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In This Box

• Broccoli
• Butternut squash
• Swiss chard
• Copra and Red
Bull onions
• Assorted peppers
• Lacinato kale
• Purple Top and
Tokyo Cross turnips
• Red radishes
• Yukina Savoy
• Spinach for some

Next Week?

• Potato medley
• Long Pie squash
• Carrots
• Onions, garlic, shallots
• Watermelon radishes
• Rutabaga
• Purple Top turnips
• Brussels sprouts
• Celeriac
• Russian kale
• Spinach for some

A DAY IN THE LIFE
This year we made the
decision that once the harvest
season began we would not
be open for any tours. Being
in Milwaukee County we
get many requests ranging
from a high school student’s
senior class project to college environmental studies
classes to Daisy, Brownie or
Scout troops, church groups,
people that home school and
people wanting to just stop
by. We did make an exception this past Monday for
the MATC’s Specialty Food
Program’s culinary students.
Since more that a third of
all meals are eaten outside
the home, we need to ex-
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Warming Asian Turnip Soup
1/2 large onion, sliced
5 Tbsp. olive oil
2 cloves garlic, minced
3 cup turnips, peeled and diced
1/2 tsp. ground pepper
2 star anise
3 Tbsp. soy sauce
4 cups chicken or vegetable stock

Salt
1 lb. firm tofu, drained and diced
2 cups mushrooms, loosely packed and diced
1 Tbsp. fresh ginger, minced
Sesame oil for serving
Chile flakes for serving (optional)
Rice vinegar or apple cider vinegar for serving
Fresh cilantro leaves for serving (optional)

Heat soup pot over medium-high heat and add 2 T. oil. Add onions, garlic, and saute for 1 min. Add turnips, pepper,
star anise, and 2 T. soy sauce and cook, stirring, for 1 min. Pour in stock and bring to boil. Decrease heat and simmer, covered, until turnip is tender, about 20 min. Taste and season with salt. Heat saute pan over medium and add remaining 3 T.
olive oil. Add the tofu and spread it evenly across pan. Fry for 2 min., undisturbed. Season with salt. Flip tofu and cook
1 min. more. Add mushrooms, ginger, and remaining T. soy sauce and cook for 2 min., then remove from heat. To serve,
ladle into bowls, add 1/2 c. tofu mixture to each bowl. Garnish with few drops sesame oil, chile flakes to taste, a dash of
vinegar, and a generous amount cilantro is desired. Serves 4.

Kale and Tatsoi in Cashew Curry Sauce
1/4 cup cashew butter
1 Tbsp. curry paste
1 Tbsp. soy sauce

3/4 cup water
2 Tbsp. grapeseed oil
3-4 cup chopped kale and tatsoi (or other greens)

Blend cashew butter, curry paste, soy sauce, and water in a blender until creamy. Heat a large skillet over medium-high
heat. Add oil and heat. Ad greens and saute until wilted. Combine sauce with greens in pan and toss until blended. Serve
warm. Serves 4.

Creamed Feta with Radishes, Onions, Mint and Olives

1/2 lb. feta cheese
2 dozen kalamata olives
1 1/2 Tbsp. olive oil
Lettuce, mixed greens, or sprouts
1/2 small clove garlic, thinly sliced
Fresh mint, or dill
1 bunch radishes, trimmed
Pita Bread
1 medium yellow or red onion, sliced thinly
Put feta in food processor with olive oil and garlic and blend until smooth and creamy. Transfer to a serving bowl or
plate or spoon onto middle of a large platter and surround with all other ingredients.Serves 2 to 4.

Broccoli and Roasted Peppers
2 cloves garlic, minced
2 large servings broccoli spears, lightly steamed
1 tsp. olive oil
2 Tbsp. or more vegetable or chicken stock
1 cup roasted peppers
Salt and pepper, to taste
Saute garlic in oil over low heat until garlic turns light golden. Stir in roasted peppers and cook briefly. Add broccoli
and more liquid to heat the broccoli and keep it moist. Start with 2 T., but add more if necessary. Cover the vegetables and
cook, stirring every few minutes, until broccoli is hot and desired texture. Season with salt and pepper and serve. Serves 2.

Winter Squash Maple Walnut Muffins

2 eggs
1/2 cup raisins, plumped in water for about 10-15 min.
1/3 cup maple syrup
1/2 cup sunflower seeds or chopped walnuts
2 Tbsp butter (melted) or olive oil
1 3/4 cups sifted whole wheat flour
1/2 cup applesauce
1/4 cup wheat germ
1 tsp vanilla extract
2 tsp. baking powder
1 cup grated raw winter squash (peel
1 tsp. cinnamon
and seed squash before shredding)
1/8 tsp. ground nutmeg
Preheat oven to 375 F. Grease or line muffin tin and set aside. In a large bowl or food processor, blend together the
eggs, maple syrup, melted butter or olive oil, applesauce, vanilla, squash, raisins, and walnuts or sunflower seeds. In another bowl, stir together the wheat flour, wheat germ, baking powder, cinnamon, and nutmeg. Combine wet and dry ingredients and mix only enough to combine ingredients. Spoon mixture into prepared muffin tin. Sprinkle a few nuts or seeds
on each muffin. Bake 20-25 min. or until golden brown and a cake tester comes out clean. Makes 12 muffins.
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