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A good cheese platter or Charcuterie board often require 
more time in planning than in the actual execution. Your 
co-op is an excellent source for dried fruits like apricots, 
dates, and figs, nuts (salted or raw), olives (including 
stuffed with bleu cheese, red pepper, or garlic), and 
fresh fruit to add color and sweetness.  
 

As for the cheese, we have a variety of specialty 
sliceable cheeses from the standards (cheddars, 
mozzarella, Swiss, etc) to newer Tuscan Temptress 
(mozzarella with sun dried tomato and basil) and Wild 
Arabian Nights (Monterey Jack infused with Za’tar and 
earthly spices). Or add local flair with produced Hufford 
Cheeses (there’s even a Christmas cheese sprinkled with 
red and green peppers!) or Turkeyfoot Creamery’s 
chèvre in black garlic, honey, or pineapple or the curds 
in onion dill and tomato pesto.  
 

Soft goat cheese chèvre from Vermont Creamery or 
Smoked Gouda Beer Cheese Spread from Di Bruno Bros 

are fun to add alongside pretzels or small rice or nut 
crackers, particularly for any gluten free eaters.  
 

While we wait for a new giant cheese case (coming in 
2022!) our selection is broad and varied enough to help 
inspire an impressive board without too much effort on 
the preparation. Our “handmade here” cheese balls will 
be available in 2 flavors (Cheddar or Garlic Chive) as 
are 2 spreads/dips (cranberry or French onion) through 
December.   
 

If you have the time and energy to make an extra effort 
you may want to try out some of the following recipes for 
cheeseballs and dips. Some may even be adaptable for 
vegan friends and family! (See recipes on page 5.)  

SAVORY HERB CHEESE BITES 
Cheese bites flavored with Gruyere, rosemary, parsley and walnuts 
make for an easy crowd favorite. 

Preparation 
In a food processor, blend the cream cheese, garlic and salt until 
smooth. Transfer cream cheese mixture to a bowl and stir in the 
Gruyere cheese, sage and rosemary until evenly distributed. Line 
a plate or pan with parchment paper. Roll the cheese mixture 
into 1-inch balls and set on the parchment paper. In a small bowl, 
combine the walnuts and parsley and stir until well mixed. Roll 
each ball in the mixture and return to plate or pan. Place the 
cheese balls in the refrigerator to firm. Serve with crackers or 
crostini. 
Serving Suggestion 
These fun little bites are perfect for entertaining. Make cheese 
lollipops using thin pretzel sticks, serve cheese balls with water 
crackers or baguette slices, or try changing up the flavors. 

© Co+op 

Ingredients 
4 oz Cream Cheese, softened 
1 tsp Garlic, minced 
Pinch of Salt 
4 oz Gruyere Cheese, 
shredded 

2 tsp Fresh Sage, minced 
1 tsp Fresh Rosemary, minced 
¼ c Walnuts, finely-chopped 
1 T Parsley, minced  

The Cheesiest  
of Holidays 
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Owners may contact the 
board thru email: 

board@3riversfood.coop 

 

Want more? Owners can 
sign up for our owner 
only newsletter to get 
unadvertised specials, 
deli menus, fliers, and 

info about events. Non-
owner shoppers can 
receive a monthly 
newsletter as well.  
Send an email to 

news@3riversfood.coop or 
visit our webpage at 
www.3riversfood.coop/

newsletter/ 

Owner savings postcards will be arriving in mailboxes soon! Just in time for 

year-end stocking up and savings for holiday gift giving. The more you 

spend, the more you save! Physical postcards are required to redeem. Not 

an owner? Ask for details at the register and join to become an owner of a 

locally owned natural grocery! Your community owned grocery since 1976! 

‘Tis the Season for Savings at Your Co-op 
The co-op is here to help you prepare for the holiday 
season with Co+op Deals coupons on everything from 
baking ingredients from Frontier Co-op and Annie’s 
Homegrown, to gift ideas like Endangered Species 
chocolate. You’ll find incredible savings on everyday 
favorites, too — Stonyfield Organic yogurt, Numi tea 

and plenty of healthy, organic foods and nutritional 
supplements to help you feel your best. 
 

Look for Co+op Deals coupon pads on shelves 
throughout the store for savings of more than $68. These 
coupons are valid through December 31, 2021.  
 

While we no longer mail or offer printed coupon books, 
you can still get all of the same great deals by using the 
coupon tear pads in the store. To help you plan your 
shopping trips, you can find a PDF version of the coupons on our website on the “Co+op Deals” 
page (http://www.3riversfood.coop/coopdeals/ )*. And be sure to look for Co+op Deals sales 
and our everyday low price Co+op Basics** items to save even more money at the co-op! 
 

*Not all items in the PDF are available at our store. 
**The already low price of Co+op Basics items excludes them from the senior discount. 

  
  

Current Co-op Membership 
 

Total Owner Households-2191 
 

Total Fully Invested Households-941 
 

Current Active Households-907 
 

New Households-4 (11/1-11/28) 
 
 

*These numbers include Active & Inactive Owners 

http://www.3riversfood.coop/coopdeals/
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Persimmons 

If you want to predict an upcoming winter's 
weather, all you need is a persimmon seed. 
According to folklore, slicing open a 
persimmon seed and examining the shape 
inside will tell you if you're in for icy, 
cutting winds (a knife-shape); a mild winter 
with light, powdery snow (a fork shape); or 
plenty of heavy, wet snow requiring lots of 
shoveling (a spoon shape). Of course, you'll 
want to use a persimmon that's as locally 

grown as possible! 

Persimmons are an excellent source of 
fiber. They're rich in B complex vitamins 
and vitamins A and C. They also contain 
phytochemicals and healthy amounts of 
potassium, manganese, copper and 

phosphorus. 

There are many varieties of persimmons. 
The American persimmon (Diospyros 
virginiana) is native to the southeastern 
United States, where it grows wild. This 
persimmon is plum-shaped, orange and 
waxy. The flavor is sweet and mellow when 
fully ripe, but it's pungent and astringent 
before then. Varieties of the common 
American persimmon include Even Golden, 

John Rick, Woolbright and Ennis. 

When shopping for persimmons, though, 
you're more likely to come across one 
of two kinds of Asian persimmons 
(Diospyros kaki). One of these 
categories is called "sweet" or "non-
astringent" persimmon, and the other is 
called "astringent" persimmon—a bit of 
a misnomer, because once fully ripe, it, 
too, is deliciously sweet. Here at the co-
op you will find the Fuyu and Hachiya 
varieties. Read on to learn the 

differences. 

Sweet-from-the-start persimmons 
include Fuyu, Jiro, Izu and Suruga 
varieties. Originally from China, this 
persimmon was grown in Asia for 
centuries and now is also grown in 
California. Light orange/yellow and 
squat, the sweet persimmon is shaped a 
bit like a tomato. This type of 
persimmon is sweet enough to be eaten 
while it's still a little firm. With its crisp 
and crunchy texture at this point—
something between an apple and an 
apricot—it's often eaten out of hand. 

The skin can be eaten or peeled. 

Varieties of persimmons that are sweet 
once ripe— but astringent (as in nearly 
inedible) before they ripen—include 
Hachiya, Eureka, Honan Red and Saijo. 
These persimmons are longer than the 
sweet varieties. The most popular of the 
group, Hachiya, is heart-shaped and 
comes to a point at the bottom. They're 
also darker orange and considered 
more flavorful than the sweet varieties, 
but they're only delicious when you eat 
them at the right time—when very, very 

soft. 

Serve sweet, non-astringent persimmon 
varieties that are firm enough to slice 
alongside cheeses like goat, feta, queso 
blanco and paneer—and a favorite 
wine. Toss chunks of them with other fall 
fruits, like apples and pears, to make a 
seasonal fruit salad, or feature them in 
jams, marmalades, chutneys, compotes 
and salsas. Or top some hardy bitter 

greens with persimmons, pomegranates 
and hazelnuts. For a surprising Caprese 
salad, pair these persimmons with 
mozzarella.  Drop some fresh slices 
atop your morning cereal for an extra 
delicious start to your day, and broil 
and drizzle slices with honey for serving 
over ice cream or yogurt. For an 
impressive appetizer, serve persimmon 

slices with prosciutto or bresaola. 

The persimmon varieties that must be 
fully ripe—and extremely soft— 
before you enjoy them can be eaten 

raw, with a spoon. To do this, make an X in 
the top, and peel back the skin a bit (the 
flesh is similar in texture to bananas and 
mangos). Top with cinnamon whipped cream 

and dig in. 

You can also scoop out the sweet flesh of 
ripe, astringent persimmons and use it in 
smoothies or in cooking; because their pulp 
is often added to baked goods, these 
persimmons are referred to as "baking" 
persimmons. Include the flesh in breads, pies, 
cookies, cakes and steamed pudding. Use it 
to make sauce (like applesauce) and sorbet. 
For savory enjoyment, add the sweet, 
mashed flesh to marinades. Or combine it 
with a little oil and lemon juice and 
seasonings and use as a topping for 

bruschetta. 

Adding persimmon to a smoothie is an easy 
addition to boost vitamin content 
(particularly vitamins A & C), antioxidants, 
fiber, and even a bit of naturally occurring 

protein.  

Persimmon pudding is a tradition in the 
American south. There's even an annual 
festival in its honor in Mitchell, Indiana, which 
features a persimmon pudding contest. Any 
type of persimmon may be used to concoct 
the pudding, though aficionados will debate 
which is best. Find a Persimmon 
Pudding recipe from a five-time winner of 

the contest on page 7. 

Persimmons are a fall fruit, usually available 
late September through December. Some 
varieties may show up in January, though, 

and even February. 

Choose persimmons with deep coloring, and 
avoid those with bruises. Streaks of black 
are not a problem, though; they may even 
indicate sweetness. Unless the fruit is ripe—
which most are not when still in the produce 
aisle—the perfect persimmon will have 
transparent, smooth, taut skin. The skin will 
begin to wrinkle as the persimmon ripens 
and the flesh inside softens. The Hachiya 
and other astringent varieties will be very 
soft to the touch and wrinkled before they're 

ready to eat. 

Persimmons are best stored at room 
temperature, though they may be 
refrigerated for a day or two after 
ripening. Sweet, non-astringent varieties will 
stay firm for a couple of weeks. To ripen 
astringent varieties more quickly, place them 

in a brown paper bag with an apple. 

Once you get to know persimmons and how 
to use them, you're sure to find at least one 
favorite way to indulge—whether it's biting 
into a Fuyu out of hand or scooping the flesh 
of a worth-the-wait Hachiya into a smoothie 

or pudding. (See recipes on page 7.) 
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Raspberry Almond Streusel Bars 
Serves 24. Total time: 1 hour, 30 minutes (30 min active) 
 

These bars may look complicated, but they are, in fact, 

really easy. Just mix one dough, press most of it in the 

pan, top with jam, the remaining dough and some al-

monds, and you have a showy pan of shortbread bars. 

1½ sticks Unsalted Butter, slightly softened 

3 Egg Yolks 

1½ c Granulated Sugar 

3 c All-Purpose Flour 

1½ tsp Baking Powder 

½ tsp Salt 

1 c Raspberry Jam 

¼ c Sliced Almonds 
 

Cream the butter in a medium bowl with a 

hand mixer (if using a stand mixer, use the pad-

dle attachment) until soft and fluffy. Add the 

sugar and beat until fluffy; add egg yolks and 

mix well. In another medium bowl, whisk the 

flour, baking powder and salt, then beat into 

the butter mixture to form a crumbly dough. 

Take out 1/4 of the mixture and crumble into a 

bowl. Press the remaining ¾ of the dough into 

a 9x13-inch pan, then chill both portions of 

dough for 30 minutes. Preheat the oven to 

350⁰F. 

Take the chilled dough out of the refrigerator 

and spread the jam evenly over it. Sprinkle the 

crumble and sliced almonds evenly over the 

jam. Bake for 35-40 minutes, until the crumble 

topping is lightly golden. Cool on a rack before 

cutting 4 x 6 to make 24 squares. Store in an 

airtight container at room temperature for 2-3 

days.                                               © Co+op 

Gingerbread Cupcakes with Cinnamon Cream Cheese 

Frosting     Serves 12 Total time: 1 hour, 30 minutes active 

Cupcakes  
1 stick Butter 

½ c Brown Sugar, packed 

1 large Eggs 

½ c each Molasses and Honey 

1 c Whole Wheat Pastry Flour 

1½ c Unbleached Flour 

1½ tsp Baking Soda 

½ tsp Salt 

1 tsp Cinnamon 

1 tsp Ginger 

½ tsp each Ground Clove and Black 

Pepper 

½ c Hot Coffee or Black Tea 

Frosting 

8 oz Cream Cheese 

½ stick Butter, softened 

½ tsp Cinnamon 

2 c Powdered Sugar 

½ tsp Vanilla 

Preheat the oven to 350 F. Prepare a 12 cupcake pan with paper liners, and but-

ter the top of the pan as well. In a large bowl, cream the butter and sugar. Beat 

in the egg, then the molasses and honey. Beat until smooth. 

In a medium bowl, combine the pastry and unbleached flours, soda, salt, cinna-

mon, ginger, clove and black pepper. Stir to mix, then beat into the butter mix-

ture. Pour in the hot coffee or tea and stir to mix well. 

Portion into the 12 cupcake tins and bake for 25-30 minutes, until a toothpick 

inserted in the center of a cupcake comes out dry. 

For frosting, cream the butter and cream cheese, scraping down and beating until 

smooth. Add the cinnamon and powdered sugar and beat until smooth, drizzle in 

the vanilla and beat until smooth. Spread or pipe a 2 tablespoon portion of frost-

ing on each cupcake.      © Co+op 

Holiday Baking 
A delicious tradition to carry on family recipes or to develop 

new baked treats that can stay for the future or give taste to this 

year’s goodness!  
Peanut Butter Snickerdoodles 

     Serves 32 cookies Total time: 25 minutes  

1 stick Butter, softened 

1¼ c Brown Sugar 

1 c Crunchy Peanut Butter 

1 tsp Vanilla 

1 large Egg 

1 c Flour 

½ tsp Salt 

½ tsp Baking Soda 

½ c Sugar, preferably turbinado (raw)  

1 T Cinnamon 

Preheat the oven to 375°F. Line two sheet pans with parchment paper and re-

serve. 

In a stand mixer fitted with the batter paddle, or in a large bowl using an electric 

mixer, cream the butter. When soft and light, add the brown sugar and beat until 

fluffy, about 2 minutes. Add the peanut butter and beat to mix; scrape the bowl. 

Add the vanilla and egg and beat until smooth. 

In a medium bowl, stir the flour, salt and baking soda. Then, with the mixer on 

low speed, stir into the butter mixture. Scrape the bowl and continue until well 

mixed. 

In a medium bowl, mix the sugar and cinnamon and reserve. 

Portion rounded tablespoon-sized scoops of dough, roll between your palms to 

make a ball, and then drop each one in the cinnamon sugar and roll to coat. Place 

each dough round on the sheet pan, with 2 inches of space between. When all 

the balls are on the pan, use a fork to gently flatten each one, making a fork mark 

across the top. 

Bake for 9-10 minutes, just until puffed and lightly golden. Cool on racks before 

storing. Stored in an airtight container, the cookies keep for a week at room 

temperature.                              © Co+op 
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GOAT CHEESE PESTO TORTA 
Impress your guests with this festive, simple-to-prepare torta. 

Preparation 
Drain the basil pesto in a fine mesh colander to remove any 
excess oil. Oil a small loaf pan and then line the pan with 
parchment paper or plastic wrap, making sure that there is 
enough wrap hanging over all four sides of the pan to be able 
to wrap the torta after it’s been assembled. 
Using a hand-held electric mixer on low speed, blend together 
the goat cheese and cream cheese. Divide the cheese mixture 
into four portions; spread one portion evenly in the bottom of 
the pan. Carefully spread additional layers as follows: the 

basil pesto, another layer of cheese, the sun-dried tomato 
pesto (or red pepper puree), another layer of cheese, the 
olive tapenade, ending with a final layer of cheese. Wrap the 
ends of the parchment paper or plastic wrap over the top of 
the torta, ensuring the entire torta is wrapped well, and 
refrigerate for about 12 hours. When firm, gently remove the 
torta from the pan, unwrap and place on a serving platter. 
 

Serving Suggestion 
This impressive appetizer is quick to assemble using pre-made 
pesto and tapenade. Allow the torta to soften a bit before 
serving with fine crackers or toasted thin slices of baguette. 
The torta will keep in the refrigerator for up to 5 days; it even 
freezes well for up to 2 months. 

© Co+op 

Ingredients 
1 lb Chèvre, softened 
4 oz Cream Cheese, softened 
1/3 c Prepared Basil Pesto 

¼ c Prepared Sun-Dried To-
mato Pesto or Roasted Red 
Pepper Puree 
¼ c Olive Tapenade 

THREE CHEESE FONDUE 
Fondue is a special and delicious way to start a meal. Don't have a 
fondue pot? No problem. Just use individual ramekins as serving 
dishes. 

Preparation 
Dredge the cheeses in the flour. Place the wine and the shallots 

in a heavy pot over medium heat and bring to a light simmer. 
Stir in the cheese a little at a time until the mixture is smooth 
and all of the cheese is melted. Add the remaining ingredients 
and transfer to a fondue pot or individual stoneware ramekins. 
Serve with crusty bread. 

© Co+op 

Ingredients 
6 oz Cheddar Cheese, cut into 
small cubes 
6 oz Jack Cheese, cut into 
small cubes 
6 oz Gouda Cheese, cut into 
small cubes 

2 T Unbleached White Flour 
1 c White Wine 
1 tsp Shallots, grated 
Pinch of Nutmeg 
Salt and White Pepper, to 
taste 
Crusty Bread, for serving 

BLUE CHEESE STUFFED MUSHROOMS 
Looking for a dish for a party or a crowd-pleasing appetizer? 
These stuffed mushrooms are packed with crunchy almonds and 
tangy blue cheese for an irresistible bite. 

Preparation 
Preheat oven to 375°F. Wash the mushrooms, carefully snap 
out the stems and set them on a cutting board. Place the 
mushroom caps on a clean kitchen towel, gill side down, to 
drain. Mince the mushroom stems. Pour the olive oil into a large 
sauté pan over medium-high heat, and add the minced 
mushroom stems and onion, stirring frequently. Reduce the heat 
to medium and cook until the pan is nearly dry, about 5 
minutes. Let cool. 
Spread almonds on a sheet pan and toast in the oven for 
about 8 minutes. Let cool, then chop coarsely. In a food 
processor, grind the bread to crumbs. 
In a large bowl, combine the sauteed mushroom stems, 
chopped almonds, bread crumbs, blue cheese and salt and 
pepper. Stir to combine. Lightly oil a large sheet pan or a 
casserole that you can use for serving. Use your fingers to stuff 
each mushroom cap with a rounded mound of filling. Place on 
the prepared pan. 
Bake the mushrooms for 25 minutes, until the tops are browned 
and they are heated through. Serve warm. 
 

Tips & Notes 
For convenience, stuff the mushrooms a day or two ahead, 
wrap tightly and store in the refrigerator until it’s party time! 
 

© Co+op 

Ingredients 
1 lb White Mushrooms 
1 T Olive Oil 
½ medium Onion, finely 
chopped 
1 c Whole Almonds 

1 slice Whole Wheat Bread 
(gluten free if needed) 
4 oz Blue Cheese, crumbled 
½ tsp Salt 
½ tsp Freshly Ground Black 
Pepper 

CRANBERRY BLUE CHEESE BITES 
These bite size morsels are irresistible party fare. Wow your 
guests with this easy appetizer. 

Preparation 
In a food processor, blend the cream cheese, garlic and salt 
until smooth. Transfer cream cheese mixture to a bowl and stir 
in blue cheese, orange zest and cranberries until evenly 
distributed. Line a plate or pan with parchment paper. Roll the 
cheese mixture into 1-inch balls and set on the parchment 
paper. Then, roll each ball in the chopped pecans and return 
to plate or pan. Place the cheese balls in the refrigerator to 
firm. 
 

© Co+op 

Ingredients 
4 oz Cream Cheese, softened 

1 tsp Garlic, minced 
Pinch of Salt 
3 oz Blue Cheese, crumbled 

Zest of 1 Orange 
1/3 c Dried Cranberries, 

minced 
1/4 c Pecans, finely chopped 

Cycle A Sales: 
December 1-14 

 

Cycle B Sales:  
Dec 15-Jan 4 

CHEESIEST OF RECIPES 
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Lip Balm Recipe 
Makes four ½ oz. tubes 
 

1 T Beeswax, grated 

1 T Shea Butter 

2 T Carrier Oil (sunflower, castor, almond, or jojoba) 

10-15 drops Essential Oil 

1 tsp Honey (optional) 

 

1. Melt beeswax, shea butter, and oil together in a small 

bowl in the microwave. Or use a double boiler or heat-

safe bowl over simmering water.  

2. Stir until ingredients are liquid, then add essential oil(s) 

and honey (if desired). Mix well. 

3. Transfer to a large 

eyedropper, syringe, or 

container with a spout, 

and divide liquid among 

four ½ ounce lip balm 

tins, jars, or tubes. 

Making your own lip balm is beyond easy! In a matter of minutes, you can craft a few tubes to 

give as gifts (with one to keep for pampering yourself!). What makes DIY lip balm so great? Not 

only can you make it just the way  you like it, you can control the ingredients and use simple, 

natural ones—no petroleum here!  
 

To make the balm, follow this general recipe, and customize to your tastes from there. See below 

for some scent combos for inspiration. 
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PERSIMMON BREAD PUDDING 
Savor the seasonal sweetness of Hachiya persimmons in this moist and delicious bread 
pudding. 

Preparation 
Cut the ripe fruit in half. Scoop the pulp out with a spoon and puree or mash until 
smooth. Measure 1 1/2 cups of puree for the recipe (refrigerate or freeze extra 
puree to spoon over oatmeal, yogurt or ice cream). 
In a bowl, whisk together the persimmon puree, eggs, milk, sugar (reserve 1 
tablespoon), vanilla, cinnamon and ginger. Stir the bread and raisins into the 
mixture, cover and let sit in the refrigerator for at least 1 hour. 

Preheat the oven to 350°F. Grease a 9 x 13 inch casserole dish with butter and 
sprinkle the dish with 1 tablespoon sugar. Pour the bread pudding mixture into 
the casserole dish, spread out evenly and bake for 40 to 45 minutes until just set 
but still pudding-like. Remove from oven and serve warm. 
 
Serving Suggestion 
This seasonal dessert is best served topped with whipped cream, vanilla ice 
cream or yogurt, and can be served warm, room temperature or cold. You can 
substitute brioche or Italian white bread for the challah if desired. 

© Co+op 

Ingredients 
4 to 5 ripe Hachiya Persimmons 
3 Eggs 
2 c Milk 
¾ c Sugar, divided 
2 tsp Vanilla Extract 

1 tsp Cinnamon 
½ tsp Ground Ginger 
1 loaf (about 16 ounces) Sweet Yeast 
Rolls or Bread (like Challah), torn or cut 
into bite-sized pieces 
½ c Raisins 

NEW GROCERY.CO+OP 
WEBSITE LINK 

 

Looking for recipe inspiration? National 
Co+op Grocers, the co-op of co-ops we are 
part of, has updated their website of recipes, 

articles, and info with a new website url.  
 

At grocery.coop you’ll find a variety of 
recipes, articles about ingredients, gardening, 
fair trade, and even a map connecting  you to 
member food co-ops across the country. The 
tagline has evolved over the years from 
“Stronger Together” to “Welcome to the 
Table” and now becomes just “co+op.” The 
recipes we feature here as well as those 
made available in store are sourced from this 
partnership. If you haven’t taken a look at the 
site head over to grocery.coop and get ready 
to print or save the great content you’ll 
discover! 

PERSIMMON PUDDING 
Ingredients 
Pulp from enough halved ripe persimmons 
to make 2 cups (about 5 hachiyas) 
2 c Sugar 
2 Eggs, beaten 

11⁄2 c Buttermilk 
1 tsp Baking Soda 

11⁄2 c Flour 
1 tsp Baking Powder 
1⁄2 tsp Ground Cinnamon 
Pinch Salt 
1⁄4 c Heavy Cream 

Preparation 
Preheat oven to 350°. Put pulp and sugar 
into a large mixing bowl. Mix well. Beat in 

eggs. Put buttermilk and baking soda into a 
small bowl, and stir. Add to pulp, and mix 
well. 
Sift together flour, baking powder, 
cinnamon, and salt into a medium bowl. 
Gradually add to pulp, stirring until well 
combined. Add heavy cream, and mix well. 
Grease a 9” X 13” baking dish with some of 
the butter. Stir remaining butter into batter. 
Pour batter into dish. Bake until dark brown 
and toothpick inserted in center comes out 
clean, about 1 hour. Set aside to cool. Serve 
with whipped cream, if you like. 
 

© Saveur 
PASTA WITH ROASTED FUYU PERSIMMONS, KALE, & GOAT CHEESE 
In this vegetarian pasta dish, the sweetness of roasted fuyu persimmons is balanced by 
the bitterness of kale, the tanginess of goat cheese, and the saltiness of Parmesan. The 
roasted red onions and mushrooms add additional sweetness and umami, as well as 
textural variation. A sprinkle of nutty, toasted pine nuts adds a bit of crunch. Use a 
cast iron skillet for a one pan start to finish dish. 

Preparation 
Preheat the oven to 375ºF. 
In a large cast-iron skillet, baking dish, or rimmed baking sheet, toss the 

persimmons, onion, and mushrooms with the olive oil and season with 1/4 
teaspoon of the salt. Roast in the preheated oven, stirring once halfway through 
cooking, for about 25 minutes, until the persimmon begins to turn golden brown 
and caramelized and the onions and mushrooms are soft. 
Meanwhile, cook the pasta according to the package directions. 
Heat the remaining tablespoon of oil in a large skillet over medium-high heat, 
add the kale, and season with the remaining 1/4 teaspoon of salt. Cook, stirring 
frequently, until the kale is tender. 
Drain the cooked pasta and toss with the kale. When the persimmon and 
vegetables are finished roasting, toss them with the pasta as well. Crumble the 
goat cheese over the top and serve hot, garnished with pine nuts and Parmesan 
cheese. 
© Robin at All Ways Delicious (https://allwaysdelicious.com/fuyu-persimmons/ ) 

Ingredients 
4 Fuyu Persimmons, peeled, cored, 
and cut into wedges 
½ Red Onion, thinly sliced 
6 oz Mushrooms, sliced 
3 T Olive Oil, divided 
½ tsp Kosher Salt, divided 

8 oz Kale, ribs removed and leaves 
julienned 
8 oz Cavatappi or other short pasta 
(rotini, fusilli, penne, etc.), cooked 
according to package directions 
4 oz Goat Cheese 
Parmesan Cheese, for garnish 

https://allwaysdelicious.com/fuyu-persimmons/
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So many things for gift giving! From seasonal chocolate bars and bath bombs 

to mittens and kitchen gadgets! Items for all budgets and all kinds of eaters 

and personalities! From the kiddos you love to the in-laws you are stumped 

by, we have something for everyone on your list. (We won’t tell if the 

recipient is you!) 


