
thinking about next year’s 

shares... 

For those lucky few who 

have the fun share, the last 

few weeks have been pretty 

fun indeed!  The infamous 

goat cheese ravioli finally 

arrived, and I made good use 

of it recently.  I even shared 

the recipe with you. 

I will be out of town this 

week, so no newsletter next 

week.  Sorry!  Rest assured 

I’ll be thinking of as many 

ways to use the produce as 

possible and share some 

great recipes with you in 

Week 9.  In the meantime, 

happy eating locally! 

H ello!  Hello!  Hello!  Is 

anyone else shocked 

that it is nearly mid-August, 

and that we are 40% of the 

way through our CSA 

shares for this season? I 

haven’t even harvested the 

first tomato from my gar-

den yet (but it’s just about 

ready)! 

If you ordered chickens the 

time has finally arrived—we 

are getting a delivery of 12 

birds this week, and it will 

be first come, first served.  

If you don’t want all of your 

chickens at once, you might 

want to drop by a little early 

to pick up as many or as few 

as you like.  We will be get-

ting more deliveries week 

by week, so if you are not 

anxious to get your chickens 

in the freezer (or in your 

belly) just let us know that 

you don’t need them yet 

and we’ll make sure you 

know when the last delivery 

date will be so you don’t 

miss it. 

If you still have some zuc-

chini in your fridge, or it 

has been mysteriously 

showing up on your door-

step and you aren’t sure 

what to do with it, I’ve got 

an interesting recipe for 

you this week.  Check it out 

on page 4. 

Still have your survey?  It’s 

not too late to give it to us.  

We really want to hear 

from you—we’ve gotten 

some good feedback so far, 

and we’d like some more. 

Have friends or family who 

want to eat more local 

food?  Tell them about He-

lena Local and get them 

excited to sign up for a 

share next season!  It’s 

never too late to begin 

Butter dots apple pie filling 

before adding the top crust—

but looks can be deceiving! 
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The fun share last week in-

cluded eggs, goat cheese ravi-

oli, and Joe’s Hawaiian Shirt 

Feta—how fun is that?! 
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Cabbage Pockets 

1 package goat cheese ravioli 

1 bunch rainbow Swiss chard 

1 t. salt 

1 T. fresh (or freshly dried) 

sage leaves, crumbled 

4 cloves roasted garlic 

1 cup half and half 

1/4 cup Parmesan cheese 

1 can (15 oz) cannellini 

beans, rinsed and drained 

Salt and pepper to taste 

Cook the ravioli according to 

the package directions and 

set aside. 

Wash the chard and roughly 

chop the leaves into bite 

sized pieces.  I chose not to 

use the stems this time, but 

you can include the stems if 

you want. 

Heat 1 T. olive oil in a skillet 

over medium heat and add 

the chard.  Add salt and 

sage, cover, and sautée over 

medium heat for about 10 

minutes, stirring occasion-

ally.   

Squeeze garlic out of clove 

wrappers and smash with the 

side of a large knife.  Add 

garlic, half and half, and Par-

mesan cheese to chard.  Stir 

well until garlic is incorpo-

rated into mixture.  Reduce 

heat to low and add beans.  

Simmer until beans are 

heated through, about 3 min-

utes.  Gently fold in ravioli 

before serving.  DELICIOUS! 

I also added a handful of 

chopped roasted garlic 

scapes because I am a firm 

believer than one can never 

have too much garlic... 

4 T. Dijon mustard 

Salt and pepper to taste 

To prepare dough: 

Combine all ingredients in a 

bread machine pan and set 

the machine for the dough 

setting.  If you don’t have a 

bread machine, either use a 

stand mixer or knead it the 

old fashioned way with your 

hands.  Let the dough rise 

for 1 hour, punch it down, 

and let it rise again for 1 

hour.   

To prepare filling: 

Brown meat in skillet and 

set aside.  Add 1 T. oil to 

skillet and add cabbage.  

Cook over medium heat for 

5 minutes.  Add garlic and 

onion and cook for another 

10 minutes, stirring occa-

sionally.  Add dill, mustard, 

salt, and pepper and cook 

until cabbage is soft and 

lightly browned, 

another 3-4 minutes.  Add meat 

and remove from heat. 

To make pockets: 

Cut dough into 12 equal pieces, 

then knead plenty of flour into 

each piece before rolling into an 

8-inch square. 

Add about 1/2 cup of filling to 

center of dough, then fold in 

each corner, forming a small 

square packet.  Place seam side 

down on greased baking sheet.  

Bake for 20 minutes at 400 de-

grees F. 

Brush with melted butter when 

they come out of the oven.  

C abbage and dill go to-

gether like apples and 

cinnamon.  These dandy 

little pockets are perfect 

lunch leftovers, too. 

Dough: 

1 1/4 t. yeast 

1/8 cup sugar 

1/2 T. salt 

1 1/2 cup water 

1/4 cup oil 

1/2 T. vinegar 

4-4 1/2 cups flour, plus 

more for kneading 

Filling: 

1 small head or 1/2 large 

head of cabbage, shredded 

1 lb ground beef, bison, or 

wild game 

1 bulb garlic, minced 

1 small onion, diced 

3 T. chopped fresh dill 

Cabbage pockets 

are good dipped in 

a little mustard 

and ketchup. 

Ok, maybe these are my 

favorite of the week... 

T H E  H E L E N A  L O C A V O R E  

Goat Cheese Ravioli with Chard 

This is my favorite dish 

of the week! 
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garlic sauce* 

1/2 teaspoon chili garlic sauce* 

Sauce: 

1 tablespoon soy sauce 

1 tablespoon apple cider vinegar 

1 tablespoon sugar 

2 teaspoons cornstarch 

1/2 cup water 

Mix ingredients for sauce in a 

small bowl and set aside. 

Soak eggplant in bowl of cold 

water with 1 t. salt.  Drain and 

steam eggplant for about 8 min-

utes. 

Heat oil in large skillet.  Add gar-

lic, ginger, bean sauce, and chili 

sauce.  Sauté over medium heat 

for about 3 minutes.  Add egg-

plant and cook about 2 minutes.  

Add sauce and cook until it boils 

and thickens.  Serve over rice. 

* You can find these ingredients 

in the Asian section of your local 

supermarket. 

T his recipe uses the same 

sauce as the Bok Choy in 

Garlic Sauce recipe from an ear-

lier newsletter.  Eggplant in Gar-

lic Sauce is a common dish at 

Chinese restaurants.  

1 large eggplant, chopped into 

bite-sized pieces. 

1 tablespoon oil 

2 tablespoons minced garlic 

1 teaspoon ground ginger 

1 heaping tablespoon black bean 

Eggplant in Garlic Sauce 

H ow far did your food travel for Week 6?  

Check out the map below.  I don’t know 

about you, but it feels pretty good to be eating 

fresh produce that travels less than 1/10 the 

distance most grocery store produce travels! 



1 egg, beaten 

1 t. sugar 

Cook zucchini in boiling water 

for 2 minutes until barely ten-

der (or steam for 5 minutes).  

Drain well and remove as 

much water as you can (use a 

salad spinner!). 

Place 1 pie crust in a 9 inch pie 

plate.  Set aside. 

In a large bowl combine the 

zucchini, sugars, spices, cream 

of tartar, flour, salt, and vine-

gar.  Pour zucchini mixture 

into prepared pie plate.  Dot 

with butter. 

Top with other pie crust, fold-

ing top crust under bottom 

crust to prevent juices from 

spilling out side during bak-

ing.  Cut a few steam vents 

Y ou probably think I’m kid-

ding.  Zucchini?  In a pie?  

Disguised as an apple?!  Good 

luck there!  All I will say is, 

“Don’t knock it ‘til you try it.”  

8 cups zucchini, peeled, cut 

lengthwise and seeded, then 

chopped into 1/2” pieces 

3/4 cup sugar 

1/2 cup brown sugar 

2 t. cinnamon 

1/4 t. ground nutmeg 

1/4 t. allspice 

1 t. cream of tartar 

2 T. flour or cornstarch 

1/2 t. salt 

1 t. lemon juice 

1 T. butter 

2 ready-made pie crusts 

into top of crust.  Brush top of 

crust with beaten egg and 

sprinkle with 1 T. sugar.  Bake 

at 425 degrees F for 15 minutes.  

Reduce heat to 350 degrees F 

and bake an additional 45 min-

utes.   

If the edges of the crust are 

browning too quickly, take a 

large piece of aluminum foil 

and cut an 8 inch circle in the 

middle of it and place over the 

top of the pie.  This will prevent  

the edges from burning while 

the middle of the pie crust 

bakes to a nice golden brown. 

I can tell there are no apples in 

this pie, but it’s actually pretty 

tasty.  I prefer it cold, with a 

little bit of ice cream.  Would I 

make it again?  I think I would. 

Contact Us 

 

Email:  info@helenalocal.org 
 

Facebook:  https://www.facebook.com/
HelenaLocal 

 
Website:  http://helenalocal.org 
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Looking for more yummy recipes?  

Check out the following blog:   
   theblondetressedrunner.wordpress.com 
 
 

 

 

 

 

 

 

 

 

 

 

         Egg Salad Sandwich 

T H E  H E L E N A  L O C A V O R E  

Zucchini “Apple” Pie 

It looks like the real 

thing...but does it taste 

like the real thing? 


