
 

 

Our Stir-Fry Mix 
 

CSA Newsletter March 30, 2017 Vol. 5 Issue 1 

This week’s CSA 
share contains:  

 

• Rainbow chard 
• Spinach 
• Rainbow carrots 
• Sunflower 

sprouts 
• Spring onions 
• Easter egg 

radishes 
• Red Russian kale 
• Stir-Fry mix 

 

 
 
 
 
 
 
 

 This is the third year that we have grown our Stir- Fry 
mixture. We absolutely love it, and hope you do to. The 
mixture contains green mustard (curly green leaf), red mustard 
(deep red leaf), red Russian kale, tatsoi (similar to bok choy) 
and hon tsai tai (purple stem leaf, similar in taste to bok choy).  
 
 You can eat this mixture raw like a salad with a nice 
ginger dressing. You can also easily chop it up and add it to 
any stir-fry meal you are preparing. The mustards give a nice 
hint of spice to your meal, while the tatsoi and hon tsai tai 
balance it off with a little sweetness.  

“It’s bizarre that the produce manager is 
more important to my children’s health 

than my pediatrician.”  
 

~Meryl Streep~ 

 
4944 Owens Creek Road          
Catheys Valley, CA 95306   www.rawrootsfarm.com 
(209) 742-6592    rawrootsfarm@gmail.com 
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Here is a recipe that incorporates stir-fry mix, Swiss chard, carrots, radishes, and onions from 

this week’s CSA share! 

Stir-Fried Brown Rice with Chard and Carrots 
Total Time: 30-45 Mins.       Servings: 1-2 
 

 
 

Ingredients 
1 bunch of Swiss Chard, chopped   2-3 tsp. minced garlic 
2-3 tsp. minced ginger     2-3 eggs 
salt to taste      3 Tbsp. peanut, or other oil 
1 spring onion, chopped (including greens)  2 carrots, cut into small pieces 
4 cups cooked brown rice    1-2 Tbsp. soy sauce 
1 package Stir-Fry mix, chopped   2-3 radishes, chopped, greens also 
    

  

Preparation 
1. Dice the thick part of the chard stems and keep them separate from the diced leaves.  
2. Combine garlic and ginger in a small bowl.  
3. Beat eggs in a bowl and season with salt.  
4. Heat a 14-inch flat-bottomed wok (or skillet) over high heat until a drop of water evaporates 

within a second or two when added to the pan. Swirl in 2 tsp. of oil by adding it to the sides of 
the wok. Add eggs and swirl until the eggs form a thin pancake. Cook until the eggs set. Use a 
spatula to turn the pancake over and cook for another few seconds. Than transfer to a plate 
and cut eggs into strips. 

5. Swirl in remaining oil and add garlic and ginger. Add chard stems, radishes, and carrots and cook 
for a few minutes. Add the onions, chard leaves, radish greens, and stir-fry mix. Cook for a few 
minutes until leaves begin to wilt. 

6. Add the rice and soy sauce and mix it together. Cook for 5 minutes, and then add the eggs. 
Remove from heat and serve. 


