Local and Seasonal Recipes, Menus and More

Hogtown HomeGrown

Volume 9 Issue 2 Grits, greens and gravy—part two

Admit it, your CSA basket is overflowing with green leaves—kale of every variety, chard,

Februar}’ 2014 mustards, collards, bok choy, escarole, cabbage and more. The farmers and their soil seem to be
working overtime painting the fields every shade of green. If that weren’t enough, root crops like
beets have the most luscious-looking leaves and the turnip greenery is looking very tasty as well.
What’s a cook to do?

Inside this issue: This is the time of year when the markets are overflowing with greens. When they are so
abundant week after weck it just seems like too much of a good thing! Greens can be the ideal tonic

Grits, greens and 1 to Counter.act the.sluggishness 9f our digestive systems after a long winter of comfort fo.ods and’ the

never-ending holiday feast of rich treats. Some of us know greens are good for us, but just can’t han-
gravy—part two dle the taste. Others just get tired of the same old lump of steamed or boiled greens gracing our
plates with every meal.

In Granny’s kitchen, greens were just another local veggie cooked up and presented as part
What’s Fresh 2 of an ample dinner menu. Yes, there was always a little fatback, streak of lean or salt pork in them,
Right Now? to provide salt, flavor and fat. Leftovers were kept on the stove until suppertime and often served

with a wedge of cornbread to soak up the pot liquor. A sprinkle of pepper vinegar brightened the
flavor and distracted the tongue from any bitterness. Of course, a New Year’s menu was never com-
plete without the traditional greens to ensure “folding” money for the coming year.

Local and Fresh— 2 Many Florida cracker settlers survived on a subsistence diet of “grits, greens and gravy” dur-

Russian Kale ing the lean months or years. Some kind of fatty meat, usually pork, cooked with the greens pro-

vided flavor as well as the fats needed to keep hunger at bay and help their bodies absorb more of the

greens’ abundant vitamins and minerals. Greens grow easily in poor soil and flourish during the
colder months when other vegetables are dormant. These days, even though there are grocery stores

Kale 2 on every corner, Southern kitchen gardens almost always include some type of green.

Alfredo During my visits to Italy in the past couple of years, I noticed that almost everyone grew
something in their yards and most gardens were filled with some type of green. As our trains sped
by, I could see that even small homes and apartments built near the railroad tracks had a tiny patch
overflowing with “cavolo nero.”

Basic 3 We took a cooking class from Andrea Consoli at La Fate in the Trastevere neighborhood of

Risotto Rome. The chef came directly from the daily farmers market with a big bag of groceries. Large flat
green leaves peeked out from the top and he apologized to the mostly American class that we would
be cooking with a vegetable not available in the United States—cavolo nero or black cabbage. One
look at his bag and I smiled—it was what we call Tuscan or dinosaur kale.

Arrancini 3 During this class I learned there is no need to serve greens the plain way our Southern tradi-
tion has dictated. Thinly sliced or finely chopped, Italians cook them in soup, pasta and risotto with-
out objection from even the fussiest eater. So think outside the box—go international! Stir some
cooked greens into mashed potatoes to make the dish called colcannon in Ireland. Mix greens into

Tangerin e 4 beaten eggs and bake into a Spanish frittata or torta. Wrap cooked greens and feta into phyllo dough

Pud ding for Greek spanakopita.

Green Basket’s (www.greenbasket.me) Andi Houston introduced me to the idea of creamy
greens at an Eat Local Challenge cooking demonstration, a couple of years ago. Her idea sparked an
inspiration of my own that you can find on page two—~Kale Alfredo. No pasta, but enough creamy
goodness to inspire greens lovers to swoon and fussy eaters to at least try kale.

So what do you do with the person who refuses to eat their greens? Just keep serving them
in every creative way possible. At some point, there is a good chance that they will finally develop a
passion for all things green.



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

VALENTINE’S DAY
THE LOCAL WAY!
Got a sweetie with a
sweet tooth? There are
plenty of local choco-
latiers to satisfy those
cravings. But if you
and your sweetie want
something a little out
of the ordinary, try
Blue Oven Kitchen’s
Chocolate and Bubbles,

February 14th, 6-8pm
Sample some of Dorn’s
sparkling wines,
romantic reds and
international cheeses.
Watch local cooks
make various delights
—a savory pasta dish
with cocoa pasta
——cookies with choco-
late, coffee and pecans
—hand-dipped local
strawberries
—decadent chocolate
candies.
$75 per couple
Call Val at 278-7518
to reserve places for
the two of you.

What’s Fresh Right Now?

Beets

Bitter Melon

Broccoli

Cabbage—green/red, napa, savoy, cone
Carrots—orange/red/yellow/purple
Cauliflower—white/green, romanescu
Celery

Citrus—white/pink/red grapefruit,
sweet/sour oranges, tangelos, juices,
lemons, mandarin/satsumas, kumquat,
calamondin

Cucumbers—mini seedless

Eggplant

Garlic—<chives, elephant
Greens—wild/ regéllar arugula, kale,
collards, mustards, broccoli leaf, turnip,
bok choy, chard, dandelion, escarole,

sorrel

Herbs—parsley, cilantro, lemongrass,
lime leaf, dill, rosemary, basil

Honey
Kale—red/white russian, tuscan, curly
Kohlrabi—green, purple

Lettuce—bibb, oak leaf, green/red leaf,
romaine, spring mix

Microgreens—assorted
Mushrooms—shiitake, dried varieties
Onions—green scallions

Peppers—red/green bell, poblano,
cubanelle, jalapeno, ghost

Potatoes—small red, white/orange
sweet

Radish—red globe, daikon, black
Shoots—ypea, sunflower, mix
Sprouts

Strawberries

Tomatoes—grape, green, sun gold,
cluster, cherry, red/yellow small roma

Turnips—large/ small varieties

Local and Fresh—

Russian Kale

Of all the kale available at the farmers
markets, my favorites are the red and white rus-
sian varieties. Their softer texture and natural
sweetness make them easy to cook and appealing

to even new kale eaters.

Although part of the large Brassica family
including broccoli, cauliflower, cabbages, and
brussel sprouts, kales do not form a head. From

curly to flat, kale is classified by leaf type.

Curly kale is best cooked, but the russian
and tuscan varieties taste wonderful raw. Try

making salads with different types.

Look for healthy leaves with plump
stems. To store, wrap in a towel or paper towel
and then place in a plastic bag. For best results,

use within one week.

Kale Alfredo

INGREDIENTS

1 bunch kale (red or white russian)

1 Tablespoon unsalted butter

4 cloves garlic, smashed and chopped
2-3 Tablespoons cream or whole milk

3 Tablespoons grated parmesan, divided
freshly-ground black pepper to taste

DIRECTIONS

Immerse kale in a big bowl of cool wa-
ter and wash well by rubbing each leaf with your
hands until all sand and grit is removed. Pat
dry, slice into 1/2 wide ribbons and set aside.

In a large saucepan, melt butter over
medium heat. Sauté garlic until softened. Stir
in greens and cook to desired doneness.

Just before serving, remove from heat.
Add cream and 2 Tablespoons parmesan. Stir to
melt parmesan and coat kale completely.

Top with remaining parmesan and
freshly-ground black pepper. Serve hot.

Cover and refrigerate leftovers.



Basic Risotto

INGREDIENTS
1-2 Tablespoons butter (olive oil may be substituted)
1 cup finely chopped veggies (mushrooms are our favorite)
1 cup arborio rice
1/2 cup white wine (broth may be substituted)
3 cups hot no-chicken or veggie broth (keep it over low heat to maintain simmer)
DIRECTIONS
In a deep saucepan over medium heat, melt butter and sauté veggies until tender. Add
rice, stirring to coat completely. Immediately pour in wine and stir well. Adjust heat so that
mixture is simmering, but not boiling.
Once the wine has nearly evaporated, add 1/2 cup hot broth. Stir risotto continuously
while it simmers and add more broth as each addition evaporates.
After about 18 minutes, taste rice for doneness. The outer coating should be soft with a
small portion of the center still a little firm. Add more broth only if rice is not cooked.
Serve immediately. Butter or olive oil may be stirred in at the last-minute for a creamier
texture. A small amount of finely grated aged cheese may also be added just before serving.
Cover and refrigerate leftovers.

Arrancini

INGREDIENTS

2 cups leftover risotto (cool or room temperature, not cold)

1 cup whole wheat flour

12 small fresh mozzarella balls (boccacini) or 12 small cubes of mozzarella
2 eggs, well beaten

1 cup plain panko crumbs

2 cups olive oil

DIRECTIONS

With floured hands, use about 1/4 cup risotto to form each ball around the cheese cen-
ter. Dredge in flour and set aside. May be made ahead and refrigerated until ready to fry.

To prepare to fry, lightly dredge each ball in flour again. Dip in egg, allowing excess to
drip off. Roll in panko crumbs to coat completely. Set aside until all arrancini are coated.

Heat oil in a deep, narrow pot. Test with a crumb of panko—it should bubble furiously.

Add arrancini 3 or 4 at a time and fry for 2-3 minutes. As they cook, turn them to make
sure they cook on all sides. Remove with slotted spoon and drain on brown paper bags. Place in
a 250 degree oven to keep warm. Repeat until all arrancini are fried.

Serve immediately. Cover and refrigerate leftovers. Reheat in oven or toaster oven.

SERVING SUGGESTION: Make a puddle of your favorite spicy tomato sauce. Place arrancini on

top and add a few large shavings or shreds of parmesan.

Tricks and Tips
I have always wanted
to eat arrancini, but
when we were trav-
eling in Italy, all the
restaurants we found
put meat in the mid-
dle, so I never had
one there. Recently,
at a celebration din-
ner at Amelia’s, we
ordered risotto as a
side-dish instead of
pasta. We couldn’t
finish it and our en-
trees too, so we took
the leftovers home.
I knew this was my
opportunity to try to
make arrancini.
Chef Andy Fass’s
amazing Wild Mush-
room Risotto was
filled with some
large pieces of mush-
room. It was a chal-
lenge to roll the balls
around the cheese,
while tucking in the
mushrooms, but it
worked. The fresh
mozzarella melted
beautifully, but it
gave off a little liquid
as it heated. When
we cut through the
crispy outer coating,
that little bit of whey
blended right into
the creamy cheese
and rice center.

"HEITGHINAY

a p i.gggft (%o

Pizza, Calzones, Sensational Salads,
Gourmet Sandwiches, Beer & Wine

Ward's Supermarket [ : ALK
%Meitﬂzgtoﬂztlioml Bi-erWOOGO Q =

352-336-5834

www.pbisfrotempo.com 204 N.E. US Highway 441

E s : : Micanopy ~ (352) 466-0062
Monday - Saturday 8am-8pm i Locally sourced ingredients  : Tioga Town Center
Sunday 9am-7pm supporting Soups Salads Tioga (352) 505-6833

515 NW 23rd Avenue 352 372-1741 [FRRSEHENICIESCIER L ELE www bluchighwaypizza.com
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LOCAL amd ORGANIC FOOD

BULK FOODS and BODY CARE
Open 7 days a week

435 South Main Street
(352) 505.6575
Monday-Saturday 10am-8pm
Sunday 11am-7pm

Open to all-membership not required
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Short Ferm, Loag Term, Yowr Place or Jurs
Bookkeeping & Payraoll
Administrative Services
Office Crganization & Event PREnning

SMALL BUSINESS
OUTSOURCE

Boberta Gastmeyer

Stephen Schachter, A.p.

Acupuncture Physician
Bogrd Certiﬁed)%BZ

Qi Gong and Tai Chi
Instructor

4140 NW 27th Lane, #D
352.375.7557

The Jones
B-Side

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

203 SW 2nd Avenue

The Jones
eastside

open every day
8am-10pm

410 NE 23rd Avenue

e e www.stephenschachter.com 352 371 7999 352 373 6777
Mosswood Farm Store | | Glades Ridge Goat
& Bakehouse Dairy

GAINESVILLE, FLORIDA

Fanatics Of Freshness
Open Mon-Sat 10:00am-6:30pm
Millhopper (352) 371-4155
Tioga Town Center (352) 333-3298

www.northwestseafood.com
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mrrlllln' Toyola
Lexus

www.aersi.com
352.376.8399

Open 10am-6pm 6 days a week
(Closed Tuesdays)
Serving Organic Coffee
Sweet and Savory Breads and Pastries
703 Cholokka Boulevard
Just off 441 in Micanopy
352-466-5002

Raw Milk and Cheese
Hormone/Antibiotic Free
Available Fresh or Frozen
ACFM/441 Farmers Market
Saturdays 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

Henderson & Daughter
Plants and Produce

Available at
Booth #4 at ACEM/

441 Farmers Market
ORANGES navel, hamlin, ambersweet,
pineapple, parson brown
GRAPEFRUIT white (marsh seedless), pink
SPECIALTY Orlando/mineola tangelo
TANGERINES satsumas, chinese honey,
sunburst, dancy, robinson
ACID sour oranges, meyer lemons
* weather permitting

plantsandproduce@gmail.com

BAGEL
BAKERY
Breakfast All Day

Bagels—Muffins—Croissants

Coffee Roasted Locally (by us!)
Espresso Drinks and Fair Trade Coffee

Quick Lunch Specials

Bagel, Wrap and Foccacia Sandwiches

TWO LOCATIONS

Locally Owned and Managed

Next to Millhopper Publix 384-9110
SW 34th Street near Crispers 376-5665

financial reports
for your business

monthly
R % affordable
ep customized

srfartfhg at £35/mo

Call Stephanie at 352-575-0736 for a quote
or visit onesourceaccounting.com/clearreports

BLUE OVEN

KITCHENS

val@blueovenkitchens.org

352 278 7518

Tricks and Tips
Long ago, puddings
were savory, sweet,
boiled or baked, but

custards were specifi-
cally egg-thickened.

Their histories re-

mained separate until
Alfred Bird invented
custard powder in
1837. Bird used
cornflour (cornstarch)
instead of eggs to cre-
ate thick desserts.

Since the eggs were
gone, custards were

soon more commonly

called puddings.

Tangerine Pudding

INGREDIENTS

4 Tablespoons cornstarch
3 Tablespoons sugar

2 cups freshly-squeezed tangerine juice

DIRECTIONS

In a heavy-bottomed saucepan, combine cornstarch and sugar. Add juice and whisk until

completely smooth.

Place saucepan on medium heat and bring to a slow boil, whisking continuously. Cook

for about 2 minutes, until thickened and glossy.

Remove from heat. Pour into individual serving dishes.

Refrigerate until completely chilled and set up.

Serve cold. Cover and refrigerate leftovers.

VARIATION: Orange juice may be substituted. Use freshly squeezed juice for best results.




