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In this week’s box: 

Baby leaf spinach 
Chives 

French radishes 
Mescalun mix (red twist tie)  

Mustard greens 
Sauté mix 

Tatsoi 

  

 

Hello Everyone! Thank you so much for joining us for the spring share season this year!  (And I use that word 

“spring” loosely!)   

All of the fresh produce that is in your box this week was grown in our high tunnel; a large, unheated greenhouse 

that plants are grown directly in the ground.  The temps in the high tunnel on a sunny day in spring can reach from 

70 to 90 degrees or more!  It is a delightful oasis to be in when the weather outdoors is less that pleasant.  The 

evenings, however, can be pretty chilly and the frigid temps of March prevented us from transplanting on 

schedule.  The transplanted seedlings (lettuces and Chinese cabbages) would not have adjusted to the shock of 

moving from their warm room to below freezing evening temps, so we delayed that a week while the greens that 

we seeded directly into the ground did very well and passed up their more tender house-mates.  Many of the 

greens in your box this week are a bit on the peppery side, because they are mixed greens that contain greens in 

the mustard and arugula family.  Of course radishes are also known to be peppery, but these French radishes are 

about as mild as a radish can be.  Next week should find us back on schedule and you will have some beautiful 

lettuce and salad mix to look forward to!   

Here are some descriptions to help you identify the greens in your box, along with some suggestions on how to use 

them.  There are recipes on the back page.  

Baby leaf spinach is in a plastic bag, has dark green, paddle-shaped leaves and a tender spinach flavor.  Use raw, in 

a salad, or add them to a quiche, omelet, soups, or sauté’s. Store the spinach in the refrigerator in the bag that it 

came in.  It should keep for at least a week if you can’t use it right away. 

Chives are the oniony-smelling, onion-stemmed green herb that is tied with a rubber band.  It is easiest to cut the 

chives into little pieces with a scissors and use them for cooking with or on fresh salad or on a potato or in soup.  

Store the chives in a loose plastic bag in the fridge.  If you can’t use them all, you can cut them as above and put 

them into a container and into the freezer for easy future use. 

Radishes are the French variety.  They are very mild and tasty and their radish greens are delicious cooked alone 

or with any of the greens recipes on the back.  If you don’t use them right away, they will store longer if you 

remove the tops and store them separately from the radishes.  Both should be stored in a loose plastic bag in the 

fridge.   

Mescalun mix is a mix of lettuce leaves, mizuna, mustard and arugula.  It is in the bag that is tied with a red twist 

tie.  Because of the lettuce leaf in it, it is best eaten as a salad.  If you are not a fan of the spicy leaves, you may be 

surprised at how with a delicious salad dressing; the leaves are transformed and are delicious!  

Mizuna is a Japanese green with deeply serrated leaves and thin, white, juicy stalks.  Delicious in raw salad; it is 

also a component in your Mescalun mix! It is in the mustard family but has a milder flavor.  Mizuna can be used in 

stir-fry’s, quiches, soups, warm pasta salad (see recipe).  It is delicious steamed with garlic and ginger under fish!   

 

http://www.highmeadowfarmcsa.com/
mailto:highmeadowfarmcsa@gmail.com


Mustard greens come in many shapes and colors!  This week, they come in big, lime-ish green, ruffly leaves (with 

rubber band).  Taste them raw, they have a little bite and taste a bit like mustard- the condiment that made the 

plant famous!  The leaves are great on sandwiches for that reason.  They are also good in salads, cooked, wilted 

and in soup.  Try them chopped finely and added to potato salad.   

The Sauté Blend is loose, in a bag and looks a lot like the mescalun mix.  (That is why the mescalun has a twist tie ti 

identify it).  The difference is that this one can be cooked with great success.  It can also be chopped up and eaten 

as a salad.  It contains baby leaves of mustard, tatsoi, spinach, kale and arugula.  It is also a favorite for a leafy 

salad, packed with nutrients.  Any of these mixes would make a great Cobb salad base for dinner! 

Tatsoi is also banded with a rubber band, but it is the darkest color with rounded, paddle shaped leaves.  It looks a 

bit like Bok choi and, not surprisingly, it is in the same family and can be used in many of the same ways.  This 

green is very high in nutritional value. It cooks up well (another great base for steamed fish) and is delicious! 

 

Warm Sesame Radish and Mizuna Pasta 
½ pkg. Spaghetti noodles, broken into smaller pieces 
1 bunch (2 cups chopped) mizuna 
½ cup thinly sliced radishes 
Dressing: 
2 Tbs. Sesame oil 
1 tsp. Hot pepper sesame oil* 
1 Tbs. Dijon mustard 
1 -2 cloves minced garlic 
¼ tsp salt 
½ tsp lemon pepper  
Cook pasta according to directions.  While it is cooking, 
prepare vegetables and dressing- rinse, shake dry and chop 1 
bunch of mizuna leaves into 1” pieces.  Slice radishes and set 
aside.   
For dressing, whisk all dressing ingredients together in a bowl.  
Drain pasta, let cool for a minute or so, tossing occasionally.  
While still warm, add the greens and dressing and toss 
together.  Add radishes and serve as a side dish.   
(*If you don’t have hot pepper oil, try making your own by 
soaking a pinch of hot pepper flakes in a little sesame oil) 

 

Indian Saag 
(curried mustard greens and spinach) 

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.   
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. 

Stir-fried Asian Greens  (Tatsoi or bok choi) 
Asian greens  
Green onions, chives or shallots 
Sesame oil ( toasted is my favorite here) 
1 1 ½ “ piece of ginger, peeled and chopped 
2-3 cloves garlic chopped 
1-2 T soy sauce 
1 Tbs. Rice vinegar 
So easy they are to make!  You can make a great hearty meal by 
adding meat or tofu or a light meal by leaving that out.  Just rinse and 
chop the leaves of the greens.  
Sesame oil can have a strong flavor so I often combine it with olive oil 
and use the sesame for flavor.  (The toasted sesame oil is available 
“hot”, too).   
Heat the oil and add the onion for a minute or 2.  Add garlic and 
ginger over med-low heat for a minute.  Add veggies and stir until 
they are wilted but crisp tender. (If you are using meat, cook that with 
the onions and ginger/garlic.) 
Just before serving, add vinegar and stir into ingredients. 
Serve over rice. 

 

Pinto Beans and Mustard Greens 
 

1 ½  cups dry pinto beans 
1 bunch mustard greens 
1 onion’3-5 cloves garlic 
2 ½ tsp. ground cumin 

2 tsp. paprika 
2 tsp salt 
½ tsp chili powder  
½ Tsp black pepper 

Butter or coconut oil for sautéing onion in. 
Soak 2 cups of dry pinto beans overnight, and then cook them 
until tender.  
Heat a heavy skillet and sauté onion until clear.  Add garlic 
and cook for another minute or so.  Stir in spices and sauté for 
a minute then add a little bean liquid to the spices, stirring as 
you do to make a nice paste.  Add 1 bunch of finely chopped 
mustard greens.  Now add the beans with a slotted spoon and 
add additional bean liquid as needed to create the creamy 
consistency that you like and to help wilt the greens.   
We eat these as a side dish, mash or semi-mash them for a 
burrito filling with a little rice. 

 

The Bottom line is- I wouldn’t hesitate to chop up and add any of these greens to just about anything!  Cooking 

mellows the bite and eating them brightens your spirit! 


