
Green Onion Biscuits 

From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

1  tbsp. butter 

1 cup sliced green onions 

2 cups flour 

4 tsp. baking powder 

2 tsp. sugar 

1/2 tsp. onion salt 

1/2 tsp. cream of tartar 

1/2 cup shortening 

2/3 cup milk 

Directions: 

Melt butter. Add onions; cook until barely tender. Mix together dry ingredients. 

Cut in shortening until mixture forms coarse crumbs. Add onions and milk. Mix 

quickly with a fork, just until dough leaves the side of the bowl. Knead dough 

10 strokes on a lightly floured surface. Roll dough 3/4-inch thick and cut with a 

2-inch biscuit cutter. Place on an ungreased cookie sheet. Bake at 450º 

approximately 12 minutes. 

+++ 

Turnip & Kohlrabi Gratin Gourmet 

By Holly Smith, Café Juanita 



Pan-roasting gives these paper-thin slices of turnip—a study in richness and 

lightness—a delicate sweetness. 

Active Time: 20 min, Total Time: 1 hr 

Ingredients: 

2 tablespoons unsalted butter 

1 pound medium turnips (about 2 large), trimmed and left unpeeled 

1 pound Kohlrabi (about 2) 

1 tablespoon chopped thyme 

1/2 tablespoon chopped savory 

1 1/2 teaspoons kosher salt 

Rounded 1/8 teaspoon cayenne 

1 cup heavy cream 

1 cup grated Parmigiano-Reggiano (use a Microplane) 

Equipment: an adjustable-blade slicer 

Directions: 

Preheat oven to 450°F with rack in middle. 

Melt butter in an ovenproof 12-inch heavy skillet, then cool. 

Slice turnips paper-thin with slicer, then arrange one third of slices, 

overlapping tightly, in skillet, keeping remaining slices covered with dampened 

paper towels. Sprinkle with about a third of thyme, savory, kosher salt, and 

cayenne. Make 2 more layers. 

Cook, covered, over medium heat until underside is browned, about 10 

minutes. Add cream and cook, covered, until center is tender, 20 to 25 

minutes. 



Sprinkle evenly with cheese, then bake, uncovered, until golden and bubbling, 

10 to 15 minutes. Let stand 5 minutes before serving. 

+++ 

Massaged Kale Salad with Strawberries and Pine Nuts 

Ingredients: 

1 bunch kale, hard stems removed and torn into pieces 

3 oz strawberries, sliced 

2 tbsp pine nuts, raw or toasted (optional) 

1 tbsp Extra Virgin Olive Oil 

1 tsp salt 

Juice of 1 lemon 

1 tbsp honey 

Salt and freshly ground pepper to taste 

Directions: 

1. Place kale pieces in a large bowl, add olive oil and salt. 

2. Massage kale until it turns a darker shade of green and becomes soft. 

3. Combine lemon juice and honey in a smaller bowl and add to the 

massaged kale. 

4. Add salt and pepper. 

5. Drizzle with more EVOO and add more honey if a little bit more sweetness 

is desired. 

6. Add the slices strawberries and pine nuts. 

7. Chill in the fridge for a few minutes and serve cold. 


