
 

 

History of Basil 
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This week’s CSA 
share contains:  

 

• Rainbow Chard 
• Arugula 
• Italian Basil 
• Bok Choy 
• Purple Top Turnips 
• Nantes Carrots 
• Spring Onion 
• Strawberries 

 

Basil originated in Asia and Africa and was brought to ancient 
Greece by Alexander the Great. It then made its way to Europe from India 
in the mid 1500’s and arrived in the United States in the early 1600’s. Basil 
is part of the Ocimum family, in which Ocimum was derived from the 
ancient Greek word, okimon, meaning smell, which suggests the impressive 
nature of basil’s fragrance. Basil is considered an aphrodisiac by some, in 
association with the pagan love goddess, Erzuli, and is used in love spells. 
In Italy, it is thought to attract husbands to wives and a pot of basil on a 
windowsill is meant to signal a lover. 

 

A simple, quick Basi l  Pesto Recipe: 
 

Ingredients 
2 cups packed fresh basil 2 cloves garlic 
¼ cup pine nuts   2/3 cup extra virgin olive oil 
salt and pepper to taste  ½ cup Parmesan cheese 
 
Preparation 
Combine the basil, garlic, and nuts in a food processor and coarsely chop. 
Add the olive oil and cheese and process until smooth. Season with salt 
and pepper.  
 

“A man taking basil from a woman will 
love her always” 

 
~Sir Thomas Moore~ 
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Here is a recipe that incorporates bok choy, turnips, basil and onions from this week’s CSA 
share! 

Roasted Turnips with Basil  Peanut Sauce 
 

Total Time: 40 Mins.        Servings: 2 
 

 
 

Ingredients 
3 turnips   1 bunch of bok choy, chopped 
1 small onion, chopped ¼ cup peanut butter (or butter of your choice) 
3 Tbsp. soy sauce  ¼ cup honey (or other sweetener) 
2 Tbsp. cider vinegar  2 Tbsp. lemon or lime juice 
2-4 Tbsp. olive oil  a few leaves of basil 
1 Tbsp. sesame oil  1-2 cloves garlic, minced 
1Tbsp. minced ginger  cayenne powder to taste 
Cooked rice, or other grain  

 
  

Preparation 
1. Remove thicker skins on turnips and chop into inch chunks. Toss with olive oil, salt and pepper 

and spread out on a baking sheet. Bake in oven at 375 until soft and starting to brown a little. 
2. Sauté onion and bok choy in a pan. Set aside when cooked. 
3. The sauce – Mix all the other ingredients together in a food processor or blender. Blend until it 

reaches a desired consistency for you. If you want a thinner sauce, just add more water to it! 
Keep tasting the sauce and adding more of the ingredients to get the taste you want.  

4. Cook up whatever grains you would like (rice, rice noodles, bean noodles, etc.) 
5. Mix the roasted turnips with the onions, bok choy and your grain of choice. 
6. Pour sauce over and serve! Yum! 
7. Serve with tofu or chicken for some extra protein. 


