
Recipes for December 30th: 

Arugula Pesto 
3 cups packed arugula (about 3/4 pound), washed well and spun dry  
1/3 cup pine nuts, toasted golden and cooled  
1/2 cup freshly grated Parmesan cheese  
1/2 teaspoon salt  
1 large garlic clove, chopped  
3 tablespoons olive oil  
1/4 cup hot water plus additional if desired  

In a food processor pulse together all ingredients except oil and water until arugula is chopped fine. 
With motor running add oil in a stream, blending mixture until smooth. Sauce may be made up to this 
point 1 week ahead and chilled, its surface covered with plastic wrap. Bring sauce to room temperature 
to continue. Stir in 1/4 cup hot water plus additional for thinner consistency if desired.  

Pasta with Arugula and Goat Cheese Sauce 

a bunch of fresh arugula 
4 springs fresh parsley 
1 8 ounce container low-fat yogurt or sour cream 
1/3 cup goat cheese, crumbled 
S and P to taste 
1 pound fusilli noodles 
Grated parmesan cheese, as garnish 

1. Before preparing sauce, fill a large casserole with water, and bring the water to a boil.  

2 Wash and clean well the arugula and parsley. Dry thoroughly. Trim and chop both the arugula and the 
parsley.  

3. Place the arugula and the parsley in a food processor. Add the yogurt or sour cream, goat cheese, salt, 
and pepper. Blend the ingredients thoroughly. Keep the sauce at room temperature until ready to use.  

4. Add a pinch of salt to the boiling water, and cook the fusilli noodles following the instructions on the 
package. When the noodles are cooked, drain them, and place them in four serving dishes. Pour the 
sauce evenly over the top of each serving and add some cheese to each dish. Serve immediately.  

 

 

 

 



Aromatic Leek and Potato Soup 
from Almost Vegetarian by Diana Shaw 

4 large boiling potatoes, peeled and quartered 
2 large leeks, cut in half, cleaned, and sliced into long, thin strips 
4 cups (1 quart) water 
1 cup buttermilk, or 1 cup low fat or nonfat plain yogurt, whisked until light and thin 

Garnish: 
S & P to taste 
1 cup minced fresh herbs: parsley, chives, cilantro, chervil, dill, or a mixture 

In a large saucepan, combine the potatoes, leeks, and water. Bring to a boil over med-high heat, cover, 
and turn the heat down to med-low. Simmer until the potatoes are tender enough to cut with a spoon, 
and the leeks are equally soft. This should take about 40 minutes. In a blender or food processor (or 
julia’s favorite: with an immersion blender!), puree the vegetables in the cooking water, doing this in 
batches if necessary, then return to the saucepan if you’re not using an immersion blender. Add the 
buttermilk or yogurt, and heat hte soup slowly over low heat, uncovered, until just warmed through. 
Season with S & P, and serve warm, sprinkled with the fresh herbs. Or, chill the soup, covered, and serve 
it cold. Serves 4. Per serving: 260 calories using non fat yogurt, fat .7 grams, protein 6.2 grams. I don’t 
know the fiber. 

Soft Polenta with Leeks 

3 tablespoons butter 
3 large leeks (white and pale green parts only), thinly sliced 
2 1/4 cups (or more) water 
2 cups canned chicken broth 
1 bay leaf 
1 cup polenta* 
1/3 cup freshly grated Parmesan cheese 

*Sold at Italian markets, natural foods stores and some supermarkets. If unavailable, substitute 1 cup 
regular yellow cornmeal, and cook leek-cornmeal mixture for about 15 minutes rather than 35 minutes.  

Melt 2 tablespoons butter in heavy large saucepan over medium heat. Add leeks; stir to coat. Cover and 
cook until leeks soften, stirring occasionally, about 10 minutes. Add 2 1/4 cups water, broth and bay 
leaf. 
Bring to boil. Gradually whisk in polenta. Reduce heat to medium-low and cook until mixture is thick and 
creamy, stirring often and thinning with more water if necessary, about 35 minutes. 

Remove pan from heat. Discard bay leaf. Stir in remaining 1 tablespoon butter and Parmesan cheese. 
Season polenta to taste with salt and pepper. 
Divide polenta among plates. Serves 4. 
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Carrot & Rutabaga Puree 

1 rutabaga (1 pound total), peeled and cut into 1-inch pieces (may only need to use half of a rutabaga) 
3 carrots, cut into 1-inch pieces  
3 tablespoons unsalted butter  
3 tablespoons packed light brown sugar (I omitted the brown sugar…doesn’t really need it!) 

1 teaspoon kosher salt 
 
Cook rutabagas and carrots in boiling salted water to cover by 1 inch in a large pot until tender, about 30 
minutes. Transfer vegetables with a slotted spoon to a food processor and purée with butter, brown 
sugar, and salt until very smooth. If necessary, transfer purée back to pot and reheat.  
 
Turnip or Rutabaga Puree with Leeks 
from Deborah Madison’s Vegetarian Cooking for Everyone 

1 small potato, peeled 
2 pounds turnips and or rutabagas, thickly peeled 
2 medium chopped leeks, white and light green parts only 
1 garlic clove or 1 stalk green garlic, chopped 
salt and pepper 
2 T or more cream, buttermilk, or milk 
2 T butter 
2 t chopped thyme 

Chop the potato and turnips the same size. If using rutabagas, chop them about half tghe size of the 
potato. Put the vegetables, leeks, and garlic in a pot with cold water just to cover, add ½ t salt, and 
simmer, partially covered, until tender, 15-20 minutes. Drain, reserving the liquid.  

Mash the vegetables with a fork for a rough-textured puree or pass them through a food mill. Add 2 T or 
more cream or reserved broth to thin the puree. Stir in the butter and thyme and season with S and P to 
taste.  

Variations: Stir 1 cup grated gruyere cheese into the puree. Or simmer the vegetables in milk instead of 
water. Add a Tablespoon of roasted garlic and a teaspoon finely chopped rosemary to the puree. Or 
enrich the puree with a little creme fraiche and stir in 1 cup watercress sprigs that have been blanched 
briefly in boiling water, then finely chopped. 

 
 
 
 
 
 
 
 
 
 



Melissa’s Vegetable Barley Soup 
 
A couple of carrots cut into ½ inch pieces. 
A half of a rutabaga cut into ½ inch pieces. 
A couple of potatoes cut into ½ inch pieces. 
1 onion chopped 
1 cup of barley 
Chicken stock 
A handful of greens chopped (chard, kale, whatever you have!) 
 
Saute onion in olive oil in large soup pot. Add water or chicken stock. Add root vegetables and greens. 
Boil for about an hour or until root vegetables are to desired consistency. Add salt & pepper and any 
other seasonings. Yum! 
 

Roasted Kohlrabi 

Makes 3 to 4 side-dish servings 
 
4 medium kohlrabi bulbs 
1 clove garlic, sliced lengthwise into quarters 
2 tablespoons extra-virgin olive oil 
¼ teaspoon salt 
Freshly ground black pepper 
¼ cup shaved Parmesan cheese 

1. Preheat oven to 450 degrees. 

2. Remove stalks and leaves if still attached to the kohlrabi bulbs. Peel bulbs with a sharp paring knife, 
removing the green skin and outer 1/8-inch of the flesh. Cut into about ¾-inch dice. Put into a 2 ½-quart 
casserole dish and toss with garlic, olive oil and salt. 

3. Reduce oven temperature to 375 degrees. Roast kohlrabi, turning occasionally, about 30 to 35 
minutes or until well browned. Remove from oven and discard garlic. Toss with pepper, divide among 
plates and top with Parmesan. Serve immediately. 

Sautéed Kale with Kohlrabi 

1/4 pound kohlrabi, bulbs peeled  
1/2 teaspoon grated lime zest 
2 tablespoons fresh lime juice 
1/4 cup extra-virgin olive oil, divided 
2 pounds kale (2 bunches), stems and center ribs discarded  
5 garlic cloves, finely chopped 
1/3 cup salted roasted pistachios, chopped 

Very thinly slice kohlrabi with slicer.  

http://www.epicurious.com/recipes/food/views/106139


Whisk together lime zest and juice, 2 tablespoons oil, and 1/2 teaspoon each of salt and pepper in a 
large bowl. Toss kohlrabi with dressing.  

Finely chop kale. Heat remaining 2 tablespoons oil in a 12-inch heavy skillet over medium-high heat until 
it shimmers. Sauté garlic until pale golden, about 30 seconds. Add kale by the handful, turning and 
stirring with tongs and adding more kale as volume in skillet reduces. When all of kale is wilted, sauté 
with 1/2 teaspoon salt until just tender, about 3 minutes. Transfer to a bowl and cool to room 
temperature. 3Toss kale with kohlrabi and pistachios.  

Spaghetti Squash with Moroccan Spices 

  1 (3 1/2- to 4-pound) spaghetti squash  
  1/2 stick (4 tablespoons) unsalted butter, cut into pieces  
  2 garlic cloves, minced  
  1 teaspoon ground cumin  
  1/2 teaspoon ground coriander  
  1/8 teaspoon cayenne  
  3/4 teaspoon salt  
  2 tablespoons chopped fresh cilantro 

 
Pierce squash (about an inch deep) all over with a small sharp knife to prevent bursting. Cook in an 800-
watt microwave oven on high power (100 percent) for 6 to 7 minutes. Turn squash over and microwave 
until squash feels slightly soft when pressed, 8 to 10 minutes more. Cool squash for 5 minutes.  

Meanwhile, melt butter in a small heavy saucepan over moderately high heat. Add garlic and cook, 
stirring, until golden, about 1 minute. Stir in spices and salt and remove from heat.  

Carefully halve squash lengthwise (it will give off steam) and remove and discard seeds. Working over a 
bowl, scrape squash flesh with a fork, loosening and separating strands as you remove it from skin. Toss 
with spiced butter and cilantro.  

 


