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Spicy Pork Ramen 
SERVES 6     PREP TIME 30 Minutes     COOK TIME 60 Minutes

INGREDIENTS

1 oz dried sliced shiitake 
mushrooms

1 1/2 tablespoons Simply Organic  
Ground Ginger, divided

1 teaspoon Simply Organic  
Crushed Red Pepper Flakes

1 teaspoon Simply Organic  
Garlic Powder

1/2 teaspoon kosher salt

1/2 teaspoon black pepper

1 pound pork tenderloin

2 tablespoons olive oil

1 onion, skin on and quartered

2 carrots, roughly chopped

2 pieces lemongrass, tender white 
inner bulb only, smashed with the 
back of a chef's knife

1 head garlic, halved 

1 bunch scallions, whites roughly  
chopped and greens thinly sliced

6 cups of chicken or beef broth

1 tablespoon sambal oelek  
(plus more if you desire extra 
spice)

2 tablespoons soy sauce

1 tablespoon sesame oil

Juice of one lime

4 heads baby bok choy,  
halved and washed thoroughly 

10 oz dried ramen noodles

FOR THE RAMEN SPICE MIX

1/2 tablespoon Simply Organic  
Crushed Red Pepper Flakes

1 tablespoon Simply Organic  
Garlic N' Herb 

2 tablespoons Simply Organic  
Black Sesame Seeds

1 tablespoon kelp flakes

OPTIONAL TOPPINGS

Soft-Boiled Eggs

Radishes, thinly sliced

Microgreens 

DIRECTIONS  
Cover the shiitake mushrooms with 1 cup of boiling water and let sit for 30 minutes. Preheat the oven to 450¡F. 
Combine 1/2 tablespoon Simply Organic Ground Ginger, Simply Organic Crushed Red Pepper Flakes, Simply 
Organic Garlic Powder, salt and pepper in a small bowl. Rub the spice mixture all over the pork tenderloin. 

Heat the olive oil in a large dutch oven and once sizzling, add pork. Sear the pork until the flesh is golden brown 
all over. Set pork aside. 

To the same dutch oven add the onion, carrots, lemongrass and garlic. Cook for about 5 minutes, or until lightly 
charred. Nestle pork back into the dutch oven and roast for about 15-20 minutes, flipping the pork halfway 
through. 

Once the pork is cooked, remove it from the dutch oven. Place pork on a cutting board and tent it with foil, 
letting it rest while you prepare your broth.

Add the dutch oven to your stove top and set it over medium heat. Add the remaining Simply Organic Ground 
Ginger to the dutch oven and cook for about 1 minute, or until fragrant. Add the roughly chopped scallion whites 
and cook for another minute or two.  Strain the shiitake mushroom liquid into the pot, deglazing the pan in the 
process. Rinse the rehydrated mushrooms; set aside. 

Once the mushroom liquid reaches a simmer, add the broth and bring to a boil. Reduce heat to a simmer and 
let cook for at least 30 minutes. Strain the broth into a clean pot and whisk in the the sambal oelek, soy sauce, 
sesame oil and lime juice. Bring to a simmer and add your bok choy and chopped mushrooms. Let cook for 
about 3 minutes, or until bok choy is tender. Thinly slice your pork and add it back into the broth to keep warm 
while you prepare your noodles.

Bring a large pot of salted water to a boil and cook your ramen noodles according to package directions. 

Add cooked noodles to a bowl and top with the prepared broth, vegetables and pork. Mix the ingredients for 
the Ramen Spice mix together in a bowl and use to garnish your soup. Finish with optional toppings like soft-
boiled eggs, thinly sliced radishes and chopped cilantro and serve.





INGREDIENTS

INGREDIENTS

1/2 teaspoon Simply Organic Ground Ginger

1/2 teaspoon Simply Organic  Smoked Paprika

1/2 teaspoon Simply Organic Cinnamon

Pinch Simply Organic Ground Nutmeg

Pinch of Simply Organic Cayenne Pepper

1 medium delicata squash, ends trimmed, seeds 
discarded and cut into 1/2 inch rings

1/3 cup freshly squeezed orange juice

1 tablespoon honey

1 shallot, minced

3/4 cup olive oil, plus more for drizzling

Kosher salt and freshly ground black pepper

1 bunch fresh kale, center rib removed, leaves 
chopped

1/2 pound Brussels sprouts, trimmed,  
halved, cored and shredded

1 small head radicchio, halved, cored and shredded

1 green apple, thinly sliced

1 cup spiced pecans (recipe below)

1/2 cup dried cranberries 

1/2 cup pomegranate arils, for serving

2 large egg whites

1 teaspoon salt

1/2 cup granulated sugar

2 tablespoons Simply Organic Smoked Paprika

1 teaspoon Simply Organic Cayenne Pepper

1 teaspoon Simply Organic Cinnamon

1/2 teaspoon Simply Organic Ground Ginger

1/4 teaspoon Simply Organic Ground Nutmeg

4 cups pecans

3 tablespoons butter, melted

DIRECTIONS  
Preheat the oven to 425¡F and line a baking sheet with parchment paper. Add the Simply Organic Ground 
Ginger, Simply Organic Smoked Paprika, Simply Organic Cinnamon, Simply Organic Nutmeg, and Simply 
Organic Cayenne to a small bowl and mix to combine. Add half of the spice mixture to a jar with a tight-fitting 
lid and top with orange juice, honey, shallot, olive oil and salt and pepper. Shake until emulsified and set aside. 

Place the squash rings on the prepared baking dish and drizzle with a bit of olive oil. Add the reserved spice mix 
to the squash rounds and mix with your hands so each round is well coated with spices. Season with salt and 
pepper and roast for about 20 minutes, flipping the rounds halfway through, until golden brown and tender. 

Meanwhile, add the kale to a large bowl. Pour about 2 tablespoons of the dressing into the bowl and massage 
the kale leaves with your hands until tender, about 2 minutes. Once tender, add the Brussels sprouts and 
radicchio to the same bowl. Add 1/2 cup more of dressing, tossing to coat. 

To serve, add the dressed greens and radicchio to a large platter and top with dried cranberries, apples, roasted 
squash, spiced pecans and pomegranate arils. Drizzle with a bit more dressing and serve. 

DIRECTIONS  
Preheat the oven to 325¡F and line a baking sheet with parchment paper. In a large bowl, beat the egg whites 
with salt by hand until foamy. Add sugar, Simply Organic Smoked Paprika, Simply Organic Cayenne, Simply 
Organic Cinnamon, Simply Organic Ginger and Simply Organic Nutmeg and stir until well combined. Fold in the 
pecans and melted butter, then spread onto prepared baking sheet. Bake for about 40 minutes, stirring every 10 
minutes or so, or until golden brown. 

Feedfeed Roasted Delicata, Kale, 
Brussels Sprout and Radicchio Salad 
SERVES 8-10     PREP TIME 20 Minutes     COOK TIME 60 Minutes

Spiced Nuts 





INGREDIENTS

2 pounds butternut or other seasonal squash,  
seeds removed, cubed and peeled if needed.

1/4 cup olive oil

1/4 cup apple cider vinegar

1 tablespoon sugar

1 medium onion, chopped

2 stalks celery, chopped

1 medium carrot, chopped

2 apples, core removed and rough chopped

3 teaspoons Simply Organic Ground Ginger

1/2 teaspoon Simply Organic Cinnamon

1/4 teaspoon Simple Organic Five Spice Powder

1/4 teaspoon (scant) Simply Organic Ground Nutmeg

2 (32 ounce) containers vegetable stock,  
or homemade

Kosher salt and freshly ground black pepper, to taste

DIRECTIONS  
Preheat the oven to 425¡F and line two rimmed baking sheets with parchment. In a large bowl, toss the squash 
with 2 tablespoons of olive oil and a pinch of salt and pepper. Divide among the two prepared baking sheets 
and roast for about 30 minutes, or until the edges begin to caramelize. 

Combine the apple cider vinegar, sugar and a pinch of salt in a small saucepan and simmer until reduced by half. 
Set aside.

While squash is roasting, heat a heavy bottomed 6 quart pot over medium heat. Add olive oil and onion and 
saut� over medium low until onion softens, about 5-8 minutes. Season with salt and pepper. Add spices and stir 
to coat. Add carrot and celery, raise heat to medium and saut� until soft (about 5 minutes), then add apple and 
cook until fragrant and slightly tender (about 3 minutes more).

Add roasted squash to pot, stirring to combine, then cover with vegetable stock.  
Bring to a simmer and cook for about 10 minutes. Let cool slightly.

Working in batches, pur�e mixture in a high speed blender until creamy and smooth.*

Return soup to pot and bring to a simmer. Add apple cider vinegar reduction, stir to combine.  
Season to taste with salt and pepper.

*NOTE: Take care when blending hot liquids as they can expand and overflow.

A NOTE FROM JILL: I do not cook with garlic. Please feel free to add peeled cloves  
to the roasting pan with the squash or saut� chopped  garlic with the mirepoix if desired.

Local Winter Squash Soup 
by JILL FERGUS of @FEEDTHESWIMMERS 
SERVES 8-10     PREP TIME 30 Minutes     COOK TIME 40 Minutes



TARTE SOLEIL INGREDIENTS  
Two sheets puff pastry, defrosted,  
and cut to 10" circles

1 large egg mixed with 1 teaspoon milk (egg wash)

1 tablespoon Parmesan cheese, grated

PUMPKIN & SAGE FILLING INGREDIENTS  
2 tablespoons olive oil

1 tablespoon garlic, minced

1 large shallot, finely chopped

1 teaspoon kosher salt

1 teaspoon Simply Organic Ground Sage

1/2 teaspoon Simply Organic Pumpkin Spice

1/4 teaspoon Simply Organic  
Crushed Red Pepper Flakes

1/4 teaspoon Simply Organic Ground Black Pepper

1 cup pumpkin pur�e

1/4 cup pine nuts, finely chopped

1/2 cup Parmesan cheese, grated

DIRECTIONS  
Make the pumpkin & sage filling by heating olive oil in a large skillet over medium heat. Add the garlic and 
shallot, and cook until the shallot is translucent. Add the kosher salt, sage, pumpkin spice, red pepper flakes, 
and black pepper. Cook until the spices are fragrant, about 30 seconds. Add the pumpkin pur�e, and cook for 
3 minutes, until the pur�e is paste-like, and darker in color. Cool to room temperature.

To make the the tarte soleil, preheat oven to 400¡F. Place one 10" puff pastry circle on a parchment-lined 
baking sheet. Evenly spread the pumpkin and sage filling onto the circle, leaving a 1/2" border around the edge. 
Sprinkle the pine nuts and Parmesan cheese evenly over the filling. Cover the circle with the second 10" circle.  

Place a small glass onto the middle of the circle. Cut the circle into 4 even sections, cutting away from the glass 
in the middle. Cut each section in half, making 8 sections. Repeat, and cut each of the 8 sections in half, making 
16 sections. Remove glass. Lift a section, and twist three times. Repeat with remaining sections, making sure to 
twist in the same direction. Place tarte soleil in the freezer for 5 minutes. 

Brush tarte soleil with the egg wash mixture. Sprinkle Parmesan cheese all over.  
Bake for 25 to 30 minutes, until golden brown.

Savory Pumpkin & Sage Tarte Soleil 
by AFSANA LIZA of @AFSANA 
SERVES 8     PREP TIME 20 Minutes     COOK TIME 40 Minutes



2 cups unbleached all-purpose white flour

1 1/2 teaspoons Simply Organic Ground Ginger

1/2 teaspoon Simply Organic Ground Nutmeg

1/2 teaspoon Simply Organic Ground Cloves

1/2 teaspoon Simply Organic Ground Cinnamon

1/2 teaspoon baking soda

1/2 teaspoon baking powder

1/2 teaspoon salt

1/3 cup plus 1 tablespoon canola oil (or coconut oil)

3/4 cup vegan sugar 

1/4 cup molasses

1/3 cup unsweetened soy milk (or any non dairy milk)

DIRECTIONS  
Whisk together the flour, Simply Organic Ginger, Simply Organic Nutmeg, Simply Organic Cloves, Simply 
Organic Cinnamon, baking soda, baking powder, and salt in a medium bowl and set aside.

In the bowl of a standing mixer fitted with the paddle attachment, combine the oil and sugar and beat on 
medium speed for about 3 minutes. Reduce speed to low, add the molasses and soy milk, and mix until 
incorporated. You can alternatively use a handheld mixer.

Gradually add the flour mixture and mix until incorporated. Divide the dough into two equal parts, flatten into 
discs, and double-wrap in plastic wrap. Refrigerate for at least 3 hours. 

Preheat the oven to 350¡ F.  Roll out dough to 1/4 inch thick and cut into desired shapes. 

Bake the cookies until the centers are slightly firm, 8 - 14 minutes, depending on size. Transfer to a cooling rack.

TIPS FROM PATTI: This dough is very sticky. Use lots of flour on top of the dough and below when rolling it out. 
This dough can handle it.

Dipping the cutters in flour when cutting out shapes will make release of the dough easier.

Vegan Gingerbread 
by PATTI PAGE of @BAKEDIDEAS 
MAKES 24     PREP TIME 4 Hours     COOK TIME 15 Minutes

INGREDIENTS  



1 large butternut squash, peeled and diced

1/4 cup coconut oil, melted,  
plus more for preparing the pan

1 cup fresh cranberries

1 tablespoon Simply Organic Ground Cinnamon

1 teaspoon Simply Organic Ground Nutmeg

1 teaspoon Simply Organic Allspice

DIRECTIONS  
Preheat oven to 375¡F and grease a 9x9 inch baking pan with coconut oil.

In a large bowl, toss together the butternut squash cubes, coconut oil, and spices.

Add the cranberries and toss to combine. 

Pour butternut squash mixture into the pan and bake for 45 minutes,  
or until butternut squash begins to brown and is soft. Serve hot.

Cranberry Butternut Squash Mash 
by BRITT BERLIN of @BANANADIARIES 
MAKES 12-15     PREP TIME 10 Minutes     COOK TIME 45 Minutes

INGREDIENTS  



COOKIE INGREDIENTS  
1 cup (2 sticks) unsalted butter, softened

1/2 cup granulated sugar

3/4 cup light brown sugar, packed

3/4 teaspoon baking powder

3/4 teaspoon salt

3 tablespoons Simply Organic Pumpkin Spice 

1/4 teaspoon Simply Organic Allspice

1/2 teaspoon Simply Organic Cardamom

1 egg

2 1/2 cups all-purpose flour

GLAZE INGREDIENTS  
2 cups confectioners' sugar 

5 tbsp warm water

Pinch salt

3/4 teaspoon Simply Organic Pumpkin Spice

TOOLS NEEDED  
Parchment paper or silicone baking mat

wax paper

DIRECTIONS  
Preheat oven to 350¡ F. Line baking sheets with parchment paper or baking mat.

Using a stand mixer with paddle attachment, cream butter and sugars on medium speed until well blended.  
Add baking powder, salt, Simply Organic Pumpkin Pie Spice. mix for one minute. Add egg. Mix until well-
combined. Stir in flour just until incorporated and smooth, scraping down sides of the bowl as needed.  
Do not over mix. Dough should be firm and hold together well, but should no longer be sticky. It should easily 
fall away from sides of bowl and paddle. You may need to adjust flour quantity if the dough is too sticky.

Divide dough in thirds and place each third on a sheet of wax paper. Form into a flat disc.  
Cover disc with another sheet of wax paper, sandwiching the dough between the two sheets.

Roll out to a 1/4 inch thickness, smoothing any creases that develop in wax paper.

Peel away & replace one sheet of wax paper (this will prevent dough from sticking when cutting cookies, 
and keep work surface clean). Flip "sandwich" over & remove top sheet of wax paper, leaving other sheet 
underneath dough. Cut out cookies into 2 1/2 inch rounds & place on baking sheet, 1 inch apart. 

Roll out scraps & repeat, until all dough is used up. You may need to refrigerate the rolled out scraps if they 
become to warm & sticky. Repeat these steps with the other discs.

Bake in a preheated oven 8-10 minutes, rotating pans halfway through. Bake until cookies are golden  
around the edges. Cool 2 minutes on baking sheets. Place on wire racks to cool completely.

To make glaze, mix water, powdered sugar, Simply Organic Pumpkin Spice and salt until smooth.  
Apply icing to completely cooled cookies. I like to dip cookie tops in the icing, allowing  
the excess to drip off before setting the cookie down to dry.

Glazed Pumpkin Spice Cookies 
by MICHELE TANENBAUM of @LUCKY_BITES 
MAKES 3 dozen 2.5" Cookies     PREP TIME 45 Minutes     COOK TIME 15 Minutes



DAIRY-FREE PIE CRUST INGREDIENTS  
MAKES Two 9-inch tarts pans

1 1/2 cups vegan butter, room temperature

1/3 cup coconut sugar

1 egg

1/2 teaspoon Simply Organic Vanilla Extract

2 cups all purpose flour  
(or gluten free all purpose flour, if needed)

DAIRY-FREE PUMPKIN PIE FILLING 
INGREDIENTS 

MAKES 1 tart

3 eggs

3/4 cup coconut sugar 

1 15-ounce can pumpkin puree

1 teaspoon Simply Organic Pumpkin Spice

1/4 teaspoon salt

1 cup dairy-free milk

PIE CRUST DIRECTIONS  
Cream butter and sugar in a bowl with a hand mixer or food processor until light and fluffy, about 3 minutes. 
Add egg and vanilla to butter sugar mixture, mix until well combined. Add flour slowly and mix just until 
combined. Use hands to form dough into 2 balls, cover both with plastic wrap and place in fridge for 2 hours.

PIE FILLING DIRECTIONS  
In a large bowl, combine eggs, coconut sugar, Simply Organic Pumpkin Spice and pumpkin puree.  
Mix until well combined, using a whisk. Add milk. Mix to combine. Set aside.

Preheat the oven to 350¡F. Remove 1 dough ball from fridge and flour your work surface. Roll the dough out 
into a large circle. Place dough over a greased tart pan and use fingers to pinch it in around the edges and 
bottom of the pan. Place tart shell on a baking sheet and pour pumpkin filling into tart shell almost to the top.  
Bake for about 45 minutes. The pie is ready when the middle is set and not jiggly.

Pumpkin Pie Squares 
by ELIA WOLBERGER of @FEEDYOURSISTER



SWEET POTATO INGREDIENTS  
5 pounds garnet yams or sweet potatoes,  
scrubbed and pricked all over with tines of a fork

1 teaspoon Simply Organic Cinnamon

1 teaspoon Simply Organic Ground Nutmeg

1 teaspoon kosher salt

7-8 grinds black pepper

1/4 cup good quality fruity olive oil

APPLE INGREDIENTS  
4 large Granny Smith or other tart apples  
(about 1 1/4 pounds), peeled, cored and sliced

1 tablespoon lemon juice

1/2 teaspoon Simply Organic Cinnamon

1/2 teaspoon Simply Organic Ground Nutmeg

TOPPING  
1/3 cup hazelnuts, halved

DIRECTIONS  
Preheat the oven to 375¡ F. Set sweet potatoes on a baking sheet and place in the oven. Bake until very soft, 
45 minutes for small potatoes, up to 1 1/2 hours for large ones. (At this point you can continue with the recipe  
or store the sweet potatoes in the refrigerator for up to three days before serving the dish.)

Cut each sweet potato in half horizontally and scoop out the insides, taking care not to include any bits of skin 
or the fibrous layer right under it. Put sweet potatoes into the bowl of an electric mixer or other mixing bowl.

Add the Simply Organic Cinnamon, Simply Organic Nutmeg, sea salt, black pepper, and oil to the sweet 
potatoes. Whip the potatoes with a stand (or handheld) electric mixer on medium high until the texture looks 
smooth and fluffy. This takes about a minute in a stand mixer. If you don't have an electric mixer, stir the mixture 
forcefully with a wooden spoon until it appears smooth.

Transfer the spiced sweet potatoes to an 8"x 8" glass or ceramic serving dish.   
Smooth the potatoes with a spatula to create a flat surface.

At this point you can continue with the recipe or store the sweet potatoes in the dish, covered.

To prepare the apple, preheat the oven to 350¡ F. In a large frying pan, toss the apples with the lemon juice, 
1/2 teaspoon Simply Organic Cinnamon, 1/2 teaspoon Simply Organic Nutmeg, and 1 tablespoon water.  
Combine well, using your hands to distribute the spices evenly among the apples. Set the pan over medium 
high heat, stirring gently with a rubber spatula for 4 minutes to soften the apples. Add the apples to the sweet 
potatoes, either lining them up in three tight rows or scattering them in a single layer. (If they don't all fit, use 
the extra for a snack either as is or topped with granola and yogurt.) Sprinkle the hazelnuts over the apples. 
Bake to warm the sweet potatoes, 20 minutes.

Spiced Sweet Potatoes topped with Apples 
by BEC AND LAUREL WASSNER of @ATHLETESTYLE & @ATHLETEFOOD 
SERVES 8     PREP TIME 20 Minutes     COOK TIME 45 Minutes to 1.5 Hours



INGREDIENTS

2 cups Toor Dal  
(rinsed and soaked for 3-4 hours in 3 cups of water)

3 tablespoons neutral oil 

Pinch of asafoetida 

1 red onion, chopped 

4 garlic cloves, minced 

1 tablespoon Simply Organic Coriander 

1/2 teaspoon Simply Organic Cayenne 

1/2 teaspoon Simply Organic Turmeric 

1 tomato, chopped 

1/2  teaspoon salt, plus more to taste

Steamed rice, for serving

2 garlic cloves, smashed 

1 teaspoon Simply Organic  
Crushed Red Pepper Flakes

6 fresh curry leaves 

DIRECTIONS  
Wash and rinse the Toor Dal until the water runs clear. Then soak in 3 cups of water for 3-4  hours. 

In a heavy bottomed 6 quart pot add soaked dal and 3 cups of water and bring to a boil. Reduce heat to a 
simmer, cover and cook for about 40 minutes or until the dal is soft and completely cooked through.  
While it cooks, skim off the foam every 10 minutes or so.* 

In another pan heat 2 tablespoons of oil and add a pinch of asafoetida. Add onions and garlic and saut� for 
about 5 minutes or until onions are golden brown. Add Simply Organic Coriander, Simply Organic Cayenne 
and Simply Organic Turmeric. Cook for 3-4 minutes or until the spices are toasted and fragrant. Add chopped 
tomatoes and dal and mix until combined

Simmer for 10 minutes, adding 1 to 1 1/2 cups water as needed until you reach your desired consistency.

To make the tadka, heat remaining oil in a saute pan and add smashed garlic, Simply Organic Red Pepper  
Flakes and curry leaves. Cook for about 1 minute, then add to the dal and season with salt. Serve over s 
teamed rice and enjoy.

*Note: There may be some water left in the pot after the dal is soft.

Feedfeed Dal Tadka & Rice 
SERVES 4-6     PREP TIME 30 Minutes + 3-4 hours for Dal Soak     COOK TIME 50 Minutes



3 tablespoons olive oil

3 shallots, chopped

2 cloves garlic, minced

4 carrots, peeled and cut into 1 inch rounds

3 Simply Organic Cinnamon Sticks

2 teaspoons Simply Organic Ground Cinnamon

2 teaspoons Simply Organic Ground Ginger

2 teaspoons Simply Organic Ground Turmeric

2 teaspoons Simply Organic Ground Coriander

1 teaspoon Simply Organic Ground Cumin

3/4 teaspoon salt, plus more to taste

1/2 teaspoon Simply Organic Paprika

1/4 teaspoon freshly ground black pepper

1/4 teaspoon Simply Organic Nutmeg

1/4 teaspoon Simply Organic Cayenne (*optional)

1 teaspoon fresh ginger, minced

2 cups chopped tomatoes, with juices

3 cups cooked chickpeas 

1/3 cup chopped prunes

1/4 cup dried chopped apricots

1 small zucchini, cut into chunks

2 cups of butternut or other squash,  
cut into 2 inch chunks

1 tablespoon preserved lemon,  
chopped plus 1 teaspoon of preserved lemon juice

1 cup vegetable stock or water

DIRECTIONS  
Heat a dutch oven or large pot with a lid over medium-high heat. Add the olive oil, lower the heat to medium 
and add the shallots and garlic. Stir and cook until the shallots are translucent, about 3 minutes. 

Add carrots, zucchini and all of the seasonings: Simply Organic Cinnamon Sticks, Simply Organic Ground 
Cinnamon, Simply Organic Ground Ginger, Simply Organic Turmeric, Simply Organic Coriander, Simply Organic 
Ground Cumin, salt, paprika, black pepper, Simply Organic Nutmeg and Simply Organic Cayenne (if using).  
Stir the vegetables continuously so that they're evenly coated with the spices. 

Next, add the fresh ginger, tomatoes, chickpeas, prunes and apricots.  
Lower the heat to medium-low, combine thoroughly and let the flavors meld together for about 5 minutes.

Add the zucchini, squash, preserved lemon, preserved lemon juice and vegetable stock or water.  
Stir, cover and cook on low for 5-7 minutes or until the vegetables are tender (but not mushy).

Moroccan Chickpea Stew 
by GILLIAN FEIN of @LALALUNCHBOX

INGREDIENTS  



Concord Grape Gin Fizz  
with Cinnamon and Ginger Simple Syrup 
MAKES 1 Cocktail     PREP TIME 15 Minutes

INGREDIENTS

2 ounces Gin 

1 tablespoon aquafaba

1 ounce concord grape puree (recipe below) 

1 ounce fresh lemon juice

1 ounce simple syrup

Pinch of Simply Organic Cinnamon

Pinch of Simply Organic Ginger

1 ounce club soda

ice, for serving

DIRECTIONS  
Add the Gin, aquafaba, concord grape puree, lemon juice, simple syrup,  

cinnamon and ginger to an ice-filled cocktail shaker. Shake for about 1 minute. 

Strain into an ice-filled cocktail glass and top with club soda.   

Use a spoon to add some of the foam left in the shaker to the top of the cocktail glass.

Concord Grape Puree 
MAKES 1 Cup     PREP TIME 10 Minutes

INGREDIENTS 

1 pound concord grapes, stems discarded

Juice of one lemon

DIRECTIONS  
Add grapes and lemon juice to a high-speed blender and process until smooth.  

Strain through a fine mesh strainer, pressing on the solids to extract as much juice as possible.  

Use immediately or store in an airtight container in the fridge for up to 3 days. 


