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By Leah Koenig

Growing up, the green salads my family ate for dinner consisted of a rarely changing
mix of romaine lettuce, shredded carrots and chopped tomato. They were delicious
(because crunchy vegetables are always good!) but achingly routine. These days I
like to switch up my salads to reflect the seasons—and, fortunately, the Coop makes
this easy. In the summer I toss buttery Bibb lettuce with sun-loving heirloom toma-
toes, crispy cucumbers and sweet corn shaved from the cob. Come fall, I start adding
autumnal veggies like roasted squash and red onions to the bowl. And in winter, I turn
to a mix of heartier greens like spinach and kale, brightening them up with fresh cit-
rus and toasted nuts. 

This salad celebrates the delicate but vibrant flavors of spring. It pairs baby arugula,
peppery radishes, sweet fennel and marinated artichokes with a zesty, herb-packed
dressing. It is the perfect salad to serve on the cusp of late spring and early summer.
Pair it with a bowl of your favorite pasta and a glass of white wine and toast to the
season.





For the Salad:

5 ounces arugula (or other spring greens)
4 radishes, thinly sliced
1 small fennel bulb, quartered, cored and thinly sliced (reserve the fronds for
another use)
4–6 marinated artichokes (I used the ones from the Coop’s refrigerator case),
chopped
A handful of basil leaves, roughly torn

For the Dressing:

1 tablespoon of the oil from the marinated artichokes
2 tablespoons red wine vinegar
1 teaspoon dried oregano
1 teaspoon honey mustard
½ teaspoon grated orange zest
¼ teaspoon kosher salt, plus more as needed
¼ teaspoon freshly ground black pepper
¼ cup extra virgin olive oil

Make the salad: in a large serving bowl, toss together all of the salad ingredients. 1.
Make the dressing: combine all of the dressing ingredients in a bowl and whisk to2.
emulsify. Taste and add more salt, if needed. Drizzle desired amount of dressing
over the salad and toss to combine. Reserve any remaining dressing for a future sal-



ad.

Leah Koenig’s new cookbook is Portico: Cooking and Feasting in Rome’s Jewish
Kitchen.
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Member Submission by Theodora Bocanegra Lang

I love beet hummus this time of year because it is both a hearty snack and the vi-
brant color perks up dreary winter days. This recipe is inspired by borscht, adding
commonly associated flavors of horseradish and dill. If you don’t like horseradish, it is
also delicious without it. Same goes for dill, but they both add zing. Follow your heart!
This recipe is flexible.



INGREDIENTS

2 cups or 1 can cooked chickpeas (dry: aisle 2, canned: aisle 6)

½ cup tahini (aisle 6)

Juice of half a lemon (aisle 1)

3 garlic cloves (aisle 1)

¼ cup olive oil (aisle 2)

1 tsp salt (aisle 2)

1 cooked beet (aisle 1)

1 tbsp horseradish, chopped (jarred: next to eggs, fresh: in aisle 1, if available)

¼ cup dill, chopped (aisle 1)

Za’atar, to taste (optional, spices section by aisle 1)

Combine all ingredients in a blender and blend! Garnish with za’atar, olive oil, and a
squeeze of lemon juice if you’d like. Enjoy!





Theodora Bocanegra Lang logs what she cooks with her Coop groceries on her food in-
stagram, @the_fermentress.

Editors’ Note: Our Coop membership is passionate about food. Do you have a short,
original recipe that you’d like to share? Please send it to GazetteSubmissions@food-
coop.com, along with a photo that is at least 1200×675 pixels.
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Photograph by Valerie Trucchia
This dish hails from Rome’s ancient Jewish community, which dates back 2,000 years.
The recipe makes delicious use of summer’s zucchini abundance and highlights a hall-
mark technique of Roman Jewish cooking: frying vegetables in oil. Although the zucchi-
ni is fried before it is marinated in a mix of chopped basil, parsley, garlic, and a glug
of red wine vinegar, the final dish is complex and bright, rather than stodgy or heavy.
I first tried concia at a restaurant in Rome’s historic Jewish ghetto neighborhood over



a decade ago, and haven’t ever forgotten the experience. 

CONTINUE READING →
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Mélanie Delcourt’s famous French toast has become a weekend staple at Succulent,
her 5th Avenue bistro. Photo Peter Grant
When 2020 began, Mélanie and Xavier Delcourt had good reason to believe that they
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had finally achieved their dream of running a successful Park Slope restaurant.  
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