
Arugula and Bacon Quiche 

Ingredients: 
Crust — 
1 1/2 cups all purpose flour 
1/2 teaspoon salt 
6 tablespoons (3/4 stick) chilled unsalted butter, cut into 1/2-inch pieces 
3 tablespoons chilled solid vegetable shortening, cut into small pieces 
4 tablespoons ice water 

Filling — 
6 bacon slices, cut into 1/2-inch pieces 
1/2 cup chopped shallots 
8 ounces arugula, stems trimmed, leaves coarsely chopped (about 5 1/2 
cups) 
2 teaspoons balsamic vinegar 
1 cup whipping cream 
3 large eggs 
1/2 teaspoon salt 
1/4 teaspoon ground black pepper 
3/4 cup shredded Gruyere cheese (about 2 1/2 ounces) 

Directions: 
For crust: Blend flour and salt in processor. Add butter and shortening. Using 
on/off turns, process until mixture resembles coarse meal. Mix in enough ice 
water to form moist clumps. Gather dough into ball; flatten into disk. Wrap in 
plastic and chill until dough is firm enough to roll out, about 30 minutes. Roll 
out dough on floured surface to 12-inch round. Transfer to 9-inch-diameter tart 
pan with removable bottom. Trim dough overhang to 1 inch. Fold overhang in 
and press, forming double-thick high-standing sides. Pierce crust all over with 
fork. Freeze crust 30 minutes. (Can be made 1 day ahead. Cover and keep 
frozen.) 

Position rack in center of oven and preheat to 400°F. Bake crust until golden 
brown, piercing with fork if crust bubbles, about 20 minutes. Transfer crust to 
rack. Reduce temperature to 375°F. 

For filling: Cook bacon in heavy medium skillet over medium-high heat until 
crisp, about 5 minutes. Using slotted spoon, transfer to paper towels and 



drain. Add shallots to same skillet and saute until tender, about 2 minutes. 
Add arugula and saute until just wilted, about 1 minute. Remove from heat. 
Add balsamic vinegar; toss to combine. 

Sprinkle arugula mixture, then bacon over crust. Whisk cream, eggs, salt and 
pepper in large bowl to blend. Stir in cheese. Pour mixture into crust. 

Bake quiche until filling is slightly puffed and golden, about 35 minutes. Let 
stand 10 minutes. Cut in wedges. 

+++ 

Chinese Cabbage with Chicken 
From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 
2 tbsp. vegetable oil 
1/2 lb. thin strips of chicken or pork 
1 1/2 cups thinly sliced Chinese Cabbage 
1/2 cup finely chopped green onions 
1/2 cup finely diced celery 
1 garlic clove, minced 
1/4 tsp. ground ginger 
2 tbsp. soy sauce 
1/2 tsp. salt 
2 qt. chicken broth 
1 cup finely sliced spinach 
1/2 cup thinly sliced mushrooms (optional) 

Directions: 
Heat oil in a large kettle and saute' chicken about 5 minutes. Remove chicken. 
Saute' green onions, celery, cabbage, and garlic about 2 minutes. Add 
seasonings and broth. Return chicken to the soup and simmer 5 minutes. Add 
spinach and mushrooms and simmer 2 minutes more. 

+++ 

Sauteed Radishes with Radish Greens (or Arugula) 



From Farmer John’s Cookbook 

This is a fantastically simple recipe, because we rarely think to COOK our 
radishes, let alone eat the radish greens. Both of which can spice-up your 
dinner table. The peppery bite mellows when cooked, but if you want the best 
of both worlds (the succulent sweetness of cooked radishes and the bite of 
raw radishes) add some mustard or horseradish or cayenne to the dish. 

Ingredients: 
1/4 cup butter 
1 pound radishes, quartered 
4 cups radish greens or arugula 
2 Tbs freshly squeezed lemon juice 
salt 
freshly ground black pepper 

Directions: 
1. Melt the butter in a large skillet over medium heat. Add the radishes; cook, 
stirring constantly, until tender but still crips, about 5 minutes depending on 
size. Transfer to a bowl to cool. 

2. Put greens in skillet with the wash water still clinging to the leaves. Cook 
over medium heat, stirring constantly, just until wilting, 2-3 minutes. 

3. Turn off the heat. Add the lemon juice and radishes to the skilet; stir until 
well-combined. Season with salt and pepper to taste. Serve immediately. 

+++ 

Pumpkin (or winter squash) Chocolate Chip Cake 

From the Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 
2 cups flour 
1 tsp. salt 
2 tsp. soda 



2 tsp. baking powder 
1 tsp. cinnamon 
2 cups mashed pumpkin (or winter squash) 
3/4 cup vegetable oil 
2 cups sugar 
2 eggs 
1 tsp. vanilla 
1 cup nuts 
1 cup chocolate chips 

Directions: 
Sift together flour, salt, soda, baking powder and cinnamon. Mix pumpkin, oil, 
sugar, eggs and vanilla. Blend with dry ingredients. Add chopped nuts and 
chocolate chips. Pour into 13×9 baking pan. Bake at 350º for 25-30 minutes or 
until done. Eat plain or frost with cream cheese or chocolate frosting. Cake 
freezes well. 

Cream Cheese Frosting 

Ingredients: 
3 oz. soft cream cheese 
1/2 cup margarine 
1 tsp. vanilla 
2 cups powdered sugar 

Directions: 
Cream together cream cheese, margarine and vanilla. Add sugar and mix 
well. 

 


