
Give
$20  
Get

$20  
If you

love our
food &
service,
please

share us
with your
friends!
Check
your

account
page for

more
info.

Simple recipes so we can eat well & support local agriculture 

Simple, Fresh
Farm Box Meals

dec 11, 2023

YOU'LL NEED

Oil  of  choice -  for
fry ing
1  C chickpea f lour
3 tbs r ice f lour
¾  C water
1  tbs cor iander seeds -
crushed
1 tsp ground cumin
2 green chi l i  peppers -
diced
2 tbs.  f resh ci lantro -
diced
1 tsp.  salt
1-2 potatoes -  f inely
s l iced
8-14 caul i f lower
f lorets
1/2-1  zucchini  –  f inely
s l iced

Heat  the  vegetab le  o i l  i n  a  sk i l l e t  on  med ium heat .

M ix  the  ch ickpea f lou r ,  r i ce  f lou r ,  and  water

together .  A  th ick  bat te r  shou ld  resu l t .

S t i r  i n  the  c rushed cor iander ,  cumin ,  ch i l i  peppers ,

c i lan t ro ,  and  sa l t .

Coat  p ieces  o f  potato ,  cau l i f lower ,  and  zucch in i

w i th  the  bat te r  and  add them in  batches  to  the  o i l

to  f r y .  Remove  to  paper  towe l s  to  d ra in  befo re

eat ing .

ALL YOU HAVE TO DO
Spiced Vegetables Fritters

Balsamic Roasted Potatoes
& Red Onions

YOU'LL NEED

1  ½  lbs Yukon Gold
Potatoes –  peel  & s l ice
1  ¼  in  pieces
6 cloves gar l ic -
peeled
5 tbs unsalted butter
2-3 red onions –  s l ice
into eights 
3 ½  oz pancetta OR
bacon,  mushrooms &
parmesan for  a
meatless dish
½  C balsamic v inegar
– on the l ight s ide or
just  under ½  cup
1 tbs f resh thyme
leaves -  not lemon
thyme
1 tbs ol ive oi l
Sea salt  & freshly
ground black pepper

Preheat the oven to 325°F
To a large saucepan,  add the potatoes.  Cover
w/water & add 1  tsp of salt .  P lace over a h igh heat ,
br ing to a boi l ,  then add the gar l ic c loves & boi l  for
2 minutes.  Drain the potatoes & the gar l ic ,  leave to
cool  to room temperature.
Heat a large non-st ick sk i l let  over med/heat.  Reduce
the heat to low & add the butter ,  onions,  & pancetta
(or  al ternat ive) .  Cook unt i l  onions have softened,  10
to 15 min.
Add the balsamic v inegar & thyme, increase the heat
& cook unt i l  syrupy,  2 to 3 minutes.  Remove from the
heat & dump the mixture into a large bowl.
Add the blanched potatoes & gar l ic to the bowl ,
season w/salt  & pepper & mix wel l .
Coat the base of a roast ing pan w/the oi l .  T ip in the
potato mixture & roast  for  15 min.  Give the pan a
shake so that the balsamic & butter  coats the
potatoes & onions.  Cont inue roast ing,  st i r
occasional ly ,  unt i l  the potatoes are tender & al l
begins to caramel ize,  15 to 20 min.  more.
Remove from the oven & toss the potatoes around the
pan to soak up al l  the ju ices.  Taste & adjust
seasoning,  i f  needed. Serve immediately .

ALL YOU HAVE TO DO

T h a n k  y o u  f o r  s u p p o r t i n g  l o c a l !


