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THE FLATBUSH FARM SHARE RECIPE BOARD 
Oregano Roasted Beets with Garl ic Scapes 
By Renée Abousamra: “I'm an avid cook and even bigger baker! I try and specialize in recipes that can be pulled 
together quickly for a healthy meal in less than an hour as I know most people are busy with other commitments (myself 
included). Healthy eating is important and easy if you plan a little.” 

• 10-12 medium beets, cut into thirds 
• 5 garlic scapes, diced into 1-inch pieces 
• 1 heaping Tbsp. fresh oregano (about 5 sprigs, leaves stripped from stems) 
• Olive oil, for drizzling 
• Salt and pepper, to taste 

Preheat oven 400F.  Line baking sheet with aluminum foil.  Place garlic scapes and 
beets on baking sheet, and toss with drizzle of olive oil, until lightly coated.  Sprinkle fresh oregano, salt and pepper on top.  
Use another sheet of aluminum foil to cover the beets, and pinch the two sheets together to make a pouch.  Bake 40-50 
minutes, until beets are fork tender. Source: Food Fitness-FreshAir 

Recipes from The Farm at Mil ler’s Crossing, Week 4 – 2011 
By Carol Hargis,  The Market Fresh Chef  

Giada’s Garbanzo Zucchini Salad  Serves 4  
Whisk 2 tbsp. lemon juice, 1/4 cup olive oil, 1/2 tsp. salt, 1/4 tsp. pepper. Put 1 cup garbanzo beans, 2 medium zucchini 
(diced 1/4"), 1/2 cup corn, 1/2 thinly sliced & rinsed small red onion, & salad greens in a serving bowl. Toss w/ dressing. 
Garnish w/ 1oz. parmesan cheese crumbles. 

Kohlrabi Slaw   1   serves 8 
• 3 Tbsp. white wine VINEGAR 
• 1 tsp. DIJON 
• 1 tsp. HONEY 
• 1/4 tsp. CUMIN SEED, toasted, ground in a mortar and pestle 
• 5 Tbsp. CANOLA OIL 
• 5 RADISHES, grated (1c 
• 3 med CARROTS, grated (about 1-1/2 cups) On Sale 

2-4 sm. unpeeled KOHLRABI, trim, cut into 1/8" matchsticks (3c 1/2 med head green CABBAGE (1 lb), thin slice (5c 1/3 
cup chopped CILANTRO Whisk vinegar, mustard, honey, cumin, 1/4t salt, pinch pepper. Gradually whisk in oil. Put radish, 
carrot, kohlrabi, cabbage, cilantro in bowl. Pour on dressing, toss. s&p. 

Wilted Chard Salad     serves 4 
• 1 bu Swiss CHARD, stemmed, leave thin slice 
• 4 Tbsp. OLIVE OIL 
• 2 cups large crusty BREAD cubes 
• 3-4 ANCHOVIES 
• 1 CLOVE GARLIC, smash 
• 1 cup CHERRY/GRAPE TOMATOES, halve 
• Juice of 1 LEMON 
• 1/2 cup crumbled FETA 

Put chard in bowl. Heat skillet on medhi. Add 1T oil, bread, s&p. Toss til toasted 4-5. Add to chard. Add anchovies to skillet, 
mash w/ whisk. Add garlic, 2T oil, sauté golden 45sec. Add tomato, warm slightly, whisk in lemon, s&p. Pour warm dressing 
on chard, toss, let wilt. Add feta, toss. Serve w/ thinly sliced grilled meats, especially steak. 

INVITATION 
We cordially invite you to join The Flatbush Farm Share Recipe Board team! The recipe sheet will come out 
biweekly. Be a part of shaping recipe contests, recipe challenges, selecting themes, and organizing cooking 
demos. Write to Newsletter@flatbushfarmshare.com. 

 



CSA Spinach Soup 
• 1 lb. SPINACH, cleaned, stemmed 
• 2 cups chopped CILANTRO 
• 1/4 cup chopped MINT 
• 2 sm. ONIONS, chopped 
• 8 slices GINGER chopped 
• 2 CLOVES GARLIC, chopped 
• 2 Tbsp. FLOUR 
• 2 cups MILK 
• GARAM MASALA* 
• 1 cup YOGURT 

In pot cover spinach, cilantro, mint, onion, ginger, garlic w/ 6-8c water, bring boil. Cover, simmer onion til soft10min. 
Puree’. Heat 2T oil in skillet w/ flour, whisk to a golden roux. Whisk in milk til smooth. Add puree’, stir in garam, salt. Stir in 
yogurt. 

Tabouli 12 to 16 servings. 
By Sally Moses: “I love tabouli, but I prefer using quinoa over the usual bulghur wheat since it is higher in protein and I 
consider it the best grain.” 

• 2 cups quinoa, rinsed 
• 2 cups very hot water 
• 2 small tomatoes, chopped 
• 1 bunch green onions, (8) sliced 
• 2 cups fresh chopped parsley 
• 1 clove garlic, minced (optional) 
• 1/4 - 1/2 cup fresh chopped mint, to taste (optional)  
• 1 cucumber, chopped (optional) 

Dressing: 
• 1/2 cup fresh lemon juice 
• 3/4 cup extra virgin olive oil 
• 2 teaspoons salt, or to taste 
• 1 tablespoon pepper 

After bringing hot water to a boil, add rinsed quinoa and cook until the water is absorbed, about 10=20 minutes. When it's 
ready, drain any excess water, if necessary. Meantime, prepare the vegetables for the salad and mix the dressing 
ingredients together. Set aside. Stir the prepared quinoa, other salad ingredients, and dressing together in a medium bowl. 
Serve chilled or at room temperature. Makes c. 8 cups. 

STORAGE TIPS How to keep your CSA share fresh and nutritious 

     Source: Farm Fresh To You 

Lettuce, Salad mix: Rinse well and dry with paper towels. Refrigerate in plastic bag.                                                           

Parsley, Cilantro: Rinse thoroughly, shake well, and roll on a double layer of damp paper towel. Refrigerate in plastic bag. Or 
put the bunches in a glass of water in the refrigerator.                                                                                                             

Carrots, Turnips, Zucchini: Refrigerate unwashed in (perforated) plastic bags with tops removed. 

EZ Garam Masala: Mix 
1 Tbsp. cumin 
1&1/2 tsp. ground coriander 
1&1/2 tsp. cardamom 
1&1/2 tsp. pepper 
1 tsp. cinnamon 
1/2 tsp. ground cloves 
1/2 tsp .nutmeg 

Photo Source: Fat Secret 1 

ANNOUNCEMENTS 
BEEF SHARE:  Starts at the 7/20 pick up. Sign up at distribution on 7/6 and 7/13. Make checks payable to The Farm at 
Miller's Crossing. 
TEMPEH SHARE:  Four more deliveries left: 7/27, 8/24, 9/21, 10/26. You can sign up until 7/13 at distribution.  

NEEDED:  Volunteers to join the site coordinating team. This is a great way to get to know other members and learn the nuts 
and bolts of CSA work. The more site coordinators, the more rotations, the easier more fun for all. Write to 
site@flatbushfarmshare.com. 

 


