
some sort of produce bag so 

you can leave the bowls be-

hind—we reuse them to cut 

down on waste and cost. 

In last week’s newsletter I 

mentioned I was going to try 

a new recipe I discovered for 

a curried carrot butter.  My 

carrots are coming on strong 

in my garden, and even 

though I had to half the rec-

ipe, I decided to go ahead 

and try it.  We are bound to 

get carrots again in our 

share, so hang on to this rec-

ipe on page 2.  It’s sweet, but 

savory, with a hint of India.  

It’s a perfect dip for a party! 

L ast week’s share made 

me giddy—the first to-

matoes and basil of the sea-

son, and I was ready.  For 

dinner Tuesday night I 

cooked up a package of fet-

tuccine I got in our Fun 

Share, chopped up some 

green and purple basil, a 

tomato, and a few roasted 

garlic scapes.  I tossed the 

pasta and veggies with a 

little bit of olive oil and 

topped it all with a little 

shredded Montana Jack 

cheese.  And it was fantas-

tic.  Better yet, the entire 

dish was supplied through 

the CSA share, minus the 

olive oil.  Yahoo! 

A big thanks to those of you 

who filled out a survey!  If 

you didn’t get a survey at 

the pick up, but you would 

still like to provide us some 

feedback, we will put a pdf 

copy of it on the website.  

You can fill it out, scan it, 

and email it to us, or bring 

it with you to the next pick 

up.  If you were one of 

many who picked up a sur-

vey to take home last week, 

don’t forget to bring it back 

when you pick up your 

share!  Next time we hope 

to have an online survey for 

you to fill out, but it’s a 

work in progress. 

Are you ready for some 

more Flathead cherries?  If 

things go according to plan, 

you’ll have another round 

of cherries at the pick up 

this week.  No complaints 

from me! 

We’re getting into the time 

of season where we are go-

ing to be getting several 

smaller items (like cher-

ries) in our shares.  It will 

be helpful if you bring 

Fresh basil and tomatoes are 

the perfect compliments to 

pasta. 
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Spinach fettuccine with garlic 

scape pesto and beet greens, 

grilled zucchini and mush-

rooms, and curried carrot 

butter…..Mmmmmm! 
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Curried Carrot Butter 

T his recipe is for a bread 

machine so I don’t heat 

up my house in the summer.  

If you don’t have a bread 

machine, you will have to 

knead the dough and let it 

rise the old-fashioned way! 

1/2 cup water 

1/2 cup milk 

2 T. butter, cut into pieces 

3 cups bread flour, or other 

high-gluten flour 

2 T. sugar 

1 1/2 t. salt 

1 3/4 t. yeast 

1/2 cup chopped roasted 

garlic scapes 

1/2 cup chopped beet greens 

Combine ingredients (in 

order) in a bread machine 

pan.  Set the crust setting 

for medium and program 

for the French Bread cycle.  

This recipe is for a 1 1/2 

pound loaf of bread. 

If you don’t have a bread 

machine, heat the water and 

milk until it is lukewarm 

(about 110 degrees F).  Add 

the yeast and let stand for 10 

minutes, or until it gets 

frothy.  Combine the yeast 

mixture with the remaining 

ingredients and knead until 

the dough is smooth (you can 

use a stand mixer to do this 

job if you don’t like getting 

your hands dirty).  Let the 

dough rise in a warm place 

until doubled in size, then 

shape into a loaf and bake at 

350 degrees F until lightly 

browned on the outside (20-

30 minutes). 

inch pieces and place in a 

shallow roasting dish.  Driz-

zle with 1 t. olive oil and 

cover dish with aluminum 

foil.  Bake at 325 for 1 1/2 

hours or until carrots are 

soft.*  Cool slightly. 

Transfer carrots to blender 

or food processor.  Cover 

and process until carrots 

are a smooth purée, using 

the water to help process 

the carrots if needed.   Put 

blended carrots into me-

dium sized saucepan and 

add remaining ingredients.  

Bring to boil, then reduce 

heat and simmer, uncov-

ered, for about 45 minutes 

or until the mixture is thick-

ened and stays mounded on 

a spoon.  Stir the mixture 

frequently to prevent it 

from burning to the  bottom 

of the saucepan. 

Ladle carrot butter into half 

pint (or smaller) 

canning jars or other freezer-

safe storage containers, leav-

ing a 1/2 inch headspace.  

Cool for 30 minutes.  Seal 

and label containers. 

Store in the refrigerator for 

up to 1 week or freeze up to 6 

months. Makes ~3 half pints. 

*Instead of roasting, you can 

boil the carrots in the water, 

then process them following 

these directions. 

This butter is great on a bis-

cuit or with pita chips. 

I  found this original car-

rot butter recipe in a 

special canning/preserving 

edition of Better Homes and 

Gardens magazine.  I have 

modified the ingredients a 

little to suit my needs and 

tastes. 

1 1/2 pounds of carrots 

(about 4 cups chopped) 

1 cup water 

1/2 cup coconut milk 

3 T.  honey 

1 T. lime juice 

1 t. curry powder 

1 t. powdered ginger 

1 t. cinnamon 

1/2 t. cumin 

1/2 t. allspice 

1/4 t. salt 

Scrub the carrots well but 

do not peel unless you want 

to.  Cut the carrots into 2 

Try this butter on 

a crusty bread 

with goat cheese. 

You’ll know the butter is 

ready when it will stay 

mounded on a spoon.  

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

Roasted Garlic Scape Bread 

Roasted garlic scape 

bread is great for a 

grilled cheese or a BLT. 
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butter and sugar together until 

well combined.  Beat in eggs and 

vanilla extract until smooth.  

Add zucchini and mix together 

until combined.  Add flour mix-

ture and stir until smooth. 

Roll cookie dough into 2-inch 

balls and place 1 1/2 inches 

apart on greased baking sheet.  

Bake at 350 degrees F for 12 to 

15 minutes, or until the tops of 

the cookies look dry.  Cool 1 

minute on the cookie sheet, then 

transfer to wire rack to cool 

completely. 

There is no way any kid will ever 

know there is zucchini in these 

cookies! 

* If you want to decrease the 

amount of butter in the recipe, 

you can always substitute half of 

the butter with cream cheese, 

vegetable oil, applesauce, yogurt, 

or any combination of the above.  

This might change the texture 

slightly, but the cookies will still 

taste great! 

2 cups flour 

1/2 cup cocoa powder 

1 t. baking soda 

1/2 t. salt 

3/4 cup sugar 

1/2 cup softened butter* 

1 large egg 

1 1/2 t. vanilla extract 

2 cups shredded zucchini 

Combine first 4 ingredients in a 

large bowl and set aside.  Cream 

Chocolate Zucchini Cookies 

H ow far did your food travel for Week 6?  

The map below shows where each item 

came from before it hit your plate. 



 2 T. sliced almonds 

2 t. raw sugar (Turbinado 

sugar) 

If using frozen fruit, let stand 

at room temperature for 30 

minutes to partially defrost. 

Combine first 4 dry ingredi-

ents in a large bowl and set 

aside.  Mix together milk, ap-

plesauce, oil, sugar, egg, and 

vanilla until blended.  Add to 

dry ingredients and gently fold 

until blended.  Add raspber-

ries and cherries and gently 

fold fruit into batter. 

Pour into greased 9 inch 

springform pan or cake pan.  

Top with sliced almonds and 

raw sugar.  Bake at 350 de-

grees F for 45-55 minutes, or 

until a toothpick inserted in 

A  buckle is a type of fruity, 

moist cake.  You can use 

any fruit combination you like, 

just don’t exceed 3 cups.  I 

found this recipe on delish.com. 

1 1/2 cups flour 

2 t. baking powder 

1/2 t. cinnamon 

1/4 t. salt 

1/2 cup milk 

1/2 cup applesauce 

1/2 cup oil 

1/2 cup sugar 

1 large egg 

1 t. vanilla extract 

1 1/2 cups raspberries 

1 1/2 cups halved, pitted cher-

ries 

the center comes out with just a 

few moist crumbs.  Let stand 

for 30 minutes before serving. 

If you like, instead of topping 

the cake with almonds and 

sugar before baking, you can 

add a glaze to the cooled, fin-

ished cake.  Start out with a 

ratio of powdered sugar: liquid 

of about 2: 1 and adjust until it 

reaches the consistency you 

like.  Some ideas for liquids: 

*Orange juice 

*Milk with a dash of vanilla or 

almond extract 

*Lime juice 

*A fruit-flavored liquor 

 

Get creative!  The possibilities 

are nearly endless. 

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 
 
 

 

 

 

 

 

 

 

 

 

 

             Cabbage Gratin 

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

Cherry Raspberry Buckle 

Other fruit 

combinations  

to try:  

blueberry/peach, 

cherry/rhubarb, or 

blackberry/

nectarine 


