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Now is the best time to visit farmers’ markets and cook from  

their bounty. Alive and glowing with glorious fresh produce, 

these markets do more than supply us with colorful fruits  

and vegetables; they also reflect and shape our food culture,  

reinforce our community spirit, and connect us to the people 

who grow what we eat. Celebrate the season with us in the  

following pages with recipes inspired by three urban markets. 

FARMERS’ MARKET EDITION

- 2015 -



- HEADHOUSE MARKET -
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IF YOU SHOW UP early enough to 
market day in Headhouse Square, 
you can stand in the warm morning 
sun and hear tables going up, watch 
produce coming o� the trucks,  
and soak in the easy, fluid pace of  
a  Sunday market as it blooms. It’s 
early summer, and Philadelphia’s 
Headhouse Farmers’ Market smells 
of lemon balm, garlic chives, and 
 impossibly sweet early strawberries. 
Chefs such as Chris Kearse of Will 
BYOB and Michael Solomonov of 
Zahav arrive early and will still be 
here making deals and planning 
menus as crowds of elderly neighbors 
and city moms, young couples, and 
dedicated farm-to-table devotees 
begin their stroll beneath the 
 Shambles—the arched open-air  
gallery under which this market has 
operated on and o� since 1745. 

Dedicated shoppers buy most of 
their weekly produce at Headhouse 
and know suppliers by name. �ere’s  
a fair amount of hugging, but not by 
the first ears of sweet corn. �ere, it is 
all business—supplies are limited and 
no one’s messing around. Cherries, 
blueberries, and raspberries ebb and 
flow, spilling over tables one week,  
petering out the next. At the height of 
the season, Headhouse can have more 
than 40 vendors. On slower days, just 
20 or so—the pickings are slimmer, 
but it always feels busy. With fruits 
and vegetables, meat and seafood, 
bread, cheese, eggs, and flowers, it’s a 
full supply-and-demand economy. 
Some people come only for bread or 
flowers. Some come for it all.�

But maybe, in spite of all the 
bounty, you notice the cobblestones, 
the cupola where the bell once rang, 
and the red bricks of the headhouse 
(old-timey for “fire station”) that gave 
the neighborhood and the market its 
name. Suddenly, the little dance going 
on in front of you (the laying of tables, 
the shifting of vegetables) takes on 
the weight of long cargo. Because 
right where you’re standing, people 
have been doing this same thing for 
more than 250 years. —JASON SHEEHAN

WITH OVER 8,000 farmers’ markets nationwide and counting, it’s clear we love them, and everyone 
is raving about them. Here’s what top foodies around the country are saying about their favorites: 

50
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SUMMER VEGGIE PASTA, P. 125

ZUCCHINI

Fresh zucchini is 
firm with bright, 

slightly sticky skin 
and a moist stem. 
Choose those no 
longer than 6 to 8 

inches—bigger ones 
can taste bitter.

HEADHOUSE MARKET 
PHILADELPHIA

“It’s a well-managed market with a great balance of truly committed vendors: meats, sustainable fish, fresh produce, co�ee— 

I can just about fully live o� that market and just buy toothpaste somewhere else.” —CHEF AIMEE OLEXY, TALULA’S GARDEN
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BELL  

PEPPERS

Bell peppers get sweeter and 
deepen in color the longer they’re 

on the vine. Yellow and orange  
bell peppers are di�erent varieties,  

but red bell peppers are simply  
fully ripened green ones. 

SOUTH ANCHORAGE 
FARMERS’ MARKET

PALMER, AK

“Produce here is Wonderlandesque thanks to cool nights and sunny days. I bike from my house for sweet golden carrots, gigantic 

cabbage, zucchini, and everything else, from wild blueberry jam to reindeer hot dogs.” —KIM SUNÉE, COOKBOOK AUTHOR

CHEESESTEAK BURGERS

WITH PICKLED PEPPERS, 

ONIONS, AND CUCUMBER , P. 125

VISIT COOKINGLIGHT.COM/MARKETS FOR A FULL LIST COVERING ALL 50 STATES.
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Spiced Chicken with  
Grilled Peach Salsa
Hands-on: 25 min.  

Total: 25 min.

The purple scallions at Head-

house Market have a mild, sweet 

taste and a beautiful deep color. 

Substitute green onions if you 

can’t find their purple cousin.

 1 1⁄2 teaspoons cumin seeds

 1 1⁄2 teaspoons fennel seeds

 1 1⁄2 teaspoons coriander 
seeds

 1 1⁄2  teaspoons grated  
lime rind 

 1⁄4  cup fresh lime juice, 
divided

 4 teaspoons honey, divided

 3⁄4 teaspoon kosher salt, 
divided

 1⁄2 teaspoon freshly ground 
black pepper, divided

 4 (6-ounce) skinless, 
boneless chicken  
breast halves

     Cooking spray 

 3 peaches, pitted  
and quartered

 1⁄2  cup chopped  
fresh cilantro 

 1  tablespoon extra-virgin 
olive oil

 2  large purple scallions or 
spring onions, thinly sliced

    Lime wedges (optional)

1. Place first 3 ingredients in 
a small skillet over medium 
heat; toast, shaking the pan 
occasionally, for 2 minutes 
or until fragrant. Remove 
from heat; coarsely grind 
spices using a mortar and 
pestle or spice grinder. 
2. Combine 2 teaspoons 
spice mixture, lime rind,  
2 tablespoons juice, 2 
teaspoons honey, 1⁄2 tea-
spoon salt, and 1⁄4 teaspoon 
pepper in a large bowl.  
Add chicken; toss to coat. 
Let stand 10 minutes. 

2015 SUMMER COOKBOOK

PHILADELPHIA

3. Heat a grill pan over 
medium-high heat. Coat 
pan with cooking spray.  
Add chicken; cook 12 
minutes or until a ther-
mometer registers 155°, 
turning once. Transfer 
chicken to a plate; let 
stand 5 minutes. �inly 
slice each chicken breast 
across the grain. 

4. Recoat pan with cooking 
spray. Add peaches; grill  
3 minutes, turning once to 
mark the cut sides. Transfer 
peaches to a cutting board; 
coarsely chop. Transfer 
peaches and their juices to  
a large bowl. Add remaining 
1 teaspoon spice mixture, 
remaining 2 tablespoons 
lime juice, remaining 2 

teaspoons honey, remaining 
1⁄4 teaspoon salt, remaining  
1⁄4 teaspoon pepper, cilantro, 
olive oil, and scallions. Serve 
chicken with salsa and lime 
wedges, if desired.

SERVES 4 (serving size: 1 chicken breast  
and 1⁄2 cup salsa)

CALORIES 299; FAT 8.1g (sat 1.6g, mono 

4.1g, poly 1.3g); PROTEIN 36g; CARB 

22g; FIBER 3g; CHOL 94mg; IRON 2mg; 

SODIUM 446mg; CALC 49mg
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Pork Loin Medallions with 
Spicy Greens and Provolone
Hands-on: 15 min. Total: 25 min.

We’ve put a quick and lean spin on 

Philly’s popular slow-roasted pork 

shoulder Italian hoagie by using 

tenderloin and turning the dish into 

a sort of warm salad. Serve with 

thinly sliced Italian bread, if desired.

 3  tablespoons olive oil 

 2 garlic cloves, thinly sliced 

 1  thinly sliced Fresno chile 

(seeded, if desired)

     Cooking spray

 1 pound boneless pork 

loin roast, trimmed and 

sliced into (

1

⁄

4-inch-thick) 

medallions

 

3

⁄

8  teaspoon kosher salt 

 

1

⁄

2 teaspoon coarsely ground 

black pepper

 1

1

⁄

2 pounds Swiss chard, 

stemmed and torn

 1 ounce provolone cheese, 

shredded (about 

1

⁄

4 cup)

1. Place oil, garlic, and chile in 
a small saucepan. Cook over 
medium heat until garlic and 
chile begin to sizzle. Remove 
from heat; set aside.
2. Heat a grill pan over 
medium-high heat. Coat pan 
with cooking spray. Sprinkle 
pork with salt and pepper. 
Add pork to pan; cook 5 
minutes or until done, turning 
once. Remove from pan.
3. Heat half of chile-oil 
mixture in a Dutch oven over 
medium-high heat. Add Swiss 
chard; sauté 3 minutes or until 
just wilted. Arrange chard on a 
platter; top with pork. Drizzle 
with remaining chile-oil 
mixture; sprinkle with cheese.

SERVES 4 (serving size: 3

1

⁄

2 ounces pork,  

2

⁄

3 cup chard, and about 1 tablespoon chile oil)

CALORIES 299; FAT 18.4g (sat 4.9g, mono 

10.6g, poly 2.2g); PROTEIN 27g; CARB 

8g; FIBER 3g; CHOL 62mg; IRON 4mg; 

SODIUM 642mg; CALC 163mg

Lettuce Wedge and Potato Salad
Hands-on: 15 min. Total: 25 min.

The smoky bacon-mustard dressing that coats 

this salad is a play on Hot German Potato 

Salad, a summertime favorite and a classic 

Pennsylvania Dutch dish.

 1 cup thinly sliced red onion

 3 tablespoons cider vinegar

 

1

⁄

4 pound baby red potatoes

 

1

⁄

4  pound green beans, trimmed

 1 thick-cut bacon slice, diced

 1 tablespoon extra-virgin olive oil

 1 teaspoon Dijon mustard

 

1

⁄

4 teaspoon kosher salt

 

1

⁄

4 teaspoon freshly ground black 

pepper

 1 head Bibb lettuce, cut into 4 wedges 

 3 radishes, thinly sliced

 1  tablespoon chopped fresh chives

1. Place onion and vinegar in a small 
bowl; toss to coat. 
2. Place potatoes in a medium sauce-
pan; cover with water to 2 inches above 
potatoes. Bring to a boil. Reduce heat; 
simmer 15 minutes or until tender. 
Remove potatoes from pan with a 
slotted spoon; cool slightly. �inly slice 
potatoes. Bring water in pan to a boil. 
Add green beans; cook 3 minutes or 
until crisp-tender. Drain. Rinse beans 
under cold water; drain.
3. Cook bacon in a small skillet over 
medium heat 6 minutes or until crisp. 
Remove from heat. Drain vinegar from 
onions into skillet with bacon and 
drippings. Add oil, mustard, salt, and 
pepper, stirring with a whisk. Arrange 
lettuce wedges on 4 plates; top evenly 
with onion, potatoes, green beans,  

and radishes. Drizzle with vinaigrette, 
and sprinkle with chives. 

SERVES 4 (serving size: 1 wedge, 1 tablespoon dressing,  

1

⁄

4 cup potatoes, 

1

⁄

4 cup beans, and about 1

1

⁄

2 teaspoons radishes)

CALORIES 117; FAT 6.9g (sat 1.6g, mono 3.9g, poly 0.8g); 

PROTEIN 3g; CARB 12g; FIBER 2g; CHOL 5mg;  

IRON 1mg; SODIUM 207mg; CALC 37mg 

2015 SUMMER COOKBOOK
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BOULDER FARMERS’ MARKET
BOULDER, CO

“You can get organic and locally grown anything here, from fresh produce to spectacular 

flowers, awesome cheese, and great Colorado lamb.” —CHEF JENNIFER JASINSKI, RIOJA

RASPBERRIES

These delicate 

gems require a 

bit of TLC. Avoid 

piling them up or 

they’ll get squashed. 

Refrigerate berries 

as soon as you can 

after purchasing, 

and only rinse right 

before you plan  

to use them to 

prevent mold from 

developing.

RASPBERRY-LIME 
    RICKEY SLUSHIES, P. 124
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Strawberry  
Cheesecake Pops
Hands-on: 10 min. Total: 4 hr.

 From the land of 

cream cheese comes 

this frosty twist on 

cheesecake.

 1 (5-ounce) can evaporated 

low-fat milk

 

1

⁄

4 cup sugar

 3  ounces 

1

⁄

3-less-fat cream 

cheese, softened

 

1

⁄

4 cup plain fat-free  

Greek yogurt 

 1 teaspoon vanilla extract

 3 tablespoons light-colored 

corn syrup

 1 teaspoon lemon juice

 10  ounces strawberries, 

hulled 

 

1

⁄

4  cup graham cracker 

crumbs

1. Combine milk and sugar 
in a saucepan over medium 
heat; cook 3 minutes. Place 
cream cheese in a medium 
bowl; gradually add milk 
mixture, whisking until 
smooth. Stir in yogurt and 
vanilla. Cool completely. 
2. Place corn syrup, juice, 
and berries in a blender; 
process until smooth. Divide 
half of cream cheese mixture 
among 6 (4-ounce) ice-pop 
molds. Top with strawberry 
mixture, followed by 
remaining cream cheese 
mixture. Stir slightly with  
a skewer. Freeze 4 hours  
or until solid.
3. Unmold ice pops; dip tips 
in graham cracker crumbs.

SERVES 6 (serving size: 1 ice pop)

CALORIES 154; FAT 4.1g (sat 1.9g, mono 

1g, poly 0.3g); PROTEIN 4g; CARB 26g; 

FIBER 1g; CHOL 14mg; IRON 0mg; 

SODIUM 101mg; CALC 91mg

Raspberry-Lime  
Rickey Slushies
Hands-on: 5 min. Total: 5 min.

Red raspberries’ juicy, perfumey, 

sweet flavor peaks from late  

June through August and is just 

right for this summer cooler.  

We spiked the drink with an 

herbaceous, citrusy gin that’s 

distilled in small batches in 

Philadelphia. You can also omit 

the gin for a refreshing mocktail.

 2

1

⁄

2 cups ice cubes

 1

1

⁄

2 cups sparkling water

 

1

⁄

2 cup gin (such as Bluecoat 

American Dry Gin) 

 6  tablespoons sugar

 

1

⁄

4 cup fresh lime juice

 8 ounces fresh raspberries, 

frozen

    Lime wedges (optional)

1. Combine first 6 ingredi-
ents in a blender. Blend 
until smooth. Serve slushies 
with lime wedges, if desired.

SERVES 4 (serving size: 1

1

⁄

2 cups)

CALORIES 173; FAT 0.4g (sat 0g, mono 0g, 

poly 0.2g); PROTEIN 1g; CARB 28g;  

FIBER 4g; CHOL 0mg; IRON 0mg; 

SODIUM 2mg; CALC 18mg

WEST PALM BEACH GREENMARKET
WEST PALM BEACH, FL

“The views are beautiful, and variety ranges from upscale meats and cheese to messy Cuban food and home-

grown vegetables. There’s a kiddie play market, and they allow dogs.” —CHEF MICHELLE BERNSTEIN, MICHY’S

VISIT COOKINGLIGHT.COM/MARKETS FOR A FULL LIST COVERING ALL 50 STATES.

2015 SUMMER COOKBOOK
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Summer Veggie Pasta
Hands-on: 15 min.  

Total: 30 min.

No-cook veggies make this easy 

dish a weeknight favorite. Peeling 

zucchini and squash into ribbons 

makes them fun to eat for kids.

 1⁄2 pound uncooked  
whole-grain linguine

 1⁄2 pound zucchini

 1⁄2 pound yellow squash

 1 pound tomatoes,  
finely chopped  
(3 medium tomatoes)

 2⁄3 cup finely chopped  
red onion

 2 tablespoons extra-virgin 
olive oil

 2 tablespoons champagne 
or white wine vinegar

 1  teaspoon sugar

 1⁄2 teaspoon kosher salt

 1⁄2 teaspoon freshly ground 
black pepper

 2 garlic cloves, minced 

 3  tablespoons panko 
(Japanese breadcrumbs), 
toasted

 8 small basil leaves

 4  radishes, thinly sliced 

 1 ounce Parmigiano-
Reggiano cheese,  
grated (about 1⁄4 cup)

1. Cook pasta according to 
package directions, omitting 
salt and fat. Drain.
2. While the pasta cooks, 
shave zucchini and squash 
into thin ribbons using a 
vegetable peeler; place in a 
large bowl. Add tomatoes 
and next 7 ingredients 
(through garlic) to bowl; 
toss to combine. Let stand 
15 minutes, stirring occa-
sionally to coat.
3. Add pasta to vegetables, 
tossing gently to combine. 

Top with panko, basil, 
radishes, and cheese. 

SERVES 4 (serving size: 1

1

⁄

2 cups)

CALORIES 350; FAT 10.9g (sat 2.3g, 

mono 5.6g, poly 1g); PROTEIN 12g; CARB 

16g; FIBER 9g; CHOL 6mg; IRON 1mg; 

SODIUM 380mg; CALC 113mg

Cheesesteak Burgers  
with Pickled Peppers, 
Onions, and Cucumber

Hands-on: 15 min. 

Total: 45 min.

Quick pickles add tangy 

crunch to our fresh ri� 

on the cheesesteak sandwich. 

Avoid overworking the meat when 

you mix and shape the patties; 

you run the risk of making them 

tough (see page 158 for tips).

 1⁄2 cup cider vinegar

 1⁄2  cup water

 2 teaspoons sugar

 3⁄4 cup thinly sliced red bell 
pepper rings

 3⁄4 cup thinly sliced yellow 
bell pepper rings

 3⁄4 cup thinly sliced green 
bell pepper rings

 1⁄2 cup thinly sliced English 
cucumber

 1⁄2 cup thinly sliced onion

 3 tablespoons chopped 
fresh dill, divided

 1 pound 93% lean  
ground beef 

 3⁄8  teaspoon kosher salt 

 1⁄2 teaspoon freshly ground 
black pepper

    Cooking spray

 4 ( 1⁄2-ounce) slices 
reduced-fat colby-Jack  
or cheddar cheese

 1⁄4 cup canola mayonnaise

 4 whole-wheat hamburger 
buns, toasted

1. Bring vinegar, 1⁄2 cup 
water, and sugar to a boil  

in a small saucepan, stirring 
to dissolve sugar. Place bell 
peppers, cucumber, onion, 
and 2 tablespoons dill in a 
large bowl; pour hot vinegar 
mixture over vegetables. Let 
stand 30 minutes, stirring 
occasionally. Drain and 
discard liquid.
2. Combine remaining 1 
tablespoon dill, beef, salt, 
and pepper. Shape beef 
mixture into 4 (1⁄2-inch-
thick) patties. Heat a grill 
pan over medium-high heat. 
Coat pan with cooking 

spray. Add patties to pan; 
cook 3 minutes. Turn patties 
over; cook 21⁄2 minutes. Top 
patties with cheese; cook  
11⁄2 minutes or until desired 
degree of doneness. 
3. Spread mayonnaise over 
bottom halves of buns. Top 
with patties. Divide veg-
etable mixture over patties; 
top with top halves of buns.

SERVES 4 (serving size: 1 burger)

CALORIES 392; FAT 17.1g (sat 5.2g, mono 

6.9g, poly 3.3g); PROTEIN 32g; CARB 

29g; FIBER 5g; CHOL 66mg; IRON 4mg; 

SODIUM 660mg; CALC 184mg

—Recipes by Khalil Hymore

1. KEEP COOL  

Hermosa Cooler 
Tote from the 
Anthology 
collection, $34, 

picnictime.com

2. POP DOWN 

PICNIC Quilted Throw 
in raindrop (52 x 66 
inches), $145, utility 

canvas.com

3. FOR FIDO  

Deluxe Leather 
Leash (4 feet), $38, 

theevolveddog.com

4. SUN SHADE  

Mika hat in navy, $98, 

shopmarysol.com

5. WATER WAYS S’well 
bottle in blonde wood 
(17 ounces) and sea-
foam (25 ounces), $35 

to $45, swellbottle.com

6. DURABLE  

CARRYALL Apolis + 
Scribe Wine Tote, $88, 

apolisglobal.com

7. MEALS ON 

WHEELS Classic  
Red Wagon, $100, 

radioflyer.com

8. FRUIT AND VEG 

BAG Hemp String  
Bag in green, $28,  

thedharmadoorusa.com 

 —KIMBERLY HOLLAND
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Carry your haul  
and look fresh  

doing it with these  
market finds.
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TO KNOW THE farmers’ market at 
Logan Square is to know the neigh-
borhood itself, because more than 
any other market and community in 
Chicago, the two reflect each other. 
Both are completely food obsessed: 
On Saturday night, Logan Square is 
a vibrant, hip, food- and drink-fueled 
party. And the Sunday farmers’ 
 market just keeps that vibe going. 

Fifteen years ago, the idea that 
anyone would have considered 
 coming to Logan Square for a lively, 
food-filled Sunday morning was 
 unthinkable. It wasn’t yet a destina-
tion noted for its neighborhood 
 restaurants like Lula Cafe, a farm-to-
table pioneer showcasing the Mid-
western food shed. But now, people 
come early, put their name down for 

brunch, or meet up with friends for 
a picnic. But first they shop. 

You hear and smell the market 
before you actually see it. �e sounds 
come from the bands playing over 
on the grass; the smells from the 
scent of bangers, British-style 
 sausages almost as famous here as 
the Chicago dog is city-wide. People 
definitely eat and listen to music, but 
everybody is ultimately here for one 
thing: the shopping. 

�ey stroll (many with a baby 
strapped to their back) among the 
organic farmers, bread bakers, and 
cheese and sausage makers—a care-
fully  curated bunch from Illinois, 
 Wisconsin, Michigan, and Indiana—
to pick up needed produce, reserved 
CSA boxes, blocks of Butter kase or 
feta cheese, or what is arguably the 
best lamb in the Midwest. �ere  
are piles and piles of produce— 
everything from baskets of jalapeños 
and ramps to crates of Michigan 
blueberries from the Great Lakes 
Fruit Belt, where sandy soil and  
cool breezes make them plump  
and  perfect. And then there’s locally 
 distilled whiskey. Party-minded 
 Logan Square residents and visitors 
are more than happy for a sip before 
heading o� with heavy market totes 
in hand and a meal plan for the week.

—DAVID TAMARKIN

- LOGAN SQUARE MARKET -

50
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LOGAN SQUARE FARMERS MARKET 
CHICAGO

“It’s in the heart of a historic neighborhood, a really great environment with a diverse and perfect amount  

of vendors—so it doesn’t feel overwhelming like some larger markets can.” —CHEF ADRIENNE LO, FAT RICE

CHICAGO CHAR DOG WITH 
FRESH CUCUMBER RELISH, P. 137

VISIT COOKINGLIGHT.COM/MARKETS FOR A FULL LIST COVERING ALL 50 STATES.

50
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HEIRLOOM  

TOMATOES

Heirlooms are grown 
from seeds that have 

been passed from 
gardener to gardener. 
If you don’t have time 

to can, freeze tomatoes 
whole for future use—
the skins will slip right  

o� when thawed.

GOLDEN 

GAZPACHO,  

P. 137

50
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SANTA MONICA  

FARMERS’ MARKET
SANTA MONICA, CA

“The Wednesday market is my link to the freshest and most delicious locally grown fruits and vegetables. I’ve met and 

 collaborated with so many farmers over the years—many of whom have come to feel like family.” —CHEF SUZANNE GOIN, LUCQUES 

Lemon-Herb Chicken 
Skewers with Blueberry-
Balsamic Salsa
Hands-on: 45 min.  

Total: 1 hr. 25 min.

Blueberries are the standout 

ingredient for the sweet and sour 

sauce that accompanies these 

grilled kebabs. We used cilantro, 

basil, and parsley, but you can 

omit the cilantro. You can also 

serve this salsa on small toasts 

spread with creamy Camembert 

or tangy goat cheese.

 1 garlic clove

 1

⁄

4 cup chopped fresh  

flat-leaf parsley

 1

⁄

4 cup chopped fresh basil

 1

⁄

4 cup chopped fresh 

cilantro (optional)

 2 tablespoons olive oil

 1

⁄

2 teaspoon grated  

lemon rind

 1 tablespoon fresh  

lemon juice

 1

⁄

4 teaspoon freshly ground 

black pepper

 1

⁄

2 teaspoon kosher salt, 

divided

 4 skinless, boneless chicken 

thighs, each cut into 6 

pieces (about 1 pound)

 1 cup blueberries, divided

 2 tablespoons balsamic 

vinegar

 1

⁄

2 teaspoon honey

 2 tablespoons finely 

chopped red onion

 1 teaspoon minced 

jalapeño pepper

    Cooking spray

1. Drop garlic through food 
chute with food processor 
on; process until chopped. 
Add parsley and next 6 
ingredients (through black 
pepper); process until finely 

chopped. Add 1⁄8 teaspoon 
salt; pulse to combine. 
Combine herb mixture and 
chicken in a medium bowl; 
toss to combine. Cover and 
refrigerate 1 hour. Wipe out 
food processor.
2. Combine 1⁄2 cup blueber-
ries, vinegar, and honey in a 
small saucepan over medium 
heat. Bring to a boil; reduce 
heat to low, and cook 10 
minutes or until thickened, 

pressing with a spoon to 
break up blueberries. Place 
blueberry mixture in a 
medium bowl. Add remain-
ing 1⁄2 cup blueberries to 
food processor; pulse 5 
times. Combine chopped 
blueberries, 1⁄8 teaspoon salt, 
onion, and jalapeño pepper 
with vinegar mixture.
3. Preheat grill to medium-
high heat. 
4. �read 6 chicken pieces 

evenly onto each of 4 
(8-inch) skewers. Sprinkle 
with remaining 1⁄4 teaspoon 
salt. Place chicken on grill 
rack coated with cooking 
spray; grill 10 minutes, 
turning occasionally. Serve 
with blueberry salsa.

SERVES 4 (serving size: 1 skewer and about  

3 tablespoons salsa)

CALORIES 304; FAT 16.6g (sat 3.6g, mono 

8.9g, poly 2.7g); PROTEIN 29g; CARB 

9g; FIBER 1g; CHOL 157mg; IRON 2mg; 

SODIUM 346mg; CALC 44mg

50
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JAPANESE  

EGGPLANT

Slender and pale 
purple, this eggplant 
has tender skin and  

a flavor that’s less  
bitter than its globe  
cousin, so skip any 

presalting steps.

2015 SUMMER COOKBOOK

CHICAGO

1. Cook bacon in a large 
nonstick skillet over 
medium heat until crisp. 
Remove bacon from pan 
with a slotted spoon; 
crumble. Add shallots to 
pan; cook 2 minutes, stirring 
occasionally. Add corn; cook 
3 minutes, stirring occasion-
ally. Add beans, zucchini,  
1⁄4 teaspoon salt, and 1⁄4 
teaspoon pepper; cook 3 
minutes. Stir in bacon, 
tomatoes, and butter, stirring 
until butter melts. Transfer 
mixture to a dish; stir in 
basil and tarragon.
2. Return pan to medium 
heat. Add oil; swirl to coat. 
Pat fish dry with a paper 
towel; sprinkle with remain-
ing 1⁄4 teaspoon salt and 
remaining 1⁄4 teaspoon 
pepper. Add fish to pan, skin 
side down; cook 6 minutes 
or until skin begins to crisp, 
taking care not to move 
fillets. Turn fish over, and 
cook 1 minute. Divide 
succotash evenly among 4 
plates; top each with 1 fillet. 
Serve with lemon wedges.

SERVES 4 (serving size: 1 fillet and about  

1 cup succotash)

CALORIES 482; FAT 15.3g (sat 4.1g, mono 

6.2g, poly 3.2g); PROTEIN 39g; CARB 

50g; FIBER 16g; CHOL 76mg; IRON 5mg; 

SODIUM 388mg; CALC 136mg

Grilled Eggplant  
with Freekeh Pilaf
Hands-on: 20 min.  

Total: 40 min.

Pomegranate molasses brings 

tartness, and the feta adds a salty 

finish to this hearty side dish.  

Find the molasses where you  

buy Middle Eastern ingredients, 

or substitute balsamic glaze. 

Freekeh is a whole-grain cracked 

wheat with a nutty flavor and 

texture. If you can’t find it, bulgur 

will work as well.

 5 teaspoons extra-virgin 

olive oil, divided

 1 cup chopped onion

 2

⁄

3  cup cracked freekeh  

or bulgur

 1

⁄

2 teaspoon kosher salt, 

divided

 3

⁄

8 teaspoon crushed  

red pepper

 1

⁄

4  teaspoon ground 

cinnamon

 1  garlic clove, minced

 2  cups unsalted  

vegetable stock

 1

⁄

2  teaspoon grated  

lemon rind

 4 (

1

⁄

2-pound) Japanese 

eggplants

    Cooking spray

 1

⁄

4  teaspoon freshly ground 

black pepper

 2  tablespoons 

pomegranate molasses  

or balsamic glaze

 1 ounce crumbled feta 

cheese (about 

1

⁄

4 cup)

 2  tablespoons chopped 

fresh mint

1. Heat a medium saucepan 
over medium heat. Add 2 
teaspoons oil to pan; swirl to 
coat. Add onion; cook 6 
minutes or until beginning 
to brown, stirring occasion-

ally. Add freekeh, 1⁄4 teaspoon 
salt, red pepper, cinnamon, 
and garlic; cook 1 minute, 
stirring constantly. Add 
stock; bring to a boil. Cover, 
reduce heat, and simmer 20 
minutes or until freekeh is 
slightly al dente. Remove 
from heat; let stand 5 
minutes. Stir in rind. 
2. Preheat grill to medium-
high heat. Cut each eggplant 
in half lengthwise. Lightly 
coat eggplant with cooking 
spray; sprinkle with remain-
ing 1⁄4 teaspoon salt and 
black pepper. Place eggplant 
on grill rack coated with 
cooking spray; grill 3 
minutes on each side or 
until tender. Remove from 
grill. Arrange eggplant on  
a platter; top with freekeh 
mixture. Drizzle evenly with 
pomegranate molasses and 
remaining 1 tablespoon olive 
oil. Sprinkle evenly with  
feta and mint.

SERVES 8 (serving size: 1 eggplant half  

and about 

1

⁄

4 cup freekeh mixture)

CALORIES 179; FAT 4.5g (sat 1g, mono 

2.4g, poly 0.5g); PROTEIN 5g; CARB 

32g; FIBER 6g; CHOL 3mg; IRON 2mg; 

SODIUM 243mg; CALC 57mg

Pan-Seared Lake Trout  
with Bacon and Cranberry 
Bean Succotash
Hands-on: 27 min.  

Total: 27 min.

Mottled pink cranberry beans 

lose their vibrant color once 

cooked, but no matter; their 

creamy texture and mild taste  

are the stars of the dish. You can 

substitute lima beans if you can’t 

find cranberry beans.

 2  center-cut bacon slices

 1

⁄

2 cup thinly sliced shallots

 2  cups fresh corn kernels

 1  cup shelled fresh 

cranberry beans 

 1  cup finely diced zucchini

 1

⁄

2 teaspoon kosher salt, 

divided

 1

⁄

2  teaspoon freshly ground 

black pepper, divided

 1  cup halved cherry 

tomatoes

 1 tablespoon butter

 1

⁄

4 cup torn fresh basil 

 1

1

⁄

2 tablespoons coarsely 

chopped fresh tarragon

 2 teaspoons canola oil

 4  (4-ounce) lake trout fillets

 4 lemon wedges

50 CRESCENT CITY FARMERS MARKET
NEW ORLEANS

“This market always has the best Southern seasonal produce. Strawberry season is one of 

my favorites —and the tamales are always on my list.”  —CHEF DONALD LINK, HERBSAINT

CORN

Just-picked corn is a 
must: Check for a fresh, 
moist stem. To remove 
those last troublesome 
silks, gently brush with  

a soft toothbrush.
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Dark Chocolate Ice Cream 
with Sichuan Peanut Brittle

Hands-on: 45 min.  

Total: 1 hr. 40 min.

This ice cream is inspired by the 

Sichuan peanuts sold by Mama’s 

Nuts at Logan Square Market. 

Find Sichuan peppercorns at 

spice purveyors such as penzeys 

.com, or substitute fresh coarsely 

ground black pepper for a less 

tongue-tingling version.

Ice-cream base:

 2  cups 2% reduced-fat milk, 

divided

 1  tablespoon cornstarch

 1  cup half-and-half

 1

⁄

2  cup sugar, divided

 1

⁄

4  teaspoon kosher salt

 1

⁄

2  cup strong brewed co�ee 

 1

⁄

3  cup unsweetened cocoa

 1  ounce bittersweet 

chocolate, chopped

Brittle:

 1

⁄

3  cup light-colored  

corn syrup

 1

⁄

3  cup sugar

 4 teaspoons water

 1

⁄

2  cup lightly salted  

dry-roasted peanuts,  

chopped

 1

1

⁄

2  teaspoons finely crushed 

Sichuan peppercorns  

or fresh coarsely ground 

black pepper

 1

⁄

8 teaspoon ground red 

pepper (optional)

 1

⁄

2  teaspoon baking soda

1. To prepare ice-cream base, 
combine 1⁄4 cup milk and 
cornstarch in a small bowl, 
stirring with a whisk. 
Combine remaining 13⁄4 cups 
milk, half-and-half, 1⁄4 cup 
sugar, and salt in a small 
saucepan. Bring to a simmer 
over medium heat. Cook 4 

minutes, stirring frequently 
(do not boil). Add cornstarch 
mixture to milk mixture; 
simmer 2 minutes or until 
thickened, stirring frequently. 
Pour milk mixture into a 
medium bowl; set aside. 
2. Combine co�ee, cocoa, 
and remaining 1⁄4 cup sugar 
in pan over medium heat; 
bring to a simmer, stirring  
to dissolve sugar. Remove 
from heat; add chocolate, 
stirring until chocolate 
melts. Add cocoa mixture 
to milk mixture, stirring to 
combine. Place bowl in an 
ice water–filled bowl. Stir 
occasionally for 50 minutes 

or until completely cooled.
3. To prepare brittle, line a 
baking sheet with parch-
ment paper.
4. Combine corn syrup,  
1⁄3 cup sugar, and 4 teaspoons 
water in a small heavy 
saucepan over medium heat, 
stirring just until combined. 
Bring to a boil. Add chopped 
peanuts, peppercorns, and 
red pepper, if desired. Cook 
over medium heat, without 
stirring, until a candy ther - 
mometer registers 305°. 
Remove from heat, and stir 
in baking soda (mixture  
will bubble). Quickly pour 
mixture onto prepared pan; 

spread to a thin layer. Cool 
completely. Break brittle 
into bite-sized pieces. Set 
aside 1⁄4 cup brittle. 
5. Pour ice-cream base  
into the freezer can of an 
ice-cream freezer; freeze 
according to manufacturer’s 
instructions. Add brittle, 
stirring until combined. 
Spoon ice cream into a 
freezer-safe container; cover 
and freeze 1 hour or until 
firm. Sprinkle with reserved 
1⁄4 cup brittle.

SERVES 8 (serving size: about 

1

⁄

2 cup)

CALORIES 281; FAT 11.4g (sat 4.7g, mono 

3.8g, poly 1.7g); PROTEIN 6g; CARB 

43g; FIBER 2g; CHOL 16mg; IRON 1mg; 

SODIUM 255mg; CALC 119mg

PORTSMOUTH FARMERS’ MARKET
PORTSMOUTH, NH

“With thousands of shoppers, this market leaves me in awe every time.”  —CHEF MATT LOUIS, MOXY

2015 SUMMER COOKBOOK

CHICAGO

VISIT COOKINGLIGHT.COM/MARKETS FOR A FULL LIST COVERING ALL 50 STATES.
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Chicago Char Dog with 
Fresh Cucumber Relish
Hands-on: 20 min.  

Total: 20 min.

Classic Chicago dogs are 

served in poppy seed buns.  

If you can’t find them, lightly 

brush buns with egg white  

and sprinkle with poppy seeds; 

toast in the oven at 350°  

for 2 to 3 minutes.

 1 1⁄2 teaspoons canola oil

 1 teaspoon mustard 
seeds

 1 teaspoon grated 
peeled fresh ginger

 1⁄2  teaspoon ground 
turmeric

 1⁄8  teaspoon ground 
nutmeg

 1⁄4  cup rice vinegar

 1  tablespoon sugar

 1 cup finely chopped 
English cucumber

 2  tablespoons diced  
red bell pepper

 1  teaspoon chopped 
fresh dill

 8  uncured all-beef hot 
dogs (such as Boar’s 
Head Lite Beef with 
Natural Casing)

    Cooking spray

 8  white whole-wheat  
hot dog buns

 8 tomato slices, halved

 4  kosher dill pickle 
sandwich slices, halved 
lengthwise 

 4  pickled sport peppers 
or pepperoncini, 
halved

 1⁄4  cup finely chopped 
sweet onion

 4  teaspoons prepared 
yellow mustard

1. Heat a small skillet over 
medium heat. Add oil 
and mustard seeds; cook  
1 minute or until seeds 
begin to pop, stirring 
constantly. Add ginger, 
turmeric, and nutmeg; 
sauté 1 minute. Add 
vinegar and sugar; cook 2 
minutes. Stir in cucumber, 
bell pepper, and dill; 
remove from heat.
2. Preheat grill to 
medium-high heat. 
3. Place hot dogs on grill 
rack coated with cooking 
spray; grill 6 minutes, 
turning occasionally. 
4. Place 1 hot dog on each 
bun. Place 2 tomato 
pieces, 1 pickle piece, and 
1⁄2 sport pepper on each. 
Top each with about 2 
tablespoons cucumber 
relish, 11⁄2 teaspoons onion, 
and 1⁄2 teaspoon mustard. 
SERVES 8 (serving size: 1 hot dog)

CALORIES 181; FAT 8.7g (sat 2.2g, mono 

3.3g, poly 1.3g); PROTEIN 12g; CARB 

23g; FIBER 5g; CHOL 20mg; IRON 

7mg; SODIUM 711mg; CALC 261mg

Golden Gazpacho
Hands-on: 25 min.  

Total: 55 min. 

Yellow tomatoes are a little less 

acidic than red, making this 

chilled soup’s flavor sublime.

 1⁄2 cup water

 2 1⁄2 ounces French bread 
baguette, interior  
crumb only, torn into  
small pieces

 1 cup coarsely chopped 
yellow bell pepper 

 1 cup chopped seeded 
peeled cucumber

 1⁄2  cup chopped sweet onion

 3 1⁄2 tablespoons extra-virgin 
olive oil, divided 

 2 tablespoons sherry 
vinegar

 1  garlic clove, chopped 

 2  pounds yellow heirloom 
tomatoes, peeled, cored, 
seeded, and coarsely 
chopped

 3⁄8 teaspoon kosher salt

 12 red cherry tomatoes, 
chopped

1. Combine 1⁄2 cup water  
and bread in a small bowl; 
let stand 5 minutes.
2. Place bell pepper, cucum-
ber, onion, 3 tablespoons oil, 
vinegar, garlic, and yellow 
tomato in a blender; process 
until smooth. Add bread 
mixture and salt to blender; 
process 1 minute. Cover  
and refrigerate at least 30 
minutes. Place 1 cup soup in 
each of 6 bowls. Top evenly 
with remaining 11⁄2 tea-
spoons oil and red tomatoes. 

SERVES 6

CALORIES 153; FAT 8.6g (sat 1.2g, mono 

5.9g, poly 1.1g); PROTEIN 4g; CARB 

17g; FIBER 2g; CHOL 0mg; IRON 2mg; 

SODIUM 217mg; CALC 37mg

THESE DOGS ARE ON FIRE! And we’re all 
for enjoying the trend as an occasional treat. 
Make the most of your dogs by playing up 
toppings with bold textures and flavors: crunchy, 
sweet, spicy, zesty. For great flavor that won’t 
sabotage nutrition, try Boar’s Head Lite Beef 
Frankfurters with Natural Casing (90 calories,  

2.5g sat fat, and 270mg sodium per serving).

Banh Mi Hot Dog
Shave 2 large carrots into 
ribbons with a vegetable peeler. 
Combine carrots, 1⁄2 cup sliced 
red onion, 1 cup cider vinegar,  
1 cup water, and 2 teaspoons 
sugar in a medium bowl; let 
stand 15 minutes. Drain and 
discard pickling brine. Grill  
8 Boar’s Head Lite Beef 
Frankfurters with Natural 
Casing according to instruc-
tions in step 3. Spread each  
of 8 white whole-wheat hot 
dog buns with 11⁄2 teaspoons 
mayonnaise. Place 1 hot dog  
on each bun; top evenly with 
carrot ribbons and onion. Top 
with 3 fresh jalapeño slices  
and 1 teaspoon cilantro leaves.

SERVES 8 (serving size: 1 hot dog)

CALORIES 323; FAT 12.1g (sat 3.1g, 

mono 3.9g, poly 1.7g); PROTEIN 14g; 

CARB 38g; FIBER 2g; CHOL 28mg; 

IRON 3mg; SODIUM 781mg; CALC 5mg

Mexican Hot Dog
Combine 2 cups sliced red 
cabbage, 1⁄4 cup sliced green 
onions, 1 tablespoon olive oil,  
1 tablespoon lime juice, 1⁄4 
teaspoon kosher salt, and 1⁄2 
teaspoon sugar. Grill 8 Boar’s 
Head Lite Beef Frankfurters 
with Natural Casing according 
to instructions in step 3. Place 
1⁄4 cup cabbage in each of 8 
white whole-wheat hot dog 
buns; place 1 hot dog on each 
bun. Slice 1 peeled avocado; 
divide among hot dogs.

SERVES 8 (serving size: 1 hot dog)

CALORIES 225; FAT 12.1g (sat 3.2g, 

mono 6.6g, poly 1.6g); PROTEIN 13g; 

CARB 22g; FIBER 6g; CHOL 25mg; 

IRON 4mg; SODIUM 527mg;  

CALC 261mg

—Recipes by Emilie Zanger
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HEAD TO THE MARKET with an open, curious mind— 
try new tastes, and connect with the people who produce  
your food. Enjoy the process of discovery—it’s as much 

about the experience as it is about what you buy. 

1. TIME IT RIGHT.

Arrive early, before things get too 
picked over. High-demand items 
like berries, corn, and fresh peas 
go quickly. If you can, avoid peak 
market hours: It’s tough to navigate 
the crowds, and produce has 
wilted by that time.  

2. SURVEY FIRST.

Take a preliminary lap around the 
market to find out what’s popping—
then make your shopping list.  
For big venues, visit the market’s 
website for a printable map to 
make finding vendors easier.

3. EXERCISE RESTRAINT,  

BUT PLAN FOR A SPLURGE.

Keep your head and buy only what 
you’ll use within a week. Buddy up 
and split bigger lots, like baskets  
of tomatoes or bunches of herbs, 
with a friend. Budget for the 
weekly staples, but save some 
cash for special purchases, like 
flowers or a jar of honey.

4. SENSE THE SEASON.

It’s usually better to wait a bit 
rather than to dig into the first fruit 
or vegetable of the moment. Let 
the season get under way for a 
week or so, and then go for it to 
get the best flavors and texture. 

5. CHAT UP THE FARMER.

Growers eat, sleep, and breathe 
their produce, so tap into their 
 expertise. Cultivate that relation-
ship: Visit regularly, learn names, 
and always be respectful—you’re 
likely to get invaluable shopping 
and prep advice, details about 
 upcoming harvests, and special 
deals (but don’t try to haggle; 
prices are often set by consensus 
among the growers). With this 
kind of relationship, you can even 
call ahead for big orders.

6. TAKE MEAT FOR A TEST 

RUN BEFORE BUYING BIG.

Select lesser cuts like bacon or 
sausages to try out a new meat 
vendor. Decide how you like the 
product before going in for a 
 pricier whole roast or chops.

7. TASTE FOR QUALITY.

Take advantage of samples to  
try something new or to gauge  
flavor, sweetness, and texture. 
Don’t see samples? Just ask— 
most vendors will happily oblige. 
Produce comes to market at its 
peak and is much more delicate 
than what you’ll find at the grocery 
store; o�ering tastes prevents  
customers from overhandling. 
 —CHERYL SLOCUM

HOW TO

5

6

1

2

3

4

7



P
H

O
T

O
G

R
A

P
H

Y
: 

(L
O

C
A

T
IO

N
) 

N
E

IL
 D

A
C

O
S

T
A

138 C O O K I N G  L I G H T  J U N E  2 0 1 5

IF YOU WANT a picture of the food-
obsessed spirit Portland is known for, 
head to its flagship farmers’ market 
on the Portland State University 
campus. �ere, under shady 100- 
year-old oaks, food-savvy shoppers 
pick over pyramids of the everyday, 
such as broccoli and heirloom apples, 
but just as eagerly snap up ingredi-
ents that lean more gourmet— 
like Padrón peppers and succulent 
ice plant, a salad green previously 
seen only on Michelin-starred 

menus. It doesn’t stop at raw ingre-
dients; the market hosts the city’s 
best food artisans, who produce an 
array of kimchi, flaky salt made with 
local seawater, French-style cheeses, 
and more. Ranchers are in atten-
dance, too, o�ering bison, free-range 
turkeys, or hazelnut-fed pork. 

It’s possible to cross o� every-
thing on your grocery list in under 
an hour, but most shoppers linger—
there’s just so much to do. Portland’s 
best chefs demo recipes, children 
take cooking classes, and music fills 
the air. Some folks come just to eat— 
from slices of wood-oven pizza to 
handmade tortillas with spicy mole, 
there’s a bevy of creative food vendors 
happy to fill your belly and inspire 
your cooking. In true quirky Portland 
style, the farmers’ market concept 
has been shaken up and redefined. 
�is is the new market—a mix of 
small-business incubator, testing 
ground for would-be restaurants, 
culinary classroom, social shindig, 
dining room, and pantry for a city 
that values excellent food above all.  
        —IVY MANNING

- MARKET AT PSU -

50
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PORTLAND FARMERS MARKET
PORTLAND, OR

“I haven’t been to a market anywhere in the country with the variety of produce we have in Portland. It’s like a 

curated boutique at every stall, and each vendor o�ers something di�erent.” —CHEF CATHY WHIMS, NOSTRANA

BROCCOLINI

A cross between 
broccoli and Chinese 

kale, Broccolini has 
tender stems, mini 

florets, and a sweet, 
peppery flavor that 

make it delicious 
either raw or  

briefly cooked.

GRILLED PURPLE SPROUTING  
BROCCOLI AND BACON PIZZA, P. 144

VISIT COOKINGLIGHT.COM/MARKETS FOR A FULL LIST COVERING ALL 50 STATES.

50



Melon Salad with  
Savory Granola 
Hands-on: 15 min.  

Total: 35 min.  

Heirloom Charentais melons  

have smooth, gray-green skin  

and bright orange flesh that  

is supersweet and fragrant.  

For a substitute you can use  

a combination of honeydew  

melon and cantaloupe. 

    Cooking spray 

 

1

⁄

2 teaspoon kosher salt 

 1 egg white

 

1

⁄

2 cup sunflower  

seed kernels

 

1

⁄

4 cup old-fashioned  

rolled oats

 2 tablespoons  

sesame seeds 

 1 tablespoon sugar

 1

1

⁄

2 teaspoons fennel seeds 

 1 teaspoon chili powder

 2 tablespoons extra-virgin 

olive oil

 2 tablespoons balsamic 

vinegar

 

1

⁄

2 teaspoon honey

 8 cups sliced Charentais 

melon, or cantaloupe and 

honeydew melons 

 

1

⁄

2  cup torn fresh basil leaves

1. Preheat oven to 350°.
2. Line a baking sheet with 

2015 SUMMER COOKBOOK

PORTLAND

CANTALOUPE

If picked early,  

this fragrant melon 

won’t reach full 

sweetness. To select, 

choose cantaloupe 

with smooth stems 

and blossom ends 

that yield under 

gentle pressure. 
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50 COUNTRYSIDE CONSERVANCY
PENINSULA, OH

“It’s a beautiful orchestration of vendors, located on farmland, where you can have great conversations  

learning about our region.” —CHEF JONATHON SAWYER, THE GREENHOUSE TAVERN

parchment paper; coat with 
cooking spray. Combine salt 
and egg white in a medium 
bowl, stirring with a whisk 
until frothy. Add sunflower 
seeds and next 5 ingredients 
(through chili powder); stir 
to coat. Spread mixture in 
an even layer on prepared 
baking sheet. Bake at 350° 
for 15 minutes, stirring  
once after 10 minutes.  
Cool granola completely.
3. Combine oil, vinegar,  
and honey in a small bowl, 
stirring with a whisk.  
Place about 1 cup melon  
on each of 8 small plates. 
Top each serving with 11⁄2 
teaspoons vinegar mixture, 
11⁄2 tablespoons granola,  
and 1 tablespoon basil. 

SERVES 8

CALORIES 176; FAT 9.8g (sat 1.1g, mono 

4.8g, poly 3g); PROTEIN 5g; CARB 

20g; FIBER 3g; CHOL 0mg; IRON 1mg; 

SODIUM 160mg; CALC 56mg

Porcini, Artichoke,  
and Parsley Salad 
Hands-on: 20 min.  

Total: 20 min.

Wild porcini mushrooms and 

artichokes are in season from late 

spring to early summer and again 

in early fall in the Pacific North-

west. Fresh porcini are sweet, 

woodsy, and delicious when thinly 

sliced and served raw. Substitute 

thinly sliced cremini mushrooms  

if you can’t get fresh porcini. 

 2 cups water

 3

1

⁄

2 tablespoons fresh  

lemon juice, divided

 2 large artichokes (about 

12 to 14 ounces each)

 2 teaspoons chopped  

fresh thyme

 

1

⁄

2 teaspoon freshly ground 

black pepper 

 

1

⁄

4 teaspoon salt

 1 canned anchovy fillet, 

finely chopped  

(about 1 teaspoon)

 3 tablespoons extra-virgin 

olive oil

 

1

⁄

2 cup coarsely chopped 

fresh flat-leaf parsley

 6 ounces very thinly sliced 

fresh porcini or cremini 

mushrooms

 

5

⁄

8 ounce aged cow’s-milk 

cheese (such as Robusto 

or Gouda), cut into small 

pieces (about 

1

⁄

4 cup)

1. Combine 2 cups water 
and 2 tablespoons juice in a 

large bowl. Cut stem of each 
artichoke to within 1 inch  
of base; peel stems. Remove 
bottom leaves and tough 
outer leaves, leaving tender 
heart and bottom. Cut each 
artichoke in half lengthwise. 
Remove fuzzy thistle from 
bottom with a spoon. �inly 
slice each artichoke heart 
into 1⁄8-inch-thick slices; 
place in lemon water. 
2. Combine remaining 11⁄2 
tablespoons juice, thyme, 
pepper, salt, and anchovy in 
a small bowl. Gradually add 

oil, stirring constantly with  
a whisk until combined.
3. Drain artichoke hearts; 
pat dry with paper towels. 
Combine sliced artichoke 
hearts, anchovy mixture, 
parsley, and mushrooms in  
a large bowl; toss gently. 
Divide artichoke mixture 
among 6 small plates; 
sprinkle each salad with 
about 2 teaspoons cheese. 
SERVES 6 (serving size: about 

2

⁄

3 cup)

CALORIES 103; FAT 7.8g (sat 1.5g, mono 

5.2g, poly 0.8g); PROTEIN 3g; CARB 

7g; FIBER 3g; CHOL 4mg; IRON 1mg; 

SODIUM 193mg; CALC 56mg

50
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Marionberry Mojito 
Hands-on: 8 min. Total: 8 min. 

Marionberries, an exceptionally 

juicy, slightly tart blackberry 

variety developed by Oregon 

State University, are perfect for 

this fizzy summer refresher. You 

can also use regular blackberries. 

 

1

⁄

2  cup fresh mint leaves 

 3  tablespoons sugar

 4 ounces marionberries  

or blackberries  

(about 1 cup) 

 1 cup ice cubes

 

1

⁄

2 cup white rum (such as 

New Deal Distillery)

 2 tablespoons fresh  

lemon juice 

 2 tablespoons fresh  

lime juice

 1 cup club soda

  Additional marionberries  

and mint sprigs (optional)

1. Combine 1⁄2 cup mint, 
sugar, and 4 ounces marion-
berries in a cocktail shaker; 
mash with a muddler or 
wooden spoon until berries 
are broken down. Add  
ice cubes, rum, and juices  
to shaker; seal. Shake 

vigorously for 10 seconds. 
Strain mixture evenly into  
4 glasses filled with ice; top 
each with 1⁄4 cup club soda. 
Garnish with additional  
berries and mint, if desired. 

SERVES 4 (serving size: about 

3

⁄

4 cup)

CALORIES 122; FAT 0.2g (sat 0g, mono 0g, 

poly 0.1g); PROTEIN 1g; CARB 15g;  

FIBER 2g; CHOL 0mg; IRON 0mg; 

SODIUM 2mg; CALC 20mg

MINT

Peppermint and 
spearmint are the 

best known varieties, 
but there are more 
than 30 species of 
mint. Store it in the 

refrigerator, bouquet 
style, in a glass of  

water with a plastic 
bag over it to keep it 

fresh for up to a week.

50
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Cherry-Hazelnut Cake  
with Streusel Topping

Hands-on: 26 min. 

Total: 1 hr. 30 min. 

The Pacific Northwest’s 

cherry crop runs from 

May through early July. Use a 

sweet fresh cherry such as Bing  

or Rainier for this hearty cake.  

You can substitute frozen  

cherries, thawed and drained,  

if fresh fruit is unavailable.

Streusel: 

 

1

⁄

2 cup sugar

 6 tablespoons  

all-purpose flour

 3 tablespoons old-

fashioned rolled oats

 2 tablespoons finely 

chopped hazelnuts

 

1

⁄

2 teaspoon ground 

cinnamon

 

1

⁄

4 teaspoon freshly  

ground nutmeg

 2 tablespoons olive oil

 2 teaspoons reduced-fat 

buttermilk

Cake:

 4.5 ounces all-purpose  

flour (about 1 cup)

 4.5 ounces whole-wheat 

pastry flour (about 1 cup)

 2 teaspoons  

baking powder

 1 teaspoon ground 

cinnamon

 

1

⁄

2 teaspoon freshly  

ground nutmeg

 

1

⁄

4 teaspoon salt

 

3

⁄

4 cup sugar 

 

1

⁄

4 cup unsalted butter, 

softened

 1 large egg 

 1

1

⁄

2 teaspoons grated  

orange rind

 

1

⁄

4 teaspoon almond extract

 

1

⁄

2 cup reduced-fat 

buttermilk
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These tiny stone fruits are  
delicate because they are 

picked only when ripe.  
The only way to judge their 
sweet-tart flavor is to taste 

before buying.

 10 ounces chopped pitted 

fresh sweet cherries 

(about 2 cups) 

    Baking spray with flour

1. Preheat oven to 375°. 
2. To prepare streusel, 
combine first 6 ingredients 
in a small bowl, stirring  
with a whisk. Add oil and  
2 teaspoons buttermilk;  
stir to combine. Set aside.
3. To prepare cake, weigh or 
lightly spoon flours into dry 
measuring cups; level with a 
knife. Place flours, baking 
powder, cinnamon, nutmeg, 

and salt in a bowl, stirring 
with a whisk. Combine 
sugar and butter in a large 
bowl; beat with a mixer at 
medium speed 3 minutes or 
until light and flu�y. Add 
egg; beat 1 minute or until 
combined. Beat in rind and 
almond extract. Add flour 
mixture and 1⁄2 cup butter-
milk alternately to sugar 
mixture, beginning and 
ending with flour mixture. 
Stir in cherries. 
4. Pour batter into a 9-inch 
springform pan coated with 

baking spray; sprinkle with 
streusel. Bake at 375° for  
40 to 45 minutes or until  
a wooden pick inserted in 
center comes out clean, 
rotating pan from front to 
back after 25 minutes. Cool 
cake in pan on a wire rack 
15 minutes. Remove cake 
from pan; cool completely 
on wire rack.  

SERVES 10 (serving size: 1 wedge)

CALORIES 266; FAT 7.8g (sat 3.1g, mono 

3.4g, poly 0.6g); PROTEIN 4g; CARB 

46g; FIBER 3g; CHOL 26mg; IRON 2mg; 

SODIUM 148mg; CALC 80mg



144 C O O K I N G  L I G H T  J U N E  2 0 1 5

Grilled Purple Sprouting 
Broccoli and Bacon Pizza
Hands-on: 25 min.  

Total: 40 min. 

This rich and hearty pizza is 

inspired by Tastebud, a food stand 

at the Portland farmers’ market. 

They use a mobile wood-burning 

oven to make the most creative 

pizza slices in the region. A leggy 

cousin of broccoli, the delicate 

purple florets and thin stems of 

purple sprouting broccoli make  

an ideal topping for grilled pizza. 

 12 ounces refrigerated  

fresh pizza dough

 1 tablespoon olive oil

 8 ounces purple sprouting 

broccoli or Broccolini, 

tough ends trimmed

 6 garlic cloves, chopped

    Cooking spray

 1 tablespoon balsamic 

vinegar

 

1

⁄

4 teaspoon freshly ground 

black pepper

 1

1

⁄

2 teaspoons cornmeal

 3 ounces Fontal or fontina 

cheese, shredded  

(about 

3

⁄

4 cup)

 1 tablespoon chopped  

fresh thyme 

 3 center-cut bacon slices, 

cooked and crumbled

1. Preheat grill to high heat.
2. Remove dough from 
refrigerator. Let stand at 
room temperature, covered, 
for 30 minutes. 
3. While dough rests, 
combine olive oil, broccoli, 
and garlic in a medium 
bowl; toss to coat. Coat grill 
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 12 (4-ounce) center-cut 

lamb loin chops 

 2 tablespoons fresh thyme 

leaves, divided

 

3

⁄

4  teaspoon kosher salt, 

divided

 

3

⁄

4  teaspoon freshly  

ground black pepper, 

divided 

    Cooking spray

 2  tablespoons olive oil

 1

1

⁄

2  tablespoons  

balsamic vinegar

 1

1

⁄

2  teaspoons finely  

chopped shallots

 

1

⁄

2  teaspoon honey

 8 ounces Lacinato kale, 

stemmed and thinly  

sliced (about 1 bunch)

 1  cup sliced strawberries

 1 ounce feta cheese, 

crumbled (about 

1

⁄

4 cup)

1. Bring 6 cups water and 
wheat berries to a boil in a 
medium saucepan over high 
heat. Reduce heat to low; 
cover and simmer 22 
minutes or until slightly 
chewy. Drain; rinse with 
cold water. Drain.

rack with cooking spray. 
Arrange broccoli on grill 
rack; grill 6 minutes or until 
lightly charred, turning 
occasionally. Remove 
broccoli from grill; cut into 
1-inch pieces. Place broccoli, 
vinegar, and pepper in a 
bowl; toss to coat. Set aside. 
4. Sprinkle cornmeal on a 
baking sheet. Roll dough 
into a 12-inch oval on a 
lightly floured surface. Coat 
grill rack with cooking spray. 
Place dough on grill rack; 
grill 2 minutes on each side. 
Place dough on prepared 
baking sheet. 
5. Reduce grill temperature 
to medium. Top dough evenly 
with broccoli mixture and 
cheese, leaving a 1⁄2-inch 
border. Sprinkle evenly with 
thyme and bacon. Place pizza 
on grill rack; cover and cook 
6 minutes or until cheese 
melts and crust is lightly 
browned. Cut into 8 wedges. 

SERVES 4 (serving size: 2 wedges)

CALORIES 369; FAT 13g (sat 5g, mono 

5.7g, poly 1.3g); PROTEIN 17g; CARB 

45g; FIBER 8g; CHOL 28mg; IRON 3mg; 

SODIUM 620mg; CALC 191mg

Grilled Lamb Chops with 
Wheat Berry, Strawberry, 
and Lacinato Kale Salad 
Hands-on: 25 min.  

Total: 45 min.

Lacinato kale, often called 

dinosaur kale because of its 

crinkled, bumpy texture, grows 

year-round in the Pacific 

Northwest. Massaging the leaves 

with your hands tenderizes them 

and tones down their bitter edge, 

which is a little more pronounced 

with summer harvests. 

 6 cups water

 

1

⁄

2 cup uncooked soft white 

wheat berries 

2. Heat a grill pan over 
medium-high heat. Sprinkle 
lamb with 1 tablespoon 
thyme, 1⁄2 teaspoon salt, and 
1⁄2 teaspoon pepper. Coat 
pan with cooking spray.  
Add 6 lamb chops to pan; 
grill 5 minutes on each side 
or until desired degree of 
doneness. Remove lamb 
chops from pan. Let stand 
5 minutes. Repeat procedure 
with remaining lamb chops. 
Sprinkle remaining  
1 tablespoon thyme over 
lamb chops. 
3. Combine remaining  
1⁄4 teaspoon salt, remaining  
1⁄4 teaspoon pepper, oil, 
vinegar, shallots, and honey 
in a large bowl, stirring  
with a whisk. Rub sliced 
kale between your hands 5 
minutes or until just slightly 
wilted. Add wheat berries 
and kale to vinegar mixture; 
toss to coat. Top salad with 
strawberries and cheese. 

SERVES 6 (serving size: about 1 cup salad  

and 2 lamb chops)

CALORIES 336; FAT 15.3g (sat 4.7g, mono 

7.6g, poly 1.2g); PROTEIN 32g; CARB 

17g; FIBER 3g; CHOL 95mg; IRON 3mg; 

SODIUM 384mg; CALC 90mg

—Recipes by Ivy Manning


