T his Week’s Word From the Farm

6/22/09

Wi'nat’s ln Your box ?

e Onionsor 5ha“ot5 o [ aster Egg Radishes

o Kale e Salad Greens

o Jucchini ° Arugula

e [resh Orcgano and Ti-igmc

. JaPancse Salacl TurniPs ~ these are delicious eaten raw or cooked. Dort icorgct the greens!

° Spring Garlic (it's green and miid, very coveted bg chefs as a seasonal sPccialtg)
e Polenta —from Grass Vallcy Girains
° Apricots ~from Chaictin Family Orchards

F]casc Note: We are Proviciing you aPricots and Poicnta this week as a samPiing from our
Add-On CSA subscriptions forlocal grains and tree fruit. | o find out more or subscribe to
receive grains, tree fruit, or local meats while Picking up your vcgctabic, Pieasc see our website:

www.riverhillfarm.com.

Dear Fricncls,

Ti‘iis week begins Kiveri‘ni” Farm’s 8th year since we first began working here. |t has
been a remarkable process, starting with the ciearing of miles of barbed-wire from what now are
fertile and Proc]uctive fields and culminating in bcing able to Provic]c our community with higi%
qua]itg, ]oca”9 grown Producc. Jo commented this past weekend about how excited she was to
be tina”g starting this year’s CSHA and to be wcicoming all otgou back to the farm. As the
Pcopic for whom we have been growing this tood, your return makes sense out of all the work
that goes into Preparing the fields and Planting, cultivating and wceding, Picking and Packing.

We look forward to seeing you each week as the season progresses, and to sharing
a little of the Piacc we have come to love as our farm and home. Your Participation in our
CSA Provicics the direct support we need as we work to make Rivcri‘ni” Farma iasting part of

this community. T o each and every one of you who i‘iasjoincd us for this season, heartfelt

thanks.

(over)



chipcs of the \Week:

Fcnnc Fasta Witl‘l Arugula 5 Gorgonzola and Walnuts —~ back from last year bg PoPular demand!

T oast 1 cup coarselg choppccl walnuts in a Frging pan with a little butter. Rinse approx. 4 cups of

arugu]a and remove any [arge stems. Boil i Pounc{ of Ferme in salted water until al dente. Whi]e the pasta is

cooking, light]y sauté the arugula in 4 cup olive oil. Drain the pasta. While still warm, toss with the arugu]a.

Top with 11,2 cups of crumbled gorgonzo]a cheese and toasted walnuts. (Garnish with fresh

tl‘xgme it desired and fresh ground pepper.

Fcrf:cct Folc nta

7 to 8 Cups cold Water
2 cups Folenta

S cup unsaltecl butter

| cup gratcd Farmcsan cheese

Stir 7 cups cold water and the Polen’ca together ina Iarge heavy saucepan. Cook over low heatj

stirring often and scraping the bottom of the pot, until thick and it no longcmcec]s grainy on your tongue,

about 30 minutes. Add more water if the Polenta thickens too much before it’s cooked. Stirin the butter

and Farmesan and season to taste with salt.

You can serve the Polenta soft right out of the pot or pour it into a double boiler and kecp it warm

over simmering water. To sauté’ or bai«t} first spread the Po!cnta onto buttered baking sheets and

reFrigerate until firm. Once it’s cooled, cover it with P]astic wrap. Cut the Po]enta into striPs or triarxg]es in

the baking sheet. T o saute, cook the strips in butter or olive oil in a cast-iron skillet over l’n’glﬂ heat until

golc{cn on both sides. To bakc, P!acc the strips in a buttered dish and sPrink]c with Farmcsan cheese.

Bake at 400 until hot and crusty.

We suggest ’coPPingﬂour Po]enta with Jeremy’s Carmelizecl Onions Gjelow) or with diced

zucchini, sauted in olive oil with fresh oregano.

Jeremy's C aramelized Onions
o 2 Onions
o 5 tab]cspoons Butter
o 4 CUP APP]e Cider or W!—]ite Wine \/incgar (best with half of eacl—])

Saute onions in 2 tablespoons butter on low heat until well caramelized, about 20-40 minutes.

Add vinegar and reduce bg half at a raPic; boil. Melt i tablcspoon butter into sauce while stirring and

serve immcdiatc]g.



