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             Cabbage Slaw
   adapted from Fresh from the Farm & Garden vol.2

3 cups cabbage, finely sliced
1/3 cup onions, minced
1 cup carrots, cut into thin pieces, 2 in. long
Dressing
2 tablespoons rice vinegar
2 teaspoons olive or canola oil
2 teaspoons toasted sesame oil
2 teaspoons honey
1/4 teaspoon salt, or more to taste
1/4 teaspoon crushed red pepper
freshly ground black pepper to taste

Mix dressing ingredients and set aside.
Mix veggies together in large bowl and toss with dressing.

Want to incorporate this weekʼs kohlrabi?
Shred kohlrabi and add to the vegetables above, or try:

    Baked Kohlrabi and Greens
adapted from Fresh from the Farm & Garden vol.2

1 pound kohlrabi, including greens
1/2 pound onions, chopped small
olive oil
1/2 cup breadcrumbs
1/2 cup grated cheese
salt and pepper to taste

Preheat oven to 425 degrees.
Peel kohlrabi and cut into small chunks. Saute in oil with onion 
until onion is golden. Add kohlrabi greens, cut into ribbons, and 
continue cooking until wilted.
Meanwhile, butter baking dish. Put cooked kohlrabi mixture into 
dish. Top with breadcrumbs and cheese and bake 10-15 minutes.

Want to incorporate this weekʼs zucchini?
Slice into coins and saute with the kohlrabi.

A Fact About Kale is that it will be sweetened by the 
frost. You can replicate this in July by temporarily storing 
your kale in the freezer or the coldest part of your refrigerator. 
The Red Russian kale will also acquire a sweeter flavor when 
tenderized; instead of slicing the leaves with a knife, consider 
tearing them to the desired size, massaging them between your 
fingers as you do. Prepared in this way and lightly dressed, the 
Red Russian makes an excellent raw kale salad.
Another Fact About Kale is that its name derives 
from the Latin caulis, meaning stem. This is the root of a 
group of words for cabbage: Dutch kool, German Kohl, and 
English cole, kale, and collards.

Note: A last minute decision was made to omit kale from this 
week’s box in favor of zucchini, due to an abundance of the latter. 

More kale coming soon!




