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More information about the vegetables and herbs included in your bag, our team, the farms and ACCESS can be found on    

our  website http://accessgarden.jimdo.com/ , Facebook page https://www.facebook.com/AccessGarden  and   

Instagram Account @Accessgarden.  

Green Pepper 

Garlic 

Tomatoes 

Did you Know? 
The Access Community Garden is a great place for group activities!  
Give us a call and we’ll set up some activities to suit the interest 
and activity level of your group. 

RECIPE OF 

THE WEEK 

Identifying 

What’s in 

Your Bag? 

Celery 

Broccoli 

Eggplant 

Cilantro 

INGREDIENTS 

4 SERVINGS 
1 medium eggplant, cut in half lengthwise 
½ cup olive oil, divided, plus more for 
brushing 
1 teaspoon kosher salt, plus more 
Freshly ground black pepper 
2 bunches broccoli, florets separated from 
stems, stems peeled and sliced thin 
2 green peppers—thinly sliced 
1 tablespoon sugar 
½ cup white wine vinegar 
2 tablespoons coriander seeds 
¼ cup seasoned rice vinegar 
3 tablespoons fresh lemon juice, divided 
2 tablespoons malt vinegar 
1 tablespoon agave nectar 
1 tablespoon tahini 
½ cup unsalted, roasted cashews, chopped 
¼ cup cilantro leaves with tender stems 
 

PREPARATION 

Preheat oven to 350°. Brush eggplant on all 
sides with oil, season with salt and pepper, 
and roast, cut side down, on a rimmed bak-
ing sheet until lightly browned and softened, 
30–40 minutes. Let cool. 

Meanwhile, heat a dry medium cast-iron 
skillet over high. Cook broccoli florets, toss-
ing occasionally, until surfaces are black-
ened, 10–15 minutes. Transfer to a large 
plate; let cool. 
Toss peppers, sugar, and 1 tsp. salt in a 
small bowl. Let sit until juices release, 12–
15 minutes. Add white wine vinegar. 
Meanwhile, toast coriander seeds in a dry 
small skillet, tossing often, until fragrant, 
about 4 minutes; let cool. Finely grind in a 
spice mill or with a mortar and pestle. 
Transfer to a small bowl and whisk in rice 
vinegar, ¼ cup oil, 1 Tbsp. lemon juice, and 
2 Tbsp. water; season vinaigrette with salt 
and pepper. 
Scoop eggplant flesh into a food processor; 
discard skin. Add malt vinegar, agave, tahi-
ni, and remaining 2 Tbsp. lemon juice. With 
motor running, stream in remaining ¼ cup 
oil; process until smooth. Season eggplant 
purée with salt and pepper. 
Toss charred broccoli, broccoli stems, and 
vinaigrette in a large bowl. Serve over egg-
plant purée topped with cashews, cilantro, 
and drained peppers. 

Charred Broccoli Salad 
With Eggplant Purée  


