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Last box of the year!  While it’s still a week away from Thanksgiving, 

we wanted to include as many useful crops for the celebration as possible, and 
stock you up on potatoes and onions for the weeks ahead.  One small change, 
we ended up a little shy on thyme, so Eugene boxes are getting Italian 
parsley instead.  Celery may need a little culling, but I wanted to include it 
anyways for soup stocks and stuffing.  The following recipe is a personal 
favorite, it makes me hungry just looking at it… this would also make a lovely 
unconventional vegetarian main dish for Thanksgiving.  Deb Perelman has 
come out with a new cookbook which I might just have to get myself for 
Christmas.   

 You can find us at the holiday market indoors at the Fairgrounds in 
Eugene starting this Saturday and Sunday, and we have one last weekend at the farm stand as well, Nov 18 
and 19.  Happy to honor your CSA discount thru the end of the year, so don’t forget to ask!  Thank you all 
so much, what an amazing community of good people we have surrounding us.  We wish you a restful cozy 
winter, filled with good food, friends and family.  Sophie and the entire GO crew. 

 

In your box 
 

Salad mix 
Leeks 
Brussels sprouts 
Celery 
Red Potatoes 
Sweet potatoes 
Yellow onions 
Thyme or parsley 
Vates kale 
Butternut squash 
 
 
 
 
 

 
 
 
 
 
 
 
 

Wild Rice Gratin with Kale, Caramelized Onions and Baby Swiss 
From the Smitten Kitchen Cookbook, by Deb Perelman   
 
1 2/3 cup uncooked wild rice (to yield 5 cups cooked) 

 

1 tablespoon butter 
1 tablespoon olive oil 
2 large onions, halved and thinly sliced 
½ teaspoon salt 
Fresh ground black pepper 
4 cups stemmed, ribboned kale leaves from one bunch  
 

2 cups coarsely grated Emmenthaler or other Swiss cheese 
2 tablespoons unsalted butter (1tbsp to grease dish; 1 tablespoon melted, for crumbs) 
¾ cup chicken or vegetable broth 
1 cup fine, dry breadcrumbs 
salt and pepper to taste 
 
   Cook the rice according to the package directions.  Preheat your oven to 375 degrees.  Meanwhile, caramelize the onions.  Heat the 
butter and olive oil in a large heavy skillet over medium-low heat.  Add onions, sprinkle with salt and a little pepper, and cook until they are 
tender and sweet, stirring occasionally, about 30 minutes.  Add the kale ribbons, and cook until they wilt a bit, about 5 minutes.  Stir 
together the onion-kale mixture, wild rice and 1 cup grated cheese in a large bowl.  Season to taste with additional salt and pepper, if 
needed. 
   Assemble the gratin.  Use 1 tablespoon butter to generously coat a 2-quart baking dish.  Spread the wild-rice mixture into prepared gratin 
and pour broth over it.  Sprinkle remaining cheese over the gratin.  Toss breadcrumbs with 1 tablespoon melted butter and salt and pepper 
to taste; sprinkle over cheese. 
   Bake for 30-35 minutes, or until a little bubbly and beginning to brown on top.  Serve 4-5 as a main course. 
 
 
 
 


