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organic harvest

It’s time we all gave peas a culinary chance,
say PHIL DUDMAN and JULIE RAY.

Pod me up!
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harvest

In the garden with. Phil

Who doesn’t love garden-fresh peas?
Even kids are happy to give them a
go. In fact, they’ll gobble the lot if you
let them. I was always amazed if any
peas managed to reach the kitchen
when my kids were growing up.
That’s why I gave them the job of
harvesting them; at least I was sure
they were getting their recommended
daily intake of vitamir ‘nerals
and fibre!
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* Vegetables:

Sugar snap varieties are a family
favourite in our house because you
can eat them pod and all, and they’re
deliciously sweet when eaten cooked
or raw. The trick is to pick them
when they’re plump, but not so
swollen that the peas inside are
bulging the shells. The shells get a
little stringy at this stage, but the peas
inside should still be tender.

Pods mature quickly so you need
to visit vines every two days or so to
pick peas when they’re at their best.

¥ Fruit:

ian greens Leek Avocado
aragus Lettuce Blueberry
'S Parsnip Citrus
ot Pea Mulberry
e Potato Papaya
Silverbeet Pawpaw
uarlic Spring onion Strawberry

Regularly harvesting this way also
helps to keep the vines in production.
After four to five weeks of continual
picking, the vines draw close to the
end of their productive life. That’s
when I'll leave behind a number of
pods to mature and dry on the vine
and provide the seeds I need for
future crops.

In the kitehen with &uﬁje

Podding freshly harvested peas was
always popular with my two boys. It
was often a race to see who could be
the quickest and who would end up
with the most peas. Despite the
competition, they couldn’t resist
popping a few sweet, tender emerald
pearls into their gobs as they
ploughed through their piles.
Podded peas can be thrown
straight into a salad raw. Blanching
them in simmering water for a
minute or two turns them a vibrant
green and is perfect for pasta dishes,
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stir-fries, risottos and fritters. But my
favourite is pretty simple: glistening,
warm peas with a splash of extra
virgin olive oil and a squeeze of
lemon, then throwing in roasted
walnuts and shavings of parmesan
for a delicious salad.

Peas are popular in Spanish-style
dishes such as paella or with a
chargrilled octopus and chorizo salad
(see recipe on page 64) and so
perfectly matched with mint and
goat’s cheese (see recipe below).

Pea tendrils can also be used in
salads or tossed in the wok with a
stir-fry, and are best eaten the same
day as harvesting. You can store
garden-fresh peas in an airtight
container in the fridge for up to three
days, and gluts can be frozen and
saved for cooking months down the
track. Enjoy!

Spring pea brunch
Serves 4

2 cups podded peas

"2 cup (loosely packed) mint leaves,
coarsely torn, plus 2 extra sprigs

1/ cup extra virgin olive oil, plus
extra for drizzling

Salt and pepper

8 thick slices of sourdough bread

1509 goat's cheese

8 eggs

A good handful of snow pea tendrils

1 lemon, cut into wedges

Blanch peas in boiling salted
water with sprigs of mint in a
medium saucepan until tender,
about 2 minutes, then drain,

Spring pea brunch

removing mint sprigs. Coarsely
crush peas with the back of a
fork, add add the Y cup of olive
oil, the torn mint leaves and
season to taste, keep warm.

Preheat a grill to high heat.
Toast bread slices until golden.
Spread goat’s cheese evenly
between the toast and top
with peas.

Meanwhile poach eggs in
simmering water until just
cooked, about 2-3 minutes.
Remove with a slotted spoon,
drain on absorbent paper, and
divide among the toast. Season to
taste, drizzle with oil, top with
snow pea tendrils and serve warm
with lemon wedges.
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organic harvest

HARVEST NOTES

Asian greens
We always have plentiful stocks
of Asian greens in spring and
never tire of them. I'm rarely
short of seed either, so | like to
over-sow. This gives us plenty of
the sweetest baby greens to pluck
from the patch and toss into the
wok. It's a pure culinary luxury
reserved for home growers. Asian
greens are fully grown by eight
weeks and still good eating, but
soon lose that quality in the
weeks following.

Asparagus
Asparagus has well
and truly woken
from its winter
slumber and all the
patience and
persistence in
resisting a harvest
in the early years
is finally paying
off. It's time to
cash in! Head out
to your patch
every two days
to collect the latest
offerings and use a sharp knife to
slice the spears just below the
soil surface. Enjoy the moment,
but be prepared to walk away
and let them grow on after
another month or so to give
plants the energy they need to
produce next year's crop.

Mulberry
These delicious fruit are at their
best when allowed to fully ripen
on the tree. This is when they
can be picked from the branches
with very little resistance. | visit
my tree and collect the fruit at
least every second day during the
harvest period so that very few
fall to the ground. We eat as
many as we can, and freeze the
rest for future smoothies and
desserts.
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Peas, potatoes, chorizo and
chargrilled octopus salad
Serves 4

500g kipfler potatoes, scrubbed

1kg peas in pods, podded

5009 baby octopus, cleaned and halved

2 garlic cloves, crushed

1 small red chilli, sliced

2 teaspoons smoked paprika

1 tablespoon fresh oregano, finely
chopped

1 lemon, juiced

2 tablespoons extra virgin olive oil

Salt and freshly ground pepper, to taste

1 chorizo sausage, thinly sliced

1 cup of baby rocket leaves

1 preserved lemon, pulp and pith
removed, finely sliced

/2 bunch chives, finely sliced

In a medium pot, bring potatoes to a
boil in salted water over a high heat;
reduce heat and simmer for 12
minutes or until just cooked.
Remove the potatoes with a slotted
spoon and set aside until cool
enough to handle. Add the peas to
the same saucepan and cook until
bright green and crisp-tender, about

2 minutes, then drain.

In a large ceramic or glass bowl,
combine the octopus, garlic, chilli,
paprika, oregano, half the lemon juice
and 1 tablespoon of olive oil. Season
with freshly ground black pepper and
place into the fridge, covered for 15
minutes to marinate.

Preheat a char grill on a high heat.
Add the chorizo and cook for 1
minute each side or until golden.
Transfer to a plate lined with paper
towel to absorb excess oil.

Remove the octopus from the
marinade and place on the hot char
grill and cook, turning occasionally,
for 2-3 minutes or until opaque in
colour. Remove from the heat and set
aside for 5 minutes to cool.

In a large bowl combine the
remaining lemon juice and olive oil
and season with salt and pepper.
Chop the potatoes crossways into
2cm-width slices and add to the
lemon dressing along with the
chorizo, rocket, peas, preserved lemon
and chives, and toss well.

Place salad onto a large platter
and top with the octopus. Serve
immediately. 0G
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