
THAI STYLE CHICKEN NOODLE SALAD

From the kitchen of Revolution Foods
Prepared by Anne-Marie Ramo
Servings: 6

1 small Thai chile, stemmed, seeded and minced
½ cup freshly squeezed lime juice
¼ cup low-sodium soy sauce
¼ cup sugar
¼ cup toasted sesame oil
2 teaspoons grated fresh ginger
1 teaspoon minced fresh garlic

1 pound whole wheat spaghetti noodles or soba noodles
2 tablespoons vegetable oil
1 pound boneless, skinless chicken breast, cut into 1/4” x 1” strips
1 tablespoon grated fresh ginger
1 teaspoon minced fresh garlic
1 tablespoon finely chopped fresh lemongrass
½ cup thinly sliced green onion
1 cup thinly sliced red bell pepper
1 cup English cucumber cut into matchsticks
½ cup loosely packed cilantro leaves
½ cup Thai basil leaves, torn or cut into ribbons
1 head Boston or Bibb lettuce, separated into leaves

1. In a small bowl, whisk together the 
ingredients for the dressing until the 
sugar dissolves.  Set aside.

2. Cook noodles in a large pot of boiling 
salted water until tender but still firm 
to the bite, 8-10 minutes. Rinse the 
noodles in cold water until thoroughly 
cooled. Transfer to a large mixing bowl.

3. While the noodles cook, heat the oil in a 
large skillet over high heat. Add chicken 
and stir 1 minute. Add the ginger, garlic, 
and lemongrass. Stir until chicken is 
cooked through, 3–4 minutes then toss 
with the noodles in the bowl. Add the 
green onion, red pepper, half of the 
herbs and half of the dressing and toss 
to coat. 

4. To serve, place 1 or 2 large lettuce 
leaves on each plate.  Divide the noodle 
mixture among the plates, nestling the 
salad in the lettuce leaves (as if they are 
bowls). Top with remaining herbs and 
dressing (or pass at the table and allow 
diners to help themselves).



GARDEN RAMEN STIR FRY

From the kitchen of City Blossoms
Prepared by Lola Bloom
Servings: 4

3 cloves garlic, finely chopped
1 small onion, thinly sliced
1 cup peppers (Red, Yellow and Green), thinly sliced
1 cup chopped broccoli florets
½ cup Water Chestnuts, optional
1 tablespoon vegetable oil
2 cups Buckwheat Ramen/Soba Noodles, cooked al  

dente and drained

3-4 Tablespoons sodium-reduced soy sauce
2 Tablespoons seasoned rice vinegar
2 teaspoons cornstarch
1 teaspoons sesame oil
¼ cup vegetable broth
2 Tablespoons Hoisin sauce
2 Tablespoons chives, minced
1 Tablespoon fresh minced ginger
1 Tablespoon minced garlic
1 teaspoon chili paste (sambal olek or chili paste sauce with garlic)

1. Chop up the chives, lemon basil and cilantro finely 
and mix in a bowl with the lemon juice. Let sit while 
making the stir-fry.

2. Whisk together all of the sauce ingredients in a 
medium bowl. Set to the side.

3. Heat up one tablespoon of vegetable oil in a large 
wok over medium heat. Start sautéing the broccoli, 
and then add peppers, onions, and water chestnuts, 
if desired. Sauté for about two minutes, then add 
chopped garlic. Sauté until the broccoli is tender, 
then add the sauce and lower the heat to medium-
low. Cook until the sauce thickens slightly, and then 
add noodles and toss to coat. Serve in bowls, and 
add herbal topping if desired.

Bunch of Lemon Basil
Bunch of Chives
Bunch of Cilantro 
½ a lemon, squeezed



PURPLE POTATO AND SWEET PEPPER HASH

From the kitchen of D.C. Central Kitchen
Prepared by Edward Kwitowski
Servings: 4-6

2 Pounds Purple potatoes, washed and diced 1 inch cubes
2 Sweet red & yellow pepper, diced into 1 inch cubes
1 Tablespoon Garlic, minced
2 Tablespoons Onions, diced into 1 inch cubes
1 Tablespoon Thyme, Sliced

2 Teaspoons Rosemary
2 Tablespoons Olive Oil
2 Teaspoons Butter
3 Tablespoons Vegetable Stock
Salt and Pepper, to taste

1. Place purple potatoes in a pot and add cold water to cover 2 
inches above potatoes and 1 teaspoon of salt. 

2. Over medium high heat bring potatoes to a simmer and cook until 
tender, approximately 10 minutes.  Remove from heat, strain and 
reserve over a dry towel.

3. In a sauté pan, over medium high heat, add olive oil, purple 
potatoes and begin to brown for approximately 2 minutes.

4. Add sweet peppers, garlic and onions and sauté until tender.

5. Add thyme, rosemary, vegetable stock and butter and  
toss to combine.

6. Season with salt and pepper to taste.



SAVORY PULLED CHICKEN-CHARD TACOS W. CHILE 
QUESO FRESCO & CILANTRO-LIME SAUCE

From the kitchen of Chartwells-Thompson
Prepared by Lauren Williams
Servings: 12

¼ cup Cilantro, chopped
1 Tablespoon Lime Juice
2 Tablespoons Onion, minced 
2 Garlic Cloves, minced 
2 Tablespoons Ginger, minced
1 cup Mayonnaise
¼ cup Water 
Salt, to taste 

1. Chicken Preparation: Combine the cumin, chili powder, 
oregano, sugar, salt and pepper. Season the chicken 
with spices. Place the chicken in a 3-qt slow cook, add 
vinegar and cover with water. Cover and cook on low 
for 5-6 hours or until the chicken is fork tender and the 
internal temperature is 165°F.

2. Swiss Chard Preparation: Rinse the swiss chard leaves 
thoroughly. Remove the toughest part of the stalk and 
discard. Roughly chop the lives into inch-wide strips. 
Heat sauté pan on medium heat, add olive oil and 
garlic. Saute for about a minute and add the swiss chard 
leaves. Cover, check after 5 minutes, and add water if 
drying occurs. Toss the leaves over, cover and check after 
5 more minutes. Season the chard with salt and pepper and 
finish with butter. Set aside.

3. Cilantro-Lime Sauce: In a blender, puree the jalapenos, garlic, 
ginger, onion, lime juice and water until smooth. Add the mayonnaise 
and cilantro and pulse a few times. Season with salt and set aside.

4.  Chile Queso Fresco & Pico de Gallo: In a mixing bowl, crumble the queso 
fresco with a fork. Add the peppers and toss together until well incorporated. Hold for 
tacos. In a separate mixing bowl, combine the tomatoes, onions, and cilantro. Toss together 
well and season with salt and pepper.

5. Tortillas: In a pan, add 2 Tbsp of oil over medium heat. Add the tortillas and toast 1 minute on each side. Taco Assembly: Place two 
tortillas on a plate, add the swiss chard, top with the pulled chicken, top with Pico de Gallo, top with Chile Queso Fresco, top with 
Cilantro-Lime Sauce. Place two lime slices on the side and serve.

12 oz Chicken Breast, boneless & skinless 
12 oz Chicken Thighs, boneless & skinless
2 Tablespoons Cumin
2 Tablespoons Chili Powder
1 Tablespoon Oregano 
1 Tablespoon Sugar
2 Tablespoons Vinegar
Black Pepper, to taste 
Salt, to taste
1 bunch Swiss Rainbow Chard
2 Garlic Cloves, minced 
2 Tablespoons Oil
1 teaspoon Butter, softened 

8 oz Queso Fresco, crumbs 
2 teaspoons Corno do Toro 
Peppers, minced

24 - 6” Whole Grain Tortilla
4 Tablespoons Oil

1 cup Tomatoes, 
diced 
½ cup Onion, 
chopped

2 Tablespoons 
Cilantro, chopped 
Salt, to taste 
Pepper, to taste



EBETH’S SPICY AND SWEET BUTTERNUT SQUASH AND APPLE SOUP

From the kitchen of Whole Foods Market
Prepared by Ebeth Johnson
Servings: 4-6

1 tablespoon olive oil
2 large leeks, washed and sliced thin
2-inch piece ginger, sliced thin
2 large garlic cloves, chopped
1 tablespoon garam masala
½ small jalapeño pepper, seeded and sliced
2 ½ pounds chopped butternut squash

1 ½ pounds honey crisp apple, chopped
4 cups vegetable broth
2 ½ cups quality apple cider, divided
¼-1/2 teaspoon sea salt to taste
Cilantro leaves for garnish
Lime wedges for garnish

1. In a soup pot, over medium high flame, heat olive oil.  Add leeks, 
cook until tender and lightly browned, about 5-7 minutes.  

2. Add ginger, garlic and garam masala and jalapeño.  Sautee about 
two minutes. 

3. Add squash, apple, broth, and 1 ½ cups apple cider. Bring to 
a boil, reduce heat and simmer 45 minutes, squash and apple 
should be very tender.  

4. Working in batches, puree soup in a food processor or blender 
until smooth, returning each batch to same pot.  When all the 
soup is smooth, add remaining apple cider and heat through.  

5. Ladle into bowls garnished with cilantro leaves and a lime wedge.  
Enjoy!



MASSAGED KALE SALAD

Yield: about 4 large servings or 6-8 smaller servings

1 bunch kale 

1 lemon

1/4 cup oil of any kind 

1 TBSP salt 

1. Take each kale leaf and rip the leaves off the stem. Tear the leaves 
into bite size pieces and place in a large bowl

2. Drizzle with half the oil and, using your hands, massage the oil 
into the kale until the kale wilts and begins to soften. This will take 
about 5-10 minutes. 

3. In a bowl or jar, mix the remaining olive oil with the juice from the 
lemon and the salt. Shake or whisk well into the lemon juice is 
incorporated into the oil.

4. Add as many toppings to the kale as you’d like and in any 
proportions. Pour the dressing over the salad and toss well. 

5. Eat and enjoy!

1 apple, diced small 
Small handful of nuts or seeds like walnuts, almonds, 
peanuts, sunflower seeds or pumpkin seeds
Croutons
Raisins
Parmesan cheese
Or more!



KALE SALAD EXOTICA

From the kitchen of Von Der Pool Gourmet
Prepared by Lauren Van Der Pool
Servings: 4-6

1. Mix ingredients in large bowl.

2. Let it sit at room temperature for 30 minutes.

3. Serve and enjoy!

1 bunch of kale, cleaned, stems removed and finely chopped.
1 large apple, peeled, cored, and cut into 1/4-inch cubes
One-half cup of purple potatoes
2 mangoes, peeled and c ut into 1/4-inch cubes
1/2 large red onion, cut into 1/4-inch cubes
1/2 large red bell peppers cut into 1/4-inch cubes
8 lemon basil leaves, cut into chiffonade 
1/4 cup of cold-pressed olive oil or extra-virgin coconut oil
1/4 cup of coconut nectar
2 tablespoons of apple-cider vinegar
2 tablespoons of prepared mustard
2 tablespoons of onion powder
A pinch of cayenne pepper
Pink Himalayan sea salt and pink peppercorns, to taste

4 golden beets, sliced paper thin on mandolin 
(be careful!)

2 tablespoons of raw honey
2 tablespoons of raw apple-cider vinegar
1 teaspoon of coconut aminos


