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Recipes by Nina Shirley 



BEET
BUTTER
SERVES: 8
TOTAL TIME: 30 MINUTES 

Ingredients
8 Dark Red Beets 
1  c Walnuts
2 Tbsp Olive Oil
1/2 tsp Sea Salt 
1  tsp Vanilla Extract
2 Tbsp Maple Syrup
 

Direct ions
Cube the beets & boil for for
20 minutes until fork tender.

Blend beets and all other
ingredients in the food
processor until completely
smooth.Serve with crackers
or bread. 

for more from nina
visit thedirtacademy.com



GARDEN
ROOT
ROAST

Preheat oven to 425 with pan inside.
Cube all veggies the same size.
Boil veggies for 10 minutes. 
Drain water
toss with olive oil.
Add parsley, onion, salt.
roast in pre-heated pan for 45 minutes, 

1.
2.
3.
4.
5.
6.
7.

       turning every 15 minutes

Ingredients

Direct ions

SERVES: 8
TOTAL TIME: 1  HOUR 

for more from Nina,
visit thedirtacademy.com

2 dark red beets
2 golden beets
2 garlic cloves
3 sweet potatoes
4 carrots

2 turnips
3 tbsp olive oil
1/4 c Chopped parsley
1/2 chopped onion
Salt & pepper to taste



FARM
FRITTATA

preheat oven to broil
steam potatoes until fork tender
in cast iron, brown ham in olive oil 
remove ham from skillet & sauté
onion. add chopped herbs.
add potatoes & cook until browned
Add greens & stir until cooked 
remove skillet from heat. add eggs
add ham, goat cheese, salt & pepper
broil for 5-10 minutes and watch
carefully for eggs to get puffy 
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2 c chopped potatoes
2 tbsp olive oil
1 c cubed ham 
1/2 onion, chopped

SERVES: 8
TOTAL TIME:30 MINUTES 

Ingredients

Direct ions

for more from Nina,
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1/4 c chopped herbs 
2 c chopped spinach
8 to 12 eggs, beaten
1 c Goat Cheese 



CITRUS
MANGO
SALSA

1/4 c olive oil
1/4 c chopped red onion
1/4 c chopped parsley
3 tbsp lemon juice
3 tbsp lime juice
1 chopped serrano pepper
1 grapefruit
1 naval orange 
1  blood orange

 
mix first 6 ingredients in a medium
bowl.
peel citrus from the outside,  remove
white pith & remove membranes.
Add Chopped citrus & mango to bowl
serve with chips or on tacos.
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SERVES: 8
TOTAL TIME: 30 MINUTES 

Direct ions

for more from Nina,
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Ingredients:



1/2 Lb thick sliced provolone
cheese (from the deli)
3 Garlic cloves (crushed in
mortar and pestle)
1 tsp oregano
1/2 tsp red chili  flakes
salt & pepper 
 

heat olive oil in cast iron.
add cheese & 1/2 of the garlic 
in a small bowl, mix 1/2 of the
garlic,  oregano & chili  powder.
when cheese is melted, pour
spices on cheese.
cheese is done when it's melted
and slightly browned on sides.
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SANTI'S
PROVOLETA
-CAST IRON CHEESE-
SERVES: 8
TOTAL TIME: 30 MINUTES 

Ingredients

Direct ions

for more from Nina, 
visit thedirtacademy.com



FRIDGE 
PICKLES
You' l l  Nee d:

Slice cucumbers into spears.  
Boil a large pot of water & sanitize             
mason jars, lids & rings
Boil Water, Vinegar, & salt.  
Put 3 sprigs of fresh dill, 1/2 tsp garlic,
1/2 tsp red pepper flakes (optional) in
jars
pack jars tightly w/ cucumber pieces
Once salt is dissolved in boiling
vinegar mixture, fill the jars to 1/2
inch from the rim with liquid
Put lids & Rings on tightly. let cool.
refrigerate. Pickles are ready in 48 hrs 
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MAKES 3 PINT SIZE MASON JARS 
TOTAL TIME: 45 MINUTES 

3 pint mason jars
3 lid & ring sets
6 pickling cucumbers
9 sprigs of fresh dill

Di rect i ons
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2 c water
2 c vinegar
3 tbsp salt 
3 tsp minced garlic
3 tsp red pepper flakes 
 



in a large saucepan, combine first 11
ingredients & bring to a boil
reduce heat & simmer uncovered for 1  hour
or until mixture thickens. stir in tomato
paste and cilantro. simmer 10 more minutes 
sanitize jars in boiling water
pour salsa into hot jars with a canning
funnel & leave 1/4 space at the top
wipe the rim of the jar clean, screw on lid &
ring tightly
lay a towel on the counter, flip hot jars
upside down & do not touch them for 12
hours so they seal.
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SHIRLEY FAMILY
SALSA 

3 pint mason jars, lids, rings
4 c chopped peeled tomatoes
2 c chopped green peppers
2 c chopped red peppers 
1 c chopped onions
1 c seeded chopped jalapeños
3/4 c vinegar

MAKES 3 PINTS
TOTAL TIME: 2 HOURS

Ingredients
2 minced garlic cloves
1 tbsp sugar
1 tbsp salt
1 tsp paprika
1 tsp dried oregano
1 (6 oz) can tomato paste
1/4 c chopped  cilantro

Direct ions

for more from nina
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NINA'S
GRANOLA

Preheat oven to 350.
in a large mixing bowl, combine:
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8 c oats
1 1/2 c chopped almonds
1 1/2 c chopped pecans
1 1/2 c chopped walnuts
1 1/2 c unsweetened coconut
3/4 c pumpkin seeds

  3. in a small pan, melt on low:
1/2 cup maple syrup
1/3 cup coconut oil 
2 TBSP vanilla extract 
1 TBSP salt & 4 tbsp cinnamon 
1/2 c chia seed 

  4. pour melted ingredients onto oat
mixture & stir to combine.

  5. spread onto a cookie sheet evenly.
  6. Bake for 30 minutes, stir every 10 minutes.
  7. Let cool. Add 1/2 c raisins & 1/2 c dark      
      chocolate chips if desired.

SERVES:12 
TOTAL TIME: 1 HOUR 

St ep-by-St ep:  
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