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“There are five elements: earth, water, air,
fire and garlic.”
~Louis Diat~

This week’s CSA
Grilled Bok Choy
If you are getting tired of eating bok choy in stir-fry’s, try grilling
it, especially the smaller, younger leaves!
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Ingredients
½ pound of bok choy leaves, trimmed

2 tsp. canola oil

1 clove garlic, minced

¼ tsp. salt

1 Tbsp. lemon juice

Ground pepper, to taste

•
•

1.

Preheat oven to 450 degrees, or turn on your grill!

2.

Toss bok choy, oil, garlic and salt in a roasting pan.

3.

Roast on lowest rack, until wilted and tender-crisp, about 6 min.
Or, place leaves on grill, flipping them carefully.

4. Whisk lemon juice and pepper in a small bowl. Drizzle over the
roasted/grilled bok choy.
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Here is a recipe that incorporates cabbage, beets, and summer squash from this week’s CSA
share!

Soy Ginger Cabbage Salad
Total Time: 20 Mins.

Servings: 4

Ingredients
¼ cup soy sauce

¼ cup vinegar (white wine, or apple cider)

2 Tbsp. water

1 tsp. sesame oil

1 Tbsp. brown sugar

1 Tbsp. olive oil

1 Tbsp. olive oil

½ large white cabbage, shredded

1 Tbsp. grated ginger

1-2 beets, grated

1 summer squash, grated

1 cup scallions, sliced

¼ cup toasted almonds, or peanuts 1 Tbsp. sesame seeds

Preparation
1.

Put the soy sauce, ginger vinegar, water, sesame oil and brown sugar in a small pot over low heat.
Heat, stirring, just until the sugar has fully dissolved. Whisk in the olive oil and set aside to cool.

2. Put the cabbage, squash, beet, scallions, nuts in a salad bowl. Pour half of the dressing over and
toss vigorously until every piece of vegetable is coated. Add more dressing until the salad is well
dressed. The remaining dressing will keep in a sealed container in the fridge or at least one week.
3. Garnish with sesame seeds and serve.
4. Feel free to add chicken, tofu, or even crunchy noodles to the salad.

