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Recipe title:  Anna Potatoes 

Recipe source or inspiration:  Modified from Le Cordon Bleu Complete Cook 
Recipe:  
Serves 5 
 
• 5 medium to large potatoes 
• Half cup butter  
• 1 teaspoon salt mixed with ¾ pepper  
 
Wash and dry 5 medium potatoes. Leave skin on and use a mandolin at 2.0 to cut into 
slices.  
 
Preheat oven to 425°.  
 
Melt ¼ cup butter in a big skillet and in movable batches, warm and coat the slices. 
Place each batch into a bowl to cool. Meanwhile, melt another ¼ cup butter and pour 
into a 9” round cake pan. (A heavier oven-proof vessel, like a cast-iron skillet, will be too 
difficult to flip over onto a serving plate.) 
When the slices are cool enough, arrange concentric circles in the pan or skillet, starting 
from the outside and slightly overlapping the slices. If possible, use continuously smaller 
sized ones as you get closer to the center, but reserve smallest for the layer’s center. 
Keep in mind that the first (bottom) layer will be the top layer when serving. Sprinkle the 
layer lightly with S & P mixture.  
 
For the second layer, go in the opposite direction and sprinkle lightly with S & P. Repeat 
until all potatoes are used (four to five layers). Drizzle any leftover butter from the bowl 
onto the top layer.  
 
Bake for about 40 to 50 minutes or until a fork pokes through easily and the top is 
browning and somewhat crisp (to taste).  
Carefully place a serving plate on top of the pan and with gloved hands, hold on to both 
sides and flip over.  
 
IN HONOR OF EARTH DAY: 
Research shows that potato production is more environmentally sustainable than pasta 
and rice because potatoes have the lowest levels of greenhouse gas emissions and 
water usage. Potatoes are easily-grown and provide more nutritious food faster on less 
land than any other food crop, and in almost any habitat. They provide starch, fiber and 
every vital nutrient except calcium and vitamins A and D.  
 
Potatoes were first cultivated in South America between three and seven thousand 



years ago. Throughout Europe though, they were originally regarded with suspicion, 
distaste and fear. But in the late 1700s through to the mid-1800s, when bad weather 
and wars caused widespread famine, the upper classes saw the potato's potential as a 
solution to the great famines and were able to convince most of the population to grow 
potatoes as a staple.  

 
Recipe title:  Crispy Baked Kale Chips 

Recipe source or inspiration:  https://joyfoodsunshine.com/baked-kale-chips/ 
Recipe:  
1 bunch kale about 6 cups, loosely packed  
1 TBS olive oil 
¼ cup almond meal enough to thoroughly coat kale 
¼ tsp garlic salt - don’t over salt! 
1/8 tsp freshly ground black pepper 
 
Preheat oven to 325 degrees F. 
Lightly grease a large baking sheet, set aside. 
In a small bowl, mix together almond meal, garlic salt and pepper. Set aside. 
Remove the leafy green part of the kale from the tough stalk, and tear into smaller 
pieces. 
Place kale leaves into a large mixing bowl. 
Add 1 TBS olive oil and massage with your hands until every single piece of kale is 
coated (this is very important. If the kale is not coated with olive oil then it will not hold 
the rest of the ingredients). 
If necessary, add more olive oil 1 tsp at a time until the kale is thoroughly coated. 
Sprinkle the almond meal mixture over the oil-coated kale chips. 
Toss the mixture carefully with tongs to evenly distribute the dry ingredients on the kale 
chips. (Be careful to not overmix). 
Bake for 25-40 minutes or until the kale is crispy and just begins to brown. Stir halfway 
through. 
Once brown and crispy, let cool completely on the baking sheet.  
Remove cooled kale chips from the baking sheet and eat or put in a container with a 
loosely-fitting lid to store. 
 
MY NOTES: I used lacinato/dinosaur/black kale...not as crinkly....I set the oven at 300 
degrees since I'd read comments about kale chips getting done too quickly and I'm sure 
different kale varieties bake differently. Mine were done in 30 minutes and I stirred them 
twice in that half hour and I never let them get browned. 
 
 
Recipe title:  Greek Goddess Appetizer  
Recipe source or inspiration:  tammileetips.com 
Recipe:  
1 cup marinated artichoke hearts (in jar) 
1 cup kalamata olives 
1 cup sun-dried tomatoes 

https://joyfoodsunshine.com/baked-kale-chips/


5 oz. feta cheese (reserve 2 T) 
Olive oil 
Pita bread cut in triangles  
 
—Mix first 4 ingredients in large bowl. Save a little feta to sprinkle on top. 
—Transfer mixture to ovenproof dish and drizzle top with olive oil so that everything is 
lightly coated. 
—Bake in a 350 degree oven for 10 minutes until everything is nice and warm. 
—Broil for 3-5 minutes until edges show a bit of browning. 
—Transfer mixture to serving bowl and place on a plate or tray, surrounded by pita 
wedges. 
—Sprinkle top of mixture with remaining feta cheese. 
—Serve warm. 
 
 
Recipe title:  Baby spinach salad with dates and almonds 

Recipe source or inspiration:  Yotam Ottolenghi and Sami Tamimi, adapted by Julia 
Moskin, New York Times  
Recipe:  
Sumac, a tart, deep-red spice, is a key ingredient for this recipe from Yotam Ottolenghi, 
which was featured in a Times article about his cookbook with Sami Tamimi, 
“Jerusalem.” Procuring the spice may be the most challenging thing about this 
refreshing, well-balanced salad. The pita and almonds are cooked for a few minutes on 
the stovetop, but that is the only heat required. As for the sumac, it can be found at 
Middle Eastern groceries, in a well-stocked spice aisle or, as always, online. [Meg -- 
sumac is in abundant supply at Barbur World Foods.]—Julia Moskin 
 
INGREDIENTS 
1 tablespoon wine vinegar 
½ medium red onion, thinly sliced 
3 ½ ounces dates (100 grams), preferably Medjool, pitted and quartered lengthwise 
[Meg -- I cut them smaller] 
Salt 
2 tablespoons unsalted butter (30 grams) 
2 tablespoons olive oil, divided 
2 small pitas (about 3 1/2 ounces, or 100 grams), roughly torn into 1 1/2 -inch pieces 
½ cup whole unsalted almonds (75 grams), coarsely chopped 
2 teaspoons sumac 
½ teaspoon chile flakes 
5 to 6 ounces baby spinach leaves (150 grams) 
2 tablespoons freshly squeezed lemon juice 
 
PREPARATION 
Put vinegar, onion and dates in a small bowl. Add a pinch of salt and mix well with your 
hands. Leave to marinate for 20 minutes, then drain any residual vinegar and discard. 
 



Meanwhile, heat butter and 1 tablespoon olive oil in a medium frying pan over medium 
heat. Add pita and cook for 4 to 6 minutes, stirring all the time, until pita is golden. Add 
almonds and continue cooking until pita is crunchy and browned and almonds are 
toasted and fragrant, about 2 minutes more. Remove from heat and mix in sumac, chile 
flakes and 1/4 teaspoon salt. Set aside to cool. 
 
When ready to serve, toss spinach leaves with pita mix in a large mixing bowl. Add 
dates and red onion, remaining 1 tablespoon olive oil, the lemon juice and another pinch 
of salt. Taste for seasoning and serve immediately. 
 
Adapted from “Jerusalem: A Cookbook” by Yotam Ottolenghi and Sami Tamimi (Ten 
Speed Press, 2012) 
 
 
Recipe title:  Asparagus, Spinach & Feta Quiche 

Recipe source or inspiration:  Two Peas & Their Pod 
Recipe:  
1/2 Tbsp. Olive oil 
8 asparagus spears, ends removed, cut into 1inch pieces 
4 cups fresh baby spinach 
5 large eggs 
1 cup milk 
3/4 cup crumbled feta cheese (I used Gruyere - cheddar will also work) 
1/4 cup shredded mozzarella cheese 
Salt & pepper to taste 
4 green onions chopped (I used sweet onions) 
1 9-inch pie crust 
 
1. Preheat oven to 375. Line a 9-inch pie plate with pie dough and stick into freezer 
while you prepare the other ingredients. 
2. In large skillet, heat olive oil over medium heat. Add asparagus spears and spinach. 
Cook until asparagus is slightly tender and spinach is wilted. Transfer spinach to 
colander. Press with back of spoon to squeeze out as much liquid as possible Set 
aside. 
3. In large bowl whisk together eggs and milk. Stir in the feta and mozzarella cheeses. 
Season with salt and pepper to taste. 
4. Remove pie crust from freezer. Place asparagus pieces, spinach & onions on bottom 
of crust Pour egg & cheese mixture over the vegetables into crust. 
5. Bake for 45 minutes or until set and slightly golden brown. Let quiche stand for 15 
minutes before serving. 
 
 


