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INTRO
This is a recipe book filled with dishes that focus on using ingredients 
grown on the University of Oregon Urban Farm.

These recipes come from a variety of sources. Some of them are my per-
sonal favorites, collected and adapted over time. Others are recipes that 
were submitted to the Urban Farm by students, I collected them from the 
Urban Farm Blog. Additionally, there are a few recipes from popular food 
blogs.

Enjoy!
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Salsas



Jacked Avocado 
Salsa

This salsa/guacamole hybrid is deliciously 
addictive. Impress your friends at your next 
fiesta with this unexpected dish.

IngredIents
2 Tomatoes
1 Jalapeño
2 Ears of Corn (about 1 c)
1-2 Avocados
1/2 c Edemame
1/2 Lime
1 t Cumin
Cotija Cheese
Salt to Taste

InstructIons
Cube up tomato, avocado, and jalapeño. 
Throw all ingredients in a bowl and mash 
together. Squeeze lime juice on top and 
add cotija, cumin, and salt. Mix together 
and 
enjoy.

BACK TO TABLE OF COnTEnTS



Roasted Corn 
Salsa

A quick and easy way to enjoy fresh 
Summer vegetables.

IngredIents
5 Ears of Corn (about 2 c)
3 Tomatoes
1 Jalapeño
Chopped Cilantro
1/2 Lime
1 t Cumin
Salt to Taste

InstructIons
Cut corn off of ears. Brown in frying pan.
Chop tomato, jalapeño, and cilantro.
After corn is browned combine all ingredi-
ents in bowl and mix together.

BACK TO TABLE OF COnTEnTS



snacks



Beet & Carrot 
Chips

Put down those lays and enjoy a healthier 
take on chips.

IngredIents
3 Beets
3 Carrots
1/2 T olive oil
1 t Garlic Salt 
2 t Mild Curry Powder

InstructIons
Heat oven to 400.

Slice beets and carrots as thin as humanly 
possible. The thinner you slice them, the 
more crunchy and delicious they will be.

Place sliced vegetables in bowl and coat 
with olive oil, garlic salt, and curry powder.

Place slices single-layered on baking sheet.

Bake for 20mins, flipping them every 5 
mins.

Cool on baking rack with paper towel to 
absorb extra oil.

BACK TO TABLE OF COnTEnTS



Kale Chips
A crunchy and savory way to enjoy this 
hearty vegetable.

Ingredients
Kale
Olive Oil
Salt
Garlic Powder
Cayenne Pepper (Optional)
1 Gallon Zip-lock

Instructions:

Heat oven to 350.

Remove the spine off the Kale and chop 
into small pieces.

Place in zip-lock (grocery produce bag will 
work as well). Add olive oil, salt, and cay-
enne pepper if you like it spicy. Shake bag 
so each leaf is coated in oil and spices.

Place a thin layer on baking sheet. Bake for 
10 mins stirring occasionally.

BACK TO TABLE OF COnTEnTS



salads



Root Vegetable 
Salad

While traveling in Australia, a girlfriend of 
mine tried this unusual salad at a restau-
rant in Melbourne. We were both instantly 
in love with it’s distinct taste. Before I ex-
perienced this salad, I swore up and down 
on my life that I hated beets. But let me 
tell you, the sweet caramelization of fresh, 
home grown beets and carrots, mixed with 
the savory flavors of feta and cumin/yogurt 
dressing, finished off with the spicy kick of 
arugula (or rocket as they call it down in 
Australia) set my taste buds dancing. 

IngredIents
Arugula
Spinach
Boiled Lentils
Beets
Carrots
Lemon Herb Feta (instructions here)

InstructIons
Roasted Root Vegetables
Slice beets and carrots into thin slices. Coat 
them with olive oil, salt, and garlic then toss 
in the oven at 350. Turn every 5 minutes 
until they are soft all the way through and 
start to develop a crispy outer shell (about 
25 mins). Set aside to cool.

Mix together arugula and spinach, top with 
boiled lentils, roasted vegetables, and 
lemon herb feta. Drizzle with dressing and 
enjoy.

Cumin Yogurt 
Dressing

IngredIents
1/2 c Plain Greek Yogurt
1 tsp Olive Oil
1 T Water
2 tsp Cumin
1 tsp Salt

InstructIons
Start with yogurt and add olive oil 
and water. Stir in cumin and salt. 
Whisk until smooth. 

BACK TO TABLE OF COnTEnTS



Erin’s Rice and 
Greens Salad

Julian and Jersey’s Magical 
Mustard Salad

IngredIents
2 cups wild or brown rice
1 bunch kale (2-3 cups chopped)
1 bunch chard (2-3 cups chopped)
1 red bell pepper, chopped
1 yellow pepper, chopped
1 bunch green onion, chopped
1/2 cup parsley, chopped
1 1/2 cups Italian salad dressing
1 tsp salt
1 teaspoon minced garlic
 
InstructIons
Whisk together dressing and garlic, set 
aside.

Cook rice in ample water and drain any ex-
cess water remaining. Cool rice complete-
ly and toss with dressing. Remove tough 
stems and veins from kale and chard. Wash 
all produce thoroughly, and remove seeds 
from bell peppers before chopping.

After chopping all vegetables, place in a 
large bowl. Just before serving, combine 
dressed rice and vegetables, tossing well.

SOURCE
Urban Farm Seasonal Recipes

IngredIents:
Garlic
Onion
Tomato
Carrots
Turnips
Your Choice of Spices

InstructIons
In a skillet put some oil and some crushed garlic in it. Heat it on a 3 or 4 setting. 
not too high. Cut up as much onion, tomatoes, carrots, turnips and throw any spic-
es that tingle your taste buds as you want. Throw them in the skillet with the garlic 
and stir occasionally. Cut up the mustard leaves in any size and throw them in the 
skillet. Stir so the mustard leaves soak up all the other flavoring. Do this for a cou-
ple of minutes and pour your salad on a plate and enjoy.

SOURCE
Urban Farm Seasonal Recipes

BACK TO TABLE OF COnTEnTS

http://urbanfarm.pbworks.com/w/page/7329188/Erin%2527s%2520Rice%2520and%2520Greens%2520Salad
http://urbanfarm.pbworks.com/w/page/7329205/Julian%2520and%2520Jersey%2527s%2520Magical%2520Mustard%2520Salad


Sides



Garlic Lemon 
Brussels Sprout
This delightful winter vegetable makes the 
perfect side to almost any entree. 

InGREDIEnTS
Brussels Sprouts
Lemon
3 Cloves Chopped Garlic
Olive Oil
Parmesan (Optional)

InstructIons
Wash brusssles sprouts and remove from 
stock, and cut in halve.

Brown the chopped garlic in olive oil. Add 
brussles sprouts and sautee until soft  
(10-15 mins). Sprouts are done when they 
begin to develop crispy edges. 

Squeeze lemon on top and coat evenly. 
Sprinkle with Parmesan and let melt in pan.

BACK TO TABLE OF COnTEnTS



Curried Chard 
and Cauliflower
InGREDIEnTS
1 large onion, diced (or leeks, depending 
on what you have)
A couple dozen good sized chard leaves
1 head of cauliflower
2 tablespoons curry powder (or to taste)
1 tablespoon garam masala (or to taste)
4 (or more) tablespoons olive oil

InstructIons
Toast curry and garam masala in a dry pan 
over low heat until spices are fragrant (be 
careful not to burn); set aside. Heat oil in 
a large cook pot. When oil shimmers, add 
onions and chard stems and cook until on-
ions soften and begin to caramelize, about 
10 minutes. Add spices and cauliflower and 
stir until vegetables are coated evenly with 
spices Add about 1/4 cup water and cover; 
steam fry for about 5 minutes. Add chopped 
chard and cover (and more water, if need-
ed--you just don’t want the veggies to stick 
to the bottom); you may not be able to add 
all the chard right away--continue to add 
more as it cooks down. Cook for 10ish min-
utes or until the chard is wilted and evenly 
coated with spices. Salt to taste, adjust 
spices, and serve hot!

SOURCE
Urban Farm Seasonal Recipes

IMAGE SOURCE | Urban Farm Blog
BACK TO TABLE OF COnTEnTS

http://urbanfarm.pbworks.com/w/page/7329181/Curried%2520Chard%2520and%2520Cauliflower
http://urbanfarm.pbworks.com/w/page/7329181/Curried%2520Chard%2520and%2520Cauliflower


soups



Tad’s Veggie Stew
InGREDIEnTS
Lots of Potatoes
Lots of little hot peppers, or less if you don’t 
like spicy stuff
Some Cauliflower
Less Beets
Lots of Rosemary
Lots of Thyme
Splash of wine or beer

InSTRUCTIOnS
Chop up everything into bite sized chunks.
In the bottom of a big pot, fry up the little 
hot peppers. After the little hot peppers 
have gotten slightly blackened, add the rest 
of the veggies and add enough water to just 
cover them. Make it boil.

Turn it down to a simmer until everything 
is cooked, then cook it for another ten min-
utes. Let it sit for ten minutes or so, then 
eat it. 

Reheat the leftovers the next day and they 
will be even better.

SOURCE
Urban Farm Seasonal Recipes

 

Chard & White Bean Stew
InGREDIEnTS
1 pound Swiss chard (can also swap kale, spinach or another green), ribs and stems removed 
3 tablespoons olive oil
1 cup (5 1/4 ounces) chopped carrots
1 cup (5 ounces) chopped celery
1 cup (4 1/4 ounces) chopped shallots, about 4 medium
2 garlic cloves, finely chopped
1 cup dry white wine
2 15-ounce cans (or about 3 3/4 cups) white beans, drained and rinsed
2 cups (or more to taste) vegetable broth
1 cup pureed tomatoes (from a can/carton/your jarred summer supply)
Salt and freshly ground black pepper
3 fresh thyme sprigs
1 bay leaf
1 tablespoon sherry vinegar

InstructIons
Toasted bread slices, poached eggs (tutorial), chopped herbs such as tarragon, parsley or chives 
or grated Parmesan or Romano to serve (optional) Bring medium pot of salted water to boil. Cook 
chard (or any heavier green; no need to precook baby spinach) for one minute, then drain and 
squeeze out as much extra water as possible. Coarsely chop chard. Wipe out medium pot to dry it, 
and heat olive oil over medium. Add carrots, celery, shallots and garlic and sautee for 15 minutes. 
Barber warns not to brown them but I didn’t mind a light golden color on them. Add wine (scrap-
ing up any bits that have stuck to the pot) and cook it until it reduced by three-fourths. Add beans, 
broth, tomatoes, a few pinches of salt, freshly ground black pepper, thyme and bay leaf and bring 
to a boil. Reduce heat to medium-low and simmer for 20 minutes. Add chard and cook for 5 min-
utes more. Remove thyme and bay leaf. Add more broth if you’d like a thinner stew and adjust salt 
and pepper to taste.

Serve as is drizzled with sherry vinegar. Or you can ladle the stew over thick piece of toasted 
country bread or baguette that has been rubbed lightly with half a clove of garlic, top that with a 
poached egg and a few drops of sherry vinegar and/or some grated cheese.

SOURCE
Smitten Kitchen BACK TO TABLE OF COnTEnTS

http://urbanfarm.pbworks.com/w/page/7329225/Tad%2527s%2520Veggie%2520Stew
http://smittenkitchen.com/blog/2011/01/chard-and-white-bean-stew/


basics



Lemon Herb Feta
You may think you love feta, but until you 
try feta that has been soaked in olive oil 
with lemon and herbs, you have not experi-
enced it’s full potential

InGREDIEnTS
Authentic Plain Feta (not flavored)
Olive Oil
1 Large Lemon Sliced
Herbs (your choice of Bay Leaves, Rose-
mary, Thyme, or whatever else sounds 
good to you)

InSTRUCTIOnS
Line glass jar (I find a mason jar works 
nicely) with lemon slices and herbs. Use 
your hand to place feta in the center of the 
jar with the lemon and herbs surrounding 
it on the outside. Fill the container with 
olive oil, seal, and place in the fridge. The 
longer you wait the more flavorful it gets. 
I usually wait 1-2 days before using the 
feta. If you get too antsy to wait that long 
you can combine the ingredients in a bowl 
like below and squeeze the lemon onto the 
feta and let sit for an hour. The flavor is not 
integrated as well into the feta but it is still 
delicious!

BACK TO TABLE OF COnTEnTS



Basic Vegetable StockWhite Sauce
Yield: 3 quarts
Time: 1.5 hours, largely unattended

 
InSTRUCTIOnS
  1. Heat oven to 400 degrees F. Place leeks/
onions, carrots, celery, parsnips, potatoes, garlic 
and fresh mushrooms (not dried) in a roasting 
pan with the olive oil and roast, stirring occasion-
ally, for 45 minutes until veggies are browned.
  2. Scoop roasted veggies into a stockpot and 
add the remaining ingredients (including 2 quarts 
water), turn burner to high.
  3. Add remaining 4 cups of water to roasting 
pan; bring to a boil and scrape off remaining bits 
of veggies. Add mixture to stockpot.
  4. Once contents are boiling, adjust temperature 
downward to a “giggling” (not a “laughing”) boil 
and cook for 30-40 minutes until veggies are very 
soft.
  5. Strain out resulting stock, pressing as much 
liquid out of the vegetables as possible. Add salt 
to taste. Compost veggie mush.
  6. Refrigerate stock; skim off any fat once 
cooled. Use within 4-5 days or freeze in freezer 
safe Mason jars.

This white sauce is perfect for almost any 
type of pizza. Dilute it with a little more milk 
for a delicious pasta sauce.

InGREDIEnTS
3 T Butter
1/2 c Flour
Garlic
1 c Milk
Shredded White Cheese (parmesan, asia-
go, or even mozzarella 

InSTRUCTIOnS
1. Melt butter and sautee garlic in butter. 
Add flower and whisk until all the butter is 
dissolved into the flour, little balls will form. 
2. Add milk and whisk until smooth
3. Add cheese and stir until melted. The 
sauce should be thick and creamy.

InGREDIEnTS
2 leeks, washed and halved OR 2 large 
onions, quartered (not necessary to peel)
4 carrots, halved
2 celery stalks, halved
2 parsnips, halved
2 white turnips*, quartered
2 potatoes, washed and quartered (use if 
you don’t use parsnips and turnips)
6 cloves garlic or 3 shallots, unpeeled
1 cup fresh mushrooms, trimmed OR 
1/4 cup reconstituted dried mushrooms, 
trimmed with soaking liquid
4 tablespoons olive oil
10 sprigs fresh parsley
2-3 sprigs fresh thyme
10 peppercorns
1/2 cup white wine
Salt to taste
2 quarts water, plus 4 cups

SOURCE 
Urban Farm Seasonal Recipes

BACK TO TABLE OF COnTEnTS

http://urbanfarm.pbworks.com/w/page/7329171/Basic%2520vegetable%2520soup%2520stock


breads



Winter Squash 
Bread

InGREDIEnTS
1 1/2 cups (210g) flour
1/2 teaspoon of salt
1 cup (200 g) sugar
1 teaspoon baking soda
1 cup (1/4 L) pumpkin purée
1/2 cup (1 dL) olive oil
2 eggs, beaten
1/4 cup water
1/2 teaspoon nutmeg
1/2 teaspoon cinnamon
1/2 teaspoon allspice
1/2 cup (1 dL) chopped walnuts
 
InstructIons
Preheat oven to 350°F (180°C). Sift togeth-
er the flour, salt, sugar, and baking soda. 
Mix the pumpkin, oil, eggs, 1/4 cup of wa-
ter, and spices together, then combine with 
the dry ingredients, but do not mix too thor-
oughly. Stir in the nuts. Pour into a well-but-
tered 9x5x3 inch loaf pan. Bake 50-60 min-
utes until a thin skewer poked in the very 
center of the loaf comes out clean. Turn out 
of the pan and let cool on a rack. Makes 
one loaf. Can easily double the recipe.

SOURCE 
Urban Farm Seasonal Recipes

 

Pumpkin Puree
To make pumpkin purée, cut a 
pumpkin in half, scoop out the 
seeds and stringy stuff, lie face 
down on a foil or Silpat lined 
baking sheet. Bake at 350°F until 
soft, about 45 min to an hour. 
Cool, scoop out the flesh. Freeze 
whatever you don’t use for future 
use. Or, if you are working with 
pumpkin pieces, roast or boil 
them until tender, then remove 
and discard the skin.

Image Source | Urban Farm Blog

BACK TO TABLE OF COnTEnTS

http://urbanfarm.pbworks.com/w/page/7329229/Winter%2520Squash%2520Bread
http://urbanfarm.pbworks.com/w/page/7329229/Winter%2520Squash%2520Bread


Pizza Crust
Makes enough for one small, thin crust pizza. Double it if you like your pizza thick and 
bready.

InSTRUCTIOnS
Stir dry ingredients, including yeast, in a large bowl. 
Add water and olive oil, stirring mixture into as close to 
a ball as you can. Dump all clumps and floury bits onto 
a lightly floured surface and knead everything into a 
homogeneous ball.

If you are finding this step difficult, one of the best 
tricks I picked up from my bread-making class is to 
simply pause. Leave the dough in a lightly-floured spot, 
put the empty bowl upside-down on top of it and come 
back in 2 to 5 minutes, at which point you will find the 
dough a lot more lovable.

Knead it for just a minute or two. Lightly oil the bowl (a spritz of cooking spray perfectly 
does the trick) where you had mixed it — one-bowl recipe! — dump the dough in, turn it 
over so all sides are coated, cover it in plastic wrap and leave it undisturbed for an hour or 
two, until it has doubled in size.

Dump it back on the floured counter (yup, I leave mine messy), and gently press the air 
out of the dough with the palm of your hands. Fold the piece into an approximate ball 
shape, and let it sit under that plastic wrap for 20 more minutes.

Sprinkle a pizza stone or baking sheet with cornmeal and preheat your oven to its top tem-
perature. Roll out the pizza, toss on whatever topping and seasonings you like. 

Bake it for about 10 minutes until it’s lightly blistered and impossible to resist.

SOURCE
Smitten Kitchen

InGREDIEnTS
1 1/2 cups flour (can replace up 
to half of this with whole wheat 
flour)
1 teaspoon salt
3/4 teaspoon active dry yeast
1/2 cup lukewarm water (may 
need up to 1 or 2 tablespoons 
more)
1 tablespoon olive oil

BACK TO TABLE OF COnTEnTS

http://smittenkitchen.com/blog/2007/01/pizza-and-the-limits-of-diy/


Cauliflower Pizza 
Crust

A healthy, gluten free option for pizza 
dough.

InGREDIEnTS
1 small head cauliflower
1 whole egg
1 Tbs. Coconut flour
1 Tbs. ground chia seed
3 Tbs. nutritional yeast
1 garlic cloves
¼ tsp. dried basil and oregano (each)
1 tsp. sea salt

InSTRUCTIOnS
Chop the cauliflower into small pieces, 
place into a blender and blend until pureed.
Place the pureed cauliflower mixture be-
tween paper towels and press to soak up 
extra liquid, repeat until the majority of 
liquid is removed. Combine puree and the 
remaining ingredients into the large bowl. 

Spread the “dough” on a lightly greased 
pizza pan or cooking sheet. Avoid spread-
ing the “dough” too thin as the moisture will 
cause it the crack and pull away from rest 
of the dough.

Bake at 350 degrees for about 15-20 min-
utes, until the top is golden brown and firm 
to touch.

SOURCE
Slightly adapted from nutrition stripped. BACK TO TABLE OF COnTEnTS

http://nutritionstripped.com/cauliflower-pizza-crust/%23.UbJXp2SglZ8


main dishes



Black Bean &
Kale Tacos

A healthy alternative to the typical taco. 

IngredIents
Kale
Minced Garlic
Olive Oil
Cooked Black Beans
Tapatio
Cotija Cheese
Small Corn Tortillas

InstructIons
Chop spine off kale and discard. Chop the 
leaves into small pieces and sautee with oil 
and salt and garlic.

Warm Black Beans.

Top Tortillas with beans, cotija cheese, 
tapatio, and a heap of sauteed kale.

Enjoy.

BACK TO TABLE OF COnTEnTS



Caitlin’s 
Chanterelle Polenta
InGREDIEnTS
4 cups chanterelles mushrooms*
4 cloves garlic
3 T Mothers Choice butter
1 cup Onions
5 cups Veggie Broth
2 T Flour
1 Cup Polenta

InSTRUCTIOnS
Make a roux with the half the butter and 
flour, set aside. Cook up garlic onions and 
mushrooms in the rest of the butter. Add In 
2 cups of the broth then whisk in the roux, 
cook till it thickens.

For the polenta bring remainder of broth to 
a boil whisk in polenta and cook on low till it 
is thick ( make sure to put the temp on low 
or else you will have scalding hot polenta 
exploding at you!)

*I used crimini mushrooms in the place of 
chantrelle when I made this recipe.

SOURCE
Urban Farm Seasonal Recipes

BACK TO TABLE OF COnTEnTS

http://urbanfarm.pbworks.com/w/page/7329173/Caitlin%2527s%2520Chanterelle%2520Polenta


Shaved Asparagus 
Pizza

InGREDIEnTS
1 recipe pizza dough
1/2 pound asparagus
1/4 cup grated Parmesan
2 teaspoons olive oil
1/2 teaspoon coarse salt
Several grinds black pepper
1 scallion, thinly sliced
White Sauce

InSTRUCTIOnS
Hold an asparagus spear its end and use 
a vegetable peeler to slice thin asparagus 
ribbons. Discard tough ends. Toss the rib-
bons in a bowl and coat with olive oil, salt, 
and pepper.

Roll out pizza for a thin crust. Coat with 
white sauce. Sprinkle parmesan and add 
asparagus and scallions.

Bake pizza for 10 to 15 minutes at 450, 
or until edges are browned, the cheese is 
bubbly and the asparagus might be lightly 
charred. 

SOURCE
Adapted from Smitten Kitchen.

BACK TO TABLE OF COnTEnTS

http://smittenkitchen.com/blog/2010/05/shaved-asparagus-pizza/


Pumpkin Feta 
Pizza

Another recipe I picked up while in Austra-
lia. Here in the states pumpkin is primarily 
used in sweet dishes, but it makes the per-
fect addition to savory dishes as well. Try 
this recipe and you will have a whole new 
perspective on pumpkin.

InGREDIEnTS
1 Small Pumpkin
Pizza Dough
White Sauce
Onion
Basil

InSTRUCTIOnS
Cut pumpkin into cubes, coat with olive oil 
and salt. Bake at 350 for 15-20 mins or until 
tender.

Make pizza dough and white sauce.

Chop basil and onion into thin pieces.

Roll out dough until thin. Spread a gener-
ous layer of white sauce over top. Sprinkle 
a thin layer of onions, add basil and roasted 
pumpkin. Top with chopped basil and crum-
bled feta.

Bake at 450 for 15 mins.

BACK TO TABLE OF COnTEnTS



Kale & Quinoa 
Patties

InGREDIEnTS
2 c cooked quinoa (about 3/4 c. dry)
1 egg
1 c Sauteed Kale (4 cups fresh)
2 Tbsp chopped green onion
1/2 c. grated strong cheese 
1/2 c. bread crumbs
1/4 tsp salt

InSTRUCTIOnS
Remove spines from kale, chop into small 
pieces and sautee with oil and garlic.

Boil quinoa.

Combine all ingredients in a large bowl and 
mix together. Use hands to form patties out 
of the mixture.

Place in frying pan with olive oil. Turn occa-
sionally and remove when browned on both 
sides.

SOURCE
Adapted from Two Tarts

BACK TO TABLE OF COnTEnTS

http://www.two-tarts.com/2012/03/spring-herb-quinoa-patties.html


Desserts



Apple Crisp
InGREDIEnTS
3 Apples (Golden Delicious works well)
1/4 c White Sugar
1 T Cinnamon
1/2 c Brown Sugar
3 T Butter
1 c Oats

InSTRUCTIOnS
Peel apples, cut into fourths then slice into 
small pieces. Add white sugar and cinna-
mon to apples and mix together so each 
piece of apple is coated.

In a separate bowl cream together the but-
ter and brown sugar. Add oats and mix to-
gether, the mixture will have large chunks.

Put the apples into a glass pan and add the 
oat crumbles on top.

Bake for 30 mins at 450.

Enjoy straight out of the oven with a scoop 
of vanilla ice cream.

BACK TO TABLE OF COnTEnTS



Mini Pan Pies
These little single serving pies are easy to 
make and the perfect enjoy a pie.

InGREDIEnTS
Oil Pie Pastry
1 cups all-purpose flour
1/2 teaspoons salt
1/4 cup vegetable oil
1-2 tablespoons cold water

Apple Filling
1 Apple
2 T Flower
1/2 T Cinnamon
1 T White Sugar

InSTRUCTIOnS
Oil Pie Pastry: Place flower and salt in a 
bowl. Mix oil in with a fork until small pea 
like pieces form. If needed add water one 
tablespoon at a time. Form a ball with the 
dough and roll out on a flowered surface.

Apples: Peel and cut apples, coat with flow-
er cinnamon, and sugar.

Put it together: Cut two circles out of the 
dough for the tops of the pies. Use the re-
maining pieces to fill the bottom of the muf-
fin pan. Add apples and place a small pat 
of butter on top of the apples. Top with the 
circle of pie crust and seal the edges.

Bake for 20 mins at 350.

BACK TO TABLE OF COnTEnTS



Berry Crepes
InGREDIEnTS
1 cup all-purpose flour
1 teaspoon white sugar
1/4 teaspoon salt
3 eggs
2 cups milk
2 tablespoons butter, melted

Filling
Fresh Berries
1 T White Sugar

InSTRUCTIOnS
Sift together flour, sugar and salt; set aside. 
In a large bowl, beat eggs and milk together 
with an electric mixer. Beat in flour mixture 
until smooth; stir in melted butter.
Heat a lightly oiled griddle or frying pan 
over medium high heat. Pour or scoop the 
batter onto the griddle, using approximately 
2 tablespoons for each crepe. Tip and ro-
tate pan to spread batter as thinly as possi-
ble. Brown on both sides.

Mix berries and sugar, pour into the center 
of crepe. Roll crepe and top with extra ber-
ries and whip cream.

SOURCE
All Recipes

BACK TO TABLE OF COnTEnTS

http://allrecipes.com/recipe/french-crepes/


ENJOY!
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