There are endless possibilities with potatoes, but I thought of doing something a little more creative to use other veggies from the share. For something quick, one could always boil potatoes, allow them to cool completely and toss in fresh herbs and vinaigrette. They have a beautiful pink color, so if you want them to shine, consider them in a salad as such. Otherwise, the crust alone in this pizza recipe is perfect on it’s own.  
Potato Pizza Crust

Makes one large pizza or two mediums

1 cup mashed potatoes
2 tsp. yeast 

1 cup water

1 Tbsp wheat germ

1 tsp. salt

½ tsp. sugar

3 cloves roasted garlic
2 cups whole-wheat flour
¾-1 ½ cup all purpose flour

In a small bowl or cup combine water (warm to the touch), sugar and yeast. After fifteen minutes, combine in a stand mixer with the remaining ingredients being sure to start with ¾ cup all-purpose flour. If the dough is too sticky, then adjust by adding more of the all-purpose flour. 

Once kneaded for 5 minutes in the machine, place the dough in an oiled bowl and cover with a towel for a minimum of one hour (a warm environment is preferred). Preheat oven at 450 in the mean time. 

After one hour, mold to a baking sheet in a flat circle or square. 

Add desired toppings. (see below)

Swiss Chard topping

(one medium sized pizza)

1 Tbsp. olive oil

1 ½ c. thinly sliced chard

2 cloves of roasted garlic

2 ounces of swiss cheese grated

2 eggs

Salt and pepper

Top the pizza dough as follows: garlic spread as even as possible, chard, 2 eggs cracked (on top the bed of chard diagonal from one another), swiss cheese, salt and pepper. 

Kohlrabi Bacon Mash topping
2 kohlrabi, softball sized trimmed, peeled and diced

5 strips of bacon, thickly sliced

1 tbsp. butter

2 tbsp. milk

¾ cup broccoli, thinly sliced with stems

2 cloves garlic

2 ounces swiss cheese, grated

salt and pepper
Boil the kohlrabi and mash with butter and milk once it has cooked thoroughly. Add the roasted garlic and season with salt and pepper. Cook the bacon frying pan and reserve bacon fat. Once cooked and sizzling, put to the side. 

Top the pizza as follows: kohlrabi mash, bacon, drizzle bacon fat, add broccoli and lastly the cheese. 

Lower the oven to 425 and bake for 15-20 minutes, being careful not to burn the crust. 

Broccoli Bacon Salad

Now, I know I had a broccoli salad recipe last week, but I was so excited to try it with bacon, smoked from a nearby meat market in Delano. In the recipe you will notice yogurt is optional. I just couldn’t decide, and I even had my trusty taste testers (Mary, Ginger, Nate, Shelly, John and Brandon) to help me determine the best. The verdict…was an even split. Give it a try with and without yogurt and decide for yourself. 

9 Pieces bacon, cooked, julienned (be sure to reserve fat)

16 cups broccoli, washed, cut to bite size

5 scallions, thinly sliced

1 ¼ cup dried currants (may substitute raisins)

1 cup toasted almonds, slivered

1 ½ cup yogurt (optional)

Marinade:

Zest and juice of one lemon

1/3 cup bacon fat

¼ cup poppy seeds

2 tbsp. mustard, Dijon 

¼ cup oil

1 Tbsp sugar

¼ cup champagne vinegar

2 tsp. salt

Add all marinade ingredients in a jar and shake well. Add to bacon, broccoli, currants and scallions. Allow all ingredients to marinate for up to 12 hours. Just before serving toss in the toasted almonds and yogurt. 
