Apple Celery Salad

Yield: 8 

Ingredients

3 apples, small dice

8 ribs celery, cut into 1 1/2-inch matchsticks, plus celery leaves for garnish
2-3 pinches of sugar, to taste

Salt and pepper to taste

2 T Dijon

3 c. apple juice 

Dressing
4 ounces Basic Mayonnaise 

Sometimes referred to as the mother sauce of the kitchen with several variations. 
(See recipe below)

1. Prepare the vegetables by first rinsing, then cutting to appropriate size. Immediately submerge the diced apples and celeriac in apple juice and water after cutting. 

2. Prepare the dressing: 

3. Mix the dressing with the additional Dijon and sugar. 

4. Drain the vegetables and fruit from the apple juice and water concoction. Be sure to save the liquid.

5. Toss everything together and add additional salt, pepper or sugar if necessary.  If the dressing is too thick, add apple juice to thin.

6. Refrigerate.

Dressing Recipe: 

1 egg yolk

6-8 ounce oil

1-ounce vinegar

Salt and pepper to taste

1 T Dijon

Water as needed to thin 

1. Whisk together yolks, vinegar, mustard, and salt until slightly foamy.

2. Add the oil in a thin stream, whipping constantly, until all the oil is incorporated and the mayonnaise is thick. Thin with water if too thick. (Option: add a couple drops of water occasionally intermittently with the oil.

3. Season with salt and pepper, and lemon juice, as needed. Refrigerate immediately. 

Beet Risotto

The active time in the recipe is only 30 minutes; however, total preparation time can   be as long as 2 hours if your beets are large. Small beets will only need half the time of larger beets, so be sure to check on them periodically. 

I believe this dish would be best paired with a smoked trout and sautéed red mustard. The vibrant-purple red color of the dish is absolutely stunning; you won’t be able to take your eyes off it. 

Ingredients: 

2 cups beets, about 4 medium sized 

1 yellow onion, small dice

2 tablespoons butter

2 cups Arborio rice

½ cup white wine

3 cups beet water (left over water from the boiled beets)

3 cups vegetable broth

1-2 teaspoons salt

½ teaspoon pepper

Garnish

½ cup Toasted walnuts

1/4 cup Parmesan 

2 Tablespoons chopped chives

Thoroughly wash/scrub beets and remove any greens from the tops. Cook in boiling water until tender. (About 30 minutes to 1 hour.) Drain beets, but reserve the beet water. Allow to cool before peeling off skin, then cut into small cubes, ½ inch. 

While the beets are cooling, mix your beet water with vegetable broth in a pot keeping the temperature at a simmer. 

In a large 4 to 6 quart pot, melt the butter and cook the onion until translucent, about 3-5 minutes. Add the rice, stirring constantly, about 1 minute. Add the wine and simmer until absorbed. Stir in ½ cup broth mixture and allow for it to become completely absorbed before adding more broth. Continue simmering and adding broth, ½ cups at a time, stirring constantly until the rice is tender with a creamy consistency. 

Stir in beets, salt and pepper. Cook until heated through. 
Serve with optional garnishes and additions below. 

Optional additions: 

Smoked trout

Red mustard sauté or Swiss Chard (see last weeks garlicky greens recipe using the red mustard for the leafy green or the recipe below for a chard recipe)

Swiss Chard With Currants and Pine Nuts

This is a popular dish throughout the Mediterranean, particularly in Catalonia, Provence, and along the Italian Riviera. It is often made with spinach, but I prefer to use Swiss chard, because the chard stands up to the cooking but still has a delicate flavor.

3 tablespoons currants, raisins, or golden raisins

2 pounds Swiss chard, stemmed and washed in several changes of water, stems diced and set aside

2 tablespoons olive oil

1 to 2 garlic cloves (to taste), minced

3 tablespoons pine nuts

Salt and freshly ground pepper

1. Place the raisins or currants in a bowl and pour on hot water to cover. Soak 10 minutes and drain.

2. Fill a bowl with ice water. Bring a large pot of generously salted water to a boil and add the chard. Cook for 1 to 2 minutes, until just tender. Transfer to the bowl of ice water and let sit for a few minutes. Drain and squeeze out as much water as you can. Chop coarsely.

3. Heat the oil over medium heat in a large, heavy nonstick skillet. Add the chard stems and cook 3 to 5 minutes, until tender. Add the pine nuts and cook, stirring, until they begin to color, 2 to 3 minutes. Add the garlic and cook, stirring, about 1 minute or just until the garlic begins to smell fragrant. Add the chopped greens and raisins or currants and toss together until they are well coated with oil and heated through, 2 to 3 minutes. Season to taste with salt and pepper, and serve, or allow to cool and serve at room temperature.

Yield: Serves 4

Advance preparation: You can make this several hours before serving. Reheat gently on top of the stove if you want to serve it hot. The blanched greens will keep in a covered bowl in the refrigerator for 3 or 4 days.

Potato & Carrot Ginger Soup

2 tablespoons olive oil

2 medium onions, diced

8 carrots, peeled and chopped

1 pound sweet potatoes

1 pound Bintje Potatoes

2 tablespoons fresh ginger, peeled and finely chopped

4 cups vegetable broth

salt and pepper to taste

2 teaspoons sugar

Juice from 1 orange

In a large saucepan, heat oil and add onions. Saute until translucent, then add the carrots, both kinds of potatoes, ginger, and broth. Add more water to submerge vegetables if needed. Bring to a boil, reduce to a simmer and cook until vegetables are tender, about 20 minutes. 

Puree the mixture in batches using a food processor or batches. You may need to add more liquid (water) for a thinner consistency and easier blending. 

Add the sugar, salt and pepper, and orange juice.
Garnish options: 

Sprig of fresh herb

Dollop of sour cream or yogurt
