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Kale Salad with Roasted
Fingerling Potatoes

YOU'LL NEED

2 lbs f inger l ing potatoes
- halved lengthwise
2 tbs ol ive oi l
2 tsp kosher salt
1  tsp black pepper
2 bunch kale -  r ibs
removed & leaves
chopped
2/3 cup red onion –  f ine
dice
2 tbs minced chives
2 tbs chopped pars ley
2 tbs sesame seeds
Dress ing
4 tbs tahin i
Ju ice of 1  lemon
½  cup ol ive oi l
1  tsp kosher salt
1  tsp black pepper

Preheat the oven to 400 degrees F.

On a sheet pan,  toss the potatoes with 1  tablespoon

ol ive oi l ,  1  teaspoon kosher salt  and 1/2 teaspoon

black pepper.  Arrange them in a s ingle later ,  cut  s ide

down.

Roast the potatoes unt i l  they are golden brown and

the sk in has wr ink led,  about 40-45 minutes.

Combine the potatoes,  kale,  onions,  chives ,  pars ley

and sesame seeds in a large bowl.

For the dress ing,  whisk together the tahin i ,  lemon

juice,  o l ive oi l ,  sal t  and pepper in a smal l  bowl.

Dr izz le the dress ing into the salad,  toss ing to

combine.

ALL YOU HAVE TO DO

Zucchini Roll Ups with Swiss
Chard & Ricotta

YOU'LL NEED

1  1/2 pounds zucchini
(about 2 large)
1  tablespoon extra-
v i rgin ol ive oi l  (p lus
more for  dr izz l ing)
kosher salt
f reshly  ground pepper
10 ounces Swiss chard
leaves,  f inely  chopped
(stems removed)
1  1/2 cups whole mi lk
r icotta
zest  f rom one lemon
1 teaspoon fresh thyme
leaves,  f inely  chopped
1 1/2 cups tomato or
marinara sauce

Parmigiano Reggiano,

freshly  grated –  for

serv ing

Preheat the oven to 425° F.  & l ine a sheet pan
w/parchment paper.  S l ice zucchini  to make 1/4-in s l ices
longways.  Use the most comfortable method to s l ice.  
Arrange s l ices on sheet pan(s)  & dr izz le l ight ly  w/ol ive oi l .
Season w/ salt  & pepper.  Transfer  the pan(s)  to the oven &
roast for  10 to 15 minutes,  just  unt i l  the zucchini  is  p l iable
enough to be rol led into a coi l .  Remove from the oven.  
Meanwhi le ,  in  large sauté pan set on high heat ,  heat the
tbs of o l ive oi l  unt i l  sh immering.  Add the chopped chard
leaves,  season w/a pinch of salt  & pepper ,  & sauté,  st i r  as
necessary.  Cook the chard for  about 2 minutes or  unt i l
wi l ted.  Remove from heat.
In a med/bowl ,  st i r  together the r icotta,  lemon zest ,  thyme,
& 1/4 teaspoon salt .  When chard has cooled s l ight ly ,  st i r
into the r icotta mixture.  Taste and add more salt  to taste—
and other seasonings.  Spoon sauce into two 9- in round
baking dishes the bottom of the dish should be covered in
a th in layer .  P lace a spoonful  of  f i l l ing at one end of each
of the zucchini  s l ices & spread i t  into a th in layer over the
str ip.  Rol l  the s l ice into a t ight coi l  & place i t  seam-side
down in the dish on top of the tomato sauce. Dr izz le l ight ly
w/ ol ive oi l .  Season l ight ly  w/salt  & pepper.
Bake unt i l  sauce has reduced a l i t t le & is  bubbl ing,  & the
rol ls  are l ight ly  golden on top.  I f  the ro l ls  are st i l l  not
golden after  the 25 minutes,  remove the pan from oven &
preheat the broi ler .  Broi l  the ro l l  ups for  about 3 min keep
a close watch the ent i re t ime. Remove from the oven &
spr ink le with f inely  grated Parmesan.

ALL YOU HAVE TO DO

T h a n k  y o u  f o r  s u p p o r t i n g  l o c a l !


