
   HAPPY HOLLOW FARM       
        Week 2 of 6 WINTER SEASON Nov. 11th & 14th 
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ESCAROLE

 

scarole may be a new 
vegetable to many of  you.  

Although it looks similar to 
lettuce, do not be fooled.  It is a 
member of  the chicory family 
and has a little bit of  a bitter 
flavor to the leaves.  It is 
delicious added to soups and the 
recipe included with this week’s 
recipe is actually Farmer Liz’s 
favorite way to eat Escarole.  I 
highly recommend that you give 
this simple, yet delicious recipe a 
try!  

One of  the things that I love 
about the vast number of  
different vegetables that grow so 

well here in central Missouri are 
the wonderful flavors and 
amazingly different things we 
can do with these vegetables.  

I’m just like you...  I don’t want 
to eat the same thing day in and 
day out.  I love the seasonality 
of  eating the veggies I grow and 
I hope you are enjoying it as 
well!  

Cheers, Farmer LIZ  :-) 

Full Shares
Broccoli raab
Escarole
Fresh ginger
Hakurei turnips
KN Bravo radishes
Peppers (sweet)
Scarlet Queen turnips
Spicy greens mix 
Swiss chard

Partial Shares

Broccoli raab
Escarole
Fresh ginger
Hakurei turnips
KN Bravo radishes
Peppers (sweet)
Scarlet Queen turnips
Spicy greens mix 
Swiss chard

Single Shares

Escarole
Fresh ginger
Hakurei turnips
KN Bravo radishes
Peppers (sweet)
Scarlet Queen turnips
Spicy greens mix
Swiss chard
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What’s In Your Share?
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Each week you will pick up a 
CSA box. The following week 
please return your box when 
you pick up your next week’s 

share. 



KN Bravo & 
Beauty Heart 
radishes are 
two fabulously 
delicious 
vegetables that 
store amazingly well in a plastic 
bag in your fridge.  Slice or chunk 
them.  Eat them raw or saute 
them.  They are beautiful inside 
and have fabulous flavor!   They 
make a fantastic snack or 

addition to 
any 
sauteed or 
roasted 
dish.

• 1 large head escarole (about 1 ¼ pounds)
• 2 Tbsp extra virgin olive oil• 2 large garlic cloves (or several garlic scallions, when in season), cut into thin slivers or slices

• ½ tsp grated lemon zest
• Salt and pepper
• Croutons (if you like)
Trim escarole, separating leaves and removing core and any tough stems or damaged outer leaves. 

Wash leaves well in two or three changes of water. Shake leaves in colander to remove excess water, but do not spin dry. Leave whole, or tear leaves into two or three large pieces. Set aside.

Heat oil in a 
deep pot. Add 
garlic and sauté 
over medium-low 
heat until barely 
golden, about 2 
minutes. 

Add lemon zest and cook for 30 seconds.
Add escarole to the pot. Cook, stirring occasionally, until leaves are tender but stems retain a bit of crunch, about 6 minutes. Season with salt and pepper to taste and serve immediately.  Add croutons if you like.

Serves 4.

Wilted Escarole Salad Veggie Recipe of the week

Did You Know?
Just a reminder 
for folks who 
pick up CSA 
shares on 
Saturday 
(9-11:00am) at 
the Columbia 
Farmers 
Market.  
The market 
moves 
indoors 
Saturday 
November 
2st.


