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T his Week’s Word From the Farm

d
A GROWING FOR A SUSTAINABLE COMMUNITY ch‘( O{: 9/ }/08

What’s ln Your' Box ?
] Salad Mix ° Cilantro o Carrots
o | omatoes . FCPPcrs e Cucumbers
. Chcrry T omatoes e Pears e Scallions
° Broccoli Rabe ° Eggplant ° basi]
° Tomati”os e Summer 5quash . Garlic

Dear [riends,

A farm like this, though sma”, is quite capable of Proclucing a Iarge volume of fruits and vegetables. | ast
year, the first year of our CSA, | was worried about growing cnough to keep everyone’s boxes full, and
P]antcd too much of certain things. Agood deal of that ended up as compost. This year, although we more
than doubled the size of the CSA, ] was more carexcul, and ended up Planting too little of certain things.
That hasn’t affected our CSA boxes, but had a signhcicant impac’c on our abilit3 to sell to our other markets,
such as at ourFarmstanc{, Farmcrs’ Marlccts and restaurants. A” the same, we have still had a surp!us of
certain things from time to time.

HoPeFuﬂg most oFgou have met Eiﬂah, who works here on the farm. [e is a remarkable young man of
strong back and strong convictions (ancl a P]casurc to work with). Among his convictions for this year was
that the surPlus food we grow should not go to waste or to compost. He has managec{ for the Pas’c month or
more to make a triP each week to alocal organization called the ]nterf:aith Food Mim’stry loaded with that
week’s surPlus of fresh vcg@tab]@s. T}ﬂc ]nter‘Faitlﬂ Food Ministry suPPlics fresh and Proccsscd food to
many facilities around the area to be distributed to seniors and other nccdy folks. Mang thanks to E_Iljah for
all that he does!

Recipes of the Week:
T omatillo Salsa Verde

i 1,72 b tomatillos i/4 teaspoon sugar

i/2 cup choPPec{ white onion 2 Jalapcﬁo PCPPers(or other Peppers},
i/2 cup cilantro leaves stemmed, seeded and chopped

i Tbsp fresh limcjuice Salt to taste

Remove papery husks from tomatillos and rinse well. Cut in half and Place cut side down on a foil-lined
}Daking sheet. F]acc under a broiler for about 5-7 minutes to ]ightlg blacken the skin. Hace tomati”os, lime



juice, onions, cilantro, Jalapeﬁo peppers, sugar in afood processor (or blender) and Pulse until all ingreclients

are Finelg clnoppccl and mixed. Season to taste with salt. (ool in reFrigerator. Serve with chips or as a salsa

accompaniment to Mexican dishes.

Chili Verde

2 1b. lean Pork - cut into cubes (leave some fat on )Cormqavor)

2 cloves garlic, crushed

Sal’c and pepper to taste

i lg. onion, choPPecl

6 fresh tomatillos (depending on size)

i/2 tsp. cumin seed, crushed

i/2 ’csP. cilantro seed, crushed (also known as coriander}

i lg. can green chilies, roasted (Ortega brand is goocl), choPPecl
6 fresh peppers (mild, medium or hot)

Flacc meat, onion, salt and pepper into pan and brown lightlg. Transxcer all (incluclingjuice) to slow cooker
on hig]’x heat and add green roasted chilies. (Crush seeds and garlic and soak in i tablcspoon hot water for
i,/2 hour, then Placc in cooker. Freparc tomatillos ]39 removing husks, washing and cutting into quarters.
CI"IOP fresh chili peppers and Place tomatillos and peppers into blender and reduce to a sauce. Fut half of
the sauce in the cooker and retain the rest for sPrcaCJing over the burritos. | urn cooker to low heat and cook

until meat is tender. T o serve - use fresh flour tortillas and use as a Fi”ing, or serve as a stew.

Broccoli Rabe alla Migliorc"i

e i bunch broccoli rabe o 4 teaspoon salt

o 4 cup olive oil o sto s téaspoon crushed red pepper

L4 6 large garlic CIOVCS, PCCICCI arxcl Cl"IOPPCd

Bring a large pot of water to a boil. Meanwhile, cut off the bottom 14 inch of the br4occoli rabe stems
and discard. Discard any 5e”ow or brown leaves. Aclcl the greento the hot water and simmer for 5 minutes.
Drainina colander: rinse with cold running water until coo], the cut into bite-size Picces‘ [Heat the olive oil in the
pot over medium-low }'\eat, add the gariic, salt and crushed red pepper, and cook for 2 minutes. Adc’ the broccoli
rabe. Stir evergtl—]ing togetl—\er, cover and cook until heated througl—\ and tender, at least 5 and up to 30 minutes,
dcpcncling on your taste.

Consider serving this over hot pasta. Some variations include the addition of ]talian~stgle sausage or

’coPPing the dish with some goat cheese.



