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This week’s CSA 
share contains:  

 

• Assorted Summer 
Squash 

• Patty Pan Squash 
• Green Slicer Cucumber 
• Seascape Strawberries 
• Bok Choy 
• Lacinato Kale 
• Sorrel 
• Kennebec Potatoes 
• Rainbow Beets 
• Elephant Garlic 
• Green Magic Broccoli 

 

 
 

 Sorrel is found in the same family (Polygonoideae) as 
rhubarb and buckwheat. It’s genus is Rumex, which mostly contains 
weeds like docks.  
 It has a very strong lemon flavor to it, which has made it very 
popular in French cuisine. It started to become popular in Europe 
towards the end of the 16th century since it tasted good, and grew 
easily as a perennial in home gardens. You can eat it raw or cooked. 
It can be a great little raw snack, or you can add it to a salad to give 
your bites a hint of lemon. Cooking it will also allow the lemon flavor 
of the plant to mix in with your meal. It will wilt quickly, so store it in a 
plastic bag in your crisper, or cook it down once it has wilted. 
 Sorrel has a lot of vitamins A and C in it, as well as potassium.  

 

“Garlic is as good as ten mothers.” 
 

~proverb~ 
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Here is a recipe that incorporates potatoes, sorrel, kale and garlic from this week’s CSA share!  
 

Potato, Kale, Sorrel Gratin 
 

Total Time: 60 Mins.       Servings: 1-2 
 

 
 

Ingredients 
1 lb. potatoes, scrubbed   4 ounces sorrel, stemmed 
1 garlic clove     olive oil for baking dish 
2 eggs      1 bunch kale, stemmed 
1 cup milk     ½ cup grated cheese (creamy one) 
¼ cup grated Parmesan   salt and pepper to taste 

     
 

Preparation 
1. Place potatoes in pot with water and boil over medium heat for 20 minutes, or until 

tender. Drain, and slice potatoes about ½ inch thick – or you can dice them. Transfer to 
a large bowl. 

2. Stem and wash sorrel and kale leaves. Heat a wide skillet over high heat and add sorrel 
and kale, in batches if needed. Stir until the leaves have wilted. Transfer to a colander 
and rinse with cold water, then press or squeeze out excess liquid. Chop medium-fine. 
Add to the potatoes and toss together with salt and pepper to taste, and minced garlic. 

3. Preheat over to 375 degrees. Rub sides and bottom of a baking dish with oil.  
4. Beat eggs in a medium bowl. Add ½ tsp. of salt. Whisk in milk. Add to potato mixture and 

stir well. Stir in cheese and pepper and scrape into baking dish. 
5. Bake for 45 minutes, or until set and the top and sides are nicely browned. Remove from 

heat and allow to cool for 10 minutes before serving.  
 
 


