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Week 16 Sept. 25, 2013 
This week’s veggies: 

‘Fresno’ peppers (hot) 
Acorn squash 

Carrots 
Cauliflower  

Cilantro 

Cutting celery 
Eggplant (small shares) 

Leeks 
Lemongrass 
Red cabbage 

Russet potatoes 
Sweet peppers 

Tomatillos 
Tomatoes 

This week brings a few things that you may not have seen before, at least not in your box from us this year!  Lemongrass, 

cutting celery, lemongrass and tomatillos!  And many of this week’s veggies combine so well, too!   

The hot ‘Fresno’ peppers are labeled, all others are SWEET! 

The grass is supposed to be in your box!  Smell it, taste it, it is very lemony, hence the name; LEMONGRASS!  Lemongrass is 

a key ingredient in curry paste and Thai cooking.  It adds a very wonderful lemon flavor to soups and stir fry’s and it makes a 

wonderful tea; save any leaf trimmings to simmer in a pan of water and drink with honey for a treat. The part that is most often 

used for cooking is the base of the grass, near the root.  To use it, remove any brown leaves, trim off the root and “bruise” the 

base of the grass with a kitchen hammer or the base of your knife.  Lemongrass is almost always removed from the dish (like you 

would do with bay leaf) because it is tough, so it is best left in long pieces so it is easy to find when the meal is complete.  The 

exception to this is the chicken rub recipe on the back; ground in a food processor with the other ingredients, it makes a delicious 

crunchy coating for chicken. Lemon grass will keep best in the fridge, but if it dries out it will still be good for tea or flavoring. 

There are 3 types of celery that are most often grown for cooking purposes: regular celery for the stalks, leaf celery and celery 

root (celeriac) for the roots.  We are growing the leaf variety and celery root this year.  You’ll find cutting celery in your box this 

week and celeriac will be sent out soon.  All parts of the cutting celery can be used for great celery flavor and freshness.  The 

leaves are perfect for soups, added to salad and for making broth.  Store it in a plastic bag in the fridge and use soon. 

Tomatillos are in the plastic container; green with husks surrounding the fruit.  (See back page for more info.) 

Acorn Squash!  This hard winter squash will keep for several months in a cool, dry location.  When you are ready to eat it, just 

remove the stem, halve lengthwise and remove the seeds and bake.  NEVER cook a squash whole (especially in the microwave).  

They may explode and cause serious burns! 

Russet potatoes are great for baking, roasting, mashing and they are also great for soup!  And it is soup season now, isn’t it? 

Here are a few potato soup recipes to choose from if you like: 

Potato Leek Soup 

(Aly, from the farm suggests adding cauliflower to this soup!) 

½ tsp salt 

1 lb potatoes, peeled and 

cubed 

1 lb leeks, cleaned and 

thinly sliced 

1 T butter 

¼ cup chopped parsley 

(optional) 

Bring 8 cups water to a boil in a stock pot.  Add salt, potatoes 

and leeks.  Cover and reduce heat.  Cook until potatoes are 

tender, cool slightly and puree.  Add parsley and butter before 

serving. (6 servings) 

Potato Kale Soup 

4 T. olive oil 

6 med potatoes, diced 

2 med onions, chopped 

3 cups kale leaves 

¼ tsp salt  

10 cloves garlic, chopped 

1 hot pepper 

Black pepper 

Sauté onions, garlic and pepper in oil. Add salt.  Add potatoes 

and enough water to cover by about 4”.  Bring to a boil and 

cook until potatoes are ¾ cooked.  Add kale and continue to 

cook until potatoes are done.  Puree, season w/salt and pepper. 

Tomato and Cilantro Soup with Black Quinoa 
Choose your favorite heirloom tomatoes for this yummy soup 

from Deborah Madison’s cookbook! 

2 T olive oil 

1 sweet onion, finely diced 

1 celery stalk, finely diced 

1 tsp ground cumin 

1 tsp ground coriander 

1 tsp sweet paprika 

½ tsp ground turmeric 

Leaves from 1 bunch 

cilantro, coarsely chopped 

1 lb heirloom tomatoes 

Sea salt and black pepper 

1 cup cooked black quinoa 

(or other grain like rice or 

other quinoa) 

 

Heat oil in pot over med. heat.  Add onion and celery and cook 

until golden and limp.  Add the cumin, coriander, turmeric and 

paprika and cook, stirring occasionally for 2-3 minutes before 

adding the cilantro and tomatoes.  Season with 1 tsp salt, cook 

a few minutes longer then add 4 cups hot water to pan and 

bring to a boil. Lower the heat and simmer for 10 minutes.  

Taste for salt. 
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Baked Acorn Squash 

Halve and seed the squash and score the inside with a 

knife.  Rub with butter, and drizzle with honey or maple 

syrup.  Bake, covered for 1 hour at 375 or until fork-

tender.  Scoop out insides and enjoy! 

At our summer party, someone brought the most 

delicious kale slaw salad that I had ever had.  I asked for 

the recipe, but was only told the ingredients and didn’t 

write them down myself, but I think that there is enough 

wiggle-room in the recipe- I remember that the key 

ingredients were apple cider vinegar and Bragg’s liquid 

amines.  (This would replace salt if you don’t have the 

Bragg’s) This recipe comes close to my recollection.  I 

have found others online that add seeds as well: 
o 1 tablespoon olive oil 
o 1 tablespoon Dijon mustard 
o 2 teaspoon Bragg’s apple-cider vinegar 
o 1 tsp Bragg’s liquid amino 
o 3 cups mixed shredded kale and red cabbage 
o 1 carrot, peeled and julienned 
o 1 small, thinly sliced red onion 
1. In a small bowl, whisk olive oil, mustard, liquid aminos 

and apple-cider vinegar. 

2. In another bowl, combine kale, cabbage, carrot, and red 
onion, drizzle with dressing, and toss to coat. 

 
Tomatillos grow inside of the papery husks. They are the key 

ingredient in salsa verde (green sauce).  They can be eaten raw 

or cooked. I prefer them cooked.  It mellows the tart and 

musky flavor and brings out a nice sweetness. Remove the 

husks before using and then rinse the tomatillos under water to 

remove any stickiness or dirt that remains.   

We used this sauce on enchiladas, but it could also be used 

over chicken or pasta or anywhere you’d want a spicy green 

sauce. 

Green Tomatillo Sauce (salsa verde) 
1-2 cups fresh tomatillos, quartered plus ½ c stock or water 
1 -2 Fresno pepper, seeded, ribs removed and chopped 
2-4 garlic cloves, crushed 
1 T veg oil 
1 small bunch cilantro 
½ cup heavy cream (we used whole milk) 
Salt 
Remove husks and quarter tomatillos, place in saucepan with 
stock or water and cook over med. heat until they are soft and 
transparent.   
Remove stems and seeds from chiles and chop roughly with 
garlic in food processor.  Add tomatillos and liquid to 
processor and process until almost smooth.   
Heat oil in pan and add tomatillo puree.  Reduce heat and 
cook gently, stirring constantly until sauce thickens.  Chop 
cilantro and add that to puree.  Season with salt to taste and 
continue cooking for a few minutes, stirring constantly.  Stir in 
cream and heat, but do not boil.  Serve immediately.   

Tom Yum Soup 
(This is a quick and easy version of my favorite Thai Soup- the official 
soup calls for ingredients, like kefir lime leaves that are hard to find 

around here.  It is usually a little spicy, but doesn’t have to be.) 

4 cups chicken stock 

1-2 stalks of lemongrass, chopped into 2-3” pieces 

3-4 cloves garlic 

1” piece fresh ginger, peeled and chopped 

2 T soy sauce or fish sauce 

Juice of ½ lime 

A little Chinese (Rooster) sauce or crushed red pepper 

(optional) 

½ cup tofu or chopped, cooked chicken (also optional) 

1 can coconut milk (you can use the “lite” milk if you want) 

Bring the stock to a boil with the lemongrass in it.  Add the 

garlic and chili sauce and simmer for a few minutes, then add 

chicken.  Reduce heat and add coconut milk, lime juice and 

soy.  Taste to adjust salt and add salt or sugar or more lime 

juice to taste. (A little Thai basil or cilantro as a garnish is also 

good with this soup.) 

Chicken Rub 

(I love lemongrass with chicken.  I made this rub to put on the 

outside of a roasting chicken before baking and it was 

delicious.  The lemongrass has to be ground up fine in the food 

processor, but when it is baked, makes a crispy and flavorful 

coating on the chicken.) 

½ cup chopped lemongrass 

2 T scallions, shallots or onion 

2 cloves garlic 

½ chili pepper, fresh or dried (optional) 

1 T soy sauce 

2 T sugar 

½ tsp. salt 

2 T fresh cilantro 

2 T olive oil 

Chop and puree in a small food processor until it makes a 

paste.  Rub on outside of roasting chicken and bake until done, 

basting occasionally with the juices to make a nice, crispy 

coating on the chicken. 

Remember when cooking leeks that they will burn easier than 
onions, so be sure to cook over med.- low heat and be sure 
that they are not drying out. 

Leek and Pepper sauté 
2 Tbs. olive oil 
1 leek, halved, rinsed and thinly sliced 
1-2 red sweet peppers, seeded and thinly sliced 
1 cup minced cutting celery and leaves 
1-2 cups cooked minced chicken (optional) 
1 handful fresh, minced fresh basil or 1 tsp. dried 
Salt and pepper  
Sauté’ all together and at the end of cooking add 1 Tbs. 
balsamic vinegar.  Serve over pasta or rice. 

Braised Red Cabbage: 
Sauté 1 T. butter, 1 med. onion, sliced and 1 med apple, cored 
and sliced in a Dutch oven.  Stir in 1 head cabbage, season 
with salt and pepper, 3 T cider vinegar, 4 tsp sugar, ½ cup 
water.  Simmer, stirring occasionally for about an hour. 

  

 


