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Presents recipes for vegetable dishes, including sesame asparagus, carrot soup, eggplant parmesan,
apple-chutney-stuffed squash.

By Carol Cole-Frowe Roasted with a bit of good olive oil, creating luscious, oozy cloves to squeeze onto a
thin water cracker for a highflavor, easy-prep, low-calorie snack. Grated raw into a vinaigrette. Poached in
boiling water and mashed into potatoes for a mild, surprising and soft crunch. Flavoring homemade hummus,
either raw or roasted. Punching up pasta sauces. And keeping the vampires at bay. Of course, there are many
other ways to use garlic. True connoisseurs of garlic can tell the difference between the pungent, hot garlic
varieties and smoother, mellower garlic, just as a wine connoisseur can pick out all the subtleties of fine
wines. Picking the right garlic for the right dish can make a delicious difference. Garlic is also known as
Allium sativum, a species of the onion genus. Its kissing cousins are chives, onions and leeks, and there are
hardneck and softneck varieties of garlic. This year, a splendid array of garlic varieties inspired lots of fun
kitchen experiments. On Saturdays, you can find Nichols from 8 a. She started growing garlic in after being
inspired by tasting different varieties. Her first two years, her family kept all of the garlic. I used the
Silverskin, which lit up my salad dressing. Nichols provides a flier with descriptions of the 18 kinds of garlic
offered at different times. Here are a few examples: A tastetest winner, Nichols said this has a mild flavor and
goes great with potatoes. This variety is very strong when raw and has a great cooked taste. Nichols said this
garlic has a good, strong, mediumhot flavor and is easy to peel. Mildflavored, this variety is a good roaster,
spreading easily on bread. On the flip side are planting and storage instructions. Nichols suggested planting in
October for harvesting in June. She also recommended planting unpeeled cloves of the varieties you want to
propagate, with the pointed side up, in rich, well-drained soil, 2 inches deep and about 4 to 6 inches between
plantings. Remove the flowers in the spring for larger bulbs. The time to harvest softnecks is when they fall
over. Harvest hardnecks when 50 to 75 percent of the plant has turned brown. And Nichols had suggestions on
storage. She would knot them in between onions or garlic and then hang them from a nail in a dark place like
the work-shed or kitchen closet. Cut them off as you get ready to use them. But her favorite way is simple.
Just grate up garlic with a little butter and put it on bread. Softneck garlic will have more cloves that are
identifiable from the papery white skin around the bulb. Hardneck garlic has a woodier stalk and fewer cloves,
although the cloves are bigger.
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Jenny Slate , for example, is known for her very sweet and funny little messages to fans. Sarah Jessica Parker
is known for videos of herself earnestly getting excited about things, like walks in the West Village or the
eclipse. And Oprah Winfrey is known for posting pictures of herself with bountiful, overflowing, amazing
baskets of vegetables. The latest example came on Thursday. A photo posted by on Here is Oprah, wearing a
straw hat, holding a basket larger than most middle schoolers, filled to the brim with tomatoes and zucchinis
and green beans and kale. Wishing all kinds of bountiful harvest to you all. Every few weeks, depending on
the season, we can depend on Oprah to show us her tomatoes. We love it dearly. And so to honor that, we
looked back at her Instagram and charted every single time she posted an image of herself holding giant
baskets of vegetables. It all began in The first real time she posted a picture of herself posing with giant
baskets of vegetables and sometimes fruit was August A photo posted by on On Aug. Minutes later she did it
again, posting an image with only herself and some baby tomatoes. In the image, she glows. And my, did it
thrive. Just two weeks after her first harvest post, there was Oprah and her giant bushel of vegetables again.
Bob Greene held tight onto a basket of what appears to be peppers and greens. Oprah, leaning out of a door,
with a damn cornucopia of veggies, from artichokes to celery to beets to lettuce. A photo posted by on These
definitely look store-bought, but we know Oprah would never deceive us like that. Her crops are simply
thriving. A photo posted by on There were herbs and fava beans and strawberries and lemons. She could
supply a Sweetgreen for like two days. Days after those fava beans, Oprah posed now with armfuls of zucchini
and artichoke, and let us know that she was about to make some vegetable soup. A photo posted by on In June,
she showed us the next round of her harvest, holding a basket of her freshest crops, which she told us was
going to her friends Ellen DeGeneres and Portia de Rossi. A photo posted by on Name a more generous, kind
human being. We were left for months of with no harvest day pictures, and fell into a deep, dark depression
that could only be cured with more vegetables. In September, she answered our prayers. A photo posted by on
Later that month, she debuted some new crops: A photo posted by on She was going to cut the figs up and put
them in some oatmeal. In October, Oprah leveled up. She posted a picture of herself on a damn plane with her
basket of fresh vegetables. A photo posted by on Please, if you could, look at those tomatoes. For the first post
of , in January, she posted a picture of herself with her hair wet, looking resplendent, above overflowing
baskets of herbs and veggies. A photo posted by on In February, she posed like a proud mother above a crib,
but rather than a baby, Oprah was floating above some kale, cabbage, spinach, onions, celery and many other
veggies and fruits. A photo posted by on She was feeling herself. Now honestly, in March , Oprah posted one
of the more iconic harvest pictures. She is basking in the sun, her eyes squinted and her mouth smiling,
holding a basket of gorgeous greens, with cauliflower making an appearance. A photo posted by on Simply
stunning. Later that month, she posed with another bounty of her freshly picked harvest: A photo posted by on
Have you ever been happier than Oprah is here, in April , holding a basket of fava beans, broccoli, cabbage,
onions, cilantro and artichokes? That same month, Stedman got in on the fun, posing with a massive basket of
kale and lettuce and turnips. A photo posted by on He should be so honored. She got fancy a few days later,
making a photo collage of her vegetables. Again in March, she got fancy with that collage. Tucked between
photos of flowers in her garden, there is Oprah with a giant basket of avocados and limes, next to another giant
basket of greens. In April , we were blessed with a video. This is an exciting day! This is the big find this
morning. Then she slaps it. Moving on, in June, Oprah did the collage yet again. This time, we got a picture of
a cow his name is Ivory , a close-up of a basket of potatoes and then a picture of Oprah holding a inch
zucchini. Oprah posed with giant carrots larger than her head and collard greens. A photo posted by on She
then shared, yet again, her excitement over real tomatoes. A photo posted by on An icon. Here is Oprah,
screaming in delight, above her harvest: A photo posted by on We ask you again: Have you ever been so
excited about anything in your life? That September, Oprah was back to obsessing over her tomatoes. The end
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of and the beginning of was a busy year for Oprah, producing shows like Greenleaf on her own OWN network
and starring in movies on HBO definitely made her too busy to post more harvest pictures. But this April, we
got her back. A photo posted by on Holding a basket of greens that are literally larger than her own golden
retrievers, harvest day was back on, baby. In June, she asked us a tough question: Farmer Winfrey showed
herself again in July, holding potatoes in one hand and a giant carrot in the other. A photo posted by on We are
not worthy of Oprah or her harvest.
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By Julianne Glatz The heat is finally retreating. Even when daytime temperatures are warm, the nights are
deliciously cool. Best of all, the high humidity has fled. When days and nights turn crisp, my culinary thoughts
move away from salads and grilling towards stews and braised dishes. In fact, many aspects are the same.
Michael Ruhlman, in his book, The Elements of Cooking, describes the difference: Also there tend to be more
ingredients, all served in the cooking liquid. Stew ingredients meats may or may not be browned before being
submerged in liquid. Otherwise the same general rules apply: But what about some of the most glorious
vegetable cookery in the American South: That makes them great for leftovers, but also a huge advantage for
home cooks preparing for special occasions or dinner parties: That best thing is also the most intriguing. Just
why do they taste better? I always assumed it was because the flavors had longer to fully mingle, but food
science guru Harold McGee has a specific answer in his book, On Food and Cooking, the Science and Lore of
the Kitchen. And maybe just a bit of alchemy. Contact Julianne Glatz at realcuisine. The most important rule:
Keep the meat as intact as possible to minimize cut surfaces through which fluids can escape. If the meat must
be cut, cut it into relatively large pieces, at lease an inch on each side. Brown the meat very quickly in a hot
pan so that the inside of the meat warms only slightly. This kills any microbes on the meat surfaces, and
creates flavor. After an hour, check the meat every half hour, and stop the cooking when it is easily penetrated
by the tines of a fork. Let the meat cool in the [pot], where it will reabsorb some liquid. The liquid will
probably need to be reduced by boiling to improve flavor and consistency. Remove the meat [and any
vegetables that will be served with it] first. Worcestershire sauce 1 c. Sprinkle the lamb shanks generously
with salt and freshly ground pepper, and let stand about 2 hours to bring to room temperature. Strip the fronds
from the stalks of the fennel bulbs, mince the fronds and reserve a cup or so for garnish. Cut off and discard
the stalks from the bulbs. Cut the bulbs in half, remove the core, and slice the bulb into half-inch slices. Mix
with the orange peels, garlic and fennel seeds and set aside. In a heavy pan large enough to hold the shanks in
one layer, heat the oil over medium high heat. Add the shanks and brown well on all sides. As they are
browned, remove the shanks to a platter. Pour excess fat from the pan and return to the heat. Add the fennel,
the garlic and the orange peel to the pan and stir to coat with the pan drippings. Add the fennel seeds, the
Worcestershire, vermouth and 2 cups of the stock. Put the shanks back in the pan and add additional stock if
necessary to bring the liquid halfway up the sides of the shanks. When the liquid just begins to simmer, cover
the pan tightly and place in the oven. Begin checking after four hours. Let the shanks come to room
temperature in the broth. You can speed this process by putting the pan in a sink filled with cold water. At this
point the lamb shanks, in their liquid, can be refrigerated for serving in the next several days. If serving the
same day, remove the shanks to a platter. Remove the orange peels and discard. Let the broth stand for a few
minutes and then remove as much fat as possible from the top. Add the shanks and bring the liquid to a bare
simmer, and cook until the shanks are completely heated through. If serving the following day or the next few
days , remove the pot from the refrigerator and discard the solidified fat that has risen to the top. Discard the
orange peels. Set the shanks aside, scraping off and discarding any fat and returning any jelled liquid to the
pot. Heat the broth; if it seems a bit too thin, bring to a boil to reduce it and warm the shanks as above. Serve
the shanks in deep plates with the broth and vegetables, sprinkled with the reserved fennel fronds.
Chapter 4 : Glorious Vegetables In The Mic: Patricia Tennison: blog.quintoapp.com: Books
Find helpful customer reviews and review ratings for The Glorious Vegetables of Italy at blog.quintoapp.com Read
honest and unbiased product reviews from our users.
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Chapter 6 : Events on November 11 - 17, - Visit Montgomery County
Glorious Fish in the Microwave by Patricia Tennison starting at $ Glorious Fish in the Microwave has 1 available editions
to buy at Alibris.

Chapter 7 : Did a short Apple style advert for the joy-cons during my free time : NintendoSwitch
This book is a tribute to Italy's many glorious vegetables, from the bright, orange-fleshed pumpkins of autumn to the
tender green fava beans of early spring.
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Chapter 9 : Fall Shopping Special: The Glorious Vegetables of Italy
Vegetable, slow cooker Vegetable Recipes Vegetable side dishes Vegetarian Recipes Vegetarian Lunch Winter
vegetable gardening Easy Gluten Free Meals Root Vegetables Winter Vegetables Forward "Bake" root vegetables in a
slow cooker - set it up in the morning, and make enough for several meals.
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