
 

www.cookwithwhatyouhave.com 

47th Ave Farm Winter CSA for the week of February 3, 2014
 
Oh the beans! Lucky, lucky you. Enjoy them in the classic pasta ai fagioli or with the leeks or 
with braised kale and lots of garlic and olive oil anyway you’d like. Just know you’re getting 
pretty much the best beans money can buy in this state. Lots of comforting dishes for this cold 
week ahead of us. Buon Appetito! 
 
Pasta e Fagioli (Pasta with Beans) 
Chicken (or vegetable) Soup with No Chicken 
Winter Squash Wedges Roasted with Shallots and Rosemary 
Baked Acorn Squash Two Ways 
White Beans with Leeks and Bacon 
Potato, Kale and Tomato “Gratin” with a little Bacon 
Braised Kale and Leeks (on a Galette or Pizza) 
Carrot Salad with Harissa, Feta and Mint 
Turkish-Style Leeks with Carrot and Rice 
Bean Cooking Tips 
 
Pasta e Fagioli (Pasta with Beans) 
 
This is a classic Italian dish that I enjoyed many times while living in Italy. It is a modest dish but 
with a sum more than its parts. Laura’s borlotti type beans are perfect for it—the best really. It is 
traditionally a vegetarian dish but you can add a little bacon or sausage if you’re so inclined. 
 
Olive oil 
1 – 1 ½ cups dried beans, soaked for 6-8 hours and then drained 
1 medium onion (or several shallots) 
4 cloves garlic, minced 
1 stalk celery with leaves, chopped (optional) 
4 tablespoons chopped parsley (optional but very good) 
1 teaspoon chopped sage (fresh or dried) 
1/8 – ¼ teaspoon red pepper flakes 
1 ½ cups canned, crushed or diced tomatoes 
about 7 cups water or vegetable broth 
 1 1/3 cups small pasta such as ditalini or tubetti or small elbow macaroni or broken up spaghetti 
or linguine 
Salt and freshly ground pepper 
Grated Parmesan and good olive oil for serving 
 
In a large pot heat a splash of olive oil over medium-high heat. Add the onion and cook for 5 
minutes or so. Add the garlic, celery and parsley and cook for another couple of minutes, stirring 
occasionally. Then add the sage, hot pepper and tomatoes and cook for 5 more minutes. Add 
the broth and beans and bring to boil. Turn down to a simmer and cook for about 35 – 40 
minutes until the beans are tender. Taste and add salt and pepper. Add the pasta and cook until 
al dente. Taste again and adjust seasoning. Serve with grated Parmesan and a good drizzle of 
good oil.  
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Chicken (or vegetable) Noodle Soup with No Chicken 
 
I made this soup for dinner last week and my son loved it so that I figured it might be worth 
writing up for you. I happened to have a quart of good homemade chicken stock on hand which 
was definitely a bit part or the success though a good mushroom or vegetable broth would do 
the trick too.  
 
Serves 6 
 
Olive oil 
1 medium redonion, diced 
1 leek, well washed and thinly sliced 
2 carrots, scrubbed and cut into small dice 
½ teaspoon rosemary, finely chopped 
1/8 teaspoon red pepper flakes (optional but very good—adding a nice depth more than 
anything) 
1 bunch kale, fairly finely chopped 
2-3 potatoes, scrubbed and diced 
6 cups chicken stock (I just had 4 cups and added 2 cups of water) or vegetable stock 
2/3 cup small pasta like orzo or tubetti  
Salt, pepper 
Grated Parmesan or other hard cheese for serving 
Good olive oil for serving 
 
Heat about a tablespoon of olive oil in a large soup pot over medium high heat. Add the onion, 
leeks, carrots, red pepper flakes, and rosemary and cook over medium heat for about 10-15 
minutes until soft and very fragrant but not necessarily browning. Add the kale, potatoes, salt, 
pepper and stock or broth and bring it to a gently boil. Simmer for about 15 minutes until the 
kale is almost tender. Add the pasta and continue cooking until it’s tender. Taste and adjust 
seasoning. A splash of soy sauce helps if it’s a bit blah.  
 
Serve topped with grated Parmesan and a drizzle of good olive oil.  
 
Winter Squash Wedges Roasted with Shallots and Rosemary 
--inspired by a Martha Stewart recipe 
 
1 large or two small Acorn squash or 2 delicata or 1 pie pumpkin, cut into 3-4 inch wedges, 
seeds and strings removed 
6 shallots, peeled and cut in half if large and separated into lobes 
2 teaspoons rosemary, finely chopped 
2 tablespoons balsamic vinegar 
1 tablespoon sherry vinegar 
Plenty of freshly ground pepper 
Sea salt, at least 1 teaspoon 
2-3 tablespoons olive oil 
 
Preheat oven to 450.  
 
Toss all the ingredients together and spread, skin side down on a rimmed baking sheet. Bake 
until tender and browning, about 30-40 minutes.  
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Baked Acorn Squash or Pie Pumpkin 
 
This is the simplest preparation for the ridged acorn squash but also good with pie. Acorn 
squash is a tough one to peel raw because of its deep ridges so baking it, halved and cleaned 
out is the easiest way to go.  
 
I sometimes like the classic butter and brown sugar or maple syrup version of this dish but often 
I like to make a quick salsa verde with parsley, garlic, lemon juice and olive oil and drizzle that 
on the baked squash for a different flavor. You’ve heard me talk about salsa verde a lot and this 
is another great use for it. 
 
You can also bake the halves for about 20 minutes and then fill them with a combination of 
grains and veggies and/or meet (sausage, bacon) and return to the oven to finish baking and 
heat through the filling and melt any cheese you might have topped it with! 
 
1 acorn squash or pie pumpkin 
Salt 
Butter 
Brown sugar 
 
or: 
 
Olive oil 
Salt 
Parsley, finely chopped 
Lemon juice 
Garlic, minced 
Pepper 
 
Preheat oven to 400 degrees. 
Cut the squash lengthwise in half. Scoop out the strings and seeds. Sprinkle the cavities with 
salt and either brush with olive oil or rub with a bit of softened butter. Put the cut sides down on 
a baking sheet and bake for about 30-50 minutes or until tender when pierced. If doing the 
sweet version, turn over the halves, add more butter and sprinkle with brown sugar and roast for 
a few more minutes.  
 
If making the salsa verde, remove squash from oven, cut into wedges and drizzle with the salsa. 
 
Borlotti Beans with Leeks and Bacon 
 
I made up this dish this year with some large, creamy, and amazingly delicious beans a friend 
gave me this last fall. They were not quite corona bean-sized and I don’t know their name, but 
the combination is worth trying with whatever white bean you have on hand. Be sure to soak 
them over night and then cook them slowly with a bay leaf, garlic clove and chunk of onion, until 
tender. And make sure to let the beans cool in their cooking liquid for at least an hour or two 
before using. This vastly improves flavor and texture of the beans. And this is why I never cook 
the beans when I need them in the moment but I cook them when I’m making something else 
and in the kitchen anyway and am not in a rush for them.  
 
Olive oil 
3 cups cooked beans, drained (see headnote) 
2 slices bacon, diced 
2 large leeks, trimmed, well washed, cut in half lengthwise and then cut into thin half moons 
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teaspoon of fresh or dried thyme, savory or sage 
Salt and pepper 
 
In a large skillet heat a little olive oil over medium high heat. Add the leeks, bacon and herbs 
and a couple of pinches of salt. Stir well and sauté for a few minutes until the leeks start taking 
on a little color. Turn the heat down if things are browning too much. Cover the pan and cook for 
another 10 minutes or so until the leeks are soft. Stir in the beans and cook long enough to heat 
through. Season with freshly ground black pepper and ad salt if needed. Serve with another 
drizzle of good olive oil.  
 
Potato, Kale and Tomato “Gratin” with a little Bacon 
 
This isn’t exactly a gratin since there is no cheese and no bread crumbs in the dish. It is inspired 
by a recipe from Roots (Diane Morgan), yet again, but substantially different. It’s definitely a new 
favorite dish in our household. It takes a while to bake but otherwise it’s very quick to pull 
together. 
 
This makes quite a bit but I think it makes a great main dish and is excellent the next day so it’s 
seems worth making this whole amount to me but by all means reduce the quantities if you like. 
 
Serves 6 
 
About 6 medium to large potatoes, scrubbed and cut into bit-sized chunks 
1 bunch kale, well washed and stems trimmed if they seem tough and then chopped into bite-
sized pieces 
2 cloves garlic, minced 
2 slices bacon, diced 
1 ½ - 2 cups chopped, drained canned tomatoes or chopped roasted tomatoes you may have 
frozen (what I used) 
1 ½  - 2 tablespoons olive oil 
1 ½ teaspoons sea salt  
Freshly ground pepper 
½ cup whipping cream 
 
Preheat oven to 400 degrees. 
 
In a large bowl combine all the ingredients except the cream. Toss everything together well and 
transfer to a 8 x 13 or other large-ish baking dish. Pour the cream over everything. Cover the 
dish tightly with foil and bake for 30 minutes. Remove from oven and stir everything well—this is 
important to get the kale mixed in well and recoated with liquid since it may still be a bit chewy. 
Return to oven, covered and bake another 20 – 30 minutes. If there is quite a bit of liquid in the 
pan you can remove the foil and bake uncovered to reduce it a bit.  
 
When everything is tender remove from the oven and add the pepper and taste for salt. Serve 
immediately. 
 
Braised Kale and Leeks (on a Galette or Pizza) 
 
Leeks and kale make for a wonderful combination. You can serve this is a side dish or, surprise, 
surprise (!) fry an egg in one side of the pan and call it dinner. Or you can spread it on buttery 
crust and bake a savory galette or spread it on pizza dough and sprinkle with a little Parmesan 
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and have yourself a lovely, hearty pizza. I think it’s particularly good on Grand Central Bakery’s 
whole wheat pizza crust.  
 
1 large bunch kale, well washed, trimmed and cut into thin ribbons and stems finely chopped 
2 medium leeks, well washed and cut into thin half-moons 
1 tablespoon butter and 2 tablespoon olive oil 
Salt 
1/8 teaspoon red pepper flakes (optional) 
¼ - 1/2 cup grated Parmesan or Gruyere or sharp cheddar (if you’re making a galette or pizza) 
 
In a large skillet heat the olive oil and butter over medium-high heat. Add the leeks and stir well 
and sauté for 2-3 minutes. Add a bit of salt, the red pepper flakes (if using) and the kale, stir well 
and cook, covered for about 10-15 minutes until all is tender. Stir occasionally and make sure 
things aren’t browning or drying out. Turn down the heat and/or add a little water if that’s the 
case. Taste and adjust seasoning.  
 
For a Galette pastry:   
1 1/4 cups all-purpose flour  
1/2 teaspoon salt  
8 tablespoons (1 stick) unsalted butter, cut into pieces  
1/4 cup Greek or whole milk plain yogurt  
2 teaspoons fresh lemon juice  
1/4 cup ice water 
 
To make the pastry dough, combine the flour and salt in a bowl. Cut the butter into the flour 
mixture using a pastry blender or pulse a few times in the food processor, until the mixture 
resembles coarse meal with some pea-sized pieces too. In a small bowl, whisk together the 
sour cream, lemon juice and water and drizzle mixture over flour and butter and using a fork, 
quickly stir it to combine. The mixture will turn into lumps, which you want to quickly pat into a 
ball; do not overwork the dough. Cover with plastic wrap and refrigerate for 1 hour or up to 48 
hours. 
 
Preheat oven to 400 degrees F.  
 
On a floured work surface, roll the dough out into a 12-inch round. Transfer to an ungreased 
baking sheet. Spread kale and leek mixture over the dough, leaving a 1 1/2-inch border. Fold 
the border over the vegetables, crimping the dough slightly as you go.  
 
Bake until golden brown, 30 to 40 minutes. Remove from the oven, let sit for 5 minutes, then 
slide the galette onto a serving plate. Cut into wedges and serve hot, warm or at room 
temperature.  
 
For a pizza: 
 
Preheat oven to 500 degrees F with a pizza stone on the bottom wrack of the oven if you have 
one.  
 
Roll or stretch out the pizza dough and brush a little good olive oil on the dough. Evenly spread 
the kale and leek mixture over the dough and sprinkle with cheese. Bake until the crust is 
browning and the topping bubbling.  
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Carrot Salad with Harissa, Feta and Mint 
 
This is a fantastic combination of ingredients. And it’s still good without the feta and even the 
mint or just the mint and not the parsley or mint and cilantro or parsley and cilantro. The Harissa 
(a North African hot chilli sauce) is so good and both Pastaworks and New Seasons carry, good 
jarred Harissa. It keeps forever and is very versatile.  
 
1 pound carrots (about 4 large), scrubbed, trimmed and coarsely grated on a box grater 
4 tablespoons olive oil  
2 crushed cloves of garlic  
3/4 teaspoon caraway seeds or about half as much, ground  
3/4 teaspoon cumin seeds or about half as much, ground  
1/2 teaspoon paprika  
3/4 teaspoon harissa (for a solid kick of heat; adjust yours to taste, and to the heat level of your 
harissa)  
1/2 teaspoon sugar  
3 tablespoons lemon juice  
2 tablespoons parsley, finely chopped  
2 tablespoons fresh mint, finely chopped (optional) 
2 ounces feta, crumbled or chopped into bits 
 
In a small sauté pan, cook the garlic, caraway, cumin, paprika, harissa and sugar in the oil until 
fragrant, about one to two minutes. Remove from heat and add the lemon juice and a pinch of 
salt. Pour over the carrots and mix. Add the herbs and mix. Leave to infuse for up to an hour 
and add the feta before eating.  
 
Turkish-Style Leeks with Carrot and Rice 
--slightly adapted from Adam Ried from the Culinate.com collection 
 
This is a lovely dish that feels perfect for this time of year.  
 
¼ cup extra-virgin olive oil 
1 large onion, chopped 
Salt 
4 carrots, well scrubbed but no need to peel and cut on the bias into thin slices 
4-5 medium leeks (about 2½ pounds), white and much of the green part (just cut off the greens 
where it seems they get tougher and more fibrous), halved lengthwise and cut into 1-inch pieces  
¾ cup chicken or veggie stock or water 
¼ cup long-grain white rice, rinsed 
3 tablespoons fresh lemon juice 
2 tablespoons minced parsley  
Freshly ground black pepper, to taste 
 
Heat the oil in a straight-sided sauté pan over medium-high heat until shimmering. Add the 
onion and ½ teaspoon salt, adjust the heat to medium-low, and cook, stirring frequently, until the 
onion is very soft and fragrant, about 15 minutes. Add the carrots and cook, stirring 
occasionally, until they begin to soften, about 5 minutes. Add the leeks and ½ teaspoon salt and 
cook, stirring frequently, until they soften, about 10 minutes. Add the broth and adjust the heat 
to medium-high, and bring to a strong simmer. Add the rice and ½ teaspoon salt, stir to 
incorporate, adjust the heat to very low, cover the pan, and simmer (without stirring or lifting the 
cover) for 25 minutes. 
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Remove the cover, stir the mixture once or twice, replace the cover, and set aside off the heat 
for 15 minutes. Add the lemon juice and parsley and stir to mix. Taste and adjust seasoning with 
additional salt, if necessary, and pepper to taste, and serve hot, warm, or at room temperature. 
 
Basic Dry Bean Soaking/Cooking Instructions 
 
Place dry beans in a bowl covered by about 4 inches of cold water. Soak over night or 6-8 
hours. Drain and rinse beans.  
 
Place soaked beans in a large pot and cover with cold water by several inches. Add a few 
whole, peeled garlic cloves, a bay leaf and a big chunk of peeled onion. Bring to a boil, turn 
down to a simmer and let cook covered until the beans are tender, stirring occasionally (this 
helps prevent some beans from softening before others.) I add salt towards the end of the 
cooking time and when you do add salt, be generous, as in at least 1 teaspoons sea salt to start 
if you’re cooking 1 1/2 cups or so of dried beans. They’ll may need more still. The time it takes 
for the beans to cook will vary depending on the kind/size of bean and the freshness of the dried 
beans. I’m guessing the borlotti will take about 30-35 minutes. Let beans cool in their liquid (if 
you’re not in a rush) and then use, freeze, etc. If you’re freezing some, fill your container with 
the beans and then ladle in the cooking liquid until the beans are almost covered. Cooked 
beans also keep in the fridge for 5-6 days and for several months in the freezer.  
 
 


