
 

 

Kale chips 
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This week’s CSA 
share contains:  

 

• Lacinato Kale 
• Rainbow Swiss Chard 
• Spinach 
• Stir-Fry Mix 
• Sweet Potatoes 
• Butternut Squash 
• Rainbow Carrot bunch 

 

 Here is something else to do with kale! You can use a 
dehydrator instead of an oven if you have one. 
 

Ingredients 

  1 bunch kale  1 tsp. salt 
  1 tbsp. olive oil 
 

Preparation 
1. Preheat oven to 350 degrees F. Line a non-insulated 

cookie sheet with parchment paper. 
2. With a knife, remove the leaves from the thick stems of the 

kale and tear into tiny bite size pieces. Wash and dry kale. 
Drizzle kale with olive oil and sprinkle with salt. Paprika is 
also a nice touch! 
3. Bake until the edges are brown – 10 to 15 minutes. 

	

 

“Winter is the time for comfort, for good 
food and warmth, for the touch of a 

friendly hand and for a talk beside the fire: 
it is the time for home.” 

 

~Edith Sitwel ~ 
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Here is a recipe that incorporates sweet potatoes, swiss chard, and spinach from this weeks’ 
CSA share!  

Sweet Potato, Swiss Chard, Spinach Hash 
Total Time: 30-40 mins.      Servings: 2-4 

 

 
 

Ingredients 
   1 bunch swiss chard, chopped 1-2 sweet potatoes, chopped 
   1 onion, chopped   1 Tbsp. Coconut oil 
   ¼ cup goat cheese crumbles  3-4 eggs 
   2 tsp. paprika    red pepper flakes to taste 
   salt and pepper to taste  ¼ lb. spinach, chopped 
    
 

Preparation 
1. Place a skillet with coconut oil in it on medium heat. Put onions in and cook for just a few 

minutes until translucent. Then add the sweet potatoes. Cook for about 10 minutes, 
stirring occasionally, until they are soft. Sometimes adding a little bit of water will help 
them cook faster.  

2. Add the spinach, chard, salt, pepper, paprika, and red pepper flakes. Cook for a few 
more minutes until spinach and chard are wilted. 

3. Crack 4 eggs on top of the hash. Cook until the whites are solidified and opaque, but 
the yokes are still soft. 

4. Sprinkle with goat cheese. 
 
 


