
Chard Casserole 
From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 
2 lbs. chard 
1 tsp. salt, divided 
5 tbsp. butter, divided 
3 tbsp. flour 
2 cups milk 
1/4 cup shredded swiss cheese 
1/4 cup grated parmesan cheese 
1/4 cup soft bread crumbs 

Directions: 
Wash chard well; drain. Cut off stalks and cut into 1 inch pieces. Coarsely 
chop leaves. Bring 1 inch water to a boil in a large kettle. Add chard stalks and 
1/2 tsp. salt. Reduce heat. Cover and cook 3 minutes. Stir in chard leaves and 
cook 2 minutes. Drain well. Melt 3 tbsp. butter. Stir in flour and 1/2 tsp. salt. 
Gradually stir in milk until smooth. Stir constantly until mixture boils and 
thickens. Remove from heat and stir in chard and cheese. Turn into a 2 quart 
casserole. Top with bread crumbs and remaining butter. Bake at 425º 
approximately 20 minutes. 

+++ 

Broccoli Sausage Pasta 

Ingredients: 
1 lb turkey italian sausage 
1 lb broccoli 
1 box shaped pasta 
1 onion 
as much garlic as you can stand 
Toasted Pine nuts 
Parmesan Cheese 
Chicken Stock 
Red Pepper flakes 



Directions: 
Saute onion and garlic in pan until softened. Add sausage and saute until 
browned. At the same time, blanch the broccoli in boiling water and drain and 
cook pasta in boiling water until Al dente. Once Broccoli is done add it to the 
sausage mixture along with crushed red pepper flakes to taste. Add small 
amount of chicken or vegetable stock to moisten the “sauce”. Place a good 
amount of pasta on plate, add shaved parmesan, add “sauce”. Add more 
parmesan and toasted pine nuts. 

+++ 

Spiced Pumpkin Pie with Brown Sugar Bourbon Whipped Cream 

Ingredients: 
1 All-Butter Pie Crust (See below) 
1 ½ cups pumpkin pureé (fresh of course!)…or one 15 oz can 
1 ¼ cups heavy cream or evaporated milk 
½ cup light brown sugar 
2 large eggs 
2 Tbs Kentucky bourbon 
1 tsp ground ginger 
1 tsp cinnamon 
½ tsp allspice 
½ tsp salt 
Brown Sugar Bourbon Whipped Cream (see below) 

Directions: 
Preheat the oven to 425°F.  Line a 9-inch glass pie plate with the All-Butter 
Pie Crust and refrigerate.  In a bowl, mix the pumpkin pureé, cream or 
evaporated milk, brown sugar, eggs, bourbon, ginger, cinnamon, allspice, and 
salt.  Place the pie plate with the crust on a rimmed baking sheet.  Pour the 
pumpkin mixture into the prepared pie shell.  Bake for 15 minutes.  Reduce 
the temperature to 350°F and bake for about 40 more minutes, or until the 
filling no longer jiggles in the middle when the pan is gently moved back and 
forth.  Cool the pie on a rack and refrigerate until ready to serve.  Top with 
Brown Sugar Whipped Cream. 

All-Butter Pie Crust 



Ingredients: 
1/2 cup butter, cut into 1-inch slices 
1 1/2 cups unbleached all-purpose flour 
1 tsp sugar 
1/2 tsp salt 
3-4 Tbs ice water 

Directions: 
Place the butter in the freezer to chill.  Meanwhile, blend the flour, sugar, and 
salt in a food processor with the metal blade.  Add the butter and pulse the 
processor on and off until the butter is the size of large peas.  With the 
processor still running, drizzle in the water.  Stop processing when the dough 
starts to form a ball.  Do not overmix.  Place the dough onto a large piece of 
plastic wrap.  Fold the plastic wrap over and around the dough to seal, and 
press the dough into the shape of a disc.  Refrigerate for at least 1 hour. 

After the dough has chilled, unwrap and place it on a lightly floured surface.  
Roll into an 11-inch circle and place the dough into a 9-inch pie pan.  Flute the 
edge if desired.  Refrigerate until ready to fill. 

Brown Sugar Bourbon Whipped Cream 

Ingredients: 
1 cup heavy whipped cream 
1 Tbs Kentucky bourbon 
¼ cup light brown sugar 

Directions: 
Place the cream, the bowl, and the electric beaters or whisk in the freezer for 
10 minutes.  In the chilled bowl, mix the bourbon and brown sugar until the 
sugar is dissolved.  Add the heavy cream and beat with an electric mixer until 
thick. 

Results in a tan-colored whipped cream. 

+++ 

Spinach Frico 



Submitted by Eliza Bodkin from The Food Matters Cookbook by Mark Bittman 

Ingredients: 
2 Tablespoons olive oil 
2 cups spinach leaves, chopped 
Black pepper 
2 cups grated Parmesan or Manchego cheese 

Directions: 
1. Put the oil in a large skillet over medium-high heat. When it’s hot, add the 
spinach and cook, stirring, until the leaves have wilted and all of their liquid 
has evaporated, 4 to 5 minutes. Sprinkle with a good amount of black pepper 
and the Parmesan and stir. 

2. Use a rubber spatula to distribute the spinach and cheese evenly over the 
bottom of the pan. Cook until the cheese is melted and golden brown on the 
bottom, about 2 minutes. 

3. Use the spatula to slide the crisp onto a plate; put another plate on top of 
the crisp. Put one hand firmly in the center of the bottom plate and the other 
hand the same way on the top plate; flip the crisp over. Use the spatula to 
slide it back into the pan and continue cooking until the cheese is golden 
brown, 1 to 2 minutes. Serve whole as an appetizer or broken into smaller 
pieces as a garnish. 

 


