
BlackBrook Farm

Happy Summer to all!

We think it might be a hot one!  
We have already had a few over 
90 degree days and it’s just June!  
So, a little disclaimer that try as we 
might to make sure the veggies 
don’t wilt on those hot days the 
beet greens and lettuces took a 
hit this week.  We hydro-cooled 
them and put them right into the 
cooler to bring their core temp 
down.  Make sure when you get 
them home and put them in a 
plastic bag and right into the fridge.  

Also, the white salad turnips are 
a bit worm eaten.  They taste 
really great, though!  That’s organic 
farming for ya.  You can peel them 
or eat them just like that.  When 
we have pest damage we have to 
make the decision to give them to 
you or not.  For the most part, we 
like to avoid it, but these turnips 
are so prone to pest damage it 
is hard to avoid it in the heat.

On the farm this week, we have 
been harvesting like crazy and 
trelling tomatoes in the high tunnels!  
This time of year, crops grow before 
your eyes.  Next week, we will 
trellis our field tomatoes.  Although 
it seems weird, this time of year 
is also our last window to do a 
lot of fall planting like fall broccoli, 
cauliflower, cabbage , carrots and 
beets.  Our potatoes have started 
to flower and our pigs and broiler 
meat chickens are getting big!

This morning we had the Lakewinds 
Organic Field Fund crew out to 
do a video shoot of us and our 
farm for their grant video.  We are 
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Napa Cabbage- These beauties are great for 

making Asian slaw or making kimchi! Recipe 

included  Keeps best in a plastic bag in the 

fridge.

Kohlrabi-Purple and Green ones this week.  

Peel them and make matchsticks out of them.  

Grate them onto a salad.  Mild radish flavor.  

recipe included.

Scallions- Yum!  Great chopped onto burritos 

or into eggs.  Use the whole thing!

Arugula- 1/3 lb.  This spicy green goes a long 

way!  Use on sandwiches, or tossed in a salad.  

We like it on pizza or sauteed, too.  It makes the 

flavor a mit more mild.  Keeps well in the bag in 

fridge.

UGLY Turnips-Most of these are a bit worm 

damaged.  We really wanted to give them to 

you, though, as they taste so good.  You can peel 

them if you like, but don’t have to.  Top them and 

store them in a plastic bag.  Slice for a sandwich, 

Recipe included.

Beets- Full Shares only. These came out of one 

of our high tunnels!  Some are quite large!  The 

greens were pretty wilty when we harvested 

yesterday with the heat, so you could use them 

up right away like you would kale or swiss shard.  

Chopped into eggs, mixed in a salad or put in a 

frittata.  Topping the beets makes the roots keep 

longer in the fridge too.

Snap Peas- You don’t have to string these!  Eat 

the whole thing raw or steamed.  They are so 

sweet!  

Strawberries- These are so tasty and sweet, 

but neet to be eaten right away.  We pick fresh 

and they do not last long in the fridge.  Ronia 

eats strawberries all day!

Romaine or Butterhead Lettuce- 

Romaine is great on sandwiches or in a ceasar 

salad.  Keep lettuce in a plastic bag in the 

fridge.  
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Box #2 FULL SHARE
Box 2# looking good this week!

Lebonese Pickled Turnips
from Sur la Table
1¾cups water
1 tablespoon plus 1 teaspoon kosher or 
sea salt
1 clove garlic, halved
1 small dried red chile (optional)
½cup white wine vinegar
¾ to 1 pound turnips, preferably no 
larger than a golf ball, greens removed
1 small red beet, peeled

Serve with sandwiches or hamburgers in 
place of a store-bought dill pickle, 



really thankful to them for helping 
us offset some of our cost of this 
new walk in cooler endeavor.  It 
was really fun to have them out 
and it also prompted us to clean 
up our farm a bit!  They even 
had a flying drone with a camera!  
And we drove them around in 
our trusty farm truck Robert 
Red Ford, which they loved!

We hope you enjoy the fresh 
tastes of summer this week in 
the box with the snap peas and 
strawberries.  These things pass 
quickly so savor the flavor and 
enjoy! 
Your farmers, 

Ayla, James and Ronia

Note for Mushroom 
Shares:

Welcome to the mushroom 
CSA from Cherry Tree House 
Mushrooms!  Some of you may 
know that we just purchased James 
and Ayla’s old farm in Clayton.  We 
are still moving in to say the least, 
but things are moving along.  Feel 
free to follow our progress this 
season on Facebook and Twitter.  

Today’s mushroom share is dried 
shiitake and nameko from our 

farm (our last place in Minnesota).  
Before you let them get pushed to 
the back of your cupboard, drop 
them in a bowl of hot water for 
an hour.  Then remove stems and 
saute with butter or olive oil.  I 
just had some of these on pizza 
with garlic scapes and kalamata 
olives.  Or soak them in a marinade 
instead of water - and cook them 
in a mesh basket on the grille along 
with spring veggies.  Serve with 
rice or grilled polenta.  Enjoy!
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 What in store for next week?
these are some of the crops we are hop-

ing for next week:
purple scallions

Snap Peas
kohlrabi

Head lettuce
salad turnips

beets
summer squash?

spinach or salad mix
cilantro/dill
Broccoli?

Kale/ Swiss Chard

Thai Napa and Kohlrabi Slaw
1 small purple Kohlrabi, matchstick
2 cups cabbage, shredded
1 carrot, matchsticks
1 tbsp finely chopped ginger
1 green onion, finely chopped
1 small red or green chile, finely chopped
Dressing:
1 tbsp rice vinegar
1.5 tbsp light soy sauce
1 tsp red curry paste (optional)
1 tbsp water
1 tbsp vegetable oi
crushed peanults
fresh basil, cilantro or fresh mint 

In a large bowl throughly mix all the dressing 
ingredients until well combined. Set aside.
In a separate large bowl toss the vegetables 
then pour the dressing over them. Gently 
toss until vegetables are fully coated. Cover 
and place in the refrigerator for 15 minutes 
or until ready to serve.Before serving crush 
desired amount of shelled peanuts. Rinse 
desired amount of fresh basil leaves. Serve 
the crushed peanuts and basil on the side 
to allow each person to top as desired.

Garlic Scapes-Use like you would garlic, raw or 

cooked.  The whole thing!  Also, they just look so 

cool!

Radishes-Full Shares only- Red Cherriette variety.  

Very nice and spicy this time of year.

Herb pot-Half shares only- You will want to up pot 

these into bigger pots or into the ground soon.  Thai 

basil in the middle, sage, thyme, oregano and italian 

flat leaf parsley.  Enjoy!

Potatoes-Half shares only. Desiree storage potatoes.  

If they have any eyes, just knock them off.  Great for 

frying!

To make the pickling mixture: in a small 
saucepan, combine the water, salt, garlic, 
and chile. Set over moderate heat and stir 
until the salt dissolves. Set aside to cool. 
When cool, stir in the vinegar.

Peel the turnips and cut each one into 6 
wedges. Cut the beet into pieces of ap-
proximately the same size as the turnips.

Pack the vegetables into a clean 1-quart 
jar. Pour the pickling mixture over them, 
tucking the garlic halves and chile down 
into the jar. You should have just enough 
pickling mixture to cover the vegetables 
and fill the jar. Cover and refrigerate for 1 
week before tasting. The pickled turnips 
will keep in the refrigerator for at least 2 
weeks longer.

Kohlrabi Fritters
1 medium to large size kohlrabi
1 red or yellow onion or scallion
1/2 cup all purpose flour (or gluten free all 
purpose or whole wheat)
1 teaspoon baking powder
1/2 teaspoon sea salt
2 eggs, lightly beaten
olive oil for frying
Using a food processor with a grating 
disk, grate the kohlrabi and onion. You’ll 
need 3 cups, so if your kohlrabi is on the 
small side add more onion or another 
vegetable(radish, turnip, scallion or beet!)  
If your kohlrabi is on the larger side, 
reduce the amount of onion. Wrap the 
kohlrabi in a clean dish towel and squeeze 
as much water out as you can. Transfer the 
kohlrabi to a mixing bowl, and combine 
with remaining ingredients.
Heat a thin layer of oil over medium high 
heat in a cast iron skillet. Pan-fry kohlrabi 
in 1/4 cup scoops, about 2 minutes per 
side until golden. Drain on paper towels. 
Serve with desired sauce or Lemon Dill 
Yogurt Sauce.
Lemon Dill Yogurt Sauce
1/2 cup greek yogurt
 a couple garlic scapes, minced or grated
1 tablespoon lemon juice
1/4 cup chopped fresh dill
salt and pepper to taste
Combine yogurt, garlic, lemon juice, and 
dill in a small bowl. Mix to combine, then 
season with salt and pepper to taste.


