
Eggplant Gratin in Parmesan Custard

From Vegetable Literacy by Deborah Madison

Ingredients:
2 lbs eggplant
Sea Salt
2 eggs
1 cup heavy cream or milk
1 cup grated Parmesan cheese
4 Tbsp olive oil, plus more for coating the dish
1 large onion, finely diced
1 large clove of garlic, minced or pressed
About 1 lb of tomatoes, peeled, seeded, and diced
Freshly ground pepper
8-10 Basil leaves, torn or minced

Directions:
Peel the eggplants and dice them into small cubes. Unless the eggplants are very fresh, toss 
the cubes with 1 tsp salt, put them in a colander set over a bowl, and set aside while you ready 
the rest of the vegetables and make the custard.

To make the custard, whisk the eggs with the cream, all but a few tablespoons of the cheese, 
and the basil.

Heat the oven to 375 degrees F. Oil an 8×10 inch gratin dish or six 1-cup ramekins.

Blot the eggplant with a kitchen towel. Heat 2 Tbsp of the oil in a wide nonstick or cast-iron 
skillet over medium-high heat. When the oil shimmers, add the eggplant and cook, stirring 
occasionally, until the cubes are soft and golden brown in spots, 12 to 15 minutes. Scrape the 
eggplant into a bowl.

Add the remaining 2 Tbsp oil to the pan and return it to medium heat. Add the onion and cook, 
again stirring occasionally, until it has softened and colored just a bit, about 5 minutes. Add the 
garlic and cook for a few minutes more, then add the tomatoes and the cooked eggplant. 
Season with 1/2 tsp salt and pepper, and cook for about 5 minutes. Taste to make sure there is 
enough salt, then transfer the eggplant mixture to the prepared gratin dish or ramekins.

Pour the custard over the eggplant and scatter the remaining cheese over the top. Bake until 
browned on top, about 30 minutes for the gratin dish, closer to 20 for the ramekins. Let cool for 
a few minutes before serving. If using ramekins, serve them in their dishes on a plate, resting on 
a folded napkin.

Swiss Chard with Lentils and Feta Cheese

Ingredients:
2 tablespoons olive oil
1/2 cup small-dice yellow onion (from about 1/2 medium onion)



2 medium garlic cloves, finely chopped
1 cup brown or green lentils
2 cups water
12 ounces Swiss chard (about 1 bunch)
1/2 teaspoon kosher salt, plus more for seasoning
1/4 teaspoon freshly ground black pepper, plus more for seasoning
4 teaspoons red wine vinegar
1/2 cup crumbled feta cheese (about 2 1/2 ounces)

Directions:
Heat 1 tablespoon of the oil in a medium saucepan over medium heat until shimmering. Add the 
onion and garlic, season with salt and pepper, and cook, stirring occasionally, until softened, 
about 5 minutes. Add the lentils, stir to combine, and add the water. Increase the heat to high 
and bring to a simmer. Reduce the heat to low and simmer, stirring occasionally, until the lentils 
are just tender and the water has evaporated, about 30 minutes. Remove from the heat and set 
aside. Meanwhile, trim the ends from the chard stems and discard. Cut off the stems at the base 
of the leaves and slice the stems crosswise into 1/4-inch pieces. Place in a small bowl and set 
aside. Stack the leaves, cut them in half lengthwise, then coarsely chop into bite-sized pieces; 
set aside. Heat the remaining tablespoon of oil in a large frying or straight-sided pan over 
medium-high heat until shimmering. Add the reserved chard stems, season with salt and 
pepper, and cook, stirring occasionally, until softened, about 5 minutes. Add the chopped chard 
leaves, measured salt, and measured pepper and cook, stirring occasionally, until wilted, about 
2 minutes. Stir in the red wine vinegar and reserved lentil mixture until evenly combined. 
Remove from the heat and allow to cool slightly, about 3 minutes. Sprinkle in the feta and stir to 
combine. Taste and season with salt and pepper as needed. Serve warm or at room 
temperature.

Summer Squash Tomato Skillet

From The Practical Produce Cookbook by Ray and Elsie Hoover

Ingredients:
1 large onion
1 clove garlic
3 tbsp. olive or vegetable oil
1 yellow squash
1 zucchini
2 tomatoes, peeled and chopped
1 tsp. salt
1 tsp. thyme
1 tsp. basil
1/4 tsp. pepper

Directions:
In a large skillet, sauté onion and garlic in oil until soft. Trim, halve and slice yellow squash and 
zucchini. Add to skillet and sauté 3 minutes. Stir in tomatoes and seasonings. Cover and cook 
until vegetables are tender crisp and liquid is absorbed.



Cucumber Limeade

Ingredients:
1 cup fresh lime juice (about 7 limes)
1 cup sugar
Zest of 3 limes (about 1 ½ T)
¼ cup mint leaves
1 1-liter bottle lemon/lime seltzer, chilled
1 medium cucumber, thinly sliced

Directions:
Place juice, sugar, zest, and 2 cups water in a 2-qt saucepan. Bring to a simmer over medium 
heat and stir until sugar is dissolved, about 6 minutes. Remove from heat, add mint leaves, and 
let sit for 30 minutes. Pour through a fine strainer into a 1-qt. pitcher, stir in cucumber slices, and 
chill. Add entire bottle of seltzer to pitcher and serve immediately over ice.

Makes one quart.

Sweet Pepper Soup

Ingredients:
2 large garlic cloves, unpeeled
1/4 teaspoon extra-virgin olive oil
3 red bell peppers
1 cup fat-free chicken broth
1 tablespoon reduced-fat sour cream
1 teaspoon 1% milk or water
1 tablespoon minced fresh chives or parsley

Directions:
Preheat oven to 350°F.

Cut off and discard root ends of garlic cloves. On a 10-inch piece of foil, drizzle garlic with oil. 
Crimp foil to seal and bake in middle of oven until garlic is tender, about 30 minutes. Cool, then 
peel.

While garlic is baking, lay bell peppers on their sides on racks of gas burners and turn flames on 
high. (Or put peppers on rack of broiler pan about 2 inches from heat.) Roast peppers, turning 
with tongs, until skins are blackened, 5 to 8 minutes. Transfer to a bowl and let stand, covered, 
until cool enough to handle. Peel peppers and discard stems and seeds. Coarsely chop peppers 
and purée in a blender with roasted garlic and chicken broth.

Transfer purée to a saucepan. Heat over moderate heat, stirring, until warm, then season with 
salt and pepper.

Stir together sour cream and milk. Drizzle 1 teaspoon sour-cream mixture over each serving of 
soup and sprinkle with chives.



Quick Fried Green Beans in Onion and Garlic Sauce

Submitted by apprentice Cheryl Kastanowski

Ingredients:
1 chicken stock cube
2/3 c. clear broth
1 lb. green beans
3 tbsp. oil
2 tbsp. butter
4-6 garlic cloves, minced
2 scallions, sliced
1 tsp. salt
1 tbsp. soy sauce
1 tsp. sugar
1 tbsp. pale dry sherry

Directions:
Heat oil and butter in wok or fry pan. Add garlic, scallions and salt. Stir fry 30 seconds. Add 
beans and toss into the fat until well coated. Sprinkle with the soy sauce, sugar and sherry. Stir 
fry 1 minute. Serve hot.

I often substitute immature shallots or Egyptian onions for the garlic, tops and all.

Hot Pepper Sauce

This is a variation of a classic Southern recipe.  Measurements are approximate, and you can 
add your own touch with garlic cloves, tomato paste, or rosemary sprigs!  Use a mason jar or in 
a spare bottle.

Ingredients:
About 1 pound jalapeño, serrano or other hot peppers, washed, stems removed
10 whole black peppercorns
About 1 1/2 cups apple cider vinegar
1/2 teaspoon salt

Directions:
1. Stuff as many peppers as you can in to the bottle or jar, dropping a few peppercorns between 
the peppers.
2. Bring the vinegar to a boil in a medium pot.  Stir in the salt and remove from the heat.  Let it 
cool for about a minute.  Pour the vinegar over the peppers until they are fully covered.
3. Pound a cork into the jar or bottle (an old clean wine cork works fine) or screw the lid on 
tightly.  Put the peppers in a cool closet for 1 week; then transfer to the refrigerator.  The sauce 
will be ready to use after 1 week, but it will get even better and hotter with time.  Once the sauce 
has reached a heat to your liking you can transfer it to a smaller clean container and store it in 
the refrigerator; at this point it will keep indefinitely.


