
 

 

What to do with beet greens? 
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This week’s CSA 
share contains:  

 

• Rainbow Chard 
• Nero Tondo Radishes 
• Blood Beets 
• Stir-Fry mix (mustards, 

bok choy, and kale) 
• Spinach 
• Strawberries 

 

Beet greens are just as delicious as beets themselves!!!! Besides 
slipping a few into anything else you are cooking (to add a little sweet bite 
to your meal) here are a few other options of things to do with them: 

• Add them to a frittata or quiche 
• Juice them 
• Eat them in a salad 
• Add to soups, like you would spinach or kale 
• Sauté them with some garlic and herbs to have as a side dish 
• Beet green pesto 

 
Beet Green Nutrit ion 
The greens of beets are high in lutein and zeaxanthin, which are good for 
eye health. They are a great source of Vitamin A and are off the charts 
for Vitamin K. They also have natural fiber which helps keep you full 
longer, and help with digestive health. 
 
Beet Green Storage 
As we have suggested earlier, when you receive your beets (or radishes, 
turnips, carrots), promptly remove the greens. Store the greens in a 
plastic bag, and store the roots in another bag. Separating them will allow 
both parts of the vegetable to last longer. 
 

“Live in each season as it passes; 
breathe the air, drink the drink, taste the 
fruit, and resign yourself to the influence 

of each.” 
 

~Henry David Thoreau~ 
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Here is a recipe that incorporates beets and radishes from this week’s CSA share! 

Roasted Beets with Radish Relish 
 

Total Time: 45 Mins.        Servings: 2 
 

 
 

Ingredients 
1 cup grated radishes   1 cup grated carrots 
1 clove garlic – minced   ½ inch cube ginger – minced (or 1 tbsp. dried ginger) 
1 tsp. mustard seeds   ¼ tsp. red pepper flakes  
1 Tbsp. olive oil   ¼ cup white wine vinegar 
¼ cup sugar    salt and pepper to taste 
1-2 cups roasted beets 
 
  

Preparation 
1. Peel beets and cut into 1-inch cubes. Roast in oven at 425 degrees for 15-20 minutes, or until 

tender. 
2. Warm olive oil in a large fry pan. Add mustard seeds, garlic and red pepper flakes. Cook until 

garlic starts to brown and the mustard seeds pop and sizzle. 
3. Add ginger. Cook a minute or two. Add the vinegar and sugar, and cook until the mixture is hot 

and bubbly. Add the carrots and radishes. Cover and cook for a few minutes until carrots and 
radishes are just wilted and translucent. Season with salt and pepper. 

4. Pour mixture over roasted beets and serve! 


