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“It’s more than just high quality food for the family
table; it’s growing the food in a way that does not
harm the environment. That gives me emotional
well-being that is important to me.”

~Robert Patterson~

This week’s CSA

Sorrel
Sorrel use to be a very common vegetable found in

soups, stews, salads, and sauces in Europe in the 16th and 17th
centuries. It is now finally making its comeback! Sorrel is a

member of the Rumex family and has a distinct lemony flavor.
There are a lot of members of the Rumex family in the USA

that are considered weeds. Sorrel is rich in Vitamin C, and was
thus valued for fighting against scurvy years ago. Add it to a
salad or another dish you are preparing for a nice lemony
flavor!
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Here is a recipe that incorporates delicata squash, kale, and cherry tomatoes from this week’s
CSA share!

Caramelized Delicata Caprese Salad
Total Time: 30 Mins.

Servings: 2-4

Ingredients
1 delicata squash, halved and seeded

½ tsp. salt

6 ounces fresh mozzarella, cut into 8 slices

2 cups kale, destemed and ripped

2 tsp. olive oil, plus 3 Tbsp. for drizzling

2 Tbsp. reduced balsamic vinegar (recipe below)
1-pint cherry tomatoes, halved

¼ cup basil (or sorrel), chopped
salt and pepper to taste

Preparation
1.

Preheat oven to 400 degrees and line a baking sheet with parchment paper.

2. Cut the squash halves into ½ inch pieces and place on the baking sheet. Drizzle with 2 tsp. of
olive oil and ½ tsp. salt. Roast in oven for 10 minutes, turn squash over, and roast for another 10
minutes, or until squash is tender and browned.
3. Make some reduced balsamic vinegar
Stir 1 cup of balsamic vinegar and ¼ cup of honey together in a small
saucepan and place over high heat. Bring to a boil, reduce heat to low, and simmer until
the vinegar mixture has reduced to 1/3 cup – about 10 minutes.
4. Place roasted squash on a plate. Layer mozzarella, basil, and tomatoes on the squash. Garnish
with kale, reduced balsamic vinegar, and remaining 3 Tbsp. olive oil. Sprinkle with salt and
pepper. Massage the kale with some oil and vinegar with your hands.

