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A Message for our Members
I
t’s Fall! Or at least it
feels like it. To me, the
onset of cold weather
means baking—cupcakes,
pies, casseroles, potatoes...I
like the way food cooking in
the oven fills my house with
wonderful smells. It’s comforting—and tasty. This
week’s newsletter involves
the oven for every recipe.

It’s about time for another
quick survey to see how we
are doing with your shares.
This time the survey will be
electronic, so no more “Oh,
I forgot my survey, can I
bring it next week?” Plus it
will save on paper and make
it easier on everyone all
around. Look for a link in
an email from Helena Local
that will take you to the survey sometime later this
week or next week.
I hope everyone had a fun
and safe Labor Day weekend! I spent my weekend in
the kitchen, using up a ton
of frozen chokecherries
from last year—syrup, jelly,
butter, juice...yum!

My neighbor has
a sour cherry
tree and offers
free cherries for
the picking every
summer. This
year I made a
cobbler and this
cherry pie!

Too lazy to make
chile rellenos the
old fashioned
way? Make it
into a casserole!
It’s easy, and just
as delicious—
maybe even
more delicious,
but don’t tell the
purists!
This sweet potato tortilla pie
was a new recipe
for me—I’m
keeping it in the
rotation. It is
spectacular! It
pairs well with
the chile rellenos, too.
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Caramelized Leek Bread Pudding
I

stumbled across this recipe while looking for another one this past weekend.
It came from an insert in the
paper last spring. Enjoy!
2 T. butter
2 cups thinly sliced leeks,
white and light green parts
only
4 ounces thinly sliced mushrooms
3/4 t. salt
3/4 t. pepper
1 t. brown sugar

1/2 t. nutmeg
1 loaf bread, cut into 1 inch
cubes (about 12 cups)
1 bunch green onions, finely
chopped
4 eggs, lightly beaten
6 cups milk
1 1/2 cup Gruyere cheese (or
smoked Gouda or Mozzarella or another favorite
cheese)
Cook butter, leeks, mushrooms, salt, pepper, brown
sugar, and nutmeg over

medium heat for about 30
minutes, or until leeks are
soft and golden brown.
Meanwhile, place bread
cubes on baking sheet and
toast in the oven at 350 degrees F until dry and lightly
browned.
Combine leek mixture, bread
cubes, green onions, eggs,
milk, and cheese. Pour into
greased shallow 4-quart baking dish. Bake at 350 degrees F for about 1 hour, or
until eggs are set and top is
lightly browned.

Chile Relleno Casserole
6 Anaheim or poblano
chiles, or combination
7 6-inch corn tortillas
2 green onions, chopped
into 1/4” pieces
3 eggs
1 1/2 cups milk
1 t. salt
1 T. flour
1 1/2 cups shredded cheese
(cheddar, Monterey Jack,
mozzarella, or any combination of your favorite
cheese)
1/2 cup cooked black beans,
optional
Place the peppers on a baking sheet. Roast in a 400
degree F oven for 10 minutes. Turn peppers over
and cook for another 10
minutes, until the skins are
blistered. Remove the peppers from the oven and
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place in a plastic or paper
bag for 10 minutes. This
steams the peppers and
makes removing the skins
easier. Remove the peppers
from the bag and peel away
the skins. Cut peppers in
half lengthwise. Remove
stem and, if you want, some
of the seeds.

just frothy. Stir in green onions,
remaining cheese, and, if using,
black beans. Pour egg mixture
over peppers.

Grease a shallow 9” x 13”
baking dish. Place 2 corn
tortillas in the bottom of the
dish. Cut the remaining
tortillas in half. Use 2
halves to cover the bottom
of the dish. Place remaining tortilla halves around
edge of dish, round side up.
Place the peppers on top of
the tortillas in a single layer.
Sprinkle 1/2 cup cheese
over peppers.

Bake at 375 degrees F for 35-40
minutes.

In large mixing bowl, add
eggs, milk, salt, and flour.
Whisk until egg mixture is

Slide the tortilla halves around
the edge of the pan down into
the egg mixture until the tops
are almost even with the egg
mixture. This will prevent them
from burning during cooking.

Serve with enchilada sauce, sour
cream, or your favorite salsa.

Layer it up and pour on the
custard!

VOLUME

1,

ISSUE

8

PAGE

How Far Did My Food Travel?
H

ow far did your food travel for Week 10?
Check out the map below. I think it’s
amazing that I can get so much delicious produce that is grown sustainably within 100 miles
of Helena.

Roasted Tomatillo & Black Bean Tacos
T

his recipe is from an old
copy of Vegetarian Times
magazine.

3/4 lb. fresh whole tomatillos,
husks removed
1 small onion, cut into 1/2 inch
pieces (about 1 cup)

and minced
1 cup cooked black beans
Corn or flour tortillas
1 avocado, cut into 1/4 inch
slices
Queso fresco or feta cheese

1 small red bell pepper, cut into
1/2 inch pieces (about 1 cup)

Frozen corn kernals, thawed

3 large cloves garlic

Place tomatillos, onion, bell
pepper and garlic on baking
sheet. Bake at 400 degrees F for
about 15 minutes, stirring every-

3 T. coarsely chopped cilantro
1 jalapeno, seeded, deveined,

Sour cream

thing once, until tomatillos are
blistered on the skin.
Pulse garlic, 1 T. cilantro, jalapeno, and tomatillos in a food
processor about 10 times, until
chunky. Season with salt and
pepper to taste.
Toss tomatillo sauce with black
beans, onions, and red bell pepper.
Fill tortillas with tomatillo mixture. Top with avocado, cheese,
corn, and sour cream.
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Sweet Potato Tortilla Pie
1 large sweet potato, peeled
and cut into 1/2 inch pieces
2 large garlic cloves, minced
1/2 t. cumin seeds
1 T. olive oil
6 6-inch corn tortillas
1 1/2 cups milk
3 eggs
4 green onions, cut into 1/4
inch pieces
1 cup cooked black beans
1 t. salt
3 T. chopped cilantro
1 chipotle pepper in adobo
sauce, seeds removed
1 cup grated pepper Jack
cheese (or, if you don’t have
pepper Jack cheese, use about

2 ounces goat cheese and 3/4
cup cheddar cheese like I
did!)
Toss sweet potato, garlic,
cumin seeds, and olive oil together in a roasting pan.
Bake at 400 degrees F for 10
minutes. Stir and bake another 10 minutes. Remove
and let cool slightly.
In a large bowl, mix together
the milk, eggs, green onions,
black beans, salt, cilantro,
chipotle pepper, and cheese.
In a 9 inch pie plate, place 2
corn tortillas in the bottom.
Cut the remaining 4 tortillas
in half and place around the
edge of the pie plate, covering
the gaps on the bottom of the
dish and overlapping each

tortilla around the side
slightly, forming a fluted edge.
You may need to microwave
the tortillas in the microwave
for 15 seconds to soften them
slightly. Pour the sweet potato
mixture over the tortillas, then
pour the egg mixture over the
sweet potatoes.
Bake at 375 degrees F for about
40 minutes, or until the custard is set.
Note: You could also use regular potatoes with this dish, and
any variety or combination of
cheeses or beans. This is an
easy dish to modify and get
creative with using some of
your veggies from your weekly
share (fennel, leeks, carrots,
bell peppers...)!

Contact Us
Looking for more yummy recipes?
Check out the following blog:
Email: info@helenalocal.org

theblondetressedrunner.wordpress.com

Facebook: https://www.facebook.com/
HelenaLocal
Website: http://helenalocal.org

Making Homemade Garlic Powder
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