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Directions

We’d love to see what you’re doing with your CSA box! Tag us on social media @gatheringtogetherfarm!
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Mariana’s
Cucumber Kimchi

Mariana has worked at GTF for 19 years!

Ingredients
o ~9 cucumbers
o 2 Thsp salt
o 4 minced garlic cloves
o 1 cup finely diced onion
o 1-2cup carrots (cut into matchsticks)
o Y% cup hot pepper flakes or jalapefios (adjust
to taste)
1 Thsp sugar
Y4 cup water
1 Thsp sesame seeds (optional)

Directions
Wash and cut
cucumbers in half (a
Y short cut right in the
middle of the length).
Put them in a bowl and
. rub them with salt. Let
them sit 10 minutes to
Q’, allow the water to drain
out so the cucumbers
" will be crunchier.

Meanwhile, mix minced garlic, onion, carrots,
hot pepper flakes, sugar, and water, and optional
sesame seeds.

—

Rinse the cucumbers that have been sitting in
salt. You can now choose how you would like to
cut them. For best flavor and for a convenient
hand-held kimchi pocket, take your knife and
make two perpendicular cuts, starting at the
cross section of each halved cucumber, and
slicing down lengthwise until about %2 inch from
the base of the cucumber. You will end up with
four dangly ends and can stuff the carrot onion
mixture inside.

If you prefer to eat it salad-style, it is also
perfectly fine to slice up the cucumber and toss
it together with the carrot onion mixture. Chill
for a bit and it is ready to serve.

Zucchini Latkes

with Lemon Basil Guacamole

Recipe adapted from:
Food - What the Heck Should I COOK?

Sally g

By Mark Hyman, MD pg. 94 ’D/'c,{—

Ingredients

Lemon-Basil Guacamole

Zucchini Latkes

o 1% medium avocados, pitted,
peeled, and coarsely chopped

o 3 Thsp minced green onions

o 2 Thsp capers, minced

o 1 Thsp finely chopped fresh
basil

o Grated zest of 1 lemon

o 2 tsp gluten-free tamari

o Yatsp freshly grounded black

pepper

Directions

o 8 medium zucchini, 9 cups

o 1 Thsp sea salt

o 1% cups almond flour

o 4 large eggs, beaten

o 1% cups baby spinach, finely
chopped

o % cup tightly packed fresh
basil, finely chopped

o % cup grated red onions

o % cup finely chopped green
onions

o 1 Thsp garlic powder

o Y% tsp smoked paprika

o Yatsp chili powder

o 1 tsp baking powder

o Y tsp sea salt

o % tsp ground pepper

o ~2 Thsp coconut oil or ghee

Lemon-Basil Guacamole: Using your utensil of choice,
combine all ingredients in a medium size bowl. This
will be the final touch to the latkes, so set aside
where you see appropriate. Rumor is, leaving the pit
in will help keep the avocado from turning brown.

Latkes: Thoroughly mix salt and grated zucchini.
Make sure zucchini is squeezed of as much moisture
as possible. A tip can be to freeze first, then defrost.
This will allow you to squeeze any excess out and be
left with the nice pulp. If you feel the mixture is on
the wet side. Place in a colander and let drain until
desired consistency. It should amount to about 7
cups once water has been removed.

-Next, stir together zucchini, almond flour, eggs,
spinach, basil, red onion, green onions, garlic
powder, paprika, chili powder, salt, and pepper.

-In a large skillet, heat small portion, ¥z tsp of oil over
medium heat. Add in two % cup scoops of the batter.
Cook each side for approximately 2 minutes,
adjusting heat to make sure they brown nicely and
not too quickly. Transfer to a paper towel and
warmer setup.

-Finally, plate your warm latkes with a helping of the
lemon basil guacamole.

-This recipe will make approximately 20 latkes, and
batter should not be stored for future use, or else it
will become soggy.




