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  Italian mix this week includes beautiful young varieties of 
radicchio.  Just slightly bitter at this young size, you can soak it in 
ice water for 20-30 minutes to crisp it up and mellow out the 
flavors.  In Italy it’s traditionally combined with rich flavors to 
balance the bitterness – an unforgettable meal I had in Umbria was 
a simple fresh tagliatelle pasta with cream sauce, toasted pine nuts 
and raw radicchio chopped fine on top.   
  We had rhubarb to go with your quart of strawberries this week.  
It’s wonderful in pies and galettes, or else can be ‘sauced’ to put on 
top of yogurt, oatmeal, pancakes etc. Just wash and cut into ½ inch 
chunks, and put in a pan with a few tablespoons sugar, a squeeze of 
lemon and a few tablespoon water if it looks dry.  Cook down over low heat 20 minutes or so, till it’s 
good and saucy, and store in a mason jar in your fridge up to two weeks.  Thanks everyone!  Next 
week marks the beginning of the main season, hope you’ve enjoyed so far.  Sophie 

In your box 
	

Salad mix 
Italian mix 
Diva cucumbers 
Carrots 
Green cabbage 
Bunched sweet onions 
Vates kale 
Rhubarb 
Strawberries 

Ariel’s Kale Caesar Salad 
 
 This is just the very most delicious, and I’ve finally gotten my friend Ariel’s recipe in writing.  Best with the curly kale in your box 
this week, you could halve the recipe for just one bunch, or come grab another at market for a larger crowd.  Amazingly, it’s 
even better the next day.  Thank you Ariel! 
 
Wash 2 bunches of kale, remove the large ribs and roughly chop.  Spin dry if needed.  Squeeze juice of one lemon over the kale 
in your serving bowl, and massage it in with your hands.  Toss with caesar dressing to coat. 
 
Caesar Dressing 
� 3 teaspoons anchovy paste 
� 1 large garlic clove, chopped 
� 1 teaspoon (or more) kosher salt 
� 1 large egg yolk 
� 2 tablespoons fresh lemon juice 
� ¾ teaspoon Dijon mustard 
� ¼ cup vegetable oil 
� 2 tablespoons olive oil 
� 4 tablespoons Parmesan, finely grated 
 
 DIRECTIONS: 
   Place first 6 ingredients in a medium size bowl.  Drizzle a few drops of oil into yolk mixture. Continue, going 
slowly, until mixture looks slightly thickened and glossy.  Continue to whisk, gradually adding oil in a slow, steady stream 
until all oil has been used and mixture looks creamy. Add parmesan and whisk until smooth. Taste and adjust seasoning with 
salt and pepper if needed.  Can also be thinned with a little water if it seems too thick. 
 


