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 Why Chilly Days Make Your Carrots & Kales Sweeter       
Welcome to Week 20, 
folks!! This is the 
penultimate box of 
produce we will send 
you this season. We 
hope you enjoy it! 

Now that we’ve had a 
few weeks of light 
overnight freezing, 
we can really taste 
the difference in all of 
our roots and greens. This is the best time of year 
to eat greens such as kale, chicories, and celery, 
and roots such as carrots, rutabagas, and parsnips.  

All of these lovely fall and winter foods are 
actually getting sweeter as a survival tactic. The 
same as how alcohol has a lower freezing point 
than water, plants that can produce more sugars 
to be in solution with the water in their cells to 
lower their freezing point, making plant cells more 
cold-tolerant and resistant to bursting and dying.  

At this time of year, you learn such different things 
about the plants we’ve been working with all 
season. We can watch how the same frosty night 
affects various weeds differently, various varieties 
of lettuce differently, and even how the presence 
of weeds in a bed can actually help to insulate a 
crop from the cold. 

So, chilly days tell the plant to produce sugars that 
then allow them to weather the winter, standing 
strong; we harvest and eat what’s around us as 
always, the only plants that thrive in the now, and 
we know we should, because it tastes good! — LB 
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1 Black Radish —First of the season! 

We haven’t even had these beauts at market yet, 
they are extra special just for all of you. These are 
the only solidly black vegetable I know of, but 
when you slice through, you’ll find a bright white 
interior. These radishes make for a particularly 
stunning salad, especially when dressed with 
yogurt & black sesame seed. Popular in Poland, 
these radishes pack a lovely, intense, wasabi-like 
punch and are highly nutritious and medicinal. 

2 Rutabagas—These hardy winter roots 

are a lovely deep yellow color on the inside with 
purple tops and a savory buttery flavor. Add them 
into any roasted root medley and dress with any 
dressing or just oil, salt and pepper. See back for 
two other recipe ideas on Smashed Rutabaga with 
Apples & Ham as well as Roast Chicken and Brown 
Butter Mashed Rutabaga. 

1 bu. Celery—Have I told you all how 

delicious celery leaves are?? To me, Celery is most 
alike its cousin Parsley. When we harvest, we 
munch on Parsley stems because they’re sweet 
like Celery, and we munch on Celery leaves 
because they’re flavorful like Parsley. Mince into a 
salad or use in a veggie stock. 

1 Green Kabocha 

1 bu. Lacinato Kale 

1 bu. Carrots 

1 Sweet Pepper 

Yellow Finn Potatoes 

2 Yellow Winter Onions 

1 Jalapeño (they’re hot right now) 

 

Frosty Lettuce for Salad Mix; we let the 

frosty heads be and wait to harvest them 

until after they've thawed on their own. 
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PARMESAN PISTACHIO 

LACINATO KALE SALAD 

 
—Adapted from https://www.howsweeteats.com/2018/02/kale-salad/ 

 INGREDIENTS 
• 2 bunches lacinato kale leaves, chopped thinly 
• 1/2 tablespoon olive oil 
• 1/4 cup roasted pistachios chopped 
• 1/4 cup shaved parmesan cheese 

Creamy Parmesan Dressing (or buy some) 

• 1/2 cup finely grated parmesan cheese 
• 3 tablespoons Greek yogurt 
• 1 garlic clove 
• 1 tablespoon freshly snipped chives 
• 1/2 tablespoon Dijon mustard 
• 2 teaspoons red wine vinegar 
• 1/4 teaspoon salt 
• 1/4 teaspoon pepper 
• 1/2 lemon juiced 
• 1/2 cup olive oil 

DIRECTIONS 

1. Place the kale leaves in a large bowl. Drizzle with 
the olive oil and massage the oil into the leaves. 

2. Let the kale sit while you make the dressing. In a 
food processor, combine the cheese, yogurt, 
garlic, mustard, vinegar, lemon juice, salt and 
pepper. Blend until pureed. With the processor 
still on, stream in the olive oil until a creamy 
dressing forms. [This will make more dressing than 
needed, but you can store it sealed in the fridge 
for about 3-4 days and stir well before using.] 

3. Drizzle a few tablespoons of the dressing over the 
kale and toss it well. I like to toss this for a food 1 
to 2 minutes so the dressing is evenly dispersed. 
Cover with the chopped pistachios and shaved 
parmesan. Serve! 

SMASHED RUTABAGA 

WITH APPLES & HAM 
“Rutabaga is not a sophisticated vegetable; it feels right at 
home with the country fixings of apples and ham. Pears in 
place of apples would be delicious, too.”—Adapted from 

Joshua McFadden’s Six Seasons, page 369 

INGREDIENTS 
• Olive oil 

• 2 cloves garlic, smashed and peeled 

• 2 rutabagas, cut into chunks or wedges 

• 2 tart apples, such as Braeburn or Fujis, cut into chunks 

• Salt and freshly ground pepper 

• ½ cup diced cooked ham 

• 1 tbsp apple cider vinegar 

 DIRECTIONS 

1. Put a nice glug of olive oil in. large skillet that has a lid 
and heat over medium heat. Add the garlic and cook 
slowly to toast the garlic so it’s very soft, fragrant, and 
nicely golden brown—but not burnt—about 5 minutes. 

2. Arrange the rutabaga & apples in pan in an even layer—
it’s okay if the pan is crowded. Season with ½ tsp salt. 

3. Increase the heat to medium, add about ¼ cup water, 
and cover right away. Steam the rutabaga and apples 
until tender, adding more water if the pan gets dry. You 
want enough water in the pan to steam, but not so 
much that the ingredients sit in water and get soggy. 
The whole process should take about 30 minutes. 

4. When the rutabaga is fully tender (the apples should get 
tender first), transfer them to a bowl, add the ham and 
vinegar, and season generously with salt and pepper. 
Smash with a potato masher or wooden spoon; the 
texture should be quite chunky. Taste and adjust with 
more salt & pepper, and finish with a nice drizzle of oil. 

 
 

<<<<<<<<<<<< Correct, 
this is not a photo of 

Smashed Rutabaga with 
Apples & Ham, which is 
from a cookbook I have 

with no picture. This 
picture is from a recipe for 
Roast Chicken and Brown 

Butter Mashed Rutabagas, 
but a trail of links failed to 

reveal the actual recipe. 
Let it be recipe inspiration 
for us all, it looks amazing. 

https://www.howsweeteats.com/2018/02/kale-salad/

