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RADICCHIO

Happy Thanksgiving!

VEGGIE of the week
Radicchio is one of  those 
vegetables that were it not in your 
CSA share you may never give 
yourself  the opportunity to try it.  
And what a sad thing that would 
be because it is absolutely 
delicious!  

Radicchio is part of  the chicory 
family and originated in a number 
of  regions in Italy.  The deep red 
coloring of  the tightly wrapped 
leaves (similar to cabbage) make a 
beautiful addition to many dishes.  
The slightly bitter or strong flavor 
make it a nice vegetable to grill or 
saute and add to dishes like risotto 
or pasta.  
I sauteed some radicchio with 
greens mix and ate it with roasted 
cauliflower the other night and it 
was delicious.  I hope you enjoy 
this delicious and unique 
vegetable!
Happy thanksgiving everyone!

Full, Partial & 
Single Shares

Brussel Sprouts
Cabbage
Celeriac
Garlic
Greens mix
Onions
Pears (from my mother’s trees)
Peppers (sweet only)
Radicchio
Tat soi
Winter Squash (Kabocha, 
Butternut & acorn)

Full &  Partial Shares

Swiss Chard

Full Shares

Fennel
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What’s In Your Share?

H i g h l i g h t e d 

V e g e t a b l e 

o f  t h e  w e e k

Please return your box when 
you pick up this week’s share.



Ingredients
• 3 tablespoons extra-virgin olive oil• 1 cup finely chopped onion• 1 1/2 cups arborio rice (about 10 ounces)

• 1/2 cups dry white wine• 2 cups finely chopped radicchio• 1/3 cup freshly grated Parmesan cheese
• 1/4 cup half and half• 3 tablespoons chopped Italian parsley• 1 teaspoon chopped fresh thyme• Additional freshly grated Parmesan cheese

Preparation
Bring 5 cups stock to simmer in heavy medium saucepan over medium high heat. Reduce heat to low; keep stock hot. Heat oil in heavy saucepan over medium heat. Add onion; sauté until soft but not brown, about 5 minutes. Add rice; stir 2 minutes. Add 

wine; reduce heat to medium low. Simmer until wine is absorbed, stirring constantly, about 1 minute. Add 1 cup of hot stock; simmer until stock is absorbed, stirring often, about 3 minutes. Continue adding stock 1/2 cup at a time until rice is tender but still slightly firm in center and mixture is creamy, simmering until stock is absorbed before each addition and stirring often, about 20 minutes. Mix 1 1/2 cups radicchio into risotto; simmer 3 minutes, stirring often. Remove risotto from heat. Mix in 1/3 cup Parmesan cheese, half and half, parsley and thyme. Season to taste with salt and pepper. 
Transfer risotto to shallow serving bowl. Sprinkle with 1/2 cup radicchio. Serve, passing additional Parmesan. 

Risotto with Radicchio Veggie Recipe of the week

Winter Squash Fritters
This recipe was shared with me by one of our CSA members that 
loves to try new things with common winter veggies!  We made it 
this weekend and they were DELICIOUS!!! Did You Know?

Carrot Tops are NOT 
Poisonous

Carrot tops are bitter, and 
bitterness has often been 
associated with poison, so 
we wonder if that's half the 
story. But that bitterness can 
be put to wonderful use in the kitchen. 
The leafy tops, which remind me of parsley, 
taste herbaceous and vaguely reminiscent of, 
well, carrots. They can be eaten raw in 
salads, though their taste can be a little bitter. 
Consider softening the greens by blanching, 
sautéing them with olive oil, garlic and some 
of your other favorite greens, or cooking 
them into a soup or stock. 
As with many root greens, they are edible & 
delicious so give them a try!

Ingredients
• 2 cups grated squash, packed 
• 1/2 medium onion, grated
• 1/2 cup grated carrots
• 1/2 tsp minced garlic
• 1/2 cup flour (chick pea, all purpose, corn)
• 1/4 cup bread crumbs
• 1 tsp salt
• 2 tsp paprika
• 1/2 tsp cumin
• 1/8 tsp black pepper
• 1 lime, juiced
• 2 tbs water
• 1 large egg, beaten 
• garnish: sour cream, yogurt, sriracha-mayo
• garnish: pumpkin seeds, almonds

Preparation
Combine all ingredients. Scoop out a large dollop onto a 
medium high fry pan with oil. Cook for 4 minutes per side.

http://www.thekitchn.com/basic-technique-how-to-blanch-50494
http://www.thekitchn.com/basic-technique-how-to-blanch-50494
http://www.thekitchn.com/basic-techniques-how-to-make-h-136725
http://www.thekitchn.com/basic-techniques-how-to-make-h-136725

