milky mixture to gravy and stir til thickened.  Pour 
over vegetable layer in cast iron pan.  Top this with 
mashed potatoes.  Then dot top of potatoes with butter 
and sprinkle with salt and pepper and put in to oven for 
30 min. til top is lightly browned and gravy is bubbling up 
sides.   
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Russian Carrot Pie 
Village Roots CSA @ South Village Garden 

 
Crust: 
½ cup finely minced nuts (recommends almonds and 
pecans, but walnuts work) 
dash of salt 
4 TBS cold butter, cut into small pieces 
1 ¼ cups flour (white and wheat mix) 
3 - 5 TBS ice cold water 
 
Put nuts, salt, butter, and flour into a bowl and cut them 
together with a pastry cutter or two knives til mixture is 
coarse and uniform (like a coarse cornmeal).  Drizzle 
water into mix a little at a time and stir with a fork.  When 
dough starts to stick to itself, stop adding water, and roll 
out dough to form crust.  Put dough into pie pan and chill 
it til filling is ready. 
 
Filling: 
3 TBS butter 
1 cup finely minced onions 
½ tsp salt 
1 lb thinly sliced carrots 
1 TBS white flour 
1 ½ cups firm cottage cheese (you can substitute yogurt 
or sour cream, each of which adds their own character) 
½ cup grated mild white cheese (though I confess to 
using sharp cheddar often) 
1 beaten egg 
freshly ground black pepper 
1 tsp dill weed (you can use dill seed but it is sharper).  
Use more dill weed if it is fresh. 
3 TBS wheat germ (this can be omitted) 
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paprika 
 
Melt butter in a skillet.  Add onions and salt and cook on 
medium heat, stirring frequently, til onions soften (5-8 
minutes).  Add carrots, stir, and sprinkle in flour.  Cook, 
stirring, til carrots are tender but not mushy.  Remove 
from heat.  (If carrots stick to pan, add up to 3 TBS 
water.) 
 
Beat together cheeses and egg in a large bowl.  Add 
cooked carrot mixture and beat well.  Stir in a bunch of 
pepper and the dill and spread into chilling crust. 
 
Sprinkle pie top with wheat germ and paprika (you can 
also grate a bit more cheese on top).  Bake for 15 minutes 
at 375°, then turn oven down to 350° and bake for 30 
minutes (if you substituted yogurt or sour cream, you may 
need to adjust the baking time by adding on 10 more 
minutes or so).  Let it cool for 5 minutes before cutting.  
This makes 4 hearty servings. 
 

(inspired by Mollie Katzen’s Enchanted Broccoli Forest)
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Sausage Soup 
Tracie’s Community Farm 

 
In a large pot, combine 3 medium cubed potatoes and 4 
cubed carrots, and add enough broth and/or water to 
cover and bring to a boil.  Meanwhile, brown 1 lb of 
sausage or kielbasa, cut up in ½ inch pieces, with 2 onions 
sliced in a fry pan until sausage is brown and onions are 
translucent.  Once the potatoes and carrots are tender add 
sausage mixture along with one chopped stalk of celery, 
4+ cubed tomatoes cook for 20 minutes more.  Add 
chopped parsley to taste.  Serve with bread and butter for 
a hearty fall meal. 
 
 
 

Onion Soup 
Tracie’s Community Farm 

 
Sauté 8 cups sliced onions in 6 tbsp butter till golden but 
not brown (this may take time).  Sprinkle 4 tsp sugar over 
onions and stir for one minute.  Add 2 quarts chicken or 
vegetable broth and 1-2 tbsp of dried oregano; cover and 
bring to a boil.  Simmer to blend flavors, season with salt 
and pepper to taste.  Serve in bowls and float toasted 
slices of French bread over soup and top with Romano 
cheese. 
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Canadian Split Pea Soup 
Tracie’s Community Farm 

 
Boil 8 cups water.  Add 2 cups peas, (could add Ham 
Hock if desired) simmer and cover till tender.  Heat 1 
Tbsp oil and sauté ¾ cup onion, ¾ cup sliced carrot and 
¾ cup celery, 4 cloves garlic and 1 tsp thyme.  Add 1 cup 
chopped potato and 1 cup chopped rutabaga, and the 
veggies above, to peas.  Add 1 tsp salt, 1 tsp cider vinegar, 
1/3 tsp pepper and ¼ cup parsley.  Cook till tender. 
 
 
 

Rice and Leek Gratin 
Hillside Springs Farm and CSA Garden 

 
2 1/4 cup vegetable stock w/1 tsp oil 
1 cup basmati or white rice 
 
Bring stock to boil in med saucepan.  Add rice, dash of 
salt and oil.  Simmer uncovered for about 20 min, till 
liquid is absorbed.  Cool to room temp. 
 
Saute until tender in a large skillet:  
3 large leeks, washed and thinly sliced in enough butter to 
grease the skillet plus 1 Tbsp 
 
Cook 2 min, then mix with rice when room temp: 
1 tsp sugar 
1 tomato, seeded and diced 
2 tsp fresh thyme (or 1/4 tsp dried) 
 
Add to the leek-rice mixture: 
2 tsp salt 
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pepper to taste 
1 beaten egg  
1 cup whole milk 
Grate 1 cup Swiss, Gruyere or cheddar.  Cut one slice of 
bread into crumbs and mix with 1 Tbl olive oil to coat. 
 
Butter casserole pan and spread 1/2 of leek-rice mixture 
on bottom.  Put cheese on, and top with rest of leek-rice 
mixture.  Top with bread crumbs.  Bake at 375 for 35 
min, till sizzling and brown on top.  Let sit 5 min. 

 
 
 

Leek Soup 
Tracie’s Community Farm 

 
Slice 4 leeks up to where the green leaves begin and sauté 
in 2 Tbsp butter.  Add 3 cups sliced carrots, rutabaga, 
parsnips and/or potatoes and sauté for 10 minutes.  Then 
add 1 cup chicken stock or water and simmer, covered 
until carrots are tender.  Remove from heat and puree in 
blender or food processor.  Return to pan and add 1 cup 
milk or cream, broth or water.  Add salt and pepper to 
taste.  Top with fresh parsley or cilantro.   Serve with 
fresh bread. 
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Potato Leek Soup 
Darling Hill Community Farm 

 
3 leeks 1” in diameter, trimmed of darker parts of leaves, 
halved lengthwise and cut into 1/2” slices 
4 tablespoons butter 
1 carrot chopped 
1 celery stalk 
 
Rinse chopped leeks to remove grit.  Heat butter in 
stockpot over med heat and add leeks.  Saute till soft 
adding carrot and celery; continue till soft. 
 
3 - 4 med potatoes cut into uniform bits 
Chicken or vegetable broth 2 - 3 cups 
2 tsp fresh thyme (1 tsp dried) 
1 - 2 bay leaves 
Add potatoes to leek mixture; add just enough broth to 
cover.  Add herbs.  Cook over medium heat till potatoes 
are tender.  Remove from heat and remove bay leaves.  At 
this point you may blend this mixture in batches in a food 
processor until 85% smooth, and little chunks remain, or 
you may use an immersion blender to accomplish the 
same.  Return puree to pot if necessary. 
 
3 cups whole milk/cream 
1 handful fresh chopped parsley 
 
Return to heat and add milk/cream slowly, stirring, and 
warm till just hot, do not boil.  Add parsley, season with 
salt and pepper.  
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Braised Leeks (or Scallions) with Parmesan Cheese 
Village Roots CSA @ South Village Garden 

 
4 large or 6 medium leeks 
3 TBS butter 
3 TBS freshly grated parmigiano-reggiano cheese 
Salt 
 
Pull off any yellow or withered leaves from leeks.  Trim 
away roots from bulbous end.  Do not cut off green tops.  
Cut each leek lengthwise in two.  Wash leeks very 
thoroughly under cold running water, spreading tops with 
your hands to make sure any hidden bits of grit are 
washed away. 
 
Put leeks in a pan just broad or long enough that they can 
lie flat and straight.  Add butter, salt, and enough water to 
cover, put a lid on the pan, and turn on heat to medium 
low.  Cook til thickest part of leeks feels tender when 
prodded with a fork, about 15 to 25 minutes.  Turn them 
from time to time while they cook. 
 
When done, uncover pan, turn heat up to high, and boil 
away all the watery juices in the pan.  In the process the 
leeks should become lightly browned.  Before removing 
from heat, add grated Parmesan, turn leeks over once or 
twice, then transfer to a warm platter and serve at once.  
This makes 4 servings. 
 
(inspired by Marcella Hazen’s Essentials of Classic Italian 
Cooking) 
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Rutabaga Ideas 
Daloz Mill and Farm 

 
Rutabagas are wonderful in any soup or stew instead of 
potatoes. 
 
Make a rutabaga-carrot puree by boiling the vegetables 
until tender and then mashing them together with some 
butter and a little chicken or vegetable stock.  A food 
processor makes it easy. 
 
Cut into chunks and toss them with (or without) other 
vegetables (shallots, carrots, Brussels sprouts, etc.) in olive 
oil, paprika, salt and pepper, and roast in the oven. 
 
Grate and sauté in butter or olive oil.  Add some curry 
powder and salt.  (This is also a good way to prepare 
kohlrabi). 
 
Use as a filling for an omelet.  Slice them thinly (about 
1/8”) and into small pieces and sauté them in olive oil.  
Add some sliced mushrooms if you like.  Add salt, 
pepper, and some thyme (or any other herb you like).  
Sauté for 5 minutes or so, until lightly browned, then turn 
the heat to low and simmer, covered, for 5 to 10 minutes, 
stirring occasionally, until tender.  Place some cheese 
slices in the omelet (cheese is optional, but very good), 
and then add this filling. 
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Mashed Rutabaga 
Hillside Springs Farm and CSA Garden 

 
4 cups cubed rutabaga (one inch pieces) 
1 TBS firmly packed brown sugar 
2 tsp butter 
2 tsp salt 
1/8 tsp ground nutmeg 
 
Cook rutabaga in boiling water for 20 minutes until 
tender; drain.  Place rutabaga and remaining ingredients in 
a large bowl and mash.  (Also can be made plain by 
omitting the brown sugar and nutmeg.) 
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Easy Turnips 
Hillside Springs Farm and CSA Garden 

 
Cut a bunch of turnips, medium size, into wedges (six 
wedges to one medium turnip).   
 
Put turnips on a baking sheet with sides.  Add about 2 Tbl 
butter for each lb of turnips, 1/4 tsp salt, and pepper to 
taste.   
 
Bake at 375 degrees for 35-45 minutes, or until tender. 
 
Turnips can also be eaten raw in salads, or as a snack.  
They can be steamed or boiled, and mashed or creamed 
(like potatoes). 
 
 
 

Gingered Turnip Soup 
Hillside Springs Farm and CSA Garden 

 
1 Tbl butter 
2 cup chopped scallions 
1 Tbl diced peeled gingerroot (or 1 tsp dried ginger) 
2 cups chicken or vegetable stock 
1 1/4 lbs turnips, peeled and cubed 
1/4 tsp salt 
1/4 tsp pepper 
 
Sauté ginger and scallions in butter.   
 
Add other ingredients; simmer until turnips are tender.  
Purée soup in blender.  
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Apples and Turnips 
Hillside Springs Farm and CSA Garden 

 
2 TBS butter 
1 cup apples, peeled and thinly sliced 
3 cups coarsely shredded turnips 
1/8 tsp ground nutmeg 
1/8 tsp salt 
2 cups apple juice 
 
Brown apples in one tablespoon of butter over medium-
high heat (about 5 minutes).  Remove from skillet.   
 
Melt remaining butter, add turnips, nutmeg and salt.  
Cook, stirring, until butter has been absorbed.  Add juice 
and cook, stirring, until turnips are soft, about 7 minutes.  
Add apples and cook until heated.   
 
Optional: Add 2 cups chopped walnuts at the end, when 
adding apples. 
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SOME OF THE MONADNOCK REGION CSA 
FARMERS WHO CONTRIBUTED TO THIS BOOK 

 
 

 
 
From top clockwise:  Mary Ellen Sheehan and Ellen 
Denny of Village Roots CSA in Acworth and Alstead, 
Kim Peavey and Frank Hunter of Hillside Springs CSA in 
Westmoreland, Leigh Mae Friedline of Darling Hill 
Community Farm of Greenville , Tracie Smith of Tracie’s 
Community Farm in Fitzwilliam, and two youthful 
supporters of local farming.    
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INDEX 
Recipes are indexed under their main vegetable ingredients.  

 

Basil 

Fettuccine with Cream, Zucchini and Basil .............................. 40 

Italian Triad Salad ..................................................................... 72 

Kale-Basil Pesto ........................................................................ 46 

Pesto .......................................................................................... 23 

Risotto Verde ............................................................................ 31 

Zucchini and Basil .................................................................... 41 

Beet 

Baked Beet or Potato Chips .................................................... 101 

Beets, Apples, and Onions ...................................................... 102 

Crisp Fried Beets..................................................................... 102 

Raw Root Salad......................................................................... 83 

Tri-Color Salad ......................................................................... 82 

Beet Greens 

Sautéed Beet Greens or Swiss Chard ........................................ 20 

Bok Choy 

Bok Choy with Hot Bacon Sauce ............................................. 17 

Sautéed Bok Choy with Cashew Sauce .................................... 18 

Stir-Fried Bok Choy in Garlic Oil ............................................ 17 

Broccoli 

Broccoli Stuffing Bake ............................................................. 52 

Broccoli with Cherry Tomatoes and Pine Nuts ........................ 52 

Oriental Bean Thread Soup ....................................................... 36 

Spicy Broccoli-Peanut Rice ...................................................... 53 

Veggie Pockets.......................................................................... 37 

Brussels Sprout 

Brussels Sprouts Cockaigne ...................................................... 96 

Brussels Sprouts, Apples, and Onions ...................................... 98 

Grilled Brussels Sprouts ........................................................... 97 

Sautéed Brussels Sprouts with Garlic ....................................... 96 

Butternut Squash 

Frank’s Butternut Squash Soup ................................................ 91 

Ian’s Butternut Squash and Pasta .............................................. 89 

Cabbage 

Cabbage and Kale ..................................................................... 95 

Chinese Cabbage Soup ............................................................. 19 
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Curried Cabbage with Cashews ................................................ 94 

Hearty Asian Noodle Salad ....................................................... 99 

Indonesian Bami ..................................................................... 100 

Really Good, and Lots of Fat, Cabbage .................................... 94 

Russian Vegetable Pie............................................................. 110 

Carrot 

Canadian Split Pea Soup ......................................................... 116 

Carrot and Parsnip Soup ......................................................... 108 

Carrot Soup ............................................................................. 108 

Creamy Carrot Soup ............................................................... 106 

Creamy Roasted Garlic Soup .................................................. 109 

Hearty Asian Noodle Salad ....................................................... 99 

Indian Style Stir Fry .................................................................. 80 

Lemon & Garlic Quinoa Salad ................................................. 30 

Nettle and Carrot Casserole ...................................................... 10 

Nutty Shepard’s Pie ................................................................ 111 

Oriental Bean Thread Soup ....................................................... 36 

Russian Carrot Pie................................................................... 113 

Russian Vegetable Pie............................................................. 110 

Sausage Soup .......................................................................... 115 

Spicy Broccoli-Peanut Rice ...................................................... 53 

Tri-Color Salad ......................................................................... 82 

Zesty Carrots ........................................................................... 107 

Cauliflower 

Cauliflower Gratin .................................................................... 81 

Indian Style Stir Fry .................................................................. 80 

Celeriac Root 

Tri-Color Salad ......................................................................... 82 

Collard Greens 

Collard Green Frittata ............................................................... 47 

Kale (or chard or collards) with Bacon ..................................... 43 

Cucumber 

Cucumber Avocado Dip ........................................................... 34 

Greek Salad ............................................................................... 33 

Summertime Tabouleh .............................................................. 71 

Sweet-Sour Cucumbers with Fresh Dill ................................... 34 

Tzatziki ..................................................................................... 35 

Dill 

Green Beans with Onions, Tomatoes, and Dill......................... 59 



128 

Sweet-Sour Cucumbers with Fresh Dill ................................... 34 

Tzatziki ..................................................................................... 35 

Dressing for Greens 

Lemon-Garlic Dressing ............................................................... 9 

Orange-Sesame Drizzle .............................................................. 9 

Spicy Peanut Sauce ..................................................................... 9 

Eggplant 

Braised Eggplant with Onion and Tomato................................ 70 

Breaded Eggplant or Zucchini .................................................. 69 

Grandma’s Escalloped Eggplant ............................................... 69 

Ratatouille ................................................................................. 67 

Garlic 

Creamy Roasted Garlic Soup .................................................. 109 

Garlicky Braised Kale w/Sundried Tomatoes ........................... 45 

Lemon & Garlic Quinoa Salad ................................................. 30 

Pesto .......................................................................................... 23 

Sautéed Brussels Sprouts with Garlic ....................................... 96 

Sautéed Green Beans and Garlic............................................... 60 

Tzatziki ..................................................................................... 35 

Veggie Olive Pate ..................................................................... 24 

Garlic Scapes 

Garlic Scape Pesto .................................................................... 24 

Green Bean 

Frank’s Marinated Beans .......................................................... 56 

Greek Green Beans ................................................................... 58 

Green Bean Salad ...................................................................... 57 

Green Bean Salad II .................................................................. 57 

Green Bean Tomato Curry ........................................................ 60 

Green Beans with Onions, Tomatoes, and Dill......................... 59 

Sautéed Green Beans and Garlic............................................... 60 

Szechuan Green Beans .............................................................. 58 

Greens 

Greens Ideas ................................................................................ 8 

Kale (or chard or collards) with Bacon ..................................... 43 

Herbs 

Boursin-style Cheese ................................................................ 21 

Herbed Kohlrabi........................................................................ 26 

Kale 

Cabbage and Kale ..................................................................... 95 
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Garlicky Braised Kale w/Sundried Tomatoes ........................... 45 

Kale (or chard or collards) with Bacon ..................................... 43 

Kale and Tomato Sauce and Pasta ............................................ 66 

Kale Slaw .................................................................................. 49 

Kale-Basil Pesto ........................................................................ 46 

Pasta and Kale ........................................................................... 51 

Stampot Boerenkool.................................................................. 50 

Kohlrabi 

Herbed Kohlrabi........................................................................ 26 

Kohlrabi Sauté .......................................................................... 26 

Roasted Kohlrabi with Whole Garlic Cloves ............................ 25 

Shredded Kohlrabi with Parmesan............................................ 25 

Leek 

Braised Leeks (or Scallions) with Parmesan Cheese .............. 119 

Leek Soup ............................................................................... 117 

Potato Leek Soup .................................................................... 118 

Rice and Leek Gratin .............................................................. 116 

Nettle 

Jim's Spontaneous Nettle Soup ................................................. 10 

Nettle and Carrot Casserole ...................................................... 10 

Steamed Nettles ........................................................................ 10 

Wild Harvested Nettle................................................................. 9 

Onion 

Beets, Apples, and Onions ...................................................... 102 

Braised Eggplant with Onion and Tomato................................ 70 

Brussels Sprouts, Apples, and Onions ...................................... 98 

Canadian Split Pea Soup ......................................................... 116 

Fried Onions and Potatoes ...................................................... 101 

Greek Salad ............................................................................... 33 

Onion Soup ............................................................................. 115 

Tomato and Onion Salad .......................................................... 68 

Parsnip 

Baked Parsnips ........................................................................ 104 

Carrot and Parsnip Soup ......................................................... 108 

Pea 

Warm Pea and Potato Salad ...................................................... 30 

Pepper 

Grilled Chilies with Cheese ...................................................... 74 

Hot Sweet Pepper Dip ............................................................... 75 
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Mexican Stew With Chicken .................................................... 73 

Ratatouille ................................................................................. 67 

Ratatouille II ............................................................................. 68 

Salsa .......................................................................................... 62 

Stuffed Peppers ......................................................................... 64 

Veggie Pockets.......................................................................... 37 

Potato 

Baked Beet or Potato Chips .................................................... 101 

Canadian Split Pea Soup ......................................................... 116 

French Potato Salad .................................................................. 85 

Fried Onions and Potatoes ...................................................... 101 

Green Potatoes ........................................................................ 105 

Indian Style Stir Fry .................................................................. 80 

Potato Leek Soup .................................................................... 118 

Potato Salad .............................................................................. 84 

Real Homefries ....................................................................... 103 

Roasted Potatoes ..................................................................... 101 

Sausage Soup .......................................................................... 115 

Spinach and Potatoes ................................................................ 16 

Stampot Boerenkool.................................................................. 50 

Warm Pea and Potato Salad ...................................................... 30 

Pumpkin 

Pumpkin Bread.......................................................................... 90 

Pumpkin-Cream Cheese Pie ..................................................... 87 

Squash or Pumpkin Puree ......................................................... 86 

Radicchio 

Radicchio Risotto ...................................................................... 32 

Radish 

Braised Red Radishes ............................................................... 28 

Cooked Daikon Radish ............................................................. 29 

Cooked Radishes ....................................................................... 27 

Daikon Radish ........................................................................... 29 

Raw Root Salad......................................................................... 83 

Roasted Radishes with Soy and Sesame Seeds......................... 27 

Rutabaga 

Mashed Rutabaga .................................................................... 121 

Raw Root Salad......................................................................... 83 

Rutabaga Ideas ........................................................................ 120 
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Salad 

French Potato Salad .................................................................. 85 

Green Bean Salad ...................................................................... 57 

Green Bean Salad II .................................................................. 57 

Hearty Asian Noodle Salad ....................................................... 99 

Kale Slaw .................................................................................. 49 

Lemon & Garlic Quinoa Salad ................................................. 30 

Potato Salad .............................................................................. 84 

Raw Root Salad......................................................................... 83 

Salad Ideas ................................................................................ 11 

Tomato and Onion Salad .......................................................... 68 

Warm Lentil Salad .................................................................... 48 

Warm Pea and Potato Salad ...................................................... 30 

Soybean 

Cook Those Delicious Soybeans .............................................. 76 

Spaghetti Squash 

Stuffed Spaghetti Squash .......................................................... 91 

Spinach 

Risotto Verde ............................................................................ 31 

Saag ........................................................................................... 15 

Spinach and Potatoes ................................................................ 16 

Summer Squash 

Grilled Summer Squash and Zucchini ...................................... 37 

Mom’s Crisp Summer Squash Pickles ...................................... 42 

Ratatouille ................................................................................. 67 

Ratatouille II ............................................................................. 68 

Summer Squash and Zucchini .................................................. 37 

Veggie Pockets.......................................................................... 37 

Sweet Potato 

Raw Root Salad......................................................................... 83 

Swiss Chard 

Braised Chard with Cilantro ..................................................... 44 

Creamy Roasted Garlic Soup .................................................. 109 

Risotto Verde ............................................................................ 31 

Sautéed Beet Greens or Swiss Chard ........................................ 20 

Tomatillo 

Chili Rice with Tomatillos ........................................................ 77 

Easy Grilled Tomatillos ............................................................ 76 
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Tomato 

Braised Eggplant with Onion and Tomato................................ 70 

Broccoli with Cherry Tomatoes and Pine Nuts ........................ 52 

Cucumber Avocado Dip ........................................................... 34 

Fried Green Tomatoes............................................................... 62 

Greek Salad ............................................................................... 33 

Green Bean Tomato Curry ........................................................ 60 

Green Beans with Onions, Tomatoes, and Dill......................... 59 

Italian Triad Salad ..................................................................... 72 

Kale and Tomato Sauce and Pasta ............................................ 66 

Mexican Stew With Chicken .................................................... 73 

Pasta with Chick Peas, Feta, and Cherry Tomatoes.................. 61 

Ratatouille ................................................................................. 67 

Salsa .......................................................................................... 62 

Stewed Tomatoes ...................................................................... 63 

Summertime Tabouleh .............................................................. 71 

Tomato and Onion Salad .......................................................... 68 

Tomato Sauce............................................................................ 63 

Turnip 

Apples and Turnips ................................................................. 123 

Easy Turnips ........................................................................... 122 

Gingered Turnip Soup............................................................. 122 

Hearty Asian Noodle Salad ....................................................... 99 

Veggie-of-the-Season 

Crust-less Quiche ...................................................................... 12 

Garden Vegetable Quiche ......................................................... 13 

Pasta Salad ................................................................................ 33 

Thai Curry ................................................................................. 36 

Veggie Stir Fry w/Chicken or Tofu .......................................... 22 

Winter Squash 

Baked Acorn, Buttercup or Delicata ......................................... 86 

Curried Mushroom & Squash Soup .......................................... 93 

Squash or Pumpkin Puree ......................................................... 86 

Winter Squash Curry Soup ....................................................... 92 

Winter Squash Pie ..................................................................... 88 

Winter Squash Skillet ............................................................... 92 

Zucchini 

Breaded Eggplant or Zucchini .................................................. 69 

Chocolate Zucchini Cake .......................................................... 38 
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Easy Zucchini Parmesan ........................................................... 41 

Fettuccine with Cream, Zucchini and Basil .............................. 40 

Grilled Summer Squash and Zucchini ...................................... 37 

Mom’s Crisp Summer Squash Pickles ...................................... 42 

Oriental Bean Thread Soup ....................................................... 36 

Ratatouille II ............................................................................. 68 

Summer Squash and Zucchini .................................................. 37 

Zucchini and Basil .................................................................... 41 

Zucchini Bread .......................................................................... 38 

Zucchini Ribbon Pasta .............................................................. 39 

Zucchini Times Two ................................................................. 41 
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Order Form 

 

To order additional copies of this cookbook, please 

complete and mail to: 

 

Tracie’s Community Farm, LLC 

72 Jaffrey Rd. 

Fitzwilliam, NH 03447 

 

Please mail me _____ copies of the Monadnock Region 

CSA Seasonal Farm Recipes at $18 per cookbook 

(includes shipping and handling).  Enclosed is my check 

or money order for $_____ 

 

 

Name  __________________________________ 

 

Address __________________________________ 

 

City ______________  State ___  Zip ________ 

 

Phone  ______________________________________________ 


