Carrboro Farmers’ Market

SIDE by SIDE

Featuring Farm Fresh Recipes from 6 Local Chefs!
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Roasted Potato and Pepper Salad 

From

Peter McCloskey

Panzanella – Carrboro

Serves 8

4 pounds of assorted *potatoes

(My favorites are sweet potatoes, fingerlings, corollas and rose potatoes.  Blue is fun for color.  All of these are low in starch which means higher sugar content, waxy or buttery, have a higher moisture content, are denser but with thinner skins.)

3 *peppers 

(This is a matter of preference – sweet bells are nice, hot peppers are also nice if you like the heat; I would use Poblanos.)

1/2 cup extra virgin olive oil (1/4 for potatoes and 1/4 for cooking liquid)

10 bulbs of shallots

1 cup cider vinegar

1 cup sugar

2 Tbsp coriander seed

1 Tbsp mustard seed

1 bay leaf

1 cup stock (beef, chicken, vegetable)

*Parsley

1/2 cup fresh *oregano

Salt and black pepper (to taste)

Cut potatoes so that they will roast evenly.  Remember that sweet potatoes will roast the quickest.  Toss them in olive oil, salt and pepper and 1/4 cup of fresh oregano.  Put in a roasting pan and cover with perforated tinfoil.  Roast for about 30 minutes at 350 degrees 

until done.  Cool to room temperature.

(continued on back)

Roast peppers (or grill them if you’ve got the BBQ cranking); sweat them in a bowl after they are black by covering them with Saran Wrap.  This makes for easy peeling.  Peel, remove seeds and tear into strips.  Add to the potatoes.

Toast the coriander seed & mustard seed in a pan large enough to hold all the liquids.  When slightly toasted, add the liquids including the 1/4 cup extra virgin olive oil, sugar and bay leaf.  Slice the shallots into rings and add to the pot.  Reduce to 1 cup.  Gently toss the potatoes and peppers with this mixture, the remaining oregano and chopped parsley.  Season to taste.  Enjoy!

* Seasonal ingredients available at the Chapel Hill~Carrboro Farmers’ Markets
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Chapel Hill~Carrboro Farmers’ Markets

Carrboro Farmers’ Market open Saturday mornings until December 17

and Wednesday afternoons until October 19

Southern Village Farmers’ Market open Thursday afternoons until September 22


