PatriciasWisdom.com Presents:

The Harvest Potluck

A cookbook of foods that folks love to make, and love to eat. All the
donations for this EBook go for Food and Medicine for th&nited Nations
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From the Introduction to Tassajara Cooking by Zentatsu BRé&shi
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moved by things and people, oneaiso able to move them. The pure actions of the cook must

come forth from his realization of the unity of all things and beings; and by seeing clearly into

the minds and hearts of others, from a leaf of cabbage he must be able to produce a-sixteen
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From Edward Espe Brown:

G¢KS gle G2 0SS I 0221 Aa (2 02210 ¢ KS NBadzZ ia
AYFIAYSR 2NJ AYINIAYySR GFadagSo hdzNJ 0221 Ay3 R2Sa
are. Our original worth is n@omething which can be measured, increased or decreased, just

feed, satisfy, nourish. Enter each activity thoroughly, freshly, vitally. Splash! There is

completely no secret: just plunging in, allowing time, making space, giving energy, tending each
situation with warmhearted effort. The spoon, the knife, the food, the hunger; broken plates
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Read and shareThis ebook is licensed under a Creative Commons license. You have permission
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do not make any changes or edits, whatsoever, to its contents or digitabtail retain all

attribution rights to this ebook). In fact, | would appreciate it if you could pass it along to others

or send them a link to Write, Publish and Market Your Ebook:-Seftep Tutorial so they can

download it themselves. Commercial udelus work is prohibited.
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Disclaimer | have endeavored to make sure that the information contained herein is accurate,

but | make no guaranteesreal or implied- & (2 GKS NBadzZ Ga e2dzQff I OK
methods and techniques presentedthis ebook. If advice regarding legal, accounting or related

matters is needed, the services of a fully qualified professional should be sought. You should be

aware of any laws that govern business transactions or other business practices in your country

or state. If you choose to apply the advice contained in this ebook you do so at your own risk.

From free ebookWrite, Publish, and Erket Your Ebook: Step by Step
Tutorial
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Welcome

Dear Friends,

| enjoy giving gifts. My parents have criticized my generosity out of general concern for my own
well-being. Howeve my partner decided if | earned the funds to purchase these gifts, | should just
enjoy the giving.

| cannot remember a year when | did not give a gift of time or money to UNICEF to support them in
feeding and providing health services for the childremaf Global Community. To me, this is about
children helping children in the world.

Several years ago | stopped working to focus on caring for my mother. This year, because my
finances are limited and | have no money to donate to UNICEF, | got creative.

| posted a harvest potluck announcement on my Blog to invite readers to share their favorite
recipes. | was blessed with a wonderful response, receiving dozens of yummy ways to prepare the
F22R G(GKSe t2@0S (2 Srio aAeT ddaréa 1A yKil2a FoyS S/, 2kl All
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| recall a wonderful story about a traveler who arrives at an isolated village, feeling very hungry. The
villagers are notwilling to share any food with this traveler. As a matter of fact, they are
preoccupied with hiding what little food they have from each other and thus, they are starved for
connection and friendship. The traveler, being a clever sort of fellow, nmediohat he has a
magic recipe fof ,Which will feed everyone until their bounty is ready to harvest.

The villagers offered up a large kettle and the traveler built a fire in the town square. He filled the

kettle with water and when it started to boil he added his magic stone. For the stone to work its

magic other ingredients were needed. And so witBth Gt NI @St SNR& Sy O02dzN» 3SYSyi
another villager offered up a carrot, an onion, and then a meat bone. Many of the residents offered

up their last bits of food with the promise that the stone would produce soup until the harvest.

Low and behbld, the aroma of the soup enticed the villagers from their homes and they gathered for
a feast of warm soup and good compangach helping the other. Music was offered up and the
children danced while the villagers celebrated their bounty and the nbonént the traveler had
brought to them with the magic stone.

| share this story with you now because, despite my limited budget, | still had a hunger to give a
R2yl GA2y G2 ! bL/9C OKAfRNBYQa FdzyR (GKAa &SI N
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other bloggers, friends, neighbors and folks around the world; people like those villagers, who
wanted to put something on the table.

| am deeply grateful and thankfulor every contributions, and for allthe kind words of
SyO2dzNy 3SYSy iz LQOS NBOSAYSR® ¢23SUKSNI 6SQ0S ¢2
how and expertise has been shared with me and in turn, it is extended to the world for others to

enjoy and share in helping UNICEF to feed eilénd provide medical supplies

¢tKSasS NBOALISa S@21S t20S YR K2LISs 2FFSNBR | a
feeding hungry children.

I hope this will bring you as much comfort, satisfaction and joy as it has brought to me. Thank you
very much.

Patricia Hamilton
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Starts and Snacks

Toasted Pumpkin Seeds

Ingredients

1 cup raw pumpkin seeds, rinsed and dried
6 tablespoons white sugar, divided

Y, teaspoon salt

% teaspoon pumpkipie spice

1 tablespoon vegetable oil

Method

Preheat the oven to 250 degrees F (120 degrees C).

Spread pumpkin seeds in a single layer on a baking sheet.

Toast for 45 minutes, stirring occasionally, until dry and toasted. (Larger seeds may take longer.)
Ina large bowl, stir together 2 tablespoons of white sugar, salt and pumpkin pie spice. Set aside.
Heat the oil in a large skillet over meditligh heat.

Add the pumpkin seeds and sprinkle the remaining sugar over them.

Stir with a wooden spoon until ehsugar melts, about 45 seconds.

Pour seeds into the bowl with the sugar and stir until coated.

Allow to cool before serving.

10. Store in an airtight container.
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Pita Bread Recipe ~
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The yeasty, delicious aroma, the cheteyture and the delicate taste will get you hooked
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supermarket cardboard pita.
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Ingredients

1-1/4 cups whole milk. Warm it for about 30 seconds inmnfierowave.
2 tablespoons olive oil

3 cups bread flour

1-1/2 teaspoons sugar

3/4 teaspoon salt

1 teaspoon Bread Machine Yeast.

Method
1. Addingredientstoal50rR212 dzy R 0 NBIF R YI OKAYS | O0O2NRAy3 G2 Y
(usually liquids first, then gringredients and finally yeast). Select dough cycle. When cycle is
complete, remove dough from machine. Cover with a clean kitchen towel and allow to rest for
10 minutes.
2. Divide dough into 1412 portions. Shape each portion into a smooth ball.
3. On a lighty floured surface, use a rolling pin to roll each ball inteta-6-inch circle.
4. | 2@SN) R2dzaAK yR £SG NR&AS | o2dzi on YAydzi-Sa 2NJ d
free spot for this.
5. On a greased baking sheet arrangé 8ough rounds. Bee in bottom of a 450 degree F (230
degree C) oven for 4 to 5 minutes or until bread is puffed. Remove from oven.
6. Cool for a few minutes on a wire rack.
7. Repeat with remaining dough. This pita bread recipe makek21ffita bread rounds. | serve pita
bread with hummus, pickles and frestut veggies. They are best eaten right away, but they do
freeze well. Warm a single frozen pita in the microwave, on a paper towel, 15 seconds on each
side, for a frestout-of-the-oven taste and texture.
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Chocolate Chip Pumpkin Muffin s~

Ingredients

% cup almondground into flour

1 2/3 cup raw sugar granules (honey works well if you add more flour)

1 Tablespoon pumpkin pie spices (cinnamon, clove, and nutryegr favorites)
1 teaspoon baking soda

1 teaspoon baking powder

Y4 teaspoon salt

2 large eggs, beaten or use flax seed goo

1 cup plain pumpkin puree

%4 cup melted butter

1 cup Gluten Free/dairy free Chocolate Chips

2 cups of Gluten Free flogror whole wheat, barley, oat, pastry, bread flour, or a combination

1. { S GKS 2@Sy |G opnQC FyR 3INBIFAS (KS YdFFAY LI
2. Mix dry ingredients.

3. Mix wet ingredients.

4. Mix together.

5. Bake 225 minutesg let them cool a few minutes before removing from pans.

6. Enjoy.
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" Cheese in Puff Pastry ~

Ingredients

1.5 to 2 Ibs cheesehavarti or brie (any somewhat soft cheese)
1 sheet puff pastry thawed

1/3-1/2 cup apricot preserves (marmalade also works)
GrannySmith appleg sliced

Pecan or Walnuts whole
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Method

1. Roll out puff pastry.

2. Slice block of cheese into two layers and spread preserves between layers. (If using Brie, place in
freezer for one hour to make slicing easier.)

3. Placecheese in center of dagh and wrap. (Optionateal edges witlan egg wash as you gdo.
This part can be done ahead of time and refrigerated.

4. Preheat oven to 400 degrees F. Arrange on greased baking sheet and bak&@anitutes
until pastry is golden brown.

5. Arrange nuts andliced apples on a platter and lay pastry on top. Serve with slices of apple.

6. The apples act as the crackers. One needs a sharp knife to cut slices.

7. Variation: add chopped nuts, raisins to the middle layer of the presémm®geen the layersf
cheese.
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Ingredients

Potatoes Edags

1 thsp olive oail Butter

1 tsp butter 2 eggs

1/8 cup chopped onions 1 ozcream or milk

1/2-2/3 cup leftover mashed potatoes (cold 1/2 medium green pepper, chopped

works best) 3 mediumsized button mushrooms, chopped

1 clove garlic, crushed
Y. cup grated cheese
Method
1. In saucepan, heat oil and melt butter together over medium heat. When hot, add potatoes and
let sit, simmeringvithout stirring for 510 minutes or until they begin to brown on the bottom.
Add more butter if necessary, keeping heat to minimum to prevent the butter from smoking.
Browning time varies, so keep checking.
2. Flip once underside is a light brown. Add chogp@ions and stir, scraping bottom of pan to
collect the crispy bits. Allow to sit and simmer again fdil05minutes, checking to make sure
GKSe8 R2yQl o06daNYy® ' RR 60dziGiSNIFa ySSRSR FyR &adAN
3. Over medium heat, melt enough ket to coat a separate fry pan. Add green peppers and
mushrooms, stirring occasionally. When they start to soften (min 10 minutes), add the garlic and
stir for another few minutes, being careful not to brown the garlic.
4. Meanwhile, beat eggs, mix in creamdapour into fry pan. Let sit, uncovered over medHow
heat until egg mixture begins to brown on bottom. Flip and break apart into chunks. Let sit for
about 35 minutes or until cooked to desired consistency. Sprinkle with grated cheese, cover
and allowcheese to melt.
5. Serve with potatoes and condiment of choice. Add salt and pepper to taste. Enjoy the hike!
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Vegetarian Spring Rolls ~

Ingredients

1/2 cup of each chopped finearrots, mushrooms, cabbage, loamli, bean sprouts
2-3 tsp. grated ginger, divided

1 Tbsp. alt & pepper

Worcestershire sauce

1 tsp. cornstarch dissolved in a little water

Spring roll wrappers

Beaten egg or milk

Y% tsp. sesame oill

Optional: meat of your choice

Method

Spring Rolls

1. Heat a wok or a large fry pan, put in 1 tablespoon of oil.

2. Optional:When hot, add the meat of your choice.

3. Add the vegetables of your choice along witle ginger, saltpepper and the Worcestershire
sauce sautéthem for a minute.

4. Pour over the cornstah which you dissolved in a little water. Stir everything to blend well.

5. Take a sheet of spring roll, spread 1 1/2 teaspoons of the mixture on each sheet

6. Moisten all the sides with beaten egg or milk.

7. Fold the 2 side edges and roll the sheet.

8. Heat oil for deep frying and fry rolls until golden brown. Drain them on paper towels.

9. Cover with a double paper towel. Thing important thing now is to get rid of the oil.

Sauce

1. Inasmallfry parfry 1 to 2 teaspoons fresh chopped ginger with 1/2 teamp sesame oil.
2. Add in soy sauce, this amount depends on how many spring rolls you make.

3. When the soy sauce is warm, remove from heat.

4. Serve dipping sauce warm.
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