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DANDELION GREENS & ROASTED ZUCCHINI SALAD WITH DILL AND HOMEMADE CROUTONS 
From you: Baking sheet with baking paper, plant oil of your choice, salt & pepper 
1. Preheat the oven to 180 degrees. For the croutons, dice some of your rye bread. Mix with salt, pepper and 
vegetable oil and roast in the preheated oven at 180 degrees for about 15 minutes for crispy croutons 2. Wash 
the courgette and cut them into thin slices. Season well with salt & pepper and some plant oil of your choice. 
Put the courgette on the baking paper lined with baking paper and roast for 20 minutes at 170 degrees (turn 
down the heat). 3. Take the dandelion green and wash well. Arrange the bitter, but delicious dandelion green 
on your plate as a salad. 3. take a handful of dill. Mix in a small bowl with 3 tbsp of vinegar of your choice, 5 
tbsp. vegetable oil of your choice (linseed oil is perfect), 1 tsp. salt and a little pepper and set aside for a bit. 4. 
Mix the courgette of your box, the dandelion and the self-made vinaigrette and sprinkle your self-made 
croutons on top of the salad. 5. Enjoy!  
 
 
HEALTHY FESTIVE POTATOES BOWL: 
SEASONAL ROOT VEGETABLES WITH POACHED EGG 
From you: pot, vegetable oil, salt & pepper  
1. Preheat oven to 170 degrees. 2. wash and clean the organic potatoes of your box. (In a large pot filled with 
water in such a way that it only covers the potatoes, bring to boil and let it boil on a low heat until the potatoes 
are slightly soft (pierce with a knife after about 15-20 minutes as a test). Remove the potatoes from the water, 
rinse with cold water and remove the skin. Put to one side covered. 3. Peel all root veggies of your box 
(carrots, parsnips and beetroot). Keep the greens of both the beetroot and the carrots for additional recipes, 
see below). .4. Cut them in strips and mix them with a few tbsp. of plant oil of your choice, salt and the spice 
mix of your box (to taste). 5. Put them well separated on a backing sheet and roast them for 20min in the 
preheated oven. 6. For additional 5 min., add the pre-cooked potatoes to the veggies. Mix altogether and put 
for another 5 minutes in the oven. If you have a grill function, turn it on. 6. Serve mixed in bowls with drizzled 
Smoky Maple Dressing from us and sunflower seeds as topping. 
 
The poached egg on top will make this simply bowl dish a luxurious feast! How to make a poached egg work? 
Try this recipe: Put the salt and white wine vinegar in a saucepan with boiling water. Stir the water vigorously 
with a rubber spatula so that a vortex forms. Quickly beat an egg into the water. Sometimes it is easier to 
break the egg into a bowl beforehand and then gently pour it into the water. Due to the vortex, the egg white 
wraps around the egg yolk, constantly stirring gently. The cooking time depends on the desired hardness of 
the egg yolk, usually 3-5 minutes is sufficient. Remove the poached egg with a ladle and place on kitchen 
paper to drain. 
 
 
FRUIT CRUMBLE FROM THE OVEN 
From you: baking dish (relatively small, about 20cm x 25cm), vegetable oil or butter 
1. Preheat oven to 180 degrees. 2. Cut quince and apples into small stripe. 3. Mix with a pinch of salt and put 
into a baking tin. Roast in the oven for 15 minutes. 4. Mix the crumble mixture with 3 tablespoons vegetable oil 
or melted butter. Pour on the fruit (take it shortly out from the oven) and bake for another 15-20 minutes until 
the layer is brown and crispy again but does not burn. This delicious dessert is refreshing and matches 
perfectly crème fraiche or a light ice cream (goat’s cheese or vanilla ice cream if available). 

 
  



 
IDEA: WHAT CAN I DO WITH THE GREEN OF THE CARROTS?   
CARROT GREEN PESTO (vegan and a great nut-free alternative to classic green pesto)   
You must not throw away the green of the carrots under any circumstances! Full of vitamins and nutrients, you 
can turn them into a delicious pesto. And no, the green of the carrots is NOT poisonous. A 2009 article in the 
New York Times caused some confusion and this urban legend... Now for your recipe: blanch carrots for a few 
minutes in boiling water. As soon as it becomes tender and the green becomes lighter, take it out and rinse 
with ice-cold water to stop the cooking process. Dry the carrot green well. Now put a finely chopped clove of 
garlic, 2 tablespoons of lemon juice, some grated lemon peel, half a handful of fresh herbs (optional), 3 
tablespoons of olive oil and half a finely chopped onion or shallot as well as the blanched, dry carrot green and 
mix until it has a consistency to your taste (some like their pesto very fine others with pieces to nibble on). Salt 
and pepper and you're done! The pesto goes well with salads, rice dishes or pasta and is also suitable as a 
topping for bread and dip.    
 
 
IDEA: WHAT CAN I DO WITH THE GREEN OF THE BEETROOT! 
SAUTEED GREENS 
The delicious greens from your beetroot have a similar taste to kale and taste super good if prepared a 
sauteed way: Bring a large pot of lightly salted water to a boil. Add the beet vegetables and cook, covered, 
until tender, about 2 minutes. Drain and immediately plunge into ice water for a few minutes until cold to stop 
the cooking process. Once greens are cold, drain well and chop coarsely. Heat a bit of plant oil in a large pan 
over medium heat. Stir in a cut clove of garlic onio; cook and stir for about one minute. Stir in the greens until 
the oil and additional veggies are well distributed. Season with salt and pepper. Cook until greens are hot; 
serve with lemon or lime juice. Enjoy! 
 
 
WE WISH YOU PLEASANT HOLIDAYS AND A LOT OF FUN WITH THIS X-MAS EDITION OF THE GOOD 

FARM BOX. 
 

STAY HEALTHY AND JOYFUL, 
WITH LOVE, 

YOUR GOOD BANK TEAM 
 

GOOD-BANK.DE 
@GOOD_BANK 

 
 
 
 
 
 
 


