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This week’s CSA 
share contains:  

 

• Assorted Summer 
Squash 

• Patty Pan Squash 
• Lacinato Kale 
• Rainbow Cherry 

Tomatoes 
• Skyway Tomatoes 
• Russet Potatoes 
• Red Flame hot pepper 

(long and skinny) 
• Tango Celery 
• Merlin Beets 
• King Richard Leeks 
• Sorrel 
• Music Garlic 

 

Celery has been part of human history for a long time. Celery 
leaves were part of the remains found in the tomb of King Tut who died in 
1323 BC. In ancient Green, celery leaves were used as garlands for the dead 
and to make wreaths or crowns that were given to the winners of battles. 
There are even references to celery in Homer’s Iliad and The Odyssey.  
  

Celery (Apium graveolens), is a vegetable with a lot of heath 
benefits. It is an excellent source of antioxidants and beneficial enzymes, in 
addition to vitamin K, vitamin C, potassium, folate and vitamin B6. In folk 
medicine, celery was used as an anti-hypertensive agent and it continues to 
help to improve blood pressure and cholesterol levels in present day. Most 
importantly, celery is a great source of dietary fiber. Don’t forget to eat 
those leaves too! 
 

 
   

“Knowledge is knowing a tomato is a fruit. Wisdom 
is not putting it into a fruit salad.” 

 
~Miles Kington~ 
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Here is a recipe that incorporates kale, cherry tomatoes, summer squash, garlic and sorrel from 
this week’s CSA share! 

Penne with Tomatoes, Squash and Fresh Sorrel 

 
Total Time: 60 Mins.       Servings: 2-4 
 

 
 

Ingredients 
1 Tbsp. olive oil     1 pint cherry tomatoes, halved 
2 cloves garlic     1 medium onion 
1 hot pepper, chopped (seeds removed)  6 cups cooked penne, about ¾ lb. dried 
1/3 cup-minced sorrel leaves   1 summer squash, diced 
1 bunch kale, destemmed and chopped 

 

Preparation 
1. Heat a large sauté pan over medium high heat. Then pour in the oil. Add the garlic, 

onions, hot pepper, kale, and squash and sauté for about 5 minutes. 
2. Stir in the tomatoes and then cook until it turns into a sauce.  
3. In a large bowl, toss the cooked penne with the sauce and sorrel. Serve warm. 

 
 


