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Vegetable Ragout 
 
1 tablespoon unsalted butter 
6 spring onions or shallots, halved 
6 or more small turnips, scrubbed and quartered 
2 or 3 small kohlrabi, ‘golf ball sized’, peeled and quartered 
1 thyme or lemon thyme sprig 
Sea salt and freshly ground pepper 
1 pound pod peas, shelled 
A few handfuls of baby spinach 
Dollop of Crème Fraiche 
4 large basil leaves, slivered 
 
Melt the butter in a skillet and add the onions, turnips, 
kohlrabi and thyme.  Add water to cover halfway and a 
teaspoon of salt.  Simmer while you shuck the peas. 
As soon as the vegetables are tender, after 12 to 15 minutes, 
add the peas and the spinach and cook until the spinach has 
wilted down, a few minutes more.  Stir in the crème fraiche 
and add the basil. Taste by itself.  

 With a starch (puff pastry, ravioli, even buttered toast) it 
can be offered as a vegetarian main dish! 
 
Serves: 2 to 4 
FROM: Local Flavors 

 

Blueberry Tart 
In a Brown Sugar Crust 

 
Tart Shell 
7/8 cup all purpose flour 
2 tablespoons whole wheat pastry flour 
3 tablespoons maple sugar or organic brown sugar 
1/8 tablespoons (1 stick) cold unsalted butter, cut into small 
chunks 
1 tablespoon ice water 
 
The Berries 
4 cups blueberries 
1/3 cup maple sugar or organic light brown sugar 
4 teaspoons quick-cooking tapioca or arrowroot 
½ teaspoon ground cinnamon 
1/8 teaspoon freshly grated nutmeg 
2 teaspoons fresh lemon juice 
 
The Glaze 
2 tablespoons organic sugar 
2 teaspoons Kirsch 
 
Preheat oven to 375.  Toss the berries with the sugar, 
tapioca, and spices, add the lemon juice, and let stand for at 
least 15 minutes 
 
See left for instructions on the Tart Shell.   
 
Fill the partially baked tart shell with the berries and bake in 
the center of the oven until the fruit has begun to release its 
juices, about 35 minutes.  Remove and let the tart cool nearly 
to room temperature before cutting so that the filling has a 
chance to set. 
 
To make the glaze, simmer the juice – there should be about 
2/3 cup – with the sugar until it has reduced by half, or to 
about 1/3 a cup.  Add the Kirsch.  Then brush or drizzle over 
the tart.   

 
 
Serves: 8 
FROM: Seasonal Fruit Desserts 

 

Tart Shell 
 

7/8 cup all purpose flour 
2 tablespoons whole wheat pastry flour 
3 tablespoons maple sugar or organic brown sugar 
1/8 tablespoons (1 stick) cold unsalted butter, cut into small chunks 
1 tablespoon ice water 
 

Set the pastry-lined tart pan on a sheet pan.  Line the tart shell with 
foil and fill it with pie weights or dried beans.  Bake for 15 to 20 
minutes, then carefully pull the foil away from the dough.  If the 
dough sticks, return the shell to the oven for a few more minutes, or 
until the foil comes away with ease.  Once you’ve removed the foil 
and the pie weights, return the empty shell to the oven and 
continue to bake until the crust is clearly set and pale gold, 10 to 15 

minutes longer.   
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