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WHAT’S IN THE
BOX?
Bright Lights Swiss
Chard: These are the
bouquets of greens
with multi-colored
stems. Chard is a
close relative of the
beet and both the
stem AND the leaf are
edible. It can be eaten
either raw or GENTLY cooked and is
great in quiches.
Store it loosely
wrapped.
Collard Greens: Of
all of the cooking
greens, I think Collards are my favorite. These are the bouquets of flat green leaves. Collards are a
close relative of cabbages and have a nice sweet flavor. They are a mainstay in
Southern Cooking and Malena and I love to gently sauté them with garlic, black pepper, salt, a little cider vinegar and some butter and then serve them with red beans
and rice.
Red Russian Kale: When I first started 23 years ago many people would groan
when we put kale in their boxes. It was one of those crops that farmers and hardcore veg enthusiasts loved but, among the masses, few knew what to do with it. Kale
has benefitted from some great P.R. over the last 5-6 years, however, and now we
get LOTS of requests for it. It is great in massaged kale salads, it is great sautéed
with other veggies, is it great cooked into eggs and it is surprisingly good in smoothies. Red Russian is among my favorite Kales. It has a frilly leaf and is very tender.
Keep it, loosely wrapped, in your crisper drawer.

Red Cross Lettuces: For many years I was unimpressed with many of the red lettuce varieties that we grew but then, last year, we trialed this type and were very
pleased. The leaves have a nice texture and do not seem to get bitter. Additionally,
they have the great quality of not bolting (going to seed) even during hot weather.
There are several more
successions of this lettuce
coming so hopefully you
enjoy it as much as I do!
Kohlrabi: Kohlrabi is a
vegetable that I did not
grow up with and, truth
be told, I never had eaten
one before the first ones I
grew, here, 23 summers
ago. They are the alienlooking vegetable with
the big bulb and leafy
greens. Both bulb and
leaves are edible, though
the skin on the “bulb”
needs to be pared away.
Kohlrabi is sweet and
crunchy and is great raw
or cooked. A simple thing
to do is to peel the bulb
and cut them into matchsticks. Pour a little vinegar and a pinch of salt
over them and let them sit for an hour in your refrigerator. This week I was also introduced to a great Hungarian Recipe for stuffed kohlrabi.
“Joy Choi” Pac Choi: There was supposed to be a week between Pac Choi successions but, due to the odd planting schedule this spring, the choi came in sooner than
expected! WE have been eating choi every day! It is especially good stir-fried or in
ramen-like soups… though there are scads of ways to prepare it! If you are feeling
adventurous you can even make it into a type of Kimchi!
Bloomsdale Spinach: The Spinach is one of the crops that has absolutely LOVED

the wet spring. The leaves are
sweet and turgid and I think
that you should eat this stuff
RAW! The leaves have been
washed but spinach holds grit…
so you should wash it again.
Shunkyo Radishes: I read
about this variety of radish
deep in the depths of winter
and, for some reason, the description grabbed my attention.
These radishes are very crisp
and have a nice sweet flavor to
compliment the slight “bite”. One thing that a lot of folks don’t seem to know is that
radishes are delicious cooked, especially if you do not like the “heat”. They are really
delightful coated in olive oil and roasted in an oven or sliced up and thrown into a stir
fry.

From the Fields
Folks,
At this time of year I always wish that there was a way to put some of the
sights, sounds, and smells of the farm into you boxes. If I had to pick one
delightful thing to share, this week, it would be the sound of a gentle rain on
the roof, in the middle of the night, when the forecast for the week ahead is
for very hot weather. There is just something so beautiful about a gentle rain
and the way my mind, in its sleepy state, turn to thinking about the water
creeping between the particles of soil and reaching the roots of our crops;
The thought of our plants drinking deeply. There is a type of relaxation that
come from this sound, for me, that is unlike any other type of relaxation!
Now that we are through the first week of deliveries I am looking forward
to the weekly routine that I know will settle in quickly. Harvest, Field Work,
Harvest, Deliveries, Field Work… The work has been going very well these
past few weeks and there is a calm on our farm that is unusual in late June.
The crops have all been going in on time and the weeds are still under con-

trol. After way-too-much rain in May we have hit a pattern that seems fairly moderate. The cool weather crops have been loving the slow transition toward summer and the warm weather crops, though a little behind, all look healthy. In some
years we begin harvesting tomatoes and peppers in mid-July but this year I would
expect that it will be August before they really hit their stride (barring some disaster)
As we hit the next few
weeks we will begin
planting the first of our
fall successions of crops
and the boxes should
get heavier and heavier.
Things that are just
around the corner include, broccoli, beets,
cabbages, fennel, basil,
cucumbers and zucchini. Cauliflower and
Romanesco are not too
far off as well. Green
Beans are probably still about 4 weeks out. Both the Potato and Onion crops,
which typically don’t start coming out of the field until late July are looking SUPERB! Melons could arrive in mid-August.
Next week is the 4th of July and, since it is on a Thursday, we will be rearranging
our delivery schedule. Thursday’s Deliveries will, instead, be made on Wednesday.
This will make our week a *little* crazier… but it will also allow is to celebrate the
holiday… something that it has been a few years since we have had a chance to do.
Finally, I encourage as many of you as possible to come on out and visit the farm
during the work week; We love for you to see what is happening and we love the
extra sets of hands!
Farmer Mike

