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SWEET POTATO and TANGERINE SOUFFLE 
 
3 pounds peeled sweet potatoes 5 T melted butter 
8 T brown sugar   1/4 dark rum 
1/4 teaspoon nutmeg  1/2 teaspoon salt 
5 tangerines   3 T chopped pecans 
 
Preheat oven to 350 degrees. Boil and mash sweet 
potatoes. Add 3 T butter, 6 T sugar, rum, nutmeg, and salt. 
Blend together until smooth. 
 
Peel tangerines and remove white membranes. Cut the sections 
from 3 tangerines in half. Remove the seeds. Fold tangerines 
into the sweet potato mixture. Puree in blender. Pour mixture 
into a greased 2 quart casserole dish. 
 
Puncture the centers of the remaining tangerines to remove the 
seeds. Arrange them on top of the pudding. Combine the 
remaining sugar and butter with the pecans. Sprinkle over top of 
soufflé and bake for 30 minutes. 
 
FROM: Of Tide and Thyme 

APPLE BREAD 
 
4 Cups apples and/or Pears, peeled, cored and chopped, 
4 large eggs, beaten 
1 Cup vegetable oil (we like canola) 
2 tsp. PURE VANILLA EXTRACT 
2 tsp. baking soda 
2 tsp. salt 
2 tsp. PENZEYS CINNAMON 
3 Cups all-purpose flour (we used unbleached) 
2 Cups granulated white sugar 
 
Topping:  3/4 Cup all-purpose flour 
  1/4 Cup granulated white sugar 
  2 tsp. PENZEYS CINNAMON 
  1/2 Cup butter (1 stick), room temperature 
 
Preheat oven to 350°. Lightly grease two standard bread loaf 
pans and set aside. Peel, core and slice the apples. Cut into 
good-sized chunks, about 1 inch in size. In a large bowl, beat 
the eggs with an electric mixer until fluffy. Add the oil and 
beat until combined. Add the vanilla extract, baking soda, salt 
and cinnamon. Beat until thoroughly mixed. Next, add the 
flour and sugar and mix on low just to blend. Turn the mixer 
to high and beat until mixture is smooth. The batter will be 
very thick, almost like cookie dough. Fold in the chopped 
apples, mixing by hand with a spoon so the apples do not get 
broken up. Divide the mixture between the two pans. Since 
the batter is so thick, it is easiest to spoon the batter into the 
pans. To prepare the topping, combine flour, sugar and 
cinnamon in a small bowl. Cut the butter into the mixture with 
a fork until all ingredients are moist and crumbly. If you don't 
mind a little mess, it is faster to use your hands. Sprinkle 
equal amounts of topping on each loaf.  
 
Bake for about 1 hour on the center rack of the oven. The 
loaf should feel fairly firm when touched in the middle; if not, 
bake an extra 5 minutes. Remove from the oven and place 
on a cooling rack. Let cool for 5 minutes before removing 
from the pans. It is easier to slice the bread if you can wait 
until it is at least mostly cool.  
 
FROM: CSA Member, Sarah R.  

TURNIP SOUP 
 
4-6 medium turnips, with greens  2 T butter 
2 leeks, white parts only, thinly sliced  3 small potatoes 
1 garlic clove, minced   salt and pepper 
1/4 cup chopped parsley   4 thyme sprigs 
6 cups of water or veggie stock  Croutons 
1/2 cup cream or milk 
 
Quarter and slice turnips and potatoes. Wash leaves. Melt better 
in soup pot over medium heat. Add turnips, potatoes, leeks, 
garlic, parsley and thyme. Cook for 5 minutes, then add 1 1/2 
teaspoon salt and water or stock and bring to a boil. Lower heat 
and simmer, partially covered, until veggies are tender, about 25 
minutes. Puree all or just part of the soup, depending on your 
taste. Stir in cream. 
 
While the soup is cooking, chop greens and simmer in salted 
water until they are tender, drain and add to soup. Season with 
salt and pepper and serve with croutons on the top. 
 
FROM: Vegetarian Cooking for Everyone 
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