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  A great week for tacos, with fresh chopped cilantro, cherry tomatoes, onions 
and jalapeno, plus your favorite seared meat or fish – simple and satisfying.  If 
you live near Springfield, try Tortillaria El Metate on Main St at 11th for as 
close to the hot, fresh, paper-wrapped kilos you get in Mexico, at $2.50/bundle. 
Call first though, their hours vary… 
  The last summer dinner wish for my girls was homemade meatballs and fresh  
tomato sauce out of the A16 cookbook, and what would go better with that than 
this kale salad I enjoyed at Ava Genes in Portland, and was so happy to find in  
his cookbook.  Maybe a bit of a cliche at this point, but such a truly good way to 
start a meal.  Party Downtown in Eugene has a pretty perfect rendition too.  I’m 
working on freezing corn today – blanch whole for 4-5 minutes, dunking in ice 
water, allow to dry, then cut the kernels off the ears and freeze flat in a zip lock bag. Xoxo sophie 

 

In your box 
 

Red butter lettuce 
Carrots 
Cherry tomatoes 
Cilantro 
Anaheim/Poblano 
Jalapenos 
Onions 
Italian kale 
Canadice grapes 

The Kale Salad That Started It All 
Joshua McFadden from Six Seasons 
 
This is the raw kale salad that changed my life.  I was the chef de cuisine at Franny’s in Brooklyn back in 2007.  I was mad that I 
couldn’t find good salad greens in the middle of winter and I especially hated (still hate) the “mesculin mix” that lines the shelves of 
supermarkets - no flavor, no texture.  I created this kale salad in rebellion against those miserable greens, having no idea it would 
take the world by storm.  But once it got written up in the New York Times, the world seemed to have an unending hunger for kale 
salads. 
 
1 bunch lacinato (Italian) kale, thick ribs cut out 
½ garlic clove finely chopped 
¼  cup finely grated Pecorino Romano cheese 
Extra virgin olive oil 
Juice of 1 small lemon or ½ large lemon 
1/8 tsp dried chile flakes 
kosher salt and freshly ground black pepper 
¼ cup dried breadcrumbs 
 
Stack several washed and dried kale leaves on top of one another and roll them up into a tight cylinder.  With a sharp 
knife, slice crosswise into very thin, about 1/16 inch ribbons (this is called a chiffonade.  Pile the kale into a salad bowl.  
Put the chopped garlic on a cutting board and mince it even more until you have a paste (you can sort of smash and 
scrape the garlic with the side of the knife as well).  Transfer the garlic to a small bowl, add ¼ cup pecorino, a healthy 
glug of olive oil, the lemon juice, chile flakes, 1/4tsp salt and plenty of twists of black pepper and whisk to combine.   
Pour the dressing over the kale and toss well to thoroughly combine.  Taste and adjust with more lemon, salt, chile 
flakes or black pepper.  Let the salad sit for about 5 minutes until the kale softens slightly.  Top with the breadcrumbs, 
shower with more cheese, and drizzle with more olive oil.   
Serves 2-4  


