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Winter

A Guide to Inspire Curiosity & Creativity in the Kitchen
We don’t usually associate Winter with abundance, but the season’s fruits
and vegetables are diverse, delicious, and versatile in the kitchen! In this
guide, you’ll find a recipe for every day of the month plus kitchen tips and
tricks to take your cooking to the next level.
You’ll find the recipes in this guide are simple, often surprisingly so. That’s
because you don’t need to do much to a local, organic, in-season carrot to
make it taste absolutely amazing. Trust your gut to lead you to a delicious
place and don’t be afraid to get creative!
Find everything you need for this culinary journey at your Davis Food Co-op.
Roast

The

Basics,
and
Then Some
Sauté
To sauté, all you need is a little bit of fat
(oil, butter) and heat. Do this in a frying
pan or cast iron skillet on your stove top.
If you’re using high heat, refrain from too
much multitasking or you’ll end up with a
pan of char.

Roasting occurs when a food is exposed
to prolonged high temperatures in an
oven or over a fire. Think slightly caramelized, crispy edges, and tender middles. It should be your go-to way to cook
vegetables. All you need is olive oil, salt,
and pepper and a temperature between
400° and 450°F to seriously elevate your
veggies. Do this on a parchment-lined
baking sheet or in a baking dish.
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Steam

Supreme

To steam veggies, fill the bottom pot of

The goal is to get slices of citrus free of

your steamer with water. Add veggies to the difficult-to-chew membrane. Cut
the top pot (the one with holes in it) and slices off the poles of each citrus, making
cover. Turn on heat to boil the water.

sure you cut just past the pith to expose

The boiling water will create hot steam

the fruit underneath. Stand citrus upright

which cooks the veggies. Be careful not

and use a small thin knife to remove peel

to overcook veggies into a pile of mush.

and pith in sections, cutting down sides
from top to bottom, rotating. Using

Caramelize

the same knife, cut along either side of

Caramelization happens when sugars in

membranes to release segments.

your veggies or marinade come in contact with heat and deepen in color and

Bias Cut

flavor. Caramelization is a surefire way

This is just a fancy way of saying that an

to boost flavor. To caramelize onions

ingredient needs to be cut diagonally,

or shallots, use a low heat setting over

usually thinly as well.

a longer period of time. Watch them
deepen in color and become “jammy”.

Building a Vinaigrette
A vinaigrette can be as simple or as

Emulsify

complex as you want. Start with 3 parts

Emulsification requires us to mix fat into

oil, 1 part vinegar or citrus juice, and salt

water or water into fat (two things that

and pepper to taste. Add the oil slowly

don’t typically mix) to make something

while whisking vigorously to emulsify.

with a uniform look and feel. Think

Additional ingredients include minced

mayonnaise or chocolate ganache. The

shallot or garlic, fruit juice, honey, maple

trick is to add the fat (oil) slowly while

syrup, nut or seed butter, herbs, etc.

whisking so you give the mixture time to
“absorb” the fat.
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Black Pepper

The

Tools
Olive Oil
Olive oil is a must in the kitchen, more
specifically, extra virgin olive oil, which
is the oil you’ll need for almost all of the
recipes in the guide. But what is a “good”
olive oil? Quite simply, any olive oil that
you love the taste of! Not crazy about
the taste of olives? Go for light olive oil
(light on flavor, not calories).
Salt
It’s a good idea to have two kinds of salt
on hand: Diamond Crystal Kosher Salt
and sea salt. Use Diamond Crystal while
cooking and sea salt when finishing. Salt a
little bit all the way through the cooking
process rather than just salting at the
end.

Freshly ground black pepper is just the
best. Invest in a refillable pepper grinder.
Find a variety of whole peppercorns in
the Bulk Department.
Fresh Lemons and Limes
Always use fresh citrus juice so always
have a couple of lemons and limes
around. Packaged lemon and lime juice
just doesn’t carry the same zing as fresh.
Store fresh lemons and limes in the fridge
for a longer shelf life.
Mandolin
This is one of those “next level” kitchen
tools that every home chef should have.
If recipes that call for “thinly slicing”
“shredding” or “grating” bring you apprehension or you just don’t have the time,
get a mandolin.
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Winter Citrus Salad

The

Recipes

Supreme grapefruits
or oranges. Slice avocado.
Toss arugula with olive
oil and balsamic vinegar.
Arrange citrus and
avocado slices on top
of greens. Finish with
walnuts.

3

Roasted Broccolini with
Lemon and Garlic
Toss whole broccolini
with olive oil and a generous pinch of salt and
pepper. Roast at 425°F
for 15 minutes. Toss with
minced garlic and return
to the oven for 10
minutes. Add a squeeze
of lemon juice just
before serving.

Hot Honey Mustard
Brussels Sprouts

5

Slice the tough end off
the Brussels sprouts
and then halve. Steam
until slightly soft. Mix equal
parts olive oil, Dijon
mustard, and honey.
Finish with your favorite
hot sauce. Drizzle hot
honey mustard over
the sprouts.

Kale & Bacon Salad

2

Mix lemon juice, Dijon
mustard, tamari, and an
anchovy (optional). Slowly
pour in olive oil while
whisking to emulsify. Toss
with kale cut into ribbons.
Add chopped cooked
bacon, chickpeas, and
Parmesan and toss.

Cheesy Roasted
Cauliflower

4

Cut cauliflower into
florets. Toss with olive
oil, salt, pepper, and dried
thyme. Roast at 450°F for
20 minutes. Sprinkle with
shredded white cheddar.
Return to the oven until
the cheese is melty.

Baked Pears with
Onion and Rosemary

6

Quarter and core 4 pears
and cut a red onion into
8 wedges. Toss with butter,
Sherry vinegar, and minced
fresh rosemary. Cover
and bake at 425°F for 20
minutes then uncover and
bake for 20 minutes longer.

Sauteéd Rainbow
Chard

7

Sauté chopped rainbow
chard with minced garlic,
olive oil, salt, and pepper.
Remove from heat and
sprinkle with Parmesan and
pine nuts.
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8

Miso Glazed Carrots
Bake whole carrots
drizzled with olive oil
and salt at 400°F for 10
minutes. Mix white miso
paste, tamari, maple
syrup, and minced garlic
together. Brush onto carrots and return to the oven
for 10 minutes or until
carrots are tender and
slightly caramelized.

Shaved Fennel
with Capers

10

Shave fennel on a
mandolin or slice very thin.
Dress with olive oil, lemon
juice, fresh dill, and capers.
Serve with bagels, cream
cheese, red onion, and
smoked salmon.

13

Sweet Mashed Turnips

Peel and chop 2 turnips
and 1 apple. Add to a pot
with a tablespoon of salted
butter and cover just barely
with water. Cook until
tender, then mash

Watercress and
Olive Salad

9

Toss watercress with
pitted green olives, shaved
Parmesan, sea salt, freshly
ground black pepper, and
olive oil.

Beet Poke

11

Peel and chop beets into
1 inch cubes. Boil until
tender. Mix tamari, sesame
oil, rice vinegar, minced
garlic, grated fresh ginger,
and a touch of maple
syrup. Toss dressing with
beets, thinly sliced green
onions, and sesame seeds.

Carrot and Kohlrabi
Fritters
Peel and grate 1 carrot
and 2 kohlrabi. Squeeze
out excess liquid. Mix
with 1 egg, salt, pepper,
and a pinch of cayenne.
Form fritters by hand.
Heat vegetable oil.
Once hot, fry fitters
for 2-3 minutes per side,
or until golden brown.

12

Creamy Baked Spinach
Clean and steam spinach
until wilted but still bright
green. Heat cream and a
good handful of grated
Parmesan together until
reduced and slightly thickened. Stir in spinach and
top with buttered breadcrumbs. Broil until the top
is browned.

14
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Parsnip and Apple
Salad

15

Peel and shred 2 parsnips.
Thinly slice 1 apple and
1 shallot. Toss with apple
cider vinegar and olive
oil. Finish with chopped
hazelnuts.

18

Balsamic Roasted
Radicchio

16

Cut 2 radicchio heads
into quarters. Drizzle with
olive oil, balsamic vinegar,
salt, and freshly ground
black pepper. Roast at
400°F for 12-15 minutes,
flipping halfway through.
Top with shaved Parmesan
cheese just before serving.

Sweet Potato Tacos

Crunchy Winter Salad

Cube sweet potatoes.
Toss with olive oil, salt,
pepper, cumin, smoked
paprika, garlic powder, and
a pinch (or more) of cayenne.
Bake at 450°F for 15-20 min.
flipping halfway through. Serve
on corn tortillas with avocado
slices, cotija cheese, and a
squeeze of lime.

Slice Honeycrisp 1 apple.
Thinly slice 3 celery ribs
on the bias. Thinly slice
or shave 1 fennel bulb
using a mandolin.
Combine and toss with
lemon juice, olive oil, salt,
and walnuts. Finish with
shaved Pecorino cheese.

20

21

Rainbow Cabbage Slaw

Mashed Neeps

Toss together shredded
or thinly sliced red and
green cabbage, grated
carrots, and a handful of
cilantro leaves with tender
stems, torn. Dress with
lime juice, olive oil, salt,
pepper, and a touch of
maple syrup.

Peel and slice 1-2 rutabagas. Add to a skillet with
salt, minced shallot, and
cream to come halfway
up rutabagas. Cover and
simmer until tender. Add
freshly ground black pepper and mash until creamy.

Thai-inspired
Bean Sprout Salad

17

Supreme a pomelo. Toss
with roasted and salted peanuts and bean
sprouts. Dress with a
squeeze of lime juice and a
touch of sesame oil.

19

Fennel and Apple
Salad

22

Dice fennel and apples.
Make a dressing with
honey, olive oil, lemon
juice, salt, and pepper.
Toss with grated sharp
cheddar and dress with
honey lemon vinaigrette.
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Beans and Greens

23

Wash and chop your
favorite sturdy greens.
Sauté drained and rinsed
cooked white beans,
greens, olive oil, and fresh
or dried sage. Cook until
the greens are wilted and
beans are heated through.

26

Golden Beets with
Horseradish Cream

Quarter golden beets
and toss with olive oil, salt,
and pepper. Roast at 400°F
until tender or about 1
hour. Combine 1 cup sour
cream, 2-3 tablespoons
prepared horseradish, and
a drizzle of olive oil. Serve
beets with horseradish
cream and arugula.

Caramelized
Shallot Pasta

29

Thinly slice 6 shallots and
4 cloves garlic. Heat a
good amount of olive
oil over medium heat.
Caramelize shallots. Add
1 anchovy, a couple of
spoonfuls of tomato paste,
red pepper flakes, salt, and
pepper. Toss with your
favorite cooked pasta.

Almost Instant
Noodles

24

Cut carrot, green onions,
and napa cabbage into
long thin strips. Stir fry with
minced garlic, tamari, and
maple syrup. Add bean
sprouts and cooked rice
noodles. Finish with chili
garlic sauce (like Sriracha).

27

Root Veggie Mash

25

Peel and cube a celery
root and about half as
much gold potato. Cover,
just barely, with salted
water and boil until tender.
Discard water. Mash with
butter or cream, salt, and
pepper.

28

Smashed Sunchokes

Rainbow Carrot Salad

Boil sunchokes in salted
water until tender. Remove
and smash with the back
end of a spoon. Heat olive
oil in a large skillet. Sauté
sunchokes until brown and
crispy on both sides. Finish
with a sprinkle of salt and
fresh thyme leaves.

Grate orange, yellow,
and purple carrots.
Add pomegranate seeds,
chopped parsley, and
sesame seeds. Make a
dressing with lemon juice,
tahini, olive oil, salt, and
pepper. Toss together.

Broccoli Tots

30

Steam 2 broccoli crowns
until tender but still bright
green. Pulse a few times in
a food processor to break
down. Mix with 1 egg, ¼
cup grated Parmesan, salt,
and pepper. Form tots by
hand and bake at 350°F for
15 minutes, flip, and bake
for another 15-20 minutes.

Maple Rosted
Delicata

31

Halve, seed, and slice a
delicata squash. Rub all
over with olive oil. Bake at
350°F until tender. Serve
with a pat of butter, a
drizzle of maple syrup, and
chopped pecans.

