
LIVE COOKING DEMO:

GARNISH THAT DISH



Process your vegetables and peel the garlic. Place the vegetables and garlic in
a large glass or ceramic bowl. 
Add the sugar, salt, and peppercorns to a small sauce pot. Add the vinegar and
stir until the sugar and salt are dissolved. Place a lid on the pot and bring the
mixture up to a boil over medium-high heat.
Once boiling, pour the vinegar over the sliced vegetables and garlic. Press the
vegetables down so all the pieces are submerged, then let the mixture cool to
room temperature. 
Once cool, use immediately or transfer to a lidded non-reactive container
(glass, ceramic, or plastic) for storage in the refrigerator. The pickles can be
stored in the refrigerator for 3-4 weeks.
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QUICK PICKLED VEG

1 ½ cups trimmed, sliced, or chopped vegetables such as:
Trimmed – green beans, asparagus, baby carrots, tiny carrots, okra
Sliced – red onion, mature carrots, sweet or hot peppers, radishes,
cucumbers, etc
Chopped – cauliflower, celery, turnips, beets, cabbage
1 clove garlic
3 tablespoons white sugar
1 ½ tablespoons salt
½ teaspoon peppercorns
1 cup white vinegar

Ingredients:

Directions:

GARNISH THAT DISH



Rinse the carrot top greens to dislodge any dirt. Pick out and discard any dry,

yellowed, or otherwise unappetizing looking leaves. Discard tough stems. 

Pulse greens, garlic, and pine nuts in food processor. Scrape the sides down

with a rubber spatula.

While the food processor is running, slowly pour in the olive oil in a steady

stream. Scrape the sides down with a rubber spatula. Pulse until smooth.

Remove from food processor and stir in lemon zest, juice, crushed red pepper,

salt, and pepper. Taste and reseason as necessary. Store covered in a thin film

of olive oil.
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CARROT TOP PESTO

1 cup, packed, carrot top greens, tough stems removed
1 cup, packed, basil
1 large clove garlic, roughly chopped
½ cup roasted pine nuts
½ cup extra virgin olive oil
Salt and pepper to taste
Optional: Zest of one lemon, 1 tablespoon fresh lemon juice, 1
pinch crushed red pepper flakes

Ingredients:

Directions:

GARNISH THAT DISH



Melt butter in a saute pan over medium high heat. 

Add onions, garlic, and shallot. Saute for 5 minutes until onions are translucent

and tender. 

Add peas and saute for 4 more minutes. 

Pour in ½ cup of water or stock and bring to a boil. 

Boil for 4 or 5 minutes, until peas are tender and do not taste starchy. 

Transfer to a food processor, add mint leaves, lemon zest and salt. Pulse

several times, scrape down the bowl and taste the dip. Add salt as necessary.

Puree until a fairly smooth consistency. Serve with crackers or croustades.
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FRESH PEA DIP

1 tablespoon butter
2 small onions, sliced
2 cloves of garlic or 2 bulbs of spring garlic, sliced
1 shallot, sliced
2 sprigs of mint, stemmed and roughly chopped
1/2 cup water or stock, preferably vegetable
Zest of 1 lemon
Salt to taste

Ingredients:

Directions:

GARNISH THAT DISH



Pour the beet juice in a small pot with the slices of ginger. Bring to a light boil,

then simmer and cook until the juice is reduced by half. Add the orange juice

and repeat the process.

Remove from the heat and take out the ginger slices. Add the cold butter in

small pieces swirling or mixing the entire time with a whisk and add the lemon

juice. Keep warm on the side.
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BEET BEURRE ROUGE

1 ¼ cups fresh beet juice
6 tablespoons freshly squeezed orange juice
½ cup butter (1 stick), cut into tablespoon sized pieces, kept cold
Juice of ½ lemon
1 knob fresh ginger root, about 1 inch, peeled and sliced into coins
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Directions:
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