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In This Box

• Acorn

squash
• Tomatillos
• Winterbor kale
• Merida carrots
• Field grown
slicing tomato
• Hakurei turnips
•C
 opra onion
•C
 ilantro
•P
 eppers: Bell,
Poblano, Hungarian, Mellow Star

Next Week?

• French
Fingerling potatoes
• Toscano kale
• Carnival squash
• Beets
• Carmen peppers
• Collards or chard
• Purple Top turnips
• Paste tomatoes


A DAY IN THE LIFE
If bad luck, unfortunate
incidences, bumps in the road
or whatever you want to call
them come in threes, then
we are complete. Dad had an
ocular stroke last Wednesday
morning in one eye leaving
him with only blurry peripheral vision in that eye. His
other eye has cataracts that
will need to be taken care of
soon. The most frustrating
part for him is that he can’t
drive to go visit mom. Here’s
his address if anyone would
like to send him a note:
Neal Raduenz, 456 E Van
Beck Ave, Milwaukee, 53207
Although it is difficult for
Mom to be in rehab, as I am
sure it is with most anyone,
she is doing better every day.
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Stir-fried Tofu (or Meat) with Kale and Red Peppers

If you don’t eat tofu, you could certainly make this without it or substitute chicken or pork. In the case of meat,
drop them into the pan first as you would the tofu and let them begin to cook on the outside, then add the veggies.
1 bunch kale (about 10 oz.), stemmed, washed,
roughly torn and blanched for 1 min.
14 oz. firm tofu, sliced into about
1/4-inch thick rectangles
1 T. soy sauce
1 T. rice wine or dry sherr
1/4 c. chicken or vegetable stock
1 t. cornstarch
1/4 t. each salt and pepper

1/4 t. sugar
1 T. high-heat cooking oil (peanut, grapeseed, etc.)
1 T. minced garlic
1 T. minced ginger
1 frying pepper, seeded and minced (can
substitute a medium-hot pepper if you wish)
1 red bell pepper, cut into 2-inch long julienne
2 t. sesame oil

Lay slices of tofu on paper towels to dry. In small bowl, combine soy sauce, rice wine, stock, cornstarch. In
second bowl, combine salt, pepper, sugar. Preheat wok or large (12-inch) skillet until a drop of water evaporates
w/in a second or two when added to the pan. Add oil and swirl to coat inside of pan, then add tofu. Stir-fry until it
begins to color, 1-2 min., then add garlic, ginger, and frying pepper. Continue cooking until fragrant, about 15 seconds more. Add red bell pepper and stir-fry an additional min., then add kale, salt, pepper, sugar. Toss everything
together well, then add soy sauce mixture and sesame oil. Cook additional 30 seconds until sauce just thickens
and coats ingredients. Remove from heat and serve with rice, noodles, or another kind of grain. Serves 4.

Moroccan-style Stuffed Acorn Squash
1 carrot
1/2 c. garbanzo beans
14 c. raisins
1 T. ground cumin
Salt and pepper
1/2 c. chicken or vegetable broth
1/2 c. uncooked couscous

1 acorn squash
1 T. dark brown sugar
1 1/2 t. butter, melted
1 T. olive oil
2 cloves garlic
1 celery stalk

Preheat oven to 350F. Cut acorn squash along equator and scrape out seeds. Place cut squash inside facing down on
lined baking sheet and bake 30 min. or until tender. Dissolve brown sugar in melted butter and once acorn squash is done,
brush on inside of squash. While squash is cooking, dice celery, carrots, garlic. Heat oil over medium heat in large saute pan
with 2-3 inch sides. Add celery, carrot, garlic and saute about 5 min. Add garbanzo beans, raisins, cumin, and season with
salt and pepper. Cook another 5-10 min. until vegetables are tender. Add broth and couscous to saute pan and stir. Make sure
it’s simmering then cover 5-10 min., depending on couscous package instructions (if available). Once couscous has finished
cooking, stuff acorn squash with mixture and enjoy. Serves 2.

Tomatillo and Tomato Salad
1 c. chopped tomatoes
1 1/2 lbs. tomatillos, husked, rinsed
and cut into 1/2-inch wedges
1 large hot or mild pepper, seeded and finely chopped
(can use a bell or frying pepper as a milder substitute)
2 t. freshly grated ginger
Combine all ingredients but cilantro and season to your taste.
add cilantro. Serves 8.

2 t. finely chopped garlic
3 T. olive oil
3 T. lemon juice
Salt and freshly ground pepper
1/3 c. coarsely chopped cilantro
Let stand for 15 min. or up to 4 hrs. Just before serving,

Quick Pickled Salad Turnips

Adapted from Linda Ziedrich’s The Joy of Pickling

1 lb. small hakurei turnips (~1-2” in diam1 T. seeded and minced hot or sweet pepper
eter), trimmed at top and bottom
3 T. vinegar
2 t. pickling salt
1 1/2 c. rice vinegar or white wine vin1 1/2 c. water
egar (5% acidity minimum)
Score each turnip several times at top and bottom. Put turnips into a bowl. Stir salt into water until salt dissolves and
pour this brine over turnips. Let stand 30 min. to 1 hr. Drain turnips well, return them to bowl with minced pepper, and toss
well. Combine sugar and vinegar, stirring until sugar dissolves. Pour liquid over turnips. Cover bowl and refrigerate turnips
for 2 days, after which they will be ready to eat. Well covered and refrigerated, they will keep for several months.

