
Farm to Table Cooking
Rustic Recipes for Winter

A Return to Tradition Project

The mission of these Farm-to-Table Cooking Classes is to provide students with the 
tools, techniques, and information necessary to make Farm-to-Table cooking a positive 
and transformative experience.

Perhaps no food is more stimulating to the senses and in such 
an appealing way than that which is made from ingredients at 
their seasonal peak. -Karen Page, Culinary Artistry

SEASONAL FOODSTUFFS FOR 
WINTER

Broccoli Brussels Sprouts Buckwheat
Cabbage Celery Root Chestnuts
Chicories Citrus Fruits Crab
Daikon Dried Fruits Dried Shell Beans
Endive Escarole Greens: Collard, Mustard
Kale Kohlrabi Leeks
Lentils Mache Mussels
Persimmons Parsnips Potatoes
Pomegranate Radicchio Rosemary
Rutabagas Salsify Sausages and Pates
Sweet Potatoes Turnips Winter Squash



Winter Root Vegetable Cobbler
w/ Homemade Crème Fraiche

Recipe for 6 servings

For the Topping:
2 cups all-purpose flour
1 tsp sea salt
1 TBSP plus 1 tsp baking powder
6 TBSP unsalted butter, cut into small cubes

and kept very cold
1  1/2 cups heavy cream
2 cloves garlic, minced
2 TBSP mixed fresh herbs, finely chopped 

(thyme, marjoram, chives, and/or scallions)
Pinch of black pepper

For the Vegetable Stew:
3 TBSP olive oil
3 TBSP unsalted butter
1 red or white onion, cut into large dice
1 large carrot, washed, cut into large dice
1 medium celery root, peeled, cut into large dice
1 medium parsnip, peeled, cut into large dice
1 smallish turnip, peeled, cut into large dice
1 smallish rutabaga, peeled, cut into large dice
3 garlic cloves, halved, finely sliced
1 cup dry white wine
3 TBSP tomato paste
2 1/2 cups vegetable stock
2 TBSP mixed fresh herbs, finely chopped

(thyme, marjoram, chives, and/or scallions)
1 tsp sea salt
Black pepper to taste

For the Garnish:
1 cup crème fraiche
1 TBSP thyme leaves, sliced chives/scallions

TECHNIQUE
Making

Crème Fraiche:

2 pints heavy cream
4 TBSP buttermilk
(cultured)

Combine ingredients in a glass 
bowl, cover with plastic wrap 
and poke a hole so some 
oxygen can get in. Place in a 
reliably warm, but not too 
warm, spot in your kitchen 
(about 70F is optimal). Let sit 
for 12-24 hours until desired 
thickness. Will keep for 1.5 
weeks under refrigeration.  

TECHNIQUE
Making

Vegetable Stock:

2 parts onion diced
1 part carrot diced
1 part celery diced
1-3 TBSP tomato paste
Pinch salt

For a more flavorful 
homemade vegetable stock, 
brown your vegetables first 
(over high-heat in a tiny bit of 
olive oil), and add an acidic 
product such as tomatoes or 
tomato paste. Then, in a stock 
pot, cover your amount of 
vegetables with 4 inches of 
water, bring to a simmer, and 
let cook for 45 min to 1 hour. 



Winter Root Vegetable Cobbler
w/ Homemade Crème Fraiche

To make the Topping:
 Sift the dry ingredients together into a bowl.
 Cut in the cold butter with a pastry cutter until the mix resembles a coarse meal.
 Add garlic, herbs, pepper, and cream. Mix very lightly with a spoon (you do not want to develop 

the gluten) until batter just holds together. Let rest in the fridge and move on to the vegetables. 

To make the Vegetable Stew:
 Heat the oven to 400F.
 In a large sauté pan or skillet, heat 1.5 TBSP of the oil and 1.5 TBSP of the butter over med-high

heat.
 When the fats are very hot, add the onion, carrot, and celery root, and cook until vegetables are 

browned on several sides, about 5 to 8 minutes. To effectively brown the vegetables, only stir/toss 
occasionally.  

 Transfer the cooked vegetables to a 9 by 13 casserole dish, then heat the remaining oil and butter in 
the sauté pan.

 When the fats are very hot, add the rutabaga, turnip, and parsnip, and cook until vegetables are 
browned on several sides, about 5 to 8 minutes. To effectively brown the vegetables, only stir/toss 
occasionally.  

 Once vegetables are browned, add sliced garlic and sauté for 1 minute. Then add all to casserole 
dish.

 Increase heat to high, add tomato paste and toast for 30 seconds, until fragrant. Then deglaze pan 
with white wine and vegetable broth, and bring to a boil, making sure to scrape up all the browned 
bits. Once it boils, lower heat and simmer a few minutes.

 Add liquid to casserole dish, sprinkle all with herbs, season to taste with salt and pepper.
 Use a spoon to dot the surface of the vegetables with golf-ball-sized dollops of the topping.
 Cover loosely with foil and bake 25 minutes at 400F.
 Remove foil, return dish to the oven, and bake uncovered until the topping is browned, about 25 

mins.
 Garnish with a dollop of crème fraiche and a sprinkle of fresh herbs.



Salad of Chicories, Roasted
Winter Squash, Apples, &
Pomegranate

For the Vinaigrette:

1-2 tsp shallots, minced fine
1 tsp Dijon mustard
2 tsp honey
1/4 cup red wine vinegar
Pinch sea salt and pepper
1/4 cup olive oil
1/4 cup grapeseed or organic canola oil

For the Salad:

1 medium winter squash, peeled, seeded and cut 
into 1/2 inch thick slices (use butternut, turban,
Hubbard, buttercup, or other hard-dry fleshed 
varieties)

1-2 TBSP olive oil
1 tsp sea salt
Pinch pepper
1/2 head radicchio or Treviso
1/2 head escarole or frisee or chicory
1 apple, cored and sliced 1/4 inch thick
4 TBSP pomegranate seeds
Vinaigrette
Parmesan or Gruyere cheese, shaved as a 

garnish

TECHNIQUE
Roasting

Winter Squash:

 High heat 450F
 Preheated pan
 Squash coated 

generously in fat.
 Squash seasoned 

generously.
 Timing depends on 

squash variety and 
thickness of your cut.

INGREDIENTS
Winter Squash Varieties 

Used:

Marina di Chioggia
Kikzua

Thelmas Sweet Potato

Thanks to 
Tom and Glenda

of
Abbie Lane Farm



Salad of Chicories, Roasted
Winter Squash, Apples, &
Pomegranate

To make the Vinaigrette:

 Combine everything but the oils in a medium bowl, slowly whisk in the oils. Mixture 
should thicken as you go. Or combine all in a mason jar and shake!

To make the Salad:

 Preheat the oven to 450F. And place your baking sheet in the oven.
 Combine squash, olive oil, salt, and pepper in a large bowl and toss.
 When oven reaches proper temperature, remove baking sheet and quickly pour 

squash onto it and arrange in one layer. You may have to do 2-3 batches. Quickly 
place back in the oven.

 Roast for 7-12 minutes until tender and browned around the edges, but not falling 
apart. Time will depend on squash so be attentive. Set aside.

 Wash, dry and slice chicories into 1/2 inch strips.
 Combine chicories and roasted squash in a mixing bowl, drizzle with vinaigrette, and 

toss. Season to taste with salt.
 Garnish the salad with apple slices, pomegranate seeds, and shaved cheese.



Spice-Braised Pork Shoulder
w/ Caramelized Apple Sauce, and
Pickled Shallots

For the Pork:
3 lbs pork shoulder roast, boneless, fat trimmed, cut into
3 inch cubes
1 TBSP olive oil
6 garlic cloves, crushed
1 tsp mild chili powder
1 tsp sweet smoked paprika
1/2 tsp ground cinnamon
1/4 allspice
1 tsp ground coriander
3 TBSP olive oil
1-2 tsp sea salt
1 cup onion, diced
1/2 cup carrot, diced
1/2 cup leek, diced
2 TBSP tomato paste
1 cup red wine
4 cups meat stock
Zest of 1 lemon
2 bay leaves
1 star anise
1/2 cinnamon stick

For the Apple Sauce:
5 apples, peeled, cored, sliced 1/2 inch thick
4 TBSP Butter
1 cup apple cider
2 tbsp apple brandy or bourbon whiskey
1/2 ground\cinnamon
3 TBSP organic cane sugar
Heavy pinch sea salt

For the Pickled Onions:
4 red cippolini onions or shallots
1 star anise
1/2 cinnamon stick
2 TBSP red wine
1 cup white wine vinegar
1/2 cup water
3 TBSP organic cane sugar
1 tsp sea salt



Spice-Braised Pork Shoulder
w/ Caramelized Apple Sauce, and
Pickled Shallots

For the Pork:
 Place pork in a baking dish, season the cubes liberally with the spice mix, drizzle in  1 TBSP of 

olive oil, add the crushed garlic, and then massage the meat. Cover and let marinate overnight.
 Remove meat from refrigerator 30 mins prior to searing. Preheat the oven to 325F. Heat a large 

sauté pan over med-high heat.
 Sear the meat in two batches: add olive oil to sauté pan, when it is shimmering and just about to 

smoke, add the meat, being careful not to overcrowd the pan. 
 Brown each cube on several sides, about 2-3 minutes per side. Remove and place in a dutch oven 

or similar cooking vessel.
 Using the same sauté pan, add the vegetables and sauté a few minutes until lightly browned.
 Add the tomato paste and cook for 1 minute.
 Deglaze pan with red wine, add meat stock, and bring to a simmer.
 Add bay leaves, star anise, cinnamon stick, and any leftover spice mix, and bring to a simmer.
 Pour this into the dutch oven, cover and cook in the oven for 1 hour.
 After an hour turn the oven temperature down to 275F and cook for 1 to 1.5 hours until the meat is 

fork tender.

For the Apples:
 Caramelize apples in 2 batches: melt butter over med-high heat in large sauté pan, when foam has 

disappeared and just before it begins to smoke and apples in single layer.
 Cook without moving apples for about 3 minutes. Underside of apples should be a dark caramel 

brown.
 After you have finished this step with all apples, add the remaining ingredients, bring to a simmer, 

cover, and cook about 10-15 minutes until apples are very tender.
 Puree in a blender or food processor.

For the Onions:
 Combine all but onions in a non reactive saucepan and bring to a boil.
 Discard anise and cinnamon and pour liquid over onions. 
 Onions will keep under refrigeration for up to 2 weeks.



Persimmon Pudding Cake
w/ Maple Whipped Cream

Recipe for 14 four-ounce cakes

For the Cakes:
7 TBSP butter, melted
1 cup AP flour
1/2 tsp baking soda
1/2 tsp baking powder
1 tsp ground cinnamon
1/2 tsp ground allspice
1/4 tsp ground cloves
1/4 tsp sea salt           
2 eggs
2/3 cup organic cane sugar
1  1/3 cups buttermilk
1  1/3 cups persimmon puree (hachiya variety)
1 TBSP fresh squeezed orange juice

For the Whipped Cream:

2 cups heavy cream, chilled
Pinch sea salt
3-4 TBSP maple syrup

TECHNIQUE
Artificially Ripening
Hachiya Persimmons:

Wrap persimmons in 3 
layers of plastic wrap. Place 
in your gas oven with just 

the pilot light on, or in 
warmed electric oven with 
oven light on. You want it 

around 100F. Leave 
persimmons overnight, 

about 12 hours. Then leave 
at room temperature 12 

more hours. Unwrap and 
astringency should be gone.



Persimmon Pudding Cake
w/ Maple Whipped Cream

To make the Cake:
 Heat oven to 350F.
 Brush muffin pan (one that makes 4 ounce muffins) with 2 TBSP melted butter.
 Sift dry ingredients together into large bowl and set aside.
 Using a stand mixer with paddle attachment, or a handheld mixer, beat eggs on 

medium for about 1 minute. 
 Then slowly add the sugar and beat until mixture is pale yellow and thick, about 5 

mins.
 Now add remaining 5 TBSP butter and mix a few seconds.
 On slowest speed, slowly add dry ingredient mix 

until a batter is formed.
 Add buttermilk and mix for 1 minute. Batter should be smooth.
 In small bowl, combine persimmon puree, orange juice, then add to batter and mix 

until combined.
 Use a ladle to fill the muffin cups to the top with batter.
 Bake for 25 minutes at 350F. Test with a toothpick or skewer. If wet batter clings to 

skewer, bake 5 more mins.
 Cakes will rise when first baked an shrink when 

they cool, forming a little well, a perfect spot for ice cream or whipped cream!

To make the Whipped Cream:
 Whip the cream (and salt) to stiff peaks.
 Drizzle in maple syrup and whip until combined.


