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T his Week’s Word From the Farm

L ’r—’m
What's |n Your Box 7

® Strawberries - | hese berries are riPc, sweet and rcady to eat! Uralilcc most varieties of
berries you find in stores these days, ours are chosen for flavor and Fragrancc, not shiPPing
and shelf-life. So dort wait, crjog them right away.

° Yc"ow Ohrion

° SPring Gearlic (its green and mild, very coveted by chefs as a seasonal sPccialty)

e T atsoi(thisis an Asian green similar to sPinach. E_rjog it steamed, sautéed or use it fresh in
salads).

° Babg Bok Choi~ Try a stirlcrg with your sPring garlic in a little sesame oil, add a touch of

tamari or soy sauce

e [rench brcak)cast Radishes ~ Thc French eat these with butter and salt but we like them

strai ght—-up!
e Salad Greens
e Arugula

L ]:rcsh Hcrb Bouquct - Thcsc culinarg herbs can be used Frcsh or hung to clry for later use.

Dear Fricncls,

Forthose ofyou who are new to Riverhill Farm, a heart-felt welcome to each omcgou. Some of you are old
friends but many o{:you are new faces and we look forward to gct’cing to know you all as we move through this
season. We hopc that you will ask qucstions, give us your feed back and come to think of Riverhill Farm as familiar
and comfortable P]acc in gourlivcs. Riverhill is a new farm but, as you will come to understand, at a Placc which has
a iong history of human use. | here are Native American grinding rocks, and many features which reflect the
]ta]ian habitation between the late 1800’s and mid-1 900’s. Riverhill Farm started at this site in 2001, and its first
commercial season was in 200%. | his is our second season omq:cring a subscription box. We're excited by the
oPPortunity to include all of youin the progress of our season.

We want each and every one omcyou who havcjoincd us for this season to know how imPorl:ant your
subscriPtion is to the survival of this farm, and how gratcmcul we are for your decision to support the farm in this very
tangiblc way. We have ncarly doubled the cultivated area of the farm this season (which has been exciting, yet the
source of some anxiety and growing Painsl) Your contribution makes all the difference in moving the farm toward
bcing cconomicallg viablc, and it is, of course, the economics of this farm that ensures our abilitg to continue to

kccp this very beautiful and sPccial Placc a wor‘cing, local farm. Our dccpcst thanks to each and every one of youl



Don't Forget!

RIVERHILL FARM SEASON KICKOFF §

SUMMER SOLSTICE PARTY
Sunday, June 22nd
The farm will be open for informal tours at 2:00 PM
POTLUCK PICNIC AT 4:00 ish
CONCERT BY PAUL KAMM AND ELEANOR MACPONALD
UNDER THE OAK TREES.
Bring Your good spirits, potluck dish and beverage of chotce

WE HOPE TO SEE YOU THEN!

Rccipcs of the Week:

Fcnnc Fasta with Arugula , C;orgonzola and Walnuts

T oast 1 cup coarsclg choppcd walnuts in a Frging pan with a little butter. Rinse
approx. 4 cups oFarugula and remove any largc stems. Boil 1 Pound of Penne in
salted water until al dente. Whilc the pasta is cooking, lightlg sauté the arugula in %
cup olive oil. Prain the Pasta. Whi]c still warm, toss with the arugula. TOP with
11/2 cups of crumbled gorgonzola cheese and toasted walnuts. (Garnish with fresh
thgmc if desired and fresh ground pepper-

Fresh Strawbcrrg \/inaigrettc

]n a blender or food processor, Pulsc I cup of berries until well Purccc]. Mix with 14

cup white balsamic vinegar (or other vincgar) . Add % teaspoon saltand %
teaspoon pepper. Slowlg whisk in 1 cup olive oil. T his is a wonderful c‘]rcssing over

your salad greens. Fora zesty salad, add some fresh tatsoi and/or arugula!



