47th Ave Farm Winter CSA for the week of March 18, 2013
Laura brought me lots of purple sprouting broccoli to test last week so test I did! I bring you four
of the six dishes I tested. I’ve eaten this broccoli in one form or another twice a day for the last
week and would happily continue on this path as long as its short season allows. There
recipes/suggestions for very quick preparations, medium and more involved ones. Enjoy your
bounty of it!
Lots of recipes this week that I’ve adapted from Tender by Nigel Slater—an absolutely
wonderful book for anyone with a CSA. By all means try the honey sesame parsnips and/or the
parsnip soup. Both winners in my book as are the braised shallots.
Beets and Collards with Tahini Sauce
Grated Carrot Salad with Lemon and Chives
Warm Grated Carrots with Cumin, Garlic and Sesame
Velvety Parsnip Soup
Purple Sprouting Broccoli Green Curry with Rice Noodles
Sautéed Purple Sprouting Broccoli and Leeks with Garlic, Chili Flakes and Parmesan
Purple Sprouting Broccoli Soup with Potatoes and Bacon
Pasta with Purple Sprouting Broccoli and Anchovy Cream
Leeks, White Wine and Chicken Thighs
Parsnips with Sesame, Honey and Rosemary
Braised Shallots
Rosemary Olive Oil Cake
Beets and Collards with Tahini Sauce
This is a delicious and beautiful combination. And I find it efficient to roast all the beets I have at
once so they’re ready to add here and there. And as per usual, the quantities below are just
suggestions. Use what you’d like.
Beets
Sherry or red wine vinegar
½ bunch collards, washed and cut the leaves in half lengthwise and then crosswise into tin
strips
Good olive oil
3 1/2 tablespoons tahini (sesame paste)
1 1/2 tablespoons lemon juice
2 tablespoons water
1 small clove garlic, minced and mashed
Sea salt
2 tablespoons pine nuts, (toasted in a lightly oiled pan for a few minutes until golden) You can
alternatively use walnuts
Dash of pimento (smoked paprika)
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Roast well-scrubbed beets with a splash of water, tightly covered with foil in a 400 degree oven
until tender. Peel when cool enough to handle. Slice or cut into wedges and toss with a little
vinegar and salt.
Cook the collards in salted, rapidly boiling water for about 7-8 minutes until tender but not
mushy. Drain well and shake dry. Toss the greens with a little good olive oil.
To make the sauce, place the tahini in a small bowl along with the lemon juice, water, garlic,
and 1/4 teaspoon salt. Whisk until the sauce is the consistency of honey, adding more water or
tahini if necessary.
Arrange the beets and collards on a platter and drizzle with the sauce and sprinkle on the pine
nuts and dust with pimento.
Warm Grated Carrots with Cumin, Garlic and Sesame
I just tossed this dish together for lunch today. It took about 7 minutes to make and is a keeper
in our household. I happened to have black sesame seeds on hand but by all means use
regular ones if that’s what you have.
4 cups grated carrots (grated on large hole of a box grater)
1 heaping teaspoon cumin seeds
1 tablespoon sesame seeds (see headnote)
2 cloves garlic, slivered
2 tablespoons olive oil
Dressing:
¼ cup Greek yogurt (whole milk)
Juice from half a lemon (or more to taste—you want it nice and tart to counter the sweetness of
the carrots)
½ teaspoon harissa (or more to taste)
2 tablespoons good olive oil
Salt and freshly ground pepper
Chopped fresh cilantro (optional)
Heat a large skillet over medium high heat. Add the seeds and garlic and stir to coat with oil and
let cook for about 1 minute. The seed will start popping and get very fragrant. Don’t let the
seeds or garlic burn. Add the grated carrots and stir well. Cook, stirring almost constantly for
about 2-3 minutes just to soften the carrot.
Mix the dressing ingredients, with the exception of the cilantro together well. You want it to be
quite thin so add a little water if it’s too thick.
Serve the warm carrots with a generous drizzle of the dressing and cilantro, if using.
Velvety Parsnip Soup with Cheesy Toast
--inspired from Tender by Nigel Slater
This is a bit of an unusual combination of flavors and it comes together beautifully. The original
recipe does not include the toast but instructs you to pour the hot soup over diced cheese. I love
to dip a crusty crouton in my soup but feel free to try the orginal.
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1 shallot, diced
2 leeks, well washed trimmed and cut into thin half rounds
2 large parsnips, well scrubbed and trimmed and cut into chunks
2 tablespoons butter or olive oil
2 cloves garlic, crushed
A little flour
½ teaspoon (or more to taste) red pepper flakes
½ teaspoon turmeric
4 cups vegetable stock
½ cup whole milk or cream
2 tablespoons whole grain mustard
4 slices good crust bread
1 clove of garlic
Sharp Cheddar, Gruyere or the like
Melt the butter in a large, heavy pot, add the shallot and leeks and, once they soften, add the
parsnips and garlic. Cook over medium heat, lid on, until the leeks have colored lightly and the
edges of the parsnips are mostly golden. Resist disturbing the vegetables too much as they
cook: a slight browning of the parsnips here and there is essential to the flavor of the soup.
Sprinkle a dusting of flour into the pot, stir in the red pepper flakes and turmeric, then cook for a
minute or two to remove the raw taste of the flour. Add the stock, stir, and bring to a boil.
Decrease the heat to let the soup to sit at a light boil and continue until the vegetables are soft,
about twenty minutes.
Pour into a blender or food processor and whiz to a creamy puree. Add the cream and mustard
and salt and freshly ground pepper to taste.
Toast the bread and rub immediately with the clove of garlic. Top with a thin layer of cheese and
broil until bubbly and golden round the edges. Serve the soup hot with the cheesy toast.
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Carrot and Seed Salad
–very slightly adapted from Breakfast Lunch Tea by Rose Carrarini
Serves 6 as a side
I make a variety of carrot salads. They add bright and fresh flavors year-round. Carrot salads
are the perfect foil for the cook-with-what-you-have approach. Cumin, coriander, chili flakes,
serrano chilies, lemon, lime (juice and zest), rice vinegar, parsley, mint, cilantro, tarragon, dill,
and basil are all wonderful complements to the carrots. Toasted nuts and seeds of many kinds
are good too. With a simple frittata and a piece of good bread, this makes a lovely dinner. This
makes A LOT of salad so by all means halve the recipe if you’re not feeding many.
1 cup sunflower seeds (or pumpkin seeds)
1 tablespoon sunflower or olive oil
2 generous pinches of kosher salt
8 medium carrots, grated
1 handful chopped chives (or whatever you have on hand)
Dressing:
1/2 cup lemon juice
1 teaspoon kosher salt, plus possibly more to taste
1/2 teaspoon ground black pepper
1 tablespoon sugar or 2 teaspoons honey
about 3 tablespoons sunflower or olive oil (I used a good olive oil)
Preheat oven to 350.
Toss the sunflower seeds with the tablespoon of oil and several pinches of salt and roast on a
baking sheet for about 15 minutes, turning frequently, until they are crisp and golden. Set aside
to cool.
Place the grated carrots in a serving bowl. To make the dressing whisk together the lemon juice,
salt, pepper and oil. Pour the dressing over the carrots and mix well. Sprinkle with the chives (or
other herbs) and the seeds, mix again, and adjust seasoning and serve.
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Purple-sprouting Broccoli with Rice Noodles
--adapted from Plenty by Yotam Ottolenghi
This has a long ingredient list and takes a little more time than some recipes but it’s definitely
worth it. I can’t make this very often because I just can’t stop myself from eating too much when
I make it. And if you can’t make the green curry paste you can use a premade one—I especially
like the locally made Thai and True brand.
This take on a Thai green curry reverses the hierarchies. Instead of having lots of sauce to coat
and flavor the vegetables and starch (noodles here), a small amount of sauce allows the
broccoli and noodles to be the stars. I didn’t have enough rice noodles so ended up cooking
some potatoes, to which I added the broccoli and finished cooking them together. We loved the
combination.
Serves 6
Curry paste
1-inch piece ginger, peeled and chopped
1-2 Serrano chilies deseeded (or seeds kept in if you like it spicier) and roughly chopped (I used
1/3 teaspoon red pepper flakes since I didn’t have any fresh chilies)
1½ lemongrass stalks, outer layer and tough ends removed, chopped (can omit and use more
lime zest which is what I did this week)
1 garlic clove, crushed
1 shallot, peeled and chopped
½ tablespoon coriander seeds, ground
½ teaspoon cumin seeds, finely ground
Grated zest and juice of half a lime
2 tablespoons coconut or vegetable oil, plus extra to sauté the onion
1 bunch fresh cilantro, stalks, roots and all, washed
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1 ¼ lbs. purple-sprouting broccoli washed and cut into 2-inch pieces/florets
2-3 shallots, finely chopped
1 teaspoon sugar
7 kaffir lime leaves (New Seasons and Whole Food sometimes have them (varies store to store
sometimes) and many Asian grocery stores do. They freeze really well so if you happen to find
some buy a lot and freeze them. They add an immense amount of flavor to curries.)
1 can coconut milk (full fat)
1 pound wide rice noodles (alternatively cook jasmine or basmati rice or use some potatoes—
see headnote)
4 tablespoons sesame oil
3 tablespoons lime juice, plus more to finish
Salt
Start by making a curry paste. Put all the paste ingredients in the small bowl of a food processor
and blend to a paste.
Heat a tablespoon of oil in a saucepan and sauté the onion for two to three minutes until
translucent. Add the paste and cook, stirring, for two minutes. Add half a teaspoon of salt, the
sugar, lime leaves and coconut milk, bring to a boil, then turn down the heat and simmer for five
minutes.
Have ready two saucepans with boiling salted water. In one cook the noodles as instructed on
the packet, and in the other cook the broccoli for a minute or two. Drain both. Rinse the noodles
briefly under hot water, drain, toss in three tablespoons of sesame oil and the lime juice, and
season well with salt. Drizzle the remaining sesame oil over the broccoli and sprinkle with a
pinch of salt. Divide the noodles between wide bowls and top with the broccoli and the sauce
and drizzle with a bit more lime juice if you’d like.
Sautéed Purple Sprouting Broccoli and Leeks with Garlic, Chili Flakes and Parmesan
This is a lovely combination and fairly quick to pull together.
2 tablespoons olive oil
2 medium leeks, trimmed, cut in half lengthwise and washed and then cut into thin half moons
4 cups purple sprouting broccoli, washed and cut into 2-inch lengths, stems and leaves too
¼ teaspoon (or more to taste) red pepper flakes
2 garlic cloves, slivered
Salt
½ cup or more grated Parmesan or other hard cheese
Heat 2 tablespoons olive oil in your largest skillet over medium-high heat. Add the leeks,
broccoli, garlic and chili flakes all at once and stir well. Add a couple of pinches of salt. Saute
briskly for 2-3 minutes stirring once or twice. Turn down the heat to medium or even medium
low and cover and cook for at least 10 – 15 minutes until everything is nice and tender. You’re
not going for al dente here but soft. Add a splash of water if things dry out too much.
Taste, adjust seasoning and serve immediately, showered with parmesan.
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Purple Sprouting Broccoli Soup with Potatoes and Bacon
--adapted from Tender by Nigel Slater
This makes a lot of soup. I froze half for next week. It’s delicious over jasmine or basmati rice or
with a crusty piece of bread or as is.
1 onion or 2-3 shallots, peeled and diced
Olive oil or butter (about 2 tablespoons
2 thick-ish sliced bacon, diced (I think Nueske’s from Pastaworks is the best)
3 smallish potatoes, scrubbed and cut into chunks
5 cups vegetable or chicken broth (I used homemade veggie bouillon)
about 5 cups purple sprouting broccoli, stems, leaves and all, well washed and cut into rough
chunks (the soup will be pureed so don’t worry about uniformity)
½ cup whole milk (optional)
Freshly ground black pepper
Drizzle of olive oil (optional)
Sautee the onion in the butter or olive oil in a large soup pot until soft and translucent but not
brown. Stir in the bacon and then the potatoes. Let the ingredients marry with as little color as
possible, then pour in the stock and bring to the boil, adding salt and pepper as you go. Turn the
heat down so that the mixture simmers gently for 15 to 20 minutes or so, until the potatoes will
collapse against slight pressure from the back of a spoon.
Add the broccoli and simmer for 8-10 minutes until the greens are tender but still vibrant green.
Pour in the milk, simmer briefly, then process the mixture in a blender till smooth, checking the
seasoning.
I served the soup over rice to make it more palatable for my six-year-old but it’s wonderful just
as is with a grind of black pepper.
Pasta with Purple Sprouting Broccoli and Anchovy Cream
--adapted from Tender by Nigel Slater
This is satisfying dish and the anchovy adds a nice depth without being fishy.
Serves 3-4
4 cups or more purple sprouting broccoli, washed and cut into 2-inch lengths, stems, leaves,
florets
½ lb orecchiette or fusilli pasta
2 tablespoons butter
2 garlic cloves, thinly sliced
3 anchovy fillets, rinsed and chopped
1/2 – ¾ cup cream fraiche or whipping cream
Grated Parmesan
Freshly ground black pepper
Bring two deep pans of water to a boil. Lightly salt the water in one of the pans and drop in the
purple sprouting broccoli. Cook for 3-4 minutes until tender, then drain and set aside.
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Wipe out the broccoli pan and return to the heat with the butter, garlic and anchovies. Cook on
low heat for two- three minutes until the anchovies have dissolved. Add the crème fraîche or
cream and cheese and cook on a medium heat, stirring continuously until the cheese has
melted and the cream has reduce just a bit. Season with freshly ground black pepper.
Meanwhile, generously salt the water in the other pan and drop in the pasta and cook until al
dente. Then drain well.
Add the cooked purple sprouting broccoli and pasta to the creamy sauce and serve
immediately.
Chicken Thighs with Leeks and Lemon
--adapted from Tender by Nigel Slater
I think of this as both comfort and company food. It’s fairly straightforward to make and is always
delicious and elegant. For a quicker alternative you can cook the leeks down with the broth and
wine until silky and then toss in pieces of chicken breast (instead of whole thighs) that will cook
very quickly.
Serves 4
2 tablespoons olive oil
4 chicken thighs (bone in with skin)
3 medium leeks, well rinsed, cut in half lengthwise and then cut into 1-2-inch half rounds
1 small glass (4 ounces) of dry white wine (or dry vermouth)
1 ½ cups chicken stock or veggie stock or bouillon (see recipe below)
Juice and zest of 1 lemon
3-4 tablespoons chopped, fresh parsley
Heat the olive oil in a large, deep skillet or Dutch oven over medium high heat. Add the chicken
thighs skin side down and cook until pale golden, then turn and cook a few more minutes.
Remove the chicken from the pan and add the leeks to the pan. Cover and let them cook gently
until they are soft over medium heat. You don’t want to brown them so turn the heat down more
if they start to darken. When they start to soften add the wine, broth, lemon juice and zest and
salt and pepper. Bring to a boil, return the chicken to the pan and then cover and simmer for 20
minutes.
Stir in the parsley, adjust seasoning with salt and/or lemon and serve over rice or with boiled
potatoes.
Parsnips with Sesame, Honey and Rosemary
-- adapted from Tender by Nigel Slater
I never would have dreamed up this combination of flavors. Never! And it’s a total winner. Easily
my new favorite parsnip dish.
2 lbs parsnips (about 5 medium to large), trimmed, scrubbed and any rusty bits cut off
Olive oil
1 tablespoon rosemary, finely chopped
Salt and pepper
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2 tablespoons sesame seeds, toasted in a dry skillet for just a 2 minutes or so until golden and
fragrant
For the dressing:
4 tablespoons honey
3 tablespoons sherry vinegar (use a mix of red and balsamic if you don’t have sherry)
2 tablespoons peanut oil
Good splash of sesame oil
Preheat oven to 350
Bring a pot of water to a boil.
Cut the parsnips in half lengthwise (save the skinny ends – just cut those into 2-inch lengths)
and then cut them into large-ish bitz-sized chunks. Put parsnips carefully into boiling water and
simmer for 8-10 minutes until just tender. Drain.
In a 8 x 13 or similar roasting pan/gratin dish mix the parsnips with a good dash of oil, rosemary
and sea salt and black pepper. Roast for 35-40 minutes.
Meanwhile stir together the dressing ingredients. If your honey is too thick just set a bowl with
the honey in the hot oven for a few minutes and it will loosen up.
When the parsnips are very tender remove from the oven and immediately sprinkle with sesame
seeds and dressing. Serve right away.
Braised Shallots
--from Vegetarian Cooking for Everyone by Deborah Madison
A perfect side dish for most anything. Wonderful with most any roasted, grilled, braised meat
though I just enjoyed these with the parsnips (above) and some braised greens. They are rich
and luscious and so easy and make your house smell wonderful for hours.
2 tablespoons butter or olive oil
1 lb or more shallots (about 10)
2 bay leaves
3-4 thyme sprigs
2 teaspoons sugar
generous ½ cup dry white wine or dry vermouth
Salt
Peel the shallots and let them break apart where they naturally do. Then cut them in half
lengthwise.
Heat the butter or olive oil (or a combo) in a large, heavy skillet with the bay leaves, thyme
sprigs and sugar over medium-high heat. Stir things up a bit so the sugar doesn’t burn. Add the
shallots and coat to toss and then cook for 8-10 minutes, shaking the pan or stirring
occasionally, until the shallots are beautifully browned. Take care not to burn them and turn
down the heat if they’re getting dark too quickly.
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When they’re nicely browned pour in the wine and a few pinches of salt. Then cook at a gentle
simmer, covered until the shallots are tender and coated in syrup about 15-20 more minutes.
You may need to add a couple of tablespoons of water if things dry out too much.
Rosemary Olive Oil Cake
--Recipe adapted by Heidi Swanson of 101cookbooks.com from Good to the Grain by Kim
Boyce
Notes: You don't need to use a fancy olive oil for this cake. I’ve used all all-purpose flour instead
of part spelt and also substituted whole wheat pastry flour for the spelt without noticing any real
difference. The last note I'll make is to suggest chopping up a chocolate bar for this. It's just not
going to be the same if you use uniform chocolate chips. Aim for big chunks 1/2-inch in
diameter, you'll end up with all sorts of shavings and littler pieces as you are chopping, and
having that mix of flecks and the big chunks is great.
Olive oil for pan
3/4 cup spelt flour
1 1/2 cups all-purpose flour
3/4 cup sugar
1 1/2 teaspoons baking powder
3/4 teaspoon kosher salt
3 eggs
1 cup olive oil
3/4 cup whole milk
1 tablespoons fresh rosemary, finely chopped
5 ounces bittersweet chocolate (60-70% cacao) chopped into 1/2-inch pieces
2 tablespoons sugar for top crunch
Preheat the oven to 350F. Rub a loaf pan or a 9 1/2-inch fluted tart pan with olive oil. Sift the dry
ingredients into a large bowl. Set aside. In another large bowl, whisk the eggs thoroughly. Add
the olive oil, milk and rosemary and whisk again. Using a spatula, fold the wet ingredients into
the dry, gently mixing just until combined. Stir in 2/3 of the chocolate. Pour the batter into the
pan, spreading it evenly and smoothing the top. Sprinkle with the remaining chocolate and run a
fork along the length of the chocolate so that the batter envelops it just a bit. Sprinkle with the
second sugar.
Bake for about 45-50 minutes, or until the top is domed, golden brown, and a skewer inserted
into the center comes out clean. The cake can be eaten warm or cool from the pan, or cooled,
wrapped tightly in plastic, and kept for 2 days.
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