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WELCOME FROM
JOSHNA

Hello Everyone!

Welcome to week two of our campus cook along

sessions! This week we're going to get you connected 

to local seasonal eating so that you can eat well and

make the most out of your food box.

In these notes, we're sending you details about the

equipment that you'll need, and any extra ingredients

that are required, plus possible substitutions. We want

this to be easy and comfortable. This week we're making

a curry, so there's quite a list of spices. You need very

little, and hopefully pooling resources with a pal is

possible here...do the best you can! If you've got any

questions, please reach out to Isabel at

communallunch@gmail.com.

Remember, we'll meet you where you are with food

skills, and want to help you have a great time. We're so

glad to have you along for this good food journey, see

you on Thursday!

Warmly,

Local, Seasonal Eating:
Eating food that is grown within a day's
drive from where you live. Allowing the

passing seasons to dictate your
menus.

 
 
 

nature is wise! Watery
cucumbers cool us down in

the hot summer, and
warming spices & root

vegetables keep the cold
out in winter.

OCTOBER 17,  2021
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eat  
with 
the
rhythm
of the
seasons.

*delicata squash with marjoram
butter

*lemony collard greens pasta

*green eggplant & 
chickpeas in peanut masala

#wholesomeeating  #nourishingstudents  #fallcookalong

Purple Mizuna
Delicata Squash
Purple Top Turnips
Bunch Collards
Sweet Potatoes
Red Onions
Bunch Marjoram
Green Eggplant

This week's box from Olde Furrow Farm:

The Menu:
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#wholesomeeating  #nourishingstudents  #fallcookalong

lemony
collard
greens
pasta

delicata
squash with
marjoram
butter

 green
eggplant &
chickpeas
with peanut
masala
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Olde Furrow Farm has provided the
produce your student boxes! These farms

are both spray-free and run by women,
and all of their produced is crammed full

of their commitment to land & community.

@oldefurrow

delicata squash with
marjoram butter

1 medium Delicata squash (about 1lb; you can substitute
acorn or butternut squash)
1 tbsp extra-virgin olive oil
1 fresh bay leaf
Salt, to taste
2 tsp cider vinegar
2 tbsp unsalted butter, softened
1 tbsp marjoram leaves, finely chopped
Zest from 1 lemon
Crushed red pepper flakes, to taste

Preheat the oven to 425°. Cut the squash into 1-inch-thick
rounds, leaving the skin on. Remove the seeds using a
metal spoon. Place the squash on a parchment-lined sheet
tray, then toss it with the olive oil and bay leaf.

Season the squash with salt, then roast, shaking the sheet
halfway through, until the rounds are almost tender and
golden brown, about 15-20 minutes. Add the vinegar,
shaking the sheet tray to coat the squash evenly. Finish
roasting until tender, another 5 minutes.

in a small bowl, combine soft butter, marjoram leaves &
a generous pinch of salt. dollop bits of compound butter
on slightly cooled squash, then squeeze lemon juice over
and dust with chili flakes.



 green eggplant
& chickpeas with
peanut masalalemony collard

greens pasta

Heat oil in a large skillet over medium heat. Add
garlic and red-pepper flakes; cook until tender,
about 1 minute. Add collard greens and cook,
stirring, until tender, about 5 minutes. Remove
from heat; stir in pine nuts and lemon zest and
juice. Season with salt.
Meanwhile, cook spaghetti in a pot of boiling
salted water until al dente, according to
package instructions. Reserve 1 cup pasta
water; drain pasta.
Add pasta and reserved water to skillet, tossing
to coat. Serve immediately, garnished with lemon
zest and sprinkled with cheese.

2 tbsp extra-virgin olive oil
2 garlic cloves, sliced
1/4 tsp red-pepper flakes
1 bunch collard greens (12 ounces), ribs removed
and finely chopped, leaves thinly sliced
1/4 cup sunflower seeds, toasted
Grated zest of 1 lemon, plus more for serving
2 tbsp fresh lemon juice
3/4lb spaghetti
salt & pepper

1.

2.

3.
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from @marthastewart.com
from fatfreevegan.com

#wholesomeeating  #nourishingstudents  #fallcookalong

In a dry skillet, toast the coriander, cumin, and sesame
seeds until the sesame seeds begin to turn golden, about
1-2 minutes. Be careful not to burn them. Remove from
pan and let cool for a minute. Then transfer to a
blender and grind to a paste. Keep the paste in the
blender.
Add the onions to the pan and cook until they begin to
brown. Transfer to the blender and add all remaining
ingredients except the eggplant, chickpeas, and salt.
Puree to a smooth paste.
Remove the stems of the eggplants and cut them into
quarters. (If you’re using small purple eggplants, you
may choose to leave the stem attached and cut a deep
cross up through the bottom of each eggplant; if you’re
using a regular eggplant, cut it into 1-inch cubes.)
Return the pan to the heat and add the eggplants. Cook,
stirring, until they begin to brown on the outside,
adding water by the tablespoon if needed to keep them
from sticking.
Add the spice paste, the chickpeas, and 1/2 cup of water.
Stir well, add salt to taste, and cover. Simmer, adding
more water if the sauce seems too thick, until the
eggplants are tender. Garnish with chopped cilantro, if
desired.

1 tsp coriander seeds
½ tsp cumin seeds
1 tsp sesame seeds
1 medium onion, peeled & diced
1 small tomato, diced
1 tbsp natural peanut butter
1 clove garlic, peeled
1 tsp ginger paste or 1 tsp minced fresh ginger
¼ tsp turmeric
½ tsp cayenne or to taste
⅛ tsp cinnamon
⅛ tsp cloves
½ tsp tamarind concentrate or substitute 1 tsp. lemon
juice and 1/2 tsp. agave nectar or sugar
1 tbsp coconut dried, fresh, or frozen
¼ tbsp honey, sugar, or 1 small pitted date
5-6 small green Eggplants or one large eggplant
½ cup cooked chickpeas
salt to taste

1.

2.

3.

4.

5.

Equipment | ingredients
baking sheet

parchment or foil
chef's knife 

chopping board
small bowl

large skillet
large pot

blender or food processor
colander

tongs

Spices:
bay leaf
red pepper flakes
coriander seeds
cumin seeds
sesame seeds

xv olive oil
cider vinegar
butter x 2 tbsp
lemon x 2
garlic cloves x 3
sunflower seeds x 1/4 cup
roma tomatoes x 1
creamy peanut butter (or other
nut/soy butter) x 1 tbsp

turmeric
cayenne
cinnamon
ground cloves

http://amzn.to/2uuEcjp
http://amzn.to/2uuEcjp

