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Red Little Gem Lettuces 
Red Chard 
Purple Carrots 
Baby Carrots 
Spigariello 
Pan de Zucchero Chicory 
Radicchio di Chioggia 
Green Garlic 
Mouse Melons 
Fuyu Persimmons 
Pomegranates 
Butternut Winter Squash Squash 
 
**Disclaimer to the above vegetable list**: The list 
above is approximate. When we run short of an item, we 
substitute with something else similar. Andy will make 
sure it will be a good value. In the meantime, we 
appreciate your patience and a sense of adventure with 
these boxes. Enjoy! 

Storage: Lettuces, Pan de Zucchero, Radicchio & Mouse 
Melons: Store in bags in the fridge. Chard, Spigariello, & 
Green Garlic: Remove any ties or rubber bands, and store 
loosely in bags in the fridge. Carrots: Remove and 
compost greens. Carrots will stay crisp longer without 
their greens attached. Store roots in a bag in the fridge. 
Persimmons, Pomegranates & Butternut Squash: store in 
a cool spot on your kitchen counter.  

 
Pan di Zucchero chicory. Photo by Andy Griffin. 

Greens Tacos by Julia 

Please note the amounts given are approximate. You could use 
more or less of any one of these ingredients. Serves 2-3 

¾ pounds greens, cleaned well and sliced into approximate 1 
inch pieces 
2 teaspoons cooking oil 
2 stalks green garlic, cleaned as a leek and chopped, or another 
allium family, (onion, green onion, garlic, leek…) 
Pinch red pepper flakes or cayenne 
2 Tablespoons cream cheese 
4-6 small corn tortillas or 2-3 larger flour ones 

Heat the oil and add the garlic, having the greens ready to go, 
and cook garlic for about 30 seconds. Then add greens and 
cook until bright green and wilted, add red pepper (and salt and 
black pepper if you like). Take off heat and stir in cream 
cheese. Heat tortillas, divide filling among them. Eat and enjoy. 

Wirsing Durcheinander 
From Felix Bettermann 

In this recipe the pan di zucchero is treated as a cooking green 
in an old German recipe called 'wirsing durcheinander'.  The 
pan di zucchero is used in lieu of the wirsing (or savoy 
cabbage). Even though the pan di zucchero (a chicory) is not as 
mild and tender as the wirsing, I feel like it gives the dish a 
little bite/character and works extremely well.  

Any kind of meat or even tofu -- I used ground beef (1 pound)  
head of pan di zucchero 
½ onion 
2 bay leaves 
ground cumin  
olive oil 
heavy cream or creme fraiche 
salt & fresh ground pepper 

Dice the onion and mix it in with the ground beef, season 
mixture well. (If using tofu, I would leave onion and tofu 
separate and just cook the onion slowly until tender and add the 
tofu later). Add a couple glugs of olive oil to a large, hot pan 
and put in the meat to brown it and soften the onion. Sprinkle in 
some ground cumin and add the bay leaves. While the meat is 
cooking, pull apart the leaves of the pan di zucchero, wash and 
slice into ~1 inch strips. You will have plenty of inner leaves; 
these are a little more tender and less bitter but you can 
certainly use the whole head. I would cut the bigger leaves in 
half before slicing in strips.  

When your meat is cooked through and starts to get crispy, add 
the pan di zucchero. Make sure you season it at this stage since 
it will wilt down considerably and be much harder to season 
then. Put on a lid and turn down the heat to medium low. Stir a 
few times until the greens are wilted down yet still have some 
bite. Just before serving add a little heavy cream or a teaspoon 
full of creme fraiche. This will give the dish a nice, creamy 
texture and soften the chicory bitterness. Serves 4. 
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Braised Chicken with Green Garlic 
from Weir Cooking in the City by Joanne Weir 

1 large chicken (about 4 pounds) 
2 T butter 
2 T olive oil 
S and P 
1 cup water 
3-5 stalks green garlic, trimmed and cleaned as you would a 
leek, and chopped 
1 ¼ cups white wine 
1 ½ cups chicken stock 

Remove the wings from the chicken and discard. Cut the 
chicken into 8 pieces, each breast half cut crosswise into 2 
pieces, 2 thighs, and 2 drumsticks. 

Melt the butter in the olive oil in a large skillet over med-high 
heat. Working in batches if necessary, add the chicken, season 
with S and P, and cook until golden brown on one side, 6-8 
minutes. Turn the chicken pieces and cook until golden brown 
on the second side, another 6-8 minutes. Transfer chicken to a 
platter; cover with foil, and keep warm. Pour the excess fat 
from the pan and discard. 

Reduce the heat to medium, add the water and garlic, and cook 
until the garlic is soft and the water has almost evaporated, 
about 10 minutes. Add more water during cooking if necessary. 
Puree in a blender on high speed until very smooth; reserve. 

Return the chicken to the pan and increase the heat to high. 
Add the white wine, chicken stock, and garlic paste and bring 
to a boil. Reduce the heat to low, cover, and simmer until the 
chicken can be easily skewered, 20-25 minutes. Season with S 
& P. Transfer the chicken to a platter and cover with foil. Over 
high heat, reduce the sauce until slightly thickened. Pour the 
sauce over the chicken and serve. Serves 6. 

Fuyu Persimmon and Chicory Salad 
By Chef Jonathan Miller 

This is an expanded riff on a Bar Tartine salad recipe. If you 
are lucky enough to have dried your own persimmons, or have 
some from another source, use them in place of the dry 
cherries. Fuyus need to be nice and tender before using them. 
Leave them on the counter until they are soft, but not mushy. If 
you don't want to peel them, taste a bit of the peel first. If you 
like it, use it. If not, simply peel them before using them. Some 
will have large brown seeds. They are easy to remove. 

¾ c black (beluga) lentils 
1 bay leaf 
Olive oil 
¼ c unrefined and untoasted sesame oil 
¼ c walnut oil 
1/3 c lemon juice 
2 T honey 
1 t salt 
1 ½ T rice vinegar 
1 t pepper 
1 t marjoram, minced 
1 t thyme, minced 
1 t sage, minced 

8 c mixed chicories, loosely packed, hand torn (Castelfranco, 

Treviso, and Bianca Riccia -- use any combination except I 
wouldn't use pan di zucchero or dandelions, but would use 
chioggia radicchio or escarole, or endive [any style]) 
2-3 fuyu persimmons, peeled and sliced into half circles 
1 fennel bulb, halved lengthwise, cored, and thinly sliced 
crosswise 
½ c dry cherries (sour or sweet) 
1 c walnuts, roasted and cooled 
Chervil 

Make the lentils: sort and rinse them, then cover with cold 
water to cover by a couple inches. Bring to a simmer with some 
salt, the bay leaf, and a small drizzle of olive oil. Simmer 
slowly for 20 minutes. Drain and cool, discarding bay leaf. 

Make the dressing by whisking together the oils, lemon, honey, 
salt, vinegar, pepper, and the herbs. Taste and adjust to your 
liking. 

Toss the remaining ingredients except the chervil together in a 
huge, wide bowl. If you are serving right away, toss with some 
of the dressing and serve with some chervil leaves strewn 
about. If you want to wait, the salad keeps well for at least a 
day, covered, in the fridge. You can toss it later and finish it 
with the chervil. Optional finishing touches include shaved 
Parmesan, or sliced avocado. I use neither, but they work well 
here. 

Butternut Squash Latkes 
Adapted by Chef Jonathan Miller from a recipe in Food & 
Wine, December 2012 

Here's a non-traditional version of latkes using butternut squash 
that I came across in an issue of Food & Wine. For those of you 
who are adverse to using cornstarch, feel free to omit it. Just 
remember that the "batter" will be more liquidy, and you'll have 
less binding agent. Your end product may be a bit more fragile, 
but the taste will still be great.  

1 small butternut squash, peeled and coarsely shredded 
24 oz yellow potatoes, peeled and coarsely shredded 
½ c cornstarch 
2 eggs 
½ onion, minced 
generous pinch cayenne  

Combine the squash, potatoes, cornstarch, eggs, onion, 
cayenne, and some salt and mix well.  

Heat a couple skillets on the stovetop and put some oil into 
each. Add the batter in amounts making the size pancake you 
want, making sure they are not mounded up - the batter should 
be thin and flat in the pan. Cook until nicely colored on the first 
side, then flip, cooking for a shorter amount of time on the 
second side. Transfer to a paper towel lined plate and cook the 
remaining batter. Cooking time will vary depending on your 
pan and your stove, so pay attention the first two batches until 
you figure it out. 

Serve warm or at room temperature. My wife likes sour cream 
on top of these and perhaps a little chopped chive or thyme 
leaves. 
Mariquita Farm’s Vegetable Recipes A to Z page: 
http://mariquita.com/recipes/index.html 


