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What’s in your box for Week 3?

This list is tentative and subject to change. The official list will be updated continuously on our website homepage.

Chinese Cabbage
Cucumber
Dinosaur Kale

Greens Mix
Kohlrabi, green
Red Butterhead Lettuce

Romaine Lettuce
Scallions

This variety of cabbage is not uncommon but is also not a staple in many American homes. You might know it by its
other common name which is Napa Cabbage. It is typically used in Asian style dishes but its crunchy and tasty texture
pairs well with many dishes. The Chinese cabbage is the large “bush” of lighter green leaves on thick white stems.
Don’t be alarmed if you see a bug or two in-between the different leaf layers in the cabbage. This cabbage can be
stored in the fridge.

Cucumber
You will find another cucumber in your box this week!

Dinosaur Kale
This particular variety of kale is the dark green/bluish leaves with the “rough/bumpy” texture you will find in your
box. The name dinosaur comes from the fact that the rough looking leaves sort of look like some portrayals of
dinosaur skin. Kale can be stored in a plastic bag and placed in the fridge.

Greens Mix
This particular variety of greens mix includes baby pac choi, red mustard, mizuna, and leaf broccoli. This combination
of different greens gives it a beautiful look and taste. The mix can be stored in its original bag in the fridge or you can
move it to a new plastic bag for a clean and new seal.

Kohlrabi
Another green kohlrabi will be in your box this week. The leaves will be on it so please remember, whether you want
to use the leaves or not, to remove them when you get your box home as this will help the bulb keep much longer in
the fridge.

Red Butterhead Lettuce
This butterhead lettuce is a soft and light textured, sweet tasting lettuce variety. Remember, lettuce can be stored in a
plastic bag or wrapped in paper towels in the fridge.

Romaine Lettuce
You will see another head of romaine lettuce in your box this week!! Romaine lettuce is one lettuce variety that does
well in late spring/early summer and can be used in almost any type of salad or dish calling for lettuce. The romaine
can be stored like the red butterhead lettuce above.

Scallions
You will find some more scallions in your box this week. These scallions will be quite large again as it is the last of our
first crop and have had more weeks to mature than the ones in week 1. Scallions can be stored in the fridge.
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The Vegetables

Chinese (Napa) Cabbage

Easy Pasta w/ Kale

Chicken Ranch Lettuce Wrap

Adapted from Asparagus to Zucchini, p. 97

Adapted from delish.com; Serves: 4

Serves: 2

Ingredients:

Ingredients:








1/3 pound penne pasta
2-3 TBL olive oil
1 small onion, diced
2-3 garlic cloves, minced
½ pound chopped kale leaves
Salt and pepper

Prep:

1. Bring a pot of water to a boil and cook pasta
leaves until tender.
2. Meanwhile, heat olive oil in a large skillet over
medium heat. Add the onions and garlic and
cook until tender. Add the kale and sauté until
wilted.
3. Drain the pasta and combine with the onions,
garlic, and kale. Season with salt and pepper.











1 tbsp. extra-virgin olive oil
2 boneless skinless chicken breasts
kosher salt
Freshly ground black pepper
16 leaves romaine
8 slices provolone
8 strips cooked bacon
2 roma tomatoes, thinly sliced
Ranch, for drizzling

Prep:
1.

2.

3.

In a large skillet over medium-high heat, heat oil. Add
chicken and season with salt and pepper. Cook until
golden and no longer pink, 8 minutes per side. Let rest 5
minutes, then slice.
Line a surface with a large square of parchment. Fold up
bottom corner to make a triangle. Cover paper with 3
leaves romaine and top with 2 slices provolone, tomato, 2
slices bacon and cooked chicken slices, then drizzle with
ranch and season with salt and pepper. Top with romaine
leaf.
Roll wrap by folding sides in toward one another, then
tightly wrap parchment paper around bottom. Poke with
a toothpick. Repeat for more wraps!

Recipes
Chinese Cabbage Salad

Adapted from momspark.net – originally seen on Pinterest; Serves: 15

Ingredients:









2-2 1/2 pounds napa cabbage, washed and cut very
thinly
5 green onions, sliced thin
1 cup shredded carrots (optional)
3 packages ramen noodles, crushed (throw them
in a Ziploc and hammer them with something heavy)
1/2 C. butter
1/4 C. sliced almonds
1/4 C. sesame seeds

Dressing:





3/4 C. peanut oil (or 3 T peanut butter +
canola oil to equal 3/4 C)
1/2 C. sugar
1/4 C. rice vinegar
2 T soy sauce

Prep:
1. Combine the cabbage, green onions and carrots in a large serving bowl. Set aside (or in the fridge).
2. In a large sauté pan, combine the butter, almonds and sesame seeds. Cook, stirring frequently, until everything
becomes lightly browned. Set aside to cool.
3. Prepare the dressing: Combine the dressing ingredients in a sauce pan over medium heat. Once combined, bring
heat up to medium high and bring to a rolling boil. Boil for one minute and remove from heat. Let cool.
4. To serve: Combine all ingredients right before serving. Layer the cabbage down first, then crunchy topping, then
the dressing.
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Special Section:

How to Break Down Your Box

A step by step guide on how to flatten your box.

Step 1
Open all the top flaps then tip your
box upside down.

Step 2
Grab the flaps on the short sides of
the box and fold them at the crease.
You will be sliding the flaps up and
out of the L-shaped inserts.

Step 3
Open all flaps.

Step 4
Fold box in on itself to flatten.
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