
 
	
	
	
	
 
 
 
 
 

 

 
 
 

 
 
 

Week	5	of	24	
Anathoth	Community	Garden	&	Farm	

	
Thank	you	for	sharing	in	the	harvest!	

HarvestShare List  
& Recipe Guide 

 

What’s in the box? 
Storage	tips:	Store	leafy	greens/lettuce/spring	onions	in	
plastic	bags	in	the	fridge.	Store	strawberries	in	the	fridge	
unless	you	eat	them	the	same	day!	Take	a	moment	to	
store	your	veggies	right	and	gain	a	week	of	freshness!	
	
FULL	BOXES	
- Strawberries  
- Onions (or radishes for Saturday boxes) 
- Head lettuce 
- Lettuce mix 
- Rainbow Swiss Chard: Saute, stir-fry, steam, boil –
interchangeable with cooked spinach 
- Kale OR collard greens 
- Broccoli heads or broccolini (enjoy the 
broccolini’s tender stems and even the sweet 
flowers!) OR turnips 

- Cabbage 
	
	
	
MEDIUM	BOXES	
-  Strawberries 
- Onions (or kale for Saturday boxes) 
- Head lettuce 
- Cabbage 
- Broccoli heads or broccolini (enjoy the broccolini’s 
tender stems and even the sweet flowers!) 
	
	

Vegetable Curry (with rice noodles or Basmati rice) 
Recipe taken and adapted from bojongourment.com 
 
Ingredients: 
- 2 tbsp coconut oil 
- 1 large yellow onion (thinly sliced) 
- 4 cloves garlic (finely chopped) 
- 1 tbsp plus 1 tsp Thai red curry paste 
- 1 (13.5 oz) can light coconut milk 
- 1 (13.5 oz) can regular coconut milk 
- 4.5 cups vegetable stock 
- 1 tbsp plus 1 tsp ground turmeric 
- 2 tbsp sugar 
- Tamari or soy sauce to taste 
- 1.5 cups chopped bok choy/Napa cabbage 
- 4.5 cups mixed chopped/sliced veggies: broccoli, cauliflower, chopped carrots, 
cabbage, or any other favorite veggies  
- 12 oz firm tofu, cut into 1-inch cubes 
- 2 tbsp vegetable oil 
- Lime wedges 
- Rice noodles or basmati rice 
- Scallions or cilantro 
 
Directions: 
In a large soup pot, warm coconut oil over medium heat. Add the onion and garlic, and 
cook, stirring occasionally for a few minutes until translucent and softened. Add the curry 
paste and cook for a few more minutes, stirring constantly, until fragrant. Add the 
coconut milks, stock, turmeric and sugar. Add carrots, cauliflower, broccoli and bok 
choy/napa cabbage. Increase the heat to bring the curry to a simmer, then lower the 
heat to maintain a simmer and cook until veggies are crisp-tender (about 10 minutes). 
Taste, adding as much soy sauce as you like. Heat the remaining 2 tbsp oil in a wide 
skillet over medium heat. Add the tofu in a single layer and cook until golden (2-4 min). 
Flip and cook until golden. Cook noodles or rice according to package instructions. To 
serve, place rice or noodles in a bowl and top with veggies, broth, tofu, a squeeze of lime 
and cilantro/scallions.	
	

Five Day Sample Meal Plan 
Find	additional	recipes	on	Anathoth’s	website:	www.anathothgarden.org/category/recipes	
	
Day 1: Vegetable Curry w/ rice noodles or basmati rice 
Day 2: Mixed green salad w/ roasted beets, almonds, goat cheese and balsamic dressing 
Day 3: Swiss chard & Leek Frittata 
Day 4: Creamed Collard Greens 
Day 5: Vinegar Based Coleslaw	
	



 
 
 
 
 
 
 
 
 
 
 


