Kitchen Garden at Collingwood College 2017

Name of Recipe: Roasted Jerusalem Artichokes with Herbs & Peas 
Volunteer Notes: Oven on 220 0.c. Scrub the j. artichokes quickly, toss them in oil, salt & herbs and roast them until soft …1/2 hour plus. Then go onto blanching the peas, these will be tossed with the Jerusalem artichokes at serving time.
· The Jerusalem artichoke (Helianthus tuberosus), also called the sun-root or sun-choke or earth apple, it is a species of sunflower native to the eastern USA.
· It was a staple crop of Native American Indians.
· It has tuber-bearing rhizomes.

· It is a herbaceous perennial plant growing to 1.5–3 m tall.

· The tubers are gnarly and uneven, typically 7.5–10 cm long and 3–5 cm thick, and vaguely resembling ginger root, with a crisp texture when raw; they vary in color from pale brown to white, red or purple. 

· The name Jerusalem is due to when European people imperialized the plants and people of this region, they renamed the plant Jerusalem artichoke, calling it Girasole, the Italian word for sunflower.
Do not put the peelings into the compost, as Jerusalem artichokes are now becoming invasive in our school garden!

	What to collect
	What to do 

	1 & 1/2 kg Jerusalem artichokes, scrubbed well

Baking tray

Olive oil

Salt/pepper

Large bowl

Salad spinner

Herbs, lots parsley, thyme, lemon thyme, oregano, washed, dried and roughly chopped
200 gm peas

Pot

strainer
	· Fill up your sink with lukewarm water and scrub the j.artichokes very well. We leave the skin on them to roast. It becomes a lovely chewy texture and nutty flavour.

· Cut the large j.artichokes into 3 cm chunks. Toss all prepared j.artichokes with XVoilve oil, salt flakes, pepper, lots of the herbs.

· Roast until soft, 1/2 hour. 
· Test them to see if cooked. They should be very soft.

Boil a medium pot ¾ full of water. Blanche the peas for 1 minute and quickly drain them.

Toss them in a bowl with 1 x tblsp XVolive oil.

	3 x platters, servers
	Pile Jerusalem artichokes onto platters, scatter the peas over to serve.
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