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In The Harvest
Room:

LETTUCE

Tropicana (Green leaf)
OR

SALAD MIX

ESCAROLE

Broad I eaved Batavian

BROCCOLI

Gypsy and Rosalind

CHARD
Bright Lights
OR

KALE

Beedy’s Camden

TURNIPS

Hakurei

SCALLIONS

Nabechan

CHINESE CAB-
BAGE

Minuet

PEAS

Sugar Snap, Sugar Ann, and
Oregon Giant

It’s exactly 7:53 on Tuesday
Morning. We’ve just finished our
harvest and I’'ve ducked into the
office to quickly finish the news-
letter for the week, which should
have been done last night. If it
takes much more than thirty min-
utes to finish this, I'm going to
start to feel bad about not being
there to help the crew weed the
leeks. If it takes an hour, the rest
of the crew is definitely going to
notice my absence.

The reason I share this with you
is not to simply give an example
of my perpetual procrastination,
but to illustrate an aspect of farm
life that farmers seems inescap-
able for most farms (all farmers
that I’ve ever met). You AL-
WAYS feel behind. All of the
organized spreadsheets and all of
the extra helping hands on deck

A Quick Note About

Saturday and

I have heard that this comes up every year...for this rea-
son: Farming is never predictable.
on Tuesday of one week, may have bolted by Saturday of
the same week. And, now matter how hard I have tried,
broccoli just won’t listen when you tell it to wait a few
more days before being ready for a plate and a tummy.

Phillies Bridge Farm Project

o

don’t seem to have any impact on
the never-ending list of things that
need to get done. One task
crossed off just means that two
more chores will present them-
selves.

This week, for example, we just
can’t seem to get ahead of the
weeds. We’ve almost finished
hand weeding three beds of leeks
that desperately needed attention,
but all of the onions and flowers
need to be weeded too , and I just
noticed that our newly planted fall
brassicas are going to need some
attention by the time we finish the
alliums.

All that being said, we always
manage to get things done. The
weed pressure in the turnips was
high, but that seemed to have
little effect on the 600 beautiful
hakurei turnips we pulled this

tes

morning. All in all, this week’s
share may be even bigger than
the last two. The broccoli
looked stressed for a while, but it
bounced back and tastes as good
as you'll find anywhere else--
even if they’re not the perfectly
shaped heads that you see in the
grocery store. And while I might
have been a little stressed thirty
minutes ago, it looks more and
more like I’ll be able this news-
letter after all.

I’ll be manning distribution
this week, so I look forward to

meeting you all.

-Will Martin

(our list of
tasks for this
week)

»

Tuesday

What was delicious

members

Upcoming Events

Building Natural Fences and

Saturday, June 19th
10 AM-3 PM
Workshop Fee: $15 members/$20 non-

Gates Class

In an effort to provide all of our members with the fresh-
est, most delicious produce possible, sometimes our har-
vest list changes from Tuesday to Saturday. This means
that the Tuesday and Saturday shares may not always
have the same items. The changes will never be more
than an item or two, and often there will be no changes.
But, rest assure, it all evens out. (We keep extensive re-
cords here...no kidding). So, if your friends that pick up
on Tuesday had radishes, and you (as a Saturday share)
had turnips, worry not. Your radishes will come.

Dinner and a
Movie: FernGully

&7
Friday, June 25th -

<
FERNGULEY
6 PM—9 PM

FREE!, with pizza for sale from the cob
oven.
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Stmple 1 eggie Preps for This Week’s Share

Broccoli: Fresh broccoli is good enough to
eat raw. For those who have been ruined by
the flavorless heads at the grocery store, I
recommend giving raw broccoli a second
chance. That being said, a quick blanch can
add a whole new dimension to the vegeta-
ble. Blanching can bring out more flavor and
color, and if done correctly, your can preserve
that nice texture and crunch.

Bring a large pot of water to a roaring boil
(use more water than you think you’ll need
because the broccoli will cool it down other-
wise), add a hefty amount of salt (lets say a
tablespoon for those who prefer measure-
ments), cut your broccoli into whatever size

Turnip Gratin

Ingredients
2 tablespoons unsalted butter

21/2 pounds turnips (excluding greens)
1 tablespoon chopped thyme

1/2 tablespoon chopped rosemary

1 1/2 teaspoons kosher salt

A pinch of cayenne

1 cup heavy cream

1 cup grated hard, dry cheese like Par-
migiano

Directions

Preheat oven to 450°F.

Melt butter in a 12-inch heavy skillet,
then cool.

Thinly slice turnips, then spread out one
third of them into the skillet. Sprinkle
with about a third of your herbs, salt, andj
cayenne. Make 2 more layers just like the
first.

Cook, covered, over medium heat until
underside is browned, about 10 minutes
(do not stir). Add cream and cook, cov-
ered, until center is tender, 20 to 25 min-
utes.

Sprinkle the top with grated cheese, then
bake until golden and bubbling (about 10
to 15 minutes.

Let cool and enjoy.

pieces you prefer, and add to the boiling wa-
ter. Seta timer or watch a clock and only let
the broccoli cook for a minute or minute and
a half before removing with a slotted

spoon. Use this for the broccoli salad recipe
below or setve it as a side with some melted
butter on top.

Turnips: These Hakurei turnips are sweet as
can be...for a turnip. Our crew has been
known to eat them raw in the field...an early
spring “apple.” Also great in a root roast
(with beets, carrots, and other early season
tubers): add olive oil and salt and bake in
the oven at 400 F for about 45 minutes
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, or until tender with a fork. Again,
don’t forget about those greens!
Turnip greens are delicious.

Scallions: Wonderful just thinly
sliced and thrown into a salad.
BUT, my favorite way to prepare
scallions is to dress them in olive oil
and a bit of salt, and throw them on
the grill. Grill until the tops have a
bit of crispness to them and are not
yet burnt... eat the whole scallion.
The scallion tops are also great

chopped in a salad.

The wonderful photography of Will Mar-

tin—mwho wrote this newsletter. and is also

an amazing chef from the south.

Broccoli
Salad

Ingredients
Y2 teaspoon salt

2-3 cups fresh broccoli florets

1/4 cup toasted slivered almonds or
sunflower seeds

1/4 cup cooked, crumbled bacon (Not
necessary. You can add more almonds
or sunflower seeds if you’re leaving this
out)

1/8 cup of scallions, chopped

Directions

1/2 cup mayonnaise (homemade is best
if you have the time)

1 tablespoons apple cider vinegar

1/8 cup honey

Combine the blanched broccoli florets,
almonds or sunflower seeds, crumbled
bacon, and chopped scallions in a large
serving bowl. In a separate bowl, mix
together mayonnaise, cider vinegar and
honey. Add dressing to the salad and
toss to mix well. Chill thoroughly be-
fore serving.




