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THE SIGHTS OF SUMMERTIME IN THE GARDEN

Eating Fresh Tip: Go RAW! 

Identify what you can eat raw, and go for it!  If you're anything like me, it can be a challenge not to
overcomplicate everything from book-reading to radish-eating. Still, it pays to keep it simple, especially
if you're anticipating a particularly busy week. Sometimes the best approach to using up your Farm
Share haul is to sprinkle it with salt and start taking bites of it. Don't be shy. Hint: most, if not all can be
eaten raw. Cut up veggies and leave them on the counter to nibble on throughout the day rather than
going for boxed or processed snack foods.  Your body will thank you.   😉  
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crispy vegetable pancakes

yogurt mint topping

All newsletters can be found at heritagefamilygardens.com/newsletters

This is a great go-to recipe to have in your back pocket for busy summer days, especially when you
have a lot of produce in your fridge!  It comes together quickly and even kids will love the veggies
hidden in a warm and crunchy pancake.  The yogurt mint topping below is optional but it's SO
yummy on top.

INGREDIENTS:
2½ cups shredded swiss chard, spinach, cabbage or chinese cabbage
1 cup shredded carrot
2 green onions, thinly sliced
⅓ cup all-purpose flour
½ teaspoon salt
½ teaspoon black pepper
½ teaspoon garlic powder
2 large eggs, lightly beaten
Olive oil for cooking

INSTRUCTIONS:
Chop vegetables as directed. Toss chard, spinach, or cabbage, carrots and onion with flour, salt
and spices until vegetables are lightly coated.

Stir in the eggs until well combined. Heat a small amount of oil in a deep nonstick or cast iron
skillet over medium-high heat until hot, but not smoking.

Spoon about 2 tablespoons of mixture per pancake into oil and flatten with a fork or slotted
spatula. Reduce heat to medium and cook until golden, about 2-3 minutes on each side.  

Transfer pancakes with spatula to paper towels to drain and serve immediately.

1 cup yogurt
1/4 cup fresh chopped mint, divided
2 cloves minced garlic, divided
1 teaspoon extra virgin olive oil
salt and black pepper

Combine yogurt with half of the mint, half of the garlic, 1/4 teaspoon salt and black pepper.
Transfer to a small serving bowl. Swirl in 1 teaspoon olive oil on top and garnish with more
mint.


