
 

 

Kohlrabi… 

CSA Newsletter June 10, 2015 Vol. 3 Issue 11 

This week’s CSA 
share contains:  

 

• Lettuce 
• Sugar Snap Peas 
• Assorted Summer 

Squash 
• California Early White 

Garlic 
• Bok Choy 
• Nero Tondo Radishes 
• Kohlrabi 

 

 Kohlrabi (also known as German turnip, or turnip cabbage) is a 
Brassica. The name comes from the German word “kohl” which means 
“cabbage” and “Rabi” which is a Swiss German variant of “turnip.” The first 
recorded history of kohlrabi was by a European botanist in 1554. By the end of 
the 16th century it was known in Germany, England, Italy, Spain, and the eastern 
Mediterranean. It made its way to America in the early 1800’s with the first 
record of its use being in 1806. 
 The taste and texture of the kohlrabi is very similar to cabbage or a 
broccoli stem. It can be a bit milder and sweeter in taste though. The leaves can 
also be sautéed and eaten. 
 

 
How to prepare Kohlrabi 

 Kohlrabi roots are surrounded by two fibrous layers that do not 
soften that well when they are cooked, therefore, you should peel away these 
layers before cooking or eating the kohlrabi raw. The leaves can be cut off of 
the stem and sautéed like collards, chard, or kale. You can de-stem the leaves 
to decrease the amount of cooking time needed to soften the whole leaf.  

“Organic farming appealed to me because it involved 
searching for and discovering nature’s pathways, as 

opposed to the formulaic approach of chemical 
farming. The appeal of organic farming is boundless; 

this mountain has no top, this river has no end.” 

 
~Eliot Coleman~ 
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Here is a recipe that incorporates summer squash and kohlrabi from this week’s CSA share! 

Kohlrabi and Summer Squash Fritters with Dil l  Yogurt 
 

Total Time: 40 Mins.       Servings: 2 
 

 
 

Ingredients 
½ cup low-fat plain Greek yogurt ½ lemon 
3 Tbsp. dill (finely chopped)  1 bulb kohlrabi (peeled and cut into large chunks) 
2 summer squash (roughly chopped) 2 spring onions (roughly chopped) 
1 Tbsp. thyme    2 eggs (lightly beaten) 
2 Tbsp. bread crumbs (or flour)  1 tsp. salt 
½ tsp. black pepper   ¼ tsp. red pepper flakes 
4 Tbsp. olive oil    

 

Preparation 
Yogurt Dil l  Sauce 

 

1. Add yogurt, lemon juice and dill to a small bowl. Set aside. 
 

Fr itters 
1. Add the kohlrabi pieces, summer squash, onion and thyme to the bowl of a food processor. 

Pulse until vegetables are finely chopped. If you don’t have a food processor, you can grate the 
vegetables. Set aside for 10 mins. 

2. Press the shredded vegetables into a colander to release excess moisture. You can also wrap 
them in a cheesecloth and squeeze to release the moisture.  

3. Place the grated vegetables in a bowl with the egg, breadcrumbs, salt, pepper, and red pepper 
flakes. Form the mixture into balls, about 2 inches in diameter, squeezing out liquid as you form. 

4. Add the olive oil to a large skillet and heat until quite hot. Add the balls into the pan and press 
them down with a spatula. Cook for 3-4 minutes on either side until golden brown. 

5. Dollop with the yogurt-dill sauce. 


