
Mud Puddle CSA Recipes 06.20.09

Peas with Feta and Oregano
1 pound peas, shelled
1 c feta crumbled*
1 tsp cumin
2 Tbs apple cider vinegar
3 Tbs chopped fresh oregano
¼ c extra virgin olive oil
2 tsp honey

Whisk together honey, cumin, vinegar, and oregano. Drizzle in oil while whisking (If you place your bowl on a 
folded towel, it will prevent your bowl from spinning while you do this) to make the dressing. This can be done a 
day or two in advance if necessary.

Cook peas in a pot of boiling, salted water for 4-5 minutes. Drain, rinse under cold water, and drain again. Place in 
bowl with feta. Coat liberally with dressing. Add radishes, if you desire, and serve alone or over lettuce, or a cooked 
grain such as couscous. 

*We recommend getting feta cheese from Pholia Farm in Rogue River. They have a fantastic one called Evans 
Creek available on their farm. Call 541.582.8883 for details

Champagne Carrots
2 tbsp butter 
1 tbsp olive oil
2 cups sliced fresh carrots 
1/2 cup beef stock 
1/2 cup brut champagne
salt and pepper

Melt the butter in a large skillet. As it starts to bubble add the olive oil. Sauté the carrots over median heat for 5 to 8 
minutes. Add the beef broth and champagne. Reduce the heat and simmer until liquid reduces and carrots are 
tender and starting to caramelize. Season to taste with salt and pepper.

Summer Savory: (from Wikipedia)
Summer savory is preferred over winter savory for use in sausages because of the sweeter, more delicate 

aroma. It plays an important role in Bulgarian cuisine (the herb is called chubritsa, in Cyrllic чубрица, in 
Bulgarian), providing a strong and pungent flavour to the most simple and the most extravagant of dishes. Instead 
of salt and pepper, a Bulgarian table will have three condiments: salt, paprika and savory. When these are mixed it is 
called sharena sol (colorful salt).

Is reported to be a helpful expectorant for lungs and head, a useful digestive aid for flatulence and colic, a 
general tonic and for the prevention of diarrhea. Rubbing a sprig of Summer Savory on a bee or wasp sting is said 
to give instant relief.

We like to make pestos with various herbs. Summer Savory makes a great pesto for a cold 
pasta salad, or as a condiment for pork or chicken that you have roasted. Put savory in blender 
with garlic, toasted pine nuts or walnuts, and turn it on. While it is running, drizzle in enough 
olive oil to be your desired consistency. Season to taste with salt and pepper.


