
I Can’t Believe It’s Not Crab, Crab Cakes – 
(Mock Crab Cakes)

SERVES 4

INGREDIENTS
2 cups coarsely grated zucchini – let 
drain in a colander for 30 minutes

1 cup bread crumbs, plus additional 
for coating

2 eggs or 1 tbs Energy Egg Replacer 
mixed well with 4 tbs warm water

1 tsp Old Bay

1 tsp Dijon mustard

2 rounded tbs mayo or Veganaise 
(or any eggless mayo)

¼ tsp Tabasco

Juice of ½ lemon

¼ cup fresh parsley

Vegetable oil for frying

DIRECTIONS

1 | Mix the zucchini & breadcrumbs together in  
 a bowl.

2 | In another bowl mix together the egg or egg  
 replacer, Old Bay, mustard, mayo, lemon  
 juice & parsley. Beat well.

3 | Combine both mixtures and fold together  
 well.

4 | Form into cakes, dust in breadcrumbs, and  
 pan-fry in hot oil, until well browned on  
 both sides.
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Farmer Joan’s Pasta & Greens
SERVES 4-6

When approaching the One Straw Farm stall at the local farmers’ markets you will always 
find a line. Yes, their produce is amazing and beautiful, and did I mention organic? And 
they are the largest organic farm in Maryland. But the line is not always about the greens, 
or radishes, or broccoli, but rather to speak with Farmer Joan. 

Joan is the grand dame of the local farmers’ movement and she holds court at the 
market. She is amazing to behold. Joan rattles off rapid-fire recipes for just about 
everything she grows and sells. Better bring a notepad, because it’s all verbal. She loves 
this recipe for families with small children who often struggle with getting their kids to eat 
their greens. Joan says this is a sure-fire one and she has used it first hand on her own, 
now-grown, brood. 

You can use all types of greens in this dish, like spinach, beet greens, or chard. And Joan 
suggests if you would like some meat or seafood in the pasta to just cook a little sausage 
or shrimp when sautéing the olive oil and garlic. Another friend told me she adds some 
wedges of tomatoes to the pasta water and greens, along with some sliced black olives 
and pecans when tossing the pasta. As you can see this is another EZ basic recipe on 
which you can build.

INGREDIENTS
1 large bunch kale (about 1 ½-2 
pounds)

1 pound good quality dry pasta

2 tbs minced garlic

¼ cup extra-virgin olive oil

½ cup freshly grated parmigiano-
reggiano or 1 cup crumbled feta

DIRECTIONS

1 | Wash kale well in cold water and remove the  
 leaves from the stems. Tear the leaves into  
 small pieces and set them aside.

2 | Bring a large pot of generously salted water  
 to a boil and begin cooking the pasta. While  
 the pasta is cooking, heat a pan with the  
 olive oil and gently sauté the garlic, for  
 about a minute, taking care not to  
 burn. Remove from heat. When the pasta is  
 approaching the al dente stage, add the  
 pieces of kale. Cook for several minutes until  
 the pasta is just done, and still a bit firm, do  
 not overcook. (cont.)
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3 | Drain the pasta and kale in a colander and  
 place in a large serving bowl. Pour the olive  
 oil evenly over top the pasta and sprinkle in  
 the grated cheese or the crumbled feta. Toss  
 all together well and serve immediately, with  
 extra cheese on the side.

Farmer Joan’s Pasta & Greens (Cont.)
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PB&J Hummus

INGREDIENTS
1 (19-ounce) can of garbanzo beans, 
Reserve half of the liquid in the can

4 tbs local honey or maple syrup

½ cup creamy peanut butter

½ tsp salt

1 tbs canola oil,  
or neutral tasting oil

½ cup strawberry or raspberry 
preserves (or any preserves of your 
liking)

DIRECTIONS

1 | Place the garbanzo beans in a colander  
 and rinse well with cold water. Place them  
 into a blender or food processor. Add the  
 reserved liquid, honey or maple syrup,  
 peanut butter, and salt. Process until quite  
 creamy and smooth.

2 | Transfer the mixture to a bowl. Add the  
 preserves and with a spoon or spatula, swirl  
 the preserves into the “hummus.” This is  
 great for sandwiches and as a dip with  
 toasted pita bread.
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Lotsa Herbs Ranch Dressing

INGREDIENTS
1 tsp minced garlic, or more if you 
like it real garlicky

3 tbs finely minced flat parsley-aka 
Italian parsley

3 tbs finely minced fresh chives

2 tbs finely chopped fresh dill

2 tbs finely chopped fresh basil

1 cup mayonnaise

½ cup sour cream

½ cup buttermilk

1 tbs apple cider vinegar

Salt & freshly ground pepper, to 
taste

Pinch of cayenne pepper, to taste 
(optional)

DIRECTIONS

1 | Mix all the ingredients together in a bowl.  
 Store in the refrigerator until ready to use.  
 It will keep well up to 3 days.
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Black Rock Orchard Slab Pie
SERVES 8

Emily Zaas knows her apples and is a master of pies. This is a very cool technique and I 
was much impressed when she first served it to me, and even more so when I tasted it. 
The slab pie definitely is a change of pace from the classic apple pie, and I find it so much 
fun to prepare. If memory serves me well, there was ice cream involved with the warm pie.

INGREDIENTS
Pie dough for a 2 crust pie  
(recipe follows)

12-18 tart pie apples (Ira Red, Red 
Winesap or Stayman Winesap are 
preferred), peeled and cored

1 cup sugar

1 generous tsp ground cinnamon

¼ cup (½ a stick) butter, cut into 
small pieces

1 ½ cup crushed cereal flakes 
(wheat flakes, corn flakes etc.)

¼ cup milk

Sprinkles, for decoration

DIRECTIONS

1 | Prepare pie dough and refrigerate for at least  
 30 minutes.

2 | Preheat the oven to 400° F.

3 | Set aside a 15 ½ jelly roll pan, or a  
 13 x 9-inch cake pan. A larger pan and a  
 flatter pie are good. Slice the apples into a  
 mixing bowl. Add the cinnamon and sugar.  
 And mix well. Add the butter pieces into the  
 apple mixture and stir together well..

4 | Roll out half of the pie dough to fit the  
 bottom of your pan. Sprinkle the cereal  
 flakes over the dough, to within a ½ inch  
 of the edge. Spoon the apple mixture  
 over the cereal flakes. Roll out the remaining  
 dough and fit over the apples. Seal the edges  
 by pinching the dough together. Brush the  
 dough with a little milk. 

5 | Bake for 20 minutes, and then lower the  
 temperature to 350° and bake for 50 minutes  
 longer, until top crust is nicely browned. 

6 | This can be made as individual small pies or  
 pocket pies. Top with sprinkles for the kids.  
 (Of all ages)  Serve warm or cold.
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Pastry Dough for a Double Pie Crust
MAKES PASTRY FOR 1-DOUBLE-CRUST 9-INCH PIE

INGREDIENTS
2 ½ cups all-purpose flour

1 tsp salt

1 cup vegetable shortening, or ½ 
cup shortening and ½ cup butter, 
cut into small pieces

6 to 8 tbs very cold water

DIRECTIONS

1 | Sift together the flour and salt into a mixing  
 bowl. Work the shortening (and butter  
 if using) into the flour with your fingertips,  
 or a pastry blender, until the mixture is the  
 consistency of a coarse meal. 

2 | Add the water, 1 tbs at a time, mixing with  
 a fork after each addition. The dough should  
 not be wet, but just moist enough to hold  
 together. 

3 | Form the dough into a ball. Wrap and  
 refrigerate for at least 15 to 30 minutes  
 before rolling. 

4 | Divide dough into 2 pieces, one slightly  
 larger than the other. Roll out the larger  
 piece on a lightly floured board to ½-thick  
 and line the bottom of the pie pan. 

5 | Roll the second piece to the same thickness  
 and use it to top the pie.
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