
A Guide to Winter Greens 

 

 

Greens are irresistible in the winter. It’s the time of year when we have finally tired of the soft 

sweet smoosh of roasted winter squash, of thick soups, and even of warm vegetables au gratin, 

oozing with cheese. Although we’re accustomed to abundance here in the Willamette Valley for 

the majority of the year, those few weeks between the holidays and the start of the winter 

farmers market can present a bit of a challenge for eating seasonally and locally. However, the 

challenge doesn’t last long. Local farmers have been coaxing new, fresh, green life from the 

ground and though the days are still short, the relatively mild weather this winter should allow 

for ample and varied produce at the market. The tables at the Winter Market this weekend will 

be piled high with stacks of dark green kale, frilly mustard greens, big round cabbages, and 

deep red radicchio, to name a few.  

 

While winter greens are excellent tossed into soups, risottos, and omelettes, what I really get 

excited about this time of year is salads. Winter is actually my favorite time of year for eating 

salads. They’re fresh and crunchy with vibrant colors -  a  lovely reprieve from the fat and 

carb-heavy foods that are so prevalent this time of year. Liven up these grey days by 

experimenting with winter greens from each of the categories below.  

 

 

Bitter Greens: chicory, endive, radicchio, escarole 

These greens can range widely in flavor and some are only mildly bitter 

when fresh and in season. The sturdy leaves hold up well to sauteeing, 

braising, and even grilling.  Lyonnaise Salad, a poached egg, bacon and 

warm vinaigrette on a bed of bitter greens, makes a classic lunch or 

https://cooking.nytimes.com/recipes/1013180-salade-lyonnaise


dinner (and an excuse to have  bacon and eggs for lunch or dinner). However, bitter greens are 

versatile and you won’t go wrong with serving them with a salty dressing or alongside any sort 

of rich or fatty foods.  

 

 

 

The Cabbage Family (Mediterranean origin): kale, mustard 

greens, arugula, cress 

Kale has become a staple for many of us, and despite its ubiquity I 

never tire of it, however mustard greens, arugula, and cress are 

worth getting out of your comfort zone for. These greens can have 

wonderfully spicy  flavors that are sometimes extremely pungent. 

Arugula and cress lend a peppery zing to raw salads, and I love 

mustard greens just wilted in a hot pan and mixed with roasted vegetables. The sweetness of 

winter squash or sweet potato is a good compliment to the flavor of spicy greens. 

 

 

 

The Cabbage Family (Central Asian Origin): bok choy, tatsoi, 

mizuna 

Originating in Asia and stemming from one of the oldest 

cultivated species of Brassica, these greens have a delicious and 

mild cabbage flavor. I often find them more interesting for their 

appearance and textures rather than their flavors, and they 

create attractive contrast in mixed salads. Bok choy and napa or 

Chinese cabbage have thick, fibrous and watery stems and less prominent green leaves. Mizuna 

forms long, narrow, and feathery leaves. Tatsoi creates a pretty whirl of rounded leaves on 

thick stems. I like these best when added to a raw salad of other sturdy greens, grains, and 

roots such as shredded carrot or beet.  

 

 

Mild Greens: spinach, chard 

Spinach and chard, relatives of the beet, have mild flavors and are 

extremely versatile. While spinach in particular is very productive in 

cool weather, you’ll find these greens at the market throughout the 

year.  They’re great mixed into quiches, dips, pasta salads, and on top 

of pizzas.  

 

 



 

What to try this weekend: Mizuna from Ruby & Amber’s Organic Oasis.  Pick up a cabbage from 

Winter Green and make this mizuna and cabbage salad from Food52. It’s substantial enough for 

lunch or a light dinner. (Omit the snow peas.) 

 

Still wanting warmth and comfort? Get the best of both worlds with  Joshua McFadden’s  Bitter 

Greens Salad with Melted Cheese.  
 

101 Cookbooks ‘An Exceptional Ginger Carrot Dressing’.  Slightly creamy, slightly zingy, and 

perfect with sturdy winter greens. Use honey instead of maple syrup.  

https://food52.com/recipes/21554-snow-pea-cabbage-and-mizuna-salad-with-marinated-and-seared-tempeh
https://food52.com/blog/19703-a-new-genius-salad-from-the-chef-who-started-the-kale-salad-craze
https://food52.com/blog/19703-a-new-genius-salad-from-the-chef-who-started-the-kale-salad-craze
https://www.101cookbooks.com/archives/an-exceptional-ginger-carrot-dressing-recipe.html

