                      Kohlrabi with Peas & Potato                                 CSA
Dry Goods

1 TBS EVOO

1 1/2 tsp curry spice
1 C diced tomatoes
1/2 C H20
3/4 tsp salt
1/2 tsp sugar
1 C Rice (prepare as normal)
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Vegetables

1/2 C scallion / onion chopped
1 garlic clove, minced
1 C kohlrabi, peeled and chopped
1 C potatoes, chopped 
½ C peas FILLIN  Vegetable  \* MERGEFORMAT 
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Meat
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Cooking Instructions
1. Over med heat, saute scallion /onion 2 min.

2. Add garlic & spices, sauté 30 sec more.

3. Stir fry kohlrabi and potatoes 1-2 min.

4. Add tomatoes, H20, salt & sugar.

5. Bring to a boil then simmer until veggies are crisp-tender @ 15 min.

6. Add finely chopped kohlrabi leaves if desired and cook 8 more min.

7. Add peas and cook until done.

8. Serve over rice
