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A NEWSLETTER TO AND FOR OUR CSA MEMBERS  WEEK OF JULY 14, 2014 

Ingredients: 

1 Large kohlrabi (or 1-2 small), cubed 

3 Medium size Yukon gold potatoes (or 

another boiling variety), cubed 

6 Tbsp unsalted butter 

1 Cup of whole milk or more if needed 

1 Small size onion, chopped 

2 Cloves of roasted garlic 

Sea Salt and white pepper to taste 

2 Tbsp of finely chopped winter savory 

 

Method: 

1.  Place water in a stock pot. 

2.   Peel Kohlrabi and potatoes and cut 

into cubes.  Lightly salt the water. Add 

kohlrabi and potatoes to the pot and 

boil. Once fork tender, remove from 

heat and drain the water.  Cover pot and 

let it sit for 5 minutes allowing excess 

moisture to be absorbed by the 

vegetables. Add 4 tbsp of butter and 

cover pot. 

3. In the meantime, add the 2 tbsp of 

unsalted butter to a saucepan and saute 

the onion until golden.  Add the roasted 

garlic to the onion and cook for an 

additional 3 minutes. Set aside. 

4.  In a small pot bring the milk to a boil. 

Remove from heat. 

5. In a high speed blender, add all 

ingredients except milk. Cover and 

puree.  Add milk as needed to achieve 

your desired consistency. 

6. Transfer pureed soup to a heat 

resistant container and keep it warm in 

the oven until ready to serve. 

Enjoy! 
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Goldfinger Carrots 

Creamy Kohlrabi and Potato Soup with    
Winter Savory 
by www.purplerainvineyard.com 



  
 

 

3 medium kohlrabi, peeled, stems 
trimmed off, grated 
1/3 purple cabbage, shredded 
2 carrots, grated 
1/2 red onion, grated 
1/4 cup golden raisins 
1 tbsp sugar 
1 tsp salt 
1 tbsp cider vinegar 
4 tbsp chopped cilantro 
1/4 cup mayonnaise (or more, if 
you prefer) 

Combine all ingredients in a bowl 
and mix well. Chill for several 
hours before serving. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ingredients: 

1/4 cup olive oil 
1/3 cup pine nuts 
3 garlic cloves, finely chopped 
2 medium red onions (1 lb), halved and 
thinly sliced lengthwise 
3 tablespoons balsamic vinegar 
1 1/2 lb beet greens with stems (from 
about 2 bunches beets), stems cut into 1-
inch pieces and leaves cut crosswise into 3-
inch-wide pieces, divided 
1 cup water, divided 
3/4 lb penne 
1/3 cup golden raisins 
1/2 cup pitted brine-cured black olives, 
coarsely chopped 
 

Method: 

Heat oil in a 12-inch heavy skillet over 
medium heat until it shimmers. Add pine 
nuts and toast, stirring, until golden, about 
2 minutes. Transfer to a plate with a 
slotted spoon. 

Add garlic to oil remaining in skillet and 
cook, stirring, until golden. Add onions and 

1/4 tsp salt and cook, stirring occasionally, 
until softened, about 8 minutes. Add 
vinegar and cook, stirring, until most is 
evaporated,  

about 2 minutes. Add beet stems, 3/4 cup 
water, and 1/2 tsp salt and cook, covered, 
stirring occasionally, until stems begin to 
soften, about 12 minutes. 

Cook penne in a pasta pot of boiling salted 
water (2 Tbsp salt for 6 qt water) until al 
dente. Reserve 1 cup pasta-cooking water, 
then drain pasta. 

Meanwhile, add raisins, then beet leaves 
to onion mixture in handfuls, turning each 
handful with tongs until beet leaves are 
wilted before adding next batch. Add 
remaining 1/4 cup water and 1/4 tsp salt 
and cook, covered, stirring occasionally, 
until just tender, 5 to 6 minutes. Add 
olives, then add pasta and cook, tossing 
and moistening with some of the cooking 
water as necessary, just until liquid has 
thickened slightly. Serve sprinkled with 
pine nuts. 

Kohlrabi Slaw 
by www.thekitchn.com 

PASTA with BEET GREENS 
by www.gourmet.com 


