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Food Week of November 11| 2013 

 
 
 

Farm Plate 

Roasted potatoes | Wilted Winter Greens | Mustard Glazed Red Cabbage 
It’s cold, and cold calls for comfort food.  There are plenty of fresh 
winter greens (escarole, radicchio, chard) available right now.  Try them 
in Tyler Florence’s warm wilted winter greens for something different.  
Serve with roasted potatoes (quarter, toss in oil, salt & pepper, and roast 
at 375 for 20-25 minutes) and The Splendid Table’s Mustard Glazed Red 
Cabbage. 

 
 
 

Lamb Curry | Jasmine Rice 
If you’re in the Memphis area, Renaissance Farms has great lamb and 
mutton – and the farmers are just so darned nice.  I’m going to try a new 
recipe for lamb curry and hope for the best (looks pretty reliable).  Will 
serve with jasmine rice and might (no promises) make some naan if I can 
get my act together and get a batch of basic dough into the refrigerator 
this weekend. 
 

 
 
 

Chicken Pot Pie 

At the True Vine Farms CSA potluck dinner last week, one of the guests 
made chicken pot pie.  “I love chicken pot pie!” I heard all my people 
exclaim in unison.  It was indeed delicious – enough so that I’ll make it 
this week.  I like Ina Garten’s recipe, but it’s not quick for a weeknight.  
One trick is to poach (or prepare in a slow cooker) some chicken breasts 
in advance.  If I were really a smart home cook, I’d probably poach five 
pounds of chicken and put it in my freezer for when I need it…. 
 

 
 

Broiled Red Snapper | Parslied Potatoes | Green Salad 

Fresh red snapper doesn’t need fancy preparation, although there are 
plenty of highly flavored recipes online if that’s what you’re looking for.  
I usually broil it, similar to this recipe from Terri’s Kitchen.  Will serve 
with equally simple parslied potatoes and a green salad. 

 

 

 
Creamy Polenta with Mushroom Ragout 
Ok, on the night we have this dinner (recipe from Food & Wine, 
although Deborah Madison has good recipes in both Greens and The 
Savory Way, if you have either of those books).   I’ll bend my “eat three 
bites and if you don’t like it you may have a peanut butter sandwich” rule 
and have some Ian’s chicken (or fish) nuggets waiting in the oven.  My 
children do not like mushrooms, Sam I Am, and that’s that.  Bernard and 
I love them, however, and grown ups need good food, too. 
 
 
 

http://www.foodnetwork.com/recipes/tyler-florence/warm-wilted-winter-greens-recipe2/index.html
http://www.splendidtable.org/recipes/mustard-glazed-red-cabbage
http://www.splendidtable.org/recipes/mustard-glazed-red-cabbage
http://www.foodandwine.com/recipes/quick-coconut-lamb-curry
http://www.foodandwine.com/recipes/quick-coconut-lamb-curry
http://www.foodnetwork.com/recipes/aarti-sequeira/naan-indian-oven-baked-flat-bread-recipe/index.html
http://www.foodnetwork.com/recipes/ina-garten/chicken-pot-pie-recipe/index.html
http://teriskitchen.com/seafood/broiledfish-b.html
http://www.foodandwine.com/recipes/parslied-potatoes
http://www.foodandwine.com/recipes/creamy-polenta-with-wild-mushroom-ragout
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Produce 

□ Apples 

□ Pears 

□ Lemons 

□ Salad greens  

□ Red Cabbage 

□ Potatoes 

□ Cilantro 

□ Sweet potatoes 

□ Mushrooms 

□ Escarole 

□ Carrots 

□ Red bell pepper 

□ Ginger 

□ Rosemary, parsley, thyme 

□ Ginger 

□ Onions  

□ Garlic 

□ Shallots 
 

 
Dairy 

□ Milk 

□ Yogurt 

□ Butter 

□ Heavy cream 

□ Mascarpone cheese 

□ Parmesan cheese 

□ Sandwich cheeses 

□ Eggs 

□ Orange juice 
 
 
Baked Goods 

□ Sandwich bread 

□ Whole grain boule 
 

 
Meat 

□ Ground lamb 

□ Chicken breasts 

□ Red snapper 
 
 
Frozen 

 

□ Peas 
 

 
Pantry 

□ Jasmine rice 

□ Instant polenta 

□ Coconut milk 

□ Chicken broth 

□ Dark, grainy mustard 

□ Chips for lunch boxes 

□ Peanuts 

□ Granola 

□ Cereal 

□ Peanut butter 

□ Crackers 

 
Paper Products 

□ Paper towels 

□ Toilet paper 

□ Kleenex 
 
 
Herbs & Spices 

□ Paprika 

□ Curry powder 

□ Bay leaves 
 

 
Miscellaneous 

□ Yeast 

□ Red wine 
 
 
 
Basics 

□ Sea Salt 

□ Black pepper 

□ Flour 

□ Sugar 

□ Baking soda 

□ Baking powder 

□ Olive oil 

□ Vegetable oil 

□ Apple cider vinegar 
 

 

 


