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CAPAY VALLEY 
FARM SHOP BOX 

 

 
Flamingo Peppers from Full Belly Farm 
Sweet peppers get all roasted and smoky, then doused in an it’s-no-longer-bathing-suit-season sauce… 
 
Roasted Pepper Pasta with Goat Cheese
* 4-6 flamingo peppers 
* 2 T butter 
* ½ yellow onion, diced 
* 2 cloves garlic, minced 
* 3 anchovy fillets (salt-cured in oil) 

* ¼ c wine (any color you’ve got) 
* 4 oz. fresh goat cheese 
* 1 lb. cooked (al dente) penne pasta, ½ c  

cooking water reserved 
* freshly grated Parmesan and black pepper

 
Set the oven to broil. Roast the peppers (whole) on a sheet pan as close to the heat 
source as possible, turning to char evenly on all sides. Remove peppers from the oven and 
cover tightly with foil (or place in a covered bowl or tightly closed bag); allow peppers 
to steam for 10 minutes. Peel skin off of peppers and remove core and seeds.  
 
Heat the butter in a medium saucepan over medium-high heat, then add the onion and garlic 
and simmer until softened and translucent. Add the peppers and anchovies and cook for 
five minutes, then deglaze the pan with wine and allow most of it to cook off. Remove 
from heat, cool slightly, and add the goat cheese. Feel free to add olives, herbs and/or 
artichoke hearts if your little heart desires. Blend the mixture with an immersion 
blender or in a food processor. 
 
In a large skillet over high heat, combine the cooked pasta, roasted pepper mixture, and 
a small bit of the pasta cooking water. Stir gently to coat the pasta evenly. Serve with 
fresh Parmesan and black pepper, son! 
 
Pair with: Catherine et Pierre Breton Nuits d’Ivresse Bourgueil 2012 ($30) 
Bourgueil is an appellation in the Loire Valley in France where they make reds from the Cabernet Franc grape. Cab Franc 
is gentler in tannins than Cab Sauvignon, and it’s known for super bell-peppery notes. It always reminds us of elementary 
school: No. 2 pencil shavings and classroom clay—in a really good way. Catherine and Pierre are a husband and wife 
making wine in a super hands-off style; the wine is natural, elegant, fresh and lively.  
 
 
Red Chard from Riverdog Farm 
These bright, beautiful greens are mega-packed with vitamins and nutrients. We like to give our immune system a boost 
after a night of heavy drinking by detoxing with this soup that looks too healthy but is actually insanely delicious. Shout-
out to our lover Sarah Bray (!), who first cooked this soup for Stevie in New York.  

 
Green Soup with Ginger (from 101 Cookbooks) 
* 1 large yellow onion, finely chopped 
* 2 T olive oil  
* 1 ½ t sea salt, plus more to taste 
* 1 large sweet potato, peeled & diced 
* 1 large leek, white/light green parts  
* 1 bunch spinach (feel free to 
substitute any greens you have on-hand) 

* 1 large bunch chard  
* 3 T minced fresh ginger 
* 2 c good-tasting vegetable broth 
* 2-4 t fresh lemon juice 
* freshly ground black pepper 

 
Cook the onion slowly in olive oil with a sprinkle of salt, stirring now and then, over 
low heat until it is soft and golden, about half an hour. Meanwhile, put the sweet potato 
in a large soup pot with 1 liter of water and a teaspoon of salt. Wash the leek and 
greens, chop them coarsely, and add them to the pot along with the ginger. 
 
Bring the water to a boil, then lower the heat and simmer the soup, covered, for 30 
minutes, or until the vegetables are completely tender. Add the caramelized onions when 
they are ready. When the vegetables are soft, add the vegetable broth (you can add less if 
you like a thicker soup). Season with lemon juice and black pepper. Feel good about life. 
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Pair with: Teutonic Wine Company “Rust Bucket White” Willamette Valley 2013 ($21) 
Since we’re technically in detox mode with this soup, let’s drink something low in alcohol like this zippy, off-dry, fun little 
bottling (a blend of Riesling, Pinot Blanc, Pinot Noir vinified white and Gewurztraminer) from husband-and-wife Olga and 
Barnaby up in Willamette, Oregon. Big acid keeps us awake while slight sweetness plays off the ginger in the soup.  


