
Recipe Corner

Some people love frisee. Some hate it. I’m not crazy
about the texture, but I do like it’s slightly bitter fla-
vor. One of my favorite customers, Stephanie, buys
frisse almost every week, two or three heads at a
time. She gave me this recipe on Friday. Even her
young children love this salad. And I have to say, I
can understand why!

Stephanie’s Frisse

(with my proportions. Use your own.)
2-3 slices great bread *
½ head Frisse
1/2 package bacon 
1 clove minced garlic
For Vinaigrette: 2-3 t. red wine vinegar
2 T. Dijon mustard
3-4 T. olive oil
Goat cheese or feta cheese

Wash and tear up frisse. Lightly toast bread then cut
into cubes. Cut the bacon into strips and sauté until
slightly browned. Add garlic and bread cubes. Saute
a bit longer, stirring well to coat the bread. Don’t let
the garlic brown. Turn off the heat. Add the frisse
and toss everything together. Transfer the salad to a
bowl. Dress salad with the vinaigrette. Top with
goat cheese or feta.

* Many of you know, I am gluten intolerant and
usually I would skip this ingredient, but I had
some gluten-free bagels in the freezer that I used.
Mike’s bread would be much better.

What’s in the Box?

Salad Mix

Little Gem Lettuce

Frisse

Basil

Sunflower Sprouts

Carrots

Red Beets

Cauliflower

Fennel

Zucchini

Please bring the box back next week.

farm:19655 Arnold Dr., Sonoma, CA  95476

office:5 Old Hill Ranch Road, Glen Ellen, CA  95442

phone/fax:996-6610 / e-mail: candied@vom.com

What’s Happening on the Farm?

As you know, we are new to growing for
a CSA. Paul knows how to grow for
restaurants and farmers’ markets and
learned about supplying a store while
working for Oak Hill Farm. Each “mar-
ket” requires a slightly different strategy.
As does a CSA. 

Yesterday he came home and sug-
gested we grow some potatoes for our
members. I spent part of the day looking
for several varieties of potatoes, checking
for disease resistance, length of time
until harvest and storage capacities. We
have chosen a German Butterball and a
Red Gold. We expect they won’t be in the
ground for a week or so. We’ll keep you
posted. The day before that, he ordered 3
types of bean seeds, which will also
show up in your boxes, starting in a cou-
ple of months. 

One major advantage of growing for a
CSA box is that we don’t need to keep
the same crop available for as long as
possible. As a contrast, when Paul was
growing for the Red Barn, he planted
beans 10 times, every two weeks from
April through August. Instead we will
plant each variety, trying to time a gap so
you don’t get sick of too many beans and
so that we will have a couple of types to
try over the summer. And the week be-
fore that, he planted the melons...just for
the CSA! We’re learning, but look for-
ward to your feedback.
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Part of my drive to create a CSA is to share with the members what
it takes to grow your food. Subscribing to a farm like ours, shows
that you love vegetables. I want you to vicariously farm along with
us, not just by eating the food in your box each week, but also by
learning what we do to bring it to you.

Paul’s Produce
Growing VeGetables in the Wine Country


