RECIPES
(From May 12 Demos at BFC)
 Spring Green Bruschetta

1 baguette

2 lb of mixed greens (chard, kale, collards, mustard etc…)

12 – 16 oz goat cheese

3- 4 oz sour cream or yogurt

1 -2  Tbs chopped fresh herbs such as chive, oregano, chervil or whatever is available

Olive oil, salt & pepper to taste

Mix goat cheese w/ the sour cream, herbs, salt and pepper to taste. 

Slice the baguette. Toast and brush w/ olive oil or sauté in olive oil, or brush with olive oil and grill until crisp and golden.

Chop the fresh greens and sauté in olive oil with half a chopped onion or a couple shallots. Season w/ salt and pepper.

Spread goat cheese mixture on grilled bread or pipe it on with a pastry bag.

With a spoon or tongs, spread sautéed greens on top. 

Garden Sushi

1 cup sushi rice
2 cups water

Salt sugar & rice vinegar to taste

4 sheets of toasted Nori seaweed

½ tsp prepared wasabi paste

Soy sauce

Fresh young mustard, or arugula greens, washed and trimmed
6- 8 spears of asparagus

½ bunch ramps

4- 5 radishes, cut in ¼”  sticks
1. Rinse the rice two or here times in cool water. Drain; bring 2 cups of water to a boil add a pinch of salt and the rice and cook until tender and the water is gone—about 10 – 15 minutes.

2. Turn cooked rice out onto a plate or hotel pan and spread it out to cool. Season with salt, honey or sugar, and rice vinegar to taste.

3. Preheat oven to 400° F.  Or fire up the grill that is being used for Bruschetta and the rest of the meal.

4. Wash and trim the asparagus and ramps. Toss them in oil, salt and pepper and roast on a sheet pan or grill until slightly brown and still firm.

5. Lay a piece of nori on a sushi mat or a napkin. Cover with a thin layer of seasoned sushi rice. Put a thin line of wasabi down the middle; cover with a single layer of arugla or mustard greens. Put a line of asparagus, ramps and radish down the middle.
6. Roll the nori tight as you would any sushi roll. Slice and serve with a small dish of soy seasoned w/ wasabi. 

