
Slow Food at the Farmers Market 
Greens Focus 

 
 
KALE AND SAUSAGE POTATO SOUP 
  
1# fully cooked smoked sausage (such as linguica, kielbasa or smoked turkey sausage) 
1 T olive oil 
1 large onion, chopped 
2 cloves garlic chopped 
2 cans chicken broth 
2 C water 
2 bay leaves 
2# baking potatoes, peeled and diced 
1# kale cut in narrow threadlike stirps 
¼  t ground black pepper 
  
Directions: 
Cut sausage into 1/4 inch thick slices.  In a 5 quart kettle, heat oil.  Add sausage and sauté until lightly 
browned.  Remove sausage to plate; set aside.  Add onion and garlic to kettle sauté for 1 minute.  Stir in 
chicken broth, water, bay leaves and potatoes.  Cover and heat to boiling over high heat.  Reduce to low 
and simmer soup 45 minutes or until potatoes are very tender.  Meanwhile, rinse and drain kale.  Cut off 
and discard thick stems.  On cutting board stack up a handful of leaves and press down tightly.  Cut very 
thin slices of the leaves.  Remove kettle from heat.  Discard bay leaves.  With potato masher, mash 
potatoes in the soup.  Return to medium heat and heat to boiling.  Stir in sausage slices, kale and pepper, 
cooking uncovered for about 3 minutes or until kale leaves are tender. 
  
____________________________________________________________________________________ 
 
SPINACH SOUFFLE (about 4 servings) 
  
1 package frozen chopped spinach (or fresh equivalent) 
1 T chopped onion 
2 eggs 
½ C sour cream 
¼ C parmesan cheese grated 
1 T flour 
2 T butter 
salt and pepper to taste. 
  
Directions:  Cook spinach in small amount of water.  Drain well and combine all ingredients.  Pour into 
greased casserole. 
Bake 350 degrees 25-30 minutes until set. 
 
 
 
Pasta with CHARD or KALE...adapted from Sunday's at Moosewood: 
 
¼ C olive oil (Heat to medium in large frying pan) 
Add: 

4 to 5 cloves finely chopped garlic and  
6 to 8 sliced crimini mushrooms 
[If you want meat, add cubed chicken or Italian sausage link pieces] 

Cook until everything is almost done (try to keep garlic from getting too brown and bitter) 
Add: 

½  to 1 pound finely sliced Kale or Chard (center ribs removed) 
Cover and cook until greens wilt, stir together. 
Serve over tubular pasta (penne, ziti, etc) 
Garnish with (diced tomato, if you have any yet), lemon juice (or ver jus), fresh ground pepper, and grated 
fresh Parmesan (or Quillasascut Curado) cheese 



 
 
 
ARUGULA with Prosciutto wrapped Melon and Drizzle of Balsamic Syrup 
from Emeril Lagasse recipe 
 
Start making Balsamic Vinegar Syrup:  
In medium saucepan, over medium heat, add 3 oz. Balsamic Vinegar.  Bring to a boil and reduce to a 
simmer.  Reduce the liquid by 3/4, about 30 minutes or until syrup consistency.  Cool completely. 
 
Slice honey dew, musk melon or cantaloupe in 3" or 4" wedges (1 1/2 “ thick) 
Season with salt and fresh ground pepper 
Wrap each with 2 pieces of prosciutto 
In mixing bowl toss 4 C fresh, washed, stemmed ARUGULA (patted dry) with drizzle of extra virgin olive 
oil. 
Mound greens in center of 4 plates 
Arrange wrapped melon wedges around greens 
Shave Parmesan-Reggiano cheese over greens 
Drizzle each salad with Balsamic Vinegar Syrup 
 
 
 
MUSTARD GREENS PESTO 

 
 

½ C plus 1/3 C olive oil 
¼ C pecans 
2 garlic cloves, peeled, quartered 
2 T balsamic vinegar 
¼ C grated parmesan cheese 
3 C (loosely packed) coarsely chopped mustard greens or ANY greens 
 
Blend oil, pecans and garlic in processor until finely chopped. Add vinegar, then parmesan and process to 
blend. Add mustard greens alternately with remaining 1/3  C oil in 2 additions each and puree until almost 
smooth. Season with salt and pepper. Can be made ahead and chilled until mixing with pasta. Let stand 
at room temperature before mixing with warm pasta 
 
Delicious mixed in with pasta and sautéed mushrooms and topped with smoked mozzarella. 
 
____________________________________________________________________________________ 
 
 
WILTED SPINACH WITH RAISINS AND PINE NUTS 

 
1/3 C pine nuts, toasted 
1/3 C raisins( golden ones are preferred) 
1 T olive oil 
1 clove garlic, minced 
2 pounds washed spinach 
Salt and pepper 
 
1. In a skillet over medium heat, place the pine nuts. Stir and toss until lightly  
golden, 30 to 60 seconds. Remove from pan and set aside. Pour boiling water  
over the raisins and drain immediately. Set aside. 
2. In a large skillet, warm the oil. Add the garlic and spinach and toss with  
tongs until garlic is mixed in with spinach and spinach just begins to wilt.  
Add raisins and pine nuts and toss well and season with salt and pepper. 
 
 
 
 
 



 
BRIGHT LIGHTS CHARD GRATIN 

 
Bright lights or rainbow chard is a variety with multicolored stems but you can use any variety of chard. 
Other greens can be added to shard as well- like spinach or sorrel. 
 
2 pounds chard including half the stems 
4 T butter 
1 onion, finely chopped 
Salt and pepper 
1 C fresh bread crumbs 
1 clove garlic, minced 
3 T chopped dill or parsley 
1 T flour 
1 C milk or a mixture of cream and vegetable or chicken stock 
1 C crumbled fresh goat cheese 
 
1. Separate leaves and chard stems. Wash leaves then coarsely chop them. Trim ragged edges off the 
stems and wash and then dice into small pieces 
2. Melt half the butter in a wide skillet over medium heat. Add the onion and chard stems and cook, 
stirring occasionally, until onion has begun to brown a bit, about 20 minutes. Add chard leaves, sprinkle 
with 1 t salt and cook until they are wilted and tender, another 10 minutes. 
3. Meanwhile, preheat the oven to 400 degrees and lightly oil a 2 –quart gratin dish (deep baking dish). 
Melt half the remaining butter in a small skillet and add the bread crumbs, garlic and dill or parsley. Cook, 
stirring for about a minute, then scrape the crumbs into a bowl and return pan to the heat. 
4. Melt the last T of the butter, stir in flour, then whisk in the milk. Simmer 5 minutes, season with ½ t of 
salt and add to the chard mixture. Add the cheese, then taste and correct for salt and season with pepper. 
5. Pour the mixture into the prepared dish and cover with bread crumbs. Bake until heated through and 
golden on the surface, about 25 minutes. 
 
 
 
WINTER GREENS SOUP (adapted from the Fields of Greens cookbook) 
 
4 C (approximately) Vegetable Stock  (add spinach, chard and kale stems while warming) 
1T light olive oil 
1 large yellow onion, thinly sliced (about 3 C) 
Salt and pepper 
4 cloves garlic, finely chopped 
1C chard stems, thinly sliced 
1 medium sized potato, thinly sliced (about 1C) 
1 large carrot, thinly sliced, (about 1C) 
¼ C dry white wine 
1 bunch kale, stems removed and leaves washed (about 8C packed) 
1 bunch green chard, stems removed and leaves washed (about 8C packed) 
1 bunch spinach, stems removed and leaves washed (about 8C packed) 
1T fresh lemon juice 
Garlic Croutons and grated parmesan cheese 
 
Heat stock and keep warm. 
Heat olive oil in soup pot.  Add onions, ½ t salt, several pinches pepper. 
Sauté over medium heat until onion is soft (5-7 minutes) 
Add garlic, chard stems, potatoes and carrot.  Sauté until vegetables are heated through (about 5 
minutes)  
Add ½ C stock, cover and cook for about 10 minutes.  When vegetables are tender add the white wine 
and simmer for 1 to 2 minutes, until pan is nearly dry. 
Stir in kale, chard, 1t salt, a few pinches of pepper and 3C stock.  Cover the pot and cook the soup for 10-
15 minutes, until the chard and kale are tender.  Add the spinach and cook for 3 to 5 minutes, until just 
wilted. 
Puree the soup in a blender or food processor until it is smooth.  Thin with a little more stock if it seems 
too thick.  Season with lemon juice and salt and pepper to taste.  Garnish each serving with Garlic 
Croutons and a sprinkle of parmesan. 



SPINACH AND LEEK WHITE BEAN SOUP  Prep time 10 min./ Ready in 25 min 
 
2 T olive oil 
4 leeks, bulb only, chopped 
3 garlic cloves, chopped 
4 (16oz.) cans fat-free chicken broth 
2 (16 oz) cans cannellini beans, rinsed and drained 
2 bay leaves 
2 t ground cumin 
½ C whole wheat couscous 
4 C packed fresh spinach 
Salt and pepper to taste 
  
Directions: Heat oil in large soup pot over medium heat.  Add leeks and garlic; saute until tender, about 5 
minutes.  Stir in chicken broth, cannellini beans, bay leaves and cumin.  Bring to a boil, then reduce heat 
to low and stir in couscous.  Cover and simmer 5 minutes.  Stir in spinach and season with salt and 
pepper.  Serve immediately. 
  
____________________________________________________________________________________ 
 
SPINACH SALAD 
  
1# fresh spinach 
1 can bean sprouts (or equivalent fresh) 
1 can sliced water chestnuts 
1 C sliced fresh mushrooms 
Toasted nuts or crumbled bacon 
Hard boiled eggs to garnish 
  
Dressing for salad--prepare 1 hour before serving and let stand at room temperature 
  
½ C oil 
¼ C tamari  
1½  T finely chopped onions 
2 T lemon juice 
1/2 t sugar 
fresh pepper 
1 ½ T toasted sesame seeds 
 
____________________________________________________________________________________ 
  
ARUGULA CANNELLINI DIP 
  
3 C lightly packed arugula leaves 
¼ C olive oil 
2 T lemon juice 
2 cloves garlic, halved 
½ t salt 
1 (15) oz can cannellini beans, rinsed and drained 
1 medium tomato chopped 
Crackers, baguette slices or veggies 
  
Blend arugula, oil, lemon juice, garlic and salt until nearly smooth.  Add beans.  Blend until just slightly 
chunky.  Transfer to a small bowl.  Gently stir in chopped tomatoes just before serving.  Or cover and chill 
up to 24 hours then add the tomatoes. 
  
 
 
 
 



 
 
 
 
 
 


