
 

This Week’s Daily Harvest Express Farm Box Recipes 
 

Healthy & hearty!  This week’s box includes beets, Brussels 
sprouts, cauliflower, Persian cucumbers, red leaf lettuce, zucchini, 
cherry tomatoes, mandarins, nectarines, blood oranges, D’Anjou pears, and strawberries! 

 
Eating in Color 

The 5 color categories of fruits & veggies & their benefits: 
Green (spinach, broccoli, asparagus, green apples, green grapes, limes, green peppers, etc.) keeps your blood healthy. 
Blue & purple (blueberries, blackberries, beets, red cabbage, eggplant, plums, purple asparagus, purple cauliflower, etc.) have anthomycin, helps 
disease prevention, including heart disease, Parkinson’s. 
Red (tomatoes, red peppers, strawberries, cherries, raspberries, watermelon, red apples, etc.) have lycopene, keeps you heart healthy. 
Orange & yellow (carrots, squash, peaches, nectarines, grapefruit, pineapple, sweet potato, orange, mangos, corn) is where you can find betacarotene 
and lutein, good for your eyes. 
Brown & white (bananas, potatoes, dates, white cauliflower, onions, ginger, brown pears, garlic, mushrooms, etc.) is where you find allicin and 
polyphenols.  Good for your immune system and anti-inflammatory. 

Cauliflower Crust Potato Pizza  
 2-2 ½ heads cauliflower, cut into small florets (5 cups) 
 1 egg 
 ¼ cup finely shredded Italian cheese blend 
 ¼ cup grated Parmesan cheese 
 ¼ cup panko 
 

 ½ tsp dried Italian seasoning, crushed 
 ¼ tsp salt 
 2-3 red potatoes, sliced 
 2 Tbsp extra virgin olive oil 
 1 Tbsp chopped fresh rosemary 

1. Pulse 4 cups cauliflower in a food processor until it is 
crumbly, resembling couscous 

2. Place pizza stone or baking sheet in oven and preheat to 
400° 

3. Microwave cauliflower with 2 Tbsp water covered for 4 
minutes, stirring twice, until tender.  Cool. 

4. Transfer cauliflower to a cheesecloth or thin towel and 
squeeze out as much water as you can. 

5. Stir cauliflower, egg, cheeses, panko, Italian seasoning & 
salt.  Place on parchment paper & spread into 12 inch 
circle. Bake 20 minutes, until golden brown. 

6. Meanwhile, toss potatoes, remaining cauliflower, olive oil, 
and rosemary in a large bowl. 

7. Remove crust from the oven & spread potato mixture 
evenly over crust. 

8. Place back in the oven and bake 25 minutes, until 
potatoes are tender and crust is golden brown around 
edges and crisp. 

9. Top with additional parmesan, olive oil & salt, if desired. 

Brussels Sprouts Gratin 
 2 pounds Brussels sprouts, halved 
 2 Tbsp butter 
 2 Tbspl flour 
 1 ¼ cup milk 
 1 cup grated parmesan cheese + extra for topping 
 ½ tsp kosher salt 
 ¼ cup mayonnaise 
 Black pepper to taste 
 
1. Preheat oven to 350° 
2. Clean, trip stems of Brussels sprouts.  Cut in half and keep all loose leaves. 
3. Fill medium size pot halfway with water & bring to a boil.  Add Brussels sprouts, stirring in hot water and blanch for about 2 minutes, until 

bright green.  Drain immediately  
4. Melt butter in large pot, add flour & quickly whisk to combine.  Turn off heat. 
5. Add milk, salt, cheese, mayo, and black pepper.  Stir until cheese is melted. 
6. Add Brussels sprouts and combine with cheese mixture.  Pour into baking dish, top with extra parmesan, and bake for 40-50 minutes, until 

Brussels sprouts are tender.   
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