
T he members have spo-

ken! A Fall Share will 

commence on November 11, 

the week immediately fol-

lowing the last week of the 

Summer Share.  The Fall 

Share will run for 6 weeks, 

November 11 through De-

cember 16.  We still have to 

work out a few of the de-

tails, and we’ll let you know 

when you need to sign up. 

More chickens are arriving 

weekly, so be sure to in-

quire if any are available 

when you come in to pick 

up your other shares. 

If you still have some toma-

toes sitting around your 

kitchen and you’re looking 

for a tasty way to use them, 

try making your own to-

mato sauce.  This one is 

very easy to make and has 

only 4 ingredients. 

Homemade Tomato Sauce 

You will need tomatoes, 

minced garlic, oil, and salt 

(use as much or as little as 

you want of each). 

You will want to peel the 

tomatoes.  The 

easiest way to do 

this is to take a 

sharp knife and 

score an “X” on 

the bottom of 

each tomato. 

Dunk the toma-

toes in a pot of 

boiling water for 

about 3 minutes. 

Remove from 

water and allow 

to cool.  Skins 

will peel right off! 

Chop tomatoes 

into quarters.  

Heat a little oil in  

a large pot, add 

the garlic and 

cook until golden.    

Add tomatoes 

and simmer over 

medium low heat. 

Use a wooden 

spoon to mash 

tomatoes to break 

them apart.  Cook 

for about 1 1/2 

hours or until it 

reaches the con-

sistency you like. 
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Eggplant Parmesan 

M y neighbor gave me 

some chanterelle 

mushrooms last week and 

this bread pudding is one of 

my favorite ways to use 

them.  You can use any  type 

of mushroom you like in this 

recipe. 

8 ounces mushrooms, diced 

1 T. olive oil 

1/2 cup diced onion 

2 cloves minced garlic 

1 cup chopped beet greens 

1 egg, beaten 

1 cup milk 

3/4 cup shredded smoked 

gouda cheese 

1/2 t. salt 

1/2 t. ground pepper 

3 cups bread cubes 

Place the bread cubes on a 

baking sheet and place in a 

375 degree F oven for 10 

minutes or until just brown. 

Heat olive oil in skillet over 

medium heat and add 

mushrooms, garlic, and 

onion.  Cook about 7 min-

utes, then add beet greens.  

Cook until greens begin to 

wilt.  Remove from heat. 

Stir together milk, egg, 

cheese, salt, and pepper.  Stir 

in mushroom mixture and 

bread cubes.  Pour into cas-

serole dish and bake at 375 

degrees 

for 35 

min-

utes, or 

until 

egg mix-

ture is 

set. 

1/2 cup shredded smoked 

gouda cheese 

Fresh basil, for garnish 

Preheat oven to 375 de-

grees F.  Lay eggplant 

slices on baking sheet in 

a single layer.  Brush with 

olive oil and sprinkle 

with salt and pepper.  

Flip slices over and re-

peat on other side. 

Roast for 20 minutes, 

then flip slices over and 

roast for another 15 min-

utes. 

Spoon enough tomato 

sauce into the bottom of 

a casserole dish to make 

a thin layer on the bot-

tom.  Place eggplant 

slices in a single layer on 

bottom.  Sprinkle with 

1/4 cup mozzarella.  

Spread more tomato sauce 

over eggplant, layer with re-

maining eggplant slices, and 

top with remaining tomato 

sauce.  Sprinkle mozzarella 

and gouda cheese over the 

top. 

Bake for 30 minutes until 

cheeses are golden and sauce 

is bubbling.  Garnish with 

fresh basil.  Serve over fettuc-

cine noodles, if desired. 

Eggplant Parmesan over fettuc-

cine with creamed kale. 

I  found this recipe on a 

food blog I follow just 

a couple of weeks ago.  

Instead of breading and 

frying the eggplant, this 

version roasts the egg-

plant and nestles in into 

tomato sauce “naked.”  It 

is delicious and I don’t 

miss the breading at all. 

2 large eggplants, 

sliced into 1/4 to 

1/2 inch thick 

slices 

Olive oil, for 

brushing onto 

eggplant 

Salt and pepper 

2 1/2 cups tomato 

sauce 

1 cup shredded mozza-

rella 

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

Mushroom Bread Pudding 

A large pan of this egg-

plant Parmesan won’t 

last for long! 
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sto side down, in skillet.  Sprin-

kle half of the shredded cheese 

onto the bread.  Place the to-

mato slices on top of the cheese.  

Sprinkle with remaining cheese.  

Spread other half of pesto onto 

remaining slice of bread, and 

place on sandwich in skillet, 

pesto side up.   

Cover the skillet with a lid and 

reduce the heat to  low.  Cook 

until pesto turn golden brown,  

about 3 minutes, then flip sand-

wich over and cook another 3 

minutes, or until pesto is golden 

and cheese is melted. I f you made any garlic scape 

pesto earlier this summer, 

this is a delicious way to dress 

up a grilled cheese sandwich! 

2 slices bread 

2 slices tomato, about 1/4” thick 

1/4 cup shredded mozzarella 

cheese, or your favorite cheese 

1 T. garlic scape pesto 

Heat a skillet over medium heat.  

Spread half the pesto on one 

slice of bread.  Place bread, pe-

Deluxe Grilled Cheese with Tomato 

H ow far did your food travel for Week 11?  

Check out the map below.  Eating locally 

makes me happy….and healthy! 



1 chipotle pepper in adobo 

sauce (seeded and minced), 

plus 1 teaspoon adobo sauce 

3 cups corn kernels 

2 tablespoons fresh chopped 

cilantro 

sour cream for serving 

In a large pot or Dutch oven, 

heat oil and add first 7 ingre-

T his quickly became one of 

my favorite soups after I 

first made it.  It is adapted 

from a recipe from the Moose-

wood Restaurant cookbooks. 

1 cup finely chopped onions 

1 small bulb garlic, crushed 

and finely minced 

1 green chile, seeded and 

finely chopped  

1 medium sweet potato, 

finely chopped 

1 medium red bell pepper, 

seeded and finely chopped 

1/2 teaspoon salt 

1 teaspoon oil 

3 cups vegetable stock 

2 cups water 

2 teaspoons ground cumin 

dients.  Add up to 1 cup of the 

vegetable stock and cook over 

medium heat for 10 minutes, 

stirring occasionally, until on-

ions begin to soften.  Add 

cumin and chipotle pepper to 

the vegetables, stirring to coat 

veggies.  Add the remaining 

vegetable stock and wa-

ter.  Cover and simmer for 

10 minutes.  Add corn and 

cilantro, cover, and simmer 

an additional 10 minutes, or 

until all vegetables are ten-

der.  Puree half the soup in 

a blender, food processor, 

or using an immersible 

blender (my favorite 

method).  Serve with a dollop 

of sour cream. 
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Looking for more yummy recipes?  

Check out the following blog:   
   theblondetressedrunner.wordpress.com 
 
     

 

 

 

 

 

 

 

  Tortilla Soup with Elk 

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

Southwestern Sweet Potato Soup 


