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Pepper Ideas 
 

Roasted peppers and cherry tomatoes  Submitted by Dania Gold Namdar  
 
This salad is wonderful alongside a piece of grilled fish or tofu, on a piece of toast, or turned into a 
panzanella by adding some torn day old bread.   
 
4 bell peppers (any color works)  
1 medium garlic clove thinly sliced 
2 tablespoons balsamic vinegar  
2 tablespoons olive oil  
½ teaspoon agave or brown sugar (not 
necessary perhaps with well aged balsamic)  

1 ½ cup of halved cherry tomatoes  
Thinly sliced jalapeno (optional) 
Kernels from 1 or 2 ears of corn (optional)  
Salt and pepper to taste  

 
1. Grill the peppers on an open flame on the stove or under the broiler in the oven until evenly charred. 
You will need to rotate them throughout the process. (How long?) When evenly charred transfer 
immediately to a container with a tight lid and let them ‘sweat’ and cool.    
 
2. When cool, peel the charred skin and remove the seeds. Do not wash in water. Cut or tear each 
pepper into a few smaller pieces, mix together with the garlic, jalapeno (if using) balsamic, olive oil, salt 
and paper, taste and if necessary add a little sweetener. Let the peppers marinate for at least 15 minutes 
but the longer the better.  
 
3. If you are using corn, boil the corn ears for 2 minutes, scrap off the kernels and sear with a little oil for 
about 5 minutes on a hot griddle or pan. Cut the cherry tomatoes in half. Mix the marinated green 
peppers in with the halved cherry tomatoes and corn (if using); taste and add more salt to taste.  
 
Perico - Submitted by Natalia Sucre 
 
This is essentially Venezuelan scrambled eggs (which other Latin Americans will recognize as 
Columbian, Dominican, etc. scrambled eggs).  
 
1 tablespoon vegetable oil (approx.) 
1 medium onion, chopped (yellow or white) 
1 to 3 garlic cloves, chopped (your call) 
1 green pepper, chopped (other colors okay) 
2 ripe tomatoes, cubed (beefsteak work great!) 

¼ cup chopped cilantro (optional, but highly 
recommended) 
4 eggs (well-whisked) 
Salt and pepper to taste 

 
Put the oil in a medium frying pan and heat over medium-high. Add in onions and garlic and sauté until 
glazed. (For best results, salt each ingredient slightly as you add it in). Then add in the chopped green 
pepper and sauté for about 3 minutes. Add in tomatoes and sauté until the tomatoes cook down (about 6 
to 8 minutes). Finally, lower the heat a little, add in the chopped cilantro and, immediate following, add in 
the whisked eggs. Stir all together; making sure not to overcook the eggs. 
 
In Venezuela (and Columbia and…), we eat perico with arepas, white cornmeal patties that are very easy 
to make, but require buying a special kind of cornmeal. Not to plug any particular food companies or 
vendors, but that cornmeal by the name of Harinapan or Masapan is readily available in NYC most 
markets that carry Goya products. (AdrianaLopezBlog.com--linked above--has a demo on how to make 
your own arepa cornmeal, but that may interest only a very few!) 

http://adrianalopezblog.com/2011/05/history-of-the-arepa/
http://www.flatbushfarmshare.com/
http://www.flatbushfarmshare.com/
http://www.flatbushfarmshare.com/
http://www.flatbushfarmshare.com/
http://www.flatbushfarmshare.com/
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Celery Ideas: The Stems 
 

Chinese Marinated Celery  
Adapted by Natalia Sucre from Marc Bittman’s How to Cook Everything Vegetarian  
 
Celery is a wonderful addition to several easy-to-make stock dishes in my (pretty basic!) repertoire: lentil 
soup, tuna salad. I love it so much though, that I am always looking recipes where celery is the main 
player. This one is relatively simple and delicious as a snack before dinner or a side dish. 
 
1 pound celery stalk 
1 teaspoon salt 
4 teaspoons sugar 
3 tablespoons dark sesame oil 

1 tablespoon soy sauce 
2 teaspoons rice or cider vinegar 
1 garlic clove, finely chopped 
1 teaspoon finely chopped ginger

 
1. Cut the celery stalks into 2-inch lengths. Mix with salt and one teaspoon of the sugar. Set aside for 10 
minutes. In the meantime, whisk together in a bowl the remaining sugar, the sesame oil, soy sauce, 
vinegar, garlic, and ginger. 
 
2. Rinse, drain, and pat down the celery; then, toss with the dressing. Let stand in the refrigerator for at 
least 3 hours and up to a day. Serve chilled. 
 

Celery Ideas: Don’t Throw Those Leaves Away! 
Celery salt 
Adapted by Dania Gold Namdar from Heidi Swanson/ 101 cookbooks 
 
This celery salt is very easy to make and can touch up many ordinary, everyday foods such us fried eggs, 
slices of ripe tomato, almost any soup and many other dishes. It can also make a nice homemade gift!   
 
2 cups of loosely packed celery leaves  
½ cup sea salt*  
*For best results, use flaky sea salt or medium-small grain sea salt, rather than very fine sea salt.   
 
Preheat the oven to 350F. Cut the celery leaves off the stalks. (Kitchen scissors are handy for this task!)   
Spread the celery leaves on a large cookie sheet in a single layer, but do not pile them up! That would 
cause them to steam rather than dry out. Bake for 5-7 minutes until the leaves are dehydrated and crisp 
but not brown. Remove from the oven and let cool completely. When cool, crumble the leaves between 
your fingers discarding any leaves that are not crispy. Mix with the sea salt and store in an airtight 
container.  
 
A note about the amounts: I like my mixture with a ratio of 1 part dehydrated crumbled celery to 2 parts 
salt. If you want less or more celery flavor you can play with this ratio. The amount of celery leaves 
suggested here produces a ¼ cup of dehydrated crumbled leaves. If you find you get more or less then 
that adjust the amount of salt accordingly.  
 

RESOURCES FOR CANNING 
From Molly Thomas-Jensen’s 8/10 Canning Workshop 

 
Molly has sent us her excellent workshop sources. The USDA Complete Guide to Home 
Canning, a government publication, fully explains safety measures required for canning, 
including charts for different kinds of veggies and methods appropriate for different kinds of 
equipment (water canners and pressure canners). Canning and Freezing Tomatoes offers a slew 
of tomato sauce recipes from ketchup to all kinds of salsa and explains the necessary canning 
procedures. On the tomato front (which will be hitting us soon!), Molly also recommends the 
blog Food in Jars, which offers this refreshingly simple method of storing excess cherry 
tomatoes: fill a cookie sheet with cherry tomatoes and pop in freezer until they turn solid; once 
they become tomato marbles, funnel them into jars or ziplock bags and return to freezer; use for 
soups, stews, roasts and veggie scramble whenever you like! 

http://www.foodinjars.com/
http://www.101cookbooks.com/
http://www.uga.edu/nchfp/publications/usda/GUIDE%201%20Home%20Can.pdf
http://www.uga.edu/nchfp/publications/usda/GUIDE%201%20Home%20Can.pdf
http://www.thriftyfun.com/downloads/freezing_canning_tomatoes.pdf
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All That Cabbage! 
Sauerkraut - Submitted by Dania Gold Namdar  
Those of us who receive a double veggie share got 4 heads of cabbage in the past 3 weeks, this recipe 
would help you put a good dent into your cabbage supply! Lacto-fermented sauerkraut is delicious, super 
healthy, and will keep for a for a very long time.  
  
2.5 lb cabbage  
2 scant tablespoons of kosher salt or sea salt  
daikon, carrots, apples, turnips, beets (optional) 

Optional aromatics and spices: juniper 
berries, caraway seeds, bay leaves, mustard 
seeds, coriander seeds, dried chilies

 
You needs large ceramic crock or something similar from glass. Definitely, don’t use metal; plastic is not 
ideal, but can pass if you have no other option. Also required: a plate to fit into the dish. 
 
Thinly slice the cabbage using a knife, a mandoline or a food processor with slicing blade. Slice or shred 
all other additional veggies you opt for as well.  
 
Place the cabbage (and any other additional veggies) in a large bowl and sprinkle with salt, mix well 
(clean hands work best here), working the salt into the cabbage to help it release water. When well 
moistened, add any spices and transfer the cabbage into the crock. Transfer it in small batches packing it 
firmly every time.  
 
Place the plate on top of the cabbage, press it down, and add a weight on top (a closed jar filled with 
water would do it). Cover the bowl with a pillowcase (or a towel secured with a rubber band). During the 
first few hours it’s good to occasionally press the plate down a few times to encourage the release of 
water.  
 
After about 24 hours the water released by the cabbage should cover the plate; if it doesn’t, add some 
salt water solution to cover the plate (1 tsp. sea salt for every cup of water) and leave the weight on.  
 
Leave the cabbage covered and check it every day or two. It is ready when it develops a nice tang but is 
still a little crunchy. In a warm kitchen in the summer it can be as fast as 4 days. Transfer the sauerkraut 
into clean jars and store in the fridge. As long as the brine covers it the sauerkraut it will keep for a long 
time (refrigerated).  
 
Note: During the fermentation process there might be a mold/scum/bloom growing on the surface. Just 
remove it with a spoon. Don’t worry if you miss some. As long as the cabbage stays covered with the 
brine, it’s okay. 
 
Asian Cabbage Salad    
By Carol Hargis, The Market Fresh Chef, courtesy of The Farm at Miller’s Crossing  
And now for something a little simpler. This won’t last as long as the sauerkraut, but it also goes far.  
 
1 head GREEN CABBAGE, very thinly sliced  
1/2 cup seasoned RICE VINEGAR 

1/4 cup chopped CILANTRO 
1 Tbsp. SESAME OIL 

 
Put cabbage in bowl. Add vinegar, cilantro, oil; toss. Add salt and pepper to taste. Cover and chill for 1-3 
hours, tossing often. 
 
Moo Sho Vegetables  - Adapted by Natalia Sucre from GroupRecipes.com 
Moo shoo pancakes are beyond me, but this works great over brown rice with plum or hoisin sauce. 
 
1 green cabbage, finely sliced 
2 cups mushrooms, finely sliced in strips 
2 medium carrots, shredded   
  

2 tablespoons sesame oil 
1 tablespoon vegetable oil 
1 tablespoon fresh ginger, chopped

Place 2 tablespoons of the oil in a wok or large frying pan with the ginger. Add in and sauté first 
the cabbage, then the mushrooms, and finally the carrots adding in extra oil when necessary 
(about 10 minutes in all). 

http://www.grouprecipes.com/33920/moo-shu-anything.html
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All That Fruit! 

Quinoa Fruit Salad 
Adapted by Renee Abousamra from Oh She Glows. 
Renee writes: I have been racking my brain trying to figure out just how to use all of the fruit we've been 
getting! Here is her adaptation of the original recipe linked above: 
 
3/4 cup dry quinoa, rinsed 
1 pear, sliced 
3 peaches, diced 
3 nectarines, diced 
2 firm plums, sliced     
2 tablespoons maple syrup or honey 

1 teaspoons balsamic vinegar 
1 tablespoon lime juice 
A sprinkle of salt  
½ cup almonds chopped (optional)

 
1. Cook quinoa according to package directions. 
2. Meanwhile, chop the fruit and place in a large bowl. 
3. Mix the dressing ingredients (maple syrup, or honey, balsamic, lime juice, salt) in a small jar and adjust 
to taste if necessary. Note: You may have to double the dressing recipe if your salad is quite large. 
4. Fluff cooked quinoa with a fork and add to large bowl with fruit. Combine. Pour on dressing and mix 
well. Serve immediately or chill in the fridge until serving time. Serves 2-3 as a main dish or 4-6 as a side.  
 

Here’s Hoping for Spinach! 
 

Mama’s Spanakopita (Spinach Pie)  Submitted by Callia Piperides 
Spinach is in season, so we’re bound to get some soon. Here’s a traditional Greek recipe that uses up a 
lot of greens. Any mild-flavored and soft-textured greens, mixed with spinach, works. Callia writes: Here's 
my Mama's recipe--freshly homemade is nothing like the stuff you may have ordered at a restaurant. 

Dough for pie pastry 
5 cups all-purpose flour  
1 ¼ cup warm water 
1 ½ tbsp. vinegar 
3 tablesoopns unsalted butter, cut into squares 
1 teaspoon salt 
 
Sift flour in a large bowl. Blend in butter with your fingertips or a pastry blender until most of the mixture 
resembles coarse meal with some small (roughly pea-size) butter lumps. Add the vinegar and salt to the 
cup of water. Drizzle the flour mixture evenly with water and gently stir with a fork until incorporated. Add 
more or less water as needed to moisten all flour. Knead dough until just elastic. Don’t overwork the 
dough or it will become dense instead of flakey. 

 
Pie Filling 

2-3 bags baby spinach or 2-3 bunches of spinach (or combine with any other similar mild greens) 
1 bunch parsley 
1 bunch dill 
1 bunch scallions (green onions) 
1-2 large yellow onions 
¼ cup olive oil 
2 tbsp. flour (or semolina) 
¼ lb. feta cheese (optional) 
Salt & pepper, nutmeg, cinnamon to taste 
 
Phyllo sheets or dough for pie pastry you’ve made yourself (see above) 
Finely chop greens, parsley, dill, green onions, and yellow onions. Squeeze juices out. Combine in a bowl 
with around 1/3 of the olive oil, feta cheese, and flour. Grease a 7x11 glass pan. If using thin sheets of 
store-bought phyllo dough, put about 8-10 sheets in the bottom of the pan, allowing the edges to 
overhang, and brush olive oil on each sheet. If using homemade dough, which is thicker and crustier, only 
a few sheets are necessary. Again, brush each with olive oil and allow the edges to overhang. Fill the pan 
with the spinach herb mixture. Cover with additional layers of dough (5 phyllo sheets or 2 homemade 
sheets). Bake at 350-400F until golden brown (approx. 45min; less if you’ve pre-sautéed the onions). 

http://ohsheglows.com/2011/06/20/high-protein-quinoa-almond-berry-salad/

