
Carrot & Fennel Soup 

 

8 TBS butter  

2 bulbs fresh fennel chopped  

2 onions, chopped 

1 quart chopped carrots 

2 cups diced potato 

2 quarts Vegetable stock  

1 TBS sherry vinegar 

¼ cup sour cream 

Handful Fresh thyme leaves 

2 Dried bay leaves 

Salt and pepper to taste 

 

Saute fennel, onion, carrots, potato, thyme and bay leaves. Season with 
salt and pepper. Reduce heat, cover and cook, stirring occasionally until 
veggies are soft and released juices but not browned.  

Add broth, bring to a boil and season again with salt and pepper. 
Reduce heat and simmer until potato is falling apart, 8 to 10 minutes. 
Puree with stick blender. Season to taste with sherry vinegar, sour 
cream and additional thyme. 

 

 

 



Broccoli Slaw 

Serves 6  

 

2 bunches broccoli – wash & cut into very small bits, florets and stalks  

¾ cups pecan pieces, roasted  

½ raisins 

 

1 generous pinch salt 

¼ cup brown sugar 

¼ cup cider vinegar 

½ cup olive oil  

1 clove garlic, minced 

2 TBS whole grain mustard 

 

Place broccoli florets in colander and rinse under hot water to clean 
and brighten color. Allow to drain and rest. 

Combine broccoli, pecans and raisins in a medium sized bowl.   

Whisk together dressing ingredients in a 1-quart measuring cup. Season 
to taste with salt and pepper. 

Toss in bowl to coat evenly. Season to taste as needed.  
 

 

 



 

Refrigerator Summer Pickles 

 

2 to 3 medium zucchini , ½ lb sliced zucchini, cucumber, spiralized 
Kholrabi or beets  

2 whole fresh shallots 

¼ c small handful fresh dill 

½ T mustard seeds 

1 fresh jalapeno, sliced 

 

1 ½ cups cider vinegar 

1 ½ cups white vinegar 

2/3 cup sugar 

2 TBS salt 

 

Layer jalapeno, seeds, dill and shallots. Add veggies on top. Combine 
vinegars, sugar and salt in a small saucepan. Heat to dissolve and pour 
over vegetables. 

 

 

 

 

 



Buttermilk Herb Vinaigrette 

 

1 cup buttermilk 

1 cup mayo 

2 TBS cider vinegar 

2 cloves garlic 

1 TBS lemon juice 

2 TBS minced scallion 

2 TBS minced fresh dill or fennel fronds  

2 TBS minced fresh chives or seasoning/cutting celery  

2 TBS minced fresh tarragon 

 

Blend all in food processor and season to taste with salt and pepper as 
needed. 

 

 

 

 

 


