
  

 

Thinking Outside the Box 
  

  

 

BOX CONTENTS 

 Summer Squash 

 Onions 



 

 Garlic 

 Carrots 

 Beans 

 Tomatoes 

 Eggplants 

 

 

THINK OUTSIDE THE BOX 

Gardens are palettes for creativity, which is one reason everyone from school 

children to artists to brides enjoys spending time immersed in the landscapes at 

Powell Gardens.  

 

CSA members have a very special insight into the rhythms of seasonal eating and 

the inner workings of the 12-acre Heartland Harvest Garden. But every cook can 

use a little inspiration now and then. This week we see how local chefs and 

bartenders are using the ingredients grown only at Powell Gardens. 

 

When Feast Magazine asked chef Bryan Zachery Sparks of Broadway Bistro about 

his favorite ingredients, this is what he said: 

 

What is your favorite ingredient to cook with and why? 

 

Right now I would say my favorite ingredient is everything I'm getting out of my 

Powell Gardens CSA box [for the restaurant]. It's forcing me to be creative with 



products we don't normally get. I got to walk around with their horticulturalist, trying 

flowers and wild stuff; a lot of it is forcing us to think outside the box. We don't get 

our box 'til 6pm tonight, and we create a weekend's worth of specials around it. 

 

This recipe was featured on WDAF and KSHB TV in advance of our Parking Lot 

Popup at Kauffman Gardens last month. The recipe includes, beets, garlic, 

cucumber and radishes. The simple yet satisfying recipe was developed by chef 

Bryan Sparks of Broadway Bistro in Kansas City. He is piloting our chef CSA 

program. 

  

Ricotta with Summer Vegetables 

Makes 1 serving 

 

2 beets, well-scrubbed and quartered (reserve edible greens for another 

recipe) 

2 cups white wine 

2 tablespoons pink peppercorns 

4 bay leaves 

3 garlic cloves, smashed with the back of a knife 

1 cup champagne vinegar 

1/2 cup sugar 

4 cups water, divided 

4 whole strawberries, hulled 

1 cup ricotta 

¼ cup heavy cream 

6 tablespoons kosher salt, divided 

1 tablespoon lemon zest 



 

1 medium cucumber, shaved into thin slices with a vegetable peeler 

2 medium radishes, remove tops and shaved into thin slices with a vegetable 

peeler 

Purslane sprigs and leaves, for garnish 

Olive oil, for garnish 

 

In a saucepan, add beets, white wine, pink peppercorns, bay leaves, garlic cloves 

and poach on low heat for 25 minutes, or until the beets are tender when pierced 

with a knife blade. Set aside. 

 

In another small saucepan, heat vinegar, sugar and 2 cups water until boiling. 

Remove the mixture from the heat and submerge the strawberries in the hot liquid 

and allow to cool slightly. 

 

In a medium mixing bowl filled with 2 cups ice water, stir in remaining 4 

tablespoons salt, add shaved cucumbers and radishes and chill inrefrigerator for 

10 minutes until crisp. 

 

Whip the ricotta with cream, remaining 2 tablespoons kosher salt and lemon zest 

until well combined. 

 

To serve, spread ricotta evenly on a plate. Distribute warm poached beets and 

strawberries over with some poaching liquid. Garnish with chilled cucumber and 

radish shavings, purslane leaves and a drizzle of oil. Eat with a spoon or use pita 

bread, lavash, crostini or any other bread of your choosing.  

 

Source: Bryan Zachery Sparks, executive chef of Broadway Bistro  



  

 

Ask chef Renee Kelly to do a mushroom demo and she shares a mushroom, 

asparagus and jicama vegan “ravioli” that had tasters raving about the recipe. 

Watch the 13-minute cooking demo on You Tube.   

VIDEO  
 

 

https://www.youtube.com/watch?v=te8kpQU_5KU


  

 

DID YOU KNOW... 

(Powell) Garden Inspiration Goes Into Tom’s Town Gin 

By Jill Wendholt Silva 

 

In October of 2017, Tom’s Town’s distillers Brian Harper and Nick Hisey 

pickedhardy orange from a thorny ornamental bush and plucked fresh herbs from 

Powell Garden’s 12-acre Heartland Harvest Garden. 

 

Instead of a bathtub, the harvest wound up in a lab where the distillers worked to 

create a unique, limited-edition gin. 

 

Garden Party Gin is part of Tom’s Town Machine No. 5. Series of reserve spirits, 

and the name a wink to the distillery’s namesake, Tom Pendergast, and his bossy 



political “machine.”  

 

Garden Party includes nine botanicals, including hardy orange, dill, juniper, fennel, 

sage, coriander and blue spruce tips. 

 

“You’re drinking Powell Gardens,” co-founder David Epstein told those gathered at 

the downtown distillery’s event space eagerly sipped on shots, gimlets and a gin-

based paloma at a release party held in June 26. 

 

The gin went through 13 iterations: each flavor component was individually distilled 

and tasted straight before they hit the exact profile they were seeking and could 

source the ingredients in quantity. The clean, smooth and floral yet slightly spicy 

spirit is available only at the distillery at 1701 Main St. for $19, while supplies last. 

   

The Pendergast Machine #5: Garden Party Gin 

Cocktail Recipes 

 

Perennial Martini 

Makes 1 drink 

 

2 ½ ounces Machine No. 5: Garden Party Gin 

1/2 ounce olive brine 

Pinch of black pepper (freshy cracked) 

 

Combine ingredients into a shaker with ice, shake for 10 seconds, strain into a 

coupe glass and garnish with olives. 



 

 

This refreshing classic gin cocktail features 2 parts gin and 1 part lime juice.  

Garden Gimlet 

Makes 1 drink 

 

2 ounces Machine No. 5: Garden Party Gin 

½ ounce lime 

½ ounce simple syrup 

1 large slice cucumber 

 

Smash the cucumber slice once or twice with a muddler or a wooden spoon in the 

bottom of the shaker. Combine remaining ingredients and shake for 10 seconds, 

strain into rocks glass with ice, and garnish with cucumber slice and dill sprig 

 

 

Paloma means “dove” in Spanish and is most often used to describe a tequila-

based cocktail with grapefruit juice or grapefruit-flavored soda. This version is 

made, of course, with Garden Party Gin.  

 

Powell Paloma 

Makes 1 drink 

 

1 ½ ounces Machine No. 5: Garden Party Gin 

1 ½ ounces fresh grapefruit juice 

¼ ounce lime 

¼ ounce simple syrup 



 

Soda water on top 

 

Combine ingredients into a shaker, shake for 10 seconds, strain into a Collins 

glass with ice and top with a grapefruit twist. For a spicy kick, try muddling with a 

slice of jalapeno in the shaker before adding the liquids. 

Source: Tom’s Town Distilling Co. 

   

 

RECIPES 

 

Something chefs have that most cooks are lacking? Knife skills. Vegetables cry out 

for knife skills, and beyond that, preparation is a snap. Consider buying a 

mandoline. Not the one you play! There are inexpensive and more expensive 

varieties available. You can go for an inexpensive plastic version – available at 

Asian markets. Or a sturdier stainless steel. Each has hinged V-shaped legs that is 

used for cutting firm vegetables and a finger guard, which you must use to avoid 

knicking the knuckles, or worse. You can also cut matchsticks and julienne with a 

very sharp knife, but it’s much harder and less uniform. Why worry about uniformity 

when good-enough will do? Not only does it look better (for company, if not the 

family), same size pieces cook more evenly.  

Pickled Carrots 

Makes about 4 cups 

 

1 pound carrots, cut into 3 ½-inch (1/8-inch thick) sticks (How to cut matchsticks) 

1 ¼ cups water 

1 cup cider vinegar 

¼ cup sugar 



 

2 cloves garlic, lightly crushed 

1 ½ tablespoon dill seed 

1 ½ tablespoon salt 

 

Blanch carrots in a 4-quart saucepan of boiling well-salted water for 1 minute; drain 

incolander and rinse under cold water to stop the cooking. Transfer to a heatproof bowl. 

 

Combine water, vinegar, sugar, garlic, dill seed and salt insame saucepan and bring to a 

boil. Reduce heat and simmer for 2 minutes. Pour mixture over carrots. Cool carrots, 

uncovered, then refrigerate, covered, for at least 1 day to allow flavors to develop. The 

will carrots keep refrigerated in an airtight container for up to 1 month. Eat as a snack 

straight from the fridge, or pack them for your next picnic. 

 

How to cut matchsticks: A mandoline or a vegetable slicer are a fast way to make 

matchsticks. But if you don’t have a slicer, you’ll have to resort to a sharp knife. To 

julienne carrots by hand, cut crosswise into pieces of desired length (long, stout carrots 

will give you more to work with), then make a flat surface by cutting a thin strip from a 

long side of each piece. With the flat side down, cut each piece lengthwise into thin slices 

(about 1/8 inch thick). Then stack a few slices at a time and cut them lengthwise into 

strips of the same width. 

Source: “The Gourmet Cookbook” by Ruth Reichl 

  

  

 

Zucchini and Carrots Julienne 

Makes 4 servings 

 

¾ pound zucchini 

¼ pound carrots 



 

1 tablespoon unsalted butter 

1 teaspoon fresh lemon juice, or to taste 

Salt and freshly ground pepper 

 

Cut zucchini and carrots into 2-inch lengths. Working with one piece at a time, cut 

zucchini into julienne strips with slicer (be sure to use finger guard), turning 

zucchini to avoid core, then discard core. Cut carrots into julienne strips. Or use a 

sharp knife to slice vegetables. 

 

Steam zucchini on a steamer rack over boiling water, covered, until crisp-tender, 2 

to 3 minutes; transfer to a bowl. Add carrots to steamer and steam, covered, until 

crisp-tender, about 3 minutes; transfer to a bowl with zucchini. 

 

Let butter in a 12-inch heavy skillet over moderately low heat. Add vegetables and 

toss until coated and heated through.Stir in lemon juice and salt and pepper to 

taste. 

You can steam the vegetables several hours in advance and reheat them in butter 

over moderately low heat just before serving.  

Source: “The Gourmet Cookbook” by Ruth Reichl 

   

Zucchini Carpaccio 

Makes 4 to 6 servings 

 

2 medium zucchini (3/4-pound total) 

1/3 cp coarsely chopped arugula 

3 tablespoons extra-virgin olive oil 



 

1 teaspoon balsamic vinegar (optional) 

Fine sea salt 

Freshly ground black pepper 

1 (1/4-pound) piece Parmesan, for shaving 

 

With slicer, cut zucchini into 1/16th-inch-thick rounds. Arrange slices in one layer, 

overlapping them slightly, on a large (18-by-12 inch) platter and sprinkle with arugula. 

 

Drizzle oil and vinegar (if using) over zucchini and season with sea salt and pepper. With 

a vegetable peeler, shave curls of cheese on top. 

Source: “The Gourmet Cookbook” by Ruth Reichl 

 

 

 

 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. 

  



 

  

 

  

 

  

 

  

 

   

 

  

 

http://www.facebook.com/
http://www.twitter.com/
http://www.instagram.com/
http://mailchimp.com/

