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June 27, 2017 Week #5
	


Summer is truly here! Farmer Henry would like to report that the tomatoes and peppers are growing well in the hoop house. We also have the basil coming up and the summer squash is just week’s away from vining out. It is pretty exciting to walk the farm and see how things are progressing. Farmer Wilbur would like you to know that he’s been watering the Herb Garden to keep the herbs as fresh as possible. He also would like to encourage everyone to eat as many Carola new potatoes as they can. We have pulled them all so they will go quickly! This prompted their inclusion in all shares again this week. They are perfect for potato salad for the 4th of July parties next week. Next week our pick up is on the 4th of July. We debated on whether or not to change the date, but decided that consistency is important and pick up will be on Tuesday as normal. Please let us know in advance if you will need to pick up later in the week. This will ensure that we keep your produce in the cold storage to keep it fresher longer.

There are some wonderful summer activities happening in the coming weeks:

*Saturday, July 1st is Bell’s Farm Strawberry Daze starting at 10am. Petty zoo, kids activities, farm tours, strawberries, and more

*Sunday, July 16th is our annual Farm Feast from 2pm-5pm out in our field. It is a great time to share food and get to know fellow CSA members. We will have a sign up sheet out in the barn starting next week. This is a potluck event and we are happy to provide produce for you to use for your dish to share. 

*Tuesday, July 25th there will be NO CSA pick up. Rather than try to find people to pick and prep the CSA while we are on vacation we decided it made more sense to have a week in the middle with no pick up. We will have extra u-pick items on the 18th to help see you through.

*Thursday, July 27th is the 3rd Annual Coupeville Farm to School Cook for a Cause Fundraiser Dinner. This is an invitation only event (I will be emailing invitations to all members later today) and is a great time to sample local food and support a wonderful program! We are also looking for cooks for this event…be on the look out for that email as well!
Please be sure that compost is free from plastic bags (the green compostable bags we provide in the barn are ok) and rubber bands or metal ties. We love taking compost, but digging through the bin to remove plastic is a pretty gross thing to get to do!
Our U-pick items this week are herbs and an item to be determined on Tuesday morning. We will have information on a chalkboard in the barn. You are welcome to pick any herbs you would like from the Herb Garden. There will be ties and clippers available on the bench in the Herb Garden or, in case of rain, in the barn. 

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.
We are very excited to share this year’s produce with you and look forward to seeing you on Tuesdays between 1:00pm and 6:00pm. If you will not be able to pick up by 6pm please let us know. 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 be sure to sign in when you pick up. This will save us confusion at the end of the day and save you a phone call or email verifying that you were here. This season we will have a separate sign up black boards at each share size. We will also have the items color-coded to make your pick-up as easy as possible. Simply find the color that corresponds with your share size: Full Shares are yellow, Partial Shares are orange, and Small Shares are blue.

We will have some recycled plastic and paper bags for your use during CSA pick-up. Feel free to bring your own basket, box, cooler, etc. to pick up your veggies.

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, 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. 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. 

Jennybean Coffee: if you are interested in purchasing locally roasted organic coffee that will be delivered for pick up with your CSA share you can order from www.jennybeancoffee.com. Go to the “Offerings” tab and fill out the order form on the bottom. Be sure to include Prairie Bottom Drop in the ordering instructions on the order form. Payment will be collected when the coffee is picked up, paid by cash or check. There will be an Honor Box for JennyBean payments. Please place your order by Thursday evening for the Tuesday delivery.
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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.

*  **Garlic Scapes—remove bunching tie and store in the crisper. A great garlic flavor with the texture of asparagus. Wonderful sautéed with scrambled eggs.
*  **Carola New Potatoes— —store in the crisper. These little beauties are perfect steamed…or boiled…or roasted…just perfectly perfect (. 
*  **Oregon Giant Snow Peas— —store in the crisper. Edible pods make these great to snack on. Perfect in stir-fry.
** Head Lettuce—store in the crisper.  A mix of many varieties. We won’t be picking them until Tuesday morning so I won’t list them here. Wonderful heads for salad, to add to sandwiches, or to use for wraps. 
** Kale — remove bunching tie and store in the crisper. The perfect weather for a kale salad.
**Mixed Spring Onions— remove bunching tie and store in the crisper. A mix of several onions in their tender, young stage. Great in salads or as a topping.
Minuet Napa Cabbage—store in the crisper.  Great for coleslaw. 
Olympia Spinach— store in the crisper. The first picking of our new spinach rows.
Scarlet Queen Salad Turnips—remove bunching tie and separate greens from roots (both are edible) and store in the crisper. Perfect for salads. Roots are delicious roasted, greens are wonderful sautéed.**indicates item is found in partial share boxes 
*indicates items found in small share boxes
all items are included in the full share boxes
New Potato Salad
2 pounds new potatoes
Kosher salt
¾ cup good mayonnaise
1/4-cup buttermilk, milk, or white wine
2 tablespoons Dijon mustard
2 tablespoons whole-grain mustard
1/2 cup chopped fresh dill
Freshly ground black pepper
1/2 cup chopped celery
1/2 cup chopped red onion
Place the potatoes and 2 tablespoons of salt in a large pot of water. Bring the water to a boil, then lower the heat and simmer for 10 to 15 minutes, until the potatoes are barely tender when pierced with a knife. Drain the potatoes in a colander, then place the colander with the potatoes over the empty pot and cover with a clean, dry kitchen towel. Allow the potatoes to steam for 15 to 20 minutes. Meanwhile, in a small bowl, whisk together the mayonnaise, buttermilk, Dijon mustard, whole-grain mustard, dill, 1 teaspoon of salt, and 1 teaspoon of pepper. Set aside. When the potatoes are cool enough to handle, cut them into quarters or halves, depending on their size. Place the cut potatoes in a large bowl. While the potatoes are still warm, pour enough dressing over them to moisten. (As the salad sits, you may need to add more dressing.) Add the celery and red onion, 2 teaspoons of salt and 1 teaspoon of pepper. Toss well, cover, and refrigerate for a few hours to allow the flavors to blend. Serve cold or at room temperature.
Garlic Snow Peas
2 cups fresh snow peas (washed, dried, and trimmed)
1 -2 tablespoon sesame oil
3 minced garlic cloves or two garlic scapes
salt & pepper
Heat wok on medium-high heat . Add oil get it hot, dump in peas. About 1 minute after stir-frying add garlic and seasoning. Quick fry just till bright green and still crisp. Cooking time is an estimate -- do not over cook or they will turn a dull green and go limp. Remove and serve while still hot.
Kale and Quinoa Salad

1 bunch kale washed, stems removed and leaves torn into 1-inch strips
3 tablespoons red wine vinegar
Kosher salt and freshly ground black pepper
3 to 4 tablespoons extra-virgin olive oil
1 cup cooked white quinoa
1-cup cherry tomatoes, halved
1/4 cup crumbled goat cheese
1/4 cup toasted pine nuts
Steep the kale in hot water in a large bowl until it turns slightly brighter, 1 to 2 minutes. Remove and pat dry. In a small bowl, combine the vinegar and a pinch of salt and freshly ground pepper. While whisking, slowly drizzle in the olive oil.
Pour half the dressing over the kale in a large bowl. Massage the kale leaves with your hands. Add the quinoa, tomatoes and more dressing and toss together with 2 spoons. Mix in the goat cheese and pine nuts. Transfer the salad to a serving dish. Allow to sit for 20 minutes before serving.
Minuet Napa Cabbage Slaw
1 lime, juiced
3 tablespoons rice vinegar
2 tablespoons Asian chili oil
1-tablespoon mayonnaise
1-tablespoon soy sauce
1 finely shredded Napa cabbage
1 red bell pepper, thinly sliced
1 orange bell pepper, thinly sliced
1/2 cup thinly sliced snow peas
3 scallions, thinly sliced
Salt and freshly ground black pepper
Whisk together the lime juice, vinegar, chili oil, mayonnaise and soy sauce in a large bowl. Add the cabbage, peppers, snow peas and scallions and toss to combine. Season with salt and pepper, to taste. Refrigerate for at least 30 minutes to allow flavors to meld.
On the Horizon in the next few weeks:  Arugula, Shelling Peas, and Salad Mix!

