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Happy to have celery for you this week, such a versatile vegetable but one 
that can be vexing to grow.  The difficulty starts right from the beginning with 
getting it to germinate in cell trays, so for the past few years we’ve bought 
starts from a nursery in CA that supplies a huge amount of transplants to the 
Salinas valley and beyond – we’ve had good luck in the past.  But this year the 
plants just didn’t thrive in the field, and we finally had to call it and harvest, 
though they’re a little on the small side.  Should still be great diced up for 
your egg or tuna salads, and in my opinion it is the crucial ingredient in soup 
stocks of all kinds.   

One last planting of corn was able to finish up in this unexpectedly warm 
beginning of October, but here comes the rain and it’s time to make soup!  I 
appreciate this recipe coming in from CSA member Rebeca Groomer and am eager to try it.  Five more 
weeks beyond this, boxes run thru November 15th.  Thanks everyone!  

 
 

 

In your box 
 

Red Leaf lettuce 
Spinach 
Carrots 
Celery 
Corn 
Sweet Potatoes 
Shallots 
Kohlrabi 
Red chard 
Chives 
 
 
 
 Thai Curry Sweet Potato and Lentil Soup 

  From the website sweetpeasandsaffron.com 
 
ingredients: 
1 tbsp olive oil 
1 medium onion, diced 
2 cloves garlic, sliced 
1 tbsp fresh ginger, peeled and diced into small pieces 
1 tbsp Thai red curry paste  
1 medium sweet potato, peeled and diced 
2 medium carrots, peeled and diced 
3 cups stock (veggie or chicken) 
¾ cup dried red lentils 
1 tbsp fish sauce 
1 tbsp lime juice 
 
after simmering: 
1 can coconut milk 
¼ tsp salt (or more to taste) 
1 tsp lime juice 
1 tsp fish sauce 

 
 

1. Heat olive oil in a large saucepan over medium heat 
 

2. Add the onion and cook, stirring occasionally until 
translucent and cooked through.  Add the garlic and 
ginger, and cook for a minute. 

 
3. Add the curry paste and cook until the onions garlic and 

ginger are coated and you can smell the curry paste, 30 
seconds – 1 minute. 

 
4. Add the sweet potato, carrots, stock, lentils, fish sauce 

and lime juice.  Cover, bring to a boil, reduce heat and 
simmer for 3 minutes until lentils and sweet potato are 
cooked through. 

 
5. Using and immersion blender, puree the soup until 

smooth and creamy.  Stir in the coconut milk.  Add salt 
and additional lime juice and fish sauce to taste. 


