
W ell here it is, folks, the end of the Sum-

mer Share season!  It’s been a great 20 

weeks of fresh, local produce, eggs, milk, 

cheese, honey, grains, and pastas.   The photos 

to the right show a sample of what we saw this 

summer.  What a variety of foods! 

We at Helena Local sure hope that everyone 

enjoyed eating wholesome, sustainable food all 

summer long that was grown right here in 

Montana.  It’s true that Montana isn’t known 

for it’s long, warm growing season, but I’m im-

pressed with the variety of foods that were 

available to us each week.  Fresh food that trav-

els less than 150 miles from farm to table in 24 

hours doesn’t get any fresher unless you grow it 

yourself! 

As our name states, we try to keep our food as 

local as possible.  We are looking to add more 

local producers to our list of growers in the He-

lena Valley for next year, so if you know of a 

farmer of small grower who is looking to sell 

some produce or other goods, send them to us 

soon!  We will be having a growers’ meeting 

early next year.  

If you are joining us for the Fall Share, don’t 

forget it begins next week, November 11 and 

runs through December 16.  There will be no 

newsletter for the Fall Share, so this is the last 

newsletter until we see you again for the Sum-

mer Share in 2015!  Hope to see you next sum-

mer! 
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Veggie Calzones 

O k, so I know this recipe 

doesn’t have any Helena 

Local ingredients, but you can 

use a local beer to make this 

bread—I used a Pumpkin-

flavored brew. 

This dough is quite stiff, and it 

was a little too much for my 

bread maker, so you might be 

better off using a stand mixer 

or doing it the old fashioned 

way with your hands. 

4 1/2 cups bread flour (or you 

can use a high gluten flour 

like Wheat Montana) 

1  12 ounce beer 

3 T. olive oil 

1 t. salt 

1/3 cup sugar 

2 1/4 t. yeast 

1/2 T. melted butter, for 

brushing 

Open the beer and pour into 

a bowl or breadpan and let it 

stand at room temperature 

for a few hours to go flat.   

Mix the flour, oil, sugar, and 

yeast into the beer.  Knead 

for 10-15 minutes.  Let stand 

to rise for at least an hour.  

Divide the dough ball in two 

and put into 2 9” x 4” greased 

bread pans.  Bake at 350 de-

grees F for 20 minutes.  Dur-

ing the last 5 minutes of bak-

ing, brush with melted butter. 

2 T. fresh oregano 

1 /2 cup shredded mozzarella 

1/2 cup grated Parmesan 

cheese 

1 t. garlic powder 

1 t. red pepper flakes, optional 

Mix the dough ingredients 

together in a large bowl.  

Knead the dough for about 10 

minutes or until smooth.  Let 

rest while preparing the fill-

ing. 

Heat 1 T. olive oil in a skillet 

over medium heat.  Add the 

onion, bell pepper, and 

mushrooms.  Cook for 5 

minutes until the veg-

gies begin to soften.  

Add the spinach and 

cook until wilted.  Re-

move from heat.   

Meanwhile, divide the 

dough into 4 pieces.  

Roll the dough into 9-

inch circles and place on a 

greased cookie sheet. 

Combine the tomato sauce, oreg-

ano, veggies, cheeses, and garlic 

powder in a bowl and mix well.  

Spoon 1 to 1 1/2 cups filling on 

one half of the dough.  Fold the 

other half of the dough over the 

filling and press the edges to-

gether to seal. 

Bake at 400 degrees F for 10 

minutes.  Check for doneness.  

The bottoms will be nice and 

crisp and the tops will be dry.  

Cool for 5 minutes before serv-

ing. 

T hese calzones were a 

huge hit at my house.  

This recipe will make 4 cal-

zones, so if you want to feed a 

crowd or have leftovers, dou-

ble or triple the recipe as 

needed! 

For the dough: 

1 cup plain Greek yogurt 

1 1/2 generous cups flour 

1 1/2 t. baking powder 

3/4 t. salt 

2 t. roasted garlic powder 

1/4 cup Parmesan cheese 

For the filling: 

1/2 cup chopped onion 

1/2 cup chopped bell pepper 

1/2 cup chopped mushrooms 

1/2 cup fresh chopped spin-

ach or Swiss chard 

1  1/2 cup prepared tomato 

sauce 

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

Beer Bread 
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the olive oil, cheese, salt, and 

garlic powder in a large bowl.  

Spread the broccoli 

pieces in a single layer 

on a baking sheet or in a 

shallow baking dish. 

Bake at 375 degrees for 

15 minutes.  Stir and if 

the broccoli is looking a 

little dry, drizzle with a 

little bit more olive oil.  

Return to oven for an-

other 15-20 minutes, or 

until the florets  begin to turn 

brown. T his broccoli is so good, I 

once ate an entire head of it 

for dinner.  And nothing else.  

True confessions.  It’s a piece of 

cake to throw together, too. 

1 large head of broccoli, 

chopped into large pieces 

2 T. olive oil 

1 T. grated Parmesan cheese 

1/2 t. salt 

1/2 t. garlic powder 

Toss the broccoli together with 

Roasted Broccoli with Parmesan 

H ow far did your food travel for Week 19?  

Less than 150 miles—feels good, doesn’t 

it?  Congratulations on eating local food for 20 

weeks! 



homemade beer 
bread croutons and 
Parmesan cheese.  It 
was delicious.   

I harvested about 6 
gallons of red and 
purple carrots from 
my garden, so I had a 
rainbow assortment 
of steamed carrots 
this weekend with the 

orange car-
rots we got with the 
CSA share last week.  
I just love the beau-
tiful colors!  And 
colorful food is full 
of vitamins, which is 
just an added bonus.  
Maybe we’ll see 
some colorful carrots 
in next summer’s 
shares... 

I  made the Jerusalem arti-
choke soup this past week-

end, but of course I “souped” it 
up over the basic recipe I 
found for last week’s newslet-
ter.  I added some mushrooms 
and carrots and then after I 
pureed the soup, I added some 
chopped Swiss chard.  I also 
spiced it up with some garlic 
powder and smoked paprika.  
Then I topped it with some 

I just finished drying the last of 
my tomatoes from my garden.  
It’s now time to work up those 
6 gallons of carrots and get 
them in the freezer.  I think I’ll 
grate some so they will be 
ready to add to soups or cook-
ies at a moment’s notice.  All 
that hard work in the garden 
(and kitchen prep) will be 
much appreciated this winter. 

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 
 
     

 

 

 

 

 

 

 

           Bell pepper harvest 
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