
GOOD FARM BOX  15th – 18th of June 2021
RECIPES AND IDEAS – ENGLISH  

 

MINI POTATO TORTILLAS FROM THE MUFFIN-FROM WITH
ROASTED PIMIENTOS DE PADRON
INGREDIENTS FROM THE BOX (FOR UP TO 12 TORTILLAS FROM THE MUFFIN FORM): 500G POTATOES, 1-2
ONIONS CUT INTO SMALL PIECES, 1-2 CLOVES OF GARLIC, 4 EGGS, CHORIZO (OPTIONAL).
FROM YOU: FRYING PAN, MUFFIN OR SMALL BAKING DISH, 100ML MILK, SHORTENING / VEGETABLE OIL,
GARLICPRESS, (COARSE) SALT & PEPPER
DURATION: 40 MINUTES

1) Preheat the oven to 180 degrees. Grease the 12 wells of a muffin tin with shortening, butter or vegetable oil.

2) Peel potatoes and cut into 1.5 cm cubes. If you eat meat, you can cut the chorizo into fine strips. Peel and dice
onions and sauté in a pan in hot oil until translucent. Add garlic cloves and sauté briefly. Add potatoes and chorizo and
mix in.

3) Whisk eggs and milk together in a bowl and season with salt and pepper. Fold in potato, vegetable and chorizo
mixture from skillet. Divide the mixture evenly into the wells of the muffin tin.

4) Bake in a preheated oven for 30 minutes. Let muffins rest in the turned off oven for another 10 minutes, then cool
slightly and carefully remove from the pan.

5) Wash and dry pimientos de padron and green small peppers. Heat 1-2 tablespoons of vegetable oil in a frying pan.
Fry peppers in it for 2-3 minutes, turning, until they blister on the skin. Turn off heat and season pimientos de padron
with sea salt. Serve with tortillas and enjoy!

TIP: If you don't have a muffin tin at home, you can also prepare this "oven tortilla" in a small casserole dish.

SPANISH COLD TOMATO GAZPACHO SOUP WITH
HOMEMADE CROUTONS
INGREDIENTS FROM THE BOX: BAKER'S RYE BREAD, RED AND GREEN PEPPERS, TOMATOES, 1/2 - WHOLE
CUCUMBER, 2 CLOVES OF GARLIC, 1/2 ONION
FROM YOU: OLIVE OR OTHER VEGETABLE OIL, (STICK)BLENDER, 3 TBSP RED OR WHITE WINE VINEGAR, 1
TSP SUGAR, SALT & PEPPER
DURATION: 30 MINUTES PLUS SEVERAL HOURS OF REFRIGERATION

1 ) Preheat the oven to 180 degrees. For the croutons, cut 3-5 slices of your rye bread into cubes. Mix with salt,
pepper and vegetable oil and toast for about 15 minutes in a preheated oven to make homemade croutons.

2 ) Prepare all the ingredients for the soup! Soak 2 more slices of rye bread in cold water. Wash tomatoes and the red
bell pepper. Finely dice the vegetables. Peel and dice garlic, squeeze the soaked bread.

3 ) Blend all ingredients from step 2 in batches. Add 3 tbsp hot water, salt & pepper to taste, 1 tsp sugar and 2 tbsp
olive oil to the mixture. Refrigerate for approx. 4 hours (or overnight).

4 ) Clean, wash and finely dice green bell pepper and cucumber. Serve the chilled soup, sprinkle with vegetable cubes
and drizzle with 2 tbsp oil. Enjoy your meal!

TIP: How do I refresh my bread?

Preheat the oven to 150 degrees. Moisten the bread with a little water on all sides (do not soak!) and bake for 10
minutes in a preheated oven on a baking rack until crispy. Tastes like fresh from the oven!
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TIP: How to open a ripe coconut?

1 ) Drain the coconut water by poking holes through the "eyes" and placing them on a glass. Make sure the liquid
inside has not gone bad. It should smell sweet without being sour. The color should be a little translucent, but mostly
clear.

2 ) Now wrap the coconut in a towel and hit it with a hammer across the "equator" of the coconut (fine line down the
center of the coconut), easily cutting it in half.

3 ) Once the coconut is broken into pieces, take a butter knife or straight edge spatula and wedge it between the
coconut meat and the outer shell. Gently move it back and forth until the meat separates from the hard shell. The
meat should now pop out and have a thin brown skin.

Now you can get started with the last recipe in this box!

CHINESE CABBAGE COCONUT CURRY WITH HOMEMADE
COCONUT MILK FROM THE WHOLE ORGANIC NUT
INGREDIENTS FROM THE BOX: COCONUT (OPEN FIRST, SEE TIP), CHINESE CABBAGE, 500G POTATOES,
SPICE MIX OF THE BOX, 2 CLOVES OF GARLIC
FROM YOU: HAMMER, TOWEL, (STICK) BLENDER OR PUREE, FINE-MESHED SIEVE AND FINE COTTON
CLOTH OR TEA TOWEL, VEGETABLE OIL, SALT & PEPPER, BROTH (OPTIONAL)
DURATION: 60 MINUTES

1 ) Bring a large pot of water and salt to a boil. In the meantime, wash, peel and quarter the potatoes. Then add the
potatoes to the salted water (they should be completely covered by the water) and cook over medium heat for about
15-20 minutes until tender. Once cooked, strain and set aside, covered, until ready to serve,

2a ) To make the homemade coconut milk, first open the coconut (see tip)! Add the coconut meat, coconut water, and
1 cup of water to your blender or a container for your hand blender. Process on high speed for 5 to 10 minutes to
really get the most out of the coconut meat. The flesh will get looser and looser and turn more freely after a while,
there should be a lot of liquid visible. Then pour the contents of your blender into a fine mesh strainer lined with a
cheesecloth or a fine cotton cloth.

2b ) Add another half cup of water to the container of your blender and give it a quick spin to get the last bit out. Add
that to the rest of the coconut mixture. Now squeeze out the coconut mixture in the cloth as best you can. You should
be left with a pile of VERY dry and rather bland and tasteless shredded coconut. You can save these for baking. You
can set aside the finished coconut milk.

3 ) Wash the leaves of the Chinese cabbage and cut them into fine strips. Peel half an onion and cut it into fine rings.
Heat 2 tablespoons of oil in a pan and fry them. Briefly fry the curry spice mixture of the box with the onion (it is best to
use the entire package to get a fabulous taste!). Add the Chinese cabbage and deglaze with the coconut milk. Season
with salt and simmer for about 10 minutes. If the curry is too dry, you can add more broth in 50ml increments until the
desired consistency is reached. Salt well and season to taste.

4 ) Serve the curry with cooked potatoes! Also works great as a "meal prep" for the next day.

2


