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This week’s CSA 
share contains:  

 

• Assorted Summer 
Squash 

• Eggplant 
• Onions 
• Purple Viking 

Potatoes 
• Music Garlic 
• Cantaloupe 
• Tomatoes 
• Carrots 
• Okra 
• Thai Basil/Sorrel 

bunch 
 

Sorrel use to be a very common vegetable found in 
soups, stews, salads, and sauces in Europe in the 16th and 
17th centuries. It is now finally making its comeback! Sorrel 
is a member of the Rumex family and has a distinct lemony 
flavor. There are a lot of members of the Rumex family in 
the USA that are considered weeds. Sorrel is rich in 
Vitamin C, and was thus valued for fighting against scurvy 
years ago. Add it to a salad or another dish you are 
preparing for a nice lemony flavor! 

 

 
 

 

“It’s more than just high quality food for the family 
table; it’s growing the food in a way that does not 

harm the environment. That gives me emotional well-
being that is important to me.” 

 

~Robert Patterson~ 

 
4944 Owens Creek Road          
Catheys Valley, CA 95306   www.rawrootsfarm.com 
(209) 742-6592    rawrootsfarm@gmail.com 



 

 

 

  

Vol. 3 Issue 22 August 26, 2015 CSA Newsletter 

Here is a recipe that incorporates eggplant, sorrel, thai basil, onions, tomatoes and garlic from 
this weeks CSA share! 

Thai Spicy Eggplant with Basil  and Sorrel  
 

Total Time: 30 mins.      Servings: 2 
 

 
 

Ingredients 
 1 cup Jasmine rice    2 Tbsp. peanut or vegetable oil 
 ½ tsp. crushed red pepper   1 eggplant, cubed into bite-sized pieces 
 1 medium onion, diced   4 cloves garlic, finely chopped 
 2 Tbsp. white vinegar   3 Tbsp. soy sauce 
 2 Tbsp. brown sugar   20 leaves fresh Thai Basil, torn 
 2-3 leaves sorrel, torn   10 cherry tomatoes, halved 
 
Preparation 

1. Cook jasmine rice according to package. 
2. Heat deep skillet over high heat. Add oil and crushed red pepper and let sizzle 

for 15 seconds. Add eggplant, and fry for 3 minutes. Add onion, garlic, and cherry 
tomatoes and fry for 3 minutes. Add vinegar and soy sauce.  

3. Sprinkle with sugar and toss for 2 minutes.  
4. Remove pan from heat, add basil and sorrel leaves and toss to combine with 

eggplant. 
5. Serve over cooked rice. 

 
* Feel free to add squash to this recipe as well!!!! 

 
 


