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“Cabbage: a familiar kitchen-garden vegetable
about as large and wise as a man’s head.”
~Ambrose Bierce~

Sautéed Radicchio with Honey and Balsamic
Radicchio can be eaten raw inVinegar
a salad. The leaves are bitter, so it is
usually paired with a creamy cheese, like goat cheese. If you aren’t
too keen on the bitterness of radicchio, this recipe may help reduce
the bite!

This week’s CSA
share contains:
•

Broccoli
•

Ingredients
1 Tbsp. olive oil

1 tbsp. honey

2 Tbsp. balsamic vinegar

salt and ground pepper

•

D irections
2. In a large skillet, heat oil over medium-high heat. Add
radicchio and season with salt and pepper. Cook, tossing
until tender, about 4 minutes.
3. Add vinegar and honey and stir to combine.
4. Enjoy!
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Red Oak Leaf
Lettuce

Rinse radicchio leaves.
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Assorted Summer
Squash

•
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Tendersweet
Cabbage

1 head of radicchio, torn into bite-sized pieces

1.

Green Magic

•
•
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Garlic

•
•
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Lacinato Kale

Rainbow Carrots

Leonardo Radicchio
White Castle Onion
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Here is a recipe that incorporates cabbage, summer squash, onion and garlic from this week’s
CSA share!

Shredded Cabbage and Squash Gratin
Total Time: 60 Mins.

2 Tbsp. extra virgin olive oil

Servings: 2-4

Ingredients

½ cup chopped onion

1 lb. summer squash, shredded, or sliced thinly
¾ pound cabbage, shredded

2 garlic cloves, minced

2 tsp. thyme

1 cup cooked barley, rice, or quinoa

2 ounces Parmesan cheese, grated (1/2 cup)

3 eggs

½ cup low-fat milk

Preparation
1. Begin by cooking the grains of your choice according to their package.

2. Heat 1 Tbsp. olive oil over medium heat in a large skillet. Add the onion. Cook, stirring,

until it begins to soften. Add the squash and garlic and a generous pinch of salt. Cook,

stirring often, until almost tender. Add the remaining oil, cabbage, and thyme. Cook for
another 10 minutes.

3. Preheat oven to 375 degrees. Grease a 2-quart baking dish.
4. In a large bowl, whisk together the eggs and milk. Add salt to taste and freshly ground
pepper and stir in cooked grains and cooked vegetables. Add the cheese and stir
everything together, then scrape into the baking dish.

5. Bake 40 to 45 minutes, or until the top is lightly browned and the gratin has set. Allow to
cool for 15 minutes or longer before cutting into wedges.

