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Winter Newsletter 5 February 12, 2014 
In this week’s box: 

Beets 
Cabbage 

Carrots 

Celeriac 
Garlic 
Leeks 

Onions 
Red and white potatoes 

Welcome to the first chilly vegetable delivery of 2014!  With our hopes of nice salad and cooking greens in your 

boxes dashed, this week’s box is a little bit lighter that we had hoped it to be, but there is still a nice assortment to 

make some nice meals with.  The produce that you are receiving has been in our winter storage area since late fall 

and have held up very well; the carrots and beets have gotten even sweeter as their sugars become concentrated 

and this variety of cabbage has held up remarkably well.  I believe that you have had all of these things at least 

once, so if you need a refresher on how to use or store them, please refer to your past newsletter (newsletters are 

also on our Website right now) or email me. 

Growing greens through the winter has been a fascinating adventure over the past 4 years.  The mild winter in 

2012 had us harvesting through January and if you were a winter share member last year, you may remember lush 

Chinese greens, spinach and salad at this time.  This year…well, the greens are still out there, and I am anxious to 

see what they think after several sunny days above zero, but for today, I believe their sentiments regarding the 

cold weather are much the same as ours.   On those warmer, sunny days, temps are often in the 60’s in the 

tunnels; enough to convince those winter greens to stand back up and get the most of their short lives!  We are 

hoping to have some nice greens in your boxes for the next delivery on February 26.  I’ll keep you posted. 
 

Celeriac, Potato, Leek and Apple Soup 
1 tablespoon ex. virgin olive oil 
1 medium onion, chopped 
2 leeks, white and light green part only, halved lengthwise, 
cleaned and sliced or chopped 
Salt to taste 
2 lbs celeriac, peeled and diced  
1 lg. russet potato (about 3/4 lb.), peeled and diced 

2 granny smith or Braeburn apples, cored, peeled and diced 
2 quarts water, chicken stock, or vegetable stock 
A bouquet garni made with a bay leaf and a couple of sprigs 
each thyme and parsley, and a stem or two of the celery from 
the celery root, if still attached 
Freshly ground pepper to taste 

Heat the olive oil in a large, heavy soup pot over medium heat and add the onion, leeks and a pinch of salt. Cook, 
stirring, until tender, about 5 minutes. Add the celeriac and a generous pinch of salt, cover partially and cook for 
another 5 minutes, stirring often, until the celeriac has begun to soften. Add the potatoes, apples, water or stock, 
salt to taste, and the bouquet garni. Bring to a boil, reduce the heat, cover and simmer 1 hour, or until the 
vegetables are very tender and the soup is fragrant. Remove and discard the bouquet garni. 
Blend the soup in batches in a blender or through a food mill fitted with the fine blade. The soup should be very 

smooth. Strain if desired. Return to the pot. Stir and taste. Adjust salt, add freshly ground pepper, and heat 

through. Serve in small bowls or espresso cups, garnished with thin slivers of celery leaves. 

New York Times, Nov, 21, 2013 
 

The Moosewood Cookbook, by Mollie Katzen, is one of my all-time favorites.  It is also the first cookbook that I ever owned, 

(over 30 years ago!).  It has since been revised with the contents and index thankfully re-organized, a few new recipes added and 

the recipes adjusted to be a little healthier.  I recently a gift of the “revised” (1992) version and have not tried this modified 

recipe for Solyanka, but it has been one of my favorites in the first edition!  Odessa Beets is also a new addition to the book, and 

Mollie (the author) suggests that it is a perfect accompaniment to Solyanka! I will be trying… it as soon as I get some pineapple? 
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Parmesan Roasted Potatoes 
6 medium potatoes 
4 Tbs. olive oil 
½ tsp granulated garlic or garlic powder 
¾ tsp salt 
1 tsp thyme 
2 tsp sweet paprika 
¼ tsp black pepper 
¼ cup shredded, fresh parmesan cheese 
Cut potatoes into small cubes (1/2”) and put them into 
a 9 x 7 baking pan.  Add olive oil and stir, coating 
potatoes. Mix remaining ingredients together in a bowl 
and toss with potatoes.  Bake, uncovered, in a 400 
degree oven for 45 minutes, stirring once while cooking.   

Sautéed Carrots and Leeks 
2 leeks, finely chopped 

4 carrots, finely chopped 

1/3 cup chicken broth 

2 tablespoons butter 

1 tablespoon white sugar 

1/2 teaspoon dried thyme 

1/2 teaspoon kosher salt 

1/8 teaspoon ground black pepper 

Combine leeks, carrots, chicken broth, butter, sugar, thyme, 
salt, and pepper in a skillet; bring to a boil. Reduce heat and 
simmer until liquid evaporates, about 15 minutes. Cook and 
stir mixture until leeks and carrots are lightly browned, 2 to 3 
minutes. 

Cabbage Omelets 
I love greens alongside of eggs in the morning, and that 
includes cabbage, I just sauté it with a little onion until it is 
tender and then have it with some nice over-medium eggs.  
Making Cabbage Omelets kicks it up a notch and can even be 
a family meal with the recipe adjusted accordingly.   
Use 2-3 eggs per person.  Cabbage likes the harder cheeses, 
like Swiss or Gruyere, but any type can be used or it can even 
be omitted.  
To make enough for 2 people, Sauté ½ onion in olive or 
canola oil (add 1 clove crushed garlic if desired) until clear and 
then add ¼ head (2-3 cups) shredded, chopped cabbage (and 
chopped mushrooms, if using).  Stir, cover and heat over med-
low heat, stirring occasionally until the cabbage is very tender.  
Top cabbage with ¼ cup shredded cheese, cover and set aside 
while you start the omelet. 
Mix 4 eggs, a few splashes of milk or water and ¼ tsp salt and 
pepper to taste.  Pour the eggs into an oiled 10” skillet and 
heat over med. heat until the edges and bottom start to get 
bubbly.  Lift the edges with a spatula and tilt the pan to let 
some of the eggs pour underneath and heat until the eggs are 
cooked, but not dried out!  Add the cabbage and cheese to 1 
side, fold the other side over, cover and heat for a minute or 2 
until it all holds together. Serve ½ per person. 

I have not yet tried this lighter, modified version of this dish; it has less 
fat and has carrots added to it that were not in the first book. 

Solyanka 
4 medium potatoes 
1 ½ cups cottage cheese 
1 c firm yogurt 
1 Tbs. butter 
2 cups chopped onion 
¾-1 tsp. salt 
1 tsp caraway seeds 
1 small head green 
cabbage, shredded 
(about 6 cups) 

2 medium carrots, 
shredded 
4-5 medium cloves garlic, 
minced 
1 Tbs. dill (3 Tbs. if fresh) 
Lots of pepper. To taste 
3 Tbs. cider vinegar 
½ cup sunflower seeds 
paprika 

Preheat oven to 350.  Lightly grease a 2 qt. casserole. 
Scrub potatoes, cut them into small pieces and boil until 
mashable.  Mash while still hot, adding cottage cheese 
ad yogurt.  While they are cooking, melt butter in a 
large, deep skillet.  Add onions and salt and sauté for 5 
minutes.  Add caraway and cabbage and sauté about 10 
more minutes, stirring occasionally and covering in 
between.  When cabbage is tender, add carrots, garlic 
and dill.  Cook about 5 minutes more and remove from 
heat.  Add the sautéed vegetables and all remaining 
ingredients except sunflower seeds and paprika, to the 
mashed potatoes. Mix well and spread into prepared 
pan.  Sprinkle sunflower seeds and paprika on top.  
Bake, uncovered 34-40 minutes.    
 
The recipe states that this keeps beautifully for at least a week 
and is a great side dish for just about anything! 

Odessa Beets 
Minus the pineapple, this is an authentic Ukrainian dish.   
Mollie Katzen suggests that traditional versions might 
have even more garlic and a little mayonnaise if you’d 
like to try it that way.   
5-6 medium  beets2-2 ½ inch diameter 
2-3 Tbs. Lemon juice 
8 – 10 prunes, pitted and thinly sliced 
2-3 medium cloves garlic, minced 
½ tsp salt 
Black pepper to taste 
½ cup finely chopped pineapple (fresh or canned-in-
juice) 
*Preheat oven to 400. Wrap the beets in foil and bake 
until very tender (40-45 minutes. Rinse under cold 
running water as you rub off the skins.  Trim the ends 
and coarsely grate.  Transfer to a medium –sized bowl.  
Add remaining ingredients and mix well.  Chill until 
serving time.   

 


