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Week 16 

Hello!  The survey is finally going to be sent out 
today and I can’t wait to get all of your feedback.  
I do apologize for telling you it was coming and 
then having to delay it, but life happens.  There 
are questions in the survey that ask you about your 
experience with the CSA and I wanted to briefly 
discuss some of the pros and cons that I see.  The 
pros of course include getting local produce at a 
great price.  I am saving money on my grocery bill 
every week, getting to try new things and new 
recipes, getting veggies and fruit at their freshest, 
and supporting a local farmer at the same time.  
And I can’t forget to mention how much I love the 
community aspect of the program as well.  Getting to work with all of you is 
wonderful! 

A con is the fact that it is completely weather dependent.  For example, we 
had to push the start date back this year due to all the spring rain making 
everything grow much slower.  There have been weeks that we haven’t gotten 
potatoes, because of course it had to rain on the one day Ricky’s van broke 
down and all the bags got wet.  There can be flooding that wipes things out 
one week and a hot spell make all the cool weather crops wilt the next.  You 
just never know in Kentucky.   

So there’s some of my feedback for you to mentally chew on while you eat this 
weeks goodness and fill out your survey.  Don’t steal all my ideas!   

Recipes 

Spicy Skillet Turnip Greens Recipe 
A quick recipe for spicy skillet turnip greens for a comforting, home-cooked 
meal. 
Ingredients 
1 tablespoon olive oil 
1 medium onion, cut into wedges 
1 pound turnip greens, cleaned and chopped 
1/4 cup water 
pinch brown sugar 
1/8 teaspoon red pepper flakes (adjust to preference) 
 
Instructions 
Drizzle olive oil into skillet over medium heat. 
Add onion and cook until just tender, about 3 minutes. Then add 1/2 of turnip 
greens. Allow to cook down and add the remainder of the greens. 
Add water, brown sugar and red pepper flakes. Adjust the amount of red 
pepper to your personal taste. 

What’s in Your Share 
This Week: 

• Pears 
• Honey 
• Turnips 
• Turnip greens 
• Green beans 
• Red bell peppers 
• Jalapeños 
• Sage 
• Tomatoes 
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Realsimple.com Turnip Recipes: 

Sautéed Turnips and Greens  

Cook peeled and cut-up turnips and sliced garlic in olive oil in a large skillet 
until tender. Add the turnip greens and cook until just wilted. Season with salt 
and pepper and a squeeze of lemon juice.   

Roasted Turnips With Ginger  

Peel and cut turnips into wedges. Toss with sliced fresh ginger, canola oil, salt, 
and pepper on a rimmed baking sheet. Drizzle with honey and roast at 400° F 
until tender.   

Mashed Turnips With Crispy Bacon  

Simmer peeled and cut-up turnips in boiling salted water until tender. Drain and 
mash with butter, salt, and pepper. Fold in crumbled cooked bacon and chopped 
chives; top with shaved Parmesan.   

Creamy Leek and Turnip Soup  

Cook thinly sliced leeks in butter in a large saucepan until soft. Add peeled and 
cut-up turnips and enough chicken broth to cover. Simmer until very tender. 
Puree until smooth, adding water or broth as necessary to adjust the 
consistency. Season with salt and pepper. 


