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This will be the last spring share box of 2017 and soon summer share season will be here.  As you have probably 
figured out already, we are at the peak of a greens explosion in the high tunnel.  As we harvest for our last spring box, 
we are trellising our high tunnel tomatoes that are flowering and starting to set fruit. The tomatoes will be happy to 
have more breathing room as the head lettuce, turnips and Asian greens are no longer cozying up to them. This 
summer, we plan to take the cover off of the high tunnel and let nature’s rain showers drench the soil in an area that 
has depended only on us for irrigation for several years. That is going to be a hard sight for me to adjust to, but I think 
that the soil will be grateful. 
I am guessing that many of you may be bravely be looking at your greens with some excitement and anticipation of 
what you will do with this week’s box (and maybe still some of last week’s)  and preparing for the preparation 
challenge.  I want you to know that you are a very unique group; willing to go boldly where many summer veggie 
eaters will not, and it warms my heart to send these greens to you knowing that they are benefitting you and your 
family’s health and enhancing your meals. 
Although the greens can seem overwhelming at times, once you start to cook them up, you may find yourself with a 
less daunting task ahead.  Cooked in combination, the Napa cabbage, mustard greens and dandelion greens would 
get along just fine. A bit of oil, a lot of garlic, fresh ginger, onion and perhaps some turmeric and these greens will cook 
up to deliciousness.  The dandelion and Frisee are cousins and would add a lot of flavor to your salad greens and the 
spinach and mustard greens cook into one of my spring favorites; ‘Saag’ which the recipe for is on the back.  
Chinese ‘Napa’ cabbage is the large, wavy head of cabbage.  It can be used just like the cabbage that you are familiar 
with, in slaws, salads, cooked with meats, in soup and however else you use cabbage. It can also be a substitute for 
Romaine lettuce in Caesar Salad. If yours has many outer leaves, they can be used to cook or stew alone or with other 
greens and the center (can also be used for that) can be used for slaw, stir-fry or egg rolls.  Store this head in a plastic 
bag in the fridge until you can use it. 
Mustard Greens are the lighter green wavy leafed- bunch with some serious KICK to them when they are used raw.  
Mustard-loving people love this leaf as a substitute for prepared mustard in dishes or on sandwiches and I love this 
cooked up with spinach or used in quiche. It will lose some kick when it is cooked.  Be sure to get this into a bag in the 
fridge if you don’t use it right away or it will wilt. 
Dandelion greens, (believe it or not) are a lot more than just a weed.  Actually, all parts are edible, but these cultivars 
that we planted for eating greens are very high in calcium, vitamins, antioxidants, and beta carotene. This dark green, 
thin-leafed bunch has a slightly bitter flavor that can be added to salads raw or sautéed alone or with other greens.   
This green is also HMF’s assistant field manager; Anna’s favorite green. She even loves the leaves that grow freely 
around the farm that we did not plant! 
Kale has doubled in size in the last week and this sampler bunch has 3 varieties; Red Russian, Winterbor (the curly one) 
and Tuscan (the darkest leaf with the wavy texture.) They are all young and tender and can be eaten raw, steamed 
sautéed or in salads.  For the most part, young kale stems are also very tasty.  If they are not tough, feel free to eat 
them too!  Store them like other greens to keep them freshest. 
Swiss Chard, with the red, yellow and orange stems is related to beets and has similar nutritional value.  Some people 
discard the stems and only eat the leaves, but I always love the stems, chopped and sautéed or added to my favorite 
quiche or chard pie.  Add the leaves to your salad or cook them (with the stems) with garlic and onion or shallot and 
add a splash of Balsamic vinegar at the end of cooking. 
Cilantro is the small, fragrant bunch that is most often associated with Mexican cooking.  It is also a perfect 
complement to curries or as a topping for soup and salad.  Pesto made with cilantro and spinach is also a favorite at 
our house.  Store cilantro in a plastic bag in the fridge until you can use it. 
Frisee is the frilly, tougher leafed head.  It is similar to the escarole that you had last week.  It can be used in the same 
ways; added to salad, grilled, roasted or sautéed.  It is considered a bitter green in the chicory family. 



Spicy Napa Cabbage Slaw with Cilantro Dressing 
Makes 4 servings 

Ingredients 

 1/4 cup rice vinegar (not seasoned) 

 2 teaspoons sugar 

 1 teaspoon grated peeled ginger 

 2 tablespoons vegetable oil 

 1 fresh serrano chile, finely chopped, with seeds 

 1 small head Napa cabbage (1 1/2 pounds), cored 

and cut crosswise into 1/2-inch slices 

 1 bunch scallions, sliced 

 1/2 cup coarsely chopped cilantro 

Preparation 

1. Whisk together vinegar, sugar, ginger, oil, chile, and 

1/2 teaspoon salt. Add remaining ingredients and 

toss well. Let stand, tossing occasionally, 10 

minutes. 

Gourmet Magazine recipe 

 

HMF Swiss Chard Pie  
1 onion, chopped  
1-3 garlic scapes or 1-3 cloves garlic, minced  

2 tablespoons oil  

1 bunch Swiss Chard  

6 -8 eggs  

1 cup shredded cheese  

1 teaspoon salt  

2 pie crusts  

Heat oven to 400 degrees. Brown onion and garlic 
scapes in oil. Trim and chop chard, add to pan and 
cook down until wilted. Beat eggs in a bowl;  
mix in cheese, salt and chard mixture. Pour into 
pie shells and bake 30-40 minutes or until a knife 
inserted into the center comes out clean. Makes 2  
pies.   (Cut extra pie into individual slices, wrap 
each piece and freeze for quick lunches or snacks. 
 

Red lentil and Mustard Green Soup  
1 1/2 cups red lentils  

1 teaspoon salt  
2 tablespoons vegetable oil  

1 1/2 teaspoons black mustard seeds (optional)  

2 teaspoons whole cumin seed 

1/4 to 1/2 teaspoon red pepper flakes  
1 tsp ground coriander 

1 teaspoon ground ginger or 2 tablespoons grated, peeled ginger 

root 

1  garlic clove, crushed 
4 cups rinsed, drained, and chopped fresh mustard greens 

(spinach or another green would work, also)  

1 can lite coconut milk  
A few chopped cilantro leaves to top the dish! 

Rinse the lentils and drain. 

In a soup pot or Dutch oven, heat the oil over med.-low heat and 

add the ginger and garlic, stirring constantly for 2-3 minutes.  Add 
the spices, stirring for 1 minute.  Then, add 5 cups water, the 

lentils, and salt to a boil. Reduce the heat to a simmer, cover, and 

cook until tender, about 30 minutes. 

When the lentils are soft, add the greens and cook, stirring 
frequently, until the greens are just wilted. Stir in the coconut 

milk, adjust salt and simmer for 1 minute. Remove from the heat.   
This can be eaten as a thick soup or you can add a little rice to it 
OR, for a main dish, serve over rice.  If you like a little heat, use 
extra pepper flakes or top with Siracha. 

When spring shares are done and I don’t have the heart to plow down rows 
of my favorite greens, I make Saag.  Any greens can be used in Saag, 
however it is generally a spinach/mustard-based dish that is wonderful 
with naan and/or rice.  It cooks down to a very small amount, but is very 
tasty. I like mine on the spicier side and use a little extra chili. 

Indian Saag 
Greens cook down to very little in the pan so I usually make this in 
late spring, when we have a great abundance of mustard and 
spinach greens that are growing faster than they are being used.  I 
love to put some in the freezer for winter months.   
The amounts in the recipe below would serve 2-3 people.  

¼ cup butter 
1 tsp whole cumin seed 
¼ tsp red pepper flakes 
1 Tbs. ground turmeric 
1 clove garlic, minced 

½ lb. mustard greens 
½ lb. spinach 
½ tsp cumin 
½ tsp coriander 
½ tsp salt 

Chop mustard and spinach. 
Melt butter in skillet over med. heat.  Add cumin seed, pepper 
flakes, garlic and turmeric and sauté, stirring for about 2 minutes, 
or until very fragrant.   
If cooking larger amounts, add greens in small batches.  (If the 
stems are stiff, add them first).  Cook until all are wilted and add 
spices.  Cover and cook for about 10 minutes or until all is tender.  
Add more water if necessary.   
We like this served as a side with lentils or rice or both. 

 

http://www.frontiercoop.com/products.php?ct=spicesaz&cn=Salt,%20Sea
http://www.frontiercoop.com/products.php?ct=spicesaz&cn=Mustard%20Seed,%20Brown
http://www.frontiercoop.com/products.php?ct=spicesaz&cn=Chili%20Peppers,%20Red%20Pepper%20Flakes
http://www.frontiercoop.com/products.php?ct=spicesaz&cn=Ginger
http://www.frontiercoop.com/products.php?ct=spicesaz&cn=Ginger%20Root
http://www.frontiercoop.com/products.php?ct=spicesaz&cn=Ginger%20Root
http://www.frontiercoop.com/products.php?cn=Garli

