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3 gloves Garlic
1/2 cup olive oil
1/2 teaspoon salt
4 to 5 cups stem leaves and cores of cauliflower, broccoli,
kale, collards, greens, anything. 

Put everything in a pot just big enough to hold everything
and fill it halfway with water. Cook it below a simmer until
everything is soft. Just keep a little water in the pot to
make sure the bottom isn't burning. Puree or smash to a
texture you like. Eat on toast, as a dip, with parmesan, or
mix in with pasta.

Stem, leaf & core pesto

From the Kitchen of: Jessie Garson, recipe by Tamar Adler

balsamic salad dressing
1/4 cup aged balsamic vinegar (not sharp)
1 Cup Cold Pressed Extra Virgin Olive Oil (Kirkland is a
good quality)
1 crushed garlic clove (large enough to produce about 1
Tablespoon pulp)

Pour into cruet, shake and store in refrigerator.  

Amazing on green salad, rice, baked potato.
My favorite cruet is made by OXO.  It is
easy to clean & has a good seal on the lid.

From the Kitchen of: Elana White
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Place fiddlehead ferns in a large bowl of cold water and wash
well. Rub away any brown chaff and trim cut ends.
Add two tablespoons of salt to two quarts of water in a
medium saucepan and
Bring to a boil over high heat. Add fiddlehead ferns and cook
for 10 minutes.
Drain and rinse with cold water.
Combine vinegar, 1/2 cup water, and 1 teaspoon salt in a small
saucepan and bring to a boil. Place spices and garlic cloves
into the bottom of a prepared pint jar. Pack fiddlehead ferns
into the jar and add hot pickling liquid to cover.
Wipe rim, apply lid and ring and process in a small boiling
water bath canner for 10 minutes. Remove jar from canner and
let cool on a folded kitchen towel. When jar is cool enough to
handle, remove ring and check seal.

1/2 pound fiddlehead ferns
Kosher salt
1/2 cup apple cider vinegar
1/2 teaspoon mustard seeds (usually add a little more)
1/2 teaspoon dill seeds
1/4 teaspoon black peppercorns
2 allspice berries
1 garlic clove, smashed
    

Note: Sealed jars can be stored in the pantry for up to one year.
Unsealed jars should be refrigerated and used promptly. Let these
pickles age for at least a week before eating.

pickled fiddlehead ferns (for fridge)

From the Kitchen of: Kelly Krueger
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Wash tomatoes and jars
Fill jars with tomatoes
Fill jars 1/4 with white vinegar
Fill the rest with water
Pour the liquid into a medium pot
Bring to a boil
Cool 15 minutes
Pour back into jars
Table knife the sides of jars to remove air bubbles
Lid the jars
Let sit for 3 weeks at least!

Ingredients Per Jar
Green tomatoes
1/4 jar of white vinegar (see instructions)
1tbsp salt
2 sprigs dill
2 cloves garlic
6-8 Peppercorns

Instructions

pickled green tomatoes

From the Kitchen of: Diane Million, 

Recipe from the Italian Kitchen of Edith Tori
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My great grandmother has this recipe for pickled green tomatoes.

They had a victory garden in Philadelphia, PA and every year they had

tons of green tomatoes left over at the end of the season. She was

never a fan of tabletop reddening so she came up with this recipe as

to not waste.



rhubarb salsa

From the Kitchen of: Barbara Zimmerman, Recipe from

Cookbook, "The Joy of Rhubarb"
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Make a salad in your largest bowl using whatever leafy greens happen to
be growing in your garden: lettuce, spinach, kale, Swiss chard,
broccoli/cauliflower, brussel sprout leaves? All good. 

If they are tender, tear them into bite-sized pieces. If they seem a bit
tough, strip them from their stems and roll the leaves together into a
tight cylinder and cut into thin strips on the bias. Cut again at 90
degrees if strips are too long. Spread these on top of your leafy bed and
admire their luscious color and texture. 

Slice thinly or shred any lovely carrots and/or turnips and/or beets you
might have on top of this masterpiece. A wee baby zucchini can be
sliced tenderly and tossed about. 

Do you have any sugar snap peas? Cut them in half, perhaps, and add
them liberally. You won’t be sorry. 

Include broccoli and/or cauliflower florets if you are so lucky as to have
them. Any herbs you can harvest will gladly grace these lovely
vegetables wherever they may fall from your capable hands.
  
Remember to take your beautiful Swiss chard stems and slice them thinly
onto the top of the salad, and then arrange some nasturtium flowers of
every shade to crown the center. Your favorite pansy blossoms can join
the fray, and if possible, scatter some calendula petals about.

If it’s tomato season, slice some gorgeous cherry tomatoes in half and
let them fall lusciously where they may. Make a stout garlic-herb
dressing and use it to your heart’s content before adding some grilled
wild salmon, fresh crab, deer steaks, or any part of any backyard
creature you or your favorite farmer have nourished and nurtured and
harvested and prepared to the best of your ability. 

Take a moment and feel deeply the gratitude that comes from
participating with your whole heart in the great circle of life, and then
dive in, feeding your body and soul. ❤ 

the most nourishing salad

From the Kitchen of: Judy Hamilton
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 Whisk together vinegar, juice, soy sauce, honey &
ginger in a small bowl.  Add oil slowly, whisking
constantly until incorporated.
Put kale in a large bowl, drizzle with dressing and mix
well.  Using hands, massage kale until softened,
wilted and reduced in volume by about half.

2 T. cider vinegar
1 1/2 T. fresh orange juice
1/2 T. low-sodium soy sauce
1/2 T honey
1/2 T. grated fresh ginger (from 1x1 inch peeled piece)
2 T. olive oil
2 (10 oz) bunches kale, stems removed, leaves thinly
sliced (about 9 cups)

1.

2.

Note: salad can be made and dressed 1 day ahead, and
chilled in air tight container 

honey-ginger kale salad

From the Kitchen of: Amanda Johnson, recipe from

armagazine.com/honey-ginger-kale-salad

6



About 10 cups of thinly sliced kale, discard center ribs
2 or 3 grated carrots
    
Blend together:
    1/4 C. oil
    1/4 C. apple cider vinegar
    2 Tbl. peanut butter
    1 Tbl. brown sugar
    1/2 tsp. salt
    
Massage the dressing into the kale/carrot mixture.
    
Just before serving top with
    1/4 C. chopped salted peanuts.
    

kale salad

From the Kitchen of: Claudia Anderson
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poached salmon with kale ceasar salad

From the Kitchen of: Elana White
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1 salmon fillet (small to medium)

Pesto 

Feta Cheese (1 T per puff)

Puff Pastry Sheets

1 egg for egg wash

 

Thaw puff pastry sheets.

Cube salmon (1 inch cubes) 

Coat salmon cubes with pesto in small bowl. 

Cut each sheet of puff pastry into 4x4 squares. 

Prep edges of pastry squares lightly with egg wash. Place salmon chunk

in center of pastry, diagonal to corners. Add 1 T of feta cheese on top of

salmon. Fold corners up to center, and pinch seams together.  Egg wash

tops of pastry.

Bake at 400 for 18 minutes, until golden brown. 

salmon puffs

From the Kitchen of: Kevin & Kate Schaberg
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½ onion, chopped

¼ Lb. bacon diced and sautéed (make sure you use a nice smoked

bacon)

 

Add raw seafood in 1 or 2” chunks & lightly sauté together.

 

(You can use halibut, salmon, shrimp either by selves or all together)

 

Pour in 1 quart milk & add 2 cups diced potatoes (bite size)

 

When spuds are done, add butter and corn if desired

            (Lorne likes to use creamed corn but any corn works)

 

Cook on low heat. 

Slowly simmer and DO NOT BOIL. 

(If you boil it the milk will curdle. If that happens, the creamed corn or

more milk can help.)

 

I garnish with chopped parsley and or sliced green onions for color &

flavor.

fish chowder -lorne's specialty

From the Kitchen of: Elana & Lorne White
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1 lb. Venison Sausage 

2 Tbsp. Butter

1 Medium Yellow Onion—Diced

3 Cloves Garlic-Crushed or Grated

2 Tbsp. Flour 

4-5 Cups Stock of Your Choice

3 Large Russet Potatoes—Halved Then Sliced Thinly

1 Cup Cream

1-2 Cups Kale (I like to go heavy on the kale!)

Salt, Pepper, and Red Flakes—To Taste!

Melt 1 tablespoons of butter in skillet, add venison sausage, brown. Once

browned put aside in bowl.

Melt 1 tablespoon of butter in same skillet, add garlic and onion, cook 2-

3 min at low-medium. Till lathered and butter and the aroma is just right.

Add flour.

Mix well. Add broth and potatoes to Dutch oven or large pot, cook on

medium-high. Once broth is hot, add garlic, onion and flour mixture. Stir

well.

Cook till potatoes are tender but still firm. Once at desired tenderness,

add browned venison sausage. Finally, add cream and kale as well as

salt, pepper and red flakes! Bon Appetit!

venison & kale zuppa toscana soup

From the Kitchen of: Stephanie Mason
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rhubarb ginger jam

From the Kitchen of: Barbara Zimmerman, Recipe from

Cookbook, "The Joy of Rhubarb"
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orange cake

From the Kitchen of: Elana White
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2 cups brown sugar

½ cup butter

1egg

I cup buttermilk

2 cups flour

1 teaspoon baking soda

1 teaspoon vanilla

2 cups rhubarb  cut into about ½ in. pieces

Put in 13 x 9 pan, bake about 50 minutes at 350.
Sprinkle sugar and cinnamon on top
Try 1 t. cinnamon to 1/3 cup sugar

rhubarb cake

From the Kitchen of: Barbara Zimmerman

I got this recipe from Cathy Burton.  She often

made it for fair and rodeo gatherings.  She said it

is from a Cooperative Extension source.
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2 cups finely grated or processed beets, packed (raw)

1 1/2 cups all-purpose flour, or half and half white and whole wheat

3 tablespoons cocoa powder

1 1/2 teaspoons baking powder

1/4 teaspoon salt

2 large eggs

1/4 cup whole milk - or Heritage Farm Goat milk ;)

1/2 cup light brown sugar - packed

1/4 cup honey or maple syrup

1/4 cup butter - room temperature

1/4 cup coconut oil1 cup semi-sweet chocolate chips 

1 cup chopped walnuts or sliced almonds

Kosher salt to sprinkle on top

Preheat oven to 355°F. Grease a cupcake tin or line with paper liners.
Liners make it so much easier.Peel the beets and grate in a food
processor until fine.  Set aside.In a medium bowl, mix the flours, cocoa,
baking powder and salt.In a small bowl, whisk together the eggs and
milk.In a large bowl cream together the sugar, honey, butter and oil.
Next, beat in the egg mixture. Slowly fold in the flour mixture. You
could also try adding in some oats, I have tried with mixed results.
Gently mix in the grated beets and chocolate chips nuts.Evenly divide
the batter into 12 muffin cases. Sprinkle with kosher chunky salt if
desired. They do not rise too much.Bake for 20-25 minutes, until the
muffins are springy and a knife comes out clean. Remove from the oven
and allow to cool in the pan for 5 minutes. Transfer to a cooling rack to
finish cooling.The beet flavor will be stronger the next day, after they
have completely cooled and the flavors mix.

emily's coco beet breakfast muffins

From the Kitchen of: Emily Iacobucci
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3 eggs slightly beaten

3 TB Milk

2 cups sugar

1/4 cup flour

3/4 tsp-1 tsp nutmeg

4 cups chopped rhubarb

flour to dust

1 - 9 inch pie crust

Mix eggs and milk in medium bowl.  In separate bowl, mix sugar, flour

and nutmeg, then add to eggs/milk mixture.  Coat rhubarb with flour

and add to bowl.  Pour into pie crust, wet and sprinkle crust with sugar

and bake 50-60 minutes at 400. 

grandma's rhubarb pie

From the Kitchen of: Keta Schaberg, recipe from Grandma

Schaberg
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 In a medium saucepan melt coconut oil, chocolate chips, and cacao

powder

 Remove from heat and stir in eggs, sugar, vanilla and zucchini.

 Fold in flour, soda and salt.

 Spread in a 9x9 pan

 Bake 24-28 minutes at 350 degrees

1/3 cup coconut oil

1/2 cup semi sweet chocolate chips

2 Tablespoons of cacao powder

3/4 cup of palm sugar

2 eggs

1 cup loosely packed zucchini (I am always generous)

1 cup of flour preferably a gluten free blend

1/4 teaspoon soda, 1/2 teaspoon salt, 1 teaspoon of vanilla

1.

2.

3.

4.

5.

Frosting:  3 Tablespoons of soft butter

                 2 Tablespoons of cacao powder

                 2-3 Tablespoons of heavy cream

                 1 cup of powder sugar

zucchini brownies

From the Kitchen of: Mary Jane Majdic
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 In a medium saucepan melt coconut oil, chocolate chips, and cacao

powder

 Remove from heat and stir in eggs, sugar, vanilla and zucchini.

 Fold in flour, soda and salt.

 Spread in a 9x9 pan

 Bake 24-28 minutes at 350 degrees

1/3 cup coconut oil

1/2 cup semi sweet chocolate chips

2 Tablespoons of cacao powder

3/4 cup of palm sugar

2 eggs

1 cup loosely packed zucchini (I am always generous)

1 cup of flour preferably a gluten free blend

1/4 teaspoon soda, 1/2 teaspoon salt, 1 teaspoon of vanilla

1.

2.

3.

4.

5.

Frosting:  3 Tablespoons of soft butter

                 2 Tablespoons of cacao powder

                 2-3 Tablespoons of heavy cream

                 1 cup of powder sugar

lemon balm poppy seed cookies

From the Kitchen of: Ellen Lester
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8 pounds fresh rhubarb, cut into small pieces
8 quarts boiling water
6 pounds granulated sugar
2 12-ounce packages seedless raisins
4 fresh lemons, sliced
4 fresh oranges, sliced
2 yeast cakes

Place rhubarb in a large sterilized crock.  Pour boiling water over
rhubarb. Cover and let stand one week, stirring well each day.  At
the end of the week, strain, and add sugar, raisins, lemons,
oranges and crumbled yeast cakes to the liquid.  Let stand until it
stops working, about four weeks.  Could be less time if weather is
warm.  Strain through several thickness of cheesecloth.  Bottle
and keep in a cool place.  

Makes about 6 quarts.

rhubarb wine

From the Kitchen of: Barbara Zimmerman, Recipe from

cookbook, " Thee Joy of Rhubarb"
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eggnog

From the Kitchen of: Diane Million, Recipe from her Great

Grandfather, Louis Tori
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There is something so rewarding and satisfying about harvesting

wild and gardened foods. Knowing exactly where your food has

been, who has handled it, and how it was processed gives me

peace of mind. And it sure tastes amazing! -Danielle Butts

Food security on

Kodiak is not only

access to fresh and

nutritious foods, but

also access to

knowledge about

growing, harvesting,

and preserving your

own food.

-Janelle Solinger

"Food security on Kodiak means everything to me. Each

year, I try to fill up my freezers and pantry with Kodiak

grown and harvested fruits, vegetables, and meat. A

Kodiak Tribal member once told me that she can feel

the difference when consuming traditional native foods

vs. store bought foods. I definitely agree."

 - Kelly Krueger

To me, food security on Kodiak means that

there is year-round availability of a diversity

of healthy, fresh foods that are nutritious,

tasty, and culturally appropriate, and that

every person in Kodiak has access to and can

afford these foods.  - Hallie Brown

Food Security


