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WHAT’S IN THE BOX?
Red Russian Kale:
The cooking greens continue. This week we
made some great Kale,
with Garlic, Scallion and
Sausage served over
rice. Other folks have
told us about using the
kale in smoothies, something our son, Arlo, really enjoys.
Black Summer Pac
Choi: This round of Pac
Choi is a little nicer than
the last round. I really
like a ginger-filled
stirfry with chicken, scallion and Pac choi..
Sugar Anne Snow Peas: The peas are just starting to trickle in so we thought we
would give you all a small bag this week. The plants are in full bloom now so there
should be more over the course of the next two weeks. The green beans are also beginning to flower so they should arrive just as the peas disappear. This type of pea is
supposed to be edible, pod and all, though we have found that some of the plants produced pods that were a little more fibrous than the variety is supposed to be. They
are great thrown into stir fries.
Arcadia Broccoli: There is an abundance of broccoli this week! This broccoli has
been through a LOT. First it was hit with a light frost a few days after going in the
ground. Then it went through the HOT weather in May and has been in soil that has
not dried out in over two weeks. Finally, just as it was making heads the temperatures hit 98 degrees! It is amazing to me that it looks as good as it does! The plants
in the second round of broccoli, which will be ready in a week or so, look much happier. Let’s hope that the temperatures are a little more moderate as they produce

heads.
Scallion: Scallions are one of the foods that embody the flavor of spring-time for
me. They are oniony, yes, but they also taste very “green” to me, as well. There are
few things that are not made better with ample amounts of fresh chopped scallion
Forono Beets: Forono
beets are longer than a
round beet and have a delicious sweet taste. Both
the greens and the roots
are yummy so I recommend removing the
greens from the roots,
ASAP, and storing the
greens in a bag in your
fridge. They are great
chopped into salads or
sautéed with your other
greens.
Spinach (Full): The
spring spinach crop has
been a big let-down this
year. The massive fluctuations made it want to
bolt just before it got to a
decent size. Soon it will
be time to plant fall successions and I hope we
have better luck with it!
Slik Pik Summer Squash: The Summer Squash is going to start to come in heavily in the next week or two. The first cucumbers are just behind! All summer squash,
whether they be straightnecks, crooknecks, zucchini or pattypan can be used in the
same way. Last summer we discovered the spiralizer and now this is my favorite
way to eat the stuff. We make “noodles” and then flash cook them in olive oil with a
little salt and garlic. When it is just heated we add some black pepper and parmesan, and perhaps a little fresh basil. This is so astoundingly simple and so incredibly
delicious.

Cilantro: Hopefully you are not one of the people who has the genetics that make
cilantro taste like soap! Cilantro is delicious chopped finely
over just about anything. I
made some cold sesame noodles last night with julienned
kohlrabi, pac choi and chopped
cilantro.
Cauliflower (FULL
SHARES): The first few heads
of cauliflower came in a little
early due to the erratic weather, so we decided to give it out.
On Thursday some of you will get cauliflower and some will get double broccoli, cauliflower for all is just around the corner!

From the Fields
Folks,
This is our 5th straight muddy harvest day and, not to complain too much,
but I am getting a bit tired of it. So far the damage done by the rain is fairly
minimal, and we have taken a number of preventive measures to minimize
the risk of fungal diseases that often occur as a result… but it certainly would
be nice to have a handful of days where the fields had a chance to dry out!
We pack 240 boxes each week and every one of the vegetables that is in
those boxes is, right now, in a field that is fairly muddy. This slows harvest
down and makes it difficult to get the veg out of the fields...nt to mention
that there have been very few days where it has been dry enough to get a
tractor into the field to do some mechanical cultivation!
Despite this, the fields are, all-in-all , looking quite good, if a little weedier
than I would like. We made really good use of the few dry days in the last
week to get a whole host of work done. The Tomatoes, which are now mostly
over 4 feet tall and covered in fruit, were trellised. We weeded the entire
pepper and eggplant crop, hilled the potatoes (which are in full bloom in the
photo above ), planted another round of beans and radishes and, on Friday,

transplanted more lettuces, brussels sprouts, broccoli, beets, swiss chard, kohlrabi
and Napa Cabbage. While things are quite muddy today, and more rain is predicted for tomorrow, it looks as though we will get another good window to get
thing done on Thursday, Friday, Saturday and Sunday. This is my 9th straight
week of putting in time on the weekends...so I am hoping that the weather changes
soon so I can actually get a little more time with my kids before summer is over!
This week’s box has a few new things in it and a few repeats. Next week’s box
should look quite different and, if the weather cooperates, we could have our first
peppers, eggplant, cucumbers and even, possibly, tomatoes, the following week.
Other crops that are coming in the very near future are: Baby Salad Mix, Napa
Cabbage, Red Cabbage, Romanesco, Cauliflower, more beets and some really pretty multi-colored radishes.
I hope you are all enjoying your veg!
With Gratitude,
Mike and Malena

