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KIRABATI LETTUCE

STORAGE: Wrap in damp towel or 
place in plastic bag. Add paper 

towel to plastic bag to keep
greens fresh longer.  

 
 

Lettuce Cups with Stir-Fried 
Chicken 

Grilled Lettuces with Crème 
Fraîche and Avocado

FENNEL

STORAGE: Separate the stalks 
from the bulb and store the two 
parts separately in plastic bags. 

  
Avocado Toast With Citrus 

Suprèmes and Slivered Fennel 

Swiss Chard, Fennel, and White 
Bean Gratin 

Dill and Fennel Frond Potato 
Salad 

http://www.bonappetit.com/recipe/lettuce-cups-with-stir-fried-chicken
http://www.bonappetit.com/recipe/grilled-lettuces-with-creme-fraiche-and-avocado
http://www.seriouseats.com/recipes/2016/05/avocado-toast-orange-fennel.html
http://www.seriouseats.com/recipes/2012/11/swiss-chard-fennel-white-bean-gratin-recipe.html
https://food52.com/recipes/18244-dill-and-fennel-frond-potato-salad
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RED SCALLIONS

STORAGE: In a plastic bag or a jar 
filled with an inch or two of water. 
We remove the rubber band, stand 
the scallions in the jar, cover the 
whole thing with a plastic bag, 

and keep it in the fridge.  
 
 

Bacon Wrapped Scallions 

Scallion Pancakes

Scallion Salad

BOK CHOI

STORAGE: Place in unsealed 
plastic bags and stored in the 

vegetable drawer of your 
refrigerator. 

 
 

Chicken Joi Choi Stir Fry 

Bok Choy with Wild Mushrooms

Garlicky Bok Choy

BROCCOLINI

STORAGE: Wrap loosely in damp 
paper towels, and refrigerate. 

  
Roasted Broccolini with Lemon 

and Garlic 

Roasted Broccolini with Winey 
Mushrooms 

Sauteed Broccolini and Garlic 

Kale Pesto Pasta with Shrimp 

Sautéed Kale with Lime Pickle

LACINATO KALE

STORAGE: Wrap kale in damp 
towel or place in a plastic bag and 
keep in the hydrator drawer of the 

refrigerator. 
 
 

Potato Salad with Grilled Kale

http://www.saveur.com/article/Recipes/Bacon-Wrapped-Scallions
http://www.saveur.com/article/Recipes/Classic-Scallion-Pancakes
http://www.bonappetit.com/recipe/scallion-salad
https://localkitchenblog.com/2009/07/07/chicken-joi-choi-stir-fry/
http://www.thekitchn.com/recipe-bok-choy-28932
http://www.bonappetit.com/recipe/garlicky-bok-choy
http://whatsgabycooking.com/roasted-broccolini/
http://www.epicurious.com/recipes/food/views/roasted-broccolini-with-winey-mushrooms-51226810
http://www.foodnetwork.com/recipes/ina-garten/sauteed-broccolini-and-garlic-recipe-1923312
http://www.myrecipes.com/recipe/kale-pesto-pasta-shrimp
http://www.bonappetit.com/recipe/sauteed-kale-with-lime-pickle
http://www.bonappetit.com/recipe/potato-salad-with-grilled-kale
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KOHLRABI

STORAGE: Separate the leaves 
from the bulbs. Keep both leaves 
and bulbs in the fridge; the leaves 
in a sealed zip-top plastic bag, the 
bulbs stored loose in plastic bag. 
Use the leaves within a few days, 
but the unpeeled bulbs will last 

for weeks. 
 
 

Kohlrabi Carrot Fritters with 
Avocado Cream Sauce 

SKYPHOS LETTUCE

STORAGE: Wrap in damp towel or 
place in plastic bag. Add paper 

towel to plastic bag to keep
greens fresh longer.  

 
 

Grilled Butter Lettuce with 
Buttermilk-Chive Dressing 

Chicken Lettuce Wraps

Poppy Seed Dressing

PARSLEY

STORAGE: In a jar in the 
refrigerator with a bag over the 

leaves! Just make sure you keep 
it chilled, watered and covered!  

 
 

Traditional Chimichurri 

Green Goddess Sauce

John’s Parsley Salad with 
Walnuts and Raisins

Quick Caramelized Onions and 
Swiss Chard 

Swiss Chard Pesto 

SWISS CHARD

STORAGE: Wrap chard in damp 
towel or place in a plastic bag and 
keep in the hydrator drawer of the 

refrigerator. 
 
 

Creamed Swiss Chard with 
Lemony Breadcrumbs 

https://www.acouplecooks.com/kohrabi-fritters-with-avocado/
http://www.finecooking.com/recipe/grilled-butter-lettuce-with-buttermilk-chive-dressing
http://damndelicious.net/2014/05/30/pf-changs-chicken-lettuce-wraps/
http://www.thekitchn.com/recipe-poppy-seed-dressing-recipes-from-the-kitchn-218597
http://www.foodandwine.com/recipes/traditional-chimichurri
http://www.saveur.com/article/Recipes/green-goddess-sauce
http://www.wbur.org/hereandnow/2015/04/01/parsley-recipes-kathy-gunst#parsley-salad
http://www.myrecipes.com/recipe/caramelized-onions-swiss-chard
http://bevcooks.com/2012/01/black-bean-and-sweet-potato-tacos-with-swiss-chard-pesto/
http://www.bonappetit.com/recipe/creamed-swiss-chard-with-lemony-breadcrumbs

