
GOOD FARM BOX  13th - 16th of July 2021
RECIPES AND IDEAS – ENGLISH  

FRESH MANGOLD SOUP WITH MINT AND LEMON PEPPER
INGREDIENTS FROM THE BOX: COLOURFUL ORGANIC CHARD, 1 ONION,  1 TBSP OF THE ORGANIC FRESH
GOAT CHEESE (OPTIONAL), POTATOES, VEGAN CREAM, 1 TSP. CHILLI HONEY, HALF OF MINT BUNCH,
GOOD BANK LEMON PEPPER SPICE BLEND, 1/2 LEMON
FROM YOU: LARGE POT, POTATO PEELER, VEGETABLE OIL OF YOUR CHOICE, SALT & PEPPER, 50 ML
WHITE WINE OR APPLE JUICE (OPTIONAL), HAND STICK BLENDER, 350 ML VEGETABLE STOCK (OR WATER)
DURATION: 35 MINUTES

1 ) Remove the stalk from the chard. Wash leaves and cut out the stems from the leaves in a wedge shape. Cut chard
stems into fine strips. Peel and finely chop onion. Wash and peel the potatoes. Cut the potatoes in small cubes.

2 ) Heat oil in a large pot. Add the onions and potatoes and saute until golden brown, 5-8 minutes, sprinkling with salt
and pepper. And the chard stems, deglaze with white wine (or apple juice) and add all the vegetable stock (or water).
Simmer for 15 minutes.

3 ) Pluck mint leaves from the stems. Cut lemon in half and squeeze one half. Crumble goat cheese (optional).

4 ) Add chard and mint leaves to the pot and simmer for another 5 minutes. Combine cream, spice mix, lemon juice
and honey. Set lemon cream aside.

5 ) Remove the pot from heat and add the lemon cream. Puree the soup with a hand blender. Season to taste with salt
and pepper. Serve the soup, add the crumbled cheese (optional) and end with a few mint leaves.

PIZZA WITH CHILI HONEY, SWEET POTATO, ORGANIC
FRESH CHEESE AND ORGANIC TURKEY SALAMI
INGREDIENTS FROM THE BOX: PIZZA DOUGH, GOOD BANK CHILI HONEY, ½ SWEET POTATO, HOT PEPPER,
FEW MINT LEAVES, ORGANIC PIZZA TOMATOES, ORGANIC TURKEY SALAMI, 1/2 OF THE ORGANIC FRESH
GOAT CHEESE
FROM YOU: POTATO PEELER, VEGETABLE OIL OF YOUR CHOICE, SALT & PEPPER
DURATION: 40 MINUTES

NOTE! Pizza can also be prepared without cheese and salami, just leave it out while following the recipe.

1 ) Preheat the oven and pizza dough according to instructions.. Wash and peel the sweet potato and cut into as thin
slices as possible. Mix the sliced potatoes with some vegetable oil, salt & pepper. Cut the pepper into thin slices.

2 ) Open the tomatoes and crush with a fork, adding one tsp of chilli honey to it. Spoon the tomato sauce on the
prepared pizza dough and layer the dough with the sweet potato slices, put slices of turkey salami on top and sprinkle
with few mint leaves and pepper slices. Drizzle the pizza with some olive oil and season well with salt and freshly
ground pepper.

3 ) Bake pizza according to instructions or until the edges are crisp and lightly browned and the sweet potatoes are
soft. Top with goat cheese and return to the oven 1 to 2 minutes.

4 ) Take the pizza out of the oven, drizzle the chilli honey over the baked pizza and enjoy!
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SUMMER RISOTTO WITH YELLOW COURGETTE, ROASTED
SWEET POTATO AND LEEK
INGREDIENTS FROM THE BOX: 1 TSP GOOD BANK LEMON PEPPER SPICE BLEND, YELLOW ORGANIC
COURGETTE, 1/2 SWEET POTATO, RICE, LEEK, 1 ONION, FEW MINT LEAVES, 1 TBSP OF THE ORGANIC
FRESH GOAT CHEESE (OPTIONAL)
FROM YOU: FRY PAN, SAUCEPAN, BAKING SHEET, VEGETABLE OIL, SALT & PEPPER, VEGETABLE PEELER,
50 ML WHITE WINE OR APPLE JUICE (OPTIONAL), 250 ML VEGETABLE STOCK (OR WATER), 1 TBSP BUTTER
DURATION: 60 MINUTES

1 ) Preheat the oven to 200 degrees. Wash the courgette, slice very thinly in strips. Wash and thinly cut the leek. Peel
and finely chop onion.

2 ) Wash and peel half of the sweet potato, cut into small cubes and toss with a bit of oil, salt and pepper. Roast in the
preheated oven for about 20 minutes. Take out and set aside.

3 ) Heat 2 tablespoons of oil in a frypan over high heat. Add the onion and zucchini and cook for 3 minutes or until
slightly wilted. Set aside.

3 ) Place the stock (or water) in a separate saucepan over medium heat and bring to a simmer. Meanwhile, heat one
tsp of oil and 1 tsp of butter in a frypan over medium-low heat. Add the leeks and cook for 15 minutes or until soft,
stirring frequently. Add a few tablespoons of stock (or water) if they start to dry out. Increase heat to high, add the rice
and toast it for 1 minute.

4 ) Add wine (or apple juice or water) and stir gently for 1–2 minutes until absorbed. Turn heat to low and add one third
of the stock, stirring gently. Leave to simmer. When stock has evaporated, add another third. Keep adding it until rice
is al dente (this takes around 20 minutes).

5 ) Turn off the heat and add the remaining butter, stir gently. Season with the spice mix, stir in the courgette, the
sweet potato and top with a few mint leaves. Optionally, you can crumble a bit of goat cheese on top and serve with
the beef salami snack.
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