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May 19, 2020 Week #1
	


Welcome to the 2020 CSA Season—our 11th year! We are very excited to be planting and growing with you this year. Each season is unique and offers specific joys and challenges. There will be some immediate changes to how we operate the CSA, but we will keep things as close to normal as possible. Our goal, as always, is to provide you with a bounty of fresh produce.  Spring is here and that usually means greens. Everything is growing nicely and we are expecting greater variety as the week’s progress. In the mean time, enjoy the tender and delicious greens of spring! 
BAGS We are using reusable mesh produce bags again this season. You will need to return your empty bag(s) the following week. The farm will take care of washing and sanitizing the bags. Please do not return bags with produce in them. If you would rather not take the bags home you are welcome to bring a different bag and transfer your produce for transit. 
PICK UP PROCESS In order to keep handling of produce at a minimum we will be using cotton bags for pick up. Each share size will have a special table and each share will be have their own bag. Bags will be labeled with your names so that we can keep track of who has picked up. You will return the previous week’s bag when you pick up your current week’s share. These bags will also be washed and sanitized weekly. This will also eliminate the need to sign in when you pick up your share. WE ARE HAPPY TO BRING YOUR SHARE TO YOUR VEHICLE. PLEASE CALL OR TEXT JULIEANNA 3606325829. 
 Please drive around the back of the barn for parking. If we can all drive around and park with our vehicles facing out toward the exit (barn doors) there won’t be any reason to back up J. We will have signs up to help with this.

 We are very excited to share this year’s produce with you and look forward to seeing you on Tuesday between 2:00pm and 6:00pm. One of us will be around the barn during the first few weeks in order to help with pick up and answer any questions you may have. Be on the lookout for farmer Julieanna. We will also have farmer Wilbur joining us in the field after his day job remote teaching at the Middle School and farmer Henry after his day job as a distance learning 2nd grader. You may also see Grandma Sara out weeding. We will be wearing masks and plan on keeping our distance. We encourage physical distancing and mask wearing on the farm, but are not going to make it mandatory at this time.

First CSA Date:          May 19, 2020              Last CSA Date:          October 6, 2020 (20 weeks total)
Pick-up Date:             Tuesday
                                    ***there may be 1 or 2 Tuesdays this season with no pick up***                  
Pick-up time:               2pm-6pm
Pick-up address:        293 Engle Road, Coupeville, WA  98239
Phone Numbers:         Wilbur 360-632-5762    Julieanna 360-632-5829
Contact:                      farmers@prairiebottomfarm.com
                                    www.prairiebottomfarm.com
 
Prairie Bottom Farm is a non-smoking farm. All animals must be kept in your car (service animals are the exception). Please watch your step, the ground can be uneven. Vehicles are driving in and out, especially on CSA pick up day—please keep your kids close and please keep an eye out for people and chickens.

Our U-pick item this week is herbs. You are welcome to pick any herbs you would like from the Herb Garden. We ask that one person/family at a time is in the herb garden. We will have the herbs labeled. We are exploring ways to provide sanitized clippers for the u-pick, but at this time we ask that you bring your own scissors or clippers for u-pick.

If you will not be able to pick up by 6pm please let us know ahead of time. We can bag up your share and place it in the cold storage room for a later pick-up. We close the barn promptly at 6pm and we are off on Wednesday so we can make arrangements with you to pick up at a later time. If we have not heard back from you by 8am on Friday we will share your produce with the farm chickens. Please keep in mind that it is MUCH easier for us to arrange an early pick up with you than it is to sort out a different pick up time after Tuesday.

Compost Container:
If you do not have access to composting we will gladly take any veggie and fruit scraps off your hands. Please place any compost materials in one of the green bags we provide (they will be in a basket by the cash box in the barn) and place the tied bag into the bin outside of the barn. Feel free to include coffee grounds and fruit and vegetable scraps. Please do not include labels, ties, bags, or meat products.

Eggs:
Fresh eggs should always be cracked into a small bowl first, in the unlikely event that there is a bad egg. Eggs are available on a first come, first serve basis and are located in the cooler in the main room. Our chickens are fed organic feed and free range. The eggs are $5.00 per dozen. They have started their spring molt and egg production has declined a bit as they put their energy into growing new feathers.
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How to store and use:


We rinse all produce after picking and before we package. We recommend that you wash it before you cook with it or eat it. Root vegetables may require a little extra time to soak.

*  **Radishes –remove bunching tie and store in the crisper. We won’t know for sure until we pick, but the Easter Egg and Cherry Belle radishes look fantastic. Radishes have edible greens and the spicy roots loose some of their bite when cooked.

*  ** Green Garlic—remove bunching tie and store in the crisper. Green garlic can be used in place of cured garlic. The white root end is the bit you will eat, the light green leaves can be used to impart flavor to soups, and can be used as a bed for roast chicken or fish.
*  ** Rainbow Chard with Raab—store in the crisper. This is the time to learn to LOVE quick pickles. Chard stalks are beautiful and delicious pickled. The raab (seed heads) has a nutty flavor and the chard has been overwintered and is colorful and tasty.
**Mixed Greens—store in the crisper. Cut in a fine chiffonade this is our go-to salad at this time of year. Is also  wonderful sautéed or steamed. A mix of beet greens, cabbage leaves, collards, kale, chard, and more.  
**Kale and Kale Raab — store in the crisper. We have been babying the heck out of this overwinter crop of kale in the hopes that it would carry on until the new crop is ready. It worked! It is sweet and nutty and is perfect for smoothies, salads, soups, and we love it added to mashed potatoes or pasta.
Egyptian Walking Onions—remove bunching tie and store in the crisper. Walking onions really do walk, rather like a crawl, along the row. The large seed heads they develop weigh them down and when the seeds land on the ground the new plants begin to grow, several inches away. It is a slow walk, and a fragrant onion.
Pea Shoots—store in the crisper. Ideal for salads, pesto, or in sandwiches. 
**indicates item is found in partial share boxes 

*indicates items found in small share boxes

all items are included in the full share boxes

Roasted Radishes

1 bunch radishes

2 tablespoons olive oil

Kosher salt and freshly ground black pepper

1/2 lemon, juiced

Preheat the oven to 400 degrees F. Line a baking sheet with aluminum foil. Halve the radishes lengthwise and place them in a bowl. Toss with the olive oil and season with salt and pepper. Transfer the radishes to the prepared baking sheet and bake until tender and a little golden, about 20 minutes. Sprinkle the lemon juice on top and serve immediately.

Quick Pickles **a great way to use onions, garlic, radishes, turnips, beets, chard stalks, summer squash, etc.
1/2 cup white vinegar, eyeball it

2 rounded teaspoons sugar

1 teaspoon mustard seed

1 teaspoon salt

1 clove cracked garlic

1 teaspoon dried dill or 2 tablespoons fresh dill leaves, chopped or snipped

1 bay leaf

Sliced vegetables of choice…enough to fill a pint canning jar
Heat small saucepan over medium high heat. Add vinegar, sugar, mustard seed, salt, and garlic to the pan and cook until it begins to simmer and sugar dissolves. Toss the dill, bay leaf, and sliced vegetable together in a heat-proof bowl. Pour the simmering liquid over the vegetable and stir to evenly coat. Allow to cool to room temperature or chill before serving.

Gratin of Greens (kale, chard, pea shoots, beet greens, mixed greens, spinach, collards, cabbage, mustard, etc.)
1 bunch Swiss chard or other greens
Salt

3 Tablespoons butter

2 Tablespoons flour

1 cup whole milk

Freshly ground black pepper

Nutmeg

2 green garlic, chopped fine
1 cup freshly shredded Parmigiano-Reggiano
Arrange the rack in the middle of oven and preheat the oven to 400 degrees F. Chop greens and stems. In a saucepan sauté the garlic with 1 Tablespoon of the butter for 1 minute. Add the stems and sauté for 2 minutes. Add the greens and sauté until wilted. Remove from pan.  Add remaining 2 Tablespoons of butter and  heat over medium heat. Whisk in the flour and cook 1 minute, and then whisk in the milk. Season with salt, pepper and a little freshly grated nutmeg. Thicken the sauce to coat the back of a spoon and adjust seasonings to taste. Place the greens in a medium casserole (8 to 10 inches long). Top with the béchamel sauce and then the cheese. Bake 20-30 minutes, until bubbly and brown.
Pea Shoots and Radishes on Toast
1 loaf of delicious hearty bread, sliced into 1-inch crostini

1 clove garlic, or green garlic
8 ounces pea shoots (3 loosely packed cups), finely chopped

1/4 cup olive oil

Kosher salt

1/2 lemon

10 radishes, thinly sliced

Preheat the broiler. Lay out the crostini on a sheet tray and toast under the broiler quickly. Once toasted, rub the bread with the garlic clove.

Add the pea shoots to a mixing bowl with the olive oil and a generous amount of salt. Squeeze the juice from the lemon half over the pea shoots and mix well with a wooden spoon. Spread the pea shoot mixture over the crostini and fan the radishes over the top. Can also add anchovies--either salted or otherwise preserved--over the top of these to make a delicious meal.
On the Horizon in the next few weeks:  Arugula, Beet Greens, and Leeks!

How to store and use herbs:

Here's the quick run down on how to store your herbs for maximum potential shelf life:

Wash them. Wash your herbs by filling your salad spinner with cold water. Swirl the herbs gently around in the water to loosen any debris. Drain the water, spin the herbs dry, lay them on a layer of paper towels and pat gently with more paper towels to blot away any excess moisture.

Store Hardy Herbs by arranging them lengthwise in a single layer on a slightly damp paper towel, rolling them up like a jelly roll, then transfer the bundle to a plastic zipper lock bag or wrap it in plastic wrap. Store in the refrigerator.   

Store Tender Herbs by snipping off the bases of the stems and removing any discolored or wilted leaves. Transfer them to a large mason jar with an inch of water in the bottom. Seal the jar with the lid (if it fits) or cover the top of the jar with an overturned plastic bag sealed with a rubber band. Store in the refrigerator.

Store Basil by snipping off the bases of the stems and placing the bunch in a vase or a mason jar with an inch or two of water at the bottom, just like a bouquet of flowers. Store at room temperature in a light area but out of direct sunlight.

	Herb
	Herb Type
	Average Lifespan

	Parsley
	Tender
	3 weeks

	Cilantro
	Tender
	3 weeks

	Dill
	Tender
	2 weeks

	Mint
	Tender
	2 weeks

	Tarragon
	Tender
	3 weeks

	Chervil
	Tender
	1 1/2 weeks

	Basil
	Special
	2 weeks

	Rosemary
	Hardy
	3 weeks

	Thyme
	Hardy
	2 weeks

	Sage
	Hardy
	2 weeks

	Savory
	Hardy
	2 weeks

	Chives
	Hardy
	1 week


Stored upright like flowers with water was by far the best for tender herbs like cilantro and parsley, and it's important to note that keeping the tops of those herbs tightly covered by placing an overturned zipper-lock bag over them and sealing it against the base of the jar was also an essential step in keeping them fresh.
The only downside of the method? It takes up a lot of vertical space, and more importantly, there's a real risk of accidentally knocking the container of herbs over as you fish around in the fridge. More than once I had to clean up accidental water spills after knocking over herbs when I was reaching behind them.

The solution? I use 1-quart plastic deli containers with lids or mason jars. By putting an inch of water at the bottom, placing the stem ends of your herbs down into the water, then folding the leaves over, you can seal up the jar and store your herbs for weeks (or even months if you're lucky!).
And the best part is no chance for a spill.
ALTERNATIVE STORAGE METHODS: DRYING AND FREEZING

Sometimes you end up with more herbs than you know what to do with. In these cases, the herbs can be dried or frozen for future use. Dried herbs can be used just like the dried herbs you buy at the supermarket. They are best reserved for applications like spice rubs or long-cooked stews and sauces. Dry herbs in the oven on low heat or in a dehydrator.

Frozen herbs can be used in most fresh herb applications where they herbs are even slightly cooked. Frozen herbs are particularly good for stirring last-minute into pasta sauces or pan sauces, or for making herb-heavy sauces like pesto and chimichurri. Chopped herbs can be frozen in ice cube trays with olive oil.
