
BlackBrook Farm

This week brings a little more color 
into the mix.  There are still a lot 

of green leafy edibles, as this is what 
the spring season brings, but we are 
quickly transitioning straight into a 
summer season.  Garlic scapes, swiss 
chard, and salad mix all beckon in the 
summer season.  We picked our first tiny 
cucumbers from the high tunnel today!  
Those should be in boxes very soon.  And 
the cherry tomatoes in our high tunnel 
already have green fruit on them!  We 
kind of tend to forget that the seasons 
have changed here on the farm, especially 
because we are only now harvesting 
spring crops like spinach, arugula, and 
head lettuce.  Hey crops, didn’t ya get the 
memo?  It’s summer now!  Ah well.  It’s 
never too late to enjoy spring veggies. 

Here on the farm this week, we 
have been very busy trying to 

keep the weeds in check.  With the 
warmer weather and very humid and 
wet conditions the weeds are thriving 
and growing inches every day it seems.  
Our crops, too, are growing daily and 
every time we go out into the fields 
we find another crop we need to start 
harvesting soon.  It feels like we are going 
fast forward into summer here and that 
also makes us feel like we do not have 
enough hours in the day to get our tasks 
done!  In the coming weeks you can 
expect to see in the box summer squash, 
cucumbers, green beans, cabbage, snap 
peas, carrots, cherry tomatoes and more.

This week we had a DNR technician 
out to tackle to problem of deer 

damage in our fields.  Since we are a 
considerably small farm in terms of 
corn/soy guys around here, we have 
been very happy with her response to 
the importance of keeping deer out 
of our fields.  They issue deer permits, 
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Salad Mix with Beet Greens-  Really 
nice little baby beet greens make for a tasty 
salad.  
Arugula- Toss it into your salad or wilt 
it over a pizza.  Try using it anywhere you 
would use spinach.  On grilled cheese, 
too.
Broccoli- We’re finally starting to get 
fuller sized heads from the field, but if you 
like the tender “broccolini” from last week 
you’ll still find it in this week’s box.
Garlic Scape-  This a nice sign that the 
garlic is healthy and on its way.  These are 
the parts of garlic plants that shoot up 
when the garlic is flowering and attempting 
to produce seeds.  When we remove these 
we force the plant to put more energy 
into its bulb instead of seed production.  
Chop them up and use just as scallions or 
garlic.  
Radishes- Cherriette variety.  Eat raw, 
saute, or grill.
Swiss Chard- Bright Lights variety.  This is 
beautiful stuff!  Saute with onion and garlic 
or scapes.

A Few Side Notes:

1. In order to prolong the life of your 
radishes and turnips, you can top them by 
cutting off the green leaves and keeping 
them in a plastic bag in the fridge.

2. Keep your cilantro in a plastic bag in the 
fridge to keep it from wilting.  

3.  Remember to wash all of your fresh 
greens before eating.  
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James unloading our grain drill to the new farm

Arugula and Asparagus (or 
broccoli, kale, chard, other 
greens) Salad with Zesty lemon 
vinaigrette

Adopted from Salad Days by Pam Powell

Vinaigrette
4 tbsp lemon juice
2 tbsp honey
2 tsp Dijon mustard
1 tsp salt
¼ tsp ground black peppers
½ cup olive oil

Pour lemon juice, honey, mustard, salt and 
ground pepper in a small blender.  Blend to 
combine.  Pour into a bowl and slowly whisk in 
the olive oil until combined.  Pour into a glass jar, 



repellents and eventually will cost share 
a really nice electric fence with us if we 
commit to their program for a year or 
two.  As of now, the deer have gotten 
into our first two successions of brassicas 
(broccoli, cabbage, kale, cauliflower) and 
our head lettuce, fennel and melons.  We 
hope it stops there, but that is unlikely.  

We also have seen a black 
bear in our fields about 

a week ago.  There is a lot of 
wildlife on our new   farm!

On another note, we did not fill 
our CSA shares this year.  We are 

a relatively new farm and not a lot of 
people know who we are yet and this 
year has been particularly difficult for 
getting new members as it was cold 
until about a month ago.  So, we would 
like to offer you, our members, a 10% 
refund or that amount at one of our 
farmers market booths if you can refer 
at least one new member to us for this 
year.  Seeing as how the season has 
begun these new members would pay 
an adjusted rate depending on when 
they start receiving a share.  Farming 
is a really hard business, but it is even 
harder when you can’t sell the veggies 
you work so hard to grow.  We have 
space for at least 10-20 more members 
this year and hope to add as the season 
goes on.  If you are happy with your box 
please let other people know about us.  
We greatly appreciate your efforts.

Thank you and enjoy!

James and Ayla
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Spinach- FULL SHARE ONLY-great for 
adding to salad, on sandwiches, wilting or 
just about anything.
Napa Cabbage-FULL SHARE ONLY- 
Great for an asain coleslaw, in a stur fry or 
eaten raw in salad.
Salad Turnips- These are bug eaten but 
we love them so much we still wanted to 
give them to you.  We picked through to 
find the best ones but they ain’t pretty.  
They are so sweet!  Eat them like an apple, 
chopped into a salad or put into a saute or 
stir fry.  But raw is best/
Kohlrabi- First of the season.  Peel pruple 
skin off to find white underneath.  Like a 
radish sprinkle salt on these for a tasty 
snack.  
Cilantro- So flavorful!  We use cilantro on 
eggs, in burritos, on top of stir frys.

What’s in the Box 
cover and keep cool until ready to assemble salad.

Salad

1 and ½ lbs greens, asparagus, broccoli
2 cups sugar snap peas
½ cup arugula
1 ½ cup grated parmesan or swiss cheese
½ cup toasted hazelnuts
1 tbsp lemon zest strips

If using asparagus, blanch in 2 cups boiling water for 
4-5 minutes then drain and rinse in cold water.  
Prepare other produce by washing and chopping.
Assemble the salad by arranging arugula and greens 
on a large platter.  Sprinkle with cheese, decorate 
with peas and asparagus.  Sprinkle with nuts and 
julienned lemon zest.  Just before serving drizzle 
with zesty lemon vinaigrette.

Garlic scape pesto

Garlic scapes, cut into 2” pieces
Parmesan cheese
Olive oil
Lemon Juice
Salt and Pepper

Blend the ingredients together in a food processor 
until smooth.  Serve spread over pita bread, on 
sandwiches, or stirred into pasta.  

Hail from eariler this month 


