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“The answer isn’t another pill. The
answer is spinach.”
~Bill Maher~

Grilled Bok Choy
If you are getting tired of eating bok choy in stir-fries, try grilling it,
especially the smaller, younger leaves!

• Red Russian Kale

bok choy leaves, trimmed

2 tsp. canola oil

1 clove garlic, minced

¼ tsp. salt

1 Tbsp. lemon juice

Ground pepper, to taste

Preheat oven to 450 degrees, or turn on your grill!

2. Toss bok choy, oil, garlic and salt in a roasting pan.
3. Roast on lowest rack, until wilted and tender-crisp, about 6
min. Or, place leaves on grill, flipping them carefully.
4. Whisk lemon juice and pepper in a small bowl. Drizzle over the
roasted/grilled bok choy.
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Here is a recipe that incorporates spinach, kale, and turnips from this week’s CSA share!

Easy Turnip, Spinach, Chickpea Curry
Total Time: 45-60 Mins.

Servings: 2-4

Ingredients
2 Tbsp. olive oil

2 Spring onions, sliced

2 Tbsp. curry powder

1 (15 oz.) cans of chickpeas

2 cloves garlic, minced
½ lb. fresh spinach

2 turnips, peeled and diced

¼ tsp. crushed red pepper flakes

1 Tbsp. ground cumin

1 bunch kale, stemmed and chopped
1 (15 oz.) can of diced tomatoes
salt and pepper to taste

Preparation
1. Heat olive oil in a large saucepan over medium heat. Stir in onion, garlic, cumin and curry
powder. Cook and stir until the onion has softened, about 5 minutes.

2. Add the garbanzo beans, tomatoes, turnips, spinach and kale. Season with red pepper
flakes, salt, and black pepper.

3. Bring to a simmer over medium-high heat, and then reduce heat to medium-low, cover,
and simmer until the vegetables are tender and the curry has thickened slightly, about 30
minutes.

4. Serve over rice!
You can also add in the turnip tops to this dish. Just chop them up and put them in when you
put the spinach and kale in!

