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Welcome to Volume 8 of the CSA Recipes guide! This will be a limited series
run in the summer of 2022. 

To make sure you don't miss the next volume and other local food news and
AdkAction updates, go to https://mailchi.mp/adkaction/local-food to sign up.

This guide is based on ingredients sourced locally in the Adirondacks and
distributed by our Fair Share partners. Additionally, a lot of this food is

seasonally available at Adirondack farmers markets, farm stores, other CSA
shares, and more.

For more local food resources, visit adkaction.org/fair-food and
scroll down to the "Resources" section for a local food map.

Beet Chips with Parsley Garlic
Dip OR French Onion Dip
Garden's Harvest Pickles
Enchiladas
Quick Harvest Salads - Garden
Tomato and Watermelon
Arugula
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Ingredients

Instructions

Beet Chips with
Parsley Garlic Dip 

OR
 French Onion Dip

adapted from Foodie Crush's Baked Beet
Chips, the Daily Meal's Red Beet Chips with

Garlic Parsley Dip, and The Girl on Bloor's
Baked Beet Chips & French Onion Dip

6-8 medium to large red and/or
golden beets
Olive oil
1 Tbsp dried chives
Salt and pepper to taste

1/2 cup sour cream
2 Tbsp freshly chopped parsley
1 tsp chopped garlic (about 1/2
clove)
Salt and pepper to taste

Parsley Garlic Dip

Preheat oven to 400° F.
Trim the beets of greens and the roots. Scrub the beets well under cold water, but leave
the skins on. Use a mandolin to slice the beets 1/16” thin. If you don’t have a mandolin,
use a very sharp knife to thinly slice the beets.
Use only a little oil to coat a baking sheet or pan (you don't want the beets to fry or
steam), then add the sliced beets, without overlap. 
Bake for 10-15 minutes. Mix salt, pepper, and chives. Once beets are done baking,
sprinkle spice mixture. 
For Parsley Garlic dip: Combine all ingredients into a bowl and mix well.
For French Onion Dip: Chop onions, and then cook in pan with oil and butter over
medium heat. Cook until soft and some burnt/browning. Add onions (including any
remaining oil in pan) in with sour cream and remaining ingredients and mix together. 
Enjoy!
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1 cup sour cream
1 yellow onion diced
1 tbsp olive oil
1 tsp butter
1/2 tsp Worcestershire
sauce

French Onion Dip



Ingredients

Instructions

Garden's Harvest
Pickles

adapted from Taste of Home's
Garden's Harvest Pickles 

3 large onions
3 medium green peppers
3 medium sweet red peppers
1/4 cup canning salt
6 celery ribs
6 medium carrots
3 cups cauliflower florets (about 1 medium head)
3 cups cut fresh green beans (about 1 pound)
3 medium zucchini
6 cups sugar
6 cups white vinegar
1/4 cup mustard seed
1/4 cup celery seed

Cut onions into wedges, cut peppers and zucchini into 1 inch pieces, cut celery and
green beans into 2 inch pieces, and cut carrots into 1/2 inch pieces. 
In a large bowl, combine the onions, peppers and canning salt. Cover and refrigerate
overnight.
Drain and place in a stockpot. Add the celery, carrots, cauliflower, green beans,
zucchini, sugar, white vinegar, mustard seed, and celery seed. Bring to a boil.
Reduce heat and simmer, uncovered, 15-20 minutes or until tender. Carefully ladle
hot mixture into 11 1-pint jars that have been pre-boiled (for sanitary), leaving 1/2-in.
headspace. Remove air bubbles and adjust headspace, if necessary, by adding hot
mixture. Wipe rims. Center lids on jars; screw on bands until fingertip tight.
Place jars into canner with simmering water, ensuring that they are completely
covered with water. Bring to a boil; process for 20 minutes. Remove jars and cool.
Enjoy!
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Ingredients

Instructions

Enchiladas 4 cups chopped vegetables peppers, onions, carrots,
turnips, kohlrabi, eggplant — anything goes!
1 jar 15.5 oz medium salsa
8 oz sour cream
1 packet taco seasoning (2 Tbsp mix of cumin chili
pepper, paprika and garlic powder)
8-12 flour tortillas
1 pint half & half
1 container chicken or vegetable broth
1 bag 16oz Mexican cheese blend
Salsa, sour cream, and chopped scallions for serving

adapted from Style Blueprint's
Enchiladas; Photo from Pinch of

Yun's Easy Veggie Enchiladas

Chop the vegetables and add them to a large heavy-bottomed pot, like a Dutch oven.
Add the taco seasoning and stir to coat.
Let cook over low-medium heat for 20 minutes, stirring occasionally, and add water if
the vegetables need to soften more.
Add jar of salsa and container of sour cream. Stir to combine, cooking for another 20
minutes over low to medium heat to let flavors combine.
Fill tortillas with filling and wrap tightly. Place them into a greased casserole dish,
packed tightly to keep from unrolling.
Top the enchiladas with the cheese.
Pour the half & half and chicken broth over the enchiladas until just before
submerging them.
Cover and bake in preheated oven at 350°F for 45 minutes. Uncover once most of the
liquid is absorbed and bake for 15 more minutes.
Enjoy!
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Ingredients

Instructions

Quick Harvest Salads -
Garden Tomato and
Watermelon Arugula

adapted from Taste of Home's
Garden Tomato Salad and Juicy

Watermelon Salad

3 large tomatoes, cut into
wedges
1 large sweet onion, cut
into thin wedges
1 large cucumber, sliced
dressing:
1/4 cup olive oil
2 tablespoons cider vinegar
1 garlic clove, minced
1 teaspoon minced fresh
basil
1 teaspoon minced chives
1/2 teaspoon salt

Garden Tomato Salad
8 cups cubed seedless
watermelon (about 1
medium)
1 small red onion, cut
into rings
1 cup coarsely chopped
macadamia nuts or
sliced almonds,
toasted
1 cup fresh arugula or
baby spinach
1/3 cup balsamic
vinaigrette
3 tablespoons canola
oil
Watermelon slices,
optional
1 cup (4 ounces)
crumbled blue cheese

Watermelon Arugula
Salad

For the Garden Tomato Salad: In a large bowl, combine tomatoes, onion and
cucumber.
In a small bowl, whisk dressing ingredients until blended. Drizzle over salad; gently toss
to coat. 
Serve immediately.
For the Watermelon Arugula Salad: In a large bowl, combine watermelon and onion;
cover and refrigerate until cold, about 30 minutes. 
Just before serving, add macadamia nuts and arugula to watermelon mixture. 
In a small bowl, whisk vinaigrette and oil; drizzle over salad and toss to coat. Serve over
sliced watermelon, if desired. 
Sprinkle with cheese.
Enjoy!
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