Fall CSA 2017: Week 4
Corn Cakes
1 1/2 c frozen corn
1/4 t baking soda
1 c flour
1/2 c cornmeal
1 1/2 t baking powder

1/2 t salt
1/2 c buttermilk
3/4 c milk
2 T butter, softened
1 egg, slightly beaten
1/4 c sugar

Thaw corn and dry. Line 13x9 baking dish with oil. Lightly grease. Spread corn in pan and bake at 450
for 10 mins. Stir. Bake 10 mins more until golden brown, stirring once or twice. (This same process can
be done in a cast iron pan on the stovetop) Remove from oven and set aside. In a bowl combine
flour, cornmeal, baking powder, salt, and baking soda. In another bowl, combine milk and buttermilk.
In a large bowl beat butter for 20 seconds. Add sugar and egg and beat well until combined. Add in
flour and milk mixture. Stir in corn. Heat a griddle or pan on medium heat. For each pancake spread 2
T of batter in a circle about 2 inches in diameter. Cook until golden brown. Turn to cook other side.
They are down with surface of first side is bubbly and the edges are slightly dry (about 2-3 mins per
side). Serve with Tomato and Sour cream sauce (11c sour cream, 1/2 c tomatoes chopped, 1/4 c
green onions, 2 T onions chopped, salt and pepper to taste)

Butternut Squash Lasagna
Adapted from Giada's Family Dinners

1 T olive oil

1/4 c flour
3 1/2 c milk

2 lb butternut squash peeled, seeded, and cut into
1 inch cubes
pinch of nutmeg
1/2 c water
10-12 sage leaves
1/4 c unsalted butter
2 bay leaves
salt and pepper to taste
mozzarella cheese
3 anise stars
12 lasagna noodles

Heat oil over medium high. Add squash and toss to coat. Sprinkle with salt and pepper. Pour water
into skillet and cover, simmering over medium heat, stirring occasionally, until it is tender (about 20
mins). This can also be adapted to roasting the squash, which is what we do. Transfer squash to a food
processor or mash with a fork, depending on desired consistency. Add butter to a new pan. Heat and
add in sage leaves. Cook on medium low, browning the leaves so they are crispy, but not burnt. Melt
1/4 c butter in a separate pan. Add flour and whisk. Gradually whisk in milk. Bring to a boil over
medium high heat. Reduce to medium and simmer, whisking often, until the sauce thickens slightly
about 5 mins. Add in nutmeg, bay leaves, and anise. Season with salt and pepper. Create your
lasagna, layering squash, sauce, noodles, cheese, and sage leaves. top with a layer of sauce and
cheese. Cook at 375 for 20-30 minutes or until bubbly and heated all the way through.

Roasted Winter Squash Salad with Candied Pecans, Pears, and
Curry Vinaigrette
Taken from Kitchen Garden Cookbook

olive oil
1 squash cut int 3/4 inch cubes
1 1/2 t Curry powder
Salt and pepper to taste

2T white balsamic, champagne or other vinegar
1 clove garlic, minced
Salad greens, lettuce, arugula, or spinach
1 pear, diced
Candied pecans
2 oz Goat cheese crumbled

Heat oven to 400. Toss squash in olive oil, salt, pepper, and 1 t curry powder and spread in a single
layer on a baking sheet or cast iron pan. Roast, stirring once, until tender and browned, about 25
minutes. Let cool completely. In a small bowl, combine vinegar, garlic, 1/2 t curry powder. and 1/4c
olive oil.. Blend until fully mixed (should turn opaque). Plate salad, topping with pecans, goat cheese,
squash, and drizzling with dressing. To candy pecans: take 1/4 c brown sugar and 1 c pecan halves.
Heat brown sugar and 4 t water in a pan and bring to a boil. Cook until the mix bubbles thickly, about
20 seconds. Add pecans and cook, stirring occasionally, until the pecans are lightly toasted and
coated with syrup, about 4 mins. Transfer to a baking sheet and sprinkle with salt. Using a fork,
separate pecans. Let cool completely.

Beet and Mozzarella Salad with Honey Vinaigrette
Adapted from Kitchen Garden Cookbook

2 clove garlic, minced

2 large beets
olive oil
Fresh mozzarella, sliced

2 T champagne, white balsamic or other vinegar
1/4 c olive oil
1t honey
salt and pepper to taste

Boil beets with skin on for 10 mins. Remove from heat and run under cold water. Using the back of a
spoon, peel beets. Cut beets into 1/4-1/2 inch thick slices and drizzle with olive oil. Heat oven to 400.
Roast beets in a single layer on a baking sheet or cast iron pan until tender, but not mushy or hard,
about 20-30 minutes. Remove from heat and allow to cool. Slice mozzarella into 1/4 inch thick slices.
Plate, alternating beet slices and mozzarella. Drizzle with honey vinaigrette and sprinkle with salt.

Chinese Steamed Buns with Pork and Napa
For Steamed Buns
4 1/2 c flour
1 1/3 c water
2 T sugar
1 3/4 dry yeast

For serving:
Sliced napa cabbage
Chopped scallions, if available
Kimchi
Julienned carrots

For pork:

Hoisin Sauce (found in Asian section of grocery
store)

Salt, pepper, garlic, 1T fresh ginger, 1 c orange
juice
1 T soy sauce, 1 c water
In an oven safe dish, place pork and all ingredients (we cut slices in the meat and place whole garlic
cloves in the slices). This can be cooked in a slower cooker on low for 8-10 hours or in the oven at 325,
after searing on all sides, for 4 hours or until the meat is easily shredded with a fork. For the buns,
combine yeast, sugar, and warm water, whisking. Then add mix to flour in a mixer or knead until fully
incorporated. Add additional water or flour if needed. Cover and let rise for 1.5 hours.. Knead again
and allow to rise again (about 30 mins). Cut dough into 12 equal pieces. Roll into a ball, flatten, and
then fold over. Line metal steam basket with lightly oiled parchment paper or a coffee filter. Boil
water. Add buns to the steam basket. Cover and steam for 15 mins. Let sit for 15 mins in the steamer.
Then serve...just like an Asian style taco.

Vegetarian Stir Fry
For sauce:

For stir fry:
4-6 cloves garlic minced

3 T tapioca starch or cornstarch dissolved in water
2 T sugar or honey
2 t sesame oil
3 T rice wine vinegar
1/3 c low salt soy sauce or tamari
1 c broth

1 T ginger minced
1 c julienned carrots
2 c chopped napa cabbage
2 c chopped greens
2 c onions sliced
2 jalepenos sliced, if desired

1 T Sriracha

Serve atop rice with an over medium or poached
egg

Adapted from In Season

Mix all sauce ingredients in a sauce pan. Bring to a boil before adding tapioca or cornstarch. Whisk to
fully combine. In a separate pan, heat high temperature oil on high. Add in onion and cook on high
for 1-2 mins, stirring frequently. Add in jalepenos and garlic and cook 1 more minute. Toss in carrots
and ginger and cook at slightly lower temperature to allow the carrots time to cook to desired
doneness. While carrots are cooking, cook over medium eggs in a separate pan. 2 mins before
serving, add in greens and cabbage. Stir and cover. Remove from heat. Place rice in bowl. Top with
stir fry mix. Spoon over sauce or toss in beforehand. Top with egg and serve.

Parsnip "Steak" with Eggplant Sauce (or Braised Beef)
For those that are not Veg...Braised Beef can be subbed for
the Eggplant Sauce!

Roasted Eggplant
1# Eggplant, julienned to 1/2" "sticks"
1/4 t Coriander, dried grnd
1/4 t Garlic Powder, dried grnd
1/4 t Chili Powder, dried grnd
1/4 t Paprika, dried grnd
1/2 t Pepper, grnd.
"dusting" of Cloves, dried grnd
"dusting" of Cinnamon, dried grnd
1/4 cu. Olive Oil
"De-Glaze" Sauce

Parsnip "steak"
1# Parsnips, scrubbed
1t Cayenne Pepper, grnd
1t Ginger, dried grnd
1t Mint, dried grnd
Roasted Eggplant Sauce
1T Garlic, frsh minced
3T Butter
1 sprig Sage, chopped
H2O...as needed
Braised Beef Sauce

1 T Vinegar, Date/Sherry/Balsamic (choice!)

Same prep as Roasted Eggplant, but cook beef in
pan after "de-glaze"...

1/4 cu. Wine, White dry
1/4 cu. H2O

Cooking covered, adding H2O as needed, until
very tender 1 hr. +
Finish same as Rst. Eggplant Sauce

Recipe Notes: This is a prep intensive recipe...the
Eggplant/Beef could be made the day before, and/or
other steps to reduce cooking time. However, the
Parsnip "steak" and final Sauce should be made ready
to serve...choose whatever other side you may want to
have with this wonderful dish!...roasted potatoes, the
oven is already on!? Roasted Eggplant Prep: Preheat
Oven to 400 Degrees...Julienne Eggplant, salt liberally
and let sit for 20 min.+. If using cast iron, place pan in
oven, otherwise you can use a sheet pan (not
preheated). After eggplant has been salted, rinse well
and squeeze "dry", place in bowl and toss with spices
and oil, roast in oven for 35-45 minutes. Toss every 20
min. or so, the eggplant should get very well "charred",
but not burnt. If using a sheet pan, preheat another pan
with a touch of oil (just to prevent too much sticking)
and place hot eggplant in the pan, stir to continue
cooking for a minute and then "de-glaze" the pan with
the vinegar/wine/H2O...cook until well reduced,
remove from pan and wash pan to reuse for making
the sauce.

Parsnip Steak Method: Preheat cast iron pan, if using in
400 oven...otherwise use a sheet pan. Cut Parsnips into
3/4" "steaks", flattening any rounded sides by shaving a
little off the rounded edge. Blanch in boiling water for 3
Min, drain and season with seasoning. Place in pan,
laying out evenly and weighting the parsnips with a
ceramic plate, or other oven safe dish. The idea is to
"weight" the parsnips to flatten out as they cook and
get a good crisp to the outside. Cook for 15-20 min., flip
and repeat until done (pierce with fork). Roasted
Eggplant Sauce: In a clean pan, over low heat, add
small amount of oil to "sweat" garlic, then add butter
and sage, cook until just starting to brown, then add
eggplant mixture (or braised beef). Keeping the heat
low, VERY slowly drizzle, a little at a time, H2O, as
needed, until mixture just reaches a nice creamy
texture...DO NOT OVER HEAT OR SAUCE WILL BREAK!
Serve sauce over parsnip "steaks"

