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IN THE BAG: 
Salsa Pack(ingredients for salsa) 
Carrots 
Pepper 
Giant kohlrabi 
Summer squash 
Cucumbers 
 
Sweet corn!!! 
 
. 

Is there a bear in there? 
People often ask me what I do about pests. I have talked 
about some of the solutions like row cover and 
organically approved sprays. What do you do about a 
bear? At least, I think it is a bear eating the sweet corn 
this time. At first, I thought that it was a raccoon. Some 
years, they put their teeth into just about every ear that I 
don’t harvest in time. So when I saw the eaten cobs, I 
naturally thought, “raccoon.” We set a live trap but no 
dice. On Sunday I was tilling near the corn and I looked 
again at the damage. A large area was crushed and the 
cobs had been stripped evenly all around. Raccoons 
don’t do that. I looked on the internet to see photos of 
bear damage and it sure looks like bear.  I didn’t see 
foot prints but now with the tilling and the rain, maybe I 
can see definitive signs that there was a bear in the corn 
patch. Do you think they will get their fill and lay off or 
will they be like me and want to eat it everyday once its 
ripe! 
 
 
Maddy and Mr. Kohlrabi Head 
 
 
 

 

About the vegetables: 
Ok, I know, the kohlrabi is out of control but I couldn’t resist. 
These big bruisers are called “gigantica” for good reason.   
Also, who wants to peel a whole bunch of little ones when 
you can peel just ONE! I found a website that was called 
WTF-CSA. They had links to all kinds of kohlrabi recipes Just 
google WTF CSA and you will find the link.  I really like these 
done as “Creamy Kohlrabi” so I have sent the recipe below.  
   Salsa packs are a treat. They will be delivered two weeks 
in a row so you don’t need to split it. I love fresh salsa and 
look forward to it each week. The tomatoes are just starting 
to take off. 
   If you are a bit sick of summer squash, here is a site with 
some delicious sounding recipes. http://www.thekitchn.com    

 

Creamy Kohlrabi 
(I am running this recipe again because it was so popular) 
This recipe came from member Sara Kietzmann who said, “I'm so 
excited about kohlrabi after trying this recipe out last year.  Even my 
kids loved it.  I thought you might want to try it or pass along the 
recipe if we get more.  This is sure to turn luke-warm kohlrabi people 
into kohlrabi lovers!  How can you not with the cream and butter? 

  
2 large kohlrabi 
1 tsp salt 
4 Tbls. butter 
1 small onion (slice into half moons) 
3 Tbspns heavy cream 
1/8 tsp marjoram, thyme or rosemary  
Pepper to taste 
  
Strip the top and root ends from the kohlrabi and remove the 
skin.  Grate it in a food processor fitted with a grating disk or 
use an old fashioned grater.  You should have about 4 cups.  
Toss in a colander with the salt and let sit in the sink for 
about 30 minutes.  Rinse well under cold water.  A handful at 
a time, squeeze out the liquid.  Melt butter in a medium 
skillet over medium heat.  Add kohlrabi and the sliced onion 
and cover.  Cook, stirring occasionally until the onion is 
softened, about 5 minutes.  Uncover and cook, stirring 
occasionally, until the kohlrabi is beginning to turn agolden 
brown, about 5-7 minutes.  Stir in cream and herb and cook 
until cream is absorbed, about 5 minute.  Season with salt 
and pepper being careful with the salt. Serve hot. 
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REMINDER: ITS ALMOST AUGUST 1 AND THE BALANCE  
ON YOUR SHARES IS DUE SOON. If you are unsure of 
your balance, please email.  

 

 

 



Kohlrabi Curry 
 
Ingredients: 
Kohlrabi - 3, diced along with the greens or 1 large one 
Onion - 1 medium, diced 
Garlic - 1 clove, minced 
Tomatoes - 2 medium, chopped 
Green chilies - 2, chopped 
Tamarind paste - 1 tbsp 
Jaggery - 1 tsp (or to taste) (unrefined sugar, you can substitute dark brown sugar) 
Red Chili powder - 1 tsp 
Mustard seeds - 1/2 tsp 
Cumin seeds - 1/2 tsp 
Salt - to taste 
Method: 

• Microwave chopped kohlrabi for 5 minutes or until tender. (Pressure cooking works fine too) 
• Heat 1 tbsp oil in a pan, add the seeds and after they pop, saute onions till translucent. 
• Add tomatoes and green chilies; cover and cook till tender. 
• Add boiled kohlrabi along with the greens, red chili powder, tamarind paste, jaggery, salt and 1/2 cup of water. Cover and 

simmer for about 10 minutes or till the gravy thickens. 

Serve with steamed rice or dosa or even roti. 
 

Creamy Kohlrabi Soup   

 

Rated:   

Submitted By: TiKiWaHiNe 

Photo By: Chef Lars 

Prep Time: 15 Minutes 
Cook Time: 35 Minutes 

Ready In: 50 Minutes 
Servings: 4  

"Kohlrabi and onion puree with milk to give a creamy base to this soup given texture by the addition of orzo pasta." 
INGREDIENTS:  
2 tablespoons butter 
1 onion, chopped 
1 pound kohlrabi, peeled and cut into 1/2 
-inch dice 
2 1/2 cups vegetable or chicken broth 

2 1/2 cups milk 
1 bay leaf 
1 pinch salt and ground black pepper to 
taste 
1/4 cup uncooked orzo pasta 

DIRECTIONS:  
1. Melt butter in a large stockpot over medium-low heat. Cook and stir onion in melted butter until soft, about 10 minutes. Add 

kohlrabi; cook and stir another 2 minutes. Pour vegetable broth and milk over the onion mixture. Add bay leaf. Bring the mixture to 
a boil, place a cover on the pot, and reduce heat to low; cook at a simmer until kohlrabi is tender, about 25 minutes. 

2. Remove and discard bay leaf; allow the soup to cool slightly. Pour the soup into a blender, filling the pitcher no more than halfway. 
Pulse the blender a few times before leaving on to puree. Work in batches until all soup is blended. Return pureed soup to stockpot; 
season with salt and pepper. Sprinkle orzo pasta into the soup; cover the stockpot and simmer until the orzo is tender, about 10 
minutes. (If you don’t have orzo, you can add another pasta and simmer then puree again) 


