
Recipe Corner

One of the beauties of eating out of a CSA box is that you will be
eating what is in season. As a rule, produce and herbs that are
ready at the same time, will taste good together. So you are going
to be able to combine, with good results. Peas and carrots, for in-
stance, are really wonderful sautéed in the same pan. I cut the car-
rots into narrow slices on the diagonal and de-string the peas and
cut them in half. The carrots take less than 10 minutes to soften,
sautéed in a little oil or butter. A couple sprigs of fresh thyme
thrown in with the carrots add a nice flavor. (Don’t worry. Thyme
will be in your box soon.) Many of the thyme leaves will fall off
the stem. I put the peas in for about 3 minutes. Season with salt
and pepper and throw away the thyme stems. You can add the
turnips to this mixture with great results.

Turnips are a vegetable I was unfamiliar with until I began
working with Paul. I find them a stunning addition to mashed po-
tatoes, adding a wonderful flavor shift to an old favorite. These
small turnips will not need to cook as long as a potato so you’ll
need to cook them separately. One of my favorite Farmers’ Market
customers, Paula Wolfert who has written many cookbooks, sug-
gests putting the turnips whole in a pan with a lid and a small
amount of water. Cover with parchment paper and the lid and
simmer until done, about 10 minutes. Drain, then sauté in butter
or olive oil until carmelized.

Oregano is a very useful herb which we have in abundance this
week. You can use if fresh but I suggest you put the whole bunch
on a plate in a warm place and every day, turn the whole bunch
over to dry the stems. Dried oregano pares beautifully with so
many of our vegetables. And it keeps for years.

Please bring back the box next week.

What’s in the Box?

1# Salad Mix

1 head Sangria Lettuce

1 bunch Lacinato Kale

1# Carrots

½# Snap Peas

1# Broccoli

1# Turnips

¼# Arugula

½# Spinach

1 bunch Oregano

What’s Happening 

on the Farm?

The farm is flowing along,
on a regular schedule of
planting, cultivating and
harvesting. Most of the
summer crops are planted
and just sitting in the field
waiting for some heat to
grow. In the past 2 weeks,
zucchini has grown only
one inch in length! Toma-
toes are growing sideways
and we’re not sure yet if
new plantings of cucumbers
and melons will make it
through or not. Meanwhile,
cool season crops are happy
and abundant. Typically, we
get the first basket of rasp-
berries around Mothers’
Day. This year, it looks like
will be Fathers’ Day!
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Welcome!
We are confident that our CSA will offer you an interesting variety
of the highest quality produce available. We are grateful for your
trust in us to provide you with vegetables for whatever term you
have chosen. As this is our first CSA, we are eager to hear feedback
from you, our most-valued first, customers. Don’t hesitate to tell
your friends about our CSA. We still have a few openings. And we
encourage suggestions via e-mail or phone. Based on this year’s re-
sponse, we hope to offer an expanded CSA with more choices for
the 2012 season.


