
A Well Fed Seed 
www.awellfedseed.wordpress.com Week of June 18th 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BEET RISOTTO with GREENS 
 

5 1/2 to 6 1/2 cups vegetable stock 
3 tablespoons butter   
1/2 cup finely diced onion  
1 1/2 cups Arborio rice    
1/2 cup dry white wine 
2 tablespoons chopped parsley   
salt and pepper 
2 tablespoons chopped basil  
2-3 medium beets, peeled and grated (about 2 cups) 
2-3 cups greens, stems removed, finely chopped 
grated zest and juice of 1 lemon 
1/2 cup freshly grated parmesan cheese 
 
Simmer stock on stove. Heat the butter in a wide pot, add onion, 
and cook over medium heat for 3 minutes, stirring frequently. 
Add the rice, stir to coat it well, and cook 1 minute. Add the wine 
and simmer until it's absorbed, then stir in half the parsley, basil, 
and grated beets. Add 2 cups stock, cover, and cook at a lively 
simmer until the stock is absorbed. Begin adding stock at 1/2 
cup increments, stirring constantly until each addition is 
absorbed before adding the next. When you have 1 cup left, add 
the greens. Taste for salt, season with pepper, then add lemon 
zest and juice to taste. Serve dusted with cheese and remaining 
parsley.  

 
SERVES: 4 
FROM: Vegetarian Cooking for Everyone by Deborah Madison  

SWISS CHARD GRATIN 
 

2 pounds chard, including stems 
4 tablespoons unsalted butter 
1 onion, finely chopped 
salt and pepper 
1 cup fresh bread crumbs 
1 garlic clove, minced 
3 tablespoons chopped dill or parsley 
1 tablespoon flour 
1 cup milk or cream 
1 cup crumbled fresh goat cheese 
 
Separate the leaves and stems. Wash the leaves, then coarsely 
chop them. Trim stems, wash, and dice into small pieces.  
 
Melt half the butter in a wide skillet over medium heat. Add the 
onion and chard stems and cook, stirring occasionally, until the 
onion has begun to brown a bit, about 20 minutes. Add the 
chard leaves, sprinkle with 1 teaspoon salt, and cook until 
they're wilted and tender, another 10 minutes.  
 
Meanwhile, preheat oven to 400º and lightly oil a 2-quart gratin 
dish. Melt half the remaining butter in a small skillet and add 
bread crumbs, garlic, and dill. Cook, stirring for about a minute, 
then scrape the crumbs into a bowl and return the pan to the 
heat.  
 
Melt the last tablespoon of butter, stir in the flour, then whisk in 
the milk. Simmer for 5 minutes, season with 1/2 teaspoon salt, 
and add to chard mixture. Add the cheese, taste, correct for salt, 
and season with pepper.   
 
Pour mixture into prepared dish and cover with the bread 
crumbs. Bake until heated through and golden on surface, about 
25 minutes. Let settle for a few minutes before serving. 
  
SERVES: 4-6 

FROM: Local Flavors by Deborah Madison 

RADISH BUTTER 
 

6 radishes 4 tablespoons unsalted butter 
sea salt   1 teaspoon finely grated lemon zest 
 
Wash and trim the radishes. If the leaves are tender and fresh, 
set a dozen or so aside, stems removed. Slice the radishes into 
thin rounds, then crosswise into narrow strips. Chop the leaves. 
You should have about 1/2 cup.  
 
Mix the butter with the lemon zest until it's soft, then stir in the 
chopped radishes, radish leaves, and a pinch of salt. Spread on 
slices of crusty baguette and serve. 
 
SERVES: 1/2 cup 
FROM: Local Flavors by Deborah Madison 

Wayward Seed Farm              www.waywardseed.com 

Don't forget to find us on Facebook! We're posting 
recipes, photos, farm updates and more. 

 
Find us at www.facebook.com/waywardseed.  

http://www.facebook.com/waywardseed

