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Kale Potato Soup 
 
1 large bunch kale (chopped) 
Steam and set aside. (Don’t try to cook it with the potatoes; the 
flavor will be too strong) 
 
1 tablespoon butter 
1 large onion (chopped) 
1 clove garlic (minced) 
Melt butter in a soup pot. Add onion and sauté until golden. Add 
garlic and sauté another minute 
 
2 large potatoes (diced) 
2 cups hot water or broth 
Add, bring to boil, reduce heat and simmer until potatoes are soft.  
Remove half of the cooked potatoes; puree the rest with the 
cooking liquid and return to the soup pot.  Return reserved potatoes 
and steamed kale to soup pot. (Puree everything if a smooth 
texture is desired) 
 
3 cups of water or broth 
½ teaspoon salt  
Dash of pepper 
Add along with additional hot water or milk to preferred consistency.  
Heat gently until hot and serve 

 
Makes about 6 Cups 
FROM: Simply in Season 

 

Vegetable Pizza Bites 
 

2 cups baking mix (See below!) 
½ cup cold water 
Mix and spread on a greased 12-inch pizza pan. Bake in preheated oven at 
375*until brown, about 10~12 minutes 
 
4 ounces cream cheese 
½ cup mayonnaise 
2 teaspoons fresh dill (chopped) 
1/8 teaspoon onion powder  
1/8 teaspoon garlic powder 
Mix together, spread on crust 
 
¾ cup fresh spinach or parsley (chopped) 
1/3 cup red sweet pepper (diced) 
Mix in, spread on cooled crust 
 
2 cups fresh vegetables: broccoli, carrots, green onions, tomatoes, green 
peppers, summer squash, cucumber, cauliflower (finely chopped) 
Arrange on top of cream cheese mixture. Cut and serve or chill up to 24 
hours 

 
Makes 12 slices  
FROM: Simply In Season 

 

Cheesy Broccoli Bake  
 

10 ounces broccoli (chopped) 
10 ¾ ounces cheddar cheese soup 
1 can tender-chunk ham 
½ cup sour cream 
1 cup cooked rice 
½ cup buttered bread crumbs 
 
Cook broccoli until tender and drain.  Mix soup, ham, sour 
cream, and rice into broccoli.  Sprinkle crumbs on top.  Bake 
at 325* for 30 minutes.  Serve.  
 

Serves: Serves 6 
From: Heritage Cookbook 

Wayward Seed Farm              www.waywardseed.com 

Baking Mix 
 
Can be used in any recipe that calls for purchased baking 
mix, or the Vegetable Pizza Bites above! 
 
7 cups flour 
3 cups whole wheat flour 
6 tablespoons baking powder 
¼ cup sugar 
1 ½ tablespoons salt 
1 ½ teaspoons cream of tartar 
2 cups shortening 
2 cups dry milk powder 
 
Combine dry ingredients (except milk powder) in a large 
bowl.  Cut in shortening with pastry cutter until mixture is 
consistency of cornmeal. Gently stir in milk powder.  Store in 
an airtight container in a cool place until use. 

 


