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Mushroom Barley Salad
In o lange skillet, heat 2 Thsp
olive ofl. Add o Ib. mixed
mushrooms ancd cook oAt
high beat, stirring, until
podden, 5 minutes. Transier o
# banwl. Repeat twice 1o cook
a total of 2 Ibs. of mushrooms
adding more ofl as neoessan
Stir in 5 cups cooked barley,

2 1sp. chopped sage, ' cup
femon Julce and ' cup olive
oll; season with salt and pep
per. Serivs 8 o 10

‘

2

Ouinoa Hrittle

Toss 2' 5 cups cooked quinoa
o a lange baking sheet with
2 Thsp. canala ofl. Bake at 3%
for 30 minutes, until crisp

N a Sipocpan, Cook 1 caps
SUAr cver modcerately Jow
hoeat, stirring occasdonalh, until
amber. Stir in " sp baking
soda, then sair in the guinda
and 2 Thsp. toasiod sesame
scods. Spread thindy on a bak
Ing sheet to cool, Makes | b

3

Bulgur Topped Squash
In a skillet, heat 2 Thap. olive
ol Add 1"« cups cookex]
bulgur; cook over modenite
heat, stirring. untll crispw,

12 minutes. Stir in | Thap
crushed corfander seods.
Sprinkde anso 16 roasied kabo
cha squash wedges, along
with scallions. Series 8

1

Wheat Berry Queso
Meldt 4 Thsp. butter in a Lange
cast -fron skillet. Whisk in

« cup flour onver mexderate
Iveat until golden, Whisk In
2 cups millk and cook until
thickened, 3 minutes, Scason
with salt arxl pepper. Stir in
205 cups cooked wheat berries,
2 cups grated Gruyere choese,
wo 6-0x, cans drained tuna
and "rcup snipped chives.
Hake at 375 for 20 minutes
SenwesSm o
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Canned Pumpkin

FEW’s Justin Chapple
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Pampkin Parfaits

In & Rarge bBoavl, beat two 15 oz
cans pumpkin puree, 2 oups
mascarpone, 1 cups confoc-
tloners’ sugar. | isp. pumpkin
phe spioe and o oy, salt until

thick. In another bowl, bea
2cups cach heavy cream and
mascanpone With 1 cup con
fectioners” sugar unill sol
peaks form In 12 tall glasses,
ke the pumpkin and cream
with crushed chocolate wafer
cookles. Mokes 12

2

Pumpkin Hummus

In & food processor, paree two
150 cans dralned and rinsed
chickpeas with | cup pamp
Kin puree, ' cup lemon juice.
2 small gartic cloves, ' tsp
cayenne and ' oup water,
Seasan with salt and pepper.
Makes 3 cups

3

Pumpkin Potatoes

In & large ssucepan, botl

1 ibs. pecied 1-inch cubes of
Yukon Gald potatoes (0 salted
water until tender, 20 min
utes. Drain well In the saace
patt, el 1) 5 sticks butter

In 2 cups mllk: add 195 cupn
pumpkin puree. Press the
potatoes throagh a ricer injo
& bowd and mix in the pump
Kin mixture. Season with sal
anl pepper. Seroes 10 o 12

1

Chal-Walnut Mutlins
In a icepan, melt § stick
butter with | Thsp. crushed
chal tea. In & bowd, whisk

2 large eggs. | cup cach sugar
and pumpkin puree and the
molted butter. Whisk in

1 cups all- parpose flour.

1 tsp baking soda and s
kosher salt. Spoon i a

12 cup bined mutlin pan; wop
with 1" cups chopped wal
nuts. Bake at 350 for X w
25 minudes. Makes | docen
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