


Winter Squash Soup with
Coconut Milk and Lime Leaves

Ingredients:

5 cups Vegetable Stock

1 med kabocha or butternut squash, halved and seeded

1 tbls veggie or olive oil

11g yellow onion, chopped (about 2 cups)

salt and pepper

1 tbls minced garlic

3 stalks lemon grass, tough tops and outer leaves removed.
finely chopped, about 1/3 cup

1/4 cup grated fresh ginger

1-2 kaffir lime leaves

1 140z can unsweetened coconut milk

10-15 Thai basil leaves, bundled and cut into thin ribbons,
about 2 tbls

Pre-Heat oven to 400°F

Place squash, cut side down in baking dish with a little
water. Cover and roast until tender, 30-35 min.

When squash is cool enough to handle, scoop it out of the
skin (about 4 cups).

Heat oil in a soup pot and add onions, 1/2 tsp salt and a
pinch of pepper, cook until they begin to soften, about 3
min.

Add garlic, lemongrass and ginger and cook for 2 min.
Add squash, stock, and lime leaf and bring to a boil. Lower
the heat and simmer, uncovered about 30 min.

Remove the lime leaf and puree the squash mixture in a
blender until smooth. Pass through a food mill and return
to the pot over med-low heat. Add coconut milk and cook
5-10 min. Adjust the seasoning with salt and pepper to
taste. Garnish each serving with Thai basil.

Creamy Winter Squash Soup

Ingredients:

1 cubed potato

1 Thlsp miso

1/2 medium onion chopped

2 cloves of garlic chopped

1 cup mushrooms

3 Thlsp red wine or sherry

1/2 a winter squash peeled and seeded and cubed

Saute the onions in oil over low heat until browned. Add
the wine and mushrooms. Continue to saute until tender.
Set aside.

Put potato and winter squash in a pot with just enough
water to cover all. Add miso and boil until vegetables are
soft.

Add this mix to a food processor with the onions and
mushrooms in wine, and raw garlic. Blend smooth and add
salt and pepper to taste.

Garnish with capers and serve with bread.

Recipe from Ist year apprentice Josh Faller

20th Harvest
10.14.08 & 10.17.08

Roasted Peppers

Ingredients:
sweet peppers
olive oil

salt and pepper
parchment paper

Oil a cookie sheet and preheat oven to 400°E. Slice peppers in half
lengthwise, remove stems, seeds and as much of white membrane as
possible. Lay pepper halves cut side down on parchment-lined baking

sheet, brush lightly with olive oil or garlic oil and sprinkle with salt and
pepper. Roast until skins blister and pull away from flesh (about 15-20 min).
Transfer to bowl and cover right away; peppers will steam as they cool.
Once cool, peel off the skins.

This easy and satisfying dish can be used to top sandwiches, salads and
bagels, blended into soup bases, and mixed into hummus. They’re also great
canned in oil!

Adapted from Everyday Greens by Annie Somerville

Fall Bartlett Pear Galette

Ingredients:

butter

Your favorite pie dough

1/2 cup shredded aged sharp cheddar cheese
5 bartlett or anjou pears, peeled, cored, and cut into 1lin slices
1 tablespoon lemon juice

1/8 teaspoon ground nutmeg

1/4 cup packed brown sugar

3 tablespoons all-purpose flour

Caramel

1/3 cup granulated sugar

Directions

Preheat oven to 400°.

Line a jelly roll pan with foil, and coat foil with butter. Roll
dough into an 11-inch circle; place on baking sheet. Sprinkle
crust with cheese, leaving a 1-inch border.

Combine pears, juice, and nutmeg in a large bowl; toss well.
Add brown sugar and flour; toss gently. Arrange fruit on dough
leaving a 2-inch border. (Pears will be piled high on dough.)
Fold edges of dough toward center, pressing gently to seal
(dough will only partially cover pears). Bake at 400° for 30 min-
utes or until crust is lightly browned (filling may leak slightly
during cooking). Cool galette on a wire rack.

To prepare caramel, heat granulated sugar in a small heavy
saucepan over medium heat until sugar dissolves, stirring as
needed to dissolve sugar evenly (about 4 minutes). Cook 1
minute or until golden. Remove from heat. Drizzle over galette.
From recipezaar.com





