Spring Recipes

From the Charlottesville Cooking School

*Spinach with Spring Onions, Butter and Dill*
4 to 6 servings

2 bunches spinach

2 Tbsp. unsalted butter, plus more as needed

1 bunch scallions or 4 Egyptian onions, green and white part sliced into thin rounds

2 Tbsp. minced fresh dill

Salt and freshly ground pepper

1. Wash the spinach in a large bowl or sink full of water.  Lift the leaves to the top, pour out water, and repeat until there is no grit at the bottom of the bowl (usually three times).  Break off the tough stems.  Place the leaves in a colander but do not dry; the spinach will cook in the water that is clinging to its leaves.  (If using pre-washed spinach out of a plastic bag, be sure to add a small amount of water to the pan for cooking.)

2. Melt butter in a medium or large sauté pan.  Add scallions and sauté until wilted and tender.  Add spinach by the handful, adding more as it cooks down; cook 2 or 3 minutes.  Add dill and season with salt, pepper, and more butter to taste.  Serve.

*Courtesy of “edible Blue Ridge” Spring 2010 edition

*Spring Vegetable Stew*

1-2 TBS Extra Virgin Olive Oil

1 Bunch Scallions, white and light green parts, sliced

4 Small Red skinned potatoes, cut in half and sliced thin

4 cups vegetable stock (see recipe below - you may not need all of it)

1 pound bunch of Asparagus, bottoms snapped off, tips cut off and center part sliced

15 ounce can Chickpeas or white beans, drained and rinsed

3-4 Radishes cut in half and sliced thin, optional*

2-3 TBS Chopped fresh tarragon, dill or thyme

*Optional splash of lemon juice or vinegar

1. Heat the olive oil in a 10 inch sauté pan. Add the scallions and a little sprinkle of salt. Cook and stir until they are soft.  Add the potatoes and enough stock to cover. Cover the pan and cook until the potatoes and just translucent.

2. Add the asparagus and the beans and more stock to cover.  When the asparagus start to turn bright green, add the radish. Cook just until the radish begins to look translucent and the vegetables are all bright.

3. Stir in the chopped herbs and season with salt and pepper. Brighten the flavors with a little lemon juice or a splash of vinegar.

4. Serve over whole wheat couscous or toasted baguette.

Vegetable Stock

1 large onion (1 1/2 cup)

2 large carrots (1 cup)

2 celery ribs, including some leaves (3/4 cup)

1 bunch scallions including half the greens (3/4 cup)

1 TBS olive oil

1 TBS nutritional yeast

8 garlic cloves, smashed and peeled

8 parsley branches

6 thyme sprigs or ½ tsp. dried

2 bay leaves

2 teaspoons salt

2 Quarts cold water

1. Scrub the vegetables and chop them roughly into 1 inch chunks heat the oil in a soup pot. Add vegetables, yeast, garlic and herbs and cook over high heat for 5 to 10 minutes, stirring frequently. The more the vegetables cook, the more flavor they develop which will give you a richer tasting stock.

2. Add salt and water bring to a boil, lower the heat and simmer uncovered for 30 minutes, strain.

