
  

 

Potatoes, Tomatoes and Eggplants, oh 

My 
    

  

 

BOX CONTENTS 

 

 Tomatoes 

 Potatoes - Mountain Rose 

 Eggplants 

 Onions 

 Garlic 

 Peppers 

 



 

 Beans 

 

 

 

FARM TO TABLE 

 

The “Confit” Collaboration 

By Jill Wendholt Silva 

 

If you’re ever at the Overland Park Farmer’s Market on a Saturday morning, 

look for jars of salsa, peach jelly, pickles, tomato relish or fresh-baked bread. 

You will find them sold at a farm stand operated by culinary students from 

Shawnee Mission School District’s culinary arts program. 

 

Since 2001, the award-winning program has been led by Chef Bob Brassard, a 

culinary education innovator whose graduates are now working at some of the 

nation’s top restaurants. One of these graduates is Bradley Kilgore, who works 

at Alter in Miami (as well as Kansas City locals like Joe West at the helm of the 

new 21C Museum Hotel in the former Savoy). Even his teaching staff includes 

two of his former students.  

 

At the end of last summer, the Broadmoor program moved into the district’s 

new administration building at 8200 71st St. in Overland Park. The 11,000-

square-foot space includes a state-of-the-art kitchen and bake shop, 

classrooms with advanced audio-visual capabilities and a 220-seat, student-run 

restaurant. Here, aspiring cooks learn the finer points of preparing and serving 

farm-to-table dinners to the public several times throughout the school year.  

 

A 1.3-acre urban farm allows the students to learn how to grow many of the 

ingredients they use in the kitchen. Recently, they learned how to inoculate 

mushroom logs! 



 

While the farm project might seem outside of the core culinary arts, commercial 

baking and restaurant management curriculum, Brassard insists a broader 

understanding of how food is grown and consumed can only help the next 

generation of chefs make better decisions about what ultimately lands on 

America’s dinner table. 

 

“Future chefs have to have a conscience and understand sustainability. They 

are the caretakers of their customers,” Brassard told me during a 2016 

interview for The Kansas City Star. 

 

When Powell Gardens needed a partner to help create value-added products 

for our CSA members, Brassard and some of his students took a break from 

summer vacation and created a tomato confit. 

 

In today’s CSA box, you’ll find plenty of vine-ripened heirloom tomatoes. But 

you’ll also find a 16-ounce of oven-dried tomatoes in oil – a total of 92 pounds 

of Powell Gardens tomatoes, split among the membership. The sprigs of basil 

were picked at the Broadmoor Urban Farm.  

 

 

Care instructions: The seal may pop when you open the jar, or it may not. 

Either way, the jar has been treated to a food-safe temperature. This is not a 

traditionally canned product; keep it in the refrigerator and use before August 

20. The oil will not solidify because it is cut with canola oil. Respect the 

consumed by date printed on the label. 

 

A base recipe you can repeat at home: Preheat oven to 200 degrees. Slice 

tomatoes in half, season with sea salt and cracked pepper then char grill. Place 

grilled tomatoes on a baking sheet cut-side up and roast for 3 hours until 

leathery. Loosely pack tomatoes in clean jars with fresh sprigs of basil, a few 



 

tablespoons of pomace (the pulpy matter left from the first pressing of the olive) 

and fill the jars leaving a bit of headspace with more olive oil.  

 

  

 

FUN FACTS 

 

What is a tomato confit (kawn-FEE)?  A confit is duck or other meat that has 

been salted and cooked slowly in its own fat. (Insert sly wink here!) Brassard 

adapted the technique to work on tomato, a juicy if not fatty vegetable. 

 

5 ways to use your jar of tomato confit:   

 Bloody Mary: Place contents of the jar in a blender and add Tabasco, 

Worcestershire sauce, horseradish; mix in a blender. Pour into a glass 

and garnish with olives, celery or bacon. 

 Bruschetta: In a mixing bowl, use a fork to break up the tomatoes; spoon 

onto grilled bread and drizzle with olive oil. Add a fresh basil leaf for 

garnish, if desired. 

 Salad dressing: Blend contents of jar, add balsamic vinegar using a ratio 

of 1:3 or 1:4 parts vinegar, depending on your taste. Whisk until the 



 

dressing emulsifies, pour over salad and toss. 

 Pasta: Add contents of jar to 1-pound cooked pasta and garnish with 

grated Romano cheese. 

 Salsa: In a mixing bowl, break up tomatoes with a fork. Add chilies, 

chopped cilantro, chili powder and cumin to taste. Stir well. Use on 

tacos, quesadillas, chips, etc. 

 

 

 

RECIPES 

 

 

Potato salad is a summer favorite. Lately I’ve been working my way through “Potato 

Salad: 65 Recipes from Classic to Cool” (Wiley) by Debbie Moose, a friend and 

freelance writer from North Carolina. I once made 10 pounds of Chery’s Tangy 

Mustard Potato Salad from her book. One that caught my eye this week is her sassy 

salsa. You could lightly blend the tomato confit and oil to make 1 cup to replace the 

salsa in this recipe. 

 

Sassy Salsa Potato Salad 

Makes 6 servings 

 

 2 pounds new potatoes 

¼ cup chopped celery 

¼ cup chopped red onion 

1 cup salsa 

1 teaspoon fresh lime juice 

½ teaspoon chili powder 

½ teaspoon chopped pickled or fresh jalapenos (optional) 

 

Place the potatoes in a large pot, add enough water to cover them, cover the pot with 

a lid, and bring to a boil. Cook until the potatoes are pierced easily with the tip of a 

sharp knife, 15 to 20 minutes. Drain and let cool until you can handle them. Cut into 



 

quarters or halves, depending on the size of the potatoes. 

 

In a large bowl, toss together potatoes, celery and red onion. In a small bowl, stir 

together the salsa, lime juice, chili powder and jalapenos, is using. (OR 

SUBSTITUTE TOMATO CONFIT). 

 

Pour the dressing over the vegetables and toss to coat. Cover and let sit at room 

temperature 2 hours and serve, or refrigerate for several hour to overnight. Serve at 

room temperature.  

 

 

Farmer’s Market Potato Salad 

Makes 6 servings 

 

2 pounds new potatoes 

½ cup cooked peas 

¼ cup chopped sweet onions 

1 hard-cooked large egg, chopped 

¼ cup chopped celery 

½ cup sour cream 

1 tablespoon mayonnaise 

1 teaspoon fresh lemon juice 

½ teaspoon fresh lemon juice 

½ teaspoon freshly ground black pepper 

½ teaspoon salt 

2 tablespoons chopped fresh parsley 

1 teaspoon chopped fresh chives 

 

Place the potatoes in a large pot, add enough water to cover the, cover the pot with a lid, 

and bring to a boil. Cook until the potatoes are pierced easily with the tip of a sharp knife, 

15 to 20 minutes. Drain and let cool until you can handle the. Cut into quarters or halves, 

depending on the size of the potatoes. 

 

In a large bowl, toss together the potatoes, peas, onions, egg and celery. In a small bowl, 

combine the sour cream, mayonnaise, lemon juice, black pepper and salt. Pour the 



 

dressing over the vegetables, add the parsley and chives, and toss well to combine. Cover 

and refrigerate for several hours to overnight. 

 

Source: “Potato Salad” by Debbie Moose  
 

 

 

What to do with garlic? The easiest thing to do is roast it!  

Whole roasted garlic: Preheat oven to 250 degrees. Remove papery skin from head 

of garlic. Cut off the very top of the head to expose the cloves. Place garlic in a small 

baking dish. Drizzle with 1 teaspoon olive oil. Tuck a few sprigs of thyme around the 

garlic. Bake, uncovered, for approximately 45 minutes or until garlic tender. When 

cool enough to handle, break cloves off the bulb and squeeze roasted paste from 

individual cloves. 

 

Savory Onion Potato Pie 

Makes 6 servings 

 

1 tablespoon butter 

2 medium onions, chopped coarsely 

3 eggs 

¾ cup skim milk 

3 to 4 medium-sized potatoes, unpeeled, cooked and cubed 

3 ½ ounces Gruyere or other Swiss cheese, grated 

½ teaspoon salt 

Black pepper, to taste 

A sprinkle to freshly grated nutmeg 

 

Melt the butter in a heavy skillet over medium heat. Add onions and saute, stirring 

often, until slightly browned but not quite transparent, approximately 10 to 15 

minutes. Remove from heat and allow to cool slightly. Beat eggs and milk together. 

Stir in cooked potatoes, grated cheese, salt, pepper and nutmeg. Pour into a deep 9 

½-inch pie plate and bake for 30 minutes., or until beautifully golden on top and fully 

set. 

 

 Source: “Rolling Prairie Cookbook” by Nancy O’Connor 

 

 



 

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

send us a note (khudson@powellgardens.org) and we can take your box of produce to the 

front desk in 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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You are receiving this email becuase you are a member of the Powell Gardens 2018 Community 

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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