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Cucumber and Pepper Relish 
 
1 or 2 (about ¾ pound) dark green cucumbers 
1 small sweet pepper, any variety, very finely sliced 
3 scallions, including an inch of the greens, thinly sliced 
2 tablespoons chopped dill 
1 tablespoon chopped lovage or cilantro 
1 ½ tablespoons rice wine vinegar 
Sea Salt and freshly ground White Pepper 
 
Score the cucumbers with the tines of a fork or a citrus 
zester.  Cut them lengthwise into quarters, slice off the 
seeds, then chop the flesh into small pieces.  Toss with the 
remaining ingredients.  Taste for salt and adjust the level of 
acidity if needed.  Let stand for 30 minutes if time allows.  
Use within a day or two. 
 
Market Peppers are free of wax, so if you like the bite, 
include a teaspoon of minced hot chile.  Spoon this relish 
over pulled string cheese, fresh cheese curds, or grilled fish. 
 

 
Makes about 3 Cups 
FROM: Local Flavors 

 

Purple Cabbage with Spring Onions Stir Fry 
 
2 cups purple cabbage, chopped 
1 cup spring onions, chopped 
Olive oil or Cooking Oil 
Salt 
1 tomato, chopped 
A pinch of turmeric (For antiseptic properties, fine with or without) 
 
Wash and clean the spring onions and the cabbage. 
Heat oil in a wok, add the chopped veggies, add salt 
and turmeric. Cook covered for 5-10 min until they are 
done and the cabbage retains its crunch. 
 
Can garnish with grated coconut or cilantro or just use 
some lemon juice. Serve with rice or as a side dish to 
any meal. 
 
 
FROM: Ambrotos.blogspot.com, Cooking Blog 

 

Greens with Tomatoes and Asiago 
 

1 large bunch collard greens or swiss chard stems removed, leaves 
cut into large pieces 
2 tablespoons olive oil 
1 garlic clove, thinly sliced 
2 tomatoes, peeled and diced 
Several pinches of dried oregano 
Grated Asiago Cheese 
 
Simmer or boil the greens in salted water, then drain.  Put them in a 
wide skillet with oil, garlic, and tomatoes.  Season with the oregano, 
and cook over high heat until the tomatoes are heated though. 
Serve with cheese grated over top. 
 

Serves: 2 
From: Vegetarian Cooking For Everyone 

Wayward Seed Farm              www.waywardseed.com 

In-A-Pinch Cucumber Salad 
 
2 cucumbers 
Salt and freshly milled White Pepper 
2 to 3 teaspoons extra virgin olive oil 
Champagne vinegar or fresh lemon juice 
1 teaspoon fresh dill or several pinches dried dill, finely 
chopped watercress, or chopped parsley 
 
Peel the cucumbers.  Cut them in half length-wise, 
scoop out the seeds, leaving a nicely shaped shell with 
smooth sides, and thinly slice.  Toss cucumbers with a 
few pinches of salt, pepper to taste, and enough oil to 
coat lightly.  Add a few drops of vinegar and the herb of 
your choice. 
 
Serves: 4 
FROM: Vegetarian Cooking For Everyone 

 


