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Winter CSA 2007

RAW TURNIP - YUM!

HEARTY RECIPES TO WARM THE SOUL
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Delicata Squash with Rosemary, Sage, and
Cider Glaze

This is a great way to cook winter squash. You
peel, and slice it, then cook it in a skillet witialer

and winter herbs. When most of the liquid boils
away, the cider forms a tart-sweet glaze around the
now-tender squash.

Delicata is a wonderfully firm-textured squash.
Other varieties like acorn, buttercup, and sweet
dumpling make good substitutes, though they may
not hold their shape quite as well through the
braising.

2 medium delicata squash (about 2 pounds) or other
firm winter squash

3 T unsalted butter

1/4 cup very coarsely chopped fresh sage

1 T coarsely chopped fresh rosemary

1 1/2 cups fresh unfiltered apple cider or juice

1 cup water

2 t. sherry vinegar

1t. salt

Freshly ground black pepper

Squash: If using delicata squash, peel it with a
vegetable peeler, cut it lengthwise in half, and
scrape out the seeds with a spoon. Cut each piece
lengthwise in half again, then crosswise into 1/2-
inch -thick slices. Other types of squash should be
peeled with a chef's knife, seeded, cut into 1-inch
wedges, then sliced 1/2-inch thick.

Herb Butter: Melt the butter in a large (12-inch)
skillet over low heat. Add the sage and rosemary
and cook, stirring, until the butter just begins to
turn golden brown, 3 to 5 minutes. Do not brown
the herbs. Cooking the herbs in butter mellows
their flavor and improves their texture.

Cooking the squash: Add the squash to the skillet,
then the apple cider, water, vinegar, and saltkCoo
stirring occasionally, over medium heat at an even
boil until the cider has boiled down to a glaze and
the squash is tender, 20 to 30 minutes. Taste and
season with pepper, and additional salt if needed.

Makes 6 servings.
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Squash-Apple Soup

This is a cream soup, using either winter squash or
pumpkin. It is also good chilled.

In a 4-quart saucepan, melt:

2 T butter

Sauté the following in butter until soft:
1/3 cup chopped onion

2/3 cup chopped celery

Add:

3 cups peeled, cubed squash (1/2” cubes)

2 pounds apples, peeled, cored, thickly sliced
3 cups chicken broth

1 cup water

%4 cup rice (uncooked)

Cover and bring to a boil. Lower heat and simmeil un
rice and squash are done —about 20 minutes.

Remove from heat and puree in small batches.
Return to pan and stir in:

1 cup light cream

Yat. salt

2 t. sugar (or maple syrup)

Y4 t. ground nutmeg

Heat gently, don't boil.

Sprinkle nutmeg on top before serving.

Any winter squash may be used —butternut, turban,
pumpkin, etc.

Curry-Roasted Pumpkin Seeds

Separate seeds from pumpkin pulp. For every 2 ofips
seeds, combine 3-4 T curry powder, 1 1/2 cups warm
water, 1 T lemon or lime juice, and 1 t. salt. Brio a
boil to dissolve curry powder; add pumpkin seeds.
Simmer mixture for 5-10 minutes. Drain, place on an
oiled cookie sheet, and bake in a 250 degree awehf
1 1/4 hours or until the seeds are dried out.
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Herb, Feta & Beet Salad

This is a composed salad with four parts: beets, fe
herbs, and a very simple vinaigrette. The foumelets
only meet at the last minute on the plate. Sefves

For the vinaigrette:
Coarse salt to taste

2 t. red-wine vinegar

3 T walnut oil or pecan oil

For the beets:
1-1/2 Ib. red beets (3 to 4 medium)
2 T red-wine vinegar

For the herb salad:

Tarragon leaves picked from 2 fresh sprigs (2 T)
8 fresh chives, cut into 1/2-inch pieces (2 T)
Marjoram leaves picked from 1 fresh sprig (1 t)

2 fresh basil leaves, torn into small pieces

1/2 bunch fresh flat-leaf parsley (1/2 cup packed)
1/4 bunch fresh chervil

3 cups mesclun greens, or a mix of sliced sorrel,
watercress, arugula, and mizuna

For the feta:
1/4 |b. feta, cut into 4 slabs, each about 2 incugmre
and 1/4 inch thick

To make the vinaigrette -- In a small bowl, dissollie
salt in the vinegar. Whisk in the nut oil.

To prepare the beets -- Wash the beets. In a large

saucepan or a stockpot with a steamer basket, sheam

beets until a paring knife enters them easily, 303
min., depending on their size. Set aside until cool
enough to handle but still warm. Peel the beetsskin
will pull right off. Cut them in half and then in4-inch
slices so you end up with half-moons. Put the bieeds
bowl and splash them with the vinegar while thegtik
warm. Toss with some of the vinaigrette, enough to
lightly coat (save the rest for the herb salad).

To prepare the herbs -- In a large bowl, combihéhal
herbs and greens (including any reserved beetdg¢ave
Toss with enough vinaigrette to just lightly cdae t
leaves.

To compose the salad -- On a large serving platter,
arrange the beet half-moons. Lay the feta slalth®n
beets, and then pile the herb salad on top. Yoldadso
arrange the salad in the same way on four individua
serving plates
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Parsnip & Leek Soup
Yields about 7 cups; serves six to eight.

The sweetness of the parsnips is offset by a hesfitash of
dry sherry. The croutons add a fine contrast ofchy texture
to this silky-smooth soup. For a richer soup, ddddream to
finish-although | like the purity of flavor that wayet without
the cream.

For the croutons:

1/3 cup olive oll

3 or 4 slices of fine-crumbed bread, crusts remaraticut
into 1/2-inch cubes

For the soup:

2 T olive oll

3 cups chopped leeks, white and light green pantis (rom 2
to 3 large leeks), rinsed and drained

1 t. kosher salt; more to taste

1 Ib. parsnips, peeled, quartered, and cut intach-pieces
1/4 cup dry sherry (fino) or dry white wine

6 cups homemade or low-salt chicken broth

3 sprigs fresh thyme

2 small bay leaves, broken in half

1/2 t. white peppercorns, lightly crushed

1/4 cup heavy cream (optional)

2 T chopped fresh thyme

Make the croutons: Heat the 1/3 cup oil in a |asigélet over
medium heat. Add the bread cubes and fry, tossidg a
stirring, until crisp and golden on all sides. Dran paper
towels.

Make the soup: Heat the 2 Ths. oil in a wide sooipoyer
medium heat. Add the leeks, season lightly with, sald
cook gently until the leeks have softened andhesfin to
turn golden, 8 to 10 minutes. Add the parsnips@ndinue to
cook, stirring occasionally, until the parsnips fiegrant,
about 2 minutes. Add the sherry, increase thetbeatdium
high, and cook until most of the liquid has evapedaAdd
the broth. Tie the thyme sprigs, bay leaves, amp@rsorns
together in a cheesecloth sachet and toss itletqot.
Partially cover the pot, bring to a boil, immedigtlower the
heat, and simmer partially covered until the parsriire soft
enough to mash against the side of the pot witlv@aden
spoon. Remove from the heat and let cool for about
minutes. Discard the sachet. Using blender, pur€ésdup in
batches, being sure to combine a mix of broth atidsin
each batch. Return blended soup to the pot, tsteadjust
the seasonings. If you're using the cream, adavit {if you're
making the soup ahead, wait to add the cream ymtilreheat
the soup just before serving). Garnish each bow wi
croutons and a pinch of thyme.
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Roasted Butternut Squash Salad with
Sherry Maple Vinaigrette

Serves 6 as a starter.

1/2 cup raisins

1/2 cup port

1 butternut squash (about 2 Ib.)

1 small red onion

2 T olive oll

2 T maple syrup

Salt and freshly ground black pepper
2 medium heads endive

1 small head frisée

1/2 small head radicchio

3 cups loosely packed spinach leaves, stemmed

Sherry Maple Vinaigrette

6-0z. log fresh goat cheese

1/3 cup chopped toasted walnuts

4 slices cooked bacon, crumbled (optional)

Cover the raisins with the port and let sit ovelnhig

Heat the oven to 400°F. Cut off the bulb end of the
squash; reserve for another use. Peel the cylinder
end and cut into 1/2- to 3/4-inch dice. Thinly slic

the red onion. In a bowl, combine the squash, red
onion, olive oil, and maple syrup. Season with salt
and pepper and toss to combine thoroughly. Spread
the squash and onions on an oiled sheet pan and
roast, stirring occasionally, until the squasthuit |
cooked through and the squash and onions are
browned, 20 to 25 min.

Cut the endive into 1/2-inch slices. Cut off thenst
end of the frisée, separate the leaves, and cuoit the
into smaller pieces. Core and roughly chop the
radicchio. Combine the endive, frisée, radicchio,
and spinach in a nonreactive mixing bowl; toss
with 1/2 cup of the vinaigrette. Arrange the greens
on six plates.

Heat the broiler. Slice the goat cheese into 6deun
and arrange on a baking sheet. Broil until just, sof

2 to 3 min. Top each plate of greens with the-still
warm squash and onions. Drain the raisins and
sprinkle them, the toasted walnuts, and the bacon,

if using, around the plate. Garnish with a round of
warmed goat cheese. Drizzle a few teaspoons of the
remaining vinaigrette around each plate and serve.
Reserve extra vinaigrette for another use.
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Spicy Curried Squash Balls

These are a great appetizer; spicy hot and yuniiayy
the spice quantities to suit your taste. Prehean ¢o
400 F. Grease a cookie sheet.

3 T butter

Y4 cup finely chopped onion

1Y% cups peeled, uncooked, grated winter squash (use
small or medium hole on grater)

% cup bread crumbs

1 eqgg, slightly beaten

Yat. salt

1t. curry powder

1/8 t. cayenne pepper

Melt the butter in a small frying pan. Add the amé
and sauté until soft but not brown. Place the msiand
butter in a mixing bowl and add the remaining
ingredients. Mix thoroughly. Form the mixturednt
bite-sized balls (like small cherry tomatoes). celan
the cookie sheet and bake in the upper third obtres.
Turn once at about 5 minutes, and continue to bake
another 10 minutes or until lightly browned. Sehe
on toothpicks.

Squash Rolls with Maple and Pecans
Moist and delicious; a favorite for holiday meals.

1 cup scalded milk

1 cup blended winter squash
1 cup sugar

% c. shortening or soft butter
2 packages yeast

% cup hot water (105)

6 cups flour

Y t. salt

Mix milk, squash, sugar, butter, and salt. Dissgfeast
in hot water, and add to milk mixture. Gradualida
flour, knead until smooth and elastic. Round upin
greased bowl, cover, and let rise until doubledndh
down, and let rise again until almost doubled. | Bot
and divide into about 3 dozen rolls, place on bagkin
sheets. Letrise about %2 to 1 hour. Bake 15 msnatte
425 .

Maple Pecan variation: Melt ¥4 cup butter with &®
maple syrup. Place 2 pecans in bottom of each of 3
dozen muffin tins. Top with %2 teaspoon of syrup
mixture; place unbaked roll on top, proceed as abov
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Parsnip Apple Salad

Raw parsnips are very good in salad. You can use
them like carrots with raisins or like cabbage in
coleslaw. Their natural sweetness combines well
with fruit. This salad tasted very much like
Waldorf salad.

3 cups peeled shredded parsnip (about 1 pound)
% cup shopped celery

2-3 cups coarsely chopped apples

1/3 cup chopped walnuts

2 T oil and vinegar dressing

2/3 cup mayonnaise or plain yogurt or a mix

salt and pepper to taste

Mix all ingredients; add only enough mayonnaise
or yogurt to moisten the salad. Chill for at kehs
hour before serving.

Roasted Potato Planks with
Rosemary and Lemon
Serves 4.

3 medium baking potatoes (about 1 ¥ |b total)
3 T olive ail

1 % T Dijon mustard

1 T minced fresh rosemary

2 t finely grated lemon zest

2 T fresh lemon juice

1%t coarse salt

Y4 t finely ground black pepper

Heat the oven to 450 F. Slice the potatoes on a
sharp angle into 3/8 inch slabs. Putthemin a
colander and rinse (this way you rinse off dirt and
lose a little starch for crisper planks). Shakigttod
excess water and spread them onto a heavy rimmed
baking sheet (about 11 x 18 inches) lined with
towels. Cover with another towel and pat. Set
aside to dry. In a medium bowl, combine

remaining ingredients; stir until well blended.

Dump the dried potato slices into the bowl and toss
with a spatula until each piece is well coated.
Scrape the potatoes out onto the same baking sheet
and spread in a single layer. Drizzle any remaginin
herb mixture over the potatoes. Bake until

browned on the bottom (about 20 minutes) and then
flip with a spatula. Continue cooking until theya
well browned and tender (about 15 minutes).
Sprinkle with more salt, if you like, and serve
immediately.
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Fish Fillets with Herbed Leeks

A bed of herbed leeks perfumes baked fish and makes
delicious garnish. Halibut, snapper, or salmomaitk
nicely. Serves four.

For the Fish:

4 fish fillets (6 oz. each)
salt and pepper

olive oil

4 leaves fresh sage

4 sprigs fresh thyme
grated zest of %2 lemon

For the Leeks:

1T butter

2 T olive oll

3 large or 4 medium leeks, diced (to yield 3 cups)
Y t salt; more to taste

4 cloves garlic, minced

1 T.minced fresh sage

1 T minced fresh thyme

ground black pepper

Season the fish fillets with salt and pepper. Dez
them lightly with olive oil, rub them with the saged
thyme, and spread with the lemon zest. Lay a ke
and a thyme sprig on each fillet, cover, and refiage
for up to an hour.

Heat the oven to 400 F. In a wide, heavy sauté peat
the butter and olive oil until very hot. Add theeks, stir
to coat well, and reduce the heat to medium loait S
them lightly, stir again, and continue to cook dipw
until the leeks are soft, about 15 min., stirring
occasionally and adding a few tablespoons of whter
the pan gets too dry or the leeks are browningd the
garlic, chopped herbs, salt, and pepper and cauok fo
few minutes until the garlic is soft and fragraipread
the leeks in the bottom of a 2 ¥ quart ovenprogirza
dish. Lay the fish fillets on top and bake untparing
knife inserted in the fish feels warm when toucted
your lip, about 20 min. To serve, spoon the herbed
leeks over each fillet.
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Aigo Bouido (garlic soup)

8 cups chicken broth (use low salt if canned)

1/2 cup whole blanched or skinned almonds,
toasted

1/2 cup bread crumbs

3 bulbs garlic

2 T olive oil

3 onions, sliced

1 T olive oil

1T butter

salt and pepper

1/4 cup cream

fresh parsley

Preheat oven to 350 F

In a large saute pan with oil (1 T) and butter on
medium heat add onions and cook slowly, stirring
often until brown and caramelized all the way
through (about 30 minutes). Don't allow them to
burn, but they must be brown all the way through.
Set aside.

Cut garlic heads in half widthwise. Place cut side
down on well oiled sheet (2 T olive oil) sprinkled
with salt and pepper. Roast for about 20 minutes
until soft. The garlic should be golden but notkdar
on cut surfaces. Allow to cool and squeeze soft
garlic out of skins into food processor. Add onions
and puree until smooth. Add cream.

Bring 7 1/2 cups chicken broth to a gentle bo#in
large pot. Put remaining 1/2 cup chicken stock,
almonds, and bread crumbs in blender and puree
until very smooth. Mix into boiling chicken broth,
add onion and garlic puree, and season with salt
and pepper. Garnish with chopped fresh parsley.

Great with crusty bread slightly toasted or grilled
Serves 5-6.
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Grilled Leeks with Roasted Pepper Vinaigrette
and Goat Cheese

To make the vinaigrette ahead, char the peppersrind
broiler flame instead of a grill fire and be suveathisk
the vinaigrette just before serving. Any leftover
dressing is good with all sorts of grilled or steaim
vegetables. Try a combination of red and yellow
peppers. Serves 4 as a first course; yields 1 cup
vinaigrette.

2 small or 1 large red bell pepper (or 1 cup rabste
1 small clove garlic, minced

2 T sherry vinegar

pinch cayenne

%4 cup extra virgin olive oil, more for leeks

salt and pepper to taste

8 leeks, root end intact (dark green parts remgved)
halved lengthwise, and washed

2 0z. goat cheese

2 T chopped fresh flat-leaf parsley or basil

For vinaigrette: Prepare a grill fire. Slice tfe tops
and bottoms of the peppers and make an incisiomdow
the length of each pepper. Flatten each into ong |
piece; remove the ribs and seeds. Char the pepkiars
side down over a medium-hot fire until the skins ar
blackened and blistered. Transfer to a small boaxer
with plastic, and let steam. When cool enough to
handle, remove and discard the skins. Put thh flea
food processor, along with the garlic, vinegar, and
cayenne; puree until smooth. With the motor rugnin
pour the olive oil through the feed tube in a sltvin
stream. Adjust the seasonings and thin with afbit
water if needed (it will be fairly thick).

For leeks: Simmer the leeks in well-salted wateil u
tender, 3 to 5 minutes. Arrange on a platter ahddol
to room temperature. Drizzle with olive oil; seasuith
salt and pepper. Grill the leeks over a mediumfinet
until charred, 3 to 4 minutes per side. While treewtill
warm, drizzle with the vinaigrette, crumble the goa
cheese over the top, sprinkle with the parsley,samnde.
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Roasted Acorn Squash Three Ways

1 acorn squash (about 1 % Ib)
seasonings from one of the following recipes
Yat. salt

Heat the oven to 400 F. Slice a thin piece ofhbot
ends of the squash, including the stem. Cut the
squash in half crosswise (perpendicular to the.ribs
Scoop out the seeds with a sturdy spoon.

Line a rimmed baking sheet with foil or parchment.
If you are only cooking two halves, be sure to aise
small pan that the squash will fit into somewhat
snugly. If you use foil, rub it with butter to kee

the squash from sticking.

Set the squash halves on the prepared pan and
smear the flesh all over with the softened butter
(for parmesan thyme just drizzle the olive oil all
over). Sprinkle with the salt. Sprinkle or drizzl
the remaining ingredients over the top edge of the
squash and into the cavity (most of the liquid will
pool up there).

Roast the squash halves until nicely browned and
tender (poke in several places with a fork to)test
about 1 hour and 15 minutes for small to medium
squash; larger squash may take longer. Don't
undercook! Serve warm with a spoon.

Flavorings for acorn squash:

Maple with Nuts or Ginger:

1% T unsalted butter, softened

2 T maple syrup

2 T chopped pecans (optional; add during last 10
mins of cooking)

OR 1% t. minced fresh ginger (optional)

Orange Curry:

1% T unsalted butter, softened

2 T orange juice mixed with 1 T honey, 1 t. minced
fresh ginger, and a big pinch of curry powder

Parmesan Thyme:

2 T olive ail

1 T grated parmesan

Y4 t. chopped fresh thyme
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Roasted Celeriac

Usually the skin is too tough to eat, but wait ard—it
can be tender. The roots are served like bakextqest
here.

Preheat the oven to 350 F. Scrub 2 medium ungeele
celeriac (about 1 1/2 pounds). Trim off any roistiend
fibers and pat the roots dry. Brush with 2 T oloile
Place in a 8x8 inch baking pan and roast, uncoyémed
the middle of the oven until tender all through whe
pierced with a thin skewer, about 1 hour. Tumn th
roots over with tongs after 30 minutes. Immediatel
slice the roots in half through the middle, themtthe
tops and bottoms as needed so that each halfiwill s
squarely on a plate. Mash the center, add sonterbut
and sprinkle with parsley.

Celeriac and Potato au Gratin

Use whatever proportion of milk and half-and haiits
you. Preheat the oven to 350 F. Rub a 12-inelirgr
dish or a shallow 3-quart baking dish with a halved
clove of garlic. Let dry, then coat with 1 T soféel
butter.

Combine in a large saucepan:

1Y% Ibs baking potatoes, peeled and very thinbedli
1 Ib celeriac, peeled, quartered and very thinbesl

3 cups milk or half-and-half or a combination
1tsalt

Y4t ground black pepper

a pinch of ground or grated nutmeg

Bring the mixture to a gentle boil over medium heat
then cook and stir until the liquid thickens slight
about 5 minutes. Pour into the prepared dishssPre
down on the top layer to submerge the slices. nBlari
with:

1 cup grated Gruyere or Fontinella cheese

Bake until the top is golden and the potatoes and
celeriac are tender, 45 minutes to an hour.
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WHAT IS SCORZONERA?

Scorzonera which can also be labeled Black
Salsify, Black Oyster Plant or Viper Grass, is a
regular-shaped, non-tapering root vegetable with a
muddy-brown exterior that when peeled reveals a
cream-colored, slightly sticky interior. It has a
delicate flavor resembling artichoke hearts and
coconut milk and is in the same plant family
(Compsitae) as endive.

Scorzonera flesh will darken when exposed to air.
To keep cut scorzonera white until ready to use,
soak in water with lemon juice added.

The roots can be steamed whole until tender
enough to pierce with a thin skewer (about 10
minutes). Be careful not to overcook as the flesh
will get mushy. Mash with a fork and add butter,
salt, pepper, and a pinch of mace or nutmeg. They
can also be prepared any way parsnips are and
simple ways potatoes are.

Scorzonera with Herbs

Combine in bowl:

Juice of 2 lemons

2 cups water (or as needed to cover)

Peel, cut into 3-inch lengths, and immediately put
into the water:

2 Ibs scorzonera

Set aside.

Bring to a boil in a medium saucepan:
8 cups water

1T flour

2 T lemon juice

1tsalt

Drain the scorzonera and add to the pan. Boil,
uncovered, until tender when pierced with a knife,
10 to 20 minutes. Drain, then toss with:

2 T butter or olive oll

1% T chopped fresh parsley

1% T chopped fresh tarragon

2 t snipped fresh chives

Lemon juice or white wine vinegar to taste
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Scorzonera in Cream

1 1/2 pounds scorzonera (or salsify)
1 T lemon juice

2/3 cup heavy cream

2 T minced onion

1/4 t dried tarragon and/or thyme
Salt to taste

1. Scrub the roots. Chop into two- or three-inch tbag
and drop into a bowl of water with a tablespoon of
lemon juice.

2. Bring an inch of water to a boil in a saucepalac®
steamer rack inside pan and put scorzonera orathke r
Cover and cook for about 10 minutes, until justiEm
3. While roots are steaming, combine cream, oniod, an
herbs in a small saucepan. Simmer gently untilroigo
soft, about 5 minutes.

4. Add steamed scorzonera to the cream. Add salt to
taste. Simmer gently until most of the cream isositsd
by the roots, about two to three minutes.

Makes 6 servings.

Scorzonera in Vinaigrette

1/4 cup lemon juice

6 cups water

1tsalt

2 pounds scorzonera

Dressing:

1 egg yolk, at room temperature
1t sharp mustard

1 T finely minced scallion greens
Freshly ground black pepper to taste
11/2 T lemon juice

Salt to taste

3 T olive oil

3 T corn oil

Minced parsley to taste

1. Combine lemon juice, water, and salt in a pandarg
enough to hold all the sliced scorzonera. Scrub
scorzonera and cut into three-inch lengths. If isot
large, cut it into two or three slices lengthwise.

2. Drop scorzonera into the saucepan. Bring to & boi
Cover and lower the heat, simmering until tendeoua
fifteen to twenty minutes.

3. While the roots are cooking, prepare the dressing.
Combine yolk, mustard, scallion, pepper, lemonguic
and salt. Blend. Gradually whisk in the oils. Pouer
scorzonera. Serve at room temperature or chillé@t, av
minced parsley garnish. Makes 6-8 servings
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Three Oyster Stew

The three oysters in this stew refer to the shsbifi
the oyster mushroom and scorzonera. This stew is
fairly simple to make but has a complex and rich
flavor. Use either Pacific or Atlantic freshly
shucked oysters and, for our taste, the saltier the
better. Add a salad and a light fruit dessert and y
have a complete meal.

Makes 6 appetizer servings

Ingredients:

2 scorzonera

2 tablespoons butter

1 leek, white part only, finely diced

1 shallot, finely diced

1 rib celery, finely diced

1/4 pound oyster mushrooms

1/2 cup white wine

24 oysters, shucked, liquor reserved

1 cup heavy cream

juice of 1 lemon

1 plum tomato, peeled, seeded and diced
12 French or sourdough baguette toast rounds
fresh tarragon, chopped to taste

fresh chives, chopped to taste

Preparation:

Cut scorzonera into 1-1/2-inch to 2-inch long
matchstick pieces. To prevent the root from turning
brown, place cut pieces in water with juice of one
lemon added.

In a medium-sized sauté pan over medium heat,
melt the butter. Add the leeks, shallots, celeny an
mushrooms. Sauté until tender but not colored,
about 8 minutes. Add the scorzonera, wine and
oyster liquor. Cook the mixture over medium heat
until half the liquid remains. Add the heavy cream
and reduce the liquid until sauce is slightly
thickened. Add lemon juice, oysters and tomato
and cook until just warm, 2 to 3 minutes. Do not le
the liquid boil.

To Serve:

Spoon the stew into center of soup plate. Arrange
toast around and sprinkle with chives and tarragon.
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Advance Preparation:

You may prepare each step of the stew recipe, éxcep
adding the lemon juice, oysters and tomatoes, dwo t
three days in advance. Just before serving, bhiag t
stew base to a bolil, reduce heat to a simmer aghdhad
remaining ingredients.

Substitutions And Options:

You may substitute other cultivated mushrooms dd wi
mushrooms for the oyster mushrooms, but the texture
will not be as chewy and the flavor will be moretkeg.
Parsnips will make a good substitute for the saoera
but the stew will have a slight sweetness not faand
the scorzonera. Clams or mussels in their shell wil
make a good alternative to the shucked oysters.

Wine Notes:

Oysters and champagne are a classic match. We prefe
sparkling rosé to match the earthy, mushroom flawor
the stew or an oaky Chardonnay to play off of ffteam

in the stew. Recommended: 1998 Soter, Beacon Hill,
Brut Rosé, Willamette Valley, Oregon; or NV Billeta
Salmon, Brut Rosé, Mareuil-Sur-Ay, France. Forila st
wine choice a 2001 Chateau St. Jean, Chardonnay,
Sonoma Valley, California.
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Roasted Medley of Winter Roots

Vary this recipe according to what you have.
Quick cookers such as carrots, turnips, parsnips,
and potatoes should be left larger, while slow
cookers such as beets, celeriac, and rutabagas
should be cut into smaller chunks.

% Ib parsnips, peeled and cut into 2x1/2 inch stick
3 to 4 carrots, peeled and cut into 2x1/2 inchkstic
2 medium turnips, peeled and cut into large wedges
3 medium beets, peeled and cut into large (3/4
inch) dice

10 to 12 cloves garlic

12-15 small white boiling onions or 1-2 cups
onions cut in wedges

3 springs fresh rosemary or thyme

3 small bay leaves

2% T melted unsalted butter

1% T vegetable oil (or olive oil or clarified beit}
salt and pepper

Heat oven to 400 F. Dump vegetables into a large,
low-sided roasting pan or onto a heavy, rimmed
baking sheet; they should be just one layer deep.
Toss in the herbs and drizzle on the butter and/or
oil. Season with salt and pepper and toss to coat
the vegetables evenly. Roast, turning with a spatul
a few times, until the vegetables are very tender
and browned in spots, about 50 minutes. Discard
the bay leaves. Serve warm.

Winter CSA Recipes

JERICHO SETTLERS’' FARM

Chinese Chicken Salad
Serves 2 or 3 as a main course.

2% cups thinly sliced red cabbage (about 1/3 head)
% cup shredded carrot (about 1 large)

1/3 cup thinly sliced (on the diagonal) scallioabdut
4, white and green parts)

1t. plus 3 T low-salt soy sauce

3% t. sugar

kosher salt

1 clove garlic

1-inch piece fresh ginger, peeled and sliced

%4 cup packed cilantro, plus 1 T chopped

3 T creamy peanut butter

1 T fresh lemon juice

1 Ib. thinly sliced chicken breast

1/3 cup toasted sliced almonds or chopped peanuts

In a bowl, combine the cabbage, carrots, scallibrts,
soy sauce, 1t. sugar, and a big pinch or sadit aSide
for 20 minutes, tossing occasionally.

In a small food processor, chop the garlic andging
Scrape the bowl with a spatula, add the ¥ cuptcdan
and chop thoroughly. Scrape the bowl, add the ygean
butter, 1 T hot water, the lemon juice, 1T oil, 3dy
sauce, and 2 %2 t. sugar. Pulse until well combined
scraping the bowl as needed.

In a large skillet over medium-high heat, heatdilT
Season the chicken pieces with salt and put thethein
hot pan. Cook on one side until the edges areswlit
to 2 minutes); turn and cook until firm, anotheo?
minutes. Transfer to a cutting board and stacktime
one or two piles; let rest for 3 to 4 minutes.c&lihe
chicken into generous ¥4 inch strips and put them in
large bowl. Squeeze the cabbage mixture well ddd a
it to the chicken, pour in the dressing, and tosh to
combine. Divide among plates and garnish with the
remaining cilantro and the toasted almonds or pisanu
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