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WHAT’S IN THE BOX? 

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 hard-

core 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 re-

quests 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 surprising-

ly 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. 

Romaine Head Lettuce:  The flavor on these romaine heads is FANTASTIC.  The 

leaves are crisp and a few bites had me nearly forgetting the long, cold and very wet 

parts of this spring!  If you are not planning on using them right away, bag them 

loosely and keep them in your crisper drawer 

Mustard Greens:  A Warning:  These Mustards. If eaten raw, are VERY spicy!  The 

Mustards are the reddish flat leaves.  They are in the brassica “family” and the seeds 

of this plant are used to make Mustard.  To my mind they have a taste very close to 

wasabi.  AS soon as they are even lightly cooked they loose most of their heat.  They 

are great sautéed with other greens 

 “Joy Choi” Pac Choi:  Some say Bok some say Pac but it all brings me great Choi.  

The Pac Choi is the vegetable with the nearly white stems and green leaves and it is 
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also known, locally, as a form of Chinese Cabbage.  It is a mainstay of a variety of 

Asian cuisines and both the stalks and the leaves are edible…. Though the stalk is the 

“choice” part.  The Stem of the choi is often chopped like celery and used in  stir-frys.  

You should be careful not to overcook Choi because the crisp texture is what makes it 

great.  Last week I ate 

nearly a whole head my-

self sautéed with some 

thinly sliced marinated 

chicken, Szechuan pep-

percorn, ginger, garlic, 

mirin, tamari, toasted 

sesame oil, toasted sesa-

me seeds and a massive 

amount of chopped scal-

lion.  I served it over 

sticky rice and made my-

self VERY happy.  This 

choi will keep for quite a 

while if stored properly, 

loosely bagged.   

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. 

From the Fields 

Folks,  

     For those of you signed up for your shares way back in the snowy and 

cold days of January (or even those of you who signed up during the snowy 

and cold days of APRIL), this must be an exciting time;  Certainly, for us, 

despite the craziness of getting ready for our first harvests and deliveries, 



this is one of the golden 

gem moments of each year.  

Even with 23 years of grow-

ing behind us it still feel 

something like miraculous 

that plants that were put in 

the ground just 45 days or 

so are already beginning to 

produce some yummy 

things to eat!  For those of 

you who have been getting 

our semi-weekly missives, 

this year got off to a VERY LATE start and, for quite some time, it was diffi-

cult to find days dry enough to get into the fields!  In a typical year we get the 

first tractor into the fields around the end of the second week of April and 

get our first crops planted on the 21st.  This year the fields were too wet, and 

too cold, to get into until early May!  There are a few areas on our farm that 

JUST became dry enough to get into LAST WEEK!  That is something I have 

not experienced before!  Unlike many of our neighbors who need to find 

large areas to plant, we only need to find a handful of dry acres each week 

and, while our planting maps and schedules were abandoned on week one, 

we have been mostly successful in getting things in on time once we did get 

in.  On average I would guess that most thing are around 10-12 days behind 

where we would normally expect to see them… though we are quickly learn-

ing that there really is no “normal” at this point!  Several crops that should 

have been in our first boxes will not be ready until next week.  The good 

news is that the condition of nearly all of the crops is very high, aside from a 

few little holes from a hail storm that blew through a couple of weeks back. 

   This week’s box is comprised entirely of leafy crops, something some of you 

might be less experienced with eating, and something that current science 

indicates that we should all be eating more of.  While all of these crops CAN 

be eaten raw, Aside from the lettuces, they all can stand a little cooking as 



well.  My big recommendation for you is to avoid overcooking your veg each week.  

For most greens a really light will is sufficient and will maintain a MUCH higher 

concentration of nutrients in the food.  Additionally, although our crops are all or-

ganic, and have been washed in cold water AND dipped in a low concentration of 

peracetic acid (for food safety), I still think that you should wash everything.  In 

particular, the lettuces tend to collect dirt in their bases during rougher weather 

and heavy rains. 

  I will try and include some ideas for using the vegetables each week but I will also 

tell you that if you type the names of two vegetables and the word “recipe” into 

Google, it will nearly always come up with a few dozen ideas.  Additionally, not to 

sound like a nagging parent, you should also try eating everything, even if you 

“think” that you might not like it.  I grew up thinking I hated eggplant and beets 

and, now that I know how to prepare them properly, they are both among my fa-

vorites.  I also recommend that you not stress out about recipes.  These days I see 

a LOT of people fetishizing cooking a feeling like it all has to be a big production.  

While I DO love a complex meal, from time to time, I often take the greatest pleas-

ure just eating a gently sautéed vegetable, with whatever spice combination I am 

in the mood for, over rice or pasta… or even just on its own. 

   We also ask that you do your best to take care of the waxed boxes and return 

them each week so that we can all be less wasteful.  Our new boxes should arrive 

tomorrow and we have enough for each of you to use 4 for the season.  It is always 

a little bummer when I find myself buying more for the last few weeks of the year.  

If you are gently you can squeeze the tabs on the bottom of the box, unfold them, 

and stack them flat to return them each week. 

  Finally, there are a huge host of yummy crops that should be coming to maturity 

in the next week or two.  Next week we will have many of the same crops AND rad-

ishes, kohlrabi, scallions and some other greens.  Broccoli, green cabbage, beets 

and fennel are close.  Cukes and Zukes look to be around 2 weeks out. 

  More Soon, 

Farmer Mike 

    




