
 

 

Giant Red Mustard! 
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This week’s CSA 
share contains:  

 

• Assorted Summer 
Squash 

• Sunburst Patty Pan 
• Lettuce 
• Banana Fingerling 

Potatoes 
• Rainbow Beets 

(Touchstone, 
Chioggia, and/or 
Merlin) 

• White Castle Onion 
• CA Early White Garlic 
• Red Russian Kale 

 Red mustard greens have broad wrinkled leaves with a 
purple-green variegation. They have a moderate peppery note and 
subtle nutty finish when young, and then sharpen in flavor as the 
leaves get larger. The mustard is part of the Brassica family (think 
broccoli, cabbage, kale). 
 Red mustard greens are originally from China. There are as 
many as 17 subgroups of mustards. 
Nutritionally speaking, red mustard greens are rich in vitamins A, C 
and K. They also contain compounds which have cancer preventing 
benefits, including antioxidants, anti-inflammatory and natural 
detoxifying properties. 
 You can either add the mustard to your salad to give it a little 
kick of pepper. Or, you can cook it! If you aren’t a huge fan of the 
spiciness of the leaf, you can cook it in a creamy sauce (coconut 
milk, cow milk, etc) to help calm it down. 
 

 

“It is easy to halve the potato where there 
is love.”  

 
~Irish Proverb~ 
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Here is a recipe that incorporates squash, beets, potatoes, and onion from this week’s CSA 
share! 

Latkes Two Ways: Potato-Beet, or Potato-Squash  

 
Total Time: 40 Mins.       Servings: 2-4 
 

 
 

Ingredients 
1 ½ cups shredded squash, or shredded beets 1 ½ cups shredded potatoes 
½ cup shredded carrots    ½ small, diced onion 
½ cup all-purpose flour    4 tbsp. cornstarch 
½ tsp. salt      black pepper to taste 
Cooking spray or oil     

 

Preparation 
1. Shred either the squash or the beets depending on which you would like to use. Place it 

in a strainer and set over a bowl. Add a pinch of salt and combine with your hands. Set 
aside for 15 minutes. Then squeeze handfuls of the shreds in your hands over the 
strainer to remove any excess water. 

2. Mix together potatoes, carrots, squash or beets, and onion in a large bowl. 
3. Stir in flour, cornstarch, salt and pepper. Make sure to get rid of all the dry spots of 

flour by adding a little bit of water. 
4. Heat a large frying pan over medium heat. Spray bottom of pan, or add 1 Tbsp. of oil. 
5. Take some of the vegetable mixture in our hand, clump it into a ball, and then press it 

between your palms to make a patty.  
6. Put the patty on the fraying pan, and then press it thinner using the back of a spoon or 

spatula. Cook latkes in batches to avoid crowding the pan. Fry for 4-6 minutes on each 
side, or until golden brown.  

7. Serve with applesauce, sour cream, hummus, or anything else that sounds yummy! 
 

 


