
GOOD FARM BOX  22nd – 25th of June 2021
RECIPES AND IDEAS – ENGLISH  

ROASTED CAULIFLOWER WITH GOOD BANK SPICE MIX
RUB
INGREDIENTS FROM THE BOX: CAULIFLOWER, SPICE MIX (LEAVE ⅓ OF THE SPICE MIX IF YOU ARE
PREPARING THE PANEER CHEESE IN THE NEXT RECIPE), 1/3 OF THYME BUNCH, 2-3 CLOVES OF GARLIC,
1/2 LEMON
FROM YOU: OLIVE OR OTHER VEGETABLE OIL, SALT,  PEPPER, MEDIUM CASSEROLE PAN, PESTLE AND
MORTAR
DURATION: 75 MINUTES

1 ) Preheat the oven to 180ºC. Peel the garlic, then add to a pestle and mortar (or a mini food processor) with the
spice mix, salt, pepper and half the thyme leaves. Bash well to a rough paste, then add 2 tablespoons of olive oil and
stir some more. Zest the lemon into a separate bowl and set aside.

2 ) Trim the outer cauliflower leaves. Trim away and discard the stalk so the cauliflower can sit flat, then cut a cross
into the base. Rub the spice paste all over the cauliflower, then place in a medium casserole pan. Squeeze the lemon
juice on top.

3 ) Cover and pop in the hot oven for around 1 hour, or until tender, removing the lid for the final 20 minutes.

4 ) Once ready, take the cauliflower out of the oven. Sprinkle over the lemon zest, drizzle with extra virgin olive oil and
pick over the remaining thyme leaves.

5 ) Carve up the cauliflower and serve with a bit of rice, or as part of a bigger spread.

PASTA WITH ROASTED RADICCHIO, GARLIC, THYME AND
OPTIONAL FRIED PANEER CHEESE
INGREDIENTS FROM THE BOX: 2 CLOVES OF GARLIC, WHOLE RADICCHIO TREVISIANO, PASTA, ⅓ OF
THYME BUNCH, PANEER CHEESE (OPTIONAL), ⅓ SPICE MIX (OPTIONAL)
FROM YOU: PAN, POT, OLIVE OR OTHER VEGETABLE OIL, 1/4 CUP DRY RED WINE (OPTIONAL), 1/4
TEASPOON GRANULATED SUGAR, SALT, PEPPER
DURATION: 35 MINUTES

1 ) Heat oil in a large pan over medium heat. Add garlic and half of the thyme. Cook, stirring often, until fragrant and
golden, about 2 minutes. Discard garlic and thyme. Add onion, cook, stirring often with a wooden spoon, until
softened, about 4 minutes. Add wine (optional) and simmer until almost completely reduced, about 2 minutes.

2 ) Trim the outer radicchio leaves, quarter it, and cut into 2 cm wide strips. Add radicchio and sugar to the pan, Fold
in to coat radicchio with oil, about 2 minutes. Season to taste with salt and pepper.

3 ) Meanwhile, cook pasta according to package directions. Drain pasta and save ½ cup of the cooking water. Fold the
pasta in radicchio and pour in the pasta water. Gently stir to avoid tearing noodles, until pasta is coated. Cook for
about 10 minutes until a creamy sauce is formed. Season with salt and pepper.

4 ) If you are cooking with paneer cheese, cut the paneer into thin slices, about 1 cm thick and cut each slice into 2.5
cm pieces. Transfer the paneer into a mixing bowl. In a small bowl, mix 1 tablespoon of olive oil, ⅓ of the spice mix
from the box and salt together. Drizzle this spiced oil over the paneer and toss to coat. You may need to use your
hands to rub the spices into the paneer. Heat a pan with 1 1/2 tablespoons of olive oil over medium heat. Add the
paneer pieces and pan fry for about 3 to 4 minutes, until they are golden brown. Flip the pieces over to pan fry the
other side. Cook for another 2 to 3 minutes, until golden brown.

5 ) Serve the pasta, drizzle with olive oil, pick over a few thyme leaves and top up with paneer cheese (optional).
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LEMON RISOTTO WITH ROASTED AUBERGINE AND
(OPTIONAL) SALSICCIA SAUSAGE
INGREDIENTS FROM THE BOX: 2 EGGPLANTS, 1 ONION, 2 CLOVES OF GARLIC, 1/2 LEMON (ZEST AND
JUICE), RICE, SALSICCIA (OPTIONAL)
FROM YOU: PAN, OLIVE OR OTHER VEGETABLE OIL, GARLICPRESS, SALT, PEPPER, (OPTIONAL) 1/2 CUP OF
DRY WHITE WINE, 3 CUPS OF VEGETABLE STOCK, 1 TBSP. BUTTER
DURATION: 70 MINUTES

1 ) Preheat the broiler in your oven (if your oven doesn't have this option, simply set it to very high heat and make sure
you've left the oven door a crack open so it doesn't get overheated and get turned off). Cut one eggplant in half. Make
4-5 cuts into both halves. Place halved-side-up the eggplant on a foil-lined baking sheet and broil for approx 1 hour.
Once the eggplant is cool enough to handle, scoop out the flesh and toss the skin. Roughly chop the eggplant flesh
and set it aside.

2 ) Dice the other eggplant into 1,5 cm pieces. Heat about 1/3 cup of oil in a medium saucepan and fry the eggplant, in
2-3 batches, until golden. Toss it frequently as it cooks so as to not burn it. Place the eggplant in a colander and
sprinkle it with salt.

3 ) Add the onion and the rest of the oil to the same pan and cook until soft. Add the garlic, and toss around for a
couple of minutes. Add the rice and stir to coat the grains.

4 ) If you are adding wine, pour it in and let it cook off for 2-3 minutes (turn up the heat if it is not hissing). Once the
wine is nearly cooked off, dial down the heat. If you’re cooking without wine, go to the next step.

5 ) Pour in a ladleful of hot stock and stir. Keep adding the stock, approximately 1/2 cup at a time, and stir the rice
continuously as it cooks. Once you have used up all of the stock, remove the pan from the heat.

6 ) If you are cooking with salsiccia, prepare it in a different pan. Heat about 1/3 cup of oil, remove the casing on the
sausage, and crumble into the pan. Cook, stirring occasionally to break up the sausage, until golden brown.

7 ) Add about half of the lemon zest, the lemon juice, butter, most of the pan-fried eggplant (set some aside for
topping), eggplant flesh and salt to the risotto. Stir and season with more salt and pepper, as needed.

8 ) To serve, scoop risotto into bowls, top with some of the remaining pan-fried eggplant, lemon zest and (optional)
salsiccia sausage. Enjoy!

SIMPLE MANGO SORBET WITH THYME
INGREDIENTS FROM THE BOX: MANGO, ⅓ OF THYME BUNCH
FROM YOU: FOOD PROCESSOR (BLENDER), VEGETABLE PEELER, BAKING SHEET, PARCHMENT PAPER
DURATION: 3-4 HOURS WITH FREEZING

1 ) Use a vegetable peeler or knife to peel the outside of the mango. Cut the flesh away from the large flat seed in the
center of the mango. Discard the seed. Roughly chop the mango flesh.

2 ) Lay out the mango chunks, separated, over a rimmed baking sheet lined with parchment paper. Freeze the mango
chunks until completely solid.

3 ) Place the frozen mango into a food processor, along with thyme leaves and blend until smooth. If needed, add
some warm water to help the process along.

4 ) You can enjoy it immediately or transfer into a freezer-safe container and freeze for another 3-4 hours until firm.
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