Certified Organic

Box #6 / Newsletter #6| July 21, 2016

BlackBrook Farm
1150 35th ave Amery, WI 54001 | 828-702-0444 | blackbrookfarmstead.com | blackbrook.farm.llc@gmail.com

What’s in the Box:

H
P

ello Members!

Carrots-Yay! They are here! These are very

lease be aware that
any boxes left outside
for a long period today will
not fare well in the heat.
Consider picking your box
up as soon as you can today!

sweet carrots. They don’t need to be cooked to

A

these are a favorite around here. Even our

other week has flown by!
As you all know we are in
a major heat spell, which makes
harvesting a bit more challenging.
We have been starting at 6 am
to get all the greens, broccoli
and such out of the field before
their core temperatures get too
hot. This makes the shelf life a lot
longer for ya’ll. It also makes it a
bit more enjoyable to be out!

Y

ou will see some new items
this week. Beans are a favorite
around here. They are so fresh
and crisp. The carrots are very
sweet and can be eaten just like
they are. We love this time of
year when there are so many
vegetables to choose from to make
lunch everyday. We have been
making a soba noodle salad that
uses any and all veggies. I have
included a recipe for the sauce.

I

want to talk a little about The Food
Group of Minnesota, formerly The
Emergency Food Network. They
are an awesome organization that
runs a program call Harvest for the
Hungry. If you have been members
of ours then you have heard us
talk about them before. We work
closely with them to give fresh
organic veggies to families in need.
When we have crops in excess we
bring up to 2,000 lb at a time to

be enjoyed. We love them just raw or shaved on
to a fresh soba noodle salad. Top them to keep
them from going soft in fridge. Keep in plastic
bag.
Snap Beans Mix- Also new this week...
dog loves them. Great raw or cooked.Recipe
included.
Cauliflower- Full shares only. Great tossed in
olive oil, salt and pepper and grilled.
Broccoli- This is tapering off this week a bit.
Keep in plastic bag in fridge.

Cherry tomatoes are here! In boxes soon...

Summer Squash/Zucchini- Still coming on
strong. Most members should also have gotten
a pattypan (round squat) summer squash. These
are great grilled, too.
Cucumber- These are looking good in our high
tunnels now and we will have more for you next
week!
Red or White Bunching Onions- Torpedo
Red Onions are a very nice slicing onion for
sandwiches and salads. Use all the greens,
too!
Curly Green Kale- We know kale is a fad, but
it is also really good tasting! This kale is great
massaged with a dressing and eaten raw as a

Ronia enjoying strawberries while we pack boxes.

salad. Recipe included.

Roasted Summer Vegetables
with Fresh herbs

Italian Herb Bunch- Full shares only. Thyme,
savory (small purple flowers), Oregano (flat

Parsley- half shares only. Italian flat leaf. Chop

by driftless organics
6 cups mixed vegetables cut into big,
bite sized pieces (cauliflower, summer
squash, onions, peppers, green beans,
carrots, eggplant, etc.)
¼ c. Driftless sunflower oil or olive oil
salt & black pepper to taste
4-6 cloves garlic, coarsely chopped
fresh herbs destemmed
fresh Parmesan or Romano, grated
(optional)

leaves to use in salads. Keep in plastic bag in

Preheat oven to 450 degrees.

leaves, larger purple flowers). These herbs
are not washed ,as they keep best when dry.
Keep in a plastic bag in fridge or in a jar of
water in the fridge. Fresh herbs make any
viniagrette wonderful. You can also roast your
carrots or cauliflower with them. Recipe
included.
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fridge.
Peppers- Half shares only. A small harvest of

them and they disperse it out to
communites, food shelves, etc... We
are paid $1/lb for all of our veggies,
which makes this partnership
sustainable to both the farms and
the program. Every year funding
is needed to raise money to keep
this program going. Finnegans, The
Wedge and others are continuing
supporters of this program, but
we also seek out the donations of
CSA members. If this is something
you are interested in donating to,
please read about Harvest for the
Hungry and consider donating on
behalf of our Farm. Here is the link:
http://thefoodgroupmn.org/harvest/
where you will find information on
the program and all the farms who
give. You will also see a link called
“Give to Harvest for the Hungry.”
If you click this it will take you to a
donation page where you can give
whatever works for you and click
on Blackbrook Farm as your CSA.
Please consider helping to bring
fresh veggies to families in need!

these this week, but they are definitely coming!
Use raw or cooked Green Bell type.
Eggplant- Half shares only. 1-2 eggplant this
week. A long one called orient express, which
is great just sliced and roasted, put into a pasta
sauce. or grilled. Some members got the regular
oval shaped Epic variety eggplant, too.

Soba Noodle Salad Dressing

Seared Green Beans with Sesame Oil
2 Tbs. canola or peanut oil
1 lb. green beans, trimmed
3 cloves garlic, minced (1 Tbs.)
Sesame Oil
Sesam Seeds, dry roasted in a pan
Heat large, deep skillet or wok 2 minutes
over medium heat. Add oil, and swirl to
coat pan. Increase heat to high, wait 30
seconds, then add green beans and big
pinch of salt. Cook 3-5 minutes, shaking
pan or using tongs to turn and move
beans so they cook quickly and evenly.
Stir in garlic and sesame oil, and sesam
seeds and cook 1 minute more, stirring
constantly, or until beans are crisp-tender.

T

hank you and have a
great week! Stay cool!

Y

Toss vegetables, oil, salt, & pepper in large
bowl & spread evenly onto a rimmed baking sheet.
Roast, stirring once or twice, for about 15
minutes.
Add in the garlic & roast for another 5-10
minutes.
Sprinkle with sage and cheese if using.
Serve immediately as a side dish, or toss
into pasta.
Leftovers make delicious roasted vegetable
sandwiches with provolone cheese and
mayo.
1/2 cup Peanute Butter
4 tbls Tamari (soy sauce)
4 tbls Rice Vinegar
2 tbls Sesam Oil
2-4 tsp Sriracha

Julienned veggies: cucumber, summer
squash, carrots, beans, scallions, onions,
beets, broccoli, peppers, cilantro, etc...
soba (buckwheat) or regular noodles
cooked, drained and cooled completely.
Whip all dressing ingredients together until smooth, you can also add a little water
to thin out.
Top noodles with veggies and then dressing!

Massaged Kale Salad

our farmers,

J

ames, Ayla and Ronia

What in store for next week?

these are some of the crops we are hoping
for next week:
peppers?
onions
summer squash
cucumbers
sage bunch
cauliflower
beans
potatoes
cabbage
beets/carrots

2 heavy handfuls (2-3 cups) of
organic raw kale leaves
1 tsp. of olive oil
1 lemon, juiced
1 tsp. of sea salt
De-stem the kale leaves from the stem
by simply placing your index finger and
middle finger (in the shape of a claw), and
“claw” down the center of the leaf to
de-stem while simultaneously pulling the
leaf away from you with your other hand.
In a large bowl, combine the de-stemmed
kale leaves with the remaining ingredients.
Lightly pour an additional 1 tsp. of
olive oil onto your hands to coat.
Using a massaging action (similar to
kneading bread dough), start to tear
the leaves apart and massage.
Continue massaging for about 2-5 minutes
or until the leaves are softened, the leaves
will also turn a more vibrant green.
Use this as a salad base or add toppings of
your choice for a complete meal in a bowl.
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