
 

 

 

 

Lori and Linda’s 

Luscious Vegetable and Herb Dishes 

 

 

 

Grow Good Food Workshop 

March 17, 2012 

1 - 2 pm – Cooking with Vegetables 

2 - 3 pm – Cooking with Herbs         . 

 

 

 

 

 

 

 

 

Presented by: 

Linda Courtney, EMG 

Lori Thomas, EMG 
  



 

 

Table of Contents: 

Basil Vinaigrette 

Chimichurri Sauce 

Kosher Salt 

Sherry Vinaigrette 

Spicy Herb Salt  

Adam’s Gazpacho 

Garlic Confit  1 

Garlic Confit 2  

Parsley and Chive Biscuits 

Pesto 

Spinach-Walnut Pesto 

White Bean Hummus with Garlic Confit 

Baby Greens with Roasted Beets, Glazed Walnuts, and Bleu Cheese 

Corn Muffins with Roasted Red Peppers, Scallions, and Cheddar 

Creamy Dill Salad Dressing 

Green Bean and Carrot Bundles 

Green Beans and Herbs 

Grilled Sweet Potato and Scallion Salad 

Haricot Vert Salad 

Herbed Potatoe Salad 

Rice Salad 

Roasted Sweet Potatoes with Orange-Mint Gremolata 

Scalloped Potatoes with Herbs 

Way Cool Pink Salad Dressing 

  



 

 

Table of Contents (continued): 

Chicken with Brussel Sprouts & Rosemary Potatoes in Mustard Sauce 

Chicken McHerb 

Garden Pizzettes 

Garden Sandwiches 

New World Soup 

Penne Pasta with Spinach, Gorgonzola and Walnuts 

Ratatouille with Goat Cheese 

Shrimp Linquine with Sage 

Simple Spaghetti Squash 

Sweet Potato Chili Bread 

Sweet Potato Chili Bread Recipe 1 

Sweet Potato Chili Bread Recipe 2 

 

More on herbs 

Ideas for preparing vegetables 

Use for herbs 

 

  



 

 

Basil Vinaigrette 

 

1/3 cup white balsamic vinegar 

2 tbl. Lemon juice 

1 tsp. Dijon mustard 

1 cup fresh basil 

½ cup extra virgin olive oil 

 

   Cut basil in to thin strips.  Whisk together vinegar, juice and mustard.  Slowly add EVOO 

whisking until all the oil is used.  Add strips of basil.  Season to taste with salt and freshly ground 

black pepper. 

 

 

 

 

 

Chimichurri Sauce 

 

½ cup coarsely chopped garlic 

1 bunch oregano 

1 bunch scallions 

3 tbl. red wine vinegar 

4-5 jalapenos, seeded 

¼-½ cup extra virgin olive oil 

1 bunch italian parsley 

salt and pepper 

 

   Prepare herbs by washing and discarding tough stems. Place all ingredients except EVOO in 

food processor.  Pulse 3-4 times to coarsely chop. Slowly add EVOO through feed tube of 

processor. Salt and pepper to taste. Great on meats especially grilled steaks, pork, and fish. 

Keeps 3-4 days in refrigerator with plastic wrap directly on surface of sauce. 

 

  



 

 

Kosher Salt 

 

   Bring a large pot of salted water to a boil and cook penne pasta according to package 

directions. Place cleaned spinach in a large colander in sink. Toast the walnuts in a small skillet 

on stovetop until lightly toasted. Drain pasta over spinach in colander reserving ½ cup of pasta 

water. Put the cream, gorgonzola, ¼ tsp. freshly cracked pepper, and a pinch of salt in 12-inch 

nonstick skillet and bring to a boil over medium heat. Cook stirring frequently, until slightly 

thickened, about 2-3 minutes. Reduce the heat to medium-low and add spinach and pasta. Cook 

stirring constantly until some of the sauce in absorbed by the pasta about 2 minutes. If 

necessary use the reserved water to moisten the pasta. Season to taste with kosher and freshly 

ground pepper. Transfer to serving bowl and top with the walnuts and chives. 

 

 

 

Sherry Vinaigrette 

 

1 medium shallot, minced 

2 tsp. chopped capers 

2 tbl. sherry wine vinegar 

1 tsp. dijon mustard 

1 tbl. fig preserves, or honey 

½ cup olive oil 

salt and pepper 

 

   Whisk together the shallot, vinegar, preserves, capers and mustard in a small bowl.  Whisk in 

the olive oil until the dressing is emulsified. Taste and adjust vinegar or add more olive oil.  

Season with salt and pepper.   

 

   Alternate instructions. Throw everything in a small mason jar, put the lid on it and shake, 

shake, shake.  Taste and adjust as before. 

 

 

 

Spicy Herb Salt 

 

1 cup rosemary leaves 

1 cup thyme leaves 

2 large, thinly sliced garlic cloves 

½ cup coarse sea salt 

1 tsp. crushed red pepper 

 

   Place herbs and garlic in food processor and pulse until coarsely chopped.  Add salt and pulse 

until finely chopped.  Add red pepper and pulse to blend.  Spread salt in an even layer on large 

rimmed baking sheet and let stand, stirring occasionally, until dried, about 2 days.  Transfer mix 

to a tightly sealed jar. 

  

 



 

 

Adam’s Gazpacho 

 

¼ cup Worcestershire Sauce 

½ cup chopped basil 

15 tomatoes, finely diced 

10 tomatoes, pureed 

1 cup capers 

¼ cup ground fresh garlic 

1 cucumber diced 

¼ cup red onion, diced 

¼ cup chopped cilantro  

¼ cup ground horseradish 

¼ cup freshly squeezed lime juice 

½ cup Spanish olives, finely chopped 

     

   Combine all ingredients and chill overnight. If the consistency is satisfactory, the soup is 

complete.  If you prefer a smoother consistency, you can place the soup in a food processor or 

mixer, and blend the texture to your liking.  This will keep for several days.  We served this at our 

fundraiser Garden Party last year and  everyone loved it. Serves 20 

 

 

Garlic Confit  1 

 

2 garlic bulbs, stemmed and peeled (about 28 cloves) 

½ cup dry white wine 

1 cup good quality olive oil 

2 stems of fresh thyme, or 1 sprig of fresh rosemary  

Salt and freshly cracked black pepper 

 

   Place the garlic cloves, wine, ¼ cup water and olive oil in a small skillet and season with a 

pinch of salt and a grind of black pepper.  Add the herbs, making sure they are completely in the 

liquid, and bring to a simmer over low heat.  Simmer until the water and wine have evaporated 

and the cloves have softened and turned a golden brown 30-40 minutes.  Drain the garlic 

reserving the oil.  Store the oil in refrigerator up to 2 weeks. If you’re not using the garlic 

immediately, store it separately from the oil. 

 

 

 

Garlic Confit 2 

 

2 cups garlic cloves (about 6 heads) 

6 thyme sprigs 

3 bay leaves 

3 dried red chilis 

2 cups olive oil 

 

   In a medium saucepan combine all ingredients and simmer over low heat about 30 minutes.  

Cool slightly.  Using a slotted spoon, transfer the garlic, herbs and chilis to 3 ½ pint canning jars.  

Pour the cooking oil over garlic, seal and refrigerate for up to 4 months. 

  



 

 

Parsley and Chive Biscuits 

 

2 cup flour 

4 tsp. baking powder 

1 tsp. salt 

1 stick (8 tbls) unsalted chilled butter 

¾ cup milk or buttermilk 

 

   Whisk flour, baking powder and salt. Cut butter into small pieces by quartering it and slicing.  

Mix into flour with a fork until the texture resembles coarse meal, leaving a few slightly larger 

pieces for tenderness.  Add herbs and toss.  Mix in milk just until moistened.  Gently shape into 

balla nd roll out on floured surface.  Cut into rounds or squares and bake on cookie sheet at 400 

about 17 minutes. Can use as topping for chicken pot pie.  Can substitute fresh dill for part of 

parsley. 

 

 

 

 

Pesto 

 

4 cups packed Basil 

2 cups packed flat leaf parsley 

3 cloves peeled garlic 

½ cup pine nuts toasted 

¾ cup freshly grated parmesan cheese 

½ tsp. salt 

½ cup extra virgin olive oil 

        

   Wash and trim basil and parsley thick stems (small stems may stay on).  Place clean herbs with 

garlic, nuts, and cheese in food processor fitted with a steel blade and pulse 2-3 times.  Slowly 

add EVOO and pulse 2-3 more times.  Salt to taste. Pesto must be used within 24 hours.  You 

can freeze pesto in ice cube trays, then wrap in plastic wrap, then put in freezer bags for 

extended storage.          

    

 

 

       

Spinach-Walnut Pesto 

 

1 ¼ cup washed, trimmed baby spinach 

1 cup freshly grated Romano cheese 

1 cup walnut pieces, toasted 

2 cloves peeled garlic 

2 tbl. Lemon juice 

1 cup EVOO 

 

   Place Clean spinach in food processor fitted with a steel blade. Pulse 1-2 times. Then add 

cheese, nuts, garlic and lemon juice.  Pulse 2-3 times.  Slowly add EVOO, then pulse 2-3 more 

times. Salt to taste. Pesto must be used within 24 hours.  You can freeze pesto in ice cube trays, 

then wrap in plastic wrap, then put in freezer bags for extended storage. 

 



 

 

White Bean Hummus with Garlic Confit 

Garlic confit: 

½ cup dry white wine 

1 cup good quality olive oil

Salt and freshly ground black pepper 

2 stems of fresh thyme, or 1 sprig of rosemary 

2 garlic bulbs, stemmed and peeled (about 28 cloves). I use the already peeled ones from the 

produce section.

   Place the garlic cloves, wine, ¼ cup water, and olive oil in small skillet and season with a pinch of salt 

and a grind of black pepper.  Add the herbs, tucking them into the liquid to moisten, and bring to a 

simmer over low heat.  Simmer until the water and wine have evaporated and the cloves have softened 

and turned a deep golden color, 30-40 minutes.  When it’s done, drain the garlic, reserving the oil.  You 

may refrigerate the oil up to 2 weeks. 

 

Hummus: 

½ cup of garlic confit 

1 clove garlic 

1 tsp. salt 

¼ tsp. crushed red pepper flakes 

2 (15 oz) cans cannelloni beans   

  rinsed and drained 

½ cup tahini 

¼ cup water 

1 tbl. Sherry wine vinegar 

¼ cup extra virgin olive oil, plus 

   1 or 2 tbl. Of garlic oil 

 

   Prepare garlic confit. Place the garlic cloves, alt and red pepper in the bowl of food processor and 

process to a rough paste.  Add the beans and pulse briefly.  Add the garlic confit, tahini, water, vinegar, 

lemon juice, olive oil, and confit oil.  Process until smooth.  Taste and add more salt, lemon, or vinegar as 

desired. 

 

  



 

 

Baby Greens with Roasted Beets, Glazed Walnuts, and Bleu Cheese 

 

Roasted Beets: 

   2 - 3 large Beets 

   Parboil beets in large pan with enough water to cover.  Boil until slightly softened.  Drain and 

plunge in ice water.  Peel and dice in ¾ inch dice.  Place on rimmed cooking pan that has been 

sprayed with cooking spray.  Drizzle olive oil,  salt and pepper beets.  Roast at 400 degrees until 

soft enough to pierce with a fork, about 25-30 minutes.  Let cool to room temp. before making 

salad.  

 

Salad: 

1 package baby salad greens, rinsed and dried 

1 can mandarin oranges, drained 

½ cup walnuts, toasted 

¼ cup good bleu cheese (maytag or similar cheese) crumbled 

 

   Divide greens onto 8 plates.  Top with oranges, cooled beets, walnuts, and crumbled bleu 

cheese.  Drizzle with salad dressing.  Season to taste with salt and freshly ground black pepper. 

 

Citrus vinaigrette:   

½ cup freshly squeezed orange juice 

1 tsp. orange zest 

3 tbl. Sherry vinegar 

3 cloves garlic 

1 tsp. grainy Dijon mustard 

½ cup olive oil 

 

   Place all ingredients in blender and blend well.  If you like spicy you can add cayenne pepper 

to the dressing.  If you have any of the flavored olive oils or vinegars, this would be a great place 

to switch out the vinegar and/or oils. 

 

  



 

 

Corn Muffins with Roasted Red Peppers, Scallions and Cheddar 

 

Cooking spray 

3 oz unsalted butter 

1 tsp. baking powder 

2 large eggs 

¼ cup sugar 

½ cup finely diced roasted peppers 

1 -2 green onions, finely chopped 

¾ cup unbleached all purpose flour 

½ cup plus 2 tbl. Stone ground polenta 

½ cup grated medium sharp cheddar cheese 

 

   Position a rack in the center of the oven and heat to 350 degrees.  Generously coat a 24 cup 

mini muffin pan with cooking spray. Melt butter in a heavy duty small skillet over medium heat. 

Cook swirling the pan occasionally until the butter turns a golden brown, about 4 minutes.  Let 

cool.         

 

   In a medium bowl, combine flour, polenta, cheese, baking powder, 1 tsp. salt and a few grinds 

of black pepper. In a stand mixer with the whisk attachment, beat the eggs and sugar on 

medium speed until pale yellow and thickened, about 3-4 minutes.  Mix in the flour and butter 

alternately mixing after addition starting and ending with the flour mixture.  Stir in the red 

peppers and green onions.  

 

   Spoon batter into the prepared muffin pan (about 1 tbs. per muffin).  Bake 10-15 minutes or 

until toothpick in center comes out clean. Let cool on wire rack for 15 minutes then serve.   

  

Yield: 24 mini muffins. 

  



 

 

 

Creamy Dill Salad Dressing 

 

1 cup buttermilk 

3 tbl. mayonnaise 

4 tbl. chopped fresh dill 

3 tbl. chopped fresh chives 

1 tbl. chopped fresh parsley 

1 tbl. lemon juice 

1 tsp. dijon mustard 

 

   Combine all ingredients in blender or food processor.  Blend until smooth (or to your desired 

consistency).  Refrigerate at least 1 hour.  Serve over salad greens, or sliced cucumbers.  Will 

keep for 4-5 days. 

 

 

 

 

Green Bean and Carrot Bundles 

 

2 lbs. fresh or frozen whole green beans trimmed    

2 medium carrot cut into sticks about the same as beans   

4 pieces bacon cut in half        

½ cup dark brown sugar        

½ cup melted butter         

Kosher salt and freshly ground black pepper 

    

Blanche beans and carrots for about 3 minutes.  Drain and immediately plunge in ice water.  

Drain and pat dry.  Wrap 5-6 beans and 2-3 carrot sticks with piece of bacon.  Place bundles in 

9X13 pan that has been sprayed with cooking spray, seam side down.  Combine sugar and 

butter and drizzle over bundles.  Bake in 350 degree oven for 25-30 minutes or until beans and 

carrots are done.  Salt and pepper to taste.  You could garnish with chopped red or orange bell 

peppers, or some freshly grated lemon zest for a bright flavor.     
      

 

 

Green Beans and Herbs 

 

In small bowl, mix 1/3 cup brown sugar, 2 tbls. red wine or cider vinegar, and a dash EACH of 

dried rosemary, basil and oregano.  Pour over 2 cans of mostly-drained green beans or fresh 

steamed green beans with 3 tbl. cooking water.  Simmer a few minutes.  Best made a little 

earlier, cooled, and reheated.  Can substitute fresh herbs as desired.  Season with salt and 

pepper to taste.  Can add a bit of chopped bell pepper or pimiento for more color, if desired. 

 

 

 



 

 

Grilled Sweet Potato and Scallion Salad 

 

4 large sweet potatoes, parboiled and cut into ½ slices 

8 scallions, washed and trimmed (leave whole) 

¾ cup olive oil 

2 tbl. dijon mustard 

½ cup apple cider vinegar 

¼ cup balsamic vinegar 

2 tsp. honey 

¼ cup coarsely chopped flat-leaf parsley 

salt and freshly ground pepper 

 

   Preheat grill to high.  Brush potatoes and scallions with oil and grill for 3-4 minutes on each 

side. Grill scallions until marked and soft.  Remove both from grill.  Place potatoes in serving 

bowl. Thin slice scallions and add to bowl. 

 

   In small bowl whisk together ½ cup EVOO, the mustard, vinegars, and honey.  Season with salt 

and pepper to taste. Add to potatoes and scallions in large bowl.  Toss gently to coat.  Sprinkle 

with parsley.  You can serve this immediately or hold it at room temperature for up to 1 ½ 

hours.  

  

Haricot Vert Salad 

 

2 lbs. French green beans.  Place in boiling water.  Boil 2 minutes or until crisp tender. Drain, the 

immediately immerse ice water.  Drain and pat dry. 

 

Dressing: 3 tbl. Mayonnaise and minced red onion 

  2 tbl. Sour cream and grated horseradish 

  ¾ tsp. minced fresh garlic and salt 

  ½ tsp. pepper and Worcestershire saunce 

 

   Mix all together and pour over green beans.  (At this point you can refrigerate overnight.)  

Garnish with 4 slices bacon cooked and crumbled, 1 hard-boiled egg chopped, and 2 tbl. Fresh 

chopped flat leaf parsley.  Serve either cold or room temperature. 

 

 

 

 

Herbed Potatoe Salad 

 

Use any mayonnaise-based or olive oil based potatoe salad receipe, adding fresh tarragon or dill 

and a little fresh lemon juice. 

  



 

 

Rice Salad 

 

1 cup rice 

1/3 cup olive oil 

½ cup pine nuts 

3 tbl. chopped parsley 

3 tbl. red wine (or cider) vinegar 

5 green onions, trimmed and sliced 

½ green or red bell pepper, chopped 

½ tsp. dried dill weed (or 2 tsp. chopped fresh dill) 

¼ cup (small can) sliced black olives (or halved kalamares) 

 

   Cook rice with ½ tsp. salt and 2 cup water.  Let cool at least 10 minutes in large bowl.  Stir in 

oil and vinegar. Toast nuts a few minutes (until just barley pale gold and fragrant) in a dry skillet 

over medium heat.  Add with all else to rice.  Cool.  Add salt and pepper to taste.  Keeps 2-3 

days, chilled.  Good with barbeque chicken or burger. 

 

 

Roasted Sweet Potatoes with Orange-Mint Gremolata 

 

3 tbl. olive oil 

1 clove garlic, minced 

2 tsp. orange zest 

Freshly cracked pepper and Kosher salt 

2 tbl. coarsely chopped toasted pecans 

3 tbl. lightly packed, coarsely chopped fresh mint 

1 ½ lbs. sweet potatoes, peeled and diced about 5 cups 

 

   Spray rimmed baking sheet with cooking spray.  In a  large bowl toss the diced sweet 

potatoes, with the olive oil, salt , and pepper. Place on baking sheet and roast in a 400 degree 

oven until brown and tender when pierced with a fork. 

 

   Meanwhile, mince the garlic and mint together.  Add orange zest and nuts.  Toss with the 

cooked potatoes immediately after taking out of oven. Season to taste with salt and pepper and 

serve immediately. You could change the gremolata by using either lemons or limes, and 

replacing the mint with parsley or cilantro, and changing the pecans with pine nut, almonds, or 

walnuts. 

 

Scalloped Potatoes with Herbs 

 

Toss buttered bread crumbs with minced fresh herb and top casserole before baking.  

(rosemary, thyme, basil, oregano, sage, and/or parsley). 

 

 

 

 

 

 

 



 

 

 

Way Cool Pink Salad Dressing 

 

½ cup red wine vinegar  

½ cup sugar 

¼-½ red onion 

1 tsp. seasoning salt 

1 tsp. dry mustard 

1 cup canola oil 

 

   Place everything but oil in food processor.  Pulse 2-3 times. Slowly add oil and pulse until 

desired consistency.  This keeps for a couple of weeks.  If it separates let it come to room 

temperature then shake.  My daughter named this salad dressing.  We had eaten it in a local 

restaurant and loved it.  Of course they wouldn’t give me the recipe so I worked until I thought it 

was close.  The first time my daughter saw the finished result she said, “that is a way cool pink” 

and the name has stuck. 

 

 

 

  



 

 

Chicken with Brussel Sprouts & Rosemary Potatoes in Mustard Sauce 

 

3 tbl. olive oil 

¾ cup chicken broth 

¼ cup apple cider 

2 tbl. butter

1 tsp. fresh thyme 

½ tsp. fresh rosemary 

2 tbl. whole-grain Dijon mustard 

1 tbl. parsley 

4 (6oz) skinless, boneless chicken breasts 

12 oz. brussels sprouts, trimmed and halved 

12 oz. quartered red potatoes

 

   Preheat oven to 450 degrees.  Combine 1 tbl. oil, fresh herbs, salt, pepper and potatoes in 

large bowl.  Toss to coat.  Spread on rimmed baking sheet sprayed with cooking spray.  Bake for 

25 minutes or until golden brown and tender. While potatoes are roasting:  Heat a large oven 

proof skillet over high heat.  Add 1 tbl. Oil.  Sprinkle chicken with salt and pepper; add to pan.  

Cook 3 minutes or until brown.  Turn chicken and place pan in oven (with potatoes) for 9 

minutes or until chicken is done. Remove chicken from pan and keep warm.  Heat same pan 

over med. High heat.  Add chicken broth and apple cider. Bring to boil scraping pan to loosen 

brown bits.  Reduce to medium-low, and simmer until thickened. Whisk in mustard 1 tbl. Butter 

and parsley. While chicken is cooking heat 1 tbl oil and 1 tbl butter in non-stick skillet over 

medium high heat.  Add Brussels sprouts, saute 2 minutes or until lightly browned. Add ¼ cup 

broth, cover and cook 4 minutes or until crisp tender. 

 

   This recipe is very easy despite several ingredients and various cooking techniques.  Just 

reminder to start with the potatoes, then the chicken, then the Brussels sprouts, and then the 

sauce.  It comes out at about the same time that way. 

 

 

 

 

 

Chicken McHerb 

 

1 cup dry bread crumbs 

½ cup fresh grated parmesan 

¼ cup chopped fresh parsley 

1 tsp. dried basil (or 1 tbl. fresh) 

¾ tsp. dried oregano 

¾ tsp. dry mustard 

salt and pepper to taste 

3-4 chicken breasts or thighs, or  

     1 cut-up chicken 

2 tbl. melted butter  

1 tbl. olive oil 

1-2 cloves garlic, minced 

 

   On a plate mix all but chicken, butter, oil, and garlic. Add garlic to butter and oil on a second 

plate.  Coat chicken with oil mixture, then roll in crumb mixture.  Lay in a foil-lined baking dish.  

Bake at 400◦ for 30 minutes or until done. 

 



 

 

Garden Pizzettes 

 

5 or 6 pita breads 

6 oz. grated hot peppers cheese (or plain Monterey Jack) 

½ to ¾ cup alfredo sauce, store bought or homemade 

1 red or green bell papper, halved and sliced 

2 tbl. olive oil or canola (can be butter) 

Seasoning mix:  2 or 3 dashes each of basil, oregano, thyme, black pepper, salt, onion powder, 

garlic powder and cayenne 

 

   Spread each pita with alfredo sauce.  Top with grated cheese. Saute bell pepper with 

seasoning mix in oil a minute or two.  Add to pitas. Bake about 8 minutes, until bubbly, at 425◦.  

Can add a few shrimp to bell pepper saute, cooking 2 or 3 minutes longer, or a few sliced 

mushrooms, a roma tomato, or carmalized onion. 

 

 

 

 

 

 

 

 

 

Garden Sandwiches 

 

1 clove garlic, minced, mixed into 2 tbl. soft butter 

1 carrot, grated, mixed with 3 sliced green onions, ½ chopped bell pepper, and ½ chopped 

cucumber.  (To avoid too much moisture, can finely chop cucumber, mix with ¼ tsp. salt and put 

in a strainer over a bowl for 30 minutes, pouring off drained juice.) Mix all with 1 or 2 8 oz. 

packages of softened cream cheese. Stir in ½ tsp. dried dill weed and salt and pepper to taste.  

will keep 3-5 days in refrigerator.  Spread on any bread or roll for a quick lunch, or for open face 

triangles top with cucumber slices and dill weed. 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

New World Soup 

¾ cup chopped onion 

1 tbl. olive oil 

2 cloves garlic, chopped 

2 cup choppred fresh tomatoes (or 1 can diced) 

3 cup chicken stock (or vegetable stock) 

2 potatoes, peeled and diced 

salt and pepper to taste 

1 cup corn, fresh or frozen 

½ cup chopped ham (optional) 

1 fresh green chile, minced (optional) 

Herbs: 1 bay leaf, ¼ cup chopped fresh parsley, ¼ tsp dried basil, dash of thyme, dash of cumin 

or chili powder (or more). 

 

Saute onions in oil.  Add garlic and saute 30 seconds.  Add all else.  Simmer 20-30 minutes.  

Cool, chill, then reheat.  Remove bay leaf.  May add hot pepper sauce to taste, or fresh chopped 

cilantro. 

 

 

Penne Pasta with Spinach, Gorgonzola and Walnuts 

 

8 oz. fresh baby spinach 

12 oz. penne pasta 

¾ cup heavy cream 

½ cup gorgonzola, crumbled 

3 tbl. Thinly sliced 

Freshly ground black pepper 

¼ cup coarsely chopped walnuts (10 loosely packed cups)

 

   Bring a large pot of salted water to a boil and cook penne pasta according to package 

directions.  Place cleand spinach in a large colarnder in sink.  Toats the walnuts in a small skillet 

on stovetop until lightly toasted.  Drain pasta over spinach in colander, reserving ½ cup of pasta 

water.  Put the cream, gorgonzola, ¼ tsp. freshly cracked pepper, and a pinch of salt in 12-inch 

nonstick skillet and bring to a boil over medium heat.  Cook stirring frequently, until silghtly 

thickened, about 2-3 minutes.  Reduce the heat to medium-low and add spinach and pasta.  

Cook stirring constantly until some of the sauce is absorbed by the pasta, about 2 minutes.  If 

necessary, use the reserved water to moisten the pasta.  Season to taste with koser and freshly 

ground pepper.  Transfer to serving bowl and top with the walnuts and chives. 

 

  



 

 

Ratatouille with Goat Cheese 

 

½ cup olive oil 

1 lb. eggplant, peeled and  

5 lrg garlic cloves, minced in 1” dice 

1 zucchini, 1 yellow squash, 1 large onion and 1 

red bell pepper, cut in ½ dice 

2 pounds tomatoes, cored and finely 

chopped 

1 cup loosely packed sliced basil leaves 

½ tsp lemon zest and lemon juice 

½ cup crumbled goat cheese 

 

   In a large heavy Dutch oven heat ¼ cup of the olive oil until hot.  Add eggplant and cook over 

medium high heat stirring occasionally until almost tender about 5 minutes.  Add 1/3 of garlic 

and season with salt and pepper.  Cook 1 minute longer.  Using a slotted spoon transfer 

eggplant to a medium bowl.  

 

   Next to the same pan add 2 tbl. Olive oil along with the zucchini and yellow squash.  Cook 

over medium heat about 5 minutes or until lightly browned.  Add 1/3 of the garlic and season 

with salt and pepper.  Cook 1 minute longer.  Transfer squash to bowl with eggplant. 

 

   Next to the same pan add 2 tbl. Olive oil along with the onion and bell pepper.  Cook over 

medium heat until softened and lightly browned.  Add the remaining garlic and cook for 1 

minute.  Add the tomatoes, 2/3 of the basil and the reserved veggies and cook over medium low 

until the tomatoes have cooked down and the other veggies are tender about 15 minutes. 

 

   Stir in the rest of the basil, along with the lemon zest and juice. Sprinkle with goat cheese and 

drizzle with a little olive oil then serve. 

 

  



 

 

 

Shrimp Linquine with Sage 

 

8 oz. dried linquine 

1 1b. shrimp, deveined and shelled 

½- 1 cup sundried tomatoes, cut as desired 

1 head garlic, halved, horizontally, wrapped in foil, roasted 25-30 min at 375◦ 

3 tbl. butter 

2-4 tbl. fresh sage leaves, chopped 

1/3 cup brown sugar 

2-4 cup baby spinach 

 

   Cook linquine.  Meanwhile, melt butter in a skillet, add chopped sage, sugar, and shrimp. Saute 

1 or 2 minutes and remove from heat.  Add sundried tomatoes, roasted garlice (squeezed out of 

head) and spinach.  Add 4 tbls. pasta cooking water.  Drain cooked linquine and mix in.  Can 

omit shrimp for a vegetarian dish. 

 

 

 

Simple Spaghetti Squash 

 

1 whole spaghetti squash   

2-3 tbl. olive oil 

1 clove garlic, minced 

salt and freshly cracked pepper 

 

   Pierce the squash in several places, then place on rimmed baking sheet.  Bake in 350 degree 

oven for 1 hour or until tender.   Let cool enough to handle.  Split squash, scoop out seeds, and 

shred pulp with fork to make spaghetti strands.  In a large skillet heat olive oil over medium 

heat.  Add garlic and stir for 30 seconds.  Add squash and sauté until the oil is absorbed.  Salt 

and pepper to taste.  This is a very easy, tasty side dish with almost anything. 

 

 

 

Sweet Potato Chili Bread 

 

These two breads with similar ingredients turn out very different.  The first is a light and airy 

bread, while the second bread is very dense and moist.  Both are delicious.  You can make full 

sized loaves, rolls, or even hamburger buns with these doughs.  Have fun!! 

 

 

 

 

 

 



 

 

Sweet Potato Chili Bread Recipe 1 

 

15 ounces hot water 

1 ½ tbl. yeast 

3 tbl. honey 

½ cup cooked mashed sweet potato 

1 tbl. chili powder 

1 tbl. salt 

1 tsp. cayenne pepper 

2 ½ tbl. vegetable oil 

6-7 cups bread flour 

 

In stand mixer bowl dissolve yeast in hot water.  Add honey and let sit for 10 minutes.  

Add sweet potato, spices and vegetable oil and mix to just combine.  Add bread flour a little at a 

time until all incorporated.  Let mixer run with dough hook for 8-10 minutes.  (be careful to not 

let mixer walk off the counter!!!)  Turn out into oiled bowl and turn to coat. Cover and let rise 

until double.  Punch down and shape as desired.  Let rise again.  Bake in 350 degree oven until 

lightly browned and sounds hollow when tapped. 

Recipe courtesy of Adam Courtney 

 

 

 

Sweet Potato Chili Bread Recipe 2 

 

2 envelopes dry yeast 

½ cup warm water 

¼ cup sugar 

1 tbl. sugar 

¼ tsp pepper 

3 tbl. butter, melted 

2 eggs, beaten 

½ cup cooked mashed sweet potato 

3 ¼ cup flour 

 

In stand mixer bowl dissolve yeast in hot water.  Add sugar and let set for 10 minutes.  

Add spices, eggs, butter and sweet potatoes.  Mix just to combine.  Add flour ¼ cup at a time 

until all incorporated.  Let mixer run with dough hook 8-10 minutes.  Turn out into oiled bowl 

and turn to coat.  Cover and let rise until double.  Punch down and shape into desired shape.  

Let rise 45 minutes.  Bake 350 until lightly browned.  This bread is dense and will not sound 

hollow when tapped.  Recipe courtesy of Frances Hixson. 

 

  



 

 

Use for herbs: 

 

Basil:  pestos, salad dressing, salads, sandwiches, italian foods 

Bay Leaves:  soups, stews, always remove leaf before serving 

Chives:  vinegars, butters, salads, salad dressings 

Cilantro:  salsas, mexican foods 

Coriander:  salsas, mexican foods 

Dill:  salads, salad dressings, pickling 

Mint:  teas, vinegars, sugars, desserts, drinks 

Oregano: italian foods, chimichurri sauces 

Parsley:  pesto, salad dressings, soups 

Rosemary:  roasting meats, breads, desserts 

Sage:  sauces, roasting meats 

Tarragon:  vinegars, oils, sauces, salads 

Thyme:  roasted meats, sauces, drinks 

  



 

 

More on herbs (start with a just a little bit): 

 When grilling chick, fish, or meat, first tie together 2 branches of sage, 1 of rosemary, and 

3 of thyme.  Pour ¼ cup olive oil into a bowl with salt and pepper.  Steep the herbs in 

slightly warmed oil for 30 minutes. Lay meat on top a few minutes, if desired, then grill, 

using the herbs to brush with oil.  For chicken kabobs, spear chicken cubes on a rosemary 

branch. 

 Before roasting a whole turkey or chicken, or their breasts on the bone, put rosemary and 

sage under the skin.  Or use a packaged “poultry herb blend” (rosemary, thyme, sage) 

from the grocery produce section. 

 Add chopped fresh parsley or a bit of thyme to any meatloaf mixture. 

 Enliven chicken noodle soup or nearly any soup with some fresh parsley and rosemary. 

 when preparing a pot roast (boneless beef chuck roast), add rosemary and thyme to the 

liquid, removing before carving.  The gravy is delicious, as is the meat. 

 Jazz up mashed potatoes by adding a little herb cheese (homemade or Boursin). 

 To beef stes, add anyh or all of these – dried oregano, basil, thhyme, marjoram. 

 Mince some fresh tarragon to add to chicken sald with a bit of lemon juice. 

 When roasting vegetables, add dried oregano, basil, rosemary, or thyme to the oil. 

 Try adding a little chopped fresh rosemary to your homemade white bread dough. 

 Bouquet garni, a French herb blend, is thyme, parsley, bay leaf and any other herb tied 

together or wrapped in a bit of cheesecloth, added to soups, etc. to enliven the flavor. 

 Herbs de Provence, from France’s southern coast, is theyme, rosemary, lavender, fennel 

seed and bay leaft, crumbled or chopped, for meat, fish vegetable dishes.  Can add basil, 

chervil, savory, or sage. 

 Gremolata, an italian condiment, is finely minced fresh parsley and garlic, mixed with 

lemon zest to brighten the flavor of simple meat, poultry, or fish dishes, sauteed or 

grilled. 

 

 

 



 

 

Ideas for preparing vegetables: 

Arugula:  salads, sandwiches, pasta dishes 

Asparagus:  roasted, grilled, steamed 

Beets:  roasted, salads, preserved 

Broccoli:  raw, steamed, suateed, salads, casseroles, soup 

Brussels spouts:  steamed, roasted, sauteed 

Cabbage:  coleslaw, salads, sauteed, casseroles, soup 

Carrots:  raw, salads, soup, braised, preserves 

Corn on the cob:  grilled, roasted, boiled 

Corn kernels:  salads, soups, casseroles 

Cucumbers:  raw, salads, dips and spreads 

Eggplant:  baked, grilled, roasted 

Green Beans:  steamed, blanched 

Leeks:  braised, soups 

Mushrooms:  sauteed, stir fry, casseroles, grilled 

Okra:  fried, grilled, gumbos, preserved 

 Onions:  raw, grilled, sauteed, roasted, soups, almost anything 

Parsnips:  fried, mashed, sauteed 

 

Ideas for preparing vegetables (continued): 

Peas:  steamed, soups, salads 

Peppers, hot:  roasted, salsas, chilis 

Peppers, mild:  roasted, grilled, stuffed 

Pumpkins:  grilled, roasted, soups 

Radicchio:  grilled, salads 

Radish:  raw, salads 

Spinach:  salads, sauteed, pasta dishes 

Squash, summer:  grilled, casseroles 

Squash, winter:  baked, roasted, soups, casseroles 

Turnips:  braised, casseroles, roasted 

 

 

 

Sources for recipes:  The Herb Farm cookbook, Jerry Traunfeld; Favorite Recipes with Herbs, 

Dawn Ranck and Phyllis Pellman Good; The Herb Garden Cookbook, Lucinda Hutson 


