Local and Seasonal Recipes, Menus and More

Hogtown HomeGrown

Volume 7 Issue 12 Our dream came true—let’s celebrate!

Once upon a time and right here in Hogtown, six people met at the Food Workin
December 2012 P 8 8 pecp &

Group of Sustainable Alachua County. From that meeting a dream was born...

e We wanted to improve our community’s health and economy by helping people find
) L their way back to real, local, sustainable food.
Inside this issue: e We wanted to create a place where people could build a food business and also build a
life for themselves in a creative and fulfilling way.
e We wanted to open an inspected, rentable kitchen for people who need a legal place to

Our dream 1 cook, for the public to take classes and for farmers to create value-added products.

came true— e We wanted to encourage people to not only buy local food, but to buy local whenever
let’s celebrate! and wherever they can.
e We wanted to revamp the food system to help farmers and restaurateurs make connec-
tions that would be mutually profitable and beneficial for our entire community.
What’s Fresh 2 e We wanted to begin to change the world and we wondered what would North Central

Right Now? Florida’s food systems look like if we could make our dream a reality?

That meeting was almost four years ago. The group of six became an incorporated
Local and Fresh— 2 board of three. We started slow and did a lot of research. At first, we matched people who
Radishes needed kitchen time with restaurants with that had kitchen time to rent. As people heard
about our plan, we received donations of equipment and kitchen wares, which we eagerly
accepted, but it meant we had to pay rent for storage. Our first fundraiser, in March 2010,
helped us get some much-needed money to see us through this period. It was also at this

Roasted 2 fundraiser that we unveiled our name—Blue Oven Kitchens—and kept moving forward.

Radishes Without a facility, we worked with other groups and focused on Farm to Restaurant
efforts. We created annual workshops to bring together farmers, producers, restaurateurs
and supporters in a new forum. We helped design and sponsor the Buy Local NCF campaign

Grouper 3 that not only helps with our funding, but creates a network of independently owned local

Chowder businesses. We completed all the paperwork and became a non-profit 501C3 corporation.
Of course, we also continued fundraising, with Winter Gift Fair beginning in 2010. Our
most recent effort, an online Indiegogo campaign, is live until December 21st!

S But no matter what else we worked on, we never forgot our dream of a non-profit,

weet Potato 3 . - . .

inspected, commercial kitchen. It became a reality when we opened the doors to our first

Apple Casserole class on November 9, 2012. We are the only such kitchen in Gainesville and just the third in

Florida! So now it is time to celebrate and we are making a weekend of it!

. Sneak Peek at ArtWalk 6-8pm Friday 12/7 at our facility
iumptm o 4 Winter Gift Fair 2-5pm Saturday 12/8 atThe Jones B-Side
ancakesfor Two Grand Opening Party 3-5pm Sunday 12/9 at our facility

We are located at 1323 South Main Street. Now that our dream has come true, we
are ready to help your dream of a food business become a reality. For more information

check out blueovenkitchens.org and to donate go to indiegogo.com/ blueovenkitchens



Union Street
Farmers Market
Wednesdays 4-7pm

Community Plaza

Downtown Gainesville

Thornebrook

Farmer’s Market
Antique Sale
Fridays 3—6pm
2441 NW 43rd Street
352-371-1555

Glades Ridge

Goat Dairy
Raw Milk and Cheese

Hormone/Antibiotic Free

Available Fresh or Frozen
Alachua County/(441)Market
8:30am - 1:00pm
Union Street Farmers market
Wednesdays 4:00pm - 7:00pm
Wholesome Food—
Animal Consumption Only

Lake Butler
386 266 7041

gladesridge.com
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Alachua County
Farmers Market

Saturdays 830-1pm
5920 NW 13th Street

www.441market.com
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Haile Village

Farmers Market
Saturdays 830-12pm

Haile Plantation
off Tower Road

What’s Fresh Right Now?

Beans—green

Bok Choy—ypak choi
Cabbage—chinese, napa

Chard

Citrus—juices, satsumas, lemons

Cucumbers—slicers, mini seedless

E lant—purple, japanese, rosita,
ﬂ%rglga hi hblFsh,pblaCJk}l))eauty, orient
express, %ansel

Garlic—chives, elephant

Ginger

Greens—cress, collards, giant red mus-
tard, turnip, spinach, kale, escarole

Herbs—cilantro, parsley, dill, rosemary

Honey—orange blossom, gallberry,
tupelo; palmetto, everglades

Kale—tuscan, red russian, curly

Lettuce—mizuna, arugula, salad mix,
red/green romaine, santo, leaf

Microgreens—assorted
Mushrooms——chanterelles, shitake
Nuts—chestnuts, pecans
Onions—green, yellow
Papaya—green
Peppers—green/red/yellow/ Eurple
sweet bell, banana, jalapeno, poblano,
hot/sweet banana, sweet pimiento,
cayenne, chocolate, habanero, hungarian
sweet, cubanelle

Persimmons

Potatoes—red, sweet

Radish—globe, french breakfast, cherry

bell, early pink, white icicle, daikon

Shoots—pea, sunflower, corn, spring
mix

Sprouts—alfalfa, clover, quinoa, wheat,
sunflower, garbanzo, mung bean, french
lentil, green lentil, radish, buckwheat

Squash—calabaza, pumpkin, kabocha,

hubbard, acorn, butternut, zucchini,

§eorgia sugar roaster, buttercup, jarrah
ale

Tomatoes—red beefsteak, grape

Local and Fresh—
Radishes

Round and red or long and white, rad-
ishes of all shades and sizes can be found in the
farmers markets during this time of year. The
round red globes are very familiar, but have you
tried French breakfast radishes or daikon?

Most of us become acquainted with rad-
ishes from the few slices in our restaurant salads.
I was introduced to radishes when Granddaddy
would visit a neighbor before dinner to have a
beer accompanied by radishes dipped into salt.

Fresh, spicy slices of radish are wonder-
ful when layered on buttered pumpernickel with
a pinch of salt. Some people forget the bread and
just use a dab of butter and the salt—the butter
tames the spiciness and the salt brings out the
sweet undertones.

Another way to accentuate the sweetness
of radishes is to cook them. While they can be
sautéed in olive oil and seasoned with a drizzle of
red wine vinegar, roasted radishes are easier and
tastier.

If you prefer raw radishes, but are tired
of eating them in salads or by themselves, try
using thick slices in place of crackers, as the base
for appetizers. Daikon is especially good for this,
but any large radish will do. Hummus, cheese,
tzatziki sauce or plain greek yogurt make quick
and easy toppings to create a tasty gluten-free
snack or appetizer.

Roasted Radishes

INGREDIENTS
3-4 globe radishes per person
a drizzle of olive oil

salt and freshly ground pepper (optional)

DIRECTIONS

Preheat oven to 400 degrees.

Trim leaves and root from each radish.
Wash well to remove sand and grit. Dry well.
Place in roasting pan, drizzle with oil and toss to
coat. Season if desired.

Bake 15-20 minutes until radishes are
crisp tender and lightly browned. Serve hot or
at room temperature.



Grouper Chowder

INGREDIENTS

1 Tablespoon olive oil

2 Tablespoons unsalted butter

1 leek, cut in half lengthwise and sliced into thin crescents
5 ribs celery, sliced thinly

1 teaspoon each dried basil and tarragon, divided

2 carrots, cut in half lengthwise and sliced into thin crescents
2 cups red skin potatoes, cut into small pieces

1/2 cup sherry

1 cup hot water

4 cups seafood or fish stock

2-3 bay leaves

4 cups fresh spinach, chopped into small pieces

2 cans (12 ounces each) evaporated milk

pinch of salt

1 1/2 pound, one piece, grouper fillet

DIRECTIONS

Heat olive oil and butter in a large lidded pot. Sauté leek, celery, carrots and potato,
with half the basil and tarragon, for 10-15 minutes. Add sherry, water, stock and bay leaves,
bring to a boil, lower heat, cover and simmer until potatoes are tender.

Stir in spinach, milk, salt, and remaining basil and tarragon. Cover and simmer 10 min-
utes, until spinach is wilted. Lay whole grouper fillet into broth, pushing it down to submerge
in liquid. Cover and simmer 15 minutes, or until fish flakes easily.

Serve hot with crusty bread. Top with freshly ground black pepper, if desired.

Cover and refrigerate leftovers. Eat leftovers within 3 days.

Sweet Potato Apple Casserole

INGREDIENTS

2-3 medium sweet potatoes, peeled, halved lengthwise, and cut into 1/4 inch slices
2-3 apples, peeled, cored and cut into 1/4 inch slices

1 orange, peeled and sectioned

1/4 teaspoon cinnamon

DIRECTIONS
Preheat oven to 375 degrees.

In an ovenproof pan, layer sweet potatoes and apples with sections of orange and a sprin-

kle of cinnamon. Decorate the top with rows of alternating sweet potato and apple slices.

Cover tightly with foil and bake at least 90 minutes, until potatoes are cooked through.

Tricks and Tips
This unique method
of cooking the fillet

whole creates per-
fectly cooked chunks

of fish surrounded by
flavorful, vegetable-
filled broth.
Make sure the skin is
removed—if you
have trouble doing
this yourself, ask
your fishmonger to
do it for you.
Use thick, not thin,
fillets of fish to en-
sure even cooking.

You can make the
chowder base, with-

out the fish, in ad-

vance, cover and
refrigerate. Before

serving, bring to a

simmer over low

heat, add the fish and
cook as directed.

While I chose fresh
grouper for its mild
flavor and availabil-
ity, other fish fillets
can be used as well.

Another favorite
combination is a
chowder with
salmon, potatoes,
corn and dill.
Create a chowder of
your own, by experi-
menting with the
fish, veggies and

herbs in season.

Ward's Supermarket

@ +LUE
We Make it Easy to Eat Local ‘jﬂ\ITI:-’
T HTCGHINAY
a p tggehta
Pizza, Calzones, Sensational Salads,
Gourmet Sandwiches, Beer & Wine

204 N.E. US Highway 441
Micanopy (352) 466-0062
Tioga Town Center
Tioda (352) 505-6833
www.bluehighwaypizza.com

B ES o

352-336-5834

www.bistrotempo.com

Monday - Saturday 8am-8pm Locally sourced ingredients
supporting Soups Salads

Sunday 9am-7pm
Sandwiches and Specialties

515 NW 23rd Avenue 352 372-1741

Citizens Cco-op

A COMMUNITY OWNED MARKET

LOCAL amd ORGANIC FOOD
BULK FOODS and BODY CARE

Membership not required to shop!
Open 7 days a week

435 South Main Street
Monday-Saturday 10am-8pm
Sunday 11am-6pm
Sunday Tailgate Market 2-5pm
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Short Ferm, Long Term, Yowr Place or durs
Bookkeeping & Payrall
Administrative Services
Office Crganization & Event PREnning

SMALL BUSINESS
OUTSOURCE

Boberta Gastmeyer
shogainesville.com

3524949662

Stephen Schachter, A.p.

Acupuncture Physician
Bogrd Certiﬁed%82

Qi Gong and Tai Chi
Instructor

4140 NW 27th Lane, #D
352.375.7557

www.stephenschachter.com

The Jones
B-Side
Now Open

Mon-Fri llam-2am
Sat-Sun 9am-2am

203 SW 2nd Avenue
352 371 7999

The Jones

eastside

Open every day
8:00am-3:00pm

410 NE 23rd Avenue
352 373 6777

Z'ﬂ |L\._ﬂ

Mosswood Farm Store

& Bakehouse
Open Seven Days a Week

Bridget Kelly Band

GAINESVILLE, FLORIDA mqﬂ.ﬁ.. Toyota
Lexus Serving Organic Coffee & Pastries
Fanatics Of Freshness
Open Mon-Sat 10:00am-6:30pm . 703 Cholokka Boulevard
Millhopper (352) 371-4155 WwWw.aersi.com Just off 441 in Micanopy
Tioga Town Center (352) 333-3298 352.376.8399 352-466-5002 =
www.northwestseafood.com Sunday Farmers Market 12-4pm ww.cdbaby.coni
Henderson & DaughterCitos | | BAGEL financial reports DOGWOOD LANE FARM
We’d like to remind BAKERY for your business Homegrown Vegetables
our loyal customers that we Breakfast All D L
will return to the m v monthiy Eggs, Goat's Milk and Cheeses
Alachua County Coffee Roasted Locally (by us! e 0 afforaabie ,(%
Farmers’ Market Espresso Drinks and Fair Trade Coffee P customized G & /’//
with our locally-grown, Quick Lunch Specials ' ) ‘ \)
pesticide-free citrus BTa%Sbe‘(I; 2‘2 e SSa“d“‘ithS Starting at 435/mo
on Saturday December 8th! Locally Owned and Managed Cal Stephanie at 352-575-0736 for a quote C'a// for Pre- o/'ders
Next to Millhopper Publix  384-9110 or visit onesourceaccounting.com/clearreports | | Rusty & Mary Ludlam 386 209-1246

plantsandproduce@gmail.com

SW 34th Street near Crispers 376-5665

ONE SOURCE
ACCOUNTING, LLC

rmludlam97@windstream.net

Tricks and Tips
Whole wheat pan-
cakes, made with
fresh good ingredi-
ents, can be a healthy
breakfast or even a
quick dinner. Skip
the butter on top and
look for better alter-
natives to “pancake
syrup”. Maple syrup
prices have gone sky-
high, but it doesn’t
take much to satisfy
your taste buds. Fora
change, try honey,
apple butter or apple-

sauce as toppers.

Pumpkin Pancakes for Two

INGREDIENTS
1 cup whole wheat flour

1/2 teaspoon each salt and baking soda

1 teaspoon baking powder

1 Tablespoon unsalted butter, melted

1 Tablespoon honey

1/2 cup roasted pumpkin, mashed with a fork

1 egg
1 cup buttermilk

1/2 teaspoon pumpkin pie spice OR 1/4 teaspoon each ground cinnamon and ginger

DIRECTIONS

In a small bowl, mix together flour, salt, baking soda and baking powder. Set aside.

In a larger bowl, beat together butter, honey, pumpkin and egg until almost completely

smooth. Stir in buttermilk and spices. Mix in dry ingredients until completely incorporated.

Let batter sit at room temperature for 5 minutes while pan or griddle is heating.

Lightly oil pan and test for temperature—if a drop of water bounces around, the pan is

ready for the pancakes. For each pancake, use a 1/4 cup of batter to make eight 3-4 inch pan-

cakes or 1/3 cup to make six 4-5 inch pancakes. Serve immediately.
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