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CAPAY VALLEY 
FARM SHOP BOX 

 

 
Genovese Basil from Good Humus Produce 
Wilson Phillips’ “Hold on for one more day” lyrics come to mind right about now. This basil makes you want to hold on to 
summer for just a minute longer. But sheesh, we absolutely cannot make pesto again. Instead, it’s Thai time… 
 
Thai Chicken and Basil (adapted from “Quick from Scratch Herbs & Spices”)
* 1 1/3 lbs boneless, skinless chicken 

breasts (about 4), cut into pieces 
* 2 T Asian fish sauce 
* 1 1/2 T soy sauce 
* 1 T vegetable or peanut oil 
* 1 T corn starch 
* 1 1/2 teaspoons sugar 
* 2 T cooking oil 

* 1 large onion, cut into thin slices 
* 3 fresh red Thai chiles, seeds and 

ribs removed, cut into thin slices, 
or 1/4 teaspoon dried red-pepper 
flakes 

* 3 cloves garlic, minced 
* 1 1/2 c lightly packed basil leaves 

 
In a medium bowl, combine the chicken, fish sauce, soy sauce, peanut/vegetable oil, corn 
starch and sugar. In a large nonstick frying pan or wok, heat cooking oil over medium 
high heat. Add the onion and cook, stirring, for 2 minutes. Stir in the chiles and 
garlic; cook 30 seconds longer. Turn heat to high and add chicken to the pan. Cook, 
stirring constantly, about 3 minutes. Remove from heat and stir in 1 cup of basil. Serve, 
over white or brown or sticky or even coconut rice (if you like!), and top with remaining 
1/2 cup basil. 
 
Pair with: Geyerhof Familie Maier Zweigelt 2011 ($15) 
We get a ton of requests for a red wine that can pair with Thai food. Spicy Thai can make a red tricky, because if you go for 
a wine with big-mama tannins (the things in a red wine that dry out your mouth or make it feel grippy), that spice will 
come across as even spicier, and those tannins will feel even stickier. It’s not wholly pleasant. Wine should enhance food, 
and vice versa… here, we’ve picked out this soft-in-tannins, supple-in-texture, perfumed and lighter bodied red from a 
little Austrian family who ages this wine in a single, large, old Acacia barrel with almost no sulfur.  

 
 
 
Red Chard from Capay Organic or Curly Kale from Riverdog Farm 
Some of our boxes have chard this week, and some have curly kale. Either one is great on the grill, charred nicely to play 
up a smoky-dark bitterness and satisfying semi-crunch, then spooned over satiny polenta and topped with oozing egg yolk.  

 
Grilled Kale or Chard with Polenta and Fried Eggs
* polenta (as much as you’d like) 
* water or stock and/or milk in 3:1 
proportions with the dried polenta 
* Parmesan cheese, grated 
* 1 bunch kale or chard, washed and 
torn into pieces  

* 2 T olive oil 
* salt and pepper, to taste 
* juice of half a lemon 
* 1 T butter 
* 2 eggs 

 
Measure out dried polenta and liquid of your choice (water or stock, plus some milk if 
you’d like a creamier dish) in a 3:1 ratio of liquid to dried polenta. In a large 
saucepan, bring the liquid to a simmer, then slowly stir in polenta, stirring constantly. 
Reduce heat to medium low and cook, stirring (and adding more liquid if necessary), until 
polenta is tender and creamy.  
 
Meanwhile, heat an outdoor grill (or set your oven to broil) on medium heat. Massage olive 
oil, salt and pepper into kale or chard leaves. Arrange greens on the grill (or on a 
cookie sheet under the broiler in the oven) and cook for 1 to 5 minutes. Keep a close eye 
on the greens as they can char quickly depending on temperature of your grill! Flip or 
rotate the greens if they are cooking unevenly. Cook until they are slightly charred and 
crispy in places yet still softly wilted in others. Remove from heat and squeeze fresh 
lemon juice over the leaves.  
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Heat butter in a nonstick pan over medium heat. Fry eggs in butter, covering pan with a 
lid partway through cooking to help the whites set. Remove eggs (while yolks are still 
runny) and polenta from heat, stir Parmesan into polenta, and spoon into bowls. Top with 
grilled greens and fried eggs, fresh Parmesan and black pepper. Soothe your weary soul.  
 
Pair with: Ernesto Catena Tikal Patriota Malbec/Bonarda, Mendoza 2012 ($21) 
Remember up above when we said that spice and tannins clash? Well, on the opposite end of the spectrum, char from the 
grill and tannins cohabitate beautifully! Malbec and Bonarda are big, bold and tannic grapes, gorgeously ripened here and 
finished off with a gentle bit of oak aging—the oak’s naturally sweet spiciness along with those tannins play perfectly off 
the smoky and bitter grilled char or kale. 

	  


