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Food Week of November 4| 2013 

 
 
 

Farm Plate 

Butternut squash soufflés | Green salad | Buttermilk cornbread 
I prefer savory preparation of butternut squash, and I’m always looking 
for new suggestions.  Here’s one that looks like a winner, so we’ll give it a 
try this week.  I’m also going to give a second try to this buttermilk 
cornbread recipe after its Halloween debut.  I added a pinch of sugar and 
baked it in a cast iron skillet.  Round the plate with tender leaves of 
drunken woman lettuce from the farmers market.  Yes, for real. 

 
 
 

Farm Plate, II 
Roasted Root Vegetables | Rice | Pears & Arugula 
There are many great recipes for preparing roasted root vegetables, which 
are plentiful around here this time of year.  For more tips on preparing 
them, try Alice Waters’ The Art of Simple Food.    To go along with the 
vegetables we’ll have Lundberg’s Wild Rice Blend, which is nutty and a 
bit sweet.  Finish with pears, served over arugula for the non-children. 
 

 
 
 

Pasta Alla Norma | Sautéed Broccolini 
I’ve been trying to find a way to sneak the eggplant into a dinner before 
the eggplant have to go to the compost heap.  This recipe from Mark 
Bittman looks like it might do the trick, as long as I can prepare 
everything before anyone in my house sees the ingredients.  Wish me 
luck. 
 

 
 

Slow Cooker Chicken Lettuce Wraps 

Along with the plentiful squash and root vegetables were some stunning 
fresh lettuces at the market.  Instead of having salad at each dinner, 
however, I thought we might try something different and make lettuce 
wraps – another family favorite.  Here’s a new slow cooker recipe that 
looks similar to the non-slow cooker versions I’ve made in the past.  Try 
it with me, and we’ll compare notes. 

 

 

 
Grilled Cheese | Apple, Pecan, Blue Cheese Salad 

Dark nights needs comfort food, and grilled cheese fits that bill every 
time.  My children like cheddar, Bernard likes provolone, and I like goat 
cheese.  The people who use their manners may also get bacon.  To go 
with the sandwiches I’ll make a salad with apple, roasted pecans, dried 
cherries, blue cheese and some greens. 
 
 
 
 
 

http://www.savingthetable.com/2012/02/butternut-squash-souffle.html
http://www.epicurious.com/recipes/food/views/Buttermilk-Corn-Bread-102487
http://www.epicurious.com/recipes/food/views/Buttermilk-Corn-Bread-102487
http://www.epicurious.com/recipes/food/views/Roasted-Root-Vegetables-with-Rosemary-106009
http://www.lundberg.com/products/rice/packaged_rice/Wild_Blend%C2%AE.aspx
http://www.nytimes.com/recipes/1014832/pasta-alla-norma.html
http://www.nytimes.com/recipes/1014832/pasta-alla-norma.html
http://www.thecomfortofcooking.com/2013/09/slow-cooker-asian-chicken-lettuce-wraps.html
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Produce 

□ Bananas 

□ Apples 

□ Pears 

□ Salad greens (including at 
least one full head) 

□ Arugula 

□ Butternut squash 

□ Eggplant 

□ Brocollini 

□ Root vegetables (potatoes, 
parsnips, carrots, leeks, 
etc.) 

□ Chile peppers 

□ Red bell pepper 

□ Ginger 

□ Tomatoes  

□ Rosemary, parsley, basil 

□ Scallions 

□ Onions (red, yellow, 
white, pearl) 

□ Garlic 
 

 
Dairy 

□ Milk 

□ Yogurt 

□ Butter 

□ Buttermilk 

□ Ricotta salata or Romano 
cheese 

□ Bleu cheese 

□ Sandwich cheeses 

□ Eggs 

□ Orange juice 
 
 
Baked Goods 

□ Flour tortillas 

□ Sandwich bread 
 

 
Meat 

□ Bacon 

□ Ground chicken 
 
 
Frozen 

 

□ Ice cream (it’s just always 
good to have some on 
hand) 
 

 
Pantry 

□ Pappardelle or fettuccini 

□ Chips for lunch boxes 

□ Peanuts 

□ Granola 

□ Cereal 

□ Peanut butter 

□ Chicken broth 

□ Mixed berry jam 

□ Dried cherries 

□ Water chestnuts 

□ Roasted pecans 

□ Maple syrup 

□ Dijon mustard 

□ Lundberg’s wild rice blend 

□ Brianna’s French 
Vinaigrette 

□ Coconut oil 

 
Paper Products 

□ Paper towels 

□ Toilet paper 

□ Kleenex 
 
 
Herbs & Spices 

□ Dried oregano 
 

 
Miscellaneous 

□ Hoisin sauce 

□ Sriracha sauce 
 
 
 
Basics 

□ Kosher Salt 

□ Black pepper 

□ Flour 

□ Baking soda 

□ Baking powder 

□ Olive oil 

□ Vegetable oil 

□ Corn meal 

□ Apple cider vinegar 
 

 

 


