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Bruschetta with
Dry Farm Tomatoes

Peel 1 Ib ripe tomatoes by
cutting a cross in the
bottom of each and

putting them in a bowl

of boiling water for 2

min. Plunge them into

cold water; remove and
peel. Cut the tomatoes in
half; remove the seeds by
squeezing gently; dice the
flesh. Put the flesh in a
bowl and pour 1/4 cup of
olive oil over the top. Add
8 finely chopped fresh basil
leaves and salt and freshly
ground black pepper, to
taste. Toast 8 thick slices of
crusty Italian bread and rub
both sides with whole cut
cloves of garlic. Spoon the
tomato over the warm toast
and serve.

Chilies Rellenos --Fresh from the Farm & Garden

Boxty (Irish potato pancakes) makes 6 to 8 pancakes

Method % Bioioen pealad) boiled and mashad 172 pound; ex ficap

1. Mix the potatoes, flour, egg, : * Potatoes, peeled, finely grated and  squeezed dry -- 1/2 pound
milk, salt and pepper together : * Flour -- 3/4 cup

well in a large bowl. : * Egg, beaten -- 1

2. Heat a generous amount ~ : * Milk - 1/2 cup

of oil in a skillet or sauté pan. : " Salt and pepper -- to season

Drop about 2 tablespoons of  : * Oil for frying

batter at a e info the hot ol - s
and spread out into a round about 1/2-inch thick. Fry until

underside browns, then flip and brown the other side.

3. Remove to a paper towel-lined plate and repeat with the rest of the batter. Finished boxty can
be held in a warm oven until serving.

Variations

* Boxty Cake: Preheat oven to 475°F. Place a greased 8- or 9-inch cake pan or skillet in the oven
to get hot. Follow the recipe above, cutting the amount of milk to 1/4 cup. Spread the batter out
into the cake pan or skillet and place in the oven for 15

minutes. Reduce heat to 400°F and bake for another 1 to 1 1/2 hours. Serve cut in wedges.

* Boxty Dumplings: drop spoonfuls of the batter into simmering stews.

* Add 1 teaspoon of baking powder to the batter if you like to make the cakes puff slightly more.

* Large, plate-sized boxty are often made and folded over meat, fish or vegetable fillings.

Notes

* The word boxty comes from the Gaelic bac-stai, where “bac” is a shelf over a “stai,” or open
fire, where it was originally cooked.

* Boxty is particularly popular around Halloween. And an old Irish saying goes as follows:
Boxty on the griddle, boxty on the pan,

If you can’t make boxty, you'll never get your man. ( from our Irish apprentice, Kevin Dudley!)

. Ingredients
. Ginger Slaw = 810 carrots

-Whole mild chili peppers (poblanos Preheat oven to 350 degrees. * makes 812

or Corno de toro are good) Remove stems and seeds from peppers . servings 2-3 beets .

-1 Ib jack cheese, cut into thin strips by slitting one side. Slip strips of cheese . Chunk of Ginger (2-

-5 large eggs into peppers and arrange in a 9 x 13 inch : Directions 3 tablespoons worth)
-1/4 cup flour baking dish. Sprinkle with grated cheese. - Clean carrots. 1/4 Cup Maple

A emp il Beat eggs and gradually add flour, milk, : Clean beets. Syrup

"L/2 tsp salt and salt. Pour over chilies. Sprinkle on + Have the chunk | 1/2 Cup Braggs

-1/21b grateq cheddar cheese aprika T of ginger ready,

-1/2 tsp paprika gaie un‘covere d for 45 minutes. . too. Chop bee:ts into size that will fit into food
Sauce ‘ . . Serves 6-8 . processor. Using only the shredder blad.e in the
-1 medium onion, sliced * processor, turn on the machine and begin shred
-2 tlbs olive oil Sauce « the carrots, beets and ginger.

-1-28 oz can Italion Style tomatoes  Sayte onion slices in hot oil in medium- * Dump shredded goods into serving bow.

or equivalent fresh chopped tomatoes

-1 clove garlic, finely minced
-salt and pepper to taste

-1/2 tsp dried leaf oregano, crushed,

or 2 tsp fresh
-1 tsp sugar or honey

-tomato juice, to use if suace is too

thick.

sized saucepan. Process tomatoes in
blender or food processor. Add tomatoes
and garlic to sauteed onion slices. Season

with salt and pepper and add oregano. . Serve with fork (or fingers if you like it better
Add sugar and correct seasoning : that way). Let folks choose how much sauce (if

Cover and cook over medium heat for 5 . any) to put on the slaw.
minutes. If sauce is too thick, .a.dd tomato * Eat. Enjoy. Refreshing on a hot day!
juice as needed. Pour over chilies rellenos * From The Post Punk Kitchen

E In mason jar mix the maple syrup and braggs.
« Shake it with lid on to mix, or use the fork.

before serving or serve seperatly.  (www.ttheppk.com)

e e o o0

© 0000000000000 0000000000000 0 00 ° o o0





