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Recipe for:  Roasted Kohlrabi





4 kohlrabi bulbs, peeled


1 tablespoon olive oil


1 clove garlic, minced


salt and pepper to taste


1/3 cup grated Parmesan cheese





Preheat an oven to 450 F. Cut kohlrabi into 1/4 inch slices, then cut each of the slices in half.  Combine olive oil, garlic, salt and pepper in a large bowl. Toss kohlrabi slices in the olive oil mixture to coat. Spread kohlrabi in a single layer on a baking sheet. Bake in the preheated oven until browned, (15 to 20 min), stirring occasionally in order to brown evenly. Remove from oven and sprinkle with Parmesan cheese. Return to the oven to allow the Parmesan cheese to brown, (5 min). Serve immediately.





                                                                              





Recipe for:  Classic Collard Greens





2 large potatoes, peeled and cubed


3 bunches collard greens - rinsed, stemmed and thinly sliced


4 slices bacon


1/2 onion, diced


1/2 cup red wine vinegar





Place potatoes in a large pot with enough water to cover. Bring to a boil over medium heat. Before the potatoes are finished, add the collards to the pot. Place bacon in a deep skillet over medium-high heat. Cook until evenly browned, about 10 minutes. Remove bacon to paper towels to drain, and sauté the onion in bacon grease until tender. Drain onions of grease, and add to the greens. Crumble in the bacon, and stir in the wine vinegar. Simmer over low heat until greens are tender, about 1 hour.
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Recipe for: Potato Arugula Salad





1 1/2 pounds red potatoes, cubed


3 tablespoons white vinegar


2 cloves garlic, minced (optional)


1/2 teaspoon salt


1/4 teaspoon black pepper


1/4 cup olive oil


1 bunch arugula - rinsed, dried and torn





Bring a large pot of salted water to a boil. Add potatoes and cook until tender but still firm, about 15 minutes. Drain, and cool. Transfer to a large bowl. Meanwhile, mix vinegar, garlic, salt, and pepper in a mixing bowl. Drizzle in olive oil, whisking until mixture thickens. Toss potatoes with vinegar and oil mixture and arugula. Serve at room temperature.


                                                                      








Recipe for:  Bok Choy Beef Soup


1 tablespoon olive oil


1 clove garlic, minced


1/2 onion, chopped


1 pound beef sirloin tips


1 (10.5 ounce) can chicken broth


2 1/2 cups water


2 tablespoons lime juice


1 jalapeno pepper, chopped


1 head bok choy, chopped





Heat the olive oil in a large pot over medium heat. Stir in the garlic and onion and cook until the onion has softened and turned translucent. Stir in the beef, and continue cooking until the beef is evenly browned. Add the chicken broth, water, lime juice, and jalapeno. Increase heat to medium-high, and bring to a boil. Stir in bok choy, and simmer until tender (5 min). Season with salt and pepper to taste.
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