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Italian Kale Sandwich 

One of our CSA members last year called this recipe kale butter. It is 
one of Chad's originals; you cook the kale until it's spreadable and it's 
fantastic. 

 
1/2 lb kale, sliced across 
2-3 cloves of garlic, or more if you'd rather 
1/2 onion 
1 tbs oregano 
Salt & Pepper 
1 tbsp. Tamari 
1 cup Mushroom Stock 
French Bread 
Fresh Buffalo Mozzarella Cheese 
 
Saute the kale, garlic, onion, herbs in olive oil. Deglaze with the tamari (or lite soy 
sauce) and the mushroom stock. Turn down the heat and simmer until the kale 
has a little bite to it but basically melts in your mouth. Spread it on the french 
bread, and put the cheese on top! 

MPF Pantry Curry

Chad made this for Gabrielle a few nights ago; he used almost every spice we currently have in our 
pantry. She and Sadie LOVED it. Spiced but not spicy, tons of fresh vegetables; perfect for a hot 
summer night.

3 Tbs olive oil
3 Summer squash, cut into 2” pieces
5 carrots, cut into 1” pieces
1 large onion, chopped 
4-5 cloves garlic, chopped finely
1/2” piece of ginger, chopped finely
1 tsp salt
2 tsp coriander
1 T cumin
1 tsp mustard seed
2 tsp fennel seed
1 tsp turmeric
2 tsp poppy seeds
1/2-3/4 c yogurt

Mix all your dry spices together. Set aside.

Heat your pan until it is very very hot. Add a little bit of oil, and just enough summer squash to cover 
the bottom of the pan. Let it get a slight sear on it, and move to a bowl while you cook the remaining 
squash. When they are all cooked, add the onion, and turn the heat in the pan down. Let the onion cook 
until translucent, and add the carrots. When the carrots start to soften, add the garlic and ginger to the 
pan. When fragrant, add the spice mixture. Add the squash back to the pan, stir everything to combine. 
When you remove the pan from the heat, add the yogurt. Serve alone, or with rice.


