
GOOD FARM BOX  17th - 20th of August 2021
RECIPES AND IDEAS – ENGLISH  

STUFFED ROUND ZUCCHINI WITH ORGANIC QUINOA IN
TOMATOE SAUCE
INGREDIENTS FROM THE BOX: 1 TSP OF THE GOOD BANK SPICE MIX, ZUCCHINI, GARLIC, QUINOA,
TOMATOES, 1/2 LEMON, (OPTIONAL) TILSIT CHEESE
FROM YOU: OVENPROOF DISH (GREASED), VEGETABLE OIL OF YOUR CHOICE, SALT & PEPPER, PAN
DURATION: 75 MINUTES

1 ) Preheat the oven to 190 degrees. Bring water to a boil. Add a pinch of salt and quinoa, reduce heat to medium,
cover and cook for 10 minutes or until tender. Drain well and set aside.

2 ) Cut each zucchini in half (you will end up with 2 pieces per zucchini). Gently, remove the inside of each piece using
a spoon (do not discard), being careful not to break the skin. Set aside.

3 ) Peel and chop the garlic. Chop the flesh of the zucchini that you removed. In a large non-stick pan, heat 1
tablespoon of oil. Add half amount of garlic and chopped zucchini flesh and cook over medium-high heat for 6-7
minutes, stirring often. Add salt and pepper and cook for another minute. Transfer to a bowl, add cooked quinoa, toss
well and set aside.

4 ) To prepare the sauce, heat 1 tablespoon of oil in the same pan. Add the other amount of garlic and cook over
medium heat for about 30 seconds. Add canned tomatoes, salt and pepper and continue cooking, covered for 6-7
minutes. Add lemon and 1 tsp of the spice mix, and cook for another 3 minutes

5 ) Coat a smaller baking dish with cooking spray or oil. ladle about ⅔ of the sauce on the bottom. Spoon quinoa
mixture into the emptied zucchini pieces and arrange them over the sauce. Ladle the rest of the sauce on top. IF you
have the cheese in your box, grate it on top. Cover with tin foil and bake for 30 minute. Remove the foil and cook for
another 10 minutes. Serve warm.

KOHLRABI SALAD WITH PEARS AND POTATOES
INGREDIENTS FROM THE BOX: 2 TSP OF THE GOOD BANK SPICE MIX, POTATOES, KOHLRABI, PEARS,
ONIONS, 1/4 LEMON, (OPTIONAL) PROSCIUTTO
FROM YOU: VEGETABLE OIL OF YOUR CHOICE, SALT & PEPPER, VEGETABLE PEELER, POT, OVENPROOF
DISH
DURATION: 50 MINUTES

1 ) Preheat the oven to 200 degrees. Wash and peel the potatoes and cut into quarters. Soak in cold water for about
15-20 minutes (optional but if time allows, this removes some of the starch and helps potatoes to crisp while being
fluffy inside. Be sure to dry them well before you add the olive oil so they roast instead of steam!)

2 ) Add olive oil, salt, pepper and 1 tsp of the GOOD BANK spice mix to the potatoes, toss well to coat the potatoes.
Bake for 30-35 minutes until browned and tender.

3 ) Wash and peel the kohlrabi. Cut into little cubes and set aside. Wash, peel and cut the pears into small pieces and
set aside. Chop the onions.

4 ) Add the kohlrabi, pears, onions, 1 tsp of the GOOD BANK spice mix, 1 tbsp of oil, salt, and pepper to a large bowl.
Toss well to combine. If you have the prosciutto in your box, take it out of the packaging and serve on top of the mixed
salad.

5 ) Serve the warm baked potatoes on the side and enjoy!
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SWEET FUSILLI IN CINNAMON OAT CREAM AND ORGANIC
MEDJOOL DATES & LEMON
INGREDIENTS FROM THE BOX: FUSILLI, OAT CREAM, CINNAMON, DATES, 1/4 LEMON
FROM YOU: POT, 300 ML MILK OF CHOICE, PINCH OF SALT
DURATION: 20 MINUTES

1 ) Take the dates out of the packaging and chop into little pieces.

2 ) Add the milk, pasta, cream, cinnamon, half of the dates and a pinch of salt to a pot and simmer on medium-low
stirring often since the pasta is prone to sticking to itself and the pot. If it starts sticking, add more milk or water. Cook
for the time stated on the packaging.

3 ) When the pasta is ready, take out the cinnamon stick, serve the pasta on a plate, put the rest of the chopped dates
on top and squeeze a few drops of lemon on top. Enjoy!

2


