MAKES 4
SERVINGS

TOM SETTLEMIRE: APPLE PIE

INGREDIENTS

Pie Crust

e 4 cups flour

e 1 tsp salt

e 1 cup canola oil
e 1/2 cup ice water

Pie Filling

e 8 cups apples, peeled and
thinly sliced

e 1/3 cup light brown sugar

e 1/3 cup granular sugar

e 1 tbsp cornstarch

e 1 tsp ground cinnamon

e 1/4 tsp nutmeg

e 1/4 tsp nutmeg

e 1/4 tsp salt

e 2 tbsps butter

o A little milk

DIRECTIONS

1. Preheat oven to 425 degrees.

2. Mix both sugars, cornstarch, cinnamon,
nutmeg, salt in small bowl.

3. In a larger bowl, combine previous mix with
apples and let sit for 10 minutes.

4. Add pie crust to baking dish- leave 1/2 inch
on bottom lapping over pie plate.

5. Pour in apple mix and chunks of butter.

6. Moisten top of pie crust with butter to seal
top and bottom of the pie crust.

7. Add top crust and cut in slits (be creative).
Trim pie crust, and take fork to press crust
together.

8. For a crispy crust, sprinkle some milk and a
bit of cane sugar on top.

9. Bake for 40 minutes, enjoy with ice cream!
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	CASA ALCHIMIA: BOLOGNESE SAUCE
	4 tbsps olive oil
	1 celery stalk, diced
	2 medium carrots, peeled and diced
	1 yellow onion, peeled and diced
	3 ½ oz of chopped pancetta
	12 oz ground beef
	12 oz ground pork
	2 cups of tomato puree
	¼ cup of tomato paste
	1 sprig of rosemary
	1 sage leaf
	Handful of basil leaves
	Salt
	Black pepper
	4 tbsps of butter
	DIRECTIONS
	In a large, heavy-bottomed pot, warm olive oil over medium heat.
	Add celery, carrots, onion, and pancetta. Cook until pancetta has browned.
	Add beef and pork, breaking the meat apart with a fork. Cook meat and vegetables until dry.
	Add tomato puree and paste.
	Use a piece of kitchen twine to tie rosemary, sage, and basil together. Place the bundle into sauce.
	Cover and simmer over low heat for 6 hours, stirring occasionally.
	Remove the herb bundle, season with salt and pepper, and stir in butter.


	SENZA SCARPE: DOMENICA’S TOMATO SAUCE
	10 pounds of a saucing tomato, like plum
	Plenty of garlic
	8 grams (1.5 tsp) of kosher salt
	20 grams of fresh basil, chopped
	DIRECTIONS
	45 MIN


	NIYAT CATERING: ETHIOPIAN LENTIL STEW
	DIRECTIONS
	45 MIN


	WHATLEY FARM: CARROT GINGER SOUP
	DIRECTIONS

	WHATLEY FARM: BLACK RADISH POTATO SOUP
	INGREDIENTS
	1 Tbsp unsalted butter, plus more for garnish
	1 medium white or yellow onion, chopped
	2 cloves garlic, sliced
	2 medium black radishes, peeled (about 1 lb), plus more for garnish, unpeeled
	1 medium russet potato, peeled (about 8 oz)
	¼ tsp salt, plus more to taste
	⅛ tsp fresh ground pepper (white, if available)
	3 ½ cups water
	1 Tbsp prepared horseradish sauce

	DIRECTIONS
	Heat the butter in a large saucepan over medium heat. Add the onion, and sauté 5 minutes, or until soft and translucent. Add garlic and continue cooking for another minute. Meanwhile, chop radish into ½” pieces and potato into 1” pieces.
	Add the radishes, potato, salt, pepper, and 3 1/2 cups water. Bring the soup to a boil, reduce heat to medium-low. Simmer, covered, for 30 minutes, until radish and potato are both easily pierced with a fork.
	Remove soup from heat, stir in horseradish, and purée in a blender or with an immersion blender until smooth. Add up to 1 tsp salt, gradually, tasting often, to tame any bitterness.
	Serve topped with a pat of butter, and maybe a cheesy soft pretzel on the side.
	Makes about 6 cups.


	WHATLEY FARM: GREEN GODDESS DRESSING
	DIRECTIONS
	DIRECTIONS
	45 MIN


	WHATLEY FARM: PARSNIP PANCAKES
	DIRECTIONS

	WHATLEY FARM: PICKLE FRIES
	INGREDIENTS
	12 oz large fingerling or other waxy potato
	Up to a pint of dill pickle or other brine
	Olive oil
	Salt, dried dill and garlic powder

	DIRECTIONS
	45 MIN


	WHATLEY FARM: PUMPKIN PASTA SAUCE
	DIRECTIONS

	WHATLEY FARM: SMASHED CUCUMBER SALAD
	INGREDIENTS
	1 pound slicing cucumbers
	1 large clove garlic, 2 large garlic scapes, or 3-4 large scallions
	Pinch of salt
	Pinch of sugar
	1 tsp sesame oil
	1 tsp soy sauce (or more to taste)
	½ tsp black or rice wine vinegar
	Optional: chili oil or flakes, or your favorite chili crisp
	Optional: Toasted sesame seeds or chopped peanuts
	Optional: Chopped cilantro and/or scallion tops

	DIRECTIONS
	If your cucumbers are skinnier, you may slice off the ends and smash them whole with the side of a chef’s knife or cleaver, then cut crosswise into bite sized chunks. If they're thick and very juicy, remove ends, cut in half the long way and smash, removing seeds (which may go flying) and cut crosswise into bite sized chunks.
	Place in a colander over a bowl, sprinkle with salt and sugar and lightly toss, then leave for 30 minutes to drain.
	Meanwhile, if using garlic, smash and mince finely. If using scapes, chop into ⅛” pieces. If using scallions, slice thinly.
	Once cucumbers are drained, remove to a bowl and toss with remaining ingredients to taste and serve immediately.
	45 MIN


	LINDSEY ST. PETER: ZUCCHINI WHOOPIE PIES
	45 MIN

	TOM SETTLEMIRE: APPLE PIE
	DIRECTIONS




