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“Better than any argument is to rise at
dawn and pick dew-wet red berries in a
cup.”

~Wendell Berry~

Carrots and their tops!
It is true...carrot tops are edible. You should take your

tops off of your carrots right away for storage. The carrots
will last for weeks if you keep them in a plastic bag in the

This week’s CSA
share contains:
•
•
•

Ingredients
½ cup toasted almonds

1-cup Parmesan cheese, grated

2 cloves garlic, minced

1 bunch carrot tops, leaves only, no stems

Juice of 1 lemon

1 tbsp. honey

½ cup olive oil

salt to taste

Put all the ingredients in a food processor and blend
thoroughly. Add more oil to make it thicker or creamier. If
you have some tahini around your house, a few tablespoons
of that will add some “creaminess” to the pesto as well.

2. Serve on bread, hard boiled eggs, pasta, etc.
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Strawberries

D irections
1.

Adriana Lettuce
head

quickly make up a batch of carrot top pesto.
Carrot Top Pesto

Lacinato and Red

Russian Kale bunch

fridge. The green tops will last a few days. You can either
freeze them for use later in making a vegetable stock, or

Rainbow Chard
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Here is a recipe that incorporates spinach, turnips, and carrots from this week’s CSA share!

Spring Turnip Spinach Soup
Total Time: 30-45 Mins.

Servings: 1-2

Ingredients
½ cup onion, diced

2 carrots, diced

1 bunch spring turnips, peeled

½ cup coconut milk

1-cup vegetarian broth (or chicken)

½ pound spinach

Preparation
1.

Slice off the stalk of the turnips, and reserve the greens for another time (yes, you can eat
them....think spicy mustard flavor). Cube into ½ inch pieces. Dice the onion and carrot, and
coarsely chop the spinach.

2. Warm up the oil in a small pot over medium-high heat. Add in the onion, and cook until it begins
to turn translucent. Add in the carrot and turnips and continue to cook for 2 minutes. Add broth
and milk, and turn up the heat to high. Bring to a boil and then reduce to a simmer for 15 minutes.
Add in spinach and cook for 2 more minutes.
3. Remove from heat and let cool enough to pour into a blender or food processor. Blend until
smooth. Serve hot!

