
 

 

Edible Veggie Tops, oh my! 
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This week’s CSA 
share contains:  

 

• Rainbow Chard 
• Red Russian Kale 
• Purple Top Turnips 
• Easter Egg Radishes 
• Black Summer Bok Choy 
• Savoyed and Smooth leaf 

Spinach 
• Sunflower Sprouts 
• Spaghetti Squash 

 

Sometimes it is easy to forget that the green tops of 
many vegetables are edible and delicious. Beets, carrots, 
radishes and turnips are often seen in supermarkets 
without their greens – what a shame!  

  
The vegetable tops have a similar flavor to their 

roots. Beet tops are somewhat sweet, turnips and radishes 
have a more mustard spicy flavor, and carrot tops are more 
pungent and herbal. The stems of the leaves maybe too 
chewy to eat, but the leaves are definitely delicious.  

 
This week, I would suggest removing the greens 

from the radishes and the turnips right away. This will allow 
the roots of both vegetables to stay fresh longer. You can 
then store the greens separately in a plastic bag to prevent 
them from wilting. You can throw the greens with the Bok 
Choy together in a stir-fry for an extra spicy kick. 

 

“It’s bizarre that the produce manager is 
more important to my children’s health 

than my pediatrician.”   
 

~Meryl Streep~ 
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Here is a recipe that incorporates kale, chard, and turnips from this week’s CSA share! 

White Bean and Kale Ragout with Turnips 
 

Total Time: 30 Mins.        Servings: 4 

 
 

Ingredients 
1 Tbsp. olive oil     ½ cup chopped onion 
2 turnips, peeled and cut into ½ inch cubes  ¼ tsp. red chili flakes 
3 garlic cloves, minced     3 cups de-stemmed, chopped kale  
3 cups chopped chard    ½ cup chicken or vegetable stock 
2 (16 oz.) cans cannellini beans, rinsed and drained 1 (14 oz.) can diced tomatoes, undrained 
2 Italian chicken sausages cut into ½ inch slices (optional) 
 
Feel free to use dried cannellini beans and just cook them before making this dish. You can also 

use fresh tomatoes instead of canned, and then just put a little tomato sauce in the mix for flavoring. 
  

Preparation 
1. Heat oil in a large saucepan over medium-high heat. Sauté onion and turnips for 8 minutes, or 

until bronzed. 
2. Sprinkle with salt and pepper and add garlic and optional sausage to pan. Cook for 2 more 

minutes, then add kale, chard and remaining ingredients. 
3. Bring to a boil. Cover, reduce heat to medium-low and simmer for 12 minutes, stirring 

occasionally, until kale and chard are tender. 
4. Serve with fresh biscuits or bread on the side! 
 


