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Greetings, CSA Members!
This week we hope to give you: roasted chili peppers, cherry tomatoes, tomatoes, melons, and cucumbers.
Wow! It seems like we turned the calendar and now it’s fall. This is the perfect weather for roasted chilis. Just the smell of them on a cool, crisp day stirs up all kinds of fall memories. Some of you may not have used roasted chilis before. Before you can cook with them, you need to pull the skins off and clean out the seeds. I find that it’s easiest to do this under a thin stream of water from the faucet. You can also freeze the chilis—either before or after cleaning off the skins and seeds. You might not really know what to do with the chilis at first, but try a few of Marilyn’s recipes. Once you’ve used the chilis a few times, you’ll come up with all kinds of dishes to throw them into.

Cook’s notes from Marilyn
	Menus

· Labor Day Grill 
	Cook It!

· Visit our Vegetables CookItNow 
· Visit our Healthy CookItNow 
	Slideshows

· Find 25 more recipes in our Healthy Summer Recipes slideshow. 


Traditional New Mexican green chiles including a mild variety called “Anaheim” (named after a city in Southern California) were originally bred in New Mexico.   “Chile Heads” claim that the growing climate and conditions there produce chiles that are both hotter and more flavorful, although some varieties are now grown in other parts of the Southwest including California, Texas and lucky for us “locavores”--Colorado.   "Big Jim", a relatively new variety has plenty of heat but also lots of flavor.   You’ve probably heard of Scoville heat ratings for chiles, named after the chemist who created the test.  The spiciest chiles earn the highest ratings, although the test is subjective and chile heat can vary from crop to crop.

Always taste chiles first.  If you feel they’re too spicy, reduce the amount you use.  If you have leftover roasted chiles, you can portion and freeze for future use.  You will enjoy their heat this winter!
WARNING: Do NOT touch your eyes after handling chiles, even after washing your hands very well. The oils will take a while to wear off even after the briefest touch ... as a contact lens wearer, I can personally attest to the importance of removing your contacts BEFORE you get started! 
GREEN CHILE CHICKEN ENCHILADAS
From Sunset magazine, September 2007 
Like all good New Mexico food, this is simple, earthy, and delicious. 

Notes: You'll need about half the meat from a roasted 2 1/2- to 3-lb. chicken (use leftovers or store bought to save time). Baked enchiladas can be frozen for up to 1 month.

Yield - Makes 10 enchiladas
1 pound roasted New Mexico green chiles 
2 tablespoons olive oil 
1 tablespoon butter 
5 large garlic cloves, finely chopped 
1/2 teaspoon salt 
1/2 teaspoon freshly ground black pepper 
3 cups reduced-sodium chicken broth, divided 
10 (7- to 8-in.) corn tortillas 
2 1/2 cups shredded cooked chicken 
2 cups coarsely shredded cheddar or jack cheese, divided 
Sour cream 

1. Preheat oven to 400°. Peel, stem, seed, and chop chiles. 

2. Heat oil and butter in a large frying pan over medium heat. Add garlic and cook until fragrant, about 30 seconds. Add chiles, salt, and pepper. Cook, stirring occasionally, 3 minutes. Add 1 cup chicken broth and simmer until reduced by one-third, about 10 minutes. 

3. Meanwhile, prepare tortillas: In a small frying pan, bring remaining 2 cups chicken broth to a gentle simmer. Working one at a time, very briefly dip tortillas into broth to barely soften. Transfer each tortilla to a large baking sheet (you may need 2 or 3 sheets). Do not overlap or tortillas will stick. (Or you can use the traditional method of frying the tortillas in a little oil to soften.) 

4. Divide 1 1/4 cups cheese equally among tortillas and top each with shredded chicken, dividing evenly. Wrap tortilla around filling and transfer, seam-side down, to a lightly oiled 9- by 13-in. baking dish. 

5. Pour chile sauce over enchiladas and top with remaining 3/4 cup cheese. Bake until cheese is bubbling and browned, 15 to 20 minutes. Serve with sour cream. 

NEW MEXICAN GREEN CHILE STEW
Notes: This recipe conveniently is written for a crockpot, but can be cooked conventionally as well. Serve as is, or over plain or mexican rice, or with burritos, chile rellenos, chimichangas, etc. It also freezes well.

Yield - 4 generous servings

2 teaspoons olive oil
1/2 pound pork butt or shoulder -- cut into 1/2-inch chunks, remove all visible fat
3 garlic cloves -- finely minced
1 red onion -- finely chopped (optional) 
2 tablespoons flour -- preferably masa flour
2 tablespoons cornstarch
4 tablespoons water 
1 lb. New Mexican green chiles -- roasted, peeled, seeded, and finely chopped
1 teaspoon cumin
1/8 teaspoon salt
1/8 teaspoon freshly ground black pepper
2 3/4 cup chicken broth
2 large fresh tomatoes -- pureed (or peeled and chopped) (optional) 

In a skillet, heat olive oil over medium-high heat. Brown the pork, then move meat aside and add garlic and onion. As soon as garlic sizzles, stir together with pork. Put into crockpot on high. 

In a small bowl, make thickener by adding water to flour and cornstarch. Add mixture to crockpot. 

Add chiles, spices and chicken broth to crockpot. Bring to a simmer, then reduce heat to low and add tomatoes. (Purée the tomatoes if you like a very smooth sauce; peel and chop 'em if you like more texture). Cook on low heat, covered while you’re at work. If cooking conventionally, simmer covered on very low at least one hour or until the meat is very tender.
ROASTED GREEN CHILE CORNBREAD
From Whole Foods Market website
Notes: Room temperature milk, buttermilk and eggs work best to keep the honey and butter from solidifying when combining.  If you forget to take them out of the refrigerator ahead of time, warm the milks slightly in the microwave oven, and cover the eggs (still in their shell) with some warm tap water for a few minutes.
Yield – serves 12

· 5 tablespoons unsalted butter, melted 

· 1 1/2 cups whole wheat pastry or all purpose flour 

· 1 1/2 cups yellow, white or blue cornmeal 

· 2 teaspoons baking powder 

· ½ teaspoon baking soda 

· 1/2 teaspoon garlic powder  (optional)
· 1/2 teaspoon salt 

· 1 cup milk, room temp
· 1 cup buttermilk, room temp
· 3 eggs, room temp
· 1/4 cup honey, gently heated
· 1/2 cup fresh corn (or frozen & thawed)
· 3 to 4 New Mexican green chiles, roasted, skinned, seeded and chopped 

Preheat oven to 400°F. Brush a 9-inch x 13-inch baking pan with 1 tablespoon of the butter; set aside.
In a large bowl, whisk together flour, cornmeal, baking powder, baking soda and garlic powder; set aside. In a medium bowl, whisk together milk, buttermilk, eggs, warm honey and rest of the melted butter. Gently stir milk mixture into flour mixture until just combined. Fold in the corn and chiles without over-mixing, and transfer batter to buttered pan. Bake until top is golden and the bread springs back when lightly touched, 25 to 30 minutes. You can lower the temperature in the last few minutes of baking to prevent over-browning. Set aside to let cool slightly then cut into squares and serve.

HAVE A GREAT WEEK! –Amy
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