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Food Week of September 30| 2013 

 
 
 

Vegetable Plate 

Field peas | Turnip greens | Butternut squash Risotto 
Who knew my kids would love peas?  Lady peas and purple hull are their 
favorites.  This week we’ll have fresh lima beans and see how that goes.  I 
boil them in water with a bit of salt.  I cook greens in chicken stock with 
a bit of onion.  Risotto is the most complicated part, but you can peel & 
seed the squash, cube and cook in a microwave instead of roasting, then 
puree and add to a plain risotto with a bit of sage and brown butter. 

 
 
 

Green Chile Mac ‘n Cheese | Green Salad with Apples 
Yes, I know your spouse or other kitchen partner probably did not roast 
100 lbs. of Hatch chile and fill your freezer.  Canned green chiles will 
work just fine.  We like the big elbow macaroni because it holds more 
sauce.  I do not make white sauce but instead add butter, sour cream, 
milk and grated or cubed cheese (whatever we have) and stir together 
while the drained pasta is still hot.  Stir in green chile (drained if canned) 
at the end.  Or try this recipe from Boulder Locavore. 
 

 
 
 

Peasant-Style  Pappardelle | Sautéed Broccoli Rabe 

(adapted from Pino Luongo’s recipe, A Tuscan in the Kitchen, p. 107 – 
couldn’t find online)  If you can’t find pappardelle, use a hearty dried 
noodle like penne or extra wide No Yolks noodles.  While pasta cooks, 
sauté crumbled Italian sausage (casings removed) until brown; drain and 
hold on a plate.  Add some butter and olive oil to the skillet and sauté 
chopped yellow onion until soft; add green peas and a can of crushed 
tomatoes.  Cook until thickened and add a bit of cream; cook down a bit 
more then add to drained pasta and top with Romano cheese. 
 

 
 

Florentine-style Chicken Liver Paté | Fruit | Crostini 

No, my kids probably won’t eat this.  But Bernard and I will enjoy it 
immensely, and the kids can have Ian’s chicken nuggets.  This recipe, 
from Pino Luongo’s A Tuscan in the Kitchen and available through 
epicurious.com is one of my favorites of all time.  If you’re ok with paté 
generally, I encourage you to give it a try.  If you think you won’t like the 
anchovies in it, you’re wrong. If we’re lucky, there will be a few more 
Kadota figs (less sweet than Mission figs) on our neighbor’s tree for us. 

 

 

 
Corn Pudding | Ham | Mache Salad 

This week’s breakfast for dinner meal will be more like dinner, just easier.  
We all enjoyed the corn pudding recipe my daughter brought home from 
came (again, who knew?), so we’ll make that again:   I like mache (lamb’s 
lettuce) because it’s tender and sweet and easier to eat than Bibb lettuce.  
(recipe from Frozen Fruit Salad & Shepherd’s Pie… 90 Years of Nakanawa Food and Dining Hall 

Memories, 2011)  Beat together 1 Tbsp. sugar, 1 egg and 1 Tbsp. butter, 
softened.  Stir in 2 Tbsp. flour, 1 ½ cups fresh corn kernels, 1 cup milk, 
and a pinch of salt.  Pour into a greased casserole dish and bake one hour 
at 300 degrees. 

http://boulderlocavore.com/2013/08/creamy-roasted-green-chile-chicken-macaroni-and-cheese-gluten-free.html
http://www.epicurious.com/recipes/member/views/CHICKEN-LIVER-PATE-FLORENTINE-STYLE-1246140
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Produce 

□ Bananas 

□ Lemons 

□ Pears 

□ Apples 

□ Figs 

□ Grapes 

□ Lima beans 

□ Broccoli rabe 

□ Turnip greens 

□ Lady peas 

□ Butternut squash 

□ Parsley 

□ Sage 

□ Mache shoots 

□ Green leaf lettuce 

□ Corn 

□ Garlic 

□ Onions (red, yellow, 
white, pearl) 

 

 
Dairy 

□ Milk 

□ Yogurt (plain and fruit) 

□ Sour cream 

□ Butter 

□ Cheese (sandwiches and 
mac ‘n cheese) 

□ Parmesan cheese 

□ Romano cheese 

□ Eggs 

□ Orange juice 
 
 
Baked Goods 

□ Sandwich bread 

□ Flour tortillas 

□ Baguette 
 

 
Meat 

□ Italian sausage 

□ Chicken livers 

□ Ham 

□ Bacon 
 
 
Frozen 

□ Peas 

□ Green chile (if not canned) 

 
Pantry 

□ Chips 

□ Nuts 

□ Trail mix 

□ Granola 

□ Cereal 

□ Peanut butter 

□ Nutella 

□ Crackers 

□ Arborio rice 

□ Pappardelle (or alt.) 

□ Elbow macaroni 

□ Crushed tomatoes 

□ Mayonnaise 

□ Brianna’s French 
Vinaigrette 

□ Chicken broth 

□ Anchovies 

□ Capers 

□ Green chiles 
 

 
Paper Products 

□ Paper towels 

□ Toilet paper 

□ Kleenex 
 
 
Herbs & Spices 

□ Sage (if fresh not 
available) 

 

 
Miscellaneous 
 
 
Basics 

□ Salt 

□ Black pepper 

□ Flour 

□ Olive oil 

□ Vegetable oil 
 

 

 


