
Simple recipes so we can eat well & support local agriculture 

Simple, Fresh
Farm Box Meals

July 24, 2023

Give
$20 
 Get
$20  
If you

love our
food &
service,
please

share us
with your
friends!
Check
your

account
page for

more
info.

White Bean & Yam Hash
w/Rainbow Chard

YOU'LL NEED

2 tbs ol ive oi l ,  coconut
oi l  or  ghee*
1 large Yam (about 1  lb)  -
scrubbed & diced 
1  red onion -  diced
Kosher salt
1  sweet bel l  pepper -
diced
1-2 ja lapeño or  serrano
chi les ,  f inely  diced ( r ibs
& seeds removed f i rst  i f
you want less heat)
1  tsp minced gar l ic
1  tsp f resh rosemary –
f ine chop
1 tsp f resh sage – f ine
chop
1 tsp toasted ground
cumin seed
½  tsp toasted ground
cor iander seed
½  tsp sweet smoked
paprika
Freshly  ground black
pepper
16 oz cooked white
beans** - I  suggest
cannel l in i ,  l ima or  great
northern
1  bunch rainbow chard -
s l iced into r ibbons,  stems
diced
1 cup shredded cabbage
1 tbs minced chives
1  tbs f inely  chopped
pars ley
Aged sherry  v inegar for
dr izz l ing
Optional :  ¼  cup freshly
grated or  shredded
Parmigiano or  vegan
cheese

In  a large cast  i ron or  stain less sk i l let ,  heat 1  tbs oi l

or  ghee (or  rendered pork fat)  over medium-high heat

unt i l  sh immering.

 Add diced sweet potato & a pinch of salt ,  & cook for

7-8 minutes,  toss ing occasional ly ,  unt i l  n icely

browned in spots & beginning to cr isp.

Add onion,  bel l  pepper ,  chi l i ,  chard stems,  & another

pinch of salt .  Cont inue to cook,  st i r r ing occasional ly ,

unt i l  peppers begin to soften & onion is  soft  &

trans lucent (about 5 minutes) .

Add remaining tbs of  oi l  or  ghee,  gar l ic ,  thyme, sage,

cumin,  cor iander ,  papr ika,  & 2-3 gr inds of black

pepper ,  toss or  st i r  to combine,  & cook for  1-2 more

minutes.

Add beans,  chard leaves & cabbage,  & cook unt i l

beans are heated through & chard & cabbage are

wi l ted & tender ,  about 5 minutes.  

(You can add a tbs of  water or  stock & cover the pan

with a l id to encourage wi l t ing here i f  you’d l ike to. )

Season to taste with salt  & pepper ,  & div ide among

four plates or  bowls.

 Garnish with chives & cheese,  & f in ish each serv ing

with a dr izz le of  good aged sherry  v inegar.  Dig in!

ALL YOU HAVE TO DO

Thank you for supporting local!


