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MARKET BOX
Vancouver Farmers Market

R E C IP E

Savory Kale & Onion
Purple Mashed Potatoes

FARMER HIGHLIGHT

INGREDIENTS
2 pounds purple potatoes
1 tsp salt
1/3 cup heavy cream
2 tbsp butter

1/2 tsp ground black pepper
2 cups chopped Kale
1/4 medium onion chopped

INSTRUCTIONS
1. Peel potatoes and cut into pieces no larger than 1 inch by 1 inch.
2. Place potatoes into a pot. Add 1/2 teaspoon of salt to the pot and
enough water to cover the potatoes. Cook potatoes on medium
for about 15 minutes or until the potatoes are tender when
pierced with a fork.
3. While the potatoes cook, put 1 tbs of oil in a large frying pan over
medium heat.
4. Once the pan is hot, add the chopped onion. Cook the onion until
it has softened, approximately 4-5 minutes, stirring occasionally.
5. Add the kale to the pan and cook until the leaves are wilted,
approximately 3-4 minutes, stirring occasionally. If you like, you
can continue to cook until the onions begin to caramelize, but be
sure to keep an eye on the veggies so they don’t burn. Set aside.
6. Drain potatoes, and place them back into the pot where they were
cooked. Add cream and butter. Beat with a mixer until the
potatoes are smooth. Season with 1/2 teaspoon salt and pepper.
Stir in the kale and onion mixture and serve.

Adopted from Copy Kate & Foodal

Flat Tack Farm
Vancouver, WA
Flat Tack Farm is a small scale farm
nestled within the serene vineyard
setting of Heathen Estate in
Vancouver, Washington. They
specialize in growing a wide variety
of produce, all without the use of
harmful pesticides, chemicals, or
synthetic fertilizers; while focusing
on improving the land to a healthier
state using holistic, organic
practices.
Flat Tack Farm is powered by hope
for a healthier future, love of
delicious and nutritious food, and a
will to create a garden that gives
back more to the earth than it is
taking out.
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What's In My Market Box?
Fruit/Veggies

Storage

Preparation

Root Cellar Farm
Onalaska, WA

Store in a cool, dark place.

Can be roasted or mashed.

Lacinato Kale

Tightly wrap in a paper towel and
place in an air-tight bag in the
coldest part of the fridge.

Can be used in salads, burgers, or
green smoothie.
Can also be used to make kale
chips.

Amador Farms
Yakima, WA

Store in a cool, dark place.

Can be roasted, grilled, caramelized,
pickled, or used in a casserole.

Blackberries

Store unwashed in original
container and place in the crisper
drawer of the fridge.

Purple Potatoes

Root Cellar Farm
Onalaska, WA

Walla Walla Onions

Boistfort Valley Farm, Inc.
Curtis, WA

Red Cabbage
Boistfort Valley Farm, Inc.
Curtis, WA

Store in a plastic bag in the
crisper drawer of the fridge.

Can be eaten raw or used in cakes,
muffins, bars, cake, or cobbler.
Can be sautéed, fried, boiled,
roasted, braised, blanched or used
as a wrap.

*Large Box Only*
Savory Blend Salad Mix
Round Table Farm
Winlock, WA

Ground Cherries
Flat Tack Farm
Vancouver, WA

Japanese or Italian
Eggplant
Volehalla Farm
Ridgefield, WA

Store in the bag in the crisper
drawer in the fridge.

Use in salads, smoothies, power
bowls, sandwiches, or on top of
pizza.

Store unhusked in a cool place.

Can be used to make a salsa or
jam. Can also be baked in a pie,
cake, or tart.

Store in a plastic bag in the crisper
drawer of the fridge.

Can be baked, roasted, sautéed, or
grilled.

Organic Practices-Not Certified

Certified Organic

Conventional

