CSA Newsletter

April 20, 2017

Vol. 5 Issue 4

“We learn from our gardens to deal with the

most urgent question of the time: How much
is enough?”
~Wendell Berry~

Napa Cabbage
Napa Cabbage is a type of Chinese cabbage (think bok

choy) originating near the Beijing region of China, and is

widely used in East Asian cuisine. The name “napa” comes
from Japanese where “nappa” refers to the leaves of any

vegetable. It can also be known as sui choy, celery cabbage,
Chinese leaf, and wong bok.

You can use it like any other cabbage to make slaws out

of it or chop it up and add it to a stir-fry. Another interesting
thing to do with it is to use its leaves as a wrap – like a spring

roll. In Korean cuisine, napa cabbage is the main ingredient in
kimchi.
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Here is a recipe that incorporates Napa cabbage, carrot, turnip, and onion from this week’s CSA
share!

Napa Cabbage Spring Rolls
Total Time: 60 Mins.

Servings: 8 rolls

Ingredients
½ cup long grain rice

1 Tbsp. sea salt

4 cups ice cubes

1 head Napa cabbage

1 cup grated carrot

½ cup grated turnip

½ cup finely chopped green onion leaves

1 Tbsp. sesame oil

2 tsp. lime juice

½ tsp. sea salt

¼ tsp. ground black pepper

soy or teriyaki sauce for dipping

Preparation
1.

Cook rice according to package. Let it cool.

2. For wrappers: In a large pot, bring 12 cups of water and 1 Tbsp. sea salt to boil. Meanwhile, place
the ice in a large bowl with 8 cups cold water.
3. Remove 8 outer leaves from cabbage. Make a cut through each leaf at the base, trimming out
some of the woody stem. Set the remaining head aside.
4. Carefully place trimmed leaves in the boiling water for 30-60 seconds or until just wilted, then
transfer them to the ice water for 60 seconds. Tongs can be helpful here! Remove leaves from
cold water one at a time and lay float on a cloth towel. Set aside to dry.
5. For filling: From the remaining cabbage, finely chop enough to measure 1 and ¾ cups. In a large
bowl combine the chopped cabbage, carrot, turnip, green onion, sesame oil, lime juice, black
pepper and ½ tsp. salt. If you don’t want to eat it raw, you can quickly steam this all together for
5 minutes.
6. About one hour before serving, assemble rolls. First, squeeze out any excess water from the
filling. Then lay a blanched cabbage leaf flat on counter with the base near you. Place ¼ cup of
the filling in the center of the leaf. Add 2 Tbsp. rice onto the top of the filling. Fold the stem end
and sides over the filling and roll up tightly. Place on a serving dish.
7. You can serve with soy sauce or teriyaki sauce for dipping. You can also make up a quick Thai
peanut sauce too.

