AbOULtthe CSA.....c i 6

Vegetable Guide............cooeuiiiiiiiiiiiiiiiis 8
Breakfast & Brunch ..........cc.cc.......... 36
APPELIZEIS.....oiiiiiiiiiiiiieeee e 54
Salads.......cccciiiii 66
SOUPS & STEWS....cooivevvvveiiiciii e, 80
Sides & Sauces...........ccceeeeeei, 94
The Main Course.......c.ccccceeeeeeeeeen, 112
Desserts......ccccoeeiviiiiie e 140
Pickles & Preserves...................... 152

Conversion GUide.........cocvviiiieniieenannn. 164

Cooking Terms.....cc.cvvvvieiiineiiiseeeea 165




Vegetables
T

A COOK’S GUIDE




Vegetable Guide

A r U g U I a WHAT IS IT? Arugulais a leaf vegetable that

has as many names as it does uses. Owing to its Mediterranean heritage, in
Italy, arugula is known as rucola, rugula, rughetta or ruchetta; in France, it
is called roquette; in Greece, rokka; in Portugal, rucula; and in Spain, oruga.
And, when in the UK, you’ll hear arugula referred to as “rocket.”

Sto rage:. Arugula is best stored wrapped in a
paper towel within a plastic bag in your refrigerator’s
crisper drawer. If eating fresh, use within 3 days, but it
will last up to 1 week if being used in a cooked dish.

Prep: cCutoff root and stem ends. Dunk leaves in a
bowl of clean water, swish gently, drain, and pat dry
with a towel. Small leaves can be used as is, but larger
leaves should usually be torn or cut before using.

Usage sugg estions: Arugula has a bright flavor with a peppery bite.
This lavor adds a fresh taste to salads when used either on its own or when
mixed with other greens. When lightly wilted in a sauté pan, its flavor mellows,
and it makes a delicious addition to pasta dishes or a potato salad dressed
with oil and vinegar. And, don’t forget about making arugula pesto—a great
way to use up arugula that has passed its peak.

Asparagus WHAT IS IT? For many of us, nothing

signals the onset of spring like the presence of fresh asparagus at the farmer’s
market. High in fiber, folic acid, and potassium, asparagus has been cultivated
and eaten since the time of the ancient Egyptians.

Sto rage:. Wrap the bottom of the asparagus stems in a damp paper towel
and place in a plastic bag. It will keep for 2 to 4 days in the crisper drawer of
your refrigerator.

Prep: Rinse in clean water and pat dry. Hold each stalk about % from the
bottom and bend; the woody part that you’ll want to discard will snap right off.
Asparagus can be prepared whole or cut into smaller pieces, depending on
the dish.

Usage suggestions: The easiest and most classic way to prepare
asparagus is to steam and serve it with salt and butter. Place in a steamer
basket resting over a pot of simmering water. Cover and steam for 3-5
minutes, or until stems have turned bright green. They should still have a
snap to them when bitten; if the asparagus feels rubbery, that means it’'s been
overcooked. Other preparations include cutting asparagus into 1-inch pieces
and sautéing or grilling whole. And, asparagus also tastes great pickled!
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B aS I I WHAT IS IT? Basil is a tender aromatic herb most often
used fresh. Native to India, it is used abundantly in Mediterranean and
Southeast Asian cooking. Of the nearly 60 varieties of basil, the most common
variety available in the United States is sweet basil. This type of basil can be
distinguished from the Thai or Holy basil used in the cuisines of Thailand,
Laos, and Vietnam by its more mild anise-like flavor.

Storage: Basil is best stored in the
refrigerator wrapped in a damp paper towel.

It can also be puréed with oil, as in pesto, for
longer storage. Freeze basil whole, chopped, or
in an ice cube tray with water or stock for use
in soups and stews.

Prep: Choose fragrant bunches and pick the
leaves from the stems. Reserve stems for use in
flavoring soups and stews.

Usage suggestions: Due to its delicate nature, basil is most often
used raw or added at the end of the cooking process. It pairs extremely well
with tomato, garlic, onion, cheeses, pork, chicken, fish, and seafood. Basil is
often puréed with oil, Parmesan cheese, and pine nuts to make pesto. Toss
pesto with pasta, swirl it into soups, or use it to flavor grilled meat and fish.
Infuse basil in oil and mix with fresh lemon juice for a bright summery
salad dressing.

Beets WHAT ARE THEY?

Beets (also know as beetroot) are a root
vegetable whose greens can also be eaten.
Sweet and tender when cooked, beets are
high in fiber, vitamin C, and antioxidants,
making them a true nutritional powerhouse.
You can find beets in many different
varieties and colors: traditional red beets,
baby beets, golden beets, or Chioggia beets
(these have gorgeous striped flesh).

Storage: Beets are rather hardy and

will last for many weeks, up to a month. Store them in a cool, dry place, or in
the crisper drawer of your refrigerator. Beet greens can be eaten as well, but
should be stored separately.
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The Main Course

The mailn course....

needs a centerpiece, a satiating culmination of taste and texture. Whether
it's comfort food you crave, or simply an epicurean escapade you desire,
these recipes run the gamut. Many of our chefs have been influenced by
different cuisines of the world, infusing local ingredients with the tastes of

Korea, Mexico, India, Italy, Thailand, Indonesia, and beyond.
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The Main Course

ArugulA PizzA
with CArAmelized OniOns

I was first introduced to a version of this pizza a few years ago when | worked at Fazio's, an Italian
restaurant in Hyannis, Massachusetts. Since then, I've tweaked and refined the recipe a few times
until I found my own personal version. is is always a dazzler at dinner parties.

-Anathea Chartrand

Olive oil

1 tablespoon butter

1 onion, thinly sliced

Y4 cup water

1 tablespoon brown sugar

1 tablespoon balsamic vinegar, plus more for dressing the salad
Salt and pepper
Pizza dough, enough for 1 15-inch pie (about 1 pound)

1-2 tablespoons coarse cornmeal

clove garlic, minced

1 densely packed cup mixed grated cheese (such as mozzarella,
Asiago, and Parmesan)

1 bunch fresh arugula, stemmed and well rinsed
1 vine-ripened tomato, chopped

Preheat the oven to 450°.

To prepare the caramelized onions: Heat 2 tablespoons of the olive oil and
the butter in a large skillet over moderate heat. When the butter melts,
place the onion in the skillet, separating the rings from one another

and coating evenly. Decrease the heat to low and sauté the onions for

10 minutes, tossing periodically to prevent burning. Sprinkle the brown
sugar in the pan, pour in the water, stir to evenly coat the onions, and
continue cooking for 3 to 5 minutes, until the liquid is nearly reduced.
Add the balsamic, stir to evenly coat, and continue cooking for 3 to 5 more
minutes, until the liquid is nearly reduced. Season to taste with salt

and pepper.
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To prepare the pizza: Sprinkle a thin even layer of cornmeal on a 15-inch
pizza pan or stone. Place the dough on the pan, stretching it out so that

it reaches just a bit over the sides (or to the edge if using a pizza stone).
Brush a layer of olive oil on the dough, sprinkle with the garlic, and then
top with the cheese. Scatter the caramelized onions over the cheese in an
even layer. Bake in the oven for 10 minutes, until the cheese is melted and
bubbling and the dough is golden brown.

Meanwhile, to prepare the salad: In a small bowl, whisk together one-
part olive oil with two-parts balsamic vinegar. Then, in a large bowl, toss
the arugula and the tomato. Pour the dressing over the salad, tossing to
evenly coat.

Remove the pizza from the oven, allow to cool for a couple of minutes,
slice, and transfer to a serving platter. Top the platter of pizza with the
salad and make sure that every bite includes a little bit of all flavors. The
combination is a taste sensation.
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Pickles & Preserves

Sweet and SOUFI remwsyoue

got more fruits and vegetables than you can possibly eat before they pass
their prime. There is no better reason to get out the canning jars and make
some pickles or preserves. Before grocery stores became an unwavering
source of year-round produce, farmers used home canning as a way to get
their vitamins and minerals all year long, even after the growing season

had ended.
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