
Ingredients (Makes 1 quart; 6 servings.  
Prep time: 30 minutes active; one week total.)  

1 pound mixed vegetables, 
washed and cut into bite-
sized pieces (try cauliflower, 
bell peppers, onion, carrots, 
green beans, or other sturdy 
vegetables)

1 cup red wine vinegar
1 lemon, juiced
2 tablespoons white sugar
1 teaspoon crushed red pepper 

flakes

1 teaspoon ground coriander
2 teaspoons salt
1 teaspoon black pepper
2 tablespoons fresh oregano, 

roughly chopped 
3 tablespoons fresh parsley, 

roughly chopped 
6-8 whole garlic cloves, peeled 

 
 
 
 

Preparation

Place the garlic cloves, oregano, and parsley in the bottom of a  
one-quart jar. Pack the rest of the vegetables tightly into the jar. 

In a saucepan, mix the vinegar, lemon juice, sugar, chili flakes, 
coriander, salt, and pepper and bring to a boil to make a brine.  
Remove from heat and pour the hot brine over the vegetables.  
Add hot water until the liquid covers the vegetables. Let cool,  
then put the lid on tightly and place in the refrigerator. Allow the 
vegetables to pickle for about a week, shaking the jar occasionally.
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Spicy Chimichurri Pickled 
Vegetables



Ingredient checklist 
 
P R O D U C E 

  Lemon   Oregano 
  Parsley   Garlic 

 
Mixed seasonal vegetables, like: 

  Cauliflower   Bell peppers 
  Onion   Carrots 
  Green beans

BU L K 

  Sugar

G R O C E RY 

  Red wine vinegar

S P I C E S / S E A S ON I N G S 

  Red pepper flakes   Ground coriander
  Sea salt   Black pepper

Serving suggestion

These spicy pickled vegetables complement grilled meats, burgers, hearty 
chili and stews, accompanied by a good craft beer. Try adding them to an 
antipasto platter or relish tray for extra kick.

Nutritional information per serving

45 calories 0 g. fat
0 mg. cholesterol 135 mg. sodium
10 g. carbohydrate 2 g. fiber
2 g. protein
  
The nutritional values and information provided are approximations.
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Spicy Chimichurri Pickled 
Vegetables



Ingredients (Serves 6. Prep time: 10 minutes.)  

6 ears of corn, shucked
¼ pound (1 stick) unsalted 

butter, at room temperature
2 tablespoons cilantro, finely 

chopped

1 teaspoon ground cumin
2 tablespoons fresh lime juice
½ teaspoon chili powder 

(optional)
½ teaspoon salt (optional)

 

Preparation

Bring a large pot of water to boil on the stove. While waiting for the 
water to boil, blend together the butter, fresh cilantro and cumin in a 
bowl or food processor. Add the lime juice and mix until incorporated, 
and set aside. Place ears of corn in boiling water, and cook for 3 to 5 
minutes until kernels are bright yellow and just tender. Remove from 
the heat and drain. 

Spread the seasoned butter on hot corn, dust with chili powder   
and salt if desired, and serve immediately. Wrap any leftover butter  
in plastic wrap or waxed paper.
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Corn with Cilantro  
Cumin Butter 



Ingredient checklist 
 
P R O D U C E 

  Corn    Cilantro 
  Lime

R E F R I G E R AT E D / DA I RY 

  Butter (unsalted)

S P I C E S / S E A S ON I N G S 

  Cumin   Chili powder (optional) 
  Sea salt (optional)

Serving suggestion

This versatile seasoned butter is also delicious on grilled tuna steaks, 
chicken breast, or toasted baguette slices.

Nutritional information per serving

181 calories 6 g. fat
10 mg. cholesterol 29 mg. sodium
32 g. carbohydrate 3 g. fiber
6 g. protein

  
The nutritional values and information provided are approximations.
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Corn with Cilantro  
Cumin Butter 



Ingredients (Serves 6. Prep time: 45 minutes.)  

1 bunch collard greens, washed 
well, large stems removed

4 ounces Annie Chun’s rice 
noodles, uncooked

2 tablespoons tamari

1 tablespoon rice vinegar

1 ½ tablespoons toasted sesame 
seeds

1 cup carrots, shredded

1 cup red cabbage, shredded

½ cup red bell pepper, julienned

2 green onions, thinly sliced 

2 tablespoons cilantro, chopped

 

Preparation

In a pot of boiling, salted water, blanch the collard leaves for about one 
minute each. Set them gently on a towel to dry.

Prepare the rice noodles according to the package directions. Drain 
the noodles well and toss them with tamari, rice vinegar, and toasted 
sesame seeds. Set aside.

To prepare the wraps, lay out one blanched collard leaf with the stem 
side towards the bottom. Place about ¼ to ½ cup of rice noodles 
at the bottom of the leaf. On top of the rice noodles, pile a few 
pieces of carrot, red cabbage, and red pepper. Sprinkle with a pinch 
of green onions and cilantro. Fold the bottom of the collard leaf up 
over the fillings. Fold in each side of the collard leaf and continue to 
roll upwards until you have a burrito-like wrap. Set aside and repeat 
process with the rest of the leaves and filling.  
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Asian Collard Wraps



Ingredient checklist 
 
P R O D U C E 

  Collard greens   Carrots 
  Red cabbage   Red bell pepper 
  Green onions   Cilantro

BU L K 

  Sesame seeds

G R O C E RY 

  Annie Chun’s rice noodles   Tamari
  Rice vinegar

Serving suggestion

Serve these Asian-inspired wraps with peanut or ginger-spiked shiitake 
mushroom sauce (recipes at www.strongertogether.coop) and a bowl of 
hot and sour soup. You can also use this filling with rice paper wraps to 
make your own spring rolls.

Nutritional information per serving

135calories 2 g. fat
0 mg. cholesterol 338 mg. sodium
26 g. carbohydrate 5 g. fiber
4 g. protein
  
The nutritional values and information provided are approximations.
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Asian Collard Wraps



Ingredients (Serves 8. Prep time: 60 minutes.)  

8 medium to large ripe tomatoes
1 8-ounce package orzo pasta
2 tablespoons extra virgin  

olive oil
1 lemon, juice and zest
¼ cup fresh basil, finely chopped
1 cup fresh spinach, finely 

chopped
 
 

2 tablespoons pine nuts, toasted
1 teaspoon garlic, minced
¼ cup grated Parmesan cheese
2 tablespoons shredded 

Parmesan cheese 
½ teaspoon salt
¼ teaspoon ground black pepper  

 
 

Preparation

Cook the orzo according to the package directions, drain well and 
refrigerate until cold. In a large bowl, mix together the chilled orzo, 
olive oil, lemon zest and juice, basil, spinach, pine nuts, garlic, ¼ cup 
grated Parmesan cheese, salt, and pepper.

Wash and core the tomatoes, then scoop out the seeds and some of 
the flesh to make a space for the orzo mixture. Slice a small section 
from the bottom of the tomato so it will sit upright Fill each of the 
tomatoes with a few tablespoons of the orzo mixture, sprinkle with 
shredded Parmesan and serve room temperature or chilled.
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Stuffed Tomatoes with 
Pesto and Orzo



Ingredient checklist 
 
P R O D U C E 

  Tomatoes   Lemon 
  Basil   Spinach 
  Garlic

BU L K 

  Pine nuts

G R O C E RY 

  Orzo pasta   Olive oil

R E F R I G E R AT E D / DA I RY 

  Parmesan cheese (grated and shredded)

S P I C E S / S E A S ON I N G S 

  Sea salt   Black pepper 

Serving suggestion

Accompanied with hummus, baba ganouj, and toasted pita triangles, these 
stuffed tomatoes make a lovely al fresco lunch. If you prefer, bake stuffed 
tomatoes for 15 minutes at 425 degrees F. and serve warm.

Nutritional information per serving

190 calories 6 g. fat
2 mg. cholesterol 204 mg. sodium
28 g. carbohydrate 3 g. fiber
7 g. protein

The nutritional values and information provided are approximations.
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Stuffed Tomatoes with 
Pesto and Orzo




