
Field Notes 

   

―Community, then, is an indispensable term in any discussion of the connection between people and 

land. A healthy community is a form that includes all the local things that are connected by the larger, 

ultimately mysterious from the creation.‖ 

-Wendell Berry 

HAPPY SUMMER SOLSTICE and 4th week of distribution. I’m so grateful to be a part of PBFP this 

season and spend time both in the fields and leading educational programming. CSA’s are such a won-

derful model for food distribution and I’m so excited to finally meet ya’ll at pickup this week. Now that 

summer is in full swing your share is bountiful and diverse.  Kohlrabi is by far our most original crop—it 

looks something like an alien and is good raw or in a coleslaw style salad with rice vinegar.  This  share 

also includes kale and broccoli , and turnips, which are from the same family as kohlrabi– brassicas. Bras-

sicacea is a genus of plants in the mustard family. Some brassicas have very similar features, in fact, kohl-

rabi has been called a German turnip. All brassicas begin with cotyledon (the first leaves of a baby plant) 

that are shaped like hearts. Fennel and parsley, also your share this week are aromatic plants with hollow 

stems, commonly known as umbellifers in the family Apiaceae. Our scallions and garlic scapes come 

from the Allium family whose name originates from Latin and whose family also includes onions, shal-

lots, and leeks which you will be receiving later during the season. Last, but certainly not least, this share 

includes lettuce—a leafy green good for salads that is actually part of the daisy family Asteracea.. I hope 

you enjoy your share this week , below I’ve listed some recipes for the more intimidating crops. 

Blessings on the meal,  

Clare Hyre 

Upcoming Events 

Phillies Bridge Farm Project 

June 22, 2010 

Week 4 
 
 

LETTUCE 
Nevada and Magenta 

 
KHOLRABI 
Winner 

BROCCOLI 
Gypsy and Rosalind 

 
KALE 
Winterbor 
 

TURNIPS 
Hakurei 

SCALLIONS 
Nabechan 

FENNEL 
Orion 

PEAS (U-PICK) 
Sugar Snap, Sugar Ann, and 
Oregon Giant 

In The Harvest 

Room: 

Dinner and a Movie: FernGully 

Friday, June 25th 

6 PM– 9 PM 

FREE!, with pizza for 

sale from the cob oven. 

 

Work Party 

Saturday, June 26th 

10 AM– NOON 

Come help us save the raspberries from the 

weeds, and enjoy what should be a beautiful 

day on the farm!  Please bring gloves and 

long sleeve shirt if you have them.   

Buckwheat! 
What’s going on over there?  A field of green...but it’s 

not broccoli...it’s not lettuce...it’s not even for the 

eating.  It’s buckwheat!  We have been using the 

buckwheat as a quick cover crop—holding two fields 

for us until we will plant into them in mid-July.  

Cover crops are also called ―green manures‖—they 

add organic matter to our soils once incorporated, 

keep nutrients from leaching out of the soils when it 

rains, and help improve soil structure.  The buck-

wheat will all be mowed and tilled this week to prep 

our fields for upcoming plantings, but go give it a 

look before it is gone.  You are guaranteed to see 

some happy bees in there feasting away.   



Fennel: The Licorice Plant!  Another favorite 

of the over 800 children that participated in 

our educational programming on the farm so 

far this season.  Fennel has a licorice flavor to 

it.  The fronds are great in a salad.  The bulb, 

sliced, adds a great sweet, ―licorice-ish‖ 

crunch to a salad or slaw.  I also like to roast 

the fennel bulb with turnips, potatoes, beets, 

etc—for a delicious root roast.  Simply chop 

up your roots and fennel, dress with olive oil, 

salt and pepper, and bake at 350 for 45 min-

utes, to an hour...until everything is nice is 

cooked through.   

Kohlrabi: As Claire pointed on in her piece 

of the front, Kohlrabi is in the same plant 

family as broccoli.  It tastes to me (Farmer 

Anne) like a mix between broccoli and hi-

kama (a sweet, tropical root).  Before you do 

anything, dunk your kohlrabi in some water, 

and enjoy the beautiful metallic sheen the 

leaves give off under water!  Kids usually love 

kohlrabi for this reason, and because it looks 

like something from outerspace.  Kohlrabi is 

great grated and cut into small ―sticks‖—

eaten raw, thrown into a salad, or dipped in a 

creamy veggie dip.  The leaves aren’t bad 

steamed either.   

Great way to eat your  
fennel bulb! 
 
Ingredients 
 
1 medium kohlrabi 
1 medium fennel bulb 
oil & pepper 
 
Directions 
 
Wash the fennel bulb thoroughly and re-
move the stalks with the ferns. Set aside for 
use later. Slice the bulb into rings and place 
in bowl. 
Drizzle oil and sprinkle black pepper to 
taste. Add fern tufts for color and added 
flavor profile. Slice the kohlrabi and then 
pare strips off each slice with a vegetable 
peeler (this is to get wafer thin slices). Add 
to the bowl with the fennel.  

Kohlrabi and Fennel 
Salad 

Phillies Bridge Farm Project 

The Newbies This Week 
A quick introduction to the two new veggies in this weekõs shareñtwo of the more unique vegetables you will 
receive this season!  

 

 

 

 

 

 

 

 

 

Lettuce StartsñNow on Your Plate! 

Tabouli 
Salad 

Ingredients 
 
3 cups of finely 
chopped flat-leaf 
parsley 
1/2 cup of finely chopped fresh mint 
4 or 5 finely chopped spring onions (with 
the green parts) 
4 ripe, medium size tomatoes, chopped into 
small cubes 
1 cup of medium burghul (cracked wheat) 
1/2 tsp allspice 
1/2 cup lemon juice 
5 TBS good olive oil 
Salt and Pepper 
 
Directions 
RINSE burghul several times and then soak 
in cold water for about twenty minutes. 
 
CHOP the tomatoes (small dice). 
 
CLEAN the parsley and remove the large 
stems (you want mostly leaves). Chop fine. 
 
PUT the burghul in a sieve to drain. 
 
TRIM the spring onions, and chop them 
into 1/4" lengths.  
 
PUT the drained burghul and tomato in a 
large mixing or serving bowl. Add salt, pep-
per, allspice, lemon juice, olive oil, mint, 
parsley, and optional minced jalapeno. 
 
TASTE for seasoning. If too dry, you can 
add additional lemon juice. 
 
Toss well! 

Broccoli Fennel 
Soup 

Great way to eat your fennel fronds! 
 
Ingredients 
 
1 large head brocolli (separate florets and 
stems) 
1 large onion, chopped (use your scallions!) 
4 - 6 cloves garlic, chopped (use your scapes!) 
1 tbsp butter 
feathery fennel tops from one bulb fresh 
fennel 
6 cups water 
1 tsp (or more, to taste) ground fennel seed 
sea salt to taste 
scallions and parsley, finely chopped, for 
garnish 
 
Directions 
 
Remove tough outside layer of broccoli peel 
from stems and chop (discard any woody 
pieces). Saute onion, garlic and ground fennel 
seed in oil until onion is translucent.  Add 
broccoli, fennel and water.  Simmer until 
tender, about 20 minutes.  Puree mixture in 
blender for several minutes until very 
smooth.  Return to stockpot, adding salt to 
taste.  Simmer 10 more minutes, adjust sea-
sonings before serving.  Garnish with parsley, 
scallions or chopped red bell pepper strips. 


