
Seward Coop Recipes
specially created for 2005 Heirloom Festival

T H A I  H E I R L O O M  C U C U M B E R  S A L A D  W I T H  P E A N U T S  

Serves eight people

5 pounds cucumber

2 jalapenos, deseeded and diced fine

1 bunch scallions, sliced

1/2 bunch parsley, washed and chopped fine

1/2 bunch cilantro, washed and chopped fine

1 cup peanuts

dressing:

3/8 cup rice vinegar

3/8 cup canola oil

1 1/2 tablespoons sugar

1/2 tablespoon garlic, minced

1/4 tablespoon sea salt

1/2 tablespoon curry powder

1. Peel cucumbers. Slice cucumbers lengthwise and remove 

seeds. Slice into 3/8” thick crescents.

2. Combine cucumbers, peppers, scallions, parsley, cilantro 

and peanuts. Mix together well.

3. In a bowl, whisk together vinegar, oil, sugar, garlic, salt 

and curry powder.

4. Add dressing to vegetable mixture and mix well.

5. Label, date and chill.

S T E A M E D  H E I R L O O M  C H A R D  W I T H  F E TA

Serves eight people

3 bunches heirloom chard

1/2 pound feta cheese

1/4 cup garlic, minced

1/4 cup olive oil

sea salt to taste

black pepper to taste

De-stem the chard. Heat oil and sauté in a large pan until

tender. Add salt, pepper and garlic to chard while sautéing.

Toss with feta cheese. Serve warm or cold. 
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E M E R A L D  S E S A M E  H E I R L O O M  K A L E

Serves eight people

3 bunches kale, stemmed and washed

1/4 cup sesame oil

3/8 cup sesame seeds, toasted

1/4 cup garlic, minced

1/8 cup tamari soy sauce

1. Steam kale until bright green, approx. 5 minutes (or 

blanch in salted boiling water until tender, drain 

thoroughly).

2. In a large pan over medium heat, sauté minced garlic in 

sesame oil, being careful not to burn garlic.

3. Remove from heat and add toasted sesame seeds and 

tamari, whisk together to blend, then pour the dressing 

over kale and mix together well.

S U M M E R  G E M S  H E I R L O O M  T O M AT O E S  A N D  C I L I E G I N E

Serves eight people

3 1/4 pounds heirloom tomatoes, cut into large bite-size 

pieces

1/2 red onion, sliced 1/8” thick

1/2 tablespoon garlic, minced

1 ounce fresh basil, julienned

1/2 cup balsamic vinegar

1 cup olive oil

sea salt to taste

black pepper to taste

1 1/2 containers ciliegine baby mozzarella, whole

1. Cut up heirloom tomatoes.

2. Slice red onion.

3. Mince garlic.

4. Julienne basil.

5. Add salt to balsamic vinegar and dissolve. Add olive oil 

and whisk together.

6. Put on some rubber gloves.

7. Place all the ingredients in a bowl and toss gently. Let 

marinate for 1 hour, serve it up!


