
  

 

Daylilies Make a Splash! 
    

  

 

BOX CONTENTS 

 

 Summer Squash 

 Onion 

 Cucumber 

 Swiss Chard 

 Garlic 

 Basil  

 Eggplant 

 Daylily 

 



 

 Tomato 

 

 

 

FUN FACTS 

 

 

Flowers in my CSA box? 

 Daylilies are a common, prolific flower. You may even have them growing in your 

yard.  

 They are also a visually striking addition to any salad. 

 Fresh or dried, daylilies are a staple of Asian cooking. According to PBS.org, every 

part of the plant is edible, with “a taste somewhere between asparagus and green 

peas.” 

 Like zucchini blossoms, the buds can be stuffed and fried, 

 Did you know an eggplant is a fruit? As in a berry?  

 Eggplants become bitter with age. so use them quickly. Store in a cool, dry place. If 

you won’t be able to use within 1 to 2 days, store in the vegetable drawer of the 

refrigerator Do not cut in advance of using in a recipe or the flesh will discolor. 

Salting, as recommended in this recipe, removes bitterness. 

 

 

 

RECIPES 

 

 

Daylily Fritters 

Makes enough for 8 people, as an appetizer or side dish 

  

1 cup unbleached white flour 

1 tablespoon baking powder 

1/2 teaspoon sea salt 

1 cup ice cold hard apple cider (or bubbly drink of your choice such as beer or soda 

water) 



2 to 3 cups grapeseed oil for frying 

1 to 2 pounds of fresh daylily buds 

 

In a small to medium-sized bowl, whisk the flour, baking powder, and salt together 

until fully mixed. Add 1 cup of cold apple cider (be sure it's ice cold as this will help 

your batter crisp up nicely) and gently whisk, being careful not to over-mix. A few 

lumps in the batter are ok, and preferable to an over-mixed batter as you don't want 

the gluten to develop 

. 

In a small, heavy skillet or saucepan, heat the grapeseed oil over medium heat. The 

oil should be just a little more than an inch deep and should reach a temperature of 

about 350 to 375 degrees. I rarely take a temperature reading, instead I simply drop 

a bit of batter into the oil as a test. If it starts to sizzle and bubble right away, the oil is 

ready. It's important to make sure the oil is hot enough because hot oil prevents your 

batter from absorbing too much oil as it fries. 

  

Once your oil has reached temperature, grab your daylily buds by the stem and dip 

each one into the batter. It's ok for the green stem to stick out of the batter, it will fry 

up and be delicious to eat as well. I find working in small batches is best, no more 

than 5 fritters in the oil at a time to properly monitor them. Drop each battered bud 

into the oil carefully to avoid splashing, and allow it to fry for about 1 minute or until 

crisp and golden, then flip it on the other side using tongs and fry it for about another 

minute. Remove the fritter from the oil, and place it on a sheet of paper towel to 

absorb any excess oil. 

  

Eat warm, with a sprinkle of good salt or your favorite dipping sauce. 

  

Tips/Techniques 

 

*A word of caution about daylilies: they are not to be confused with tiger lilies or 

commercial lily varieties, some of which can be toxic, so make sure you've properly 

identified them before eating them. As with any wild or foraged edible that you've 

never tasted before, it's always a good idea to start with a small amount to make 

sure don't have an adverse reaction such as an allergy or an upset stomach. 



 

 

Source: pbs.org 

 

 

Eggplant Othello 

Makes 4 servings 

 

1 large eggplant, cut lengthwise into 6 to 8 slices 

Salt 

1 cup olive oil 

4 ounces bulk Italian sausage 

8 ounces ricotta cheese 

1 tablespoon chopped Italian parsley 

2 eggs, beaten 

2 ounces Parmigiano-Reggiano cheese, grated (about ½ cup) 

1 ½ cups tomato sauce 

4 slices provolone cheese, cut into strips 

 

Preheat the oven to 400 degrees. Place the eggplant slices on a baking sheet, lightly salt 

them, and let them sit for about 30 minutes to seat. Rinse them and pat them dry. 

 

Heat olive oil in a large skillet over medium-high heat. Salt the eggplant slices and saute 

on both sides for 4 to 5 minutes, until the slices are soft and golden in color. Transfer the 

eggplant from the skillet to paper towels and pat with a paper towel to absorb excess oil. 

 

Place sausage in the same skillet and cook thoroughly, about 20 minutes. Drain off any 

excess fat. 

 

In a large mixing bowl, blend the ricotta cheese, parsley, eggs and Parmesan. Add the 

cooked sausage to the cheese mixture and blend together. 

 

Place 2 to 3 tablespoons of the mixture on each eggplant slice and roll up. Place in a 

baking dish seam side down, cover with tomato sauce, and bake for 10 minutes. Turn the 

oven to broil. 

 



 

Remove the baking dish from the oven and place strips of provolone cheese on top and of 

each eggplant roll. 

 

Broil for 30 to 45 second, or until the cheese melts. Serve hot. 

 

Source: Jasper’s Kitchen Cookbook by Jasper J. Mirabile Jr.  
 

 

It’s that most wonderful time of year when tomatoes are starting to appear in the CSA 

box. This traditional salad recipe is from Jasper Mirabile, chef and owner of the 54-

year-old family-owned Jasper’s Restaurant. Mirabile is also the host of Live in 

Jasper’s Kitchen radio show, which airs on KCMO Talk Radio 11 a.m. to noon on 

Saturdays. He also served this salad when he was invited to cook at the James 

Beard House in New York City. 

 

Insalata Caprese 

Makes 2 to 3 servings 

 

1 medium zucchini, cut into ¼-inch slices 

¼ cup extra-virgin olive oil 

1 pounds fresh mozzarella cheese, sliced ½-inch thick 

3 red ripe tomatoes, sliced ½-inch thick 

¼ cup balsamic vinegar 

6 to 8 fresh basil leaves 

Salt and freshly cracked pepper 

 

Prepare a charcoal or gas grill, or heat a stovetop grill pan. 

 

Dip each slice of zucchini in some of the olive oil. Place it on a hot grill over indirect 

hat or on a hot grill pan over medium-high heat. Cook for 3 to 4 minutes, then turn 

and cook the other side. Remove from the grill, and place on paper towels to absorb 

the excess oil. 

 

Arrange the zucchini on a platter with fresh mozzarella and tomato slices. Drizzle 

with remaining olive oil and vinegar, garnish with basil. Add salt and cracked pepper 



 

to taste. Serve immediately. 

 

Save the Date: Chef Jasper Mirabile will offer his famous fresh mozzarella-

making demonstration and luncheon, “The Flower of the Milk” with Jasper 

Mirabile", at Powell Gardens on Sept. 6. Tickets on sale soon. 

 

 

Ratatouille Chicken Bake  

Makes 4 servings 

 

1 tablespoon olive oil 

1 small onion, thinly sliced 

3 cloves garlic, minced 

1 red pepper, thinly sliced 

2 small zucchini, thinly sliced 

4 Roma tomatoes, sliced 

1 small (about 3/4 pound) eggplant, unpeeled and coarsely chopped 

1/4 cup fat-free, reduced sodium chicken broth 

1 teaspoon dried thyme leaves 

3 tablespoons chopped fresh basil 

Salt and pepper, to taste 

4 boneless, skinless chicken breast halves 

2 tablespoons pistachios, toasted, optional 

 

Preheat oven to 375 degrees. Spray 9-by-13-inch dish with nonstick spray. 

 

Heat oil in large skillet over medium heat. Add onion and garlic and cook, stirring 

frequently, until soft. Add pepper, zucchini, tomatoes, eggplant and chicken broth. Cover 

and simmer 10 to 15 minutes or until the vegetables begin to soften. Stir in herbs; season 

with salt and pepper. Place vegetables in baking dish. 

  

Place chicken breasts on top of vegetables. Spoon some of the vegetables on top of the 

chicken. Bake until the chicken is golden brown and meat thermometer registers 170 

degrees, about 25 to 35 minutes. Sprinkle with pistachio nuts. 

  



 

Per serving (includes chicken and nuts): 260 calories (25 percent from fat), 8 grams total 

fat (1 gram saturated), 66 milligrams cholesterol, 19 grams carbohydrates, 31 grams 

protein, 123 milligrams sodium, 6 grams dietary fiber. 

 

Source: Eating for Life column by Jill Wendholt Silva for The Kansas City Star  
 

 

MORE FLOWER IDEAS 

 

 

 Chop and use the young shoots raw in salads or sandwiches, steam, sauté or stir-

fry them. Add them to soups, stews or casseroles. Virtually any cooking method 

works with them, and their tasty, string bean/onion flavor always shines through, no 

matter what other ingredients or spices accompany them.  

 They cook in 10 to 15 minutes. Use shoots under 8 inches tall. Larger ones 

become coarse, unpleasant to eat, and are hard to digest. 

 Cook the larger, unopened flower buds in recipes that call for green beans. The 

flavor is similar, and they cook in about 15 minutes. You can also reconstitute the 

previous day’s wilted flowers in soups, or purée them and use them as a flavorful 

thickener. 

 The flowers are sweet and pungent. Don’t eat the green bases of the flowers, 

which are somewhat acrid.  

 Add the flowers to salads that you’re going to eat the same day... Italian and 

Chinese cooks dip the flowers in batter and deep-fry them.  

 They’re also excellent in soups. They are sold dried as “golden needles” in Chinese 

grocery stores, for use in traditional hot-and-sour soups.  

 You can stuff the fresh flowers with dried fruit, nuts or sweetened vegan cottage 

cheese with sweet herbs, close them with toothpicks, and serve these stuffed 

daylilies as a fancy dessert at parties.”  

Source: hgtv.org  
 

 

UPCOMING EVENTS 

 

 MISSED PICKUP- If you are unable to reach your specified pickup location on tme, just send us 

a note (khudson@powellgardens.org) and we can take your box of produce to the front desk in 

mailto:khudson@powellgardens.org


 

the Visitor Center to be picked up during regular garden hours.  

 CHANGE IN LOCATION- If you would like to change your specified pickup location, simply reply 

to this email with updated information. 

 SUBSTITUTES-If you know you will be out of town or unavailable for a pickup, you are welcome 

to send a friend or family member to collect your produce. Prior to the pickup date, send their 

name to khudson@powellgardens.org. 

 QUESTIONS OR CONCERNS- Please email questions/concerns to Kalie 

Hudson:khudson@powellgardens.org or call 816-345-0002. 
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Supported Agriculture program.  

 

Our mailing address is:  

Powell Gardens 

1609 NW US Highway 50 

Kingsville, MO 64061-9130 

 

Add us to your address book 

 

 

Want to change how you receive these emails? 

You can update your preferences or unsubscribe from this list.  
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