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PASTA WITH CILANTRO PESTO AND
SWEET PEPPERS
4 servings

Bring large pot of lightly salted water to a
boil.

Meanwhile, make pesto: In small dry
skillet, toast almonds over medium-low
heat, stirring constantly, until light golden
and fragrant, 3 to 4 minutes. Transfer to
small bowl and let cool.

In food processor, combine almonds,
cilantro, jalapefio, garlic, salt and pepper;
process until finely chopped. With
motor running, add 2 Tbs. oil and lime
juice through the feed tube, processing
until mixture forms paste and stopping
to scrape down sides of work bowl as
necessary. Transfer mixture to small bowl.

Add pasta to boiling water; stir to prevent sticking. Cook, stirring often,
until just tender, 8 to 12 minutes. While pasta is cooking, in large nonstick
skillet, heat 2 tsp. oil over medium-high heat. Add onion and bell pepper; cook,
stirring often, until tender, 5 to 6 minutes. Add green chilies and cook, stirring,

1 minute.

Just before pasta is cooked, scoop out 13 cup of pasta cooking water and add to
pesto, stirring well. Drain pasta and transfer to large, warm bowl. Add onion
mixture and cheese; toss to coat well. Serve immediately.

Adapted from Vegetarian Times, 5/1/02

ORZO, GREEN BEANS, AND FENNEL SALAD WITH
g s : DILL PESTO
: 6 servings

8 ounces green beans, trimmed

: 8 ounces orzo (1 1/4 cups)

2/3 cup (packed) chopped fresh dill
14 cup olive oil

2 tablespoons white balsamic vinegar
1 tablespoon fresh lemon juice :
2 cups 1/3-inch cubes unpeeled English
hothouse cucumber (about 8 ounces)
3/4 cup diced fresh fennel bulb

: Cook green beans in large

: saucepan of boiling salted

: water until just tender, about 5
: minutes. Using slotted spoon,
transfer beans to plate. Add

: orzo to same boiling water.

: Cook until tender, stirring

Cilantro Pesto

1/4 cup slivered almonds, walnuts,

or pine nuts

11/2 cups cilantro leaves

1 (jalaperio) pepper, seeded and
coarsely chopped

3 cloves garlic, crushed and peeled

1/2 tsp. salt

2 Tbs. olive oil

1 Tbs. fresh lime or lemon juice

1/4 tsp. freshly ground pepper
Onion Mixture

2 tsp. olive oil

1 cup chopped onion

1 cup diced bell pepper

41/2 oz. can mild green chilies

1/2 oz. dried orecchiette, gnocchi

or medium shell pasta

1 cup grated cheese, i.e. Pepper Jack

ONION CHUTNEY

Makes about 4 cups or enough to serve 6

4 cups chopped onions, 4 tsp white
vinegar, I tsp salt, or to taste, %
bell pepper, seeded and finely
chopped, 1 small tomato, seeded
and chopped, 3 thsp tomato puree,
1 tsp vegetable oil , I tsp garam
masala, or to taste, 1/8 tsp cayenne
pepper, or to taste

1. In a bowl, combine the onions,

3 teaspoons of the vinegar, and 1/2
teaspoon of the salt. Set aside for 30
minutes. Drain the onions and rinse them
lightly. Pat them dry. Rinse and dry the
bowl.

2. In the bowl, combine the onions,
remaining 1 teaspoon vinegar, bell
pepper, tomato, tomato paste, vegetable
oil, garam masala, cayenne pepper, and
the remaining 1/2 teaspoon salt. Stir well.
3. Taste for seasoning and add more
garam masala, cayenne pepper, or salt, if
you like.

Adapted from India Quality

L SPICY Ingredients :
: DELICATA 2 e : :
. 5 tsp Cajun seasoning .
: SQUASH SOUP ' 1 1 [y Delicata squash .
- Trim edges of 3 tsp fresh ginger, peeled, minced .

- squash, cut into

- four pieces,

. remove seeds.

: Steam 12-15

: minutes until soft.

1 liter milk

2 cups onion, diced
1 cup celery, diced

2 tbsp garlic, minced
4 tsp. olive oil

Blend dill, oil, vinegar, and lemon juice in mini processor until
almost smooth. Season dressing with salt and pepper.

Cut beans crosswise into 1/2-inch pieces. Place in large bowl. Add
orzo, cucumber, and fennel; mix in dressing. Season salad to taste

with salt and pepper.

Adapted from www.epicurious.com

* Scrape the squash 1 % cups corn, cut off the cob :
: from the skin into = % fresh basil leaves, chopped .
: a blender, add .
s ginger and 2 1/2 cups .

: milk; puree.

. Sautee onion, celery and garlic in 3 tsp. olive oil until .

. onions are soft. Reduce heat to low, stir in Cajun spice
. mix. Stir for 30 seconds, add squash puree and remaining
. milk. Add corn and turn up to medium heat, stir in basil.

: Season with salt to taste.

‘Adapted from www.oldfashionedliving.com





