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November 21 will be a significant date for 
the Farmers’ Market. It’s likely to be the 

largest, busiest, and for many people, most 
important market of the year as customers 
descend en-masse to purchase the final 
ingredients for their Thanksgiving feast.  Think 
of it as the Black Friday of sustainable food.

All the Santa Monica markets, (Main 
Street, Downtown Wednesday/Saturday 
and Pico) are ready to fill pantries with 
holiday staples. There are several markets 
between today and Turkey Day, but many 
customers specifically wait for the final 
Wednesday market.

“It’s the biggest market of the year,” said 
Jodi Low, Farmers Market Coordinator II. 

All of the markets leading up to the big 
day are expected to be busier than usual so 
Low recommends shoppers come early and 
come prepared with a list.

“Know what staples you need to buy but 
leave room for some inspiration because 
there’s so many incredible surprises,” she 
said. “Arrive early to get the best selection 
because everything goes fast and the 
farmers can sell out early.”

“Leave room for some inspiration 
because there’s so many incredible 
surprises,” she said. We’re in a season of 
celebrations that goes through the New 
Year and the recipes here will keep your 
table full for months to come.
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Winter on a farm can be a tough season 
but the folks at Apricot Lane know 

how to have fun in the darker months. 
“Every year, our farm team gathers in 

December for our annual Gingerbread 
Decorating contest,” said Molly Chester, 
Farmer, Chef and Co-Founder. It is so fun to 
see grown men and women competing on 
who can frost the best cookie.  We’ve had 
some hilarious results that bond our team 
with a good laugh!”

She said that prior to owning her own 
farm, she’d plan her holiday menu based on 
the abundance at local farmers markets. 

“I still do that, but the farmer’s market 
has become a walk down our garden or 
out to the orchard,” she said. “The mission 
is still the same.  Highlight what is working, 
rather than forcing nature to adhere to my 
wishes.  It typically makes cooking simpler 
and infinitely more delicious.”

The fully functional farm has pigs, goats, 
sheep, chickens, ducks, guinea hens, horses, 
highland cattle, and one brown swiss dairy 
cow named “Maggie.” Their land consists of 
Biodynamic Certified avocado and lemon 
orchards, a vegetable garden, pastures, and 
over 75 varieties of stone fruit located 40 
miles north of Los Angeles and 20 miles 
east of Ventura in Moorpark, CA. 

Their team has been charged with the 
mission of creating a well-balanced ecosystem 
and rich soils that produce nutrient-dense 
foods while treating the environment and the 

animals with respect. Apples are part of their 
annual harvest and make a sweet addition to 
their easy turkey burger. 

Chester developed the recipe to take 
advantage of the apple harvest and she said 
it captures all the fall flavors. While Apricot 
Lane doesn’t raise turkeys, they do have 
other animals on the farm. 

“Since we raise our own meat with love 
and care, our animals typically play a starring 
role on our tables during the holidays,” 
she said. “That kind of closed circle effect, 
respect for the animal who gives life and 
energy for our well-being, is a very powerful 
and profound experience each holiday.”

They seek out heirloom birds for their 
own tables and they use their own Granny 
Smith or Pink Lady apples in much of their 
home cooking. Chester said the farm gets 
a bit more windy and a little cooler in the 
winter season but the winter harvest still 
inspires their daily lives. 

“Southern California winters are subtle, 
but still a season change, nonetheless.  
The leaves do change and drop on the 
deciduous trees of our orchards, and the 
growing season slows,” she said. “Our 
garden holds more cover crop beds than 
usual, and the crops that do grow take their 
time.  We look forward to apples, cabbage, 
greens, carrots, kohlrabi and other crisp 
winter crops.”  

She said persimmons are a particularly 
beautiful marker of season change.  

“Dotting the orchards with their vibrant 
orange, the fruit is a favorite amongst many 
of us, and always a delicious marker for a 
turning of the tide,” she said. 

While some winter fruits make for tasty 
additions, every experiment isn’t success. 

“I do remember a pomegranate turkey dish 
one year that resulted in grey meat,” she said. 
“We only learn by giving it a try, though!”

TART APPLE 
TURKEY BURGER
Ohh… this is a good one.  Both gluten-
free and grain-free, the coconut flour, 
sweet onion and apple provide a lovely 
sweet flavor to our bland friend, turkey.  
Plus our Granny Smith apples typically 
arrive to our orchards in November, 
perfect time for turkey to be readily 
available.  If Granny Smiths aren’t quite 
ready yet, Pink Lady apples work well 
with this recipe, too.

To achieve a nice browning on the 
burger, we suggest using a cast iron 
skillet.  Cast iron is such an accessible 
indoor method for achieving  
a beautiful burger.

4 burgers   
35 minutes

Ingredients:

2 tbsp bacon renderings, divided
1 cup sweet onions 1/4” diced
1 cup peeled Granny Smith  
apple 1/4” diced
1 tbsp minced garlic
1/2 cayenne pepper or 3 dashes 
powdered cayenne pepper
2 tbsp chopped fresh parsley
1 lb. pastured ground turkey
1 pastured egg yolk
2 tbsp coconut flour
1 tbsp powdered mustard
1 tsp sea salt
1/2 tsp cracked black pepper

DIRECTIONS:

1.   In a large cast iron skillet over 
medium-low heat, melt bacon 
renderings.
2.   Add onion and sauté for 10 
minutes, stirring occasionally; onions will 
be softened.
3.   Add green apple and sauté for 10 
minutes, stirring occasionally; apple will 
be softened.
4.   Add garlic and cayenne. Sauté for 1 
minute, stirring constantly; garlic will be 
fragrant.
5.   Add chopped fresh parsley. Turn 
off the heat and set aside to cool for 5 
minutes.
6.   In a large bowl, combine ground 
turkey, cooled apple mixture, egg yolk, 
coconut flour, mustard, sea salt and 
pepper.
7.   Using clean hands, mix to combine. 
But, avoid over-mixing, which can make 
meat tough.
8.   Divide meat into 4 quarters and 
form each quarter into a burger.
9.   In the same large cast-iron skillet 
used for the green apple mixture, add 
the additional tbsp of bacon renderings 
and warm to medium heat.
10.   Add burgers. Cook for 4 minutes.
11.   Turn, reduce heat to low and 
cover. Cook for an additional 10 
minutes. Serve warm

Link to recipe on Apricot Lane Farms’ 
website https://www.apricotlanefarms.
com/recipe/tart-apple-turkey-burger/

Apricot Lane Farms 
https://www.apricotlanefarms.com

From Molly Chester | Apricot Lane Farms

Tart Apple Turkey Burger

Apricot LAne FArms is 
LocAted in moorpArk And 
they seLL At the sundAy  
mAin street FArmers mArket.
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Lisa Nguyen, owner Carbon Grill, has fond 
memories of her family’s holidays and the 

dual sets of celebratory dishes that often 
filled their tables. 

She said she and her sisters are first 
generation Americans and their parents are 
war refugees from Vietnam which created a 
juxtaposition at the dinner table.

“We wanted to see the traditional 
turkey, roasted vegetables and mashed 
potatoes,” she said. “My parents didn’t 
grow up with any of those foods and we 
would actually have two Thanksgiving and 
Christmas tables. We’d have a traditional 
table with Vietnamese foods: sticky rice, big 
soups, curries, Pho and then we would also 
have a turkey. We were very lucky.”

She said the family might have been 
split on their food preferences but they 
were always glad for the opportunity to 
participate in the American traditions and 
that includes looking forward to the heartier 
fall flavors. 

At the market, she said she sees a 
change in the way people order from her 
booth. 

“In the beginning of summer when it 
starts to get hot it’s different,” she said. 
“With the options on the menu you can 
get very light healthy. You can go with 
vegetables, chicken, you can go carb free 
and eat a little bit lighter, you can omit the 
wrap and just do protein and veggies. 

And now our potato sales have doubled 
because it’s getting a little colder, the heavy 
starchier foods are a little more popular 
when it gets cold.”

Customers are also more likely to forego 
the agua Fresca in favor of a warm Chai tea. 

“I always feel like when the weather gets 
a little colder you have something like this,” 
she said of her short-rib recipe. “We pare 
it with root vegetables, carrots, parsnips. 
It’s the signaling of fall when I use those 
vegetables at the same time as using my 
Dutch oven.”

She said the smells of a roast dinner still 
bring her back to those family gatherings 
and beef in particular was something that 
held a special place on the table. 

“It always indicated Christmas for us, the 
smell of all the vegetables roasting, the garlic, 
onions. It definitely made it feel like it was 
a holiday. We always made roasts growing 
up, pot roast or rib eye and I always felt like 
beef was something we made in our  house 
during the holiday season.”

She said the dish was one that she had 
always wanted to make at home after seeing 
it on restaurant menus and it’s a perfect 
meal when you’re looking for something rich 
and have the time for a sumptuous slow-
cooked experience. 

BRAISED GARLIC 
SHORT RIBS

Perfect for your holiday parties!

Think Low and Slow for this one. This is 
definitely one of hubby’s favorite dishes. 
Mouth watering and worth every minute!

Estimated cooking time: 2 hours and 20 
minutes

Ingredients:

Heavy duty pan with a tight fitting lid
4 lbs of short ribs
4 cups of chicken or beef broth
1 liter of water
1 whole clove of garlic smashed
2 tbsp of tomato paste
1 tbsp of salt
1 tsp of black pepper
1 tsp of garlic powder
1 tsp of sugar

DIRECTIONS:

1.   Rub all of the dry seasoning (salt, 
pepper, garlic powder and sugar) onto 
the meat
2.   In a dry pan, sear the short ribs on 
MED/HIGH heat until edges are brown
3.   Add chicken or beef stock and 4 
cups of water
4.   Turn heat on HIGH and cook for 
15 minutes covered with lid
5.   Add garlic, tomato paste and onions
6.   Turn heat to MED/LOW and cook 
for 2 hours covered while checking on 
the pan every 20-25 minutes to make 
sure there is enough water

NOTE: You want to have the water/
broth level with the meat at all times so 
that it doesn’t burn

7.   The short ribs are done when you 
can pierce them with a knife easily 

From Lisa Nguyen | Carbon Grill

Braised Garlic Short Ribs

LisA nguyen is the 
owner oF cArbon griLL  
And seLLs At the sundAy 
mAin street FArmers mArket.
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Chef CC Consalvo, Wellness Coach & 
Holistic Chef for Well Restored, has 

worked with the country’s top Doctors, 
Registered Dietitians and practitioners 
to develop nutrition plans that meet the 
needs of her clients. Her work has taken 
her around the globe inspiring people (and 
pets) to enjoy a clean-living lifestyle and 
given her an appreciation for the way the 
same season can feel radically different in a 
different community. 

“Growing up in Philly means the world 
to me but there is nothing like an overcast, 
Southern Cali winter. Which as we know, is 
not too cold but it’s hazy and moody and I 
just love it,” she said. 

She said her family loves the turning of 
the leaves, collecting fire wood and having 
friends- especially those who might be away 
from family, over for Thanksgiving dinner 
and that food is everything in their house 
especially traditional seasonal flavors like 
ginger, cinnamon, coconut sugar, roasted 
chestnuts or mushrooms while sipping and 
incorporating dark spirits aged in oak. For 
Consalvo, those foods are most likely to 
show up in a tray of small bites. 

“When we have gatherings, I encourage 
guests to taste things,” she said. “Dip and 
swirl their way through the table. Dishes 
like lamb albondigas in coconut curry and 
orange sage roasted chicken and of course, 
slow braised meatballs over rigatoni. I’m 
Italian but love the Southwest influence here 
in Los Angeles.”

Some of those ingredients are in her 
cinnamon date breakfast bread. 

“This bread is warm, full of autumn 
flavors and goes so well with the cooler LA 
weather,” she said. 

The bread was developed for a gluten 

free client but has been widely adopted by 
many of her friends and family. 

Her services include weight management, 
food intolerances, incorporating healthy 
lifestyle habits. stress management, work-life 
balance and motivational guidance.   

“I believe we can take responsibility for 
our own health and happiness and it should 
not be some far off idea, but a “now” 
reality,” she said. “Yes it’s a process but we’ll 
get there.”

Custom recipes are a big part of how 
Consalvo’s business and the cooler weather 
also brings changes to her they way she 
works. 

“My business gets busy just after the 
holidays when people want to slow down, 
perhaps loose a few pounds and need help 
turning their kitchen into a medicine cabinet 
by having me revamp it with super fresh, 
seasonal foods,” she said. 

She said the Farmers Market is a key 
ingredient to everything she does and plans 
for clients. 

“Everything I do in the kitchen, is inspired 
by the Santa Monica farmers market. 
Everything and every farmer who educate us 
on what they grow and show up week after 
week with amazing finds. I always say, my 
farmers make me look good as a chef.”

CINNAMON DATE 
BREAKFAST BREAD

Ingredients:

1 cup Almond Flour (for a less dense 
bread cut the almond flour with half 
cassava or tapioca flour.) 
4 free-range organic eggs
2 tbsp Maple syrup 
1 tsp vanilla 
½ tsp Celtic sea salt
½ tsp baking soda
2 tbsp cinnamon
1 cup chopped walnuts 
6 dates -pitted and rough chopped

DIRECTIONS:

1.   Preheat the oven to 325˚. Grease a 1.5 
qt loaf pan with a little coconut oil, then 
line the base and sides with baking paper.

2.   In a large bowl, using a hand 
blender, mix the almond flour, eggs, 
maple and vanilla. 
3.   Add the salt, baking soda and 
cinnamon and mix well until all 
ingredients are combined. 
4.   Now drop 3/4 of your chopped 
walnut and most of the chopped dates 
into your batter. Reserve a little of  
your walnuts and dates for later. 
5.   Spoon the batter into the prepared 
loaf tin and spread out evenly with a 
spatula. Now add your reserved dates 
and walnuts to the top. 
6.   Bake in the oven for 25 minutes 
or until a skewer inserted in the center 
comes out clean.
7.   Remove the bread from the oven 
and cool in the pan for 10 minutes, 
then carefully turn out onto a wire rack. 
8.   Cool for 10-20 minutes. Slice and 
serve toasted with butter and a pinch 
of salt.

From CC Consalvo | Well Restored

Cinnamon Date Breakfast Bread

cc consALvo owns her 
own weLLness compAny, 
weLL restored, And is A 
voLunteer with the sAntA 
monicA FArmers mArkets.

Mobility
Santa Monica is a bike friendly 
community.  All our weekend 
markets have a free Bike Valet and 
bike share stations are conveniently 
located adjacent to all the SMFMs.  
The markets are also easily accessed 
by the Big Blue Bus, EXPO and 
Metro bus lines. 

Food Forward
Partnership
The Santa Monica Farmers Markets 
are proud to be a pioneering partner 
with Food Forward.  Together we 
connect the fresh, local produce that is 
leftover at the end of our Wednesday 
and Sunday farmers markets with food 
insecure people in our community.

A service of the City of Santa Monica

MARKET 
SCHEDULE

Year-round, rain or shine, 
the City of Santa Monica 
operates four vibrant, 
world class  
farmers markets.

WEDNESDAYS
 

2nd and Arizona
8:30am - 1:30pm

SATURDAYS
 

Virginia Ave. Park
8:00am - 1:00pm

Saturdays
 

3rd and Arizona
8:00am - 1:00pm

SUNDAYS
 

2640 Main Street
8:30am - 1:30pm

MARKET 
SCHEDULE

Year-round, rain or shine, 
the City of Santa Monica 
operates four vibrant, 
world class  
farmers markets.

WEDNESDAYS
 

2nd and Arizona
8:30am - 1:30pm

SATURDAYS
 

Virginia Ave. Park
8:00am - 1:00pm

Saturdays
 

3rd and Arizona
8:00am - 1:00pm

SUNDAYS
 

2640 Main Street
8:30am - 1:30pm
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Food access is not  simply a health issue, but also a community development and equity 
issue. For this reason, access to healthy, affordable, and culturally appropriate food is 
a key component at the Santa Monica Farmers Markets.  We proudly participate in 
food assistance programs: CalFresh,  WIC and the Senior Farmers Market Nutrition Program.

Inclusive & Diverse Community

For chef and author Emma D’Alessandro, 
holidays are about family. 
In fact, all her favorite holiday foods are 

ones with memories of her mother cooking 
holiday meals. 

“My mom is an adventurous cook and 
hosted a majority of the holidays at our 
home. Most holiday dishes were made 
from scratch and filled the house with 
mouthwatering aromas while the rest of 
us played, argued, and hung out,” she said. 
“Since my mom owned her own business 
her making food from scratch wasn’t as 
common as she’d like, so the holidays were 
a big time for her to do this for her family.”

D’Alessandro said that as a kid pumpkin 
spice flavored everything hadn’t taken 
over all things autumn and so for her, 
apple flavors were the king of the season 
especially when the family would visit 
an orchard then come home to cook. 
However, she learned that trying to update 
a memory isn’t always the best idea. 

“My mom gave me a cookbook with 
homemade recipes from her and my 
grandmother a few years back,” she said. “I 
was flipping through and wanted to make 
this apple cake, but as a new Angeleno I 
felt that I needed to give it a healthier twist. 
It sunk, was completely underdone, and 
just plain old tasted bad. I definitely got my 
mother’s sense of adventure in the kitchen, 
but this did not pan out as I’d hoped.”

However, she’s had more success in 
making new memories with her husband. 

“Thanksgiving and Christmas Eve/Day 
have held the most importance for my 
family in Los Angeles,” she said. My husband 
is Swedish and has really adopted the 
Thanksgiving tradition by making homemade 
sourdough bread while I make homemade 

ice cream to go with dessert. Christmas Eve 
is also a huge holiday in Sweden and as we 
welcome our son in the next few weeks 
it’s been big talk in our household that we 
maintain Swedish traditions in tandem with 
American ones so he has the benefit of 
knowing both cultures. Christmas Day tends 
to be more relaxed and we focus on getting 
outside more.”

Part of her winter plan is the Wednesday 
market where she takes any holiday visitors 
to find produce not normally available in 
their home markets. It’s also where she finds 
the inspiration for some of her own home 
cooking.  

“I was inspired to write this recipe 
last fall when talking with the farmer at 
Weiser Farms. I was creating a menu for an 
upcoming yoga brunch I was hosting,” she 
said. “I had never seen a honeynut squash 
before and thought it would be the perfect 
opportunity to create a unique fall-inspired 
dish where each one of my guests could 
have their own individualized serving.”

She said her stuffed squash are a hearty 
part of the fall diet that makes good use of 
the seasonal produce. 

“This dish combines the squash 
with other fall flavors like persimmon, 
pomegranate, and herbs,” she said. 

AUTUMN HARVEST 
STUFFED SQUASH

Ingredients:

4 small butternut squash, honeynut 
squash, acorn squash or delicata squash
1/2 tbsp olive oil
salt and pepper to taste

Quinoa salad
1 cup quinoa
3 cup vegetable stock or water
1 cup arugula or spinach
1 Fuyu persimmon, chopped
1/4 cup chopped walnuts
1/4 cup pumpkin seeds
2 tbsp chopped rosemary
1 tbsp chopped thyme
salt and pepper to taste
Pomegranate arils, for topping

DIRECTIONS:

1.   Preheat oven to 375˚.
2.   Cut squash in half and scoop out 
seeds.
3.   Rub cut halves with olive oil and 
season with salt and pepper and place 
face down on a baking sheet.
4.   Roast for 20-25 minutes, until soft. 
Remove and allow to cool enough to 
touch.

Quinoa fall risotto
1.   Bring 3 cup veg stock (or water)  
and 1 cup quinoa to a boil.
2.   Reduce to a simmer and cook for 
15-20 minutes.
3.   Remove from heat and let sit 5 
minutes, then fluff.
4.   Add in remaining ingredients to the 
quinoa and combine well.
5.   Stuff the squash with the quinoa 
risotto mixture. Top with pomegranate 
seeds.

From Emma D’Alessandro 

Autumn Harvest Stuffed Squash

emmA d’ALessAndro is A 
LocAL cheF, Author And 
voLunteer with the sAntA 
monicA FArmers mArkets.

The City of Santa Monica supports sustainable, 
local, and organic food and agriculture.  How 
we spend our food dollars, as individuals, 
businesses, and as a city, can improve the 
quality of life in our community, and the 
communities where our food comes from. 
By making sustainable food choices we can 
ensure a cleaner environment, boost the local 
economy, and foster social justice.  Remember 
to support our beaches and environment and 
bring your own bag!

Local Economy
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Learn & Thrive
Lifelong learning is a priority in Santa 
Monica, shaped through the city’s 
collaboration with schools, service 
providers, businesses, residents and 
community leaders.  Over 800 students 
from local schools visit the markets each 
year.  The markets also host chef demos 
and hands on cooking classes for adults.

Brussels sprouts have come a long way in 
recent years. Gone are the days of an 

awfully boiled sprout giving nightmares to 
kids everywhere and well-prepared sprouts 
have become a staple for many. 

Callie Rogers from Buon Gusto Farms 
said a good serving of greens is now family 
pleasing dish, not a source of generational 
tension. 

“Right now, it feels like Thanksgiving 
and Christmas dinners require a Brussels 
sprouts dish, otherwise somebody’s going to 
complain,” she said. “And you don’t want to 
add fuel to the fire of family gatherings. So 
you might as well make it delicious.”

She said the recipe’s core is the farm’s 
exceptional Extra Virgin Organic olive oil. 
With customers always looking for great 
recipes she said this salad has optional 
and exchangeable toppings that can take 
advantage of whatever is seasonal at the 
market. 

“The food and ingredients at the 
farmers market always seem to be on 
another level,” she said. “We joke that 
foods from the farmers market, for 
example Brussels sprouts are what other 
Brussels Sprouts strive to be but can never 
achieve. The other thing about getting 
great ingredients from the market is that 
when you work with quality ingredients, 
and quality olive oil you don’t actually have 
to do a lot to make a great meal and it’s 
much harder to screw up.”

Rogers said that food is one of the ways 
that we show love. This is the season to 
take care of others and show your love 
through feeding them.

While her sprouts recipe errs on the 
heathier side of holiday food, her personal 

indulgence leans a little more into the 
butter and sugar. Still, the salad is something 
people come back for again and again.

“To be honest, it’s the baked goods 
that I love most,” she said. “The pies and 
homemade bread are what call my name, 
but it’s the dishes like this, that happen to 
be vegetarian (and are easily vegan) and 
happen to be gluten free that are the dishes 
requested over and over. This is a dish that 
is famous for making converts. It is famous 
for inspiring people to say, ‘I don’t usually 
like Brussels sprouts but…’”

The chance to actually cook a hearty 
meal is itself a sign of the seasons for 
Rogers. She said few people want to flood 
their kitchens with the heat from a stove 
or oven mid-July so the cooking methods 
that become more viable in the winter are 
seasonal trigger in themselves.  

The farm itself is also strongly tied to the 
winter rhythms. 

“Olives are only harvested once a 
year around October or November,” she 
said. “The winter season is our chance to 
prepare for the upcoming year. Everything 
that happens to the trees throughout the 
year affects the olives and the olive oil for 
the next year.”

QUICK-SAUTÉED 
BRUSSELS SPROUTS

Ingredients:

MAIN INGREDIENTS:
1 lb Brussels sprouts
3 tbsp Buon Gusto Buena Ventura olive 
oil
1 tbsp lemon juice (about half a lemon)
1/2 tsp honey
1/2 tsp Dijon mustard
2 scallions, roots trimmed
1 tsp water or leftover white wine
salt & pepper to taste

SUGGESTED TOPPINGS:
1.5 oz pecorino Romano cheese, thick 
sliced and broken up into large-ish 
chunks
1/3 cup dates, pitted and torn into 
pieces
2 sweet-hot pickled red peppers, thinly 
sliced
1/4 cup almonds, toasted and chopped
Olive Oil Vinaigrette Quick-Sautéed 
Brussels Sprouts With Fun Toppings
Serves 4-6 as a Side

DIRECTIONS:

1.   Trim the stems off the Brussels 
sprouts and cut them top-to-bottom in 
to 1/8” slices.
2.   Separate the green and white parts 
of the green onions. Finely mince the 
white parts, and thinly slice the green 
parts.
3.   In a large bowl, whisk together the 
minced white parts of the onion with 

the mustard, honey, lemon juice, and a 
pinch of salt and few grinds of pepper. 
While whisking, slowly drizzle in 2 tbs 
of the olive oil to finish the vinaigrette. 
Taste it and adjust the salt or lemon 
juice as needed. It should be bright and 
tangy but not puckering.
4.   Heat a large skillet over medium-
high heat. Once hot, add 1 tbsp of the 
olive oil. Let heat, but not smoke (the 
oil should move freely and be pleasantly 
fragrant), then add all the sliced Brussels 
sprouts with a pinch of salt. Stir to 
evenly coat with oil.
5.   Let the Brussels sit in the skillet 
for about 1 minute — you want to 
get some nicely browned bits — then 
scrape and toss them all again. Let sit 
for another minute then scrape them 
up again. Repeat the scraping and 
waiting for one minute twice more.
6.   Add the water to the skillet and 
toss the Brussels for about one minute 
until the water/wine evaporates then 
the slices are crisp-tender. This recipe 
tastes best if there are bits that are 
borderline raw and other bits that are 
almost burnt.
7.   Add the cooked slices to the 
vinaigrette and stir to coat them evenly.
8.   Wait about five minutes for them 
to cool a bit, then add the cheese, 
dates, peppers, almonds (if using). If you 
add the cheese too early, it will melt. 
Also, don’t worry about making these 
toppings finely cut up. Decent sized, 
uneven chunks are better for the flavor 
and texture of the salad!*

*Note: You can use almost any nut 
and/or hard cheese for the toppings. 
For more information: 
www.buongustofarms.com

From Callie Rogers | Buon Gusto Farms

Quick-Sautéed Brussels Sprouts

buon gusto FArms is 
LocAted in venturA And 
seLLs At sAntA monicA’s 
wednesdAy downtown  
& sundAy mAin street 
FArmers mArkets.
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Island Farms is a recent addition to the 
Santa Monica Farmers Markets but 

Asdoorians have been on their land for over 
100 years. 

Alan Asdoorian began farming with his 
father in 1971 on property that had been in 
the family since 1910 when his grandparents 
emigrated to the United States.

For many years this father-son duo 
successfully farmed for the wholesale 
market with canning peaches for Del Monte, 
nectarines for Costco, table grapes for 
Safeway and more.

During the agriculture downturn in 
the late 1990’s, they began growing and 
selling at their local farmer’s markets. They 
also began their journey to become 100% 
certified Organic. 

Now they are proud to say that they are 
100% USDA certified Organic and entirely 
Estate-grown selling everything exclusively 
at some of the best farmer’s markets in the 
Los Angeles region.

They grow many of the vintage varieties 
of plums, peaches, apricots, nectarines, 
pluots, grapes, apples, citrus and so much 
more.

It’s their apples that form the backbone 
of Lora Asdoorian Pink Lady Apple Cobbler, 
that she adapted from the Farm Journal 
Country Cookbook. In particular, she 
increased the amount of apples and lowered 
the amount of sugar.

“Holiday gatherings are so enjoyable 
because the foods usually are the guests’ 
favorites that they bring in addition to a big 
Pink Lady apple cobbler,” she said. 

Her family enjoys the opportunities to 
celebrate holiday food with the extended 
family that they might only see at these 
times of the year. 

“With our first grandson just over one 
year old, Christmas will be so joyous this 
year,” she said. 

As year-round growers, she said the 
winter brings the time for pruning the 
trees and vines for next year’s crops, plus 
preparing their nuts, dried fruit and raisins 
for market all by hand.

For Lora, the Southern California winters 
bring some cooler mornings and the 
opportunity to enjoy some specific crops. 

“As organic farmers, apples, pears, and 
pomegranates as well as walnuts that we 
grow signals the change to fall and winter,” 
she said. “Plus, the fruit trees as well as the 
grapes vines have color changes of orange, 
red and purple before they fall. We have 
always enjoyed a garlic cabbage, carrot, 
cauliflower, and celery crock pickle that is 
traditionally enjoyed in the fall-winter time. 
This year it is so good!”

Island Farms is part of the Saturday 
Pico Farmers Market held in Virginia Ave. 
Park, just outside the Pico Library. The 
neighborhood market has a reputation as 
a community gathering spot and a place 
where residents can get everything from 
specialty produce to the foods they eat 
every day. 

“We are so lucky to have fellow vendors 
that grow the vegetables that we don’t! End 
of the market gathering is our favorite,” said 
Lora. 

PINK LADY 
APPLE COBBLER

Ingredients:

Apple filling
1 1/2 tbsp cornstarch
1/4 cup packed brown sugar
1/2 cup water
6 cups peeled and cored Pink Lady 
apples, sliced
1 tbsp butter
1 tbsp lemon juice
cinnamon to taste

Batter topping
1/2 cup flour
1/2 cup cane sugar
1/2 tsp baking powder
1/4 tsp salt

2 tbsp butter, softened
1 egg, slightly beaten
1 tbsp cane sugar, reserved

DIRECTIONS:

1.   Mix cornstarch, brown sugar and 
water in medium size pan. Add apples 
and cook until mixture is thickened 
(about 15 minutes). 
2.   Add cinnamon, butter and lemon 
juice.
3.   Pour into 8x8 size baking dish
4.   Combine batter topping ingredients 
and stir with a spoon until batter is 
smooth.
5.   Drop batter topping by spoonfuls 
over hot apple mixture, spreading 
evenly.
6.   Sprinkle top with reserved sugar.
7.   Bake in 375˚ oven for 40-50 
minutes or until top is golden brown.

From Lora Asdoorian | Island Farms

Pink Lady Apple Cobbler

isLAnd FArms is LocAted 
in kingsbury And seLLs  
At the sAturdAy pico 
FArmers mArket.
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As the originator of the Santa Monica 
Farmers Market, Laura Avery had a 

keen understanding of the impact seasons 
have on the way we eat. 

“The farmers markets welcome seasonal 
produce in constant succession,” she said. 
“Peaches give way to grapes, apples and 
pears and then the first Satsumas come in 
for Christmas.  Soon we’re looking forward 
to winter tomatoes and then our thoughts 
turn to spring greens.  Nothing is in or out 
of season for long.”

It will come as no surprise that her entire 
shopping list is based entirely on what is 
available at the local markets and she’s eager 
to share what she finds with her friends and 
family at meal times.

“I’m the one who brings seasonal 
favorites from the farmers market:  
persimmons, pomegranates, fresh fall nuts 
(walnuts, pecans, macadamia nuts), pears.  
They serve as garnishes and sides to what 
everyone else is bringing,” she said. I also 
love a roast meat or bird and cheesy 
creamy potatoes.”

She said fall and winter is also when tasty 
deep orange fleshed squashes are prolific.  

“Their presence represents the 
culmination of a very long growing season 
– up to 11 months - so they are also 
indicators of a time when one planted in 
anticipation of winter shortages,” she said. 
“Of course, in California seasonal shortages 
are rare and there are so many options 
year round that the lack of one item is not 
mourned for long.”

Avery uses the squash in her winter 
soup. The recipe was based on one of Farm 
and Flame’s market-sourced recipes with 
an updated home made vegetable stock. 
She also garnished it with fresh roasted 
walnuts right out of the shell and juicy crisp 
pomegranate arils.

The pomegranates are one of the few 

truly seasonal items that are unavailable 
most of the year and she said she keeps 
some of the walnuts for Christmas 
cinnamon rolls

“I have made cinnamon rolls from a 
recipe sent to me in 1988 (by fax) from 
Amelia Saltsman’s grandmother,” she 
said. “Every single time it turns out a little 
differently.  Always good, sometimes better 
than others.  It is always anticipated and it 
gets me up early in the morning to get the 
dough rising.”

Avery’s other Christmas traditions include 
a movie with the family. 

“Christmas is when we never fail to get 
together – as many as are able – and we 
always watch “Scrooged” with Bill Murray,” 
she said. “It never fails to get everyone on 
their feet singing in celebration of “putting a 
little love in (our) hearts.”

While the celebration season is often 
a time of rich food and large meals, Avery 
said the region still has many families that 
struggle with hunger and the Farmers 
Market is part of the larger effort to fight 
food insecurity. 

“Food signifies abundance and wellbeing; 
however in these fraught times we are 
reminded even more of those in need,” she 
said. We are fortunate at the SMFMs to have 
Food Forward and Hunger Action LA on 
site each week, year round to remind us that 
food is abundant when caring people share.”

ROASTED WINTER 
SQUASH SOUP

Ingredients:

(Adapted from Farm and Flame)
(Serves 6 – 8)
4 lbs roasted winter squash like 
Honeynut, Butternut, Kabocha, Tahitian, 
Kuri
1 large diced yellow onion
6 cloves minced garlic  (to taste)
1 small diced hot chili such as Fresno or 
jalapeno
4 diced carrots
5 quarts water or vegetable stock 
(make and freeze your own vegetable 
stock throughout the year) 
4 tbsp butter, olive oil or a combination
I tbsp honey

DIRECTIONS:

1.   Cut the squash in half lengthwise 
and scoop out the seeds.  For the huge 
Tahitian, cut into thick sections.  Brush 
the cut surface with olive oil and place 
face down on a parchment paper 
covered baking sheet.  Bake at 375 
degrees till the squash is easily pierced 
with a paring knife.  
2.   Saute the onions, carrots and garlic– 
add fresh corn off the cob if it is still 
available – for about 10 minutes till the 
carrots are soft but not mushy
3.   Add squash scraped from the skin, 
diced chili, honey and stock or water.  
4.   Simmer for 30 minutes
5.   Puree the soup and strain it if you 
want a super velvety texture
6.   Optional: Stir in heavy cream, 
garnish with toasted thyme and/
or sage, lightly toasted fresh walnuts, 
pomegranate arils, grilled toast with 
melted cheese.

From Laura Avery

Roasted Winter Squash Soup

LAurA Avery is the 
wednesdAy FArmers mArket 
mAnAger And FArmers 
mArket depArtment 
supervisor.



10 2018 Thanksgiving – RECIPE GUIDE Santa Monica Farmers Markets

Mark Mittleman is part of the team 
behind one of Santa Monica’s most 

well known Mexican restaurants, Tacos 
Punta Cabras, but his family’s deep Italian 
roots shaped some of his strongest holiday 
memories. 

His mother’s Christmas Lasagna featured 
made from scratch meatballs that have 
become a generational trend.

“That’s a special thing,” he said. “It’s 
actually my father’s mother’s recipe.”

His family history also served as the 
inspiration for his “fall back” cocktail 
featuring figs. 

The fruit has a strong connection to his 
childhood because whenever the family 
moved, his grandfather would plant a fig 
tree on the new property. 

“Every time I eat a fig I think about my 
grandfather,” he said. 

As a trained chef, he said flavor profiles 
are always on his mind, even for drinks. This 
cocktail features one of his favorite herb, 
marjoram, that he calls “oregano’s sexy 
cousin.”

“This is my wheel house,” he said. “In the 
winter I always think root vegetables, braising 
leeks and comfort food. I’m from Long Island 
and winters are cold, it gets chilly, you think 
about things that are warming.

Coming from the East Coast, Mittleman 
has memories of truly cold winters but 
he’s learned to appreciate the Southern 
California approach to this time of year. 

“We don’t have much of a season, 
maybe it gets a little rainy but I love that 
you can get fresh produce year-round.”

He is a devotee of the Wednesday 
Downtown Farmers Market and while he’s 
got his regular stable of preferred farmers, his 
routine is to browse the entire market every 
week looking for new inspiration or perhaps 
for a reminder of an ingredient back in season. 

“I want to see what everybody’s got 
first,” he said. “I’m thinking about what am 
I going to make, looking for inspiration and 
I want to start with something that inspires 
me. Sometimes you don’t think about an 
ingredient until you see it and say ‘Oh, let 
me do something with that.’”

At the restaurant, Mittleman works with 
owner and chef Daniel Snukal to produce 
freshly minted seasonal menus and inventive 
Baja-inspired coastal cuisine. The pair have 
a reputation for tacos and tostadas that has 
expanded along with the restaurant’s move 
from a hole-in-the wall spot to a location on 
10th and Broadway. 

“It’s great to be back doing what we 
love—feeding you, and working with trusted 
farmers and fisherman, long time purveyors, 
and the PC crew to create the best possible 
experience for the neighborhood and a 
community of kindred spirits who love food 
as much as we do, and value time well spent 
sharing meals with treasured friends and 
family,” the pair said of the new location. 

Mittleman said it’s the neighborhood 
customers that keep any restaurant in 
business and the winter months are a great 
time to connect with those year-round fans. 

“We are a very local focused restaurant,” 
he said. “We believe that we take care of 
our locals.”

FALL BACK 
COCKTAIL

Ingredients:

1/2 ea Fig (sliced)
1/2 oz Lemon juice
1/2 oz Honey
1/2 oz Prickly Pear puree
1 sprig Marjoram
Splash of bitters

1.5 oz El Silencio Mezcal
Splash of Soda

DIRECTIONS:

1.   Muddle fig, lemon juice and half 
or marjoram sprig. Add prickly pear, 
mezcal and bitters. Add ice and shake 
hard. Strain and serve up in coupe glass. 
2.   Garnish with sliced fig and marjoram 
sprig.

From Mark Mittleman | Tacos Punta Cabras

Fall Back Cocktail

tAcos puntA cAbrAs 
is LocAted At 
930 broAdwAy.
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The Santa Monica Daily Press and Farmers Markets 
want to hear your family favorite recipes.

The dish can be inspired by a particular celebration, seasonal 
ingredient or just something your family enjoys at this time of year.

www.farmersmarket.smgov.net

FARMERS MARKET

HOLIDAY
RECIPE CONTEST!

Send your family’s favorite recipe featuring a Farmers Market 
ingredient to: Editor@SMDP.com by December 10, 2018. 

PLEASE INCLUDE THE 
RECIPE (INGREDIENTS 
AND INSTRUCTIONS), 
A PHOTO OF THE 
DISH AND A BRIEF 
EXPLANATION 
WHY IT’S A FAMILY 
FAVORITE. WINNING 
RECIPES WILL RECEIVE 
A PRIZE. A SELECTION 
OF RECIPES WILL BE 
PUBLISHED IN THE 
DAILY PRESS AND WILL 
BE INCLUDED IN NEXT 
YEAR’S RECIPE GUIDE.
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The Santa Monica Farmers Markets (SMFMs) are  Farmers Markets 

sold at the SMFMs are grown by a California farmer and all of our markets are 
overseen by the California Department of Food and Agriculture.  At the SMFMs, 

Organic

Certified Farmers MarketS

California Certified Farmers Markets 
(CFM’s) were established in 1978, 

when then-governor Jerry Brown signed 
legislation known as the Direct Marketing 
Act. This enabled California farmers to sell 
their own produce directly to consumers at 
locations designated by the Department of 
Agriculture. In 1979, the Interfaith Hunger 
Coalition sponsored the first Los Angeles 
County farmers market consisting of four 
farmers in the parking lot of a church in 
Gardena. This humble beginning has quickly 
grown into a vigorous statewide movement 
consisting of over 700 weekly markets. 

The staff at the local markets have their 
own stories behind why they love working 
with local farmers. 

Lynette Miscione has dedicated her life to 
the food industry. She is a southern California 
native who recently moved back after 15 
years in the San Francisco Bay Area. While 
in the Bay Area she worked with different 
chefs from across the globe at different 
restaurants, catering companies and specialty 
food companies. She joined the Pacific Coast 
Farmers’ Market Association in 2015 managing 
markets and assisting farm inspections. She 
found herself at home working closely with 
farmers and learning the importance of farming 
practices. Now at home in Los Angeles, she 
looks forward to working with the southern 
California growers as the manager at the  
Pico Farmers Market.

“This recipe was passed to me through 
my mother,” she said of her Butternut Squash 
and Spinach Cannelloni. “She learned to 
cook Italian food from my grandmother who 
was from Guardialfiera, a small town near 
Naples, Italy. My family usually gets together 
during the holidays and that usually means 
a large table filled with food of both Italian 
influence and traditional American holiday 
foods. I remember a variety vegetable dishes 
with squash, eggplant, peppers swimming in 
red sauces and topped with cheeses. There 

was always a crudité plate that would have a 
plethora of dipping sauces. 

She said vegetables have always played 
an important role on her holiday table,” 
something she attributes to her grandmother 
being a farmer in her native Italy. 

“It is very fitting I manage the Pico 
Farmers Market and have access to some of 
the best locally grown produce,” she said. 
“The holiday I really enjoy the most would 
be Christmas. Specifically the mornings, which 
brings about memories of my father cooking 
Zeppole (Italian Doughnuts) in the morning. 
The smell of fried dough would comfort 
my awakening, as I lay there wondering 
if Santa may not come this year. I was a 
mischievous kid. I chose this recipe because 
butternut squash is such a winter vegetable. 
It is very decadent and rich making it perfect 
for celebrations. This is such a warm and 
comforting dish that it’s hard to picture its 
place in sunny Southern California holidays, 
but for some reason it just works.”

BUTTERNUT 
SQUASH & SPINACH 
CANNELLONI WITH 
SAGE CREAM SAUCE

Ingredients:

CANNELLONI:
1 medium Trevino Farms butternut squash
16 oz Fresno Evergreen spinach
Olive Oil from Adams Olives
1 egg from SZ Ranch
1 lb ricotta cheese
1 cup grated Parmesan cheese
13 oz lasagna sheets
Salt and pepper to taste

SAGE CREAM SAUCE:
3 tbsp Achadinha butter
1 Cabral Farms shallot finely chopped
Handful of Kenter Canyon sage leaves 
chopped
½ cup flour
¼ cup white wine
2 cups heavy whipping cream
2 cups bone broth
Salt and pepper to taste

DIRECTIONS:

Preheat oven to 400˚.

FILLING
1.   Cut butternut squash lengthwise and 
scrape out seeds with spoon. Season with 
salt and pepper and place cut side down 
on an oiled sheet pan. Roast at 400˚ for 
30-40 minutes. Put aside and let cool.
2.   Wash spinach and dry. Sauté in 
medium size sauté pan with 1 tbsp olive oil 

until completely wilted, about 4 minutes. 
Season lightly with salt and pepper. Place 
in colander to drain. When spinach has 
cooled, use your hand to press down into 
colander to drain all excess liquid.
3.   In a medium bowl combine spinach, 
ricotta, parmesan, egg and salt and pepper 
use hand to mix until thoroughly mixed. 
Cover and set in fridge.
4.   When squash is done cooling use 
paring knife to peel skin off slowly. Keeping 
cut side down slice into ¼ inch slices to 
create half-moons.

SAGE SAUCE
1.   Preheat oven to 350˚.
Add butter to saucepan over medium 
heat. When butter has melted add the 
finely chopped shallot and the sage. Cook 
at a low heat until the shallot has started 
to brown. Whisk in the flour to make a 
roux. Continue to cook for 2 minutes. Add 
the wine, bone broth and heavy whipping 
cream and bring to a boil, whisking 
frequently. Turn down heat to simmer, 
whisking often, until sauce thickens, about 
5-8 minutes. Season with salt and pepper.
 
ASSEMBLY
1.   Blanch the  pasta in salted boiling water 
until al dente.  Place pasta individually on 
baking sheet lined with clean towel. Do 
not put them on top of another as they 
will stick together. I like to rub a little oil on 
each sheet before putting on towel so they 
won’t stick.
2.   Add sauce to large baking dish.
Place 2-3 squash moons on pasta, spoon 
large scoop of filling on top of squash and 
roll up pasta.  Add cannelloni seam side 
down to baking dish.  When all cannelloni 
is in dish cover with grated pecorino 
cheese
3.   Bake until sauce bubbles and cheese is 
golden brown, about 20 minutes

From Lynette Miscione

Butternut Squash & Spinach Cannelloni

Lynette miscione  
mAnAges the sAturdAy  
pico FArmers mArket.
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Shipp is a Texas native but he said his 
hometown of Fort Worth has stronger 

seasons than people expect. 
“I grew up in north east Texas and 

during the winter it gets very cold, during 
the winter it gets very seasonal, I can’t 
remember ever wearing shorts in the winter 
like I do here,” he said. “It’s mostly the 
weather, but I feel the sense of holiday even 
around here. It’s a lot more multicultural 
here and it still embraces that holiday feel 
with the decorations and stuff.”

He said locals tend to use the holiday 
season as a reason to get together and 
that’s reflected in the kind of bookings he 
sees at the restaurant. 

“The size of parties grows,” he said. “You 
see an uptick in larger parties with holiday 
gatherings and people coming in to visit. 
We see those larger parties more frequently 
during the holiday and less two-tops.”

Those holiday eaters will be choosing 
from the restaurants rotating menu. 

We’re a very seasonal restaurant,” said 
Shipp. “The menu’s obviously change, the 
stone fruits are gone and it’s a little more 
heartier fair. The winter squash is coming 
in the acorn the butternut, apples coming 
in. Nothing is more seasonal than apple 
pie. Pomegranates are one of my absolute 
favorite ingredients on the planet. Sage is a 
big player, a pretty obvious player in holiday 
seasonal cooking too.”

Whenever he can, Shipp sources those 
ingredients from the Farmers Market. 

“We’ve been here nine years and we’ve 
always been part of that community and 
want to support it,” he said. 

For Shipp, andouille sausage is the flavor 
he chose to anchor his holiday stuffing recipe.  

“It’s a pear and sausage stuffing with 
andouille sausage,” he said. “It’s a recipe that 
I did years ago as a special at the restaurant 
and we served it with a pork chop. I Love 
that spicy Louisiana sausage and I wanted 
to figure out creative ways to use it. With 

fall going into the winter I could use that 
sausage in a way that encapsulated the 
season.”

Shipp said he favors the classics during 
the holidays. A slow roasted turkey, maple 
glazed ham or a slice of a family favorite pie. 

Those meals are a time for families to 
gather and Shipp said he still looks forward 
to the family favorite dishes.  

“I try to perfect grandmothers pumpkin 
pie recipe but I’m just not great at it,” he 
said. 

Shipp has been in the restaurant business 
since the age of 15 and worked his way 
up the food chain starting as a part-timer 
in Texas. He graduated from the Culinary 
Institute of Dallas before moving to Los 
Angeles. 

He spent several years working with 
the Wolfgang Puck organization where 
he worked at some of the area’s most 
prestigious events. From there, he graduated 
to Executive Chef of Pete’s Café in 
Downtown and is now bringing his modern 
American/Global cuisine to The Upper 
West. 

Shipp recently won the West Region 
in the 2018 Neighborhood to Nation™ 
Recipe Contest from General Mills 
Foodservice.

The 4th annual contest called on 
independent family or “neighborhood” 
restaurants to submit an original recipe to 
put their local dishes and local “flavor” in 
the national spotlight. 

SPICY SAUSAGE & 
PEAR STUFFING

Ingredients:

8 cups brioche bread  
(about 1 pound or so) 
2 tbsp olive oil (divided)
2 bosc pears (peeled, medium dice)
2 lbs andouille sausage (medium dice)
1 stick unsalted butter (cut into pieces)
2 medium onions (medium dice)
4 large celery ribs (small dice)
6 fresh garlic cloves (minced)
5 large eggs (lightly beaten)
½ cup heavy cream 
½ cup reduced-sodium chicken broth
1 cup grated parmigiano-reggiano 
(about 2 oz)
½ cup fresh parsley (rough chop)

DIRECTIONS:

1.   Dry out bread over night.
2.   Preheat oven to 350°.
3.   Generously butter baking dish
4.   Add bread to mixing bowl
5.   In a skillet, heat butter and oilve 
oil over medium heat. When the foam 
subsides, add sausage, onions, pears, 
celery, garlic, and ½ teaspoon each of 
salt and pepper, stirring occasionally.
6.   Cook until they just start  
to brown, 8 to 10 minutes. 
7.   Add cooked vegetable / sausage 
mix to dried bread.
8.   Whisk together eggs, heavy cream, 
chicken stock, cheese, and parsley
Add cream/cheese mixture to the 
bread and sausage mixture.
9.   Stir till all ingredients are mixed well.
10.   Add to buttered baking dish and 
cook at 425° for 20 to 30 minutes.
11.   Make sure the top of the stuffing is 
well browned.
12.   Let sit for 15 to 20 minutes before 
serving.

From Nick Shipp | Upper West

Spicy Sausage & Pear Stuffing

upper west is LocAted 
At 3321 pico bLvd.
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2807 Main Street  |  AshlandHill.com |  310.392.3300

DINNER
SUN-THU: 

5PM - 12AM  

BRUNCH 
SAT-SUN: 

10:30AM - 3PM

Come try our seasonal kitchen & 

bar menus inspired by California’s

bounty of local farmers, fisherman & 

artisan purveyors. Featuring a rotating

selection of prized local taps, domestic

and international drafts, small production

wines and slate of handcrafted G&T’s. 

BOLD BITES.  BIG FLAVOR.  BLUE SKIES.  BAY BREEZES.

Eat, Drink 
& Savor the 
Holidays

Eat, Drink 
& Savor the 
Holidays

RESERVE EARLY

For exclusive holiday events and parties 
of 8+ please call (310)829-3990 or
RESERVE ONLINE:

MARGOSSANTAMONICA.COM
1534 MONTANA AVE AT 16TH, SANTA MONICA
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orto santa monica
502 Santa Monica Blvd Santa Monica  90401  California    phone 424 433 8100   ortosantamonica.com
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