
GOOD FARM BOX  24th - 27th of August 2021
RECIPES AND IDEAS – ENGLISH  

CHICORY SALAD WITH GRAPEFRUIT, AVOCADO AND
OPTIONAL ORGANIC SALMON TARTARE
INGREDIENTS FROM THE BOX: BRANDENBURG CHICORY, AVOCADO, ORGANIC LIME, ROSE GRAPEFRUIT,,
1 TBSP ORGANIC MUSTARD, OPTIONAL ORGANIC SALMON TARTARE
FROM YOU: VEGETABLE OIL OF YOUR CHOICE, SALT & PEPPER, JAM JAR (OR OTHER CONTAINER WITH
GOOD-SEALING LID)
DURATION: 25 MINUTES

1 ) Prepare ingredients for the dressing: 250 ml oil, 1 tbsp mustard, 1 1/2 tbsp lime juice, salt & pepper. Combine the
olive oil, mustard, and lime in a jam jar or other container with a good-sealing lid. Add a big pinch of salt and a few
grinds of black pepper. Screw on the lid and shake vigorously. Taste. Adjust the salt, pepper, or the proportion of other
ingredients to taste. This vinaigrette will keep on the counter for several weeks. The oil and mustard will separate a
few minutes after shaking — shake to recombine before dressing your salad.

2 ) With a knife, cut away the peel and white pith of the grapefruit and slice the fruit into rounds. Quarter each round
and set aside. Slice each chicory in half through its core; then cut crosswise to create 1-inch wide pieces. Place it in
the bowl with the grapefruit.

3 ) Halve the avocado, remove the pit. Hold half of the avocado firmly in the palm of your hand and your knife in your
other hand. Slice the flesh lengthways with your knife. Cut all the way to the skin of the avocado, but not through to
your hand. Then, gently scoop the pieces out with a spoon. Repeat with the other half. Add to the bowl with the rest.
Season with salt and your pre-made dressing. Toss gently with your hands.

4 ) Transfer the salad, again using your hands, to a large serving platter. (Note: Using your hands is important
because it’s such a delicate salad. You want to preserve the integrity of each of the components as much as possible,
so a gentle toss is critical.) Season all over lightly with salt and pepper to taste. Drizzle more dressing on top. If you
have the salmon tartare in your box, take it out of the packaging and serve on top of the salad. Enjoy!

CUCUMBERS WITH DILL AND MASHED POTATOES
INGREDIENTS FROM THE BOX: CUCUMBERS, DILL, ORGANIC POTATOES, 2 TBSP ORGANIC MUSTARD, 1
YELLOW ONION
FROM YOU: VEGETABLE OIL OF YOUR CHOICE, SALT & PEPPER, VEGETABLE PEELER, POT, 2 PANS,
POTATO MASHER, 250 ML VEGETABLE BROTH (OR WATER), 1 TBSP FLOUR
DURATION: 45 MINUTES

1 ) Wash the potatoes, peel them and in a large pot, bring salted water to a boil. Add the potatoes and boil covered
over medium heat for about 30 minutes. When thoroughly cooked, drain the potatoes, peel while still hot. Mash the
potatoes with a potato masher but leave some chunky pieces in. Add salt to taste.

2 ) Peel the cucumbers, cut them in half and remove the core with a spoon. Cut into slices about 1 cm thick. Sauté in
a frying pan with 3 tbsp of oil over medium heat for 2 minutes. Then deglaze with vegetable broth (or water) and let
simmer for about 12 to 15 minutes - with the lid on the pan. The cucumbers should be somewhat soft but firm to the
bite. Transfer the cucumbers to a bowl, keep the broth in the pan.

3 ) Wash and finely chop the dill. Mix 1 tbsp flour in 2 tbsp oil in a pot. Add the broth of the stewed cucumbers from the
pan (without the cucumber pieces!). Bring to boil briefly. Add the mustard, salt and pepper. Now add the pickled
cucumbers. Let it simmer for 7-10 minutes. Add a handful of chopped dill. Reduce a bit until you have a nice creamy
sauce.

4 ) Peel and dice the onion. Put 1 tbsp of oil into another smaller pan and sauté the onion in a pan over medium heat
until golden brown. Set aside.

5 ) Serve mashed potatoes on a plate, sprinkle with golden yellow onions. Add the cucumbers on the side and pour
the sauce all over. Enjoy!
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SHAKSHUKA-STYLE ORGANIC HOKKAIDO PUMPKIN WITH
AROMATIC TOMATO SAUCE AND OPTIONAL ORGANIC
MOZZARELLA CHEESE
INGREDIENTS FROM THE BOX: GOOD BANK SHAKSHUKA SPICE MIX, ORGANIC HOKKAIDO PUMPKIN, 1
YELLOW ONION,   3-4 PIECES ORGANIC PITA, ORGANIC CANNED TOMATOES, OPTIONAL ORGANIC MINI
MOZZARELLA
FROM YOU: 2 PANS, VEGETABLE OIL OF CHOICE, SALT AND PEPPER
DURATION: 35 MINUTES

1 ) Using a very sharp knife, carefully cut the top and bottom of the pumpkin. Discard the top and bottom part. Cut the
pumpkin in half. Remove all the fibres and seeds with a spoon. Leave aside in a bowl and see the tip at the end! Cut
the pumpkin into 2 cm strips. Cut every strip into cubes.

2 ) Heat 1 tbsp oil in a saucepan and gently sauté the onion for 5 mins until softened but not brown. Pour in the
tomatoes from the can and mash them with a fork or a spoon. Add 1 tsp of the Shakshuka spice mix. Bring to boil,
then simmer for 15 mins.

3 ) Meanwhile, add 2 tbsp of oil in another frying pan and gently fry the pumpkin with 1 tsp of the Shakshuka spice mix
for 6-7 mins, stirring, until beginning to soften. Set aside.

4 ) Once the sauce is cooked through, pour it over the pumpkin and then heat through, stirring occasionally, for 10
mins, until the pumpkin is tender and the sauce thick. If you have the mozzarella cheese in your box, add on top of
pumpkin and tomato sauce for the last 5 minutes.

5 ) Take the pita bread out of the packaging and toast on a pan with a few drops of oil for a few minutes on every side
or warm up the pita bread in a toaster.

6 ) Serve the pumpkin in tomato sauce immediately, straight from the pan, with toasted pita on the side. Enjoy!

2


