
Slow Food at the Market  September 2010 
Peppers, Sweet and Hot 

Green Tomatoes 
 
 

 
Green Tomato Bread 

  
3 c. flour 
2 c. sugar 
1 t. cinnomon 
1 t. salt 
1 t. baking powder 
1 t. baking soda 
2 eggs, beaten 
1 c. oil 
1 t. vanilla 
2 c. finely chopped green tomatoes 
1 1/2 c. chopped nuts 
  
In large mixing bowl, stir together flour, sugar, cinnamon, salt, baking soda and baking powder. Set 
aside. In another bowl, combine eggs, oil, vanilla, green tomatoes, and nuts. Add egg mixture all at 
once to dry mixture. Stir just until moistened. Batter will be thick and lumps will remain. Spread batter 
into 2 greased loaf pans. Bake at 350 for 55-60 minutes until a toothpick comes out clean. 
 

Sambal Badjak 
 
Enough hot peppers that when s-l-o-w-l-y fried in oil makes ½ cup 
Enough hot peppers that when s-l-o-w-l-y fried in oil makes ½ cup (remove the seeds!) 
2 cloves garlic 
1 small onion 
¼ cup sugar 
¼ cup juice of lemon or lime (or combination)  
½ teaspoon salt 
Up to about ¼ cup water 
Slowly fry hot peppers in canola oil and allow to cool (or not).   
Mash together everything but the water 
Slowly add water until you have a paste.   
Serve with rice dishes. 
  

Sambal Oelek 
 
Handful of fresh hot peppers (remove the seeds!) 
2 cloves garlic 
Similar amount of chopped lemon grass (not necessary, but good addition), tender white part only 
Similar amount of finely chopped fresh ginger 
¼ cup sugar 
¼ cup juice of lemon or lime (or combination)  
½ teaspoon salt 
Mash together into paste, or chop very finely 



  Add shrimp paste (trasi) and/or ripe tomatoes for variations 
 
Dona Abramson's Hatch Green Chiles Rellenos 

 
4 Hatch chiles 
1 large corn 
1 small yellow onion 
olive or canola oil, kosher salt 
1/2/-3/4 cup Monterey jack cheese 
1/4 cup Cotija cheese (which is like firm feta) 
1/4 chopped cilantro 
1/4-1/2 cup pumpkin seeds-toasted 
 
Preheat oven to 350. Slice kernels from cob and sauté them with onions in oil until soft. Season to 
taste and cool. Remove seeds from chiles.  Combine cheeses, corn mixture, toasted pumpkin seeds 
and chopped cilantro. Form mixture into log and place in chiles. Bake in an oiled and salted 
baking casserole until cheese begins to melt. Serve over watercress with cooked or raw tomato 
sauce.  Enjoy! 

 
 

Lee's Chile Rellenos 
  
Seed roasted chiles and stuff with grated Mozzerella cheese. Whip raw eggs, two at a time, in a bowl 
and pour just enough in a non-stick pan to make a thin crepe. Wrap one chile in cooked egg/crepe 
and continue until all chillies are wrapped in their cooked egg mixture. Place in an oiled casserole 
pan.  Sprinkle with shredded Mozzeralla and chile powder. Cook at 350 until cheese is melted.  
Enjoy! 
 

                                            Lacto-fermented Green Tomatoes 

This is a fun recipe for lacto fermented green tomato pickles ( Same natural ferment process as 
sauerkraut) Don't be intimidate by the quantity- you can scale the recipe back. Last year I made a it in 
a gallon glass jar and used unripe (green) cherry tomatoes. They were wonderful (think green olive) 
 
25# of tomatoes will fill a #6 crock or 6 gallon tub. 

Wash tomatoes very well.  (We generally go for golf ball sized and cut in half or quarter larger 
tomatoes.) 

Brine:  make enough to cover and leave 2" headroom.(about 3 gallons per 6 gal batch.) 
1 gal water 
8 oz kosher salt (dissolve well) 
1 TBL black pepper 
2 each clove 
5 bay leaf 
pinch chile flake 
1 Tbl carraway 
3 cloves garlic 

Cover with submerged plate and let 'er rip 
Skim scum as needed. 
Ready to go in a week. (taste to see if they are pickled) 
Skim and refrigerate 



 

 
 

Nachos Sauce (adapted from Moosewood Cookbook) 
 
This is a Mexican beer-cheese sauce.  It is very rich, and could turn plain beans and rice into a very 
special meal.  It is delicious enough to dip plain, steamed tortillas in.  A good sauce over stuffed 
green peppers. 
 
1 ½ c. chopped onion 
2 med. cloves crushed garlic 
¼ c. olive oil 
¼ c. whole wheat flour 
½ tsp. ground cumin 
½ tsp ground coriander 
¼ tsp. cayenne 
1 lg. chopped bell pepper 
2 med. chopped tomatoes 
2 c. grated mild, white cheese 
1 tsp. salt 
¼ tsp. black pepper 
12 oz beer or ale (room temperature) 
2 tsp. sugar 
 
In a saucepan:  Sauté onion and garlic in olive oil with salt and spices.  When onion is translucent, 
add peppers and tomatoes.  Sauté 10 min. more, then sprinkle in the flour.  Stir and cook about 5-8 
min, then add the beer.  Cook over med. heat, stirring frequently, 15 minutes.  Then turn the heat way 
down, cover it, and let it simmer at least an hour ~ coming back for a good stir every 15 min. or so.  If 
possible, let the Nachos simmer several hours.  Then sprinkle in the sugar, remove from the heat, 
uncover, and let stand about 45 min.  Heat gently to serve, sprinkling in the cheese as it heats.  Serve 
very hot. 
 
 

Salsa Verde 
from Diana Kennedy, From My Mexican Kitchen 

 
1 pound green tomatoes or tomatillos 
3 or more serrano chiles, finely chopped 
1/2 cup loosely packed, roughly chopped cilantro, plus 2 tablespoons for the top 
1 garlic clove, or more if you like, roughly chopped 
2 tablespoons roughly chopped white onion 
sea salt to taste 
  
Put the tomatoes whole in a small saucepan, barely cover with water, and bring to a simmer.  Lower 
the heat and continue cooking until soft but not falling apart, about 5 minutes depending on size.  
Drain, reserving the cooking water 
  
Using a blender, put 1/3 of the cooking water into the blender jar.  Add the chiles, 1/2 cup cilantro, the 
garlic, and the onion and grind to a paste.  Add the tomatoes a little at a time, blending with about 1/3 
cup more of the cooking liquid until you have a textured sauce of medium consistency.  add salt to 
taste.  Serve in bowl with extra cilantro sprinkled on top. 



 
 
 

Salmon Hash (hugely adapted from Fine Cooking) 
 
For the sauce:  1 C plain yogurt, 1 T chopped fresh dill or 1 ½ t dried dill (or to taste), Pinch salt 
For the hash: 

1 ½ T unsalted butter 
1 ½ T vegetable oil 
1 lb gold or red potatoes, unpeeled, cut into ½” dice 
1 C onion, diced 
2 cloves garlic, minced (or to taste) 
1 ½  C diced peppers—mix of colors and heat to taste 
2 T half and half, cream, or yogurt 
1 t Dijon mustard 
Salt and freshly ground black pepper 
1 lb cooked skinless salmon, flaked (other fish or chicken may be used) 
3 T snipped fresh chives 
1 T chopped fresh dill or 1 ½ t dried dill (or to taste) 

For  the garnish:  Drained capers, fresh dill sprigs, prepared horseradish 
 
• Mix sauce ingredients together.  Set aside 
• In a large heavy skillet, heat butter and oil over medium-low heat.  Add potatoes.  Stir.  Cover and 

cook about 15 minutes until potatoes begin to turn golden.  Uncover and turn potatoes with a 
spatula.  Continue cooking about 5 minutes more at medium heat until potatoes are uniformly soft 
with some brown spots.  Stir in onion, peppers and garlic.  Pat mixture down with a spatula.  Cook 
about 5 minutes until vegetables are soft and mixture begins to brown on the bottom. 

• Whisk together the cream or yogurt, mustard, salt and pepper.  Scrape up the hash and stir in the 
mustard mixture.  Raise heat to medium high.  Continue cooking the hash, scraping and patting, 
until browned.  Stir in the salmon, chives and dill and cook until heated through. 

 
Grilled Vegetable, Arugula and Yellow Tomato Salad 

 
2 large red bell peppers 
Cooking spray 
1 large sweet onion cut into slices(1/4 in thick) 
6 cups loosely packed arugula or other green( spinach or salad mix) 
3 yellow tomatoes cut into wedges 
2 TSBP finely chopped shallots 
2 TSBP balsamic Vinegar 
1 TSBP extra virgin olvie oil 
1 TSBP honey 
1 tsp dijon mustard 
1/2 tsp salt 
1/4 tsp pepper 
  
1. Prepare grill 
2. Cot peppers in half lengthwise, discard seeds and membranes. Place bell pepper halves skin side 
down on the grill rack( or pan) coated with cooking spray. Grill 5 min on each side or until blackened. 
Place in a zip lock bag or paper bag and seal and let stand 10 min. Peel and cut peppers into strips. 
3. Place onion on grill and grill 7 min. Cool 5 min and cut onion slices in half. 
4. Combine bell peppers, onion, greens and tomatoes in a large bowl and toss gently 



5. Combine shallots and the remaining ingredients, stirring with a whisk. Drizzle dressing over sald 
and toss to coat. Serve immediately. 
  
  
 
 
 
 
  
 
 


