Nourish Qurselves Nourish Qur Community April 24, 2008

The response to our evening meals has been energizing and heart warming. We
originally thought we would feed about 100 people and we have served as many as 325
in March. This really puts the “community” in community meals! The meals would be
impossible without a small army of volunteer help on the day of the dinner as well as the
continued agricultural efforts of our esteemed growers. It also depends for its success on
the enlivening and visionary ideas and the practical feedback from everyone involved.

Our goal for these dinners is to create an ongoing and self-sustaining model of
community effort that accommodates the ebb and flow of seasons, energies, and produce
and achieves an organic balance of food, labor, and cash flow. With this in mind we
have decided to ask for a little more financial support in the form of donations for your
meal, knowing that it does cost more than the previously suggested $5 per person to
provide each meal. Please contribute what seems appropriate to you.

We would also like to invite community members to share thoughts, topics, and
prose for this page. Our intention is to educate, stimulate conversion, and inspire actions
that support our ability to sustain our community and ourselves. We welcome your
participation.

And once again we vigorously encourage everyone to contribute food that you
have grown or produced to the dinners, be it large or small. Might you have a spare row
in the garden or too much at harvest time? The community meals provide a market for
your crops! We appreciate the resources necessary for food production and will gladly
compensate you for your efforts.

We would like to recognize and thank those that have provided food for tonight’s
meal. The bread is from the Bread Farm, La Vie En Rose, and Holly B’s. Some root
vegetables and all the shallots are from Horse Drawn Farm. Savory and salad greens
came from Horse Drawn Farm, Lopez Harvest, T&D Farms, Jean Perry, and Steve and
Michele Heller. The chickens residing at T&D Farms and Fieldstone Farm generously
contributed their eggs. Copious quantities of fresh herbs came from Jean’s garden.

Our continued gratitude to all. Enjoy your meal and Happy Spring!

*Please see the back of this page for tonight’s recipes.



Savory Bread Pudding

Serves 6 Generously

4 Thblsp olive oil

1 large shallot, thinly sliced

/> pound mushrooms, coarsely chopped

2 pounds mixed greens, thinly chopped-any combo of
chard, kale, arugula, spinach, radicchio...

1/3 cup chopped fresh herbs-parsley, thyme, sage,
basil...

1-1 pound loaf of artisan bread cut into 1” cubes

5 large eggs

4 cups whole milk (2% works too)

2 cups grated cheese-cheddar, fontina, Swiss, Monteray
jack

Salt and pepper to taste

Start preparation the day before you plan to serve the
bread pudding.

Heat a large skillet over high heat. Add olive oil and
sauté shallots for 3 to 4 minutes. Add mushrooms and
sauté until soft, 4 to 5 more minutes.

Stir in chopped greens and sauté until they begin to
wilt. Remove the pan from the stove, stir in chopped
herbs and taste for salt and pepper. Set aside to cool.
Whisk eggs in a large bowl until well mixed. Whisk in
milk and season with salt and pepper.

Butter or oil a 9” by 13” baking dish. Evenly distribute
half of the bread cubes in baking dish. Add sautéed
vegetables, half of the grated cheese, and half of the
egg/milk mixture. Using clean hands, mix contents of
baking dish. Add remaining bread cubes, cheese, and
egg/milk mixture and mix well to thoroughly wet all
ingredients. Using the palms of your hands gently press
bread pudding into baking dish. Cover and refrigerate
overnight.

Remove baking dish from refrigerator when you
preheat your oven to 350°. Once again, press lightly
into the egg mixture to make sure all ingredients are
moist. Bake bread pudding until nicely browned on
top, about 50 to 60 minutes. Let stand for 5 minutes
before cutting.

Carrot and Fresh Herb Soup

Serves 6 to 8

1 pound carrots, roughly chopped into 2" pieces

1 rutabaga, peeled and chopped into 2" pieces

1 turnip, peeled and chopped into 2" pieces

2 to 2 2 quarts water, vegetable, or chicken broth
2 cups finely shredded green cabbage

1 V2 cup finely chopped fresh herbs such as thyme,
parsley, sorrel, lovage, tarragon, or chives

salt and freshly ground black pepper to taste

In a heavy bottomed soup pot simmer carrots, rutabaga,
and turnip in water or broth until soft. Remove from
the heat and allow the soup to cool down before
processing. Puree soup with an immersion blender or
very carefully in a countertop blender. Return soup to
pot and adjust consistency with more liquid if
necessary-the soup should be on the thin side. Bring
soup to gentle simmer, add cabbage and cook until
tender. Remove from heat, stir in fresh herbs and taste
for salt and pepper. Optional garnish: more chopped
herbs and a spoonful of plain yogurt.

Date Prune Apricot Bars

Makes 1-9” by 13” pan

2 cups whole wheat pastry flour

5 tsp salt

2 tsp cinnamon

s tsp freshly grated nutmeg

s tsp ground cloves

2 sticks unsalted butter, softened

1 cup granulated sugar

Y4 cup molasses

2 large eggs

1 tsp baking soda dissolved in Vs cup hot water
1 pound combination of dried apricots, prunes, and
dates, finely chopped

Preheat oven to 350°. Butter a 9” by 13” baking pan.
Whisk together flour, salt, and spices. In an electric
mixer on med-high speed, beat together butter, sugar,
and molasses until light and fluffy, about 4 minutes.
Reduce speed to low and add eggs 1 at a time, mixing
well after each addition. Add baking soda mixture and
mix until combined. Add flour mixture and dried fruit
and mix until just combined.

Spread batter evenly in baking pan and bake in the
middle of oven until a tester inserted in the center of
cake comes out clean, 45 to 55 minutes. Allow bars to
cool in the pan before slicing and serving.







