Just Growing
Gardens Recipe
Collection







cC O ¢

Table of Contents
Introduction 2
How to Use this Collection 3
Soups 5
Salads 11
Sides 17
Mains 21
Extras 31
Desserts 35
Drinks 41
Canning 45
Ingredient Index 48
cC O o




cC O ¢

Introduction

This recipe collection comes out of the 2023 growing season at Saint
Margaret’s Anglican Church, where I, Marnie, had the seasonal
privilege of tending to the gardens, watching them grow and change,
and harvesting tender and delicious food from them to feed hungry
people.

For close to twenty years, Saint Margaret’s and A Rocha Manitoba have
partnered (this partnership has looked many ways over the years) on
these Just Growing Gardens. Once, they were garden beds directly in
the ground; now they are in raised boxes, which lend themselves to a
lower maintenance growing experience (less weeding, primarily). The
food has been used in a variety of ways over the years - this year we’ve
been donating some to The Madison (supportive housing for previously
unhoused folks, run by Siloam Mission) and some to Indigenous
families living in the city through Jordan's Principle (a government
program that helps Indigenous children not fall through the cracks).

By the time you’re reading this, it could be several years down the road
- that’s great! But know that this particular version of this recipe
collection serves as a sort of time capsule - the recipes were chosen
based on the specific list of vegetables and herbs grown in the 2023
growing season at Saint Margaret’s. I hope this collection and these
recipes can continue to serve as a resource and inspiration for years to
come, both for folks gardening, and folks receiving the food from the
Just Growing Gardens!

With hope and anticipation,

Marnie Klassen,
Summer 2023 Urban Agriculture Coordinator, A Rocha Manitoba
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How to Use This Collection

This recipe collection is designed to be printed double-sided and put in
a standard sized binder. If your binder’s cover has a plastic sleeve, you
can slide the cover page in there.

If you prefer to pull up the PDF on your phone, computer, or tablet,
that works too!

To look up a recipe, you can use the table of contents to find them by
category, or the ingredient index to find them by garden ingredient.

Each recipe names its original source. Please note that some recipes
have been adapted, and the original recipe may look slightly different.
This is allowed within recipe copyright regulations.
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Creamy Potato, Carrot, and Leek Soup

Total Time: 1 hr 5 mins
Servings: 8
Garden Ingredients: carrots, leeks, potatoes

Ingredients:

2 tablespoons butter or coconut oil
4 leeks, chopped

4 celery stalks, chopped

4 cups chicken broth

4 cups vegetable broth

6 large potatoes, diced

5 carrots, chopped

2 teaspoons salt

1 bay leaf

1 cup heavy whipping cream or one can coconut milk

Directions:

. Melt butter in a stock pot over medium-high heat. Cook and stir
leeks and celery in butter until softened, 3 to 5 minutes. Pour
chicken broth and vegetable broth into the pot; add potatoes,
carrots, salt, and bay leaf.

- Bring the mixture to a boil and cook until the potatoes and carrots
are soft, about 20 minutes. Remove and discard bay leaf.

. Blend soup with an immersion blender until smooth. Stir cream

into the soup, reduce heat to medium-low, and simmer soup until
thickened, about 20 minutes.

Recipe adapted from AllRecipes.com
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Chipotle Chicken Chili

Total Time: 1 hr 20 mins
Servings: 8
Garden Ingredients: onion, dry beans, oregano

Ingredients:

2 Tbsp olive oil

1 yellow onion

2 cloves garlic

3/41b. chicken breast

1 320z. bottle V8 juice

1150z. can diced tomato

1 cup dry beans of your choice, rinsed and soaked overnight
1 cup frozen corn kernels

1/2 40z. can chipotle peppers in adobo sauce
1 Tbsp chili powder

1/2 Tbsp ground cumin

1 tsp dried oregano

salt to taste

Directions:
. Dice the onion and mince the garlic. Cook both in a large pot with
olive oil over medium heat until soft and transparent (about 5
minutes).

. Add the chicken breast, V8 juice, diced tomatoes, beans (drained),
corn, chili powder, cumin, and oregano. Stir to combine. Open the
can of chipotle peppers and take two out. Mince them and add to
the pot. Take two spoonfuls of the adobo sauce from the can and
add to the pot as well. Stir it on up.

. Bring the pot up to a boil over medium-high heat with a lid. Once
reaches a boil, reduce the heat to low and let the pot simmer for one
hour (lid on).
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Chipotle Chicken Chili cont'd

Directions cont'd:

. After an hour, carefully remove the chicken breast and shred the
meat using two forks. Return the shredded meat to the pot. Give
the chili a taste and add more chipotle peppers if desired. Add salt
as needed.

Recipe adapted from budgetbytes.com
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Thai Curried Squash Soup

Total Time: 40 minutes
Servings: 8
Garden Ingredients: winter squash, onion, cilantro

Ingredients:

4 tablespoon coconut oil or olive oil

4 pound winter squash peeled, seeded, and cubed (about 6 cup)
2 medium onions, chopped

8 garlic cloves, pressed or chopped

4 to 6 tablespoons Thai red curry paste

4 teaspoon ground coriander

2 teaspoon ground cumin

1/> teaspoon sea salt

/s teaspoon red pepper flakes (up to /> teaspoon for spicier soup)
2 tablespoon fresh lime juice

8 cup (64 ounce) vegetable broth

1 cup full fat coconut milk for drizzling on top

1 cup large, unsweetened coconut flakes

Handful fresh cilantro leaves, chopped

Directions:

- Heat oil in a large Dutch oven or heavy-bottomed pot over medium
heat. Once the oil is shimmering, add squash, onion, garlic, curry
paste, coriander, cumin, salt and red pepper flakes to skillet. Stir to
combine.

. Cook, stirring occasionally, until onion is translucent, about 8 to 10
minutes. Add broth. Bring the mixture to a boil, then reduce heat
and simmer until squash is soft, about 15 to 20 minutes.

- While the soup is cooking, toast the coconut flakes in a medium
skillet over medium-low heat, stirring frequently, until fragrant
and golden on the edges. Keep an eye on them so they don’t burn.
Transfer coconut flakes to a bowl to cool.
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Thai Curried Squash Soup cont'd

Directions cont'd:

« Once the squash mixture is done cooking, taste and add a little
more Thai red curry paste if it’s not quite flavorful enough for you.
Remove the soup from heat and let it cool slightly. Working in
batches, transfer the contents to a blender (do not fill your blender
past the maximum fill line and be careful with the hot soup!).
Securely fasten the lid and use a kitchen towel to protect your hand
from steam escaping from the top of the blender as you purée the
mixture until smooth. Transfer puréed soup to a serving bowl and
repeat with remaining batches.

. Stir the lime juice into the blended soup. Taste and season with
additional salt if necessary. Ladle soup into individual bowls. Use a
spoon to drizzle coconut milk over each bowl, then lightly swirl the
spoon through the topmost layer for a pretty design. Top the soup
with toasted coconut flakes and a sprinkle of chopped fresh
cilantro.

. Optional: serve over rice and top with crispy tofu!

Recipe adapted from cookieandkate.com
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Dill Pickle Salad

Total Time: 40 minutes
Servings: 4
Garden Ingredients: lettuce, kale, radishes

Ingredients:

8 large eggs

2 cups green leaf lettuce, chopped
2 cups curly kale, chopped

2 cups red cabbage, chopped
2 cups riced cauliflower

5 large radishes, thinly sliced
1/2 cup fresh dill, chopped

4 slices of bread, toasted

1 Tbsp olive oil

1 tsp garlic powder

1 tsp onion powder

1 tsp dried dill weed

1 + 3/4 cup plain greek yogurt
2 cups dill pickles, chopped

3 Tbsp dill pickle brine

1.5 tsp dried dill weed

1.5 tsp garlic powder

1 tsp onion powder

1 tsp maple syrup

Directions:

- Hard-boil eggs: Place eggs in a large pot. Cover eggs with water,
then cover pot with lid. Bring water to a boil. Once boiling, reduce
heat to a simmer and allow to cook for 10 minutes. When done,
drain and allow eggs to sit in a cold water to stop the cooking

process.

« Make breadcrumbs: Toast bread of choice, then tear into smaller
pieces to place in a large food processor. Pulse until small crumbs

form.
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Dill Pickle Salad cont'd

Directions cont'd:

- Then, heat olive oil in a large skillet over medium-high. Add
breadcrumbs and spices. Allow to cook for about 5 minutes, until
toasted/crunchy, stirring frequently. Set aside.

Make dressing: Rinse the crumbs out of your food processor, then
add in all dressing ingredients. Pulse to combine. Do note that the
dressing is not meant to be completely smooth - it's ok to have
some small dill pickle chunks in there!

Once boiled eggs are cool to touch, peel the shells off. Cut eggs into
quarters.

Add all chopped vegetables to a large mixing bowl along with
breadcrumbs and dressing. Toss to combine well. Finally, add in
quartered eggs and gently toss them into the rest of the salad. Serve
+ enjoy!

Recipe adapted from walderwellness.com
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Best Ever Potato Salad

Total Time: 40 minutes
Servings: 4
Garden Ingredients: potatoes, yellow pepper, dill

Ingredients:

1-1/2 1b small red-skinned potatoes
1 sweet yellow pepper

3 tbsp vegetable oil

2 tbsp white wine vinegar
1 tbsp lemon juice

1 tsp Dijon mustard

1> tsp salt

!/s tsp pepper

2 green onions, sliced

4 oz sugar snap peas

3 tbsp chopped fresh dill

Directions:

. In saucepan of boiling salted water, cook potatoes for 20 minutes or

until tender. Drain; let cool slightly and halve.

. Core, seed and cut yellow pepper into chunks.

« Whisk together oil, vinegar, lemon juice, mustard, salt and pepper.

. In bowl, toss potatoes, peppers and onions with half of the

dressing; let cool.

. In pot of boiling water, cook peas for 1 minute or until bright green.
Chill under cold running water; drain. (Salad, peas and remaining
dressing can be covered and refrigerated separately for up to 6

hours.)

. Just before serving, add peas, dill and remaining dressing to salad;

toss.

Recipe from Canadian Living magazine
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Summer Tortellini Pasta Salad

Total Time: 25 minutes
Servings: 8
Garden Ingredients: tomatoes, bell pepper, basil

Ingredients:

2 (10 ounce) packages cheese tortellini, prepared according to package
instructions

2 cups shredded chicken

1 cup halved cherry tomatoes

8 ounces fresh mozzarella pearls

1 cup roasted red bell peppers, chopped into /> -inch pieces

1 cup basil pesto

1'/> tablespoons extra-virgin olive oil

Fresh basil, thinly sliced for garnish

Directions:

. In alarge bowl, combine the cooked and cooled tortellini, shredded
cooked chicken, cherry tomatoes, mozzarella, roasted peppers,
pesto and olive oil. Cover and refrigerate. Can be prepared up to
one day ahead.

« When ready to serve, top with fresh basil.

Recipe adapted from themodernproper.com
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Nova Scotia Hodge Podge

Total Time: 45 minutes

Servings: 6

Garden Ingredients: onion, green onion, beans, potatoes, carrots,
oregano, basil

Ingredients:

2 tablespoons butter

1 onion or handful of fresh onion tops/green onions

2 cups vegetable broth

1 cup green beans

10-12 new potatoes

4-6 medium carrots or handful of baby carrot thinnings
!/2 cup green peas

2 cups milk

Handful fresh herbs (oregano, thyme, lovage, chives, garlic chives, or
whatever you have on hand)

Directions:
« Melt butter over medium heat in soup pot.

« Add onion and saute until soft.

« Add broth, beans, potatoes, and carrots to pot. Gently simmer until
vegetables are just tender.

. Stir in peas and cook until bright green, about a minute
 Add milk and gently heat until hot.

. Season to taste with salt and pepper and serve immediately with a
sprinkle of chopped fresh herbs.

Recipe from Simply in Season cookbook
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Heirloom Tomato Zucchini Galette with Honey and Thyme

Total Time: 1 hour 25 minutes
Servings: 6
Garden Ingredients: thyme, basil, zucchini, tomatoes

Ingredients:

1 cup all purpose flour

1/2 cup cornmeal

1/2 teaspoon salt

1 teaspoon black pepper

10 tablespoons cold unsalted butter cut into 1/2 inch cubes
1 egg beaten

2 tablespoons butter

1 sweet onion thinly sliced

kosher salt + pepper

6 fresh thyme sprigs chopped

8 ounces blue cheese crumbled (or feta if preferred)
4 ounces sharp cheddar cheese shredded

1/4 cup fresh basil

1 small zucchini thinly sliced

1-2 small to medium heirloom tomatoes sliced
11/2 cups cherry tomatoes halved

olive oil for drizzling

honey

toasted walnuts for topping

Directions:

. In the bowl of a food processor combine the flour, cornmeal, salt
and pepper. Pulse once or twice to combine. Add the diced butter
and pulse until you end up with small pieces of butter, similar to
the size of rice. Add 1/4 cup ice water to the dough and pulse until it
comes together. If needed add 1-2 tablespoons more ice water until
the dough comes together. Turn the dough onto a floured work
surface, knead a couple of times and then form the dough into a flat
disk. Wrap in plastic wrap and refrigerate for at least 30 minutes.

¢ O o
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Heirloom Tomato Zucchini Galette with Honey and Thyme
cont'd

Directions cont'd:

« Meanwhile, add the butter to a skillet set over medium-high heat.
Add the onions and 1/4 teaspoon each of salt and pepper. Cook,
stirring constantly, until the onions begin to soften, about 5
minutes. Continue to cook, scraping the browned bits off the
bottom of the pan frequently until the onions are golden brown,
about 20 minutes. Remove from the heat and stir in the thyme.
Season lightly with salt and pepper.

- Now grab your dough from the fridge. Flour your work surface and
roll the dough to about 1/8-inch thickness. Transfer to a baking
sheet lined with parchment paper.

« Crumble the blue cheese over the bottom of the dough leaving a 3-
inch border around the edges. Sprinkle on the shredded cheddar.
Add the caramelized onions in an even layer and then layer on the
basil, zucchini, sprinkling it with salt + pepper. Now add the
tomato slices and half of the cherry tomatoes, reserving the
remaining half for topping. Drizzle the tomatoes with olive oil,
sprinkle with salt and pepper. Now drizzle lightly with a little
honey. Fold the edge of the dough over the tomatoes. Brush the
crust with the beaten egg. Place the galette in the fridge for 15
minutes or until ready to bake

. Preheat the oven to 375 degrees F.

. Bake the galette for 45-55 minutes or until the crust is golden and
the tomatoes are very lightly charred. Allow to cool 5 minutes and
then slice and serve topped with fresh cherry tomatoes and a
drizzle of honey, if desired. The crust will be crumbly so cut small
slices for easier serving.

Recipe adapted from halfbakedharvest.com
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Chicken Shawarma Sheet Pan Dinner

Total Time: 45 minutes
Servings: 6
Garden Ingredients: bell pepper, cucumber, tomato, red onion

Ingredients:

1 cup plain Greek yogurt

2 tsp cumin

2 tsp cardamom

2 tsp tumeric

2 tsp cinnamon

2 tsp salt

3 large boneless skinless chicken breast, sliced into linch strips
2 tbsp Extra Virgin Olive Oil

2 large red bell peppers, cut into 1/2-inch thin strips
1 red onion, cut into 1/2-inch thin slices
1/2 cup peppadew peppers

1 cup tahini

4 garlic cloves, minced

1/3 cup Extra Virgin Olive Oil

1/2 cup lemon juice

2/3 cup water

1/2 tsp salt

4-8 pita bread

1/2 cucumber diced

1 tomato, sliced

Directions:
. Preheat the oven to 350°F.

« In a large bowl combine the yogurt with cumin, cardamom,
turmeric, cinnamon and salt.

« Add the chicken to the marinade and toss until fully coated. Set
aside.

¢ O o
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Chicken Shawarma Sheet Pan Dinner cont'd

Directions cont'd:
. Spread 1 tablespoons of olive oil onto a large rimmed baking sheet.
Arrange chicken, onions, bell peppers and peppadews on the
baking sheet and drizzle with remaining olive oil.

. Place the baking sheet on the center rack and bake for 20 minutes
until chicken is cooked through and onions and peppers are tender.
If you would like the meat and veggies to have a bit of char, broil
for 3 minutes or until desired caramelization is achieved.

« Prepare the tahini sauce by placing all ingredients in a medium
sized bowl and whisking with a fork until smooth. **It will look like
it is separating for a few minutes before it all comes together, this is
normal!

. Serve chicken and roasted veggies in pita bread topped with a
generous amount of tahini sauce, cucumber and tomatoes.

Recipe adapted from themodernproper.com
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Larb Lettuce Cups

Total Time: 30 minutes
Servings: 6
Garden Ingredients: shallots, cilantro, butter lettuce, green onions

Ingredients:

1/2 cup dry rice, toasted and ground (optional)
2 Ibs ground chicken

1 tbsp canola oil

1/2 cup shallots, thinly sliced

1 tbsp brown sugar

1/3 cup lime juice

1 tsp lime zest

1/2 tsp salt

1 tsp chili paste

2 tsp fish sauce

1/2 cup cilantro, roughly chopped

1/4 cup mint, roughly chopped

2 heads Boston/butter lettuce

2 tbsp soy sauce

1 tbsp lime juice

2 tsp chili paste

2 tsp brown sugar

2 tsp fish sauce

3 green onions, thinly sliced, optional

Directions:

. In a small skillet set over medium high heat, toast the raw rice (dry,
no oil) until brown and fragrant, about 4 minutes. In a small food
processor, or using a mortar and pestle, grind the toasted rice into a
fine powder, set aside.

. In a large skillet or braiser set over medium-high heat, sauté
chicken until cooked through, drain over a colander, set aside.

¢ O o
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Larb Lettuce Cups

Directions:

. Using the same large skillet, cook the shallots in the oil until
tender, about 3 minutes. Add the chicken back into the pan. Add
powdered toasted rice powder, brown sugar, lime juice, zest, salt,
chili paste and fish sauce. Sauté for 3-5 minutes until all ingredients
are fully incorporated and there is little to no crunch left from the
rice powder. Remove from heat.

« In a small bowl, mix all ingredients for the sauce.
« Add the cilantro and mint to the chicken mixture.

- Remove lettuce leaves from the stalk. Fill each lettuce cup/leaf with
the larb mixture.

. Serve - drizzle with a little sauce.

Recipe adapted from themodernproper.com
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Pasta with Peas, Pancetta, and Goat Cheese

Total Time: 30 minutes
Servings: 6
Garden Ingredients: peas, chives

Ingredients:

1 pound penne pasta

5 ounces pancetta, diced

3 garlic cloves, minced

2 tablespoons salted butter

2 tablespoons all purpose flour
2 cups whole milk

4 ounces goat cheese, crumbled
1 teaspoon sea salt

1'/> cups frozen peas, thawed
/s cup chopped fresh chives
Freshly cracked black pepper

Directions:
- Bring a large pot of water to a boil over high heat and salt it. Cook
the pasta until al dente according to the package instructions.
Drain.

. Meanwhile, in a large skillet, set over medium heat, cook the
pancetta, stirring occasionally until crispy, about 5 minutes. Using
a slotted spoon, transfer the pancetta to a plate.

« Add the butter to the skillet and melt it over medium heat. When
the butter begins to bubble, add the garlic and cook, stirring until
fragrant, about 1 minute. Whisk in the flour to form a paste, about 1
minute. Very slowly whisk in the milk. Bring the sauce to a simmer
over medium-high heat. Reduce the heat to medium-low and
cook, whisking often, until the sauce is thick enough to coat the
back of a wooden spoon, about 5 minutes.

« Add half of the goat cheese and the salt to the sauce and whisk until
combined.

¢ O o
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Pasta with Peas, Pancetta, and Goat Cheese cont'd

Directions cont'd:
 Transfer the pasta back to the pot and stir in the sauce, peas and
pancetta.

. Divide the pasta into bowls. Serve topped with remaining crumbled
goat cheese, chives and pepper to taste.

Recipe adapted from themodernproper.com
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Shallot and Bacon Goat Cheese Pizza

Total Time: 45 minutes
Servings: 6
Garden Ingredients: thyme, basil, shallots

Ingredients:

1/4 cup extra virgin olive oil

6 shallots, halved or quartered

4 fresh thyme sprigs

chili flakes

1/2 pound pizza dough, at room temp
1-2 tablespoons fig preserves

1 tomato, grated on a box grater

1 clove garlic, grated

3 ounces crumbled goat cheese

4 slices cooked bacon

1/3 cup fresh basil leaves

11/3 cups shredded mozzarella cheese

Directions:
. Preheat the oven to 450° F.

. In a skillet, combine the olive oil, shallots, and thyme, cook over
medium heat until the oil is hot. Reduce the heat to low, cover, and
cook 10-20 minutes, until the shallots are very soft and
caramelized. Stir and cook another 5 minutes. Add the chili flakes.

Remove from the heat.

« On a lightly floured surface, push the dough out until it's thin
(about a 10-12 inch circle). Transfer the dough to a baking sheet.
Mix the grated tomato with the garlic, salt, and pepper. Spread the
fig preserves and tomatoes over the dough. Add the goat cheese,
bacon, and basil. Top with mozzarella. Pull the shallots apart and

arrange them over the cheese.

. Bake for 10-15 minutes, remove and top with fresh basil. Enjoy!

Recipe adapted from halfbakedharvest.com
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Chard Utopia

Total Time: 1 hour 30 minutes
Servings: 8
Garden Ingredients: onion, basil, oregano, swiss chard

Ingredients:

2 cups onion, minced

1 teaspoon dried basil

1 teaspoon dried oregano

1/s teaspoon salt

2 /> pounds Swiss chard, stemmed and finely chopped
4-6 cloves garlic

1 tablespoon flour

2 cups feta cheese, crumbled

1 cup cottage cheese

1 pound frozen phyllo pastry sheets (thawed)
olive oil

Directions:

In large frying pan, saute onion and herbs in 1 tablespoon olive oil
for 5 minutes. Add chard and cook until wilted, 5-8 minutes.
Sprinkle in garlic and flour, stir, and cook over medium heat, 2-3
minutes. Remove from heat.

Mix in feta and cottage cheese. Add pepper to taste.

Place a sheet of phyllo pastry in an oiled 9 x 13 inch pan. Brush or
lightly spray sheet with olive oil. Repeat 7 times, layering the sheets
of phyllo pastry. Spread half of the filling evenly on top. Add 8
more sheets of oiled phyllo.

Cover with the rest of the filling and follow with remaining sheets
of phyllo, oiling each, including the top sheet.

Tuck in the edges and bake uncovered in preheated oven at 375F /
190C until golden and crispy, 45 minutes.

Recipe from Simply in Season cookbook
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Zucchini and Corn Tortitas

Total Time: 1 hour
Servings: 8
Garden Ingredients: zucchini, green onions, oregano

Ingredients:

1 large zucchini (8 ounces)

3 eggs, lightly beaten

1'/> cups shredded Monterey Jack cheese (6 ounces)
2/3 cup all-purpose flour

1/3 cup chopped green onions

2 tsp cumin seeds, crushed

1 tsp dried Mexican oregano or dried oregano, crushed
/> tsp salt

1 cup cooked fresh or frozen whole kernel corn

2 to 4 Tbsp vegetable oil

2 cups purchased tomatillo salsa or salsa verde

Directions:
. Coarsely shred zucchini (you should have about 1 cup shredded
zucchini); drain on several layers of paper towels, patting dry with
paper towels.

. In a large bowl, stir together eggs, cheese, flour, green onions,
cumin seeds, oregano, and salt. Stir in zucchini and corn.

. In a large skillet, heat 2 tablespoons of the oil over medium-high
heat. Drop rounded tablespoons of the zucchini mixture into hot
oil; cook for 4 minutes or until golden brown, turning once. Drain
on paper towels. Repeat with the remaining zucchini mixture,
adding oil as needed.

. Serve with tomatillo salsa or salsa verde and sour cream.

Recipe from Better Homes & Gardens, 2012
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Tzatziki Sauce

Total Time: 10 minutes
Servings: 6 (2 cups)
Garden Ingredients: cucumber, dill

Ingredients:

1 cup plain Greek yogurt

1 cup Cucumber, grated

1 tablespoon dried dill (or 3 tablespoon fresh)
1 to 2 garlic cloves, minced

2 tablespoons lemon juice (from 1 lemon)

1/> teaspoon fine sea salt

1/» teaspoon freshly cracked black pepper

2 teaspoons Za’atar (optional)

Directions:
. In a small bowl, stir together the yogurt, cucumber, dill, lemon
juice, garlic, salt, pepper, and Za’atar if using. Mix together all
ingredients.

. Refrigerate for at least an hour before using.

Recipe adapted from themodernproper.com
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Beet Hummus

Total Time: 50 minutes
Servings: 6
Garden Ingredients: beets, cucumber, carrots

Ingredients:

1 can chickpeas, drained and liquid reserved

1 cup roasted beets, roughly chopped

%/3 cup tahini

!/s cup extra-virgin olive oil, plus more for serving
2 teaspoons lemon zest

1/3 cup fresh lemon juice (from 2 lemons)

3 garlic cloves, smashed

2 tablespoons red wine vinegar

1 teaspoon kosher salt, plus more to taste

1/> teaspoon red pepper flakes

Fresh flat leaf parsley, chopped, for garnish
Crackers, pita bread, carrot, celery, or cucumber, for serving (optional)

Directions:

« Add chickpeas, '/ cup of the reserved chickpea liquid, beets, tahini,
olive oil, lemon zest and juice, garlic, red wine vinegar, salt and red
pepper flakes to a high speed blender or food processor. Blend on
low until roughly combined, then slowly increase the speed to
high. Blend on high, using a tamper as needed, for 3 minutes, or
until smooth and creamy.

o If the hummus seems dry, add more reserved chickpea liquid 1
tablespoon at a time. Taste and season with salt.

 To serve, add the hummus to a shallow bowl, then spread out using
the back of a spoon. Drizzle with the olive oil and sprinkle with the
parsley. Serve with crackers, pita, and/or vegetables.

. Store in an airtight container in the refrigerator for 4-5 days.

Recipe adapted from themodernproper.com
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Desserts
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Strawberry Rhubarb Almond Cake

Total Time: 55 minutes
Servings: 6-10
Garden Ingredients: strawberries, rhubarb

Ingredients:

2 cups (8 ounces) almond flour or almond meal, firmly packed into
measuring cups

1 teaspoon baking powder

1/> teaspoon baking soda

1/> teaspoon fine-grain sea salt

1/» teaspoon ground cinnamon

4 eggs, beaten

%/3 cup maple syrup or honey

!/s cup extra-virgin olive oil

1 orange, preferably organic

1 pint (1 pound) strawberries, hulled and sliced into thin pieces

1/ pound (about 2 stalks) rhubarb, sliced vertically into '2-inch wide
strips, then sliced crosswise into small pieces, about /s-inch by !/2-inch
!/+ cup maple syrup or honey

Directions:

. Preheat the oven to 325 degrees Fahrenheit with a rack in the
middle and a rack in the upper third of the oven. Grease a round 9-
inch springform pan or cake pan and dust with almond flour/meal.
Line a large, rimmed baking sheet with parchment paper for easy
clean-up.

. In a large mixing bowl, whisk together the almond meal, baking
powder, baking soda, salt and cinnamon.

« In another bowl, combine the beaten eggs, maple syrup or honey,
olive oil and the zest of your orange. Use a whisk to mix well. Pour
the wet ingredients into the dry. Stir just until there are a few
clumps remaining, then pour the mixture into your prepared 9-
inch pan.
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Strawberry Rhubarb Almond Cake cont'd

Directions cont'd:

Combine the strawberries and rhubarb on your prepared baking
sheet. Drizzle with !4 cup maple syrup or honey and mix well.
Arrange the mixture in an even layer on the sheet.

Place the cake on the middle rack and the strawberry-rhubarb
mixture on the upper rack. Bake for about 40 minutes, until the
cake is golden brown and the center is firm to the touch (it
shouldn’t jiggle when you shimmy the pan). Toss the strawberry-
rhubarb mixture every 15 minutes or so, and keep an eye on it in
the last 10 minutes of baking—it’s done when the strawberry and
rhubarb are cooked through, tender and jammy. (If you used
honey, watch the edges especially and pull the pan before they
burn.)

Place the cake on a wire rack to cool. Slice your orange in half and
squeeze the juice of half the orange over the strawberry-rhubarb
mixture. (You’ll have half an orange left to use as you please!) Stir
to combine.

Once the cake has cooled for ten minutes, you can release it from
the springform pan by popping off the side piece. If you used a cake
pan, you might want to wait longer before turning the cake onto a
large plate just to be safe, or serve it right from the pan.

Use a large spoon to top the cake with the roasted strawberry-
rhubarb mixture and all of its juices.

Use a sharp knife to slice into 8 pieces and serve.

Recipe adapted from cookieandkate.com
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Pumpkin Scones

Total Time: 45 minutes
Servings: 8
Garden Ingredients: winter squash

Ingredients:

For Cake -

21/4 cups all-purpose flour (scoop and level to measure)

2 tsp baking powder

1/4 tsp baking soda

1/2 tsp salt

1 tsp ground cinnamon

1/2 tsp ground nutmeg

1/4 tsp ground ginger

1/8 tsp ground cloves

1/4 cup packed light-brown sugar

3 Tbsp granulated sugar

1/2 cup unsalted butter , cold and diced into 1/2-inch pieces
1/2 cup + 1 Tbsp canned pumpkin puree , chilled (don't chill in can)
31/2 Tbsp buttermilk

1large egg

1 tsp vanilla extract

1 Tbsp honey

1 Tbsp half and half

For Glaze -
1 cup powdered sugar
2 Tbsp half and half , then more as needed

For Pumpkin Icing -

3/4 cup powdered sugar

1 Tbsp pumpkin puree
1/4 tsp ground cinnamon
1/8 tsp ground nutmeg
1/8 tsp ground ginger

1 Tbsp half and half cream
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Pumpkin Scones cont'd

Directions:

. Preheat oven to 425 degrees. In a food processor pulse together
flour, baking powder, baking soda, salt, cinnamon, nutmeg,
ginger, cloves, brown sugar and granulated sugar until well
blended (if you don't have a food processor you can whisk by hand
in a large mixing bowl, then cut in butter with a pastry cutter). Add
butter and pulse mixture several times to cut butter into mixture
(large pieces of butter should no longer be visible). Pour mixture
into a large mixing bowl and create a well in center.

. In a bowl whisk together chilled pumpkin puree, buttermilk, egg,
vanilla extract and honey. Pour mixture into well in flour/butter
mixture. Stir mixture with a wooden spoon to incorporate, then
knead in bowl (or on work surface) by hand several times to bring
mixture together. Dust a work surface with flour then invert dough
onto surface. Pat and shape dough into an even 8-inch round. Slice
into 8 equal wedges (dust knife with flour as needed while cutting,
it will be fairly sticky).

« Transfer scones to a Silpat or parchment paper lined baking sheet.
Brush tops with 1 Tbsp half and half then bake in preheated oven 13
- 15 minutes until tops are golden brown and toothpick inserted
into center comes out clean. Transfer to a wire rack and cool 10
minutes (no longer) before spreading with glaze.

. For the glaze: In a mixing bowl whisk together powdered sugar and
half and half, adding more half and half as needed to reach desired
consistency (thick not runny). Spoon and spread mixture to evenly
coat tops (use all of it). Let glaze set at room temperature

. For the pumpkin glaze: In a mixing bowl whisk together powdered
sugar, pumpkin puree, cinnamon, nutmeg, ginger and half and
half. Transfer mixture to a small Ziploc bag, seal bag, cut a small tip
from corner and drizzle mixture over tops of scones. Allow icing to
set. Best served day prepared.

Recipe adapted from cookingclassy.com
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Lemon Thyme Mint Lemonade

Total Time: 20 minutes
Servings: 4
Garden Ingredients: lemon thyme, mint

Ingredients:

3/4 cup sugar (1 cup, if you prefer a sweeter lemonade) + 2 tbsp. for
muddling

1 cup fresh lemon juice (from about 5 lemons)

6 cups water

8 sprigs lemon thyme

handful of mint leaves (5-8, depending on how minty you like it)
lemon slices

lemon thyme sprigs & mint leaves for garnish

Directions:
« Combine 3/4 cup sugar, 8 sprigs of lemon thyme and 1 cup of water

in a small saucepan and bring to a simmer.

. Stir occasionally until sugar is dissolved. Remove from heat & let
cool completely. Strain & set aside.

. In a large pitcher, muddle the mint leaves with 2 tablespoons of
sugar.

« Add 1 cup lemon juice, remaining 5 cups of water and lemon thyme
simple syrup.

 Garnish with lemon slices, fresh mint leaves & a few sprigs of
lemon thyme.

Recipe adapted from pookspantry.com
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Mint Julep Mocktail

Total Time: 5 minutes
Servings: 2
Garden Ingredients: mint

Ingredients:

1 cup water

!/2 cup sugar

1 cup mint

1 cup ginger ale or non-alcoholic bourbon
Crushed ice

Mint sprigs to garnish (optional)

Directions:
. To make the mint syrup, combine sugar and water in a small

saucepan over medium heat. Stir until the sugar dissolves.

« Add mint and increase the heat until the mixture comes to a gentle
boil, stirring occasionally.

 Reduce heat to low, replace the lid and simmer for 10 minutes.

« Remove from the heat and leave covered until the mixture cools
(the longer you leave it, the stronger the mint flavor will be).

. Leave to cool, then strain.
. Fill your cups with crushed ice. Add /> cup of ginger ale or non-
alcoholic bourbon to each cup, then ' cup of mint syrup. (See note

2)

. Stir gently and garnish with a mint sprig.

Recipe adapted from mindfulmocktail.com
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Pizza Sauce

Total Time: 3 hours 30 minutes
Servings: 12-14 pints / 6 L
Garden Ingredients: tomatoes, onions, hot peppers, basil, oregano

Ingredients:

12 pounds tomatoes (peeled and chopped)
2 medium onions (halved)
2-4 chilli peppers

!/s cup fresh basil leaves

2 tablespoons fresh oregano
1 tablespoon fresh marjoram
2 teaspoons fresh thyme

2 teaspoons fennel seeds

6 cloves of garlic

!/3 cup sugar

3 tablespoons salt

30 ounces tomato paste

1/3 cup olive oil

Directions:
. Puree tomatoes, onions, garlic, chilis, and herbs in a food processor
or strong blender. If fresh herbs aren’t available, use half or less
dried. Put puree in large stainless steel soup pot.

. Add sugar, salt, tomato paste, and olive oil to puree. Cook for 11/ -
2 hours, until very thick, stirring occasionally to keep from sticking
to bottom of pot.

. Ladle into hot sterilized pint jars to within !/> inch of top, seal with

sterilized lids, and process full jars in boiling water bath for 35
minutes.

Recipe from Simply in Season cookbook

¢ O o
46



cC O ¢

Pickled Hot Peppers

Total Time: 1 hours 30 minutes
Servings: 5 half pint jars
Garden Ingredients: hot and sweet peppers

Ingredients:

5 Cups Diced Peppers, Mix of Hot and Sweet
5 Garlic Cloves

2 Cups Cider Vinegar

1 Cup Water

2 tsp Canning Salt

1 tsp Sugar

Directions:
« Begin by preheating your water bath canner.

. Divide chopped peppers between 5 half pint jars and top each jar

with a garlic clove.

. Bring Vinegar, Water, Salt and Sugar to a boil in a saucepan.

 Pour the brine over the peppers in each jar, leaving 1/2 inch

headspace.

. Process in a water bath canner for 10 minutes.

Recipe adapted from practicalselfreliance.com
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Basil

Beans, dried
Beans, fresh
Beets
Carrots
Chard, swiss
Cilantro
Cucumbers
Dill

Kale

Leek

Lettuce, buttercrunch

Mint

Onion

Oregano

Peas

Peppers, hot
Peppers, sweet
Potatoes

Radish

Rhubarb

Shallot
Strawberries
Squash, winter
Thyme

Thyme, lemon
Tomatoes, cherry
Tomatoes, slicer
Tomatoes, paste
Zucchini

Ingredient Index
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