HarvestShare List
& Recipe Guide
Week 7 of 24
Anathoth Community Garden & Farm
Thank you for sharing in the harvest!
What’s in the box?

Storage tips: Store leafy greens/lettuce/spring onions in
plastic bags in the fridge. Store strawberries in the fridge
unless you eat them the same day! Take a moment to
store your veggies right and gain a week of freshness!

FULL BOXES
- Cucumbers
- Fennel (slice raw, roast – adds a delicious flavor)
- Salad mix
- Carrots
- New potatoes
- Carrots
- Leeks (cook like onions – a sweeter, mellower
flavor)
- Summer squash
- Rainbow Swiss chard
MEDIUM BOXES
- Cucumbers
- New potatoes
- Leeks (cook like onions – a sweeter, mellower
flavor)
- Fennel (slice raw, roast – adds a delicious flavor) Carrots

Roasted Carrots and Red Onions with Fennel and Mint
Recipe taken from Bon Appetit
Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•

1-2 pounds small carrots (about 1-2 bunches), peeled, cut into 3-inch pieces
2 large red onions, each cut through root end into 8 wedges
1 fennel bulb, cut into ½-inch wedges
4 tablespoons olive oil, divided
Kosher salt, freshly ground pepper
2 tablespoons raw sunflower seeds
1 teaspoon coriander seeds, coarsely chopped
½ teaspoon Aleppo pepper or a pinch of crushed red pepper flakes
½ teaspoon Hungarian hot paprika
2 tablespoons Sherry vinegar or red wine vinegar
1 tablespoon fresh lemon juice
2 tablespoons torn mint leaves

Directions:
1.) Preheat oven to 425°. Place carrots on a rimmed baking sheet and onions and fennel on
another rimmed baking sheet. (Make sure to give them plenty of room, which is key to
roasted veggies with nicely browned edges.) Drizzle vegetables with 2 Tbsp. oil, dividing
evenly; season with salt and pepper. Roast, tossing occasionally, until golden brown and
tender, 20–25 minutes for carrots and 35–45 minutes for onions and fennel. Let cool.
2.) Meanwhile, cook sunflower seeds, coriander seeds, Aleppo pepper, paprika, and
remaining 2 Tbsp. oil in a small skillet over medium heat, stirring often, until oil is gently
bubbling around seeds and spices are fragrant (be careful not to burn), about 2 minutes.
Let cool. Stir in vinegar and lemon juice; season vinaigrette with salt and pepper.
3.) Combine roasted carrots, fennel, and onions onto the same baking sheet, drizzle
vinaigrette over, and toss to coat well; transfer to a platter. Just before serving, re-toss
vegetables to pull up any dressing that may have settled at the bottom of the platter and
scatter mint over top.
Do Ahead: Dish (without mint) can be made 3 hours ahead. Store tightly wrapped at room
temperature.

Five Day Sample Meal Plan

Find additional recipes on Anathoth’s website: www.anathothgarden.org, under “Recipes”
Day
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Day

1:
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5:

Roasted Carrots and Red Onions with Fennel and Mint
Leek and Fennel Soup
Chard and Potato Enchiladas
Carrot and Collard (or substitute chard) Salad
Chard and Leek Frittata

