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“Heritage seasonal Procluce from the bottom of E’J}Jeg’s Prairie”





May 29, 2012 Week #1
Welcome to the 2012 CSA Season! We are very excited to share this year’s produce with you and look forward to seeing you on Tuesdays between 12:00pm and 6:00pm. Our interns, Josh and Miriam, have arrived at Prairie Bottom Farm and we are overjoyed to have their enthusiastic help! Please feel free to introduce yourselves and get to know them. Mark your calendars for our CSA Farm Feast, which is scheduled for Thursday July 19th at 5:30pm. 
Compost Bags:
If you do not have access to composting we will gladly take any veggie and fruit scraps off your hands. Please return any compost materials to us in your empty produce box. Feel free to include coffee grounds and fruit and vegetable scraps. Please do not include labels, ties, meat products or citrus fruits.

Eggs:
Fresh eggs should always be cracked into a small bowl first, in the unlikely event that there is a bad egg.
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.

	Green Garlic—remove bunching tie and store in crisper. A mild garlic flavor, the young garlic can be used raw or cooked.
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	Rockwell Beans—store in a cool, dry cupboard.
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	Salad Mix—in bag in the crisper (close bag if you put it on a fridge shelf). A mix of lettuce, mustards, micro-greens, and edible flowers.
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	Kale/Kale Raab Mix-- in bag in the crisper (close bag if you put it on a fridge shelf).  Tender greens and flower buds are best lightly steamed.
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	Radish Bunches—remove bunching tie and store in the crisper. A nice taste of spring. Courtesy of our good friends at Willowood Farm of Ebey’s Prairie.
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	Leeks—remove bunching tie and store in crisper. Great for soups.
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	*Lovage—remove bunching tie and store in the crisper. Stalks can be used as straws. It has an anise/celery flavor. 
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	*Spring Onions—remove bunching tie and store in crisper. Great for grilling or on salads.
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	*Rainbow Chard-- remove bunching tie and store in crisper. Stems can be cut in small pieces for salads. If cooking, cook stems first before adding leafy greens.
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* indicates item is found in full share boxes 
Lovage Butter
4 Tbsp. of butter
1 Tbsp. of minced lovage
Salt & Pepper to taste
Melt the butter in a small pan and add the salt, pepper, and lovage. Heat gently for 3-5 minutes. Serve over vegetables.
Rockwell Beans (Grace Sherman’s Recipe)
Check and rinse beans, removing any foreign materials. Soak two cups of beans, without salt, overnight or boil beans, in water to cover, for five minutes, turn off heat and soak one hour. After soaking, gently boil beans in water to cover until nearly tender. Add one chopped onion, one ham hock and ½ cup sugar (more or less to taste). Finish by baking the beans in a 350-degree oven for an hour or so, until beans taste good to you. You may need to add water if the beans get too dry.

Green Garlic Pesto   


1 bunch green garlic


1 Tbsp. olive oil

    1/2 tsp. salt, plus more to taste

1/4 cup pine nuts or pistachios
1/4 cup extra-virgin olive oil

1/4 cup freshly shredded Pecorino cheese 
Trim and discard root ends of green garlic. Finely chop green garlic, rinse thoroughly and pat or spin dry. In a large frying pan over medium-high heat, cook vegetable oil, green garlic, and 1/2 tsp. salt until soft, about 3 minutes. Let cool to warm room temperature. In a blender or food processor, pulse pine nuts or pistachios to chop. Set aside. Add green garlic and process, scraping down sides as necessary, until bright green and smooth. With motor running, drizzle in olive oil. Pulse in reserved nuts and cheese. Taste and add more salt if you like.

Kale and Kale Raab with Pasta

1-pound pasta


¾ pounds Italian sausage


3 cups kale and kale raab


2 spring onions

1 bunch green garlic



½ tsp. red pepper flakes


1 ½ cups chicken stock
¼ cup grated Parmesan cheese

Bring 3 quarts of water to a boil. Add the pasta and cook as directed on the package, until al dente. While pasta is being prepared, cook kale and raab in chicken stock for about 8 minutes. While greens are cooking, sauté Italian sausage until brown – about 8 minutes. Use a slotted spoon to remove sausage from pan. Add  onions to pan, sauté until soft. Add green garlic and cook for a minute more. When pasta is done, drain and return to pan. Toss together with the greens, sausage, garlic, and Parmesan cheese. Add red pepper flakes to taste.
Rainbow Chard with Ginger
1 bunch rainbow chard 
 1 cup water or low-sodium chicken broth 
1  Tbsp. olive oil


2 green garlics, minced  
1/2 tsp. ground cumin 

 1/2 tsp. grated fresh ginger 

 1 tsp. lemon juice  

Salt to taste   

Wash the chard and remove the stems. Place them in a sauté pan with 1 cup of water or broth and bring to a boil. Cover the pan and turn down heat. Simmer for 15-20 minutes until the greens are tender. Drain the greens, but reserve all the remaining liquid in a bowl. Heat the oil in the sauté pan and add the greens. Mix in the reserved water, the garlic, cumin, and ginger and cook uncovered at a low heat until the mixture is almost dry. Add lemon juice and salt to taste.
Braised Radishes
1 bunch radishes, trimmed of tops and roots

1/2 cups chicken stock
1 Tbsp. butter, cut into bits


1 spring onion, thinly sliced

1 Tbsp. sugar




1/2 Tbsp. red wine vinegar
Salt and pepper

Place radishes in a skillet with stock, butter bits, shallots, sugar, vinegar, salt and pepper. Cover the pan and bring to a boil. Uncover the pan and reduce heat to medium. Cook radishes 10 to 12 minutes and if the stock has not cooked away, remove radishes and cook down to 1/2 cup, about 2 minutes.
On the Horizon in the next few weeks:  Pea greens, Spinach and Baby Head Lettuce!
