
2018 Summer CSA Recipes 
Week 3 

 

GRILLED MUSHROOM SALAD WITH MIZUNA 
 
Dressing: 
2 TBS fresh lime juice 
2 TBS fresh orange juice 
2 TBS fresh grapefruit juice 
1 tsp fresh lime zest 
1 tsp fresh orange zest 
1 tsp fresh grapefruit zest 
3 TBS rice vinegar 
1/4 cup homemade soy sauce 
1/8 tsp white sugar 
 
Combine all ingredients and pour into a small 
saucepan. Bring to a boil and remove from heat. 
Cool to room temperature and then chill in the 
refrigerator for at least 1 hour. 
 
14 shiitake mushrooms, stems removed 
5 cups mizuna leaves, trimmed 
kosher salt and freshly ground black pepper to 
taste 
canola oil 
 
Heat your grill and brush the mushrooms with 
the canola oil. Grill for 4 minutes on each side, 
and tear or cut into bite-sized pieces. 
 
In a large salad bowl, lightly toss the mizuna 
with the 1/2 of the salad dressing. Place on a 
salad plate and top with some grilled 
mushroom and drizzle with more dressing 
before serving. 
 
ASIAN GREENS WITH GINGER MISO DRESSING 
 
Dressing: 
1 (2-inch) piece fresh ginger, coarsely chopped  
2 TBS white miso 
3 TBS tahini (sesame paste)  
1/2 cup water  
3 TBS fresh lemon juice  
 
Salad:  

1 bunch mizuna, chopped 
1 small radish, sliced into 1/8-inch-thick rounds  
1 carrot, cut into 2-inch-long slender sticks  
2 green onions (white part only), chopped 
 
For the dressing, place ginger, miso, tahini, 
water and lemon juice in a blender and blend 
until completely smooth. The consistency 
should be similar to cream. Strain the dressing 
through a fine sieve to remove ginger fiber. 
 
For the salad, divide greens among serving 
plates. Arrange radish and carrot on top, then 
sprinkle with scallions. 
 
Drizzle one to two tablespoons of dressing over 
each salad and serve.  
 
Bok Choy, Mizuna and Tofu  
INGREDIENTS 
3 1/2 tablespoons soy sauce, divided 
4 teaspoons Asian sesame oil, divided 
3 1/2 teaspoons unseasoned rice vinegar, 
divided 
1 14- to 16-ounce container extra-firm tofu, 
drained 
2 tablespoons peanut oil 
4 green onions, chopped 
1 tablespoon finely chopped peeled fresh ginger 
2 garlic cloves, finely chopped 
1 bok choy, leaves separated and chopped 
2 bunches Mizuna greens, roughly chopped 
PREPARATION 
Whisk 2 tablespoons soy sauce, 2 teaspoons 
sesame oil, and 1/2 teaspoon vinegar in bowl. 
Stack 2 paper towels on work surface. Cut tofu 
crosswise into 3/4-inch-thick slices; cut each 
slice crosswise in half. Arrange tofu on paper 
towels and let stand 10 minutes. Pat top of tofu 
dry. 
Heat peanut oil in large nonstick skillet over 
medium-high heat. Add tofu and cook, without 
moving, until golden brown on bottom, 2 to 3 
minutes per side. Transfer tofu to paper towel 



to drain, then place tofu on sheet of foil and 
brush both sides with soy sauce mixture. 
Wipe out any peanut oil from skillet. Add 2 
teaspoons sesame oil and place skillet over 
medium heat. Add green onions, ginger, and 
garlic. Stir until fragrant, about 30 seconds. Add 
remaining 1 1/2 tablespoons soy sauce and 3 
teaspoons vinegar, then bok choy. Toss until 
bok choy wilts, 1 to 2 minutes. Add mizuna in 2 
batches, tossing to wilt before adding more, 1 
to 2 minutes per batch. Season greens with salt 
and pepper. Add tofu to skillet. Toss gently to 
blend. Transfer to platter. 
 
Beet & Mizuna Salad 
INGREDIENTS 
1 bunch beets 
Salt 
Freshly ground pepper 
1/4 c. balsamic vinegar 
1 1/2 tsp. Honey 
1 1/2 tsp. Dijon mustard 
1/2 c. vegetable oil 
2 tbsp. vegetable oil 
12 oz. mizuna 
12 basil leaves 
Zest of 1/2 lemon 
6 oz. French feta 
 
DIRECTIONS 
Preheat oven to 350 degrees F. Roast beets in 
foil packets; add a pinch of salt and 1/4 cup 
water to each before sealing. Roast beets in a 
pan until tender, about 1 hour. When cool, 
scrape off skins with a paring knife. Cut each 
beet into 6 wedges. 
In a small bowl, whisk vinegar, honey, and 
mustard. Drizzle in oil, whisking. In a large bowl, 
toss beets, mizuna, basil, and lemon zest with 
vinaigrette; season with salt and pepper. 
Sprinkle with feta. 
 
Beet Greens with Bacon 
Ingredients 
1 pound beet greens 
1 strip of thick cut bacon, chopped (or a 
tablespoon of bacon fat) 
1/4 cup chopped onion 

1 large garlic clove, minced 
3/4 cup of water 
1 Tbsp granulated sugar 
1/4 teaspoon crushed red pepper flakes 
3 Tbsp of cider vinegar 
  
Method 
1 Rinse and cut the beet greens: Rinse the beet 
greens in a sink filled with cold water. Drain 
greens and rinse a second time. Drain greens 
and cut away any heavy stems. Cut leaves into 
bite-sized pieces. Set aside. 
2 Sauté the bacon, onions, garlic: In a large 
skillet or 3-qt saucepan, cook bacon until lightly 
browned on medium heat (or heat 1 Tbsp of 
bacon fat). Add onions, cook over medium heat 
5 to 7 minutes, stirring occasionally, until onions 
soften and start to brown. Stir in garlic, cook a 
minute more. 
3 Add water, sugar, red pepper flakes: Add 
water to the hot pan, stirring to loosen any 
particles from bottom of pan. Stir in sugar and 
red pepper flakes. Bring mixture to a boil. 
4 Add beet greens, cook until tender, add 
vinegar: Add the beet greens, gently toss in the 
onion mixture so the greens are well coated. 
Reduce heat to low, cover and simmer for 5-15 
minutes until the greens are tender. Stir in the 
vinegar. (For kale or collard greens continue 
cooking additional 20 to 25 minutes or until 
desired tenderness.) 
 
Roasted Beets and Feta Cheese 
INGREDIENTS: 
4 beets, trimmed, leaving 1 inch of stems 
attached 
1/4 cup minced shallot 
2 tablespoons minced fresh parsley 
2 tablespoons extra-virgin olive oil 
1 tablespoon balsamic vinegar 
1 tablespoon red wine vinegar 
salt and pepper to taste 
1/4 cup crumbled feta cheese 
DIRECTIONS: 
1. Preheat oven to 400 degrees F.  Wrap 
each beet individually in aluminum foil, and 
place onto a baking sheet. 



2. Bake beets in preheated oven until 
easily pierced with a fork, 45 minutes to 1 hour. 
Once done, remove from oven, and allow to 
cool until you can handle them. Peel beets, and 
cut into 1/4 inch slices. 
3. While the beets are roasting, whisk 
together shallot, parsley, olive oil, balsamic 
vinegar, and red wine vinegar in a bowl until 
blended; season to taste with salt and pepper, 
and set aside. 
4. To assemble the dish, place the warm, 
sliced beets onto a serving dish, pour 
vinaigrette over the beets, and sprinkle with 
feta cheese before serving. 
 
Broccoli & Beet Salad 
Ingredients 
2 heads broccoli, cut into bite-size pieces 
1/2 red onion, cut into slivers 
1 (15 ounce) can dark red kidney beans, rinsed 
and drained 
1 bunch cooked beets, sliced 
1/3 cup raspberry jam 
 1/2 cup red wine vinegar 
1/4 cup olive oil 
1/4 teaspoon salt 
1 cup pecans 
1/4 cup crumbled goat cheese 
Directions 
Mix broccoli, red onion, kidney beans, and 
beets in a large bowl. 
Whisk raspberry jam, vinegar, olive oil, and salt 
in a small bowl; pour over vegetable mixture. 
Toss broccoli salad with pecans and goat 
cheese. 
 
Stir Fried Bok Choy 
Ingredients 
1 tablespoon olive oil 
2 cloves garlic, minced 
1 tablespoon minced fresh ginger 
3 cups chopped fresh bok choy 
2 tablespoons reduced-sodium soy sauce 
Salt and ground black pepper 
Directions 
Heat oil in a large skillet over medium heat. Add 
garlic and ginger and cook 1 minute. Add bok 
choy and soy sauce cook 3 to 5 minutes, until 

greens are wilted and stalks are crisp-tender. 
Season, to taste, with salt and black pepper. 
 
Spicy Bok Choy in Garlic Sauce 
Ingredients 
1 pound bok choy 
1 tablespoon vegetable oil 
1 tablespoon sesame oil 
1/4 cup water 
1 teaspoon grated fresh ginger root 
 2 cloves garlic, minced 
1 tablespoon oyster sauce 
1 tablespoon light soy sauce 
1 tablespoon brown sugar 
1/8 teaspoon crushed red pepper flakes 
(optional) 
Directions 
Trim off the ends of the bok choy and chop, 
keeping the white parts separate from the 
green as they will need to cook longer. Rinse 
and spin or pat dry. Set aside. 
In a small bowl or cup, stir together the 
vegetable oil and sesame oil. In a separate 
larger bowl, stir together the water, ginger, 
garlic, oyster sauce, soy sauce, brown sugar and 
red pepper flakes. Set this aside. 
Heat the oil in a large skillet or wok over 
medium-high heat. Add the bok choy stems 
first; stir fry for a few minutes or until the 
pieces start to turn a pale green. When stems 
are almost cooked, add the leaves; cook and stir 
until leaves are wilted, 1 to 2 minutes. Remove 
from the heat and transfer the bok choy to a 
serving dish. Pour the sauce into the skillet or 
wok, and set over medium-high heat. Cook, 
stirring constantly, until sauce has thickened 
slightly, about 3 minutes. Pour over the bok 
choy and toss lightly to coat. 
 
 


