
  CSA Recipes - Week of June 25th 
 

 
Pasta with beet & dill sauce + crumbled feta 
Adpated from Nadiya Hussain ‘Nadiya’s Time to Eat’, 
https://www.bbc.co.uk/food/recipes/blender_beetroot_pasta_96501  
 
 Ingredients: 
 

1 box of your favorite pasta shape  
7oz feta cheese 
1 small bunch fresh dill, finely chopped 
1 tbsp lemon juice 
extra olive oil, for drizzling 
 
For the sauce:  
1 bunch mixed beets 
3½fl oz olive oil 
1 tsp fine salt 
4 garlic cloves, finely chopped 
1 large red chili (with or without seeds)* 
 
*the chili is optional and will add some heat if you keep the seeds. You can 
also substitute a small bell pepper, or omit. 

 
 Directions: 
  

To cook your beets: Remove the tops (save for use in a salad or sautee!). 
Peel with a vegetable peeler. Place in a small pot and just cover with water 
and add a pinch of salt. Bring to a boil over high heat and then reduce the 
heat to maintain a simmer. Cook until the beets are easily pierced with the 
tip of a paring knife – don’t overcook or they’ll get mushy! Drain and set 
aside. 
 
Cook the pasta following the instructions on the box. 
 
Meanwhile make the sauce. Put the beets into a blender and add the olive 
oil, salt, garlic and chilli. Blend to a smooth paste. Put half of the sauce into a 
small zip-lock freezer bag, seal and freeze – now you have another batch of 
the sauce ready for another meal. 
 
Crumble the feta cheese into a bowl, add the chopped dill, then drizzle over 
the lemon juice and mix. 
 
Once the pasta is cooked to your liking, drain and put back into the pan. Pour 
in all that beautiful beet sauce and mix through. Tip out on to a serving dish 
and sprinkle over all the feta and dill mixture. 
 
Drizzle with a little extra olive oil for good measure before serving. 
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Bright Cabbage Slaw 
Adapted from Samin Nosrat** http://ciaosamin.com/ciao/simple-cabbage-slaw  
 
 Ingredients: 
 

1 small head of cabbage--red, green, napa, or any combination of the three 
is fine 
1 small red onion 
2 jalapeños 
1 small bunch cilantro 
red wine vinegar 
1 lime 
1 lemon 
salt 
good olive oil 

  
 
Directions: 
�  
Halve the head of cabbage, remove the core from each half with a V-
shaped incision, and slice thinly. Place in a big salad bowl and sprinkle 
generously with salt. 
 
Let the cabbage sit for at least 20 minutes to release some of its water. 
In the meantime, peel and halve the onion. Remove the stem end and slice 
thinly. Macerate* with red wine vinegar. *(Pour red wine vinegar over slices 
just to cover) 
 
Halve, seed, and slice the peppers. 
 
Roughly chop the cilantro. Both leaves and stems are delicious, but trim any 
woody ends the stems might have before chopping. 
 
When the cabbage has released a good amount of water, drain it, then add 
the onion (but not the vinegar), cilantro, and appropriate amount of peppers 
for your liking. 
 
Dress with olive oil.* *(Start with a small drizzle and adjust to your preference) 
 
Now comes my favorite part: layering the acids. You've already introduced 
some acid with the macerated red onion, and vinegar is a sort of heavier 
form of acid, so try to balance it out with lime and lemon juice. Probably the 
entire lime and half the lemon is a good amount to start with. 
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Taste, adjust salt and oil if needed. Then, start to tinker with the acids. Does 
it need more vinegar? More lemon? Taste and adjust, taste and adjust, 
taste and adjust. 
 
I like my slaw on the acidic side, since I usually serve it with fried or rich foods 
as a foil. If you're just eating slaw and say, grilled chicken or fish, it might not 
need quite as much acid. It's all about context, you know? 
 
 
**Your farmers highly recommend Samin’s book or Netflix show ‘Salt, Fat, 
Acid, Heat’ (same title for both). The book and show are both charming, 
informative, and fascinating. Samin focuses on techniques of how to taste 
and improvise with food, rather than always following a recipe –both the 
show and book are wonderful resources to get creative with your produce! 
 

 


