'-Gri lled Green Beans with
Watermelon-Radish Salsa

ACTIVE: 25 rrin TOTaL: 25 min

Chef Justin Kourl wanted bo creale a recipe
that kighlighted the Recipe for Success
lpgo, the humiie radish, 5o he mixed it into

Challenge Accepted!
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o a swoet-and-spicy salsa to serve over griffed Y
2 Fé';",';f,,{g' -.E-$-|E|_E.H green beans., [Photo! page 59.) ! - et 4 We've tramed up with nonprofit H:c]pe-f-n-r.’rm_::m
W.*-TE.F!HE[.E'H SALSA 1 r - k. ' 2 e to bring you this challenge il‘-\"itl:".-’ﬂl.lr'!:"‘i-'l'l-:l. 1er=||I;
& RADISH SALSA 1 tup diced watermelon {-inch cubes) - and co-workers to compate with us doring the monin.

PEEE 1

¥ cup finaly diced radishes
1 jalapefio, seeded and finely diced
2 tablespoons finely diced shallot
1'% teaspoons lime zest
2 tablespoons me juice
14 teaspoon sali
Ground pepper i tasta

GREEN AEANHS
‘ 1 pound green beans, trimmed
2 tablespoons extra-virgin ofive oil
1 teaspoon ground cumin
1, teaspoon ground corfander
1 teaspoon salt
Ground pepper 1o tasts
1. To prepare salsa: Combina watermelon,
radishes, jalapefio, shaflot, lime rest and julee.
in & madium bowl, Gently toss. Season with
salt and papper; toss agein. Sat aside.
2. To prepare green beans: Place & gl basket
ana |:|ri||; prabeat to radiyim-high, (Alrerna
fively, prefeat & grill pan over high heat, )
5. Combine beans, oll, cumin and cofander in
& ||:rl':|E- boveel; toza to coat Season with salt and
pepper; toss again, Grll thie baans in the basket

Just tender and evenly charmgd, 5 0 Fmingtes
&, Transfer the beans to a serving platter and
top with the salsa, Serve immediately,

“Gietting kids to
eal \'cgcmhies
isn't always easy.
My goal is to”
create reci pes

_ e v baguette with mebied

{or grill pan], stirring aRce braal Py tl'ln:ll.l-g!‘l-.-l.li..

My no-fuss answer
to cooking up the
haul from the farmers" |
markat: Toss vegetables
with olive oil, sakt and
peppen Grill untll crisp
tender, Drizzle with
vinaigrette made with
miineed shallot and
plenty of Fresh herbs,

Pile leftovers an erusty

fontina or fresh mozzarella §&
for lunch the next day.
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| @ Vegetables!

fyou've read Eating Well For a while,
you know this; I want you to be as ex-
cited about eating vegetables as 1 am!

I want your picky hushand orwife ar kids
to eat mong vegeiables too, Chances are;
many of vou aré right there with me, total
vegetable fanatics,

This isste marks our second annual
Eat More Veg! challenge (page 54). This
year we've teamed up with Recipe for
Success, u nonprofit dedicared toending
childhnod obesity. When 1 first spoke
with their founder and pregident, Gracie
Cavnar, 1 immediately wanted EatingWell

X

b sehnols natiomwide
Mpre recently, Recipe for Surcess buflt
Haope Forms; an urban farm o 715 scres
in the Kistoric Sunmyside nelghborhood of
Houstan, The goal is twolold: w provide
# souree of locally grown, healthy food in
a neighborhood considersd o food desert
prd alseio'provide veterans with jobs and
traiming
T have big admiration for all of Recipe
for Suecess's eforts, but T koaew 1'd fownd
a way EatingWell could support them
when 1 heard about the VegOut! app they
created to get kids excited abput vigetn-

You'll get extra incentive To eat well, plus the
ehanice ta raise monay to bring Recipe for
Sueoass's healthy food education

EEOgRAmS b woue nesghborhood

schapl lboin Us 2T eating

well.com fmebaxtra

for micee vogetable

recipss and tips

SITE o<t afalh, when vou foin i
E:lullzn@ and use the VegOut! app you'l
have the chance to get sponsors to raise
mioney i bring Becipe for Succession
school in your neighborhood,

These pages are packed with 31 differ-
ent vepetable-fimwand recipes. ranging
from Chipotle-Lime Cauliflower Tacos
{page 10) to Grilled Corn & Carrot Glardi-
piera fron star chef Stephanie Tzard (page
561 Omce you've coolied thitough the meg-
azine, join us on EatfrgWell.eom and Foce-
bank, where we'll e posting new vegetshie
recipes, tps and vidios each doy in June IF
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'z Illil{ are Slli'lfl" to gt involved, Gracie is o bundle of op- bles. The idea is this: you download the Ehﬂ!l".i Aot ermigh, just Jook arnumi_ If is the
T f d Iy timism, with a dash of Pied Piper. During  app, invite friends, fuenily, co-workers, beginning of summer, after all —delicious
& un E'I]l . ffl"ﬁ ! our first chat. Grucie told me how she schaolmates, ctc. to jmn, then track the inspiration is everywhere you turn. &
- dﬂi_lﬂ]ﬂuﬂ-, had became outraged about the junk food - different vegetables voul éat to see how
= in the vending machines at the public vou rank against other players, In other JESSE PRICE
Rcir . i ¥ schools pround Houston, Thit was the wirids, it pives vou extra incetive i EDITEHEATIHERELL LN
1 h .
By Jllﬂ[l n NOuri spark that led her to launch Recipe for notch up yourvegetalbde game. Our whale ﬁ@
# Success bock in 2008, with o curriculum editorial team will be playing along using
i %wiﬂwﬁ% po-teach kids how to eat well fromseed to . VegDut! thisJune, and We want to invike m’fﬁm
: T4 HOLUSTON, TY plate. Today that curriculum is avatlable wou, and everyone else for that matter, to = SUEEATSWELL
ﬂh" ‘T e
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