
 

This Week’s Daily Harvest Express Farm Box Recipes 
Deliciousness delivered!  This week’s farm box has Bok Choy, 
Collards, Eggplant, Fava Beans, Garlic, Lettuce, Fingerling Potatoes, 
Mandarins, Yellow Peaches & Black Plums 

Super Nutrient Dense Collards 
We know collards to be typically served as a side with bacon, or some other not-so-healthy ingredients, so it may be one of those 
greens that we overlook, not knowing what else to do with them.  It’s time to rethink our perception.  Collards actually are 
tremendously nutritious, more than most greens.  The Vitamin K content is off the charts, at 858%!  Also much higher in Vitamin 
A, and fiber than a lot of other greens, and a great ingredient for our body’s natural detox process.  So eat up & cook healthy 
collards! 

Korean BBQ Salmon & Bok Choy 
 1 salmon filet (10-12oz) 
 1 large head of bok choy 
 3 Tbsp soy sauce or tamari 
 1 Tbsp sesame oil 
 2 Tbsp brown sugar 
 1 Tbsp fresh minced ginger 
 2 cloves minced garlic 
 1 tsp fresh black pepper 

1. Preheat oven to 400° (add 1-2 Tbsp olive oil to the sheet pan & place in oven, if you’re using skin-on salmon) 
2. Combine soy sauce, sesame oil, brown sugar, ginger, garlic, and pepper in a small bowl.  Whisk with fork to combine 
3. Remove the hot sheet from the oven & add the salmon, skin down.  Arrange the bok choy next to the salmon. 
4. Brush the salmon with 2/3 of the soy sauce mixture, then drizzle the bok choy with the rest. 
5. Place in oven & roast for 12-15 minutes, until the salmon is cooked through and translucent in the center. 
6. Serve. 

Eggplant Pancakes with Plum Ketchup 
 1 cup chopped pitted plums 
 2 Tbsp wine vinegar (red or white) 
 ½ tsp allspice 
 1/8 tsp clove powder 
 Pinch nutmeg 
 Pinch sea salt 
 2 tsp dried onions 
 2 eggplants 
 2 Tbsp your favorite cheese 
 2 eggs 
 2 Tbsp flour 
 Oil for frying 
 salt 

1. Add first 8 ingredients (plums, up to onions) to a 
blender. 

2. Taste test & add more spices if needed.  Chill (the 
longer the better & richer the color). 

3. Cut the eggplants in half, coat with olive oil & 
bake the eggplants at 400° for 25-30 minutes. 

4. Peel the eggplants while hot. Chop & put into a 
bowl. 

5. Add salt, cheese, eggs & flour. 
6. Mix well & shape into medium size eggplants. 
7. Fry in hot oil on both sides, on medium heat. 
8. Arrange on a platter & serve with ketchup for 

dipping. 
9. Keep your plum ketchup & use on whatever you 

like to top with ketchup! 

Brazilian Collards 
 3 bunches collards 
 ¼ cup extra virgin olive oil 
 3 Tbsp minced garlic 
 Coarse salt 

1. Trip stems of collards & keep leaves whole. 
2. Rinse under cold water then stack, larger leaves on bottom.  Tightly roll stacks of leaves lengthwise & slice. 
3. Heat oil & garlic in a large skillet over medium heat, stirring until garlic is golden brown; 2-3 minutes. 
4. Add collards, folding with tongs so garlic gets tossed with the greens and they start to wild: about 1 minute.  
5. Add ¼ tsp salt & continue folding until greens have all wilted: 2-3 minutes. 
6. Serve, seasoned with salt to taste. 
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