
GOOD FARM BOX  27th - 30th of July 2021
RECIPES AND IDEAS – ENGLISH  

MEDITERRANEAN & SUMMERY PITA BREADS FILLED WITH
BEETROOT CREAM AND OPTIONAL ORGANIC BEEF
MERGUEZ SAUSAGES
INGREDIENTS FROM THE BOX: 2 TSP. OF GOOD BANK ZA'ATAR SPICE MIX, BEETROOT, RADISHES, 1/2
BUNCH OF PARSLEY, PAPRIKA, TOMATOES, CUCUMBER, ORGANIC PITA BREADS, ORGANIC SUMMER CORN
IN A JAR, ½ RED ONION, ORGANIC BEEF SAUSAGE MERGUEZ STYLE (OPTIONAL)
FROM YOU: VEGETABLE PEELER, VEGETABLE OIL OF YOUR CHOICE, SALT & PEPPER, ALU FOIL, FOOD
PROCESSOR (BLENDER), FRYING PAN (OPTIONAL)
DURATION: 60 MINUTES

1 ) To roast beets and onion: Preheat the oven to 200 degrees. Peel the beets with a vegetable peeler, and be sure to
cut off the root end and the stem end, and chop into bite-sized pieces. Peel the onion. Place beets and onion on a
large piece of foil then wrap to form a foil packet of beets. Roast at 200C for about 45 minutes until both the beets and
the onion are tender. In the meantime,wash and chop the beetroot greens and set aside (see step 2). Let the roasted
veggies cool before blending into a creamy dip. The veggies can also be prepared in advance and kept in the fridge
for 3 days or so until you are ready to make the roasted beet creamy dip.

2 ) In a large food processor (or blender) add roasted beets and onion. Add the fresh parsley, chopped beetroot
greens, salt, pepper and one tsp of the Za'atar to the food processor. Turn the food processor on and stream in the oil
and 2 tbsp water, being sure to scrape down the sides of the food processor when necessary. Blend until very smooth.
Store the dip in the refrigerator until serving.

3 ) Wash and cut the radishes into small cubes. Wash and cut the paprika into small cubes, as well as the cucumber.
Do the same with tomatoes. Chop the fresh parsley leaves. Pour the corn and its juices into a colander and leave the
corn to drain for a minute. Mix all the vegetables with 1 tsp of the Za'atar, and salt & pepper to taste.

4 ) If you have the sausages in your box, prepare them to serve with the pita breads. Preheat a heavy based frying
pan over medium-high heat. Add a little oil and fry the sausages for 5 to 6 minutes, turning frequently on all sides until
rich and caramelized and the sausages thoroughly cooked. Rest for a couple of minutes before serving.

5 ) Take your pita breads out of the packaging. To soften the pitas a bit, you can warm them prior to serving. Wrap in
foil and bake in a preheated 350F (180C) oven for about 8-12 minutes, just until slightly warm or microwave for a few
minutes. You can also put them on a preheated pan for a few minutes, just until they start browning a bit.

6 ) Half your pita breads. Open a pita half and schmear a generous portion of the beetroot creamy dip on one side (the
heavy side). Gently stuff the pita with the veggies. Garnish with more parsley if desired.

7 ) Enjoy right away or wrap snugly in parchment paper and hold in the fridge for just a few hours - any longer and
they tend to get a little soggy.
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BROCCOLI & YOUNG POTATOES FROM THE OVEN WITH
ZA'ATAR AND OPTIONAL WARM SOFT CHEESE
INGREDIENTS FROM THE BOX: GOOD BANK ZA'ATAR SPICE MIX, BROCCOLI, YOUNG POTATOES, 1/2
BUNCH OF PARSLEY, 1/2 RED ONION, "CAMBERA" ORGANIC SOFT CHEESE WITH PAPRIKA (OPTIONAL)
FROM YOU: BAKING TRAY, VEGETABLE OIL OF YOUR CHOICE, SALT & PEPPER, SMALLER BAKING TRAY
(OPTIONAL)
DURATION: 40 MINUTES

1 ) Preheat the oven to 180 degrees.

2 ) Wash the broccoli, cut off the broccoli crowns and cut them into bite-size pieces. Cut the potatoes into bite-size
pieces, you can peel them but we recommend you to keep the potato skin.

3 ) Finely chop the onion and put it into a mixing bowl, add the cut broccoli and potatoes to the mixing bowl, add 2
tbsp oil, 1 tsp Za’atar spice mix and salt & pepper to taste to the bowl. Gently mix all the ingredients together.

4 ) Spread the broccoli and potatoes on a baking tray. Spread evenly and make sure there are very few gaps. Place in
the oven for 25 minutes or until the broccoli starts to brown. Also, pierce a potato with a knife tip. It should pierce
easily. In the meantime, finely chop the parsley leaves.

5 ) Remove from the oven. Add salt & pepper to taste, sprinkle the chopped parsley on top. Serve roasted broccoli
and potatoes immediately. Enjoy!

6 ) If you have the cheese in your box, take it out of the packaging, preheat the oven to 200C, slash the cheese a few
times and top with 1 tbsp of the spice mix. Put the cheese in a small baking tray and bake for 20 mins until gooey.
Serve with the roasted broccoli and potatoes.

PLUM CRUMBLE WITH CINNAMON & NUTMEG
INGREDIENTS FROM THE BOX: GOOD BANK BAKING MIX FOR CRUMBLE, ORGANIC PLUMS
FROM YOU: BAKING DISH, 50G BROWN SUGAR (OR SWEETENER OF YOUR CHOICE), 70G BUTTER OR 70ML
VEGETABLE OIL, 2 TSP STARCH/FLOUR (OPTIONAL), SALT, VANILLA ICE CREAM (OPTIONAL)
DURATION: 40 MINUTES

TIP: You can reduce the amount of sugar if you want it less sweet since there is already sugar in the crumble mix.

1 ) Preheat the oven to 180 degrees. Lightly grease a medium-sized baking dish (approx 20x25 cm).

2 ) For the fruit filling, clean the plums by washing them, cutting them in half, and removing the pit. Mix with 50g sugar,
a pinch of salt, and the 2 tsp starch or flour. Pour this fruit filling evenly into the baking dish.

3 ) For the "crumble” - the crispy crust, combine the mixture from your box with 70ml melted butter in a large bowl and
mix well. The mixture should look crumbly. Cover the fruit filling with the "crumble" topping.

4 ) Bake for a good 30 minutes until the filling is bubbling around the edges and the topping turns a golden color. Allow
cooling before serving. Serve with vegan vanilla ice cream if you’d like. Enjoy!
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