


November 14, 2012

Hello all! Hope you enjoyed your boxes last week. Today we

have another box full of goodies, ripe and packed with nutrients.

Romaine, frisee and treviso make up the salad this week.

Frisee is a frilly, light green member of the chicory family.

Chicories are usually slightly bitter and compliment a sweeter,

juicier lettuce beautifully. (Or, for another option, see last

year’s “Stefanie’s Frisee Salad” recipe in the June 15th issue of

the 2011 newsletter.) Treviso is the pointy-shaped radicchio,

another chicory, with a smooth, flat gorgeous red leaf, great

mixed with other salad greens. It can also be sauteed or even

grilled! The leaf can become a wrapper for cheese, then

charred on the grill or baked until the cheese melts.

Celery Root, Roma Tomatoes, Parsnips, oh my! These are a

few of my most favorite things with which to cook. As most

of you know, I am gluten- and dairy-intolerant. I do alot of

adapting and substituing in recipes and am always looking

for bread-like food. Celery Root Fritters is such a recipe. The

Romas are the last good tomatoes we’ll have this year...and

how lucky because they can be used in so many ways. I will

use these in something for Thanksgiving, so I am oven dry-

ing them with olive oil, salt and pepper, face-up on a cookie

sheet at 200
l

F for hours, (maybe 5?, depending on your

oven) until they are very gooey and carmelized. Put them in

a jar, in the fridge and believe me, you’ll think of something

to do with them. Best to use them within a month. Parsnips

are another very versitile vegetable. They work well in soups

and roasted but I love them pan fried until they are brown,

turning often. Cut them as thin as

you can, which will determine how

long they will take to cook through. It

does take quite a bit of standing at

the stove, and often I find I don’t get

to eat my fill because my guests eat

them all before I get the next batch

cooking. So, another way to fix them

is to again, cut them thin and layer

into a casserole with a lid. Between each layer add salt, pep-

per and olive oil (or butter). Bake them covered at 350lF for

an hour, then take off the top and turn up the heat for 10

more minutes, just to get them brown on top. Anyone famil-

iar with the rather classic “Sweet Potatoes Anna” will enjoy

this adaptation. Just a side note about parsnips...they add

more fiber to our diets than just about any other vegetable.

That’s very cool. Last week, I received 3 recipes using

parsnips. I’ll share one today and the others later. It was deli-

cious, with pairings I would never have tried. Thank youf
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Paul’s Produce
Growing VeGetables

in the Wine Country

What’s in the Box?

Romaine w Frisee w Treviso

Carrots w Celery Root w Eggplant

Collard Greens  w Potatoes

Roma Tomatoes  w Parsnips

Shallots

1 Celery Root, trimmed and julianned
2 eggs, beaten Juice of 1/2 lemon and zest
2 T. flour 1/2 teaspoon salt
Freshly ground black pepper 
High-heat oil (I use coconut oil)

Mix all ingredients except oil.
Heat oil and fry either dollops of batter or one big

pancake, (which you will have to figure out how to
turn over) until it’s brown and crisp on one side.
When the mixture goes into the pan, flatten it out to
make a rather thin fritter. Flip and brown on the
other side. 

Celery Root Fritters


4 parsnips 2 sweet potatoes
2 red onions 20 cherry tomatoes, halved
6 T. olive oil 2 T. white wine vinegar
4 sprigs of thyme 2 T. capers (chopped)
2 sprigs of rosemary 1 t. mustard
1 head garlic, cut 1 T. toasted sesame seeds

in half horizontally Salt and pepper

Preheat the oven to 350lF. Peel and cut parsnips into
segments, approximately 2” x 1/2”. Cut onions into 6
wedges. Put parsnips and onions into a mixing bowl
and add 4 T. oil, thyme, rosemary, garlic, 1 t. salt and
some pepper. Mix and spread out on large roasting
pan. Roast for 35 minutes.

While the vegetables cook, top and tail the sweet
potatoes. Cut them (with skins) into two widthways
and then cut each half into 6 wedges. Add the pota-
toes to pan in the oven (after the 35 minutes) and
continue cooking another 35-45 minutes. Once all the
vegetables are cook through, stir in the halved toma-
toes and return to the oven for another 10 minutes.

Whisk together vinegar, capers, mustard and re-
maining oil, 1/2 t. salt and pour over the roasting
vegetables the moment they come out of the oven.
Stir, taste and adjust the seasoning. Scatter the
sesame seeds over the top and serve.

Roasted Parsnips with caper vinaigrette

Jennifer, for the lead. It came from “The Guardian”, recipe

by Yotam Ottolenghi.

We want to give you a heads-up about next week, the

week of Thanksgiving. We don’t have all the box ingredients

nailed down, but here is what you can count on from us:

Salad Mix, Dried Sage, Carrots, Celery, Fennel, Butternut

Squash. Sounds like a great start.

Parsnip Poise?

The Parsnip Lounge?

Just a little randomness...;-)


