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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,

• Spinach

Ingredients
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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• Rainbow carrots
• Merlin and /or
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Preparation
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share contains:
• Rainbow chard

especially the smaller, younger leaves!
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• Easter egg
radishes
• Bok Choy
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Here is a recipe that incorporates Swiss chard, carrots, beets, and onions from this week’s CSA
share!

Creamed Swiss Chard and Spring Onion Pasta
Total Time: 30 Mins.

Servings: 2-3

Ingredients

1.

3 spring onions

1 bunch of Swiss Chard

1 3⁄4 cups milk

1⁄2 pound of pasta of your choice

3 Tbsp. butter

3 Tbsp. all-purpose flour

salt and pepper to taste

2 beets, peeled and chopped

3 carrots, chopped

2 Tbsp. olive oil

Place olive oil into a skillet. Add carrots and beets and cook for 5-10 minutes until soft.

2. Remove the stems from the chard and cut into tiny pieces. Cut the greens into ribbon like pieces.
Place the chard stems in the skillet with just enough water to cover the chard and carrots and
beets. Cook for a few minutes, and then add the chard greens. Cook over medium heat until the
chard is wilted, about 6 minutes. Press out the excess liquid using a spatula. Or let it cool enough
and use your hands to squeeze out the liquid.
3. Heat milk in a small saucepan over medium heat, stirring until warm.
4. Meanwhile, cut the onions (whites and some of the greens) into thin coins. Cook the onion and
butter in a large pot over low heat, stirring occasionally, until softened. Whisk in flour and cook
the roux, for about 3 minutes. Add warm milk and whisk constantly to prevent lumps. Stir in
chard and salt and pepper to taste.
5. Cook pasta to your desired firmness. Toss pasta in with the creamed chard.
6. Add Parmesan cheese if you want to.

