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THE FLATBUSH FARM SHARE RECIPE BOARD 
 
Zucchini Bread with chocolate chips  
Have too much Zucchini and not enough ideas? Try these simple recipes for a healthy snack or breakfast!  

• 2 cups grated zucchini about 3 med zucchinis 
• 2 cups all purpose flour, sifted 
• 1 cup granulated sugar 
• 1/4 tsp. all spice 
• 1/4 tsp. cloves 
• 1/3 tsp. nutmeg 
• 1 tsp. cinnamon 
• 1/2 tsp. salt 
• 1 tsp. baking powder 
• 1 tsp. baking soda 
• 2 large eggs 
• 3/4 cup oil (I prefer grape seed oil but olive or canola will work too!)  
• 1 tsp. vanilla extract 

Preheat oven 350F.  Spray 10-inch loaf pan with cooking spray then flour the pan and set aside. Combine 
all dry ingredients in a medium bowl. Whisk eggs, oil and vanilla in a large bowl. Gradually add the dry 
ingredients to the wet ingredients and stir with rubber spatula or wooden spoon to combine. Add grated 
Zucchini and stir until combined. Pour mixture into prepared loaf pan and bake on middle rack for 50 to 60 
minutes or until toothpick comes out clean. Remove from oven and let sit in pan for 10 minutes and then 
cool on wire rack!   Source: Kitchen Runaway 

 

Zucchini Pancakes - by Hope Stogel, via a Lebanese friend 

• 1 Zucchini  
• 1 Onion 
• 2 Eggs 
• 1 small bunch fresh parsley 

• 1 cup flour 
• 1/2 cup seasoned bread crumbs 
• Salt and Pepper to taste 
• Parmesan cheese 

 

Wash Zucchini and then grate both zucchini and onion. Chop up parsley. Mix egg, flour and breadcrumbs 
with zucchini and spices. Place mixture in frying pan with good olive oil. Pancakes are done when golden 
brown (about 15 minutes). Delicious with cucumber dill or mint yogurt sauce (see page 4). Enjoy!  

ANNOUNCEMENTS 
• Send us your recipes, cooking ideas, and even questions! Write to 

recipes@flatbushfarmshare.com or newsletter@flatbushfarmshare.com 
• We are happy to announce that our CSA is now a member of the Just Food Network. Thanks to 

all who donated and helped organize donations! Just Food will be tabling for us on 8/17.  
• Other events on the horizon: Will Allen on the school food revolution on 7/21 at 6pm at 1700 

Fulton Street Brooklyn;  Plastic Albatross will table for us on 7/27. 
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Braised Lentil with Swiss Chard and Poached Egg 
Submitted by Renee Abousamra. Source: Dishing Up Delights 
Makes 2 servings 
 

• 3 tbsp oilive oil, divided 
• 1/2 cup French green lentils 
• 1 bunch winter greens, such as kale, 

Swiss chard, collards etc. 
• 1 shallot, peeled and chopped 
• 1/2 cup red wine  
• 2 cloves garlic, chopped 

 

•  1/8 tsp red chili 
 flakes, or to 
 taste    

• splash of 
lemon juice or sherry vinegar (optional)  

•   Kosher salt and black pepper 
•   2 eggs

In a medium saucepan, heat 1 tbsp. of oil over medium heat. Add shallot and sauté until soft, 2-3 min. 
Add 1 cup water and the red wine with lentils, bring to a boil, and simmer, covered until lentils are tender 
and not mushy (25-30 minutes). Add more water as necessary. Season to taste with salt.  
In the meantime, wash the greens, slice the leaves away from the stems, and roughly chop the leaves. 
Heat 1 tbsp. of the oil, garlic and chili flakes in a saucepan or large skillet until fragrant, then add the 
leaves along with 1/4 cup or so of water and a pinch of salt. Cover, turn the heat to medium low and allow 
the leaves to steam as the water evaporates, tasting for tenderness and adding more water as necessary. 
Finish with lemon juice or vinegar to taste if desired.  

When the lentils and greens are nearing completion, poach the eggs in simmering water. Serve the 
greens on a bed of lentils, topped with the eggs and fresh black pepper. 

Lettuce Wraps - Adapted by Natalia Sucre from Marc Bittman’s How to Cook Everything Vegetarian  
Tired of munching through salad? Try lettuce rolls instead! Big outer leaves of the lettuce head work best; 
double the leaves for a sturdier roll. Spread the leaves with the peanut sauce below, add raw vegetables 
and protein of your choice, roll! Last week I used thinly sliced Japanese turnips and carrots. This week, 
sliced radishes and whole snap peas! Delicious and filling. 
 

• 1 -2 tsp. hot red pepper flakes (or 3 hot 
fresh chilies)  

• 1 small onion (or shallot), chopped 
• 2 tsp. ground turmeric 
• 2 tsp. fresh minced garlic 
• 1 tbsp. peanut or neutral oil 

• 1 cup vegetable stock, water or  
coconut milk 

• 1 tbsp. brown sugar (optional)  
• 2 tbsp. soy sauce 
• Juice from 2 limes 
• 1/2 cup crunchy peanut butter  

(or chopped roasted peanuts) 

Combine the hot pepper (or chilies), garlic, chopped onion (or shallot), turmeric and ginger in a food 
processor or blender and grind until fully smooth. Add oil to a medium saucepan over medium heat. 
When hot, add chili/garlic mixture and cook for about a minute. Add the remaining ingredients, whisk until 
smooth. Simmer, stirring occasionally until sauce thickens. Sauce keeps in a refrigerated container for 
about a week! 
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Green Juice - by Angela Ryce-Paul 
Use the greens we have from our vegetable share for 
a delicious drink! Blend ingredients in a blender. For a 

smoother texture, strain through cheese cloth.  

• Coconut water 
• Lettuce Leaves (outer leaves) 
• Turnip greens     
• Arugula 
• Beet Greens    
• Swiss Chard 
• Kale 
• Zucchini/Cucumber 
• Carrots (including the green tops!) 

Photo by Bryon Burzynski 

Rotini in Carrot-Green & Parsley Pesto by Bryon Burzynski

• Olive Oil 
• Parmesan Cheese 
• Pine Nuts, or Almonds (finely chopped) 
• Carrot Greens (roughly chopped) 
• Parsley (roughly chopped) 
• Salt & Pepper 
• Rotini (cooked) 

 

 
Notice I didn’t put in any amounts? That’s because this is something you can make to your own standards 
& tastes: make it thicker by using a higher greens to oil ratio, or vice versa.  
 
Put a little bit of olive oil down the bottom of the blender. Take your greens and your parsley. Put them in 
that same blender. Add the cheese (or don’t - if you don’t eat cheese, you probably shouldn’t add it). Take 
the middle of the lid of the blender out, so you can add more oil. Set the blender to a low setting; start with 
a few pulses of the blender. Slowly drizzle olive oil in until everything flows smoothly. Pour the mixture out 
into a bowl. Fold in nuts. Add salt and pepper to taste. Heat the pesto up in a pan over low heat - just 
slightly. Add the freshly cooked & drained pasta. Toss in pesto. A couple of variants: 
 

• I like to add lightly sautéed veggies, roasted garlic, and bacon to this mix.  
• You can totally add whatever herbs and spices to this mix to make it your own; basil is the 

classic, of course - but I ran a special using cilantro pesto once and everyone seemed to like it.  
 

 
The Recipe Board Team 

Renee Abousamra : Constant experimenter and avid baker 
Bryon Burzynski: Professional cook and food writer, creator of the blog A Fist Full of Nachos 
Dania Gold: Professional chef and founder of The Vegetable Cookery 
Melanie Massant: Creator of many original recipes and also a constant experimenter 
Natalia Sucre : Issue editor 
 

 
Using (and Eating) ALL Your  

Veggie Greens! 

You can totally eat the top bit of a carrot!  You know, that green stuff that everyone swears you can’t eat because 
rabbits don’t? Turns out rabbits aren’t especially discerning gourmands. Well... at least Google tells me you can 

eat them. I haven’t gotten sick yet, so it’s got to be at least partially true... right? Point is: You shouldn’t throw 
away your carrot greens or Japanese turnip greens - fresh greens make a rather fantastic pesto! 
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High Season Spotlight on Cucumbers by Dania Gold 

What to pair with? 
Cucumbers love dill and yogurt. They sing together! Due to their mild-cool flavor they can carry strong 
flavors. Good pairings are: vinegar (almost any kind, balsamic though can be a little heavy), lemon juice, 
olive oil, garlic, tamari/shoyu, cilantro, cumin, horseradish, wasabi, hot peppers 
 
Prep methods: 
We usually eat cucumbers raw, but they can also be cooked- lightly. They are most often found cooked in 
Asian cuisine, incorporated into stir-fries or thinly sliced into a hot soup (hot & sour soup, miso soup, Thai 
coconut-lemongrass soup). In the raw form they are great- clean and crisp, fully pickled or anyplace in 
between- lightly dressed or well marinated. One thing though, they should always be fresh.  
   
A few ideas: 
A sandwich with a great crunch- your choice of fresh bread, a generous smear of butter, a slice or two of 
swiss cheese and a few thick slices of cucumber. Open face or closed.  
 
Cucumber is the ultimate garnish for cold summer soups- it's summer croutons!  Finely dice and serve on 
top of gazpacho, chilled beet soup (together w/sour cream and dill), chilled smooth avocado soup 
(together with finally diced radishes), or make a buttermilk-cucumber soup by chopping the two with some 
herbs, lemon juice salt and pepper in the food processor (or blender). Top with olive oil.  
 
You can't go wrong with this- cut cucumbers anyway you want (grated, cubed, etc.) mix with yogurt--the 
thicker the better-- and add your favorites: dill, mint, parsley, olive oil, garlic, hot pepper, radishes,  
 
Make the perfect summer-salad-meal! Mix some cooked grain (preferably a hearty one like wheat, rye, 
farro, kamut) or orzo/ Israeli couscous with cubed cucumber, sprouts, radishes, feta cheese, chopped 
almonds or other nuts /seeds; dress with a buttermilk dressing or simply with lemon juice and olive oil.   
Finally, a recipe: Spicy Soba Noodles and cucumber  

• 1 pkg. soba noodles 
• 2 thinly sliced cucumbers (if you have a 

mandolin, this is the time to use it) 
• 3 scallions, thinly sliced 

• 1/4 cup chopped cilantro (can substitute 
with arugula)  

• 1/4 cup toasted sesame seeds 

For the dressing

• Grated zest of 1 lemon 
• Fresh ginger, 1-inch cube, peeled and 

grated 
• 1 tbsp. honey 
• 1/8 – 3/4 tsp. cayenne (start low and 

increase to your taste, it should have a 
real kick!) 

• 2 tbsp. extra-virgin olive oil 
• 3/4 tsp. fine-grain sea salt 
• 1 tbsp. fresh lemon juice 
• 1/4 cup brown-rice vinegar (can sub 

apple cider vinegar)  
• 2 tbsp. toasted sesame oil

• 1/3 cup shoyu or tamari 

Cook soba according to package instructions, do not overcook. Rinse with cold water and drain well. 
Prepare the dressing by blending all of the dressing ingredients in the blender or by shaking in a jar until the 
honey has dissolved and all ingredients are well combined. The blender result is a little thicker.  Gently toss 
the soba, cucumbers, scallions and cilantro with 1/2 of the dressing, taste and add more dressing to your 
liking. Sprinkle with sesame seeds and serve cold or room temp. Or make it into a meal! Add cubes of tofu, 
poached or seared fish on top of the noodles!  

 
It wasn't always like this, but during the past three years I started to LOVE cucumbers! Whenever I get a chance 
I'll try a new variety- there are so many of them! And I'm finding endless ways and excuses to incorporate them 

into everything I prepare. 


