
Winter CSA Share – Week One Recipes: 

Turnip Beef Soup 

1/2 lb. beef sirloin or beef stew pieces 
1 Tablespoon olive oil 
4 cups beef or chicken broth 
1 cup Beer or ale 
1/4 cup barley, rinsed and drained OR Brown Rice 
2-3 Turnips, peeled and cut into small cubes 
1-3 leeks or onions, chopped 
2 Carrots, scrubbed & cut into small cubes 
1 stalk celery, diced OR chopped cutting celery , chopped! 
parsley, chopped 
Fresh or dried thyme 
S & P to taste 

Trim away all visible fat from beef and cut into small cubes. Heat oil in a large saucepan; add beef and 
cook over medium heat to brown on all sides. Add remaining ingredients to pan and bring to a boil. 
Reduce heat and simmer, covered, for 1½ hours. Makes 4 to 6 servings 

Turnip French Fries   
 
Chop the turnip into french-fry strips and (if you wish) lightly coat with oil.  
Place on a flat baking sheet and sprinkle with sea salt.  
Bake at 350-375 F for 20 minutes. 
Try some different seasonings.....: basil, parsley, a little sea salt or a touch of cayenne and sea kelp. 

Turnip, Carrot and Split Pea Soup 

3/4 c Dried split peas  
2 tb olive oil or butter  
1 Onion, chopped  
1 c Carrots, chopped  
1 c Turnip, chopped  
Turnip Greens, cleaned and chopped, optional 
2 c Vegetable stock 
2 bay leaves 
Salt & pepper to taste  
splash of vinegar 

Wash peas and soak them overnight in cold water, or in hot water for one hour. Drain them and set 
aside. Heat the oil or butter in a saucepan and saute the onion until light brown. Add the carrots and 
turnip and continue cooking 5 mins. Add the peas, bay leaf, and veg stock, and stir well. Cover the pan, 
bring to a boil, and simmer 1 - 1 1/2 hours until the peas are really tender. Stir occasionally, and add 



water if necessary. Season to taste. Stir in turnip greens 1-2 minutes before removing from heat. Serve 
with a splash of vinegar. 

Winter Squash Gratin 

adapted from The Greens Cookbook by D. Madison and E. Brown 

2 tablespoons olive oil 
1 onion, finely chopped 
1 clove garlic, minced 
1/4 teaspoon thyme 
1 bay leaf 
salt 
1/2 cup dry white wine 
1/4 teaspoon cayenne pepper or 1/2 teaspoon paprika 
1 pound tomatoes, peeled, seeded and chopped 
sugar, if necessary| 
Pepper 
1 butternut winter squash, weighing 2 1/2 to 3 pounds 
4 ounces Fontina or Gruyere cheese, sliced 
Freshly chopped parsley 

Heat the olive oil and add the onion, garlic, thyme, bay leaf and a little salt. Cook over medium heat, 
stirring frequently, until the onion is soft; then add the wine and let it reduce by half. Add the cayenne 
or paprika and the tomatoes. Cook slowly for 25 minutes, stirring occasionally, until the sauce is thick. 
Taste, add a pinch of sugar if the tomatoes are tart, and season with the salt and freshly ground black 
pepper. 

While the tomatoes are cooking, prepare the squash. Cut it open, scoop our the seeds and strings, and 
then, with the flat cut surface resting on the counter, shave off the skin. (The butternut can easily be 
peeled with a vegetable peeler before it is cut in half. Another method is to cut the squash into pieces 
and then remove the skin from each piece. This takes more time, but you may find it easier. 

Slice the peeled squash into large pieces about 3 inches long and 1/4 inch thick. Heat enough oil to 
generously coat the bottom of a large skillet, and fry the squash on both sides, so that it is browned and 
just tender. Remove it to some toweling to drain; then season with salt and freshly ground pepper. 

Preheat the oven to 375 degrees. To form the gratin, put a few spoonfuls of the tomato sauce on the 
bottom of individual gratin dishes, or use it all to cover the bottom of one large dish. Lay the squash on 
top in overlapping layers with slices of the cheese interspersed between th layers. Bake until the cheese 
is melted and the gratin is hot, about 15 minutes, and serve with the fresh parsley scattered over the 
surface. 

 

 



Butternut Squash Soup 

1 (2 to 3 pound) butternut squash, peeled and seeded 
2 tablespoons unsalted butter 
1 medium onion, chopped 
6 cups chicken stock 
Nutmeg 

Salt and freshly ground black pepper 
 

Cut squash into 1-inch chunks. In large pot melt butter. Add onion and cook until translucent, about 8 
minutes. Add squash and stock. Bring to a simmer and cook until squash is tender, about 15 to 20 
minutes. Remove squash chunks with slotted spoon and place in a blender and puree. Return blended 
squash to pot. Stir and season with nutmeg, salt, and pepper. Serve. 

Sesame Cabbage 

1/2 cup raw sesame seeds 
1/4 tsp salt 
1 dried red chili 
1 head Cabbage, chopped 
3/4 cup water 
1 tsp salt 

"Popu" 
1 1/2 tbsp oil (olive, sesame, canola, etc.) 
1 dried red chili, cracked 
1 pinch fenugreek 
1/4 tsp mustard seed 
1 tsp cumin seed 

Dry roast sesame seeds and dried red chili in a pan over medium heat. Stir often until majority seeds are 
brown. Remove from heat and cool. Once cool, grind in a food processor or blender with 1/2 tsp of salt. 
Excess ground sesame can be stored in the refrigerator for further use. To cook cabbage over medium 
heat, add chopped cabbage to 3/4 cup boiling water + 1 tsp salt. Cook until cabbage is desired texture. 
Once cooked, drain excess liquid. Add 1/4-1/2 cup ground sesame. Turn off heat.Prepare the "popu" in a 
separate pan by combing all ingredients, heating over medium heat, and waiting for mustard seeds to 
crackle. Once ready, add to cabbage, stir and heat over low heat for 1 minute. The "popu" can be 
prepared when the cabbage is nearly finished 

 

 

 

http://www.foodterms.com/encyclopedia/butternut-squash/index.html
http://www.foodterms.com/encyclopedia/stock/index.html
http://www.foodterms.com/encyclopedia/nutmeg/index.html
http://www.foodterms.com/encyclopedia/simmer/index.html
http://www.foodterms.com/encyclopedia/blender/index.html


Julia's Cauliflower Soup: 

1 head broccoli romanesco or cauliflower, freshly harvested 
1-2 onions, chopped (substitute leeks, green onions, green garlic, depending on the season) 
small amount olive oil 
vegetable or chicken broth: about 4 cups 
milk(optional) to thin out soup 
 
cook up onions in the oil in a dutch oven, then add florets and cook everything over medium heat until 
browing somewhat. Add broth and cook another 20-30 minutes until everything is well cooked. Cool 
slightly, then puree with immersible blender. Thin soup with milk if desired. Season to taste with salt 
and pepper. 

Giant Crusty and Creamy White Beans with Greens 
Adapted from Super Natural Cooking by Heidi Swanson 

½ pound medium or large dried white beans, cooked 
3 tablespoons olive oil or clarified butter 
Fine grained sea salt 
1 onion, coarsely chopped  
4 cloves garlic, chopped 
½ baby chard, washed and roughly chopped, or 1 bunch kale, cut into wide ribbons 
Fresh ground black pepper 
Extra virgin olive oil for drizzling 
Freshly grated parmesan for topping 

Drain the beans, then heat the oil or butter over med-high heat in the widest skillet available. Add the 
beans to the hot pan in a single layer. If you don’t have a big enough skillet, just do the sauté stop in two 
batches or save the extra beans for another use. Stir to coat the beans with the oil/butter, then let them 
sit long enough to brown on one side, about 3 or 4 minutes, before turning to brown the other side, also 
about 3 or 4 minutes. The beans should be golden and a bit crunchy on the outside and soft and creamy 
on the inside. Salt to taste, then add the onion and garlic and cook for 1 or 2 minutes, until the onion 
softens. Stir in the greens and cook until just beginning to wilt. Remove from the heat and season to 
taste with a generous dose of salt and pepper. Drizzle with a bit of top-quality extra virgin olive oil, and 
sprinkle with freshly grated parmesan. Serves 6-8 as a side dish. 

Garden Soup with Kale and Cauliflower 
adapted from Vegetable Soups from Deborah Madison's Kitchen by: yes! Deborah Madison 

2 onions or 2 large leeks, diced 
1/2 pound potatoes, diced (a few small or one large) 
2 Tablespoons olive oil, plus extra to finish 
2 cups stemmed and slivered kale 
2 cups (more or less) small cauliflower florets 
1 garlic clove, minced 
S & P to taste 
6 cups broth: homemade or purchased, vegetable, bean broth, or chicken stock 
Asiago cheese for grating at the end 

http://www.101cookbooks.com/supernatural/
http://www.heidiswanson.com/


Wash the leeks if using. Chop the potato, leaving the skin on if you like if it's organic. Warm teh olive oil 
in soup spo over med. heat. Add the leeks and the potato, give them a stir, and while they're warming 
up, slick the kale off its ropy stems, then slice the leaves into short ribbons. Add the kale to the pot along 
with the cauliflower, garlic, and salt. Cook for about 5 minutes. Add the stock, bring to a boil, then lower 
hte heat and simmer until the vegetables are tender, about 20 minutes. Ladle the soup into bowls and 
drizzle some olive oil into each. Season with pepper and grate a little cheese into the soup. 

 


