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This recipe is intended to extend the aesthetic 
experience of the installation into your kitchen 
and to create a space to exercise generosity.  
Prepare the foods including the ingredients you 
got from the “Edible Show” and honor the 
departed by inviting guests to share the meal.

Apple soup

Ingredients:

2 tablespoons (1/4 stick) butter
1 large onion, chopped
1/2 teaspoon ground nutmeg
2 large potatoes, peeled, seeded, cut into 
1-inch cubes
4 1/4 cups (or more) vegetable broth
½ cup of bacon
1 Gala apple, peeled, cored, diced
1/2 cup apple juice
Light sour cream
Chopped fresh chives

Directions:

Melt butter in large pot over medium-high heat. 
Add onion and nutmeg; sauté until onion 
begins to brown, about 5 minutes. Add 
potatoes, 4 1/4 cups broth, apple, and apple 
juice. Bring to boil; reduce heat and simmer 
uncovered until potatoes and apple are tender, 
about 30 minutes. Working in batches, puree 
soup in blender until smooth. Return soup to 
pot. Season to taste with salt and pepper.  
Bring soup to simmer, thinning with more broth 
if desired. Ladle soup into bowls. Garnish with 
sour cream and chives.
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Roasted Pumpkin 
& Peach Salad 

Ingredients:

3 cups of pumpkin (or other winter squash), 
peeled and cut into 1-inch cubes
12 tiny red onions or shallots, peeled (OR 3 
medium red onions peeled and quartered)
2 cups cooked wild rice
1/3 cup sunflower seeds
1/3 cup extra-virgin olive oil
2 tablespoons lemon juice
1 cup of peaches in small cubes
1/4 teaspoon salt
1 tablespoon honey
2 tablespoons warm water

Directions:

Preheat oven to 375.�Toss the pumpkin & 
onions in a generous splash of olive oil along 
with a couple pinches of salt, and turn out onto 
a baking sheet. Roast both for about 45 
minutes, or until squash is brown and caramel-
ized. The same goes for the onions, they 
should be deeply colored, caramelized, and 
soft throughout by the time they are done 
roasting.  With a hand blender or food proces-
sor puree the sunflower seeds, olive oil, lemon 
juice, salt, and honey until creamy, add a few 
tablespoons of water if needed.  In a large 
bowl, toss the wild rice and the peaches with a 
large dollop of the dressing. Add the onions, 
gently toss just once or twice. Turn the mixture 
out onto a platter and top with the roasted 
squash. 
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Sweet Potato Fruit Cake 

Ingredients:
 
2 cups granulated sugar 
1 1/2 cups cooking oil 
4 eggs, separated 
4 tablespoons hot water 
2 1/2 cups sifted cake flour 
3 teaspoons baking powder 
1/4 teaspoon salt 
1 1/2 cups grated raw sweet potatoes 
4 cups chopped pecans 
1 cup dark raisins 
1 cup light raisins 
4 ounces red cherries 
4 ounces pears 
8 ounces candied mixed fruit

Directions:

Requires a very large bowl for mixing.  Blend 
sugar and oil. Add yolks, beat well. Add hot 
water. Sift dry ingredients together. Add to 
sugar and yolk mixture. Beat well. Add 
potatoes. Fold in stiffly beaten egg whites. Stir 
in nuts and fruit. Pour into a greased and 
floured tube cake pan. Cook at 250°  for 2 1/2 
hours; cake is done when it pulls away from 
pan sides. Let cool. Remove from pan. Wrap in 
plastic wrap and foil. Store in refrigerator. 


