
week of october 16 2017

MEEL 1

bobotie + turmeric spiced sweet potato greens
MEEL 2

french lentils with roasted tomatoes + shakerag blue
 (carnivore add-on: wild Alaska salmon)

LOCAL FARMS & BUSINESSES SUPPORTED:

farm & fiddle
(cherry tomatoes)

glendale farms
(lamb)

green door gourmet
(sweet potato greens)

noble springs dairy
(yogurt)

sequatchie cove creamery
(shakerag blue)

village bakery + provisions
(pugliese)



1. Preheat oven to 375º. Tear bread into small pieces and place in 
a small bowl; cover with ¼ cup of the yogurt and let sit until bread 
soaks up yogurt; set aside.

2. Meanwhile, in a large cast iron or oven-proof skillet, heat olive oil 
over medium heat; add onion and cook, stirring, until soft, about 5 
minutes. Add curry powder and turmeric (reserving 1 tsp. for the 
greens), and cook, stirring, until fragrant, about 2 minutes; add lamb 
and garlic, and cook, stirring and breaking up clumps, until well 
browned all over. Season with ¾ tsp. salt, remove from heat, and 
crumble in the soaked bread. Add the chutney, Worcester, lemon 
juice, 3 tbsp. of the almonds (reserve 1 Tbsp. for garnish), sultanas, 
and 1 egg (beaten). Mix until evenly combined. (If you aren’t using 
an oven proof skillet, at this point, transfer to a 9″ deep-dish pie 
plate or baking dish, and spread evenly over the bottom.) 

3. Whisk together remaining ½ cup yogurt and 2 eggs in a small 
bowl, season with salt and pepper, and pour over meat mixture. 
Transfer to oven and bake until custard is set and meat mixture is 
heated through, about 25 minutes. Remove from oven, sprinkle 
with remaining almonds, and serve.

4. Meanwhile, in a medium saute pan, heat olive or coconut oil over 
medium heat. Add the garlic and cook until fragrant, about 1 
minute. Add reserved curry/turmeric and stir well to combine. Add 
the greens to the pot, giving a quick stir. Add 1/4 cup of water, cover 
the pan with a well fitting lid, and steam greens for 2-4 minutes or 
until wilted and brightened in color. Serve alongside the bobotie.

INGREDIENTS:

1 fairly thick slice bread, crusts removed

¼ cup + ½ cup yogurt, divided
1-2 Tbsp. olive oil

1 large onion, halved and thinly sliced

1½ Tbsp. curry powder+ 1 tsp. turmeric
1 lb. ground lamb

2 cloves garlic, minced 
1 tsp. salt

2 Tbsp. chutney
1½ tsp. Worcester sauce

1 Tbsp. lemon juice
¼ cup sliced almonds

½ cup sultanas (golden raisins) 
3 eggs

Pinch of salt & pepper

1lb. sweet potato greens 
2 garlic cloves, minced

1 tsp. curry/turmeric (reserved from bobotie spices)
1½ Tbsp. olive oil

¼ tsp. sea salt; more to taste

SERVINGS: 4      TIME: 45 MINUTES        RECIPE SOURCE/PHOTO: SAVEUR   

bobotie + turmeric spiced sweet potato greens



1. First, roast the tomatoes. Preheat the oven to 450º. Arrange 
the cherry tomatoes in an even layer on a large baking sheet. 
Arrange the thyme sprigs on top. Drizzle over the olive oil and 2 
tablespoons of the balsamic vinegar. Sprinkle with sea salt. Roast 
for 10-20 minutes, until burnished and starting to pop. Remove 
from the oven, discard the thyme and allow to cool slightly.

2. Meanwhile, place the red onion in a medium bowl, pour over 
the remaining vinegar and sprinkle with the sea salt. Stir, then 
leave so the onion softens a bit.

3. Place the lentils in a pot of boiling water and cook for 20 
minutes, or until tender but still retaining their shape. Drain well 
in a sieve and, while still warm, add to the onion. Stir in the olive 
oil, garlic and some black pepper, mix, and leave to cool 
slightly. Add the arugula and gently mix together. Taste and 
adjust seasoning.

4. To serve, pile up the lentils on a large plate or bowl, integrat-
ing the cheese and tomatoes as you build up the pile. Drizzle 
the tomato cooking juices on top and serve with crusty bread.

INGREDIENTS:

1 small red onion, very thinly sliced

3 Tbsp. balsamic vinegar
1 tsp. sea salt

1½ cup le puy lentils
3-5 Tbsp. olive oil

1 garlic clove, crushed

½ lb. arugula, roughly chopped

3 oz. Shakerag Blue, cut into rough chunks

Freshly ground black pepper

OVEN DRIED TOMATOES:

1 quart cherry tomatoes
8 thyme sprigs

1 Tbsp. olive oil
2 Tbsp. balsamic vinegar

SERVINGS: 4      TIME: 35 MINUTES        RECIPE SOURCE/PHOTO: OTTOLENGHI   

french lentils with roasted tomatoes + shakerag blue


