
 
 

Meal Service Menu 
SPRING 2023 

 
Soups: 
 
CURRIED CARROT SOUP- gf, df, vegetarian 
    Sweet, petite, perfect first spring carrots take center stage in this 
delicate and simple soup.  Supported with complementary a cast of 
characters: garlic, ginger, fennel, coconut milk and a touch of Thai 
coconut curry paste.   
  
 
POTATO LEEK- gf, vegetarian 
    A classic, lightened up a bit and using the absolute cream of crop in 
ingredients.  Nicola variety yellow potatoes and tender baby leeks from 
Gathering Together Farms’ spring harvest.   
  
Salads: 
 
SPRING SALAD- gf, vegetarian, df-option 
   Still waiting on the more delicate spring veggies to pop up at market but 
trust that I will scour the market each week to find the best available 
tender green leaves to put into this salad- baby spinach, mizuna, arugula, 
etc.  Accompanied with all varieties of radish, toasted and chopped 
hazelnuts, crumbled feta cheese and a bright mustard sherry vinaigrette.   
  
 
ADD: 
GARLIC, THYME AND LEMON MARINATED CHICKEN BREASTS- gf, df 
     A flavorful, healthy, lean-protein addition to either of the above 
salad options or a stand-alone option great to have on hand in fridge for 
a literal rainy day.  
  
 
Entrees: 
 
SPRING CHICKEN 
   Think chicken pot pie-ish but lighter, brighter and greener.  Mary’s 
organic chicken, seasoned, seared and stewed in a luscious white wine 
accented velouté sauce loaded with springtime’s first tender alliums- 
green garlic, shallots, leeks, chives.  Additions of carrots, new potatoes 
and fresh peas because I’m not completely reinventing this, some things 
just work.  A touch of heavy cream and handfuls of fresh herbs complete.  
Finish with You-bake homemade buttermilk biscuits.  
  



 
 
BAKED RIGATONI ALLA PESTO- vegetarian, **CONATINS NUTS 
   A non-traditional pesto sauce using each and every ingredient to its 
best potential, spinach, arugula, walnuts, lemon, green garlic and 
pecorino Romano.  Generously tossed over fresh semolina rigatoni with 
lovely additions of wilted greens and dollops of black pepper whipped 
ricotta.  Baked golden brown with roasted garlic pecorino breadcrumbs.  
  
 
 
GREENMARKET FRIED RICE- gf, df, vegetarian 
   Making fried rice is about technique.  Layering flavors, knowing when to 
add what to the pan so everything is crisp but still cooked through, 
hitting the right combo of soy sauce salinity but offsetting it with citrus 
and rice wine vinegar- its different every time.   This time of year is 
perfect for this dish to shine its brightest.  Humble, sure, but wholly 
satisfying and endlessly intriguing.  Spring market Faire on full display; 
farm direct free-range eggs, tender greens, slightly bitter raabs, young 
turnips and carrots and soon enough peas and asparagus.  
  
 
 
GREENMARKET BOWLS- vegetarian, gf/df options upon request 
    Individually portioned and ready to enjoy these bowls are the best of 
what I find at the PSU farmers’ market combined with local, organic 
grains and/or legumes.  Always changing, always satisfying.  A perfect 
dinner on the run, lunch or healthy snack.  
  
 
 
 
LARDER: 
   Everything homemade, from scratch.  Great items to have on hand in your 
pantry or freezer. 
 
 
FENNEL SAUSAGE RAGU- df, gf 
   Homemade sausage; made with Carlton Farms’ Local pork, hand-harvested fennel seeds 
from my garden- toasted and ground, black pepper and white wine, simmered with San 
Marzano tomatoes, herbs and garlic. 
  
 
SAN MARZANO MARINARA- df, gf, vegetarian 
   Simple and classic but a labor of love.  Slow simmered Organic San Marzano, tomatoes, 
garlic, oregano and extra virgin olive oil- no messing with it just time and attention.  
Finished with fresh basil. 
  
 
 



 
 
 
BOLOGNESE SAUCE- gf 
    A labor of love.  Classic technique and ingredients.  Slow simmered pork & beef with 
wine, sofrito, garlic, herbs and San Marzano tomatoes   Finished with a touch of heavy 
cream.  Perfect to have on hand for a last-minute dinner or a quick cheat for your 
lasagna making.  
 
WALNUT & MUSHROOM VEGAN “BOLOGNESE”- gf, vegan, **CONATINS NUTS 
   A fun spin on the classic.  The richness of flavor and texture contributed by garlic and 
herb roasted mushrooms and toasted, chopped organic walnuts.  Simmered with fennel, 
leeks, onions and garlic, lots of herbs and San Marzano tomatoes.  A bit of soy, balsamic 
and white wine round out the flavor profile of this vegan wonder.  
  
KALE & HAZELNUT PESTO SAUCE- gf, vegetarian, **CONATINS NUTS 
    Wintertime can still have a pop of fresh brightness on your plate.  A harmonious 
blend of locally produced lacinato kale and hazelnuts combined with homemade garlic 
confit, Arbequina olive oil and lemon.   
  
 
FRESH PASTA: 
 
    CHEESE RAVIOLI- vegetarian, contains egg 
 1#: 
    LINGUINI- df, vegetarian, contains egg 

1# 
    RIGATONI- df, vegetarian, contains egg 
 1# 
 
HOME-COOKED ORGANIC BEANS- gf, df, vegetarian 
    Better than any canned option, easy to freeze and thaw, a fantastic item to have on 
hand.   
 1 quart garbanzo beans  

1 quart Pinto beans 
 
PICKLES: 
  Jalapenos, red onions, golden or scarlet beets 

16 oz jar 
 
STOCKS/BROTHS: 

CHICKEN- 1 quart 
VEGETABLE- 1 quart 

 
SALAD DRESSINGS: 

AVOCADO GREEN GODDESS- gf, veg (df-option available) 
SHERRY SHALLOT- gf, df, veg  
BUTTERMILK DILL- gf, veg 
TAHINI YOGURT- gf, veg (df-option available)      

 16 oz jar 

 
 

 


