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KOHLRABI and APPLE SLAW with CREAMY DRESSING 
 
1 pound fresh kohlrabi, trimmed, peeled, and grated 
2 apples, peeled, and grated 
1/4 cup cream 
1 T lemon juice 
1/2 T good mustard 
1/2 teaspoon sugar 
Salt and pepper to taste 
Fresh mint, chopped 
 
Whisk cream into light pillows--this takes a minute or two. Stir 
in remaining dressing ingredients then add kohlrabi and 
apple.  
 
Serve immediately. 
 
FROM: Gourmet Magazine 

BUTTERNUT and PARSLEY PENNE 
 
1 medium butternut squash, peeled, cut into bite size pieces 
1/4 cup olive oil 
Salt and pepper 
Freshly grated or ground nutmeg 
1 lb whole grain or whole wheat penne pasta 
1 bunch flat leaf parsley, stems and leaves separated, each 
 finely chopped 
4 large cloves of garlic 
1 piece of fresh ginger, peeled and grated 
1 teaspoon of crushed red pepper flakes 
1 bunch scallions, whites and greens separated and finely 
 chopped 
1 cup of chicken broth or veggie stock 
A handful grated Parmesan cheese for garnish 
 
1. Preheat oven to 475 degrees. On a baking sheet, drizzle 
the squash with some olive oil, season with salt and pepper 
and nutmeg. Roast until just tender and brown at the edges, 
about 20 minutes. 
 
2. Bring large pot of water to a boil. Cook until al dente. Drain 
pasta, reserving 1 cup of pasta water. 
 
3. While pasta cooks, heat 1/4 cup of olive oil in a large skillet 
over medium high heat. Add the parsley stems, garlic, ginger, 
red pepper flakes and scallion whites. Cook 2 to 3 minutes. 
Add stock and reduce heat to simmer. Add about half a 
ladleful of the pasta water to sauce. Add the pasta, parsley 
leaves, scallion greens, squash and cheese to skillet. Stir to 
combine. Season to taste. 
 
FROM: Rachel Ray 

BASIL AIOLI 
 
3/4 cup light olive oil 
1 cup fresh basil leaves 
1 egg yolk 
1 1/2 teaspoons Champagne vinegar 
1/4 teaspoon salt 
1 garlic clove, finely chopped 
 
Place olive oil and basil in a blender jar or food processor 
and puree. Whisk in the egg yolk with a few drops of vinegar 
until the color begins to lighten; whisk in the basil oil mixture, 
drop by drop at first, then a little faster as the mixture begins 
to emulsify. Season with the salt and garlic and the 
remaining  vinegar. 
 
Makes about 1 cup. Spread on sandwiches or serve with 
grilled veggies. 
 
FROM: Fields of Greens Cookbook 

Wayward Seed Farm              www.waywardseed.com 

We’re more than mid-way through the season--can you 
believe it? Please take a few minutes of your time and 

complete a simple mid-season survey.  
 

www.surveymonkey.com/s/Z7GZBT6 


