
 INGREDIENTS: 
- 1 spring onion bulb, sliced
- 1 tsp dried chili �lakes
- 2 garlic cloves, �inely chopped
- 8 oz. asparagus (about ½
bunch), cut on a diagonal into 1”
pieces
- ¼ cup olive oil, plus more for
drizzling
- 2 scallions, thinly sliced
- 1 cup fava beans in pod (~ 1 lb) 
- ½ cup sugar snap peas, cut on
the diagonal in 1/2 inch pieces
- ½ head escarole (chicory 
 and/or dandelion greens can be
substituted), torn into bite-size
pieces to �ill ~ 2 cups
- ¼ cup fresh basil leaves, rough
chop or hand torn
- ¼ cup fresh mint leaves,  rough
chop or hand torn  
- 1 cup of blanched, slivered
almonds
- Zest of 1 lemon
- 1 whole garlic clove
- 1/2 cup of water
- 4 slices of crusty bread
- Salt, to taste

SWEET TREATS TO MAKE FOR MOM

French Macarons
SPRING VEGETABLES ON ALMOND "RICOTTA" TOAST

RECIPE PARTNER

Playa Vista Farmers' Market
Saturdays, 9-2 @ 12775 Millennium Dr.

farmermark.com/playavista | @farmermarkpv

DRECTIONS:
1. Place fresh fava bean pods in an even layer on a
large baking sheet. Oven roast on 425 degrees until
char marks appear on the pods. 
2. Remove, let cool until they can be handled.  Open
pods and pull out fava beans.  Then peel the outer
layer coating each fava bean, revealing a tender,
bright green bean.  Now they are ready to use!
3. Make almond "ricotta" by combining the blanched,
slivered almonds, lemon zest, garlic clove and water
to a food processor. Process until smooth, add more
water for  desired smoothness.    
* Everything else in this recipe cooks for only a couple
minutes so get it chopped, measured and ready to go!  
4. In a medium saucepan heat onion, chili �lakes,
garlic, asparagus, and ¼ cup oil over medium heat
until veggies start to sizzle in the oil. 
5. Reduce heat to medium-low, cover, and cook,
shaking pan occasionally, until asparagus is crisp. 
6. Add scallions, fava beans, and snap peas; cover and
cook until beans and peas are heated through +
tender, just a couple minutes.
7. Add escarole, basil, and mint and cook, tossing,
until escarole is wilted and asparagus is very tender,
~2 min; season with salt to taste.
8. Spread the almond "ricotta" on the crusty bread and
then heap the spring veggies on top.  Enjoy!
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