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• 1 bu. Hakurei Salad Turnips — 
You’ve likely never been excited by a 
turnip, but these are different! These 
sweet, supple morsels make for an 
incredible raw snack and are also 
excellent sautéed with the stems & 
greens with tamari. I like to lightly cook 
the entire bunch and serve with white 
rice and a soft-boiled egg. 

• 2 Fresh Willamette Sweet Onions! 
— Each spring we wait for the first 
fresh bulb onions of the season after a 
long winter of dried storage onions. Be 
sure to get the most bang for your 
buck and use up every last inch of the 
green tops. You can slice them up and 
add them into sautés or raw into 
salads, or simply add them to a pot to 
make stock. 

• 1 head Frisée Endive— This sweet-
and-bitter lettuce cousin is incredible as 
a grilled salad. The trick to enjoying 
bitter greens is to pair them with lots 
of good fats! See recipe. 

• 1 bu. Spring Carrots 
• 1 bulb Fennel*—Fennel bulb is sweet 

with a licorice-like flavor, incredible raw 
sliced thinly in salads or accompanying 
red meat. The fronds can be minced & 
added to salads or even used in tea, or 
even in home-fermented kombuchas. 

• 2 Ruby Star Grapefruit* 
• 1 Lemon* 
• Bunched Green Surprise! 

o Arugula or Tatsoi 
• ½ lb. Salad Mix 
• 1 head Lettuce 
• 2 lb. Yukon Gold Potatoes* 
*In order to make each box complete, GTF will 
supplement with produce from OGC (Organically Grown 
Company) when needed. 

 
Raw & Sautéed Turnips for sample at the Corvallis Farmers Market (pre-pandemic, 

back when we could sample). – sample demo & photo by LB 

Hello, veggie-lovers! We’ve got so many exciting treats for you all 
in the box this week—more fresh spring carrots, the first fresh 

bulb onions of the season with vibrant green tops, Frisée Endive, 
and the one and only Hakurei Salad Turnips. 

I did not grow up with turnips in my life and never had any reason 
to be excited about them. But these turnips—I’ve literally written 

poems about these turnips. They are the tastiest raw vegetable 
snack there is, incredibly sweet, with a crunchy yet supple texture, 

and they should replace baby carrots nationwide. 

Unlike radishes and more like tatsoi, the stems and greens are 
completely hairless and are juicy and delicious lightly braised. You 
can sauté the entire plant altogether, however I recommend the 

roots raw in a salad or dipped in hummus to enjoy their fresh form. 

As always, as you’re enjoying these special treats, let that yellow 
twist tie be a reminder of the human hands that formed it. Each 

bunch is hand-crafted by someone with care, someone who likely 
speaks Spanish and one of many Indigenous languages, someone 

who does not benefit from our federal systems of care.  

Don’t forget to follow PCUN, Oregon’s farmworker union, to learn 
about what we can do to help change systems in Oregon and 

extend care to all members of our communities. Voting with our 
forks is essential, but there is more we can and must do. Together, 

let’s learn how to turn our care into action.  

—With love, your vegucator, LB 
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VEGUCATION	STATION	

Turnip Fennel Salad with 
Yogurt, Herbs & Poppy Seeds 

 
—Adapted from Six Seasons by Ava Gene’s Joshua McFadden 

Ingredients  
• 1 bunch Turnips ,  trim roots so there’s a nice ¼ 

inch of green stems left 
• ¼-1/2 Fennel Bulb,  raw, sl iced very very thinly 
• Olive Oil,  Salt,  & Pepper to taste 
• 1 cup herbs: mint, parsley, chives, Fennel Fronds   
• 4 scall ions (or fresh onion tops) sl iced at a sharp 

angle, soaked in ice water for 20 min & drained. 
• ½ cup plain yogurt 
• 1 lemon,  halved 
• ½ tsp dried chil i flakes 
• ¼ cup Poppy Seeds 

Directions 
Slice the turnips thinly lengthwise, as well as the fennel bulb. 
Make sure your knife is sharp and just go slowly. Soak the 
slices in ice water for 15 to 20 minutes, then drain very well. 

Roughly chop the turnip greens. Put the turnips & fennel in a 
bowl & squeeze in about half the lemon. Add the chile flakes, 
1/2 teaspoon salt, & black pepper to taste, toss to blend. Add 
the yogurt & toss again. Taste & adjust the seasoning so they 
are quite bright. Add the herbs, scallions (or onion tops), and 
1/4 cup olive oil & toss again. Taste and adjust the seasoning. 

Scatter half the poppy seeds on the bottom of a platter or 
individual serving plates, top with the turnip salad, and finish 
with the rest of the poppy seeds. Serve right away. 

Frisée Fennel Salad 
with Bacon & an Egg 
—Adapted from https://www.bonappetit.com/recipe/frisee-
salad-with-warm-bacon-vinaigrette 

 
Ingredients  
• ¼ baguette, torn into croutons (or pre-packaged) 
• 6 slices thick-cut bacon, roughly chopped 
• 1-2 cloves garlic, roughly minced 
• ½ - 1 head Frisée endive, chopped 
• ¼-1/3 bulb Fennel, sliced very thinly 
• 3 Tbsp olive oil 
• Salt & pepper taste 
• ¼ cup red wine vinegar 
• ¼ - 1/3 yellow onion, thinly chopped 
• 1 Tbsp honey 
• 2 large eggs 

Directions 
1. Heat up olive oil in a skillet over medium, add 

torn bread and toss to coat. Stir until golden 
brown & crisp, 4-5 minutes. Season with salt & 
pepper and transfer to plate to cool. 

2. Return skillet to medium heat and toss in 
chopped bacon, stirring frequently until just shy 
of crisp, 4-5 minutes. Add onions and pepper 
and continue to cook 2 minutes. Stir in ¼ cup red 
wine vinegar, scraping bottom of skillet to 
collect all the yummy bits. Add 1 Tbsp of honey, 
taste, add more vinegar if needed. 

3. Toss everything together in a big bowl with the 
Frisée and sliced green garlic, and top with a 
poached or soft-boiled egg. Yum!  

4. (see link for tutorial on easy egg poaching) 

Mushrooms are a delicious 
alternative to bacon! 

I will say, McFadden loves to 
soak raw vegetables in ice 
water before adding them into 
dishes raw, and while it is a 
nice trick, personally I never do 
it and leave that to the chefs. 


