IN THE BAG

Potomac Vegetable Farms

Week 15: September 12, 2011

The good news this week is beans. We have lots of beans, and so you get lots of beans. Refer to last week's bean recipes if you're stumped. Other than than, this is a light week for vegetables -- partly due to the heavy rains last week and partly because we are right in that gap between summer and fall crops. The tomatoes took a big hit with all the water and cool temperatures and so we have no tomatoes at all at the moment. As we move into fall, we have a new leafy green. It looks and tastes like collards, but it's the top of the Brussels sprouts plant--very tender and tasty. And the kale is delicious.

This is what we anticipate will be in your bag. It could be slightly different.

Mini: beans, peppers, garlic, celeriac or celery or parsley, kale, "brussels collards"

Regular: potatoes, beans, eggplant, garlic, carrots or celery, Thai basil or arugula, kale, brussels collards,

Robust: potatoes, beans, eggplant ,peppers, garlic, celeriac, kale, brussels collards, sorrel, parsley

Potatoes and garlic should go in a cool, dry place. Everything else should go in the fridge.

New (to some) items:

Brussels sprout greens are just that: leaves from the Brussels sprout plant. They’re similar to collards, but with a less coarse and less dense texture. The flavor is that of mild Brussels sprouts. Cook these up like you would any winter green…. Braise them, sauté them, stew them, massage them and eat them raw, juice them. They’re sweet and delicious.

Celeriac, also known as celery root, is a type of celery grown as a root vegetable for its large bulb instead of its leaves. It has a starchy consistency (but is not a starch) with a celery/parsley flavor. The hairy outer layer should be peeled. Inside you will find creamy, ivory flesh. It is wonderful raw, shredded together with other roots (especially carrots), roasted, mashed, pureed, and made into soups.

Kale is a form of cabbage and in the Brassica family. It is used worldwide, and can be sautéed, stewed, steamed, frozen, or even used raw in green smoothies or when young and tender in salads. Kale is a super food, high in antioxidants, vitamins K and C, calcium, beta carotene, and iron. Use it in any recipe that calls for leafy greens.
Winter Pasta

From 101 Cookbooks
I used penne here, but you can substitute whatever pasta you like. Spinach can be substituted for the kale if you like as well.

4 cloves of garlic, peeled

4 small shallots, peeled

1 small bunch of kale - 1/2 lb / 8 oz, stalks removed, washed well

1/3 cup / 80 ml extra virgin olive oil

1/3 cup / 2 oz goat cheese, plus more for topping

2 tablespoons + hot pasta water

fine grain sea salt & freshly ground black pepper

fresh lemon juice - optional

12 oz / 340 g dried penne pasta

fresh thyme - and thyme flowers

Bring a large pot of water to a boil. Salt the boiling water generously, and add the garlic and shallots. Boil for 2-3 minutes, stir in the kale and cook for another ten seconds. Don't overcook. Working quickly, use a slotted spoon or strainer to fish the greens, garlic, and shallots from the water. Use a food processor to puree the ingredients along with the olive oil and goat cheese. Add a couple tablespoons of hot pasta water if needed to thin things out if needed. Then season with a touch of salt and plenty of black pepper. Taste. Depending on your goat cheese, you might need a little extra acidic oomph if your sauce is a bit flat. If so, add fresh lemon juice a bit at a time until you're happy with it the sauce. Set aside.

Reheat the pot of water and boil the pasta per package instructions. Drain and toss immediately with the green sauce. Serve topped with a few pinches of fresh thyme, and more crumbled goat cheese.

Serves 4-6.

Prep time: 10 min - Cook time: 10 min

Lentil Soup with Winter Greens, Cumin & Cilantro

From Eggs on Sunday
Adapted from Vegetable Soups from Deborah Madison’s Kitchen

The original recipe involved cooking the lentils, onion/garlic, and greens separately, then combining them at the end. I prefer to cook them all in the same pot, and I’ve adjusted the instructions and timing accordingly.

1 1/4 cups mixed lentils – brown, small French Le Puy lentils, black Beluga lentils

2 tablespoons olive oil

1 large onion, diced

1 teaspoon ground cumin

2 large garlic cloves, minced

1 teaspoon coarse kosher salt

2 bay leaves

4 cilantro stems + 4 parsley stems, tied together in a bundle

7 cups water

6 leaves (about 4 cups) winter greens, chopped – kale, chard, collards, or spinach

1/4 to 1/2 cup chopped cilantro

sea salt and black pepper, to taste

plain yogurt, for serving

Heat the olive oil over medium high heat in a stock pot or large saucepan, then add the diced onion and ground cumin. Cook until the onion is softened, then add the garlic and coarse salt and cook another minute. Add the lentils, 7 cups water, 2 bay leaves, and the cilantro and parsley stems. Bring to a boil, then turn down the heat and simmer, covered, for 30 minutes.

Remove the lid from the pot and add the chopped greens. Simmer, uncovered, for an additional 10 minutes, or until the greens are as tender as you like them. Stir in the chopped cilantro, and season to taste with sea salt and freshly ground black pepper.

Serve in a bowl with a dollop of plain yogurt and a sprinkling of additional chopped cilantro, or with some sour cream thinned out with a little milk, or with a squeeze of fresh lemon or lime juice.

Makes 6 servings; can easily be doubled.

LEMON KALE SALAD + SEARED SALMON

From Sprouted Kitchen

Serves 2

The kale salad recipe is adapted from Dr. Weil/True Food Kitchen. Make a little extra if you like leftovers, the kale stands up to the dressing really well, so you can keep it lightly dressed in the fridge and it only gets better. This will likely make more dressing than you need, but better to be prepared.

4 Cups Kale (lacinato or cavolo nero best), rinsed and dried

1/3 Cup Fresh, Whole Grain Breadcrumbs

1/3-1/2 Cup Fresh Grated Parmesan or Pecorino Cheese

Red Pepper Flakes to taste

2 (5 oz.) Pieces Wild/Sustainably Raised Salmon Filets

1 Tbsp. Dried Basil

1 tsp. Garlic Salt

Ground Pepper

1/2 Cup White Wine

// Dressing //

1/3 Cup Extra Virgin Olive Oil

1/3 Cup Fresh Lemon Juice

2 Cloves Garlic

Pinch of Salt/Ground Pepper

Remove the ribs from the kale, lay leaves on top of each other, and slices into 1/4” ribbons. Put them all in a bowl.

For the dressing, combine the olive oil, lemon juice, garlic cloves and pinch of salt, pepper and red pepper in a blender/food processor and blend to combine. Taste for spice and lemon to olive oil ratio, I find that this is a personal preference. You can also add a touch of honey to mellow out the tang if need be. Pour desired amount over the kale and toss so the leaves marinate in the dressing while you finish the salmon.

Dry both sides of the salmon, and gently rub on the garlic salt, pepper and dried basil. Heat a sauce pan over medium heat with a bit of oil to avoid sticking, add the salmon filets, and allow them to get crispy on one side, about 5 minutes. Flip the filets, sear for a minute, and add the 1/2 cup of wine to the pan. Cover and cook until just cooked through. This will likely take another 5 minutes, but will vary depending on thickness of your filet. Use your judgement and watch the center of the fish. Remove.

Add the breadcrumbs, grated parmesan, a bit more dressing and give the salad another toss to combine. Serve each plate with a hefty portion of kale, and a piece of salmon.

Creamed Collard Greens Recipe

From Nourished Kitchen
Creamed collard greens, in all their old-fashioned charm, soothe a worn soul. The greens briney undertones pair nicely with the rich, sweetness of fresh cream and caramelized onions.  Bring a bottle of fermented chili sauce to the table which adds a punch of heat to an otherwise calm and mild dish.

2 tbsps butter, preferably from grass-fed cows

1 large yellow onion, peeled and sliced thin

2 bunches collard greens, stems removed, trimmed and chopped

1 cup heavy cream, not ultrapasteurized

freshly grated nutmeg, to taste

unrefined sea salt, to taste

Melt butter in a skillet over a moderately high flame until it froths, then toss in sliced yellow onion, frying in melted butter until fragrant and a bit caramelized around the edges.

Add chopped collard greens to the skillet, stirring until slightly wilted, about two minutes.

Reduce the heat to medium-low, stir in one cup heavy cream and simmer for about five to six minutes, until the cream is largely reduced.

Season with freshly grated nutmeg and unrefined sea salt as it suits you and serve hot.

YIELD: about 4 servings.

TIME: about 1o to 15 minutes.

Collard Greens Salad with Peanut Vinaigrette

From Saveur
We created this composed salad with baby collards to showcase their natural affinity with peanuts and black-eyed peas.

1 cup raw peanuts

1 cup grapeseed oil

2 tsp. smoked paprika

Kosher salt, to taste

6 tbsp. apple cider vinegar

2 cloves garlic, smashed and minced into a paste

2 shallots, minced

Freshly ground black pepper, to taste

1 medium carrot, peeled

8 oz. baby collard greens, stemmed, or 8 oz. collard greens, stemmed and thinly sliced crosswise

1 15-oz. can black-eyed peas, drained and rinsed

1 Fresno or Holland chile, stemmed, seeded, and julienned

4 hard-boiled eggs, halved

1⁄2 cup loosely packed cilantro leaves

Heat oven to 325˚. Toss together peanuts, 2 tbsp. oil, paprika, and salt on a baking sheet and bake, tossing occasionally, until golden brown, about 15 minutes. Transfer peanuts to a rack and let cool. Coarsely crush peanuts and divide between two bowls; set one bowl aside. To one bowl of peanuts, add remaining oil, vinegar, garlic, and shallots and whisk to combine; season with salt and pepper and set vinaigrette aside.

Using a vegetable peeler, shave carrot lengthwise into thin ribbons; transfer to a large bowl along with collard greens, black-eyed peas, and chiles. Drizzle some of the vinaigrette over top. Toss to coat and season with salt and pepper. Divide salad and eggs between 4–6 serving plates; drizzle with more vinaigrette and garnish with reserved peanuts and cilantro.

SERVES 4–6

Mu Shu Yuba with Collard Green Wrappers

From Soundly Vegan
Serves 4

1 block regular firm tofu [I used half a block of my homemade tofu]

2 oz dried bean curd sticks [Yuba], rehydrated in warm water and drained

1 large red bell pepper, cut into medium dice

1 large green bell pepper, cut into medium dice

1 cup finely sliced bok choy

6 green onions, sliced thinly

1 cup mung bean sprouts

Juice of ½ a lemon

3 cloves garlic, minced

½ inch fresh ginger, finely diced

2-3 dried wood ear mushrooms, rehydrated and sliced [@ a cup’s worth]

1 T tamari

1 tsp agave syrup

1 tsp dry sherry

1 tsp cornstarch

2 tsp sesame oil

¼ tsp turmeric

Hoisin sauce

2-3 large collard green leaves per person

coconut oil for stir-frying the vegetables and tofu

For the Filling:

Cut yuba into thin shreds.  Place in a zip lock bag.  Add the tamari, sherry, half the sesame oil and the cornstarch.  Mix well and marinate at least one hour.

Drizzle a bit of coconut oil into a pan over medium-high heat.  Crumble the tofu into the pan and sprinkle the lemon juice and turmeric over it.  Mix well and cook until slightly browned.  Remove from pan and set aside. 

Add another small drizzle of coconut oil to the pan and add the onions and peppers.  Cook until slightly softened.  Add in the garlic and ginger and sauté for a couple of minutes.  Add in the marinated yuba, wood ear mushrooms and bok choy and cook for a few minutes longer.  Return the tofu to the pan and add the remaining teaspoon of sesame oil.    Add the bean sprouts and mix thoroughly until the entirety is heated through.

For the wrapper:

Cut the large thick part of the stem out of each leaf.  Steam or blanch the leaves until tender [This only takes a few minutes].  Spread hoisin sauce on the leaf and add the Mu Shu filling.  Roll it up and eat!

