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Frederick County has a stake in the movement since it is the largest agricultural county in 
Maryland, accounting for 10% of Maryland's total farmland. Local farmers produce almost $130 
million of agricultural products annually.  The Frederick County Office of Economic 
Development has long supported our local farmers and links consumers where to find local 
products.  Their website http://www.discoverfrederickmd.com, under the AGRICULTURE 
section, provides links to the 2011 Farm Guide, Virtual Farmer’s Market and Wineries.   Within 
miles, you can find fruits, vegetables, milk and dairy products, beef, pork, poultry, eggs, wine, 
and many specialty products.   

Take the Buy Local challenge by logging onto 
 http://www.buy-local-challenge.com/challenge.asp and enjoy the variety of recipes.  Featured 
here are two compliments of Chef Brett Grohsgal, at Even’ Star Organic Farm in Lexington 
Park, MD.   

PESTO SAUCE 
There are many pesto sauce recipes. This one is balanced and straightforward and tested on 
countless restaurant patrons in my years of chef-ing. It freezes superbly if jarred and covered in 
ample amounts of olive oil. The oil stops oxygen from oxidizing the basil and turning it bitter, 
and is imperative. The recipe does require a Cuisinart or similar food processor; a blender tends 
to overheat the basil. --Brett 

Ingredients: 

1/4 cup olive oil 
8 cloves garlic, coarsely chopped 
1/2 teaspoon salt 
1/4 teaspoon black pepper 
1/4 cup white wine 
1/4 cup almonds or pine nuts, toasted and then cooled 
About 4 cups basil leaves (Genoa type) 
At least 1/2 cup more olive oil or vegetable oil 
1/4 cup grated Romano cheese 
More salt and pepper to taste 

Directions: 

Sautee the garlic in the 1/4 cup olive oil until soft but not very brown. Immediately add the next 
three ingredients and simmer until the wine volume has reduced by one half. Let cool. Process all 
this in a Cuisinart until the garlic is fully pureed. Add the nuts and process until nearly smooth. 
Add the basil and PLENTY OF OLIVE OR VEG. OIL. Process further, until the basil is just 
barely smooth (no leaf pieces bigger than 1/8”), always adding more oil if the surface of the basil 
appears exposed to air. Add the cheese and process 15 seconds more. Taste for salt and pepper. 
Place in a Tupperware or a glass jar and immediately be sure that there is at least 1/4” oil floating 
over the basil. Keeps 6 weeks in the ‘fridge or 2 years in a freezer. 

Serve over linguine or angel hair pastas. 



 

EASY WHITE PIZZA WITH SQUASH BLOSSOMS 
Ingredients: 

Buy a Pillsbury pizza dough roll or make your own. Pre-bake as per directions or your own 
experience to the just-golden-brown stage. Remove from oven but keep heat on. Prepare the 
toppings: 

4 cloves garlic, chopped 
1/2 onion, slivered 
1 bag squash blossoms 
2-3 cups grated mozzarella 
1/4 – 1/2 cup grated Romano or Parmesan cheeses 
2 Tablespoon olive oil 
1/2 teaspoon each salt and pepper 

OPTIONAL: 2 tablespoons fresh parsley or basil, or 1 1/2 teaspoon dried basil or oregano 
OPTIONAL: 1 cup chopped tomatoes 

Directions: 

Arrange the toppings on the crust, with the cheeses placed on last. Bake at 400° or broil very 
carefully until golden brown. Excellent served with a chilled white wine or a lager or pilsner  

For more information about the Frederick County Extension Office check out our website  
http://Frederick.umd.edu/    The University of Maryland Extension programs are open to all 
citizens without regard to race, color, gender, disability, religion, age, sexual orientation, marital 
or parental status, or national origin. 
 
Deborah Rhoades, MA, RD, LDN, is a licensed Registered Dietitian and Extension Educator in 
Family and Consumer Sciences. 
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