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Week 20  

• Apples 

• Romaine Lettuce 

• Acorn squash 

• Kale 

• Potatoes 

• Turnips 

• Poblano peppers 

• Turkey Craw Dried 

Beans 

• Pumpkins (First 

Presbyterian this week)

 

New to us this week are the Turkey Craw dried beans.  They are an heirloom 
bean that our farmer was given and he was able to plant them and reproduce 
them for us.   According to one website, they are actually listed on the Ark Of 
Taste Slow Food Movement list of endangered heirlooms.  So if you’re a home 
gardener, it could be really cool to save a few of these beans to plant them 
for yourself next spring.  The best taste comparison I could find for them is to 
a pinto bean.  If you do try to grow them for yourself, they can be eaten 
whole or left on the plant to dry and then taken out of the pod.  Enjoy! 

Recipes 

Turkey Craw Tacos with Chard and Baked Cotija Cheese 

Ingredients: 
1 cup dried turkey craw beans (or substitute pinto beans) 
Salt to taste 
1 large onion 
Olive oil 
1/2 tsp ground chipotle chili powder, or substitute 1 fresh jalapeno, diced 
1 Tbsp ground cumin 
14 ounce can of fire roasted tomatoes, or 1 cup cherry tomatoes 
4 to 6 ounces Cotija cheese 
1 bunch Swiss chard 
Splash of dry sherry 
Corn or flour tortillas 
Avocado for topping 

Directions: 
Sort through the beans to remove any pebbles and rinse them. If you have 
time, soak them for a few hours or overnight. Put them in a pot with 
approximately 2 1/2 cups of fresh water and simmer them on very low heat 
until the beans are soft, about 2 1/2 hours. Salt very generously. 
To prepare the baked cotija cheese, preheat the oven to 450 degrees. Peel the 
onion and slice half of it into thin rings. Heat a skillet until it is very hot… 
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Add one Tbsp olive oil and sear the onions over high heat until they start to 
brown. Spread the seared onions over the bottom of a baking dish. Add another 
Tbsp of olive oil to the skillet, add the spices and cook quickly in the oil, then 
add the tomatoes and a pinch of salt and sear for about five minutes. In the 
meantime, cut the cotija cheese into 1/4 inch thick slices and arrange over the 
seared onions. Top the cheese with the spicy tomatoes, drizzle over a little 
more olive oil, and bake for about 15 minutes until the tomatoes are bubbling 
and a little charred. 
While the cheese is baking, prepare the Swiss chard. Dice the remaining half 
onion. Wash the Swiss chard and trim the ends of the stems. Cut the stems 
from the chard leaves and dice them, and chop the leaves. Heat a sauté pan 
over medium high heat. Add 2 Tbsp olive oil and the onions and sauté until 
they start to become glassy. Add the chard stems and continue sautéing until 
the onion is nicely caramelized (but do not let it brown). Add the chard leaves 
and a generous pinch of salt. Sauté until the leaves are wilted. Add a splash 
of sherry and cook one more minute. 
Heat tortillas on a griddle and chop the avocado. Assemble the tacos by 
layering on a scoop of chard, followed by a scoop of beans, followed by a 
scoop of the baked cotija cheese with tomatoes and onions. Top with avocado 
and eat at once. 
 
Acorn Squash Soup with Kale 

Ingredients: 
4 strips bacon, 4 ounces, cut crosswise into 1/2-inch pieces 
1 medium onion, finely chopped 
1/2 pound kale, thick stems removed, leaves finely chopped (about 8 cups) 
4 cups Acorn Squash Puree, or 2 packages (12 ounces each) frozen winter 
squash puree, thawed 
Coarse salt and ground pepper 

Directions: 
Cook bacon in a large saucepan over medium heat, stirring occasionally, until 
crisp, 4 to 5 minutes. Using a slotted spoon, transfer bacon to a paper-towel-
lined plate; set aside. 
Add onion to fat in pan, and cook until softened, 4 to 5 minutes. Add kale; 
cook until soft, 3 to 4 minutes. 
Add squash puree and 3 cups water (or more if necessary to achieve desired 
consistency); bring just to a boil. Season generously with salt and pepper. 
Serve, garnished with reserved bacon. 
 
Baked Kale Chips 
INGREDIENTS: 
1 bunch kale 
1 tablespoon olive oil 
1 teaspoon seasoned salt 

DIRECTIONS: 
Preheat an oven to 350 degrees F (175 degrees C). Line a non insulated cookie 
sheet with parchment paper. 
With a knife or kitchen shears carefully remove the leaves from the thick 
stems and tear into bite size pieces. Wash and thoroughly dry kale with a 
salad spinner. Drizzle kale with olive oil and sprinkle with seasoning salt. 
Bake until the edges brown but are not burnt, 10 to 15 minutes. 


