
GOOD FARM BOX  6th - 9th of July 2021
RECIPES AND IDEAS – ENGLISH  

MEDITERRANEAN ARTICHOKES WITH GARLIC FROM THE
OVEN WITH BAKER'S RYE BREAD
INGREDIENTS FROM THE BOX: 2 GARLIC CLOVES, ARTICHOKE, 1/2 BUNCH DILL, BAKER'S RYE BREAD,
GOOD BANK SMOKY MAPLE DRESSING
FROM YOU: OVENPROOF DISH, ALUMINUM FOIL, POTATO PEELER, SMALL SCISSORS, 200ML VEGETABLE
OIL OF YOUR CHOICE, SALT & PEPPER, 50ML WHITE WINE OR APPLE JUICE (ALTERNATIVELY WATER WILL
DO)
DURATION: 30 MINUTES

1 ) Preheat the oven to 180 degrees. Clean the garlic and cut it into thin slices. Mix with 100ml vegetable oil of your
choice and 1/2-1 teaspoon salt. Chop the dill into small pieces. Fold dill and 50ml white wine (or alternative) into the
garlic-oil mixture. Set aside and let flavors infuse.

2 ) Remove artichoke ends and peel bottom ends with a potato peeler. Remove very thick, very firm leaves. For the
remaining leaves, cut off the very hard tips with small scissors. Cut artichoke in half down the middle, lengthwise.
Remove the hairy parts with a spoon without removing the light-colored, non-hairy, flesh of the artichoke at the bottom.
Rinse under cold water, do not dry (the water will ensure that the artichoke has enough moisture to cook all the way
through in the oven).

3 ) Pour the garlic-oil mixture into a baking dish. The height of the liquid should be just under 2cm high. If not, add a
little water. Rub the artichoke well with salt and vegetable oil and place it in the onion mixture, open side down.

4 ) Let them roast in the oven until the mixture starts to boil and bubble. Then remove from the oven and cover tightly
with aluminum foil. Leave sealed like this in the oven for another hour. Pluck out a test leaf of the artichoke: it should
be soft inside. If the leaf is still difficult to pick, cover the dish and leave it in the oven for another 10 minutes. Once the
test leaf is soft, remove the aluminum foil and set the oven to 220 degrees and let it roast for another 15 minutes.

5 ) Serve the mixture with the bread and the dressing of the box. If you're wondering how to eat the artichoke, here's a
quick explanation: pick off individual leaves one by one from the outside in with your fingers. Dip the lower, fleshy part
of the leaves in the dressing and pull it through your teeth.

GOOD BANK RAMEN SOUP (OPTIONAL WITH ORGANIC EGGS)
INGREDIENTS FROM THE BOX: 2 - 3 CLOVES OF GARLIC, CARROTS, SHIITAKE MUSHROOMS, RAMEN SOUP
MIX, HALF OF THE SPRING ONIONS, RAMEN NOODLES, EGGS (OPTIONAL)
FROM YOU: LARGER SAUCEPAN, SMALL POT, VEGETABLE OIL, SALT & PEPPER
DURATION: 20 MINUTES

1 ) If you have the eggs in your box, boil 2 eggs in lukewarm water and cook for 7 minutes until hard-boiled. Carefully
peel off the shell under cold water. Set aside.

2 ) Rinse shiitake mushrooms and steep in 100ml hot water in a bowl for 10 minutes. Strain the water and rinse the
mushrooms again. Peel the carrots and cut them into very small cubes. Clean the garlic cloves and cut them into fine
slices. Wash and finely slice the spring onions. Set aside.

3 ) In a saucepan with one tablespoon vegetable oil, briefly sauté the garlic and carrot cubes. Add 500ml of water and
the small bag with the ramen spice mix. Simmer for 5 minutes. Put the ramen noodles in to cook for 2 minutes. Add
the eggs (optional) and the shiitake mushrooms. Turn off the heat after 2 minutes.

4 ) Serve the ramen soup in a large bowl. Garnish with the finely sliced spring onion.
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QUICK POTATO SALAD WITH SMOKY MAPLE DRESSING,
DILL AND OPTIONAL ORGANIC EGG AND SMOKED
SALMON TARTARE
INGREDIENTS FROM THE BOX: POTATOES, 1/2 BUNCH DILL, CELERY STICKS, CUCUMBER, GOOD BANK
SMOKY MAPLE DRESSING, HALF OF THE SPRING ONIONS, ORGANIC EGGS (OPTIONAL), SMOKED SALMON
TARTARE (OPTIONAL)
FROM YOU: SAUCEPAN, POT, BOWL, VEGETABLE OIL, SALT & PEPPER, VEGETABLE PEELER, LEMON
(OPTIONAL)
DURATION: 45 MINUTES

1 ) Thoroughly wash the potatoes, you don’t have to peel them. In a large pot, add whole potatoes. Top with water,
completely covering the potatoes (water should go 1 inch above potatoes) and season with salt. Bring to a boil and
cook potatoes until easily pierced through with a fork, about 15 minutes. Drain potatoes in a colander and allow to cool
to room temperature.

2 ) If you have the eggs in your box, boil 2 eggs in lukewarm water and cook for 7 minutes until hard-boiled. Carefully
peel off the shell under cold water. Set aside.

3 ) Wash and peel the cucumber. Cut into little cubes and set aside. Wash and cut the celery sticks into small pieces
and set aside. Leave the leaves on the side but don’t throw them away (see below for ideas for celery leaves). Chop
the fresh dill. Wash and finely chop the spring onion.

4 ) Add diced celery, diced cucumber, spring onions, 2 tbsp of the GOOD BANK dressing, dill, salt, and pepper.
Optionally squeeze fresh lemon juice into the bowl. Whisk to combine.

5 ) When the potatoes have cooled to room temperature, slice into halves or quarters (make the pieces bite sized and
easy to eat). In a large bowl, add potatoes and dressing. Toss until potatoes are evenly coated. If you are adding
eggs, slice them and toss around with potatoes. Add salt and pepper to taste.

6) For best taste, refrigerate the salad for at least half an hour to allow flavors to meld. Sprinkle with chopped dill and
a few chopped celery leaves! If you have the smoked salmon tartare in your box, take it out of the packaging and
serve on top of the potato salad. Enjoy!

IDEAS FOR CELERY!

Don't discard the celery leaves — that's where celery has the most calcium, potassium, and vitamin C! Here are just a
few ideas what to do with them.

USE THEM AS A HERB - Think of the dark green celery leaves as a herb and use them as a substitute for parsley.
Just be sure to mince them finely, as you would parsley, to break down their fibrous texture. Try them as a substitute in
parsley-centric recipes such as tabbouleh or in a sauce such as salsa verde.

MAKE SALAD - Add celery leaves to a salad where their crispness can be a welcome way to cut through luscious and
fatty ingredients such as cheese, nuts or soft-boiled eggs.

MIX THEM INTO YOUR BREAKFAST SHAKE - Celery leaves are a true nutritional punch. Store the leaves in an
airtight container in the freezer, then throw them into your green smoothie or celery juice to start your day off right.

MAKE PESTO - You can use the celery pesto just as you would use basil pesto. Spread it on sandwiches, mix it into
chicken salad or toss it with pasta. The simplest way is to make it in a food processor (or blender). Place the celery
leaves, cashews (or almonds/pine nuts), parmesan, garlic and lemon juice into a food processor (or blender), process
the ingredients until finely chopped. With the processor on low, slowly drizzle in the olive oil. Don’t pour it all in at once
as it won’t combine quite so well. Place it into a preserving jar and use it within 7-10 days.
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