Echoes from the Hollow
Downing Hollow Farm

Welcome to the 27th week of your
CSA share. This fall has been
beautiful with clear skies, crisp air,
gorgeous colors, a fire in the new
wood stove and the great orb
smiling down on us all. We want to
thank everyone for sharing the
harvest with us. We hope your
culinary adventure has been fun,
challenging and satisfying and that
you will join us again next year. It's
just around the corner. Happy
Hallows Eve from the Hollow !!
Lori & Alex & Henry & Hattie

Thai Chinese Cabbage Salad
1 head Napa cabbage (also called Chinese cabbage)
1 tablespoon coarse salt
2 small fresh red or green Thai* or fresh jalapeño chiles
1 stalk fresh lemongrass*
In your share... bread, radishes,
lettuces, Purple Top turnips,
kale, collards and tatsoi mix,
peppers and eggplant, Chinese
cabbage, Hakurei white turnips
and farm fresh eggs

1 large garlic clove
1 shallot
2 tablespoons Asian fish sauce* (preferably naam pla)
2 tablespoons fresh lime juice
*available at Asian markets and some specialty foods
shops and supermarkets.

Discard outer leaves from cabbage. Quarter cabbage and core. Cut quarters crosswise into
1/4-inch-thick slices. Wash cabbage well in a large bowl of cold water and spin dry. In a large
glass or stainless-steel bowl toss together cabbage and salt until salt is dissolved, about 5
minutes. Transfer cabbage to a colander set over a bowl. Drain cabbage 1 hour. Rinse cabbage
well and squeeze in small handfuls until as dry as possible. While cabbage is draining, wearing
rubber gloves, seed and mince chiles. Discard outer leaves of lemongrass and trim root end.
Separately mince garlic, shallot, and lower 2 inches of lemongrass.
In a large bowl toss together cabbage, chiles, lemongrass, garlic, shallot, fish sauce, and lime
juice. Salad may be made 2 hours ahead and chilled, covered. Serve salad at cool room
temperature. Gourmet June 1998

