November 3, 2016

CSA Newsletter

Vol. 4 Issue 32

“Remember, remember, this is now, and now, and
now. Live it, feel it, cling to it. I want to become
acutely aware of all I’ve taken for granted.”

~Sylvia Plath~

Why did the turnip get a “bad rap”?
Turnips have been an integral part of human’s diet

This week’s CSA
share contains:

since prehistoric times. They are known to have originated in

•

northeastern Europe and Asia and were grown in great

•

quantities as early as 2000 BC. Turnips began to get a “bad
rap” during the Greek and Roman times because only the poor
people were eating them. The rich were able to afford other
food, and thus the turnip was deemed to be a poor man’s food.
Unpopular people were even pelted with turnips.
When potatoes from Peru where introduced to Europe,
Asia, and Northern America in the 1700’s, they quickly replaced
turnips as a staple food for the poor. They have been slightly
forgotten as a great vegetable since then.
Charles Townshend, a British politician, found out that
farm animals actually thrived on turnips and thus they became
popular for livestock to eat. He discovered that there was no
need to store hay for the animals all winter long, since the
turnips could grow in the winter and the animals could eat them
instead of hay.
You can eat the greens and the root of the turnip1 Make
sure to separate the greens from the root right away so the
root doesn’t get too soft. Turnips will last a few weeks in the
refrigerator (without their tops on).
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Here is a recipe that incorporates beets, turnips, kale, and spinach from this weeks CSA share!

Roasted Turnips and Beets with Kale and Spinach
Medley
Total Time: 60 mins.

Servings: 2-4

Ingredients
2 lb. of root vegetables (turnips, beets) peeled and cut into chunks
3 Tbsp. olive oil

½ tsp. Kosher salt

¼ cup chopped onion

½ Tbsp. tomato paste

1-pint cherry tomatoes, halved

1-cup (packed) kale

1-cup (packed) spinach

½ tsp. oregano

Salt and Pepper to taste

Tabasco or hot sauce to taste (or 1 hot pepper)

Preparation
1. Preheat oven to 450 degrees. In a large roasting pan, mix together the root vegetables,

and 1 ½ Tbsp. oil. Sprinkle with salt. Roast for 45 minutes, turning the vegetables over in
the pan halfway through cooking.

2. Meanwhile, heat 1 ½ Tbsp. olive oil over medium high heat in a saucepan. When the oil is
hot, add the onions and sauté until the edges of the onions brown. Stir in the tomato
paste and cook a minute longer.

3. Add the tomatoes, (hot pepper if you want to) and a half a cup of water into the pot.
Add the oregano and simmer until the roasted vegetables are done.

4. Add the roasted vegetables and the kale and spinach to the pot. Simmer for another 5
minutes. Season with salt, pepper, and hot sauce to taste.

5. Serve over your favorite grain, or with chicken!

