
Recipes featuring seasonal, locally available organic produce

Summer Kale Salad

Serves 4

Bright and refreshing- the natural acids in the lemon tenderize the kale- no cooking required!

1 medium bunch kale

2 lemons, juiced

2 tbsp extra virgin olive oil

Salt, to taste

Freshly ground black pepper, to taste

Wash the kale,  remove the ribs and chop into bite size pieces. Put into a large bowl, and add lemon juice, olive oil, salt and pepper. Use your clean hands to toss the salad and ensure that each leaf is thoroughly covered with dressing. Taste, and adjust seasoning if necessary. Cover and let sit for 10 minutes. Enjoy!

Pasta with browned butter and lentils

This rich but refreshing dinner is best served just warm. The browned butter brings out the earthiness of the lentils. Serve with garlic bread and a garden salad.

Serves 4-6

1 lb whole wheat fettuccini or spaghetti

1 1/4 cup dry brown lentils

3-4 medium tomatoes, chopped

½ medium onion, diced

4 cloves garlic, minced

3 tablespoons fresh sage- if unavailable, substitute with fresh oregano.

8 tbsp butter 

1 tsp dried thyme

2 tbsp smoked paprika, optional

Vegetable broth

½-1 tsp Salt, or more to taste

Fresh black pepper to taste

Add 2 tbsp smoked paprika to 4 cups of vegetable broth. Add dried lentils, and cook until tender- about 20 minutes. Drain and set aside. 

Cook pasta in salted water until al dente, about 9 minutes. Drain and set aside.

Meanwhile, melt butter over medium low heat. Stir infrequently until butter takes on a light caramel color and gives off a nutty aroma, about 10-15 minutes. When the butter is browned, add chopped garlic and 2 tbsp sage, and cook until the garlic just begins to turn golden.  Remove from heat.

Add lentils, pasta,  tomatoes and onion to a large bowl. Toss with the salt, pepper, thyme and butter sauce. Taste and adjust seasoning if necessary.  Sprinkle with 1 tbsp chopped sage and serve. 

Vegan Reuben 
Tempeh is a fermented soybean product. It can be used in place of tofu or meat in most recipes.

2 slices of whole grain bread- rye is traditional, but any will do

Thinly sliced tempeh

Tamari or Bragg’s amino acids

Saurkraut, drained

Russian Dressing (¼ cup Vegenaise, 1 ½ tbsp ketchup,  2 tbsp relish)

1-2 slices vegan cheese (optional- tastes great either way)

Oil for cooking

Heat oil over medium heat. Add thinly sliced tempeh, and cook on each side until golden brown. Remove from heat, and sprinkle liberally with tamari. Set aside.

Heat a dry skillet over medium heat. Butter your bread, and spread russian dressing liberally on the non-buttered side of each slice. Top one slice with tempeh, a big pile of saurkraut, and vegan cheese (if using).  Top with the other slice of bread. Grill on each side until lightly browned. Enjoy!

Avocado Nori salad 

Quinoa (keen-wa) is a protein rich seed that cooks quickly and has a wonderfully mild and nutty flavor. 

Serves 4

 1 cup dry quinoa

2 ripe avocados, roughly chopped

3 nori sheets, cut into short strips. 

5 tbsp Eden ponzu sauce 

2 tsp sesame oil

Simmer the quinoa in 2 cups of water for about 15-20 minutes, covered, until all the water is absorbed and the quinoa is tender.  Stir in the ponzu sauce and sesame oil. Fold in the avocado.  Top each serving with a handful of nori strips.


