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theresa epperson’s kale soup
“Honey, you really ought the give him the recipe for your 
kale soup,” Ron Epperson directed his wife. He justi�ed 
the request, “She makes the best kale soup.”
Here follows the recipe, straight from the farmer.

1 bunch kale (8 big leaves or more), shredded
3 or 4 garlic cloves (or more)
A couple of onions (or shallots), chopped

Optional:
1 or more tomatoes, chopped
A couple of celery stalks, chopped
A small handful of pasta or soaked dried beans
3 medium-sized potatoes, diced
4 quarts water or stock

In a large pot with the water or stock, put all the 
vegetables except the kale. Bring to a boil and simmer 
until the beans or pasta is soft. Add the shredded kale 
last and simmer until the kale is just done. Add salt to 
taste. Jazz the soup up with chili peppers if you’d like.
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Slow Food Shasta Cascade
Harvest the Flavor of Fall
Dinner and Celebration

Save the Date!!
Sunday, October 14, 4-8 p.m.

Chico Grange Hall

Locally sourced, sustainable dinner, interactive booths 
with local organizations, kids activities and more! 
Stay tuned for more info in the coming weeks... 

*Co-Hosted by Slow Food Shasta Cascade,  
Chico Sustainability Group and the Chico Grange Hall.

Tickets available at www.brownpapertickets.com,  
Lyon Books, and Zucchini and Vine.

Slow Food Shasta cascade is active throughout Butte, Tehama 
and Shasta counties. To become a member or to get more in-
volved, please call Noelle at 530.894.5194 or email Kathy at  
slowfoodshastacascade@yahoo.com

We are always excited to welcome new members!


