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So in case you missed it, Anthony Bourdain was in Houston last week filming for “Parts Unknown” (if you’ve never
seen it, watch this episode in the Congo). And his first stop was with Plant It Forward. We were so honored to have the
farmers recognized as one of the essential parts of the new Houston. We couldn’t talk about it until the crew left town,
earlier this week. But I wanted to share some of that day with you. The program will air in September or October, so stay
tuned for our watch party.
Some details, in case you are interested……The crew was small, about 10 people. The camera guys were really
particular about the filming. They were at the Fondren farm for about 5 hours and they had to go out and buy some boots,
since they weren’t ready for how muddy the fields were . They took very detailed, close up shots. All the farmers were
filmed, but they focused on Albert and his family. The dinner was small, to make the conversations easier. Constant and
Guy planned the menu and did most of the cooking. Another chef was there to take care of the details. The menu was
fish and greens (see the recipe below) with fufu, ratatouille with couscous and a salad with sorrel and other farm veggies.
Dessert was fruit, including blackberries from Constants farm.
I have some pictures of the day’s activities below. And as fun as it was, it really wouldn’t have happened if the
farmers didn’t have amazing, wonderful customers like you. It’s because of your support that they are able to do this job.
And see below for the Fish and Greens recipe, and some more recipes for eggplant and flying saucer squash.

After the word started leaking out about the attention from Parts Unknown, we heard from some local stations.
Steve Campion spotlighted us on the ABC13 Hometown segment. I love it when he brought out the bag of veggies from
the farm and everyone ooh’d and ahh’d over the colors. If you saw this, did you say to yourself “been there, ate that”?
http://abc13.com/1379452/
And Ruben Dominguez from Fox 26 filmed on the Westubury Farm and made a special Facebook video with Randi.

Let me know how you are enjoying your share and what you are making with it all. Get ready for okra, roselle, more
eggplant and some special surprises in your share the next few weeks!! Thanks and happy summer 
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Albert and his family on the Fondren Farm
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Guy Cooking Fish and Greens
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Dinner at Roy's Farm (University of St. Thomas)
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From Constant's Facebook page

“That is a big stape in my integration in the American. We were with this famous worldwide CNN journalist
Anthony Bourdain”

RECIPES
Malabar Spinach
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Malabar spinach looks and tastes like spinach but is more mieral in flavor, with
hints of citrus and pepper. It has stiff, slightly spongy leaves that are cool and
crisp when ray and silky when cooked.

Fish & Greens











one fish, filleted into serving size pieces
one-third cup palm oil (or peanut oil or any cooking oil)
three cloves garlic, chopped
one onion, chopped
one cup water
one pound spinach leaves, cleaned (or collards, kale, or similar, cleaned, chopped, and blanched)
canned tomatoes
one tablespoon salt
cayenne pepper, red pepper, or African Hot Sauce (to taste)

What you do



In deep pan, fry the fish in the oil. Add the garlic and onion. Reduce heat and simmer until onions are
clear. Add water. Simmer 15 minutes.
Add tomatoes and spinach. (If other greens are used they should be blanched ahead of time.) Season to
taste. Simmer until all is done. Serve with Baton de Manioc (also called Chikwangue), Fufu, or Rice.

Fufu
Fufu (Foo-foo, Foufou, Foutou, fu fu) is to Western and Central Africa cooking what mashed potatoes are to
traditional European-American cooking. There are Fufu-like staples all over Sub-Saharan Africa: i.e., Eastern
Africa's Ugali and Southern Africa's Sadza (which are usually made from ground corn (maize), though West
Africans use maize to make Banku and Kenkey, and sometimes use maize to make Fufu). Fufu is a starchy
accompaniment for stews or other dishes with sauce. To eat fufu: use your right hand to tear off a bite-sized piece
of the fufu, shape it into a ball, make an indentation in it, and use it to scoop up the soup or stew or sauce, or
whatever you're eating. In Western Africa, Fufu is usually made from yams, sometimes combined with plantains.
In Central Africa, Fufu is often made from cassava tubers, like Baton de Manioc. Other fufu-like foods, Liberia's
dumboy for example, are made from cassava flour. Fufu can also be made from semolina, rice, or even instant
potato flakes or Bisquick. All over Africa, making fufu involves boiling, pounding, and vigorous stirring until the
fufu is thick and smooth

Eggplant
Japanese eggplants are long and slender with an oblong shape. Its glossy skin has a
purple-black hue and is thin enough that it does not require peeling prior to use. Japanese
eggplants are known to maintain their skin color even when cooked, a quality which
makes them unique among many other eggplant varieties. Their interior cream colored
flesh is spongy and nearly seedless. Japanese eggplant's flavor is mild and because it is
nearly seedless it doesn't possess that bitter quality found in many Western and Thai varieties
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White eggplant is most readily distinguished by its size, coloring and flavor. Its familiar
shape typically has curves like a bell and its coloring notably egg white with a flesh the
color of cream. White eggplants are characteristically much smaller than their purple
eggplant counterparts, thus their range of harvest can be anywhere from three inches to six
inches in length. Often they will be harvested extremely young, in which case they will be
referred to as "Baby White eggplant". The flavor of raw White eggplant is fruity and mild
and when cooked develops a warm, mellow flavor, its texture smooth with a melting quality. The peel of White
eggplant tends to be thick and should be peeled prior to eating for best flavor and texture.

Common Purple eggplant is characterized by its size, shape and coloring. Fruits have a
trademark glossy, black-purple skin, are oval and oblong in shape, often growing up to
ten inches long and wider at the blossom end. They have a characteristic green calyx
and a green stem or a leaf shooting out from the base of the stem, wrapping around the
top of the smooth-skinned fruit. The flesh is cream colored with a spongy-firm texture.
Though the size of Purple eggplant varies once harvested, it is more common to see
large robust fruits.

I told a customer about this recipe in front of her daughter and the little girl said she’d try
eggplant if her mom cooked it like this. I hope this will convert some members of your family.
And I serve this on rice noodles or thin spaghetti.
Steamed Eggplant with Spicy Peanut Sauce
½ cup natural chunky peanut butter
1 tablespoon soy sauce
1 tablespoon dark brown sugar
1 teaspoon finely grated lime zest
1 tablespoon lime juice
2 teaspoons sambal olek or other chile paste
1 garlic clove, finely chopped
6 Asian or baby eggplant
¼ cup chopped, roasted peanuts
¼ cup sliced scallions
1. In a bowl, whisk together peanut butter, 1/3 cup water, soy sauce, sugar, lime zest, lime juice, sambal
olek and garlic.
2. Trim the ends of the eggplant. If using baby eggplant, peel them. Place in a steamer basket set over a
pan of simmering water. Cover and cook until tender, about 10 minutes. (Alternatively, you can wrap
the eggplants individually in parchment and microwave until tender, 3 to 4 minutes.) Halve eggplants
lengthwise.
3. Transfer eggplants to a platter, cut side up. Spoon peanut sauce over eggplant. Garnish with peanuts
and scallions.
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Another way to try eggplant is to watch the movie Ratatoullie and make the dish that it’s named
after
Ratatouille
1 can (28 ounces) whole peeled tomatoes
6 tablespoons extra-virgin olive oil
1 large eggplant (1 pound), cut into 1-inch pieces
Coarse salt and ground pepper
2 large yellow onions (1 pound total), diced large
1 head garlic, cloves smashed and peeled
2 bell peppers (any color), seeded and diced large
2 large zucchini (1 pound total), diced large
1 bay leaf
1 tablespoon fresh marjoram or oregano leaves
2 to 3 tablespoons red-wine vinegar
1. Preheat oven to 350 degrees. Place tomatoes and juices on a rimmed baking sheet and use your hands to
break tomatoes into 3/4-inch pieces. Drizzle with 2 tablespoons oil and bake until thickened, 30 minutes,
stirring every 10 minutes.
2. Meanwhile, in a colander, toss eggplant with 1 1/2 teaspoons salt. Let sit 20 minutes, then squeeze out
excess liquid. In a large Dutch oven or heavy pot, heat 4 tablespoons oil over medium. Add onion and
cook, stirring occasionally, until translucent, 5 minutes. Add garlic and cook until onions and garlic are
soft, 5 minutes. Add peppers and cook, stirring, until crisp-tender, 4 minutes. Season with salt and pepper.
3. Add tomatoes, eggplant, zucchini, bay leaf, and marjoram to pot. Cook, stirring occasionally, until mixture
comes to a simmer. Reduce heat to medium-low, partially cover, and cook at a gentle simmer until
vegetables are tender but not mushy, 15 minutes. Season to taste with vinegar, salt, and pepper. Remove
bay leaf before serving.

Flying Saucer Squash
Flying Saucer squash has a shape that resembles that of a toy spinning top or as the
name suggests that of a UFO. It is abstract, flattened and scalloped with different
tones of variegated green and yellow from blossom end to stem end. As
temperature warms up later in the season the green coloring will become more
dominant than the yellow. Its flesh is slightly denser than other summer squash
types with a crisp texture and moist seed cavity. Its flavor is sweet, nutty and
savory with peppered undertones. Younger squash will have barely developed seeds and a more tender flesh.
Though more mature Flying Saucer squashes will be denser and have a drier seed cavity they are ideal at that
stage for hollowing out and stuffing.

Marinated Summer Squash and Chickpea Salad Recipe with Lemon,
Herbs, and Parmesan
1 can chickpeas, rinsed well and drained (Use only half the can for a lower-carb salad.)
1 lemon, zest and juice, plus enough more juice to make a total of 1/4 C fresh lemon juice
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5 T olive oil
1 1/2 lb. thinly sliced summer squash, about 3-4 squash (use any summer squash you'd like, but small Flying
Saucer squash are especially good in this)
1 T coarse ground kosher salt or sea salt (be sure it's coarse ground salt)
1 cup chopped fresh herbs (I used a combination of flat Italian parsley and fresh basil, but mint or dill would also
be good)
fresh ground black pepper to taste
1/4 cup freshly grated Parmesan cheese
1. Dump chickpeas into a colander placed in the sink, then rinse with cold water until no more foam appears.
Let chickpeas drain while you make dressing.
2. Zest the lemon and put zest in a small glass measuring cup or a small bowl. Squeeze lemon juice, then add
more if needed until you have 1/4 C fresh lemon juice and add juice to lemon zest. Whisk in 5 T olive oil.
Pat chickpeas dry with a paper towel, then place in a bowl with a tight-fitting lid that's large enough to
hold all the salad ingredients. Add 2 T dressing and let chickpeas start to marinate.
3. Wash squash if needed and cut off stem and blossom end. Cut squash in half if large, then thinly slice. (I
used a mandoline with a 3mm blade, but you can also cut it by hand.)
4. Layer 1/3 of squash in colander, sprinkle with 1 tsp. coarse ground salt, then repeat with two more layers.
Let squash sit in a colander in the sink until water is released, about 10-15 minutes. When squash looks
wet, spread out on a strip of paper towel, put another layer of towel on top and press down on paper towel
until all the water is absorbed by the paper towels. (Don't skip this step or the salad will be watery.)
5. Put the dried squash into the plastic bowl with the marinating chickpeas, add 3 T more dressing and let
squash and chickpeas marinate 1-2 hours at room temperature. (If you're home turn the bowl over a few
times to keep the squash and chickpeas coated with the dressing.)
6. When you're ready to serve the salad, chop 1 cup fresh herbs of your choice. Toss salad with the rest of the
dressing (or as much as you need for salad to be well coated with dressing), mix in chopped fresh herbs,
and season with fresh ground black pepper. Arrange salad on individual plates and top each serving with
freshly grated Parmesan cheese.
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