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Recipe: Fall Harvest Garden Fries
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Got a lot of root veggies in your fall harvest? Garden fries are an easy and delicious way to use them up! Enjoy them sans sauce, with ketchup, or if you’re looking to impress dinner guests pair them with a garlicky leek dipping sauce. Bon appetit! 

The following recipe is from Cooking Close to Home by Diane Imrie and Richard Jarmusz. It has been adapted for the web.



Garden Fries  with Garlicky Leek Dipping Sauce

Harvest Hint

Root vegetables are a staple in the Northeastern winter, and a large component of any winter farm share. This recipe is very useful when you have a variety of root vegetables, and are looking for something a little different to do with them that the kids will enjoy. This recipe can be served as an appetizer or as part of a main meal. The dipping sauce also makes an excellent topping for fresh baked potatoes.

Serves four

Ingredients

Fries

[image: fall vegetables]1 pound of fall vegetables  (may include carrots, parsnips, turnip, potatoes, rutabaga), washed, peeled, and cut 1⁄4-inch by 1⁄4-inch, 3 inches long

1 tablespoon olive oil

1/8 teaspoon ground red pepper

1/8 teaspoon garlic powder

1⁄2 teaspoon Worcestershire sauce

Dipping sauce

1 leek, sliced in half lengthwise and cut into 1-inch pieces

1 tablespoon olive oil

2 garlic cloves, baked

1 teaspoon dried parsley

1 cup low fat sour cream

Procedure

	Preheat oven to 450°F
	In a large bowl combine the sliced fall vegetables, olive oil, red pepper, garlic powder and Worcestershire and toss to coat well.
	Lay the vegetables out on a baking sheet, in a single layer.
	Bake for 30 minutes, turning once.
	Soak the chopped leek in water for 10 minutes. Drain and rinse.
	In a small sauté pan heat the olive oil over medium. Add the leek and cook until softened and slightly browned, approximately 5 minutes. Let the leeks cool completely before proceeding to the next step.
	Combine the leek, olive oil, garlic, parsley and sour cream in a food processor, and mix until smoothly blended. Place in a bowl and refrigerate. The leek dipping sauce can be prepared several hours ahead.
	Serve the fries hot with dipping sauce on the side.




Recommended Reads

Building Your Own Root Cellar for the Fall Harvest




Roasted Root Veggies with Pomegranate Drizzle
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Charles Dowding’s Vegetable Garden Diary
Spiral bound
$24.95
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Forage, Harvest, Feast
Hardcover
$40.00
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Hedges: A Haven for Wild Greens





Wondering where to forage for greens this spring? Look no further than hedges, which serve as natural havens for wild greens and herbs! The following is an excerpt from Hedgelands by Christopher Hart. It has been adapted for the web. Food from Hedges: Salads and Greens Let’s start by looking at all the wild foods…

Read More
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Koji Kitchen: 6 Recipes to Get You Started





There’s a whole new world out there when it comes to koji. It doesn’t matter if you’re making bread, cheese, or ice cream, koji helps you pump up the flavor! Growing Koji in Your Own Kitchen Koji, the microbe behind the delicious, umami flavors of soy sauce, miso, fermented bean sauce, and so many of…

Read More
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The Surprising Benefits of Rewilding Your Garden





Rewilding is one of the best things you can do for the biodiversity of your farm or garden. By no longer mowing your lawn, flowers will start to grow, creating a meadow and a habitat for creatures that often get forgotten. The following is an excerpt from The Healthy Vegetable Garden by Sally Morgan. It…

Read More
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Calming Herbal Nightcap Mocktail to Mix Before Bed





Whether you’re looking to replace your end-of-the-day cocktail, relax before bed, or want something new to add to your tea, this non-alcoholic mocktail syrup base will do the trick. Delicious and all-natural, take a sip of this nightcap mocktail and feel your troubles melt away. The following is an excerpt from Herbal Formularies for Health…

Read More
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Weed Suppression: Choosing The Right Cover Crops & Living Mulches





Trying to figure out how to manage weeds in your garden beds? Use cover crops and living mulches for weed suppression while your garden flourishes! The following is an excerpt from The Ecological Farm by Helen Atthowe. It has been adapted for the web. Suppressing Weeds With Cover Crops: Getting Started Cover crops suppress weeds…

Read More
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Since 1984, Chelsea Green has been the leading publisher of books about organic farming, gardening, homesteading, integrative health, natural building, sustainable living, socially responsible business, and more. Now employee-owned.

















































Explore











	Shop Books
	New Releases
	Coming Soon
	Bestselling
	Audiobooks
	Special Offers
	Articles
	Giveaway




















Customer Service











	Frequently Asked Questions
	Audiobooks FAQ
	Shipping & Returns
	Contact
	Staff Directory



























 Terms and Conditions: Special Offers and Shipping Rates for ChelseaGreen.com only. Discount Codes cannot be combined with any other offers (books on sale or multiple discount codes, for example). Sales and special offers are for ChelseaGreen.Com only (not available for in-store purchase). Free Shipping is applied after the discount is applied (US orders only). Excluding not yet published books and low inventory books. While Supplies Last. All prices are subject to change without prior notice.



Customers in Canada: Canadian International orders can be placed by phone (703-661-1589) or email. Currency exchange rates may vary at time of shipment. Shipping fees will not include any additional customs fees or tariffs that may be due on your end at delivery.

International Order? Because international shipping is cost-prohibitive, we suggest that customers outside the US refer to these retailers—or your local bookshop!—for international purchasing: World: www.wordery.com | Australia: www.booktopia.com.au | Canada: www.amazon.ca, www.chapters.indigo.ca | UK: ChelseaGreen.co.uk

Audiobooks from Chelsea Green Publishing | We have partnered with Glassboxx to bring Chelsea Green books in audio formats, easily and securely. CLICK HERE for more information about this FREE APP. If you purchase an audiobook from our site, it will only be available through our partner, Glassboxx via the Glassboxx player for iOS, Android, Windows, or Mac.



















[image: CGP grasshopper]











Since 1984, Chelsea Green has been the leading publisher of books about organic farming, gardening, homesteading, integrative health, natural building, sustainable living, socially responsible business, and more. Now employee-owned.
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Please check your email for your one-time discount code.
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