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First Box!! Group A week
Members!
Hello
Wow! We can’t believe

the CSA season has begun.
It has been hectic around here this
spring! The house is full of people,
the fields are full of happy green
little veggies, and now the first box,
packed full of spring goodies, is on
its way to you. This spring has been
especially busy because of two new
additions to the life of the farm.
First there’s little Ronia, who you
will find speckled throughout farm
pictures, peeking her little head
around out from our arms. She’s
almost ten months old now and
she’s doing really great: crawling,
smiling, eating dirt, you name it.
The other big event for our farm
will be moving to a new physical
location this winter. We’re super
excited! The new farm is actually
about 25 minutes closer to the
twin cities located in Little Falls,
WI just south of Amery. It’s over
three times larger than our current
farm, coming in at 144 acres total
with about half tillable and the
other half gorgeous habitat—ponds,
woods, stream. It’s so idyllic. And
the soils are better drained than
our farm here in Clayton where
the subsoil is pure clay. That part
has been a real challenge on our
old farm. Fortunately, we have
the opportunity to plant cover
crops and improve the new farm’s
infrastructure this year before we
move in. One thing we plan to build
there is an outdoor, wood fired
pizza oven so that we can have our
CSA members out for monthly
pizza nights to enjoy this beautiful
farm. And we hope to sell our old
farm to another organic farmer. It’s
totally set up for another veggie
grower and it’s very affordable. So
if you know anyone who might be
interested, send them our way.
ortunately, it has turned out
to be a better, if slightly erratic
growing season this year. It is
somewhat dryer this year, which
has really helped our crops in
comparison. Plants in soggy soils
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What’s in the Box:
Herb Pot- This year’s herb pots have
five different herbs in them: sage; thyme;
oregano; parsley; and thai basil. In order
to keep them growing green and lush, you
will need to “up-pot” them by dividing the
five herbs and planting each one individually.
You can either plant them into ground
outside by spacing them 12” apart or plant
them into pots that are each about the size
of the pot we are sending you. Remember,
these herbs come from a dry part of the
world, so don’t over water them. And they
need full sun to thrive. Take care of them
and they will liven up your meals for the
rest of the summer! Keep the basil from
flowering by pinching off any flowers you
see...and eat them!
Head Lettuce- Green and some red
Romaine and Butterhead varieties. The
butterhead is a creamy soft texture, great
for lettuce wraps or on sandwiches, while
the romaine is a bit thicker and of course
great for a ceasar salad.
Pac Choi- This is a mild tasting Asian green
that is on the brassica family. It is great in
a stir fry or just sauteed up with any other
greens that you have around (hmmm...
spinach?!) It’s great raw, too, chopped into a
salad, made into kimchi, or coleslaw. Recipe
included.
Radishes- Either French Breakfast or
Cherriette varieties. These are spicy and
crisp! Best known for slicing thin and
slathering with cold, salted butter-which
you can then eat just like that or put
on bread. These turn more mild when
sauteed.
Spinach- 2 pounds! We harvested 450 lbs
of spinach out of the hightunnel this week!
It is huge and tender! Also know that it is
a bit bruised, becaue of its size. We try to
handle with care when harvesting, washing
and packing but when the leaves get to be

Weeding the garlic beds

Packing day!

Creamed Spinach
by the nytimes.com

2 pounds fresh spinach
1 tablespoon butter
2 tablespoons flour
1 ½ cups milk
½ cup heavy cream
Salt to taste, if desired
Freshly ground pepper to taste
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are not happy plants! But it has
been an odd spring for us with large
temperature fluctuations, long stretches
of cloudiness, and early pest issues.
As I write, our interns are manually
picking cucumber vine-borers from
the cucumbers in our 30x96 high
tunnel. And even though the tomatoes
and peppers and squash are looking
good now, we had a big frost scare
on the 31st of May that could have
killed all of them. That was one crazy
afternoon. We covered nearly two
acres with floating row cover and ran
overhead irrigation on a third acre to
keep these frost sensitive crops safe.
But of course since we did all that
work, it didn’t end up frosting! It only
got down to 35 degrees. That’s too
close for comfort though. So mainly
it has just been a funky spring, kind of
inconsistent. Now that the authorities
switched the term for “global warming”
to “climate change,” I’d like to propose
my own term: “global funkening.”
George Clinton would be proud.
few housekeeping notes: Please
return your box every week,
or better yet, bring a bag to empty
your produce into and leave the box
at the dropsite. Please also return
your egg cartons if you have an egg
share.Your produce (unless noted)
does best in the refridgerator inside
of a container or plastic bag to keep
moisture in. Otherwise, produce
wilts, because it dries out in the fridge.
Radishes, turnips, beets, carrots all do
best when “topped” or having their
greens taken off of them and then
put intio a container or plastic bag.
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e hope you enjoy your
first box! Next week is
Group B week, so half shares in
Group A do not pick up a box.
hanks for eating local!
Your farmers,
James, Ayla and Ronia

T

this big it is hard. So, it may be best as a cooked
green, but we have been eating it everyday
chopped into fresh salads with a simple olive
oil, balsamic mustard maple dressing and it is
awesome! Recipe included.
Arugula- Spicy! These little leaves leave a
kick in the mouth! We add it to salads and
sandwiches for extra flavor. You can also blend
it up with garlic, olive oil and salt to make zesty
pesto!.

Arugula Pesto

from seriouseats.com

2 cups packed fresh arugula leaves, rinsed and
dried
1/4 cup roughly chopped walnuts
4 medium garlic cloves
1/3 cup extra-virgin olive oil
1/2 cup finely grated fresh Parmesan cheese
2 teaspoons freshly squeezed lemon juice
Kosher salt and freshly ground black pepper
Place arugula, walnuts, and garlic in the bowl of
a food processor and pulse until finely chopped,
about five 1-second pulses, scraping down sides of
bowl as necessary.
With the food processor running, pour oil through
feed tube in a slow, steady stream. Keep food processor running until smooth, stopping to scrape
down sides of bowl as necessary.
Add the Parmesan and lemon juice and pulse to
combine. Season with salt and pepper to taste.
Store in an airtight container in the fridge for up to
a week, or in a resealable plastic bag in the freezer
for up to six months.

Great on breads, pasta and fish!

⅛ teaspoon cayenne pepper
⅛ teaspoon nutmeg
Nutritional Information
Pick over the spinach and remove and discard
any tough stems or blemished leaves. Rinse
and drain the spinach well.
Bring enough water to the boil to cover
the spinach when added. Add the spinach
and cook, stirring occasionally, about three
minutes. Drain thoroughly and press to
extract any excess liquid. Put the spinach into
the container of a food processor or electric
blender and blend briefly.
Heat the butter in a saucepan and add the
flour, stirring with a wire whisk. When blended and smooth, add one cup of the milk, stirring rapidly with the whisk. Stir in the cream
and add salt, pepper, cayenne and nutmeg. Stir
in the remaining one-half cup of milk.
Add the spinach and blend. There should be
about three cups. Heat thoroughly and serve.

Sesame Soy Braised Bok Choy (Pac
choi)
from Asparagas to Zucchini

1 head bok choy
2 tablespoons peanut oil
1 tablespoon grated ginger
½ cup chicken or vegetable stock
1 tablespoon sesame oil
2 tablespoons soy sauce
2 teaspoons rice vinegar
1 teaspoon sugar
Salt and pepper
2 tablespoons sesame seeds.
Trim the root end off the bok choy head. Slice
the leafy portions of the plants from the stalks.
Cut both the leaves and the stalks into large
matchstick-size pieces (“julienne”), keeping the two piles separate. Heat large skillet
or wok for until the surface looks hazy, 2-4
minutes. Add peanut oil and swirl it to coat
the pan.
Add bok choy stems; stir-fry about 5 minutes.
Add ginger and garlic and stir-fry briefly. Add
bok choy greens, stock, sesame oil, soy sauce,
rice vinegar, sugar and salt and pepper. Cover,
reduce heat to medium-low and cook until
bok choy is tender and glazed with sauce,
about 5-8 minutes.
Remove cover, sprinkle with sesame seeds,
increase heat to medium-high and cook until
excess liquid evaporates, 2-3 minutes. Adjust
seasonings to taste. Makes 4 servings.
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