
young stem in particular can be 

as crisp and juicy as an apple, 

although much less sweet. 

Except for the Gigante cultivar, 

spring-grown kohlrabi much 

over 5 cm in size tend to be 

woody, as do full-grown kohl-

rabi much over perhaps 10 cm 

in size; the Gigante cultivar can 

achieve great size while re-

maining of good eating quality. 

The plant matures in 55-60 

days after sowing. Approximate 

weight is 150 g and has good 

standing ability for up to 30 

days after maturity. It is toler-

Kohlrabi (German Turnip) is a 

low, stout cultivar of the cab-

bage that will grow almost 

anywhere. It has been selected 

for its swollen, nearly spherical 

shape. The name comes from 

the German Kohl ("cabbage") 

plus Rübe ~ Rabi (Swiss Ger-

man variant) ("turnip"), be-

cause the swollen stem resem-

bles the latter. However, the 

actual "Kohlrübe" exists too and 

corresponds to the rutabaga in 

English, which is distinct from 

the kohlrabi. Kohlrabi has been 

created by artificial selection for 

lateral meristem growth; its 

origin in nature is the same as 

that of cabbage, broccoli, cauli-

flower, kale, collard greens, and 

brussels sprouts: They are all 

bred from, and are the same 

species as, the wild cabbage 

plant (Brassica oleracea). 

The taste and texture of kohl-

rabi are similar to those of a 

broccoli stem or cabbage heart, 

but milder and sweeter, with a 

higher ratio of flesh to skin. The 

ant to cracking. 

Kohlrabi can be eaten raw as 

well as cooked. 

There are several varieties 

commonly available, including 

White Vienna, Purple Vienna, 

Grand Duke, Gigante (also 

known as "Superschmeltz"), 

Purple Danube, and White Da-

nube. Coloration of the purple 

types is superficial: the edible 

parts are all pale yellow. The 

leafy greens can also be eaten. 

What is Kohlrabi  

Swiss Chard…...the Other New Vegetable  

There is a definite possibility 

that many of you have seen 

and not eaten both Chard and 

Kohlarbi.  It is exciting to try 

new things and that is what a 

CSA is all about. 

Chard has shiny green ribbed 

leaves, with stems that range 

from white to yellow and red 

depending on the cultivar. It 

has a slightly bitter taste. Fresh 

young chard can be used raw in  

salads. Mature chard leaves and 

stalks are typically cooked or 

sautéed; their bitterness fades 

with cooking, leaving a refined 

flavor which is more delicate 

than that of cooked spinach. 

The word Swiss was used to 

distinguish chard from French 

spin-

ach 

va-

rieties by 19th century seed 

catalog publishers. The chard is 

very popular among Mediterra-

nean cooks.. The first varieties 

have been traced back to Sicily. 

 

Nebraska Weather 

highlights 

 Rainfall estimates based 

on radar showed rainfall 

totals of six to eight 

inches of rain across 

Cass County last week-

end. 

 The Elkhorn River was  

running at 12.1 feet, 

flood stage at West Point 

is 12-feet.  In Waterloo, 

flood stage is 17-feet 

and the river there was 

at 17.1 feet. 

 In many places in Ne-

braska this is the most 

rain they have seen 

since 1993.  In other 

places like Norfolk, it is 

the most rain and flood-

ing on record. 
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Ingredients 
1/4 cup pine nuts  

2 tablespoons olive oil  

3 large shallots, thinly sliced (1-

1/2 cups)  

2 cloves garlic, minced (2 tea-

spoons)  

2 tablespoons apple cider vine-

gar  

1 teaspoon ground cumin  

1-1/2 cups low-sodium vegeta-

ble broth  

6 cups Swiss chard stems, cut 

into 1-inch pieces  

1/2 cup heavy cream  

1/2 cup golden raisins  

16 ounces cavatappi pasta  

6 tablespoons grated Romano 

cheese, optional  

Fresh thyme sprigs for garnish, 

optional  

Directions 
1. Toast pine nuts in dry skillet 

over medium heat 5 minutes, or 

until browned and fragrant, 

shaking often. Transfer to bowl.  

2. Heat oil in large skillet over 

medium-high heat. Add shal-

lots, and cook 5 minutes, or 

until golden brown, stirring 

occasionally. Add garlic, and 

cook 1 minute more. Remove 

from heat, and stir in vinegar 

and cumin. Let vinegar evapo-

rate 20 seconds, then return 

skillet to medium-high heat. 

Add broth and 1/3 cup water, 

and bring to a simmer. Stir in 

chard stems, cover, and reduce 

heat to medium-low. Simmer 

12 minutes, or until chard 

stems are tender. Stir in heavy 

cream and golden raisins, and 

simmer 10 minutes, or until 

slightly thickened.  

3. Meanwhile, cook pasta ac-

cording to package directions. 

Drain, and stir into chard mix-

ture. Transfer to serving bowl, 

and top with pine nuts. Sprinkle 

with cheese and thyme sprigs, 

if desired.  

oil, lemon zest and juice, garlic 

and salt in a food processor; 

pulse a few times, then process 

until fairly smooth, or to the 

desired consistency.  

Tip: 

To toast sliced almonds: Cook 

in a small dry skillet over me-

dium-low heat, stirring con-

stantly, until fragrant and 

lightly browned, 2 to 4 minutes.  

Ingredients 

2 cups sugar  

2 cups water  

1-1/2 cups lightly packed fresh 

mint leaves  

6 lemons  

Ingredients 

1 1/2 cups packed fresh basil 

leaves  

3/4 cup packed fresh mint 

leaves  

1/4 cup toasted sliced almonds  

3 tablespoons extra-virgin olive 

oil  

1 tablespoon freshly grated 

lemon zest  

2 tablespoons lemon juice  

1 large clove garlic, quartered  

1/4 teaspoon salt  

Directions 
1. Place basil, mint, almonds, 

3 limes  

Chilled water  

Lemon and lime slices and/or 

thin wedges  

Directions 
1. For mint syrup: In a medium 

saucepan, heat and stir the 
sugar and 2 cups water over 
medium heat until the sugar 

dissolves. Remove from heat. 
Stir in 1-1/2 cups mint leaves; 

cool for 20 minutes at room 
temperature. Strain mixture, 
discarding mint leaves.  

2. Finely shred 1 tablespoon of 
peel from lemons and limes. 

Squeeze juice from lemons and 

limes  In a 2-quart jar or 
pitcher, combine cooled mint 
syrup, citrus peel and citrus 

juice. Cover; chill for at least 4 
hours to 24 hours.  

or finely shredded (9 cups)  

2 medium carrots, finely shred-

ded (1 cup)*  

1 cup shredded kohlrabi  

1 cup snipped Italian (flat-leaf) 

parsley  
 

 

Directions 
1. For dressing, in a medium 

bowl combine mayonnaise, 

vinegar, sugar, celery seeds, 

salt, and pepper. Set aside.  

2. In a 4-quart bowl combine 

the cabbage, carrots, kohlrabi, 

and parsley. Stir in the dress-

ing; mix well. Cover and refrig-

erate until serving time, or up 

to 24 hours. Serve with a slot-

ted spoon. Makes 12 servings.  

Ingredients 

3/4 cup mayonnaise  

1/4 cup white vinegar  

2 Tbsp. sugar  

2 tsp. celery seeds (optional  

1/2 tsp. salt or to taste  

1/4 tsp. ground black pepper  

1 lb. green cabbage, chopped 

Page 3 Volume 1, Issue 8 

Mint Pesto/Mint Lemonade  

Kohlrabi Coleslaw 

Cavatappi and Chard 

Kohlrabi is also great 

raw.  Just slice it very 

thin and sprinkle on 

some onion or garlic salt.  

It is a cool, delicious 

afternoon summer snack. 



Wish you would have kept all of your past newsletters??? 

Fear not.  We have begun posting all of the past newsletters 

online at tomatotomato.org   

Just click on the link and find that recipe you wanted to keep or 

the interesting fact about potatoes you may have forgotten and 

wanted to share. 

We would like to take this time to thank Anne Skinner (CSA#12) 

for her generous time and help in making it possible to post the 

letters. 

Anne offered to help post the newsletters while picking up her bag 

on Saturday and stayed until the problems were solved and the 

letters were posted. 

This a good time to also thank Stewart Winograd (CSA #17) for 

taking time out of his schedule every Tuesday to proof and edit 

the newsletter before it goes to print. 

Anne and Stewart, we cannot thank you enough for sharing your 

time and talents!!! 

 

  -Tomāto Tomäto staff 

The glass bottles preserve the 

fresh taste and keep the milk 

colder. Unlike paper cartons or 

plastic, glass imparts no foreign 

flavor or odors. Our milk is 

produced and processed on our 

family farm, which gives the 

best quality product possible in 

the best container possible, 

glass. Our milk is produced 

without the use of artificial 

hormones. We use environmen-

tally friendly returnable glass 

bottles. Just rinse and return 

the bottle to any participating 

store to receive your deposit. 

We provide skim, 1%, 2%, 

whole, chocolate, strawberry, a 

feature flavor of the month and 

cream.  “ 

We are so excited to be bring-

ing you milk from this out-

This week we are giving you a 

bit of the milk that the Burbach 

family will now be selling in our 

farmers market.   

Burbach's Countryside Dairy 

provides farm fresh milk in 

returnable glass bottles and a 

large variety of delicious 

cheese.  In the Burbach’s own 

words: 

“ We believe our milk tastes 

better because we seal the 

freshness into the glass bottles. 

Our products are pasteurized 

and homogenized in our bot-

tling facility located on our 

farm. Our milk does not get 

hauled in tankers and does not 

wait several days to be bottled. 

Our milk is on the shelf within 

24-26 hours of being produced. 

standing Nebraska family.  We 

hope you will enjoy it as much 

as we do. 

 

 

Burbach’s Countryside Dairy  

Tomāto Tomäto 

2634 S 156th Circle 

Omaha, NE 68130 

(on the N.E. corner of 156th 

and W. Center Rd) 

Phone: 402-933-0893 

tomatotomato.org 

E-mail: 

jody@tomatotomato.org 

Omaha's indoor 

farmers market 

Follow us on 

Facebook or online 

at tomatotomato.org 

Note:  Please return your milk bottles next 

week!  Thank you. 


