


Vegetable Pot Pie

Servings: Serves 8

Ingredients

Filling:

5 cups vegetable broth

3 Carrots (or golden beets)

1 pound yellow finn potatoes

Handfull of beet greens, collards, spinach etc.
1 large head of broccoli

1/4 cup margarine or butter

1 medium white onion

2 tablespoons fresh thyme

1/2 cup flour

1/2 cup dry white wine (or white grape juice)
1/2 cup soy milk

Crust:

2 cups flour

1/2 teaspoon salt

2/3 cup soft margarine

5 tablespoon water

Filling Preparation
Peel and cut beets and potatoes into 1/2 inch cubes. Mince onions and mince
thyme. Rough chop broccoli into bite sized pieces

Bring vegetable broth to boil. Add carrots (or beets) and potatoes and simmer
uncovered until vegetables are tender (about 10 minutes). Using a slotted
spoon, transfer vegetables to large mixing bowl. Add broccoli and greens to the
broth and blanche. Then transfer to a colander, drain well and add to beets and
potatoes.

Pour broth into a bowl. Melt the margarine or butter into a pot over medium
heat. Add the onion and thyme and sauté until tender. Add flour and stir in,
then add the broth and white wine. Increase heat to high and bring the mixture
to a boil, stirring constantly. Add soy milk and allow to thicken, whisking
frequently (about 6 minutes). Then season with salt and pepper. Pour this
gravy over the vegetables and stir. Let cool before baking, about 30 minutes.

Crust Preparation

Mix flour and salt together in bowl. Cut in margarine until dough looks
crumbly. Stir in water. Roll dough into a ball. Divide in half. Roll out half of the
dough until large enough to line a 9 inch pie plate. Roll out second half and set
aside.

Preheat oven to 400°F. Fill pie shell with veggies and potatoes and cover with
top layer of crust, making sure to seal tightly. Place on the middle rack in the
oven on top of a baking sheet- in case the filling boils over, and bake for 30
minutes or until the top of the crust has lightly browned. Let stand 10 minutes
before serving.

Serves: 8

Preparation time: 90 minutes

14th Harvest
9.2.08 & 9.5.08

Romano Bean Salad with Basil Vinaigrette

Servings: Serves 6.

Ingredients

2 pounds romano beans, trimmed

1/2 an onion, minced

2 tablespoons balsamic vinegar or red wine vinegar
1/4 cup olive oil

2/3 cup chopped fresh basil leaves

2/3 cup grated Romano cheese

Additional grated Romano cheese

Preparation

Cook beans in large pot of rapidly boiling salted water until just
crisp-tender. Rinse with cold water. Drain. Transfer to bowl.
Combine onions and vinegar. Gradually mix in oil. Add basil.
Add enough dressing to beans to coat. Gently mix in 2/3 cup
cheese. Season with salt and pepper. (Can be made 4 hours
ahead. Cover; chill.) Place beans on platter. Top with cheese.

*adapted from epicurious.com

A Word About Romano Beans
or
This is How They’re Supposed to
Look

Please don’t be alarmed by the size and
shape of the green beans found in your CSA
share. They are an italian snap bean called
Romano Beans and they are not your typical
gre_en bean. Theﬁare more flattened but with

efined plumps. Romano beans can grow
much larger than other green bean varieties
without becoming fibrous. Their texture is
said to be meaty (or for all you vegetarians,
their texture is said to resemble your favorite
fake meat product). Prepare them any way
you would regular %reen beans. They are not
usually eaten out of hand as a fresh bean, but
are usuaII% cooked, whereupon you will be
delighted by their sweet, subtle flavor. Green
beans,_mcludm? Romano beans are high in
potassium and |ghtlg steaming them actually
Increases the available potassium - a whop-
ping 299 mg per 100 g portion.





