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: T his Week’s Word From the Farm
\ GRowina FOR A SUSTAINABLE COMMUNITY chk O'F 7 / 6 / O 9
Wha’c’s ln Your Box ?

e (Green Beans ° Cabbage or Broccoli

] Cucumbers o Ycﬂow Onion

e Beets e (Garlic

e (arrots o /ucchini

o Salad Grecns ° 5haﬂot5

° Collarc]s or | otsoi (use this delicious Asian green ° Bulbing r:cnncl - Optiona[

as you would spinach)

Dear [riends,

These Pas’c few years, we've had the Pieasurc of watching the 3oungest members of our CSA
families grow up knowing the farm as an extension of their home kitchen. [t shows in the comfort theg feel
when thcy quick]g march up the Path from the Parking area and greet us at the farmstand. | hen, either
’chey’re off to the s‘crawberrg Pa’cch or theg help Pac‘( the box for that week, choosing the things theg like that
will end up as part of theirpamilg meals. | ast week, one youngster even offered to share with Jo his recipc

for zucchini Pancakcsl

The Pas’c two generations of American children have grown up under his’corica”g uniclue
circumstances: even thouglﬂ most of their meals are made up of the Products of American agricu!ture, thcy
may live their entire lives without ever stePPirxg foot on afarm. We think theg’re missing a lot: the aesthetics
of beautiful worio’rxg ]andscapesJ getting to know folks who work the land to Produce )Coo&, the sense of
belonging to a community that comes with the awareness that our town can Proviclc for many of our basic

ﬂCCC}S.

We’re glacl that we've been able to P]ag a small part in the lives oFgour chilclrcn, Providing them with
a tangible sense of where their food comes From, how it grows and the connection between nature and their
sustenance. We think these are imPor’cant tl—\ings for your children to 6xperience, and we hopc that it may
influence their lives in Positive ways. We tend to think that gaining these exPerienccs while young will he]P
children to eat we”, aPPreciatC nature more, and value the Preservation of our abi]it3 to feed ourselves from

sustainable working 1andscapcs within our own communit\zj.



chipes of the Week:
Fick}cd Peets

e ibunch (4— or 5) roasted beets o /2 tcasPoon c]ry mustard or 1 tbsp.
e 1I/4 cup white vinegar, or rice vinegar Dﬂon Mustard

o _rbsp sugar e 1 shallot, {:inclg sliced

o | _rbsp olive oil e Saltand pepper

Remove beet greens and save for use in Hourmcavoritc “greens” rcciPc. Wash beets and Placc ina baking
dish with a sPIash of water. Cover tightly with foil and bake in a 375 c!cgrcc oven for approx. 45 minutes, or
until casilg Picrccd with a fork (you can also gri“ beets in tightly wraPPccl foil, steam, or boil). (ncover and
allow to cool. (se your {:ingcrs to sliP the Pcc]s off of the beets. Slice the beets. Make the vinaigrette bg
combining the vinegar, sugar, olive oil, and mustard. Whisk ingrcclicnts togcthcr with a fork. Add salt and
pepper to taste. Combine beets and vinaigrette in a bowl and allow to marinate for a half hour at room

tcmPcraturc. Wc love these beets served over salacl greens or sprinklcd with goat cheese and pecans as a

side dish.

Co“ard Grccn 6autc

Wash one bunch of collard [cavcs, cut out stems and discard. Stack the leaves and roll them up tight[y,

then slice thinly so you have a chiffonade oFgrccns. Heat % cup of olive oil ina ]argc pan over medium heat
with 1 tsp. sugar, 2 tsp. salt, v tsp. pepper, 1 tsp. minced garlic and ¥z onion. When the oil is hot, add collards
and stir often for 15-20 minutes, until collards are tender, taking care not to burn the greens. Add more oil if
necessary. T he traditional southern rcciPcs call for bacon fat instead of olive oil and a dash of hot pepper

flakes! Makes four servings.

Chi"cd CUCUmbcr 5ouP

2 Iargc cucumbcrs, Pccicd and coarscly choppcd 2 tablcspoons sour cream
(divided use) 2 teaspoons dried dill or fresh mint
t1/2 cups chicken broth 1/2 cup thinlg sliced onion

11/2 cups Plain yogurt

Fut one choPPccl cucumberina b]cndcr, Aclc! the broth, yogurt, sour cream and dill. blcncl for20
seconds. Pour the mixture into a serving bowl. Stir the remaining choppcd cucumber and the green

onions into the soup. CI’]I” for 2 hours. Makes 6 servings.






