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47th Ave Farm CSA for the week of June, 4 2012 
 
By all means try the variation on potato leek soup using green garlic and turnips. It’s fragrant and just a 
lovely spring soup. For those of you who had the winter share some of the dried fava bean recipes will 
look familiar. Hopefully you found a favorite back then and if not, here’s your chance. Enjoy! 
 
Potato, Green Garlic and Turnip Soup 
Spring Raab and Hot Peppers (over white beans or rice or with pasta) 
Grated Turnip Salad 
Arugula, strawberry, feta salad 
Dried Fava Bean Notes 
Fava Bean Soup 
Fava Bean Stew from Crete 
Fava Bean Spread with Parsley and Cilantro 
 
Potato Green Garlic and Turnip Soup 
--inspired by Around my French Table by Dorie Greenspan 
 
2 tablespoons unsalted butter 
1 large onion, chopped (or 1-2 extra leeks) 
3 - 6 stalks green garlic, finely chopped 
Salt and freshly ground pepper  
3-4 turnips, scrubbed and diced 
3 medium potatoes, peeled and diced 
6 thyme sprigs, leaves stripped 
2 fresh sage leaves (optional), finely chopped 
4 cups veggie bouillon, chicken stock, or water 
2 cups whole milk 
 
Optional Toppings 
Minced fresh parsley, sage, tarragon or a combination 
Snipped fresh chives 
Grated Parmesan or Gruyere 
Croutons 
 
Melt the butter in a large pot over low to medium-low heat. Add the onion and garlic, salt and 
pepper, cover cook and cook for about 10 minutes, until the onion is soft but not colored. Add 
the remaining ingredients, along with a little more salt unless your broth or bouillon is very salty, 
increase the heat, and bring to a boil. As soon as the soup bubbles, turn the heat to low, mostly 
cover the pot, and simmer gently for about 30 minutes, or until all the vegetables are mashably 
soft. Taste the soup and season generously with salt and pepper. Use an immersion blender to 
blend or transfer to a blender or food processor or mash with a potato masher. Garnish as 
desired. 
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Spring Raab with Onions and Hot Peppers  
 
This combination of flavors is delicious and can be served in a variety of ways. You can toss it 
with pasta and pecorino or parmesan and a little pasta cooking water. You can stir into some 
cooked white beans and drizzle with plenty of olive oil. You can serve it over rice or add some 
sliced sausages to the pan while you’re cooking the onions and garlic. And it would be great 
over polenta. You can make is “saucier” by add cooking down some canned tomatoes with the 
onion and garlic and then adding the greens . . . 
 
¾ lb spring raab, trimmed (though the whole thing is edible, leaves, stems and all) and cut into 
about 2-inch lengths/pieces 
olive oil 
1 small-medium onion, thinly sliced 
1-2 stalks green garlic, finely chopped 
¼ teaspoon finely chopped dried red peppers (or more to taste) 
Salt and freshly ground pepper 
½ teaspoons red wine vinegar 
olive oil for drizzling/serving and grated cheese (see headnote) 
 
Heat a tablespoon or two of olive oil (or bacon fat) in a large skillet over medium-high heat and 
add the onions and cook, stirring frequently until softened and starting to brown (about 10 
minutes). Add the garlic and cook for another minute or two, add the red pepper and all the raab 
and stir well and cook until just tender—probably about 5 minutes. Add a splash of water if it’s 
too dry or starting to burn. Season with salt and pepper.   
 
See head note for serving suggestions. 
 
Grated Turnip Salad 
 
This is more of a garnish than a salad. It’s sweet and bright and a lovely refreshing addition to 
any grilled or roasted meat or fish or heartier, warm dish.  
 
Scrub your turnips. Grate however many turnips you want to use. Sprinkle with sea salt and toss 
with a little rice or champagne vinegar or lemon juice or a combination. Toss in a bunch of finely 
chopped parsley if you have it and some chili flakes if you’d like. Adjust seasoning and add 
some freshly ground black pepper.  
 
Arugula, Strawberry and Feta Salad 
 
This is a lovely combination.  
 
Wash and tear however much arugula you want to use and slice a handful or more of 
strawberries into the greens. Crumble some feta (or fresh goat cheese) over both. Dress with a 
simple dressing of red wine or balsamic vinegar, good olive oil, salt, and pepper. Some thinly 
sliced green onions are good in this too.  
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Dried Fava Bean Notes 
 
You’ll want to soak your dried fava beans at least for 8 hours or overnight. And if you don’t have 
time to cook them after that length of time, change the water and keep soaking. You can do this 
for up to 2 days but 8 hours is fine.  
 
Many of the recipes from Mediterranean and Middle East don’t call for peeling the dried favas. 
Whether or not you choose to peel them (after cooking them for 10 minutes or so) will depend 
on how much time you have and whether or not the texture that they somewhat inevitably 
contribute, bothers you or not. Now you may not know that until the dish is done but if you have 
an immersion blender you can break down the skins quite a bit at the very end too, if they are a 
distraction. If you are used to blanching and peeling fresh favas, this is really not much different. 
And they are an unusual treat so enjoy them no matter what. A bit of warning, some of these 
dishes, especially the fava bean puree with mint and cilantro, are not much to look at. Try not to 
be put off by the muddy hue! 
 
Fava Bean Stew from Crete 
--adapted from Saveur 
 
Serves 4 as a main dish. 
 
12 ounces dried fava beans, soaked and drained (see note above) 
¼ cup good olive oil 
1 onion, finely chopped 
2 stalks green garlic, minced 
1 cup canned tomatoes, chopped (or roasted and frozen or whatever form in which you have 
tomatoes) 
1 bay leaf 
½ cup chopped fresh mint leaves (or 1 tablespoon dried) (optional—I’ve used parsley here too) 
1-2 tablespoon red wine vinegar 
Salt and freshly ground pepper 
 
Cook beans in a medium pot covered by several inches of water for 10 minutes. Drain. Now you 
can peel them if you like or if you’re in a bit of hurry—both because the stew cooks more quickly 
without the skins and the peeling doesn’t really take very long. I’ve left them intact but have 
cooked the stew for a quite a long time.  
 
Add about 2 tablespoons of olive oil to the pot and heat over medium-high heat. Add onions and 
cook for about 10 minutes, then add garlic and cook for 2 more minutes. Add bay leaf, tomatoes 
and fava beans and enough cold water to cover the beans by 1”. Bring to a boil, turn down and 
simmer for about 45 minutes (if you peeled the beans-about 90 minutes if you haven’t). Once 
the beans are tender and the stew thickened, add the mint, the vinegar (to taste) and plenty of 
salt and pepper and another couple of tablespoons of good olive oil.  
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Fava Bean Soup 
 
This soup is subtly different than the one above. You need to shell the favas in this one. The 
saffron and the cumin take the soup in a different direction. 
 
2 cups dried fava beans, soaked and then cooked for 5 minutes in plenty of water and then 
shelled 
½ cup canned tomatoes or sauce 
1 stalk green garlic, finely chopped 
1/2 yellow onion, chopped 
Salt and freshly ground black pepper, to taste 
1 tablespoon olive oil 
1/4 teaspoon crushed saffron threads 
1/2 teaspoon ground cumin 
Chopped cilantro, optional 
 
Bring fava beans and 4 cups water to a boil in a saucepan over high heat; reduce heat to 
medium-low and cook, covered until tender, about 30 minutes. 
 
Meanwhile combine tomato, garlic, onion, salt, and pepper in a blender or food processor and 
puree; set aside. 
 
Heat oil in medium pot over medium-high heat. Add tomato mixture and cook, stirring frequently, 
until it begins to thicken, about 5 minutes. 
 
Add the fava beans along with their cooking liquid, saffron, and cumin. Cook the beans, stirring 
occasionally, until flavors meld and beans are very tender and break up in the soup, about 10 
minutes. Garnish with chopped cilantro and a drizzle of good oil if you’d like. 
 
Fava Bean Spread with Parsley and Cilantro 
 
This is a hearty spread with lots of herbs that is good on toasted, crusty bread that you’ve 
rubbed with a clove of garlic.  
 
You can cook the fava beans unpeeled since you’re going to process the spread anyway.  
 
10 -12 ounces fava beans, soaked and drained (or less if and just adjust the other ingredients 
accordingly 
1 stalk green garlic, minced 
½ an onion, finely chopped 
½ bunch of parsley, finely chopped 
½ bunch of mint, finely chopped 
Squeeze of lemon juice 
Salt and pepper 
Good olive oil 
 
Sauté the onion and the garlic over medium heat for about 10 minutes until nice and soft. Add 
the fava beans and cold water to cover by ½ inch. Bring to a boil and then simmer until tender 
(about 40 minutes), drain, reserving 1 cup of cooking water. Process the beans until almost 
smooth. Stir in the herbs, a couple of tablespoons of good oil, a squeeze of lemon juice and salt 
and pepper to taste. Serve on crusty bread rubbed with garlic 


