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In your box this week: 

Asparagus 
Broccoli (large shares only) 

Butter head lettuce 
Green onions 

Radishes 

Rainbow Kale 
Salad mix 

Sorrel 
Swiss Chard 

 
 

Welcome to the beginning of our CSA season!  We are happy to have our past members back with us again and 

welcome our new farm members!  The beginning of the season is coming together nicely at the farm.  We have 

some terrific new workers here to help harvest and pack your produce and keep the weeds down in our fields.  

In this first box are some of our early season greens and there is also some asparagus that was harvested at Prairie 

Dock Farm; a former CSA and good friend.  The asparagus is not certified organic but it has been raised organically 

with love.  I can also confirm that it is delicious!  We are very grateful to be able to share it with you while the 

asparagus that was newly planted last year recovers from the past drought. Below you will find a few recipes that 

we have enjoyed this week with the asparagus and the other veggies in your box!   

The late spring played tricks on the earlier broccoli this year; at the time the broccoli wanted to be transplanted, 

there was still several inches of snow on the ground.  When it was finally planted it couldn’t wait to make its heads, 

but the first of them are very small.  There is more on the way and soon everyone will have broccoli!   

You can probably identify most if the items in your 
box this week, but you may not be familiar with 
sorrel.  Sorrel is the brighter green small bunch of 
leaves that is banded with a blue rubber band.   
Sorrel has a tangy lemony flavor that actually 
brings great joy to many of the children (and 
adults) that I have offered samples to!  Try a little 
bit of a leaf; kids have told me it is like a sweet 
tart!  Sorrel adds a really nice lemony flavor to 
steamed fish, fresh salad, potato soup or greens 
soup.  I made a soup with the Swiss chard and 
sorrel that is in the newsletter.   
Another item that is familiar to many but not all is 
the Kale.  This week we have either Rainbow Kale 
or Redbor Kale or a combination.  To use it, it is 
best to remove the stems and rinse it and then use 
it in whatever recipe that you like.  Kale is 
incredibly powerful vegetable when it comes to 
nutrition; loaded with vitamins and minerals and it 
has excellent anti-inflammatory and anti-oxidant 
properties!   
You can eat it sautéed and steamed, steaming it  

long enough in the water that is on the leaves to 
make it tender.  Salt it lightly and then add a 
teaspoon or more of rice vinegar at the end of 
cooking.  If that is not appealing, try one of the 
recipes that are on our website or the yummy kale 
ravioli in this newsletter! 
 

Having Fun With Your Food! 
From the fields comes this fun combination of 
asparagus, sorrel and onion leaves that makes a 
great snack and something that kids could have 
fun helping to make: 
Take a very thin spear of asparagus and stick it into 
the hollow onion stem, (or lay it alongside of an 
onion leaf) wrap the onions stem in a sorrel leaf 
and bite!  Or make a dip and dip and bite!  The 
strong flavors really blend into something 
delicious! 
Another fun thing to do is shaving the asparagus 
into strips to top a salad or pizza or just as a snack! 
With a potato peeler, peel from the stem end to 
the top into thin, curly strips. 
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Asparagus, Morel and Blue cheese on Butter 
Head Lettuce 

Serves 2 
6 asparagus spears, trimmed and cut into 2” pieces 
1 cup sliced mushrooms (If morels are not 
available, use another tasty variety.) 
1 Tbsp. olive oil 
¼ cup blue cheese 
Salt 
Sauté the asparagus and mushrooms in olive oil 
over medium heat until they are all warm.  Salt 
lightly and cover.  Turn heat to low and let the 
mushrooms soften and sweat (the salt helps them 
to do this).   
Put a layer of butter head lettuce leaves, torn into 
smaller pieces on 2 individual plates.  When 
asparagus is tender and mushrooms are done, top 
each salad with half of the warm mixture and half 
of the blue cheese crumbles.  The warm 
vegetables will begin to melt the cheese a bit.  
Serve.   

Asparagus-Chard Quiche 
1- 9” pie crust 
½ + cup shredded cheddar cheese 
¼ cup crumbled blue cheese 
2 tsp. olive oil 
4 stalks asparagus; cut into 2” pieces 
2 cups Swiss chard, rinsed and chopped (don’t dry 
leaves) 
1 clove garlic, crushed 
6 eggs 
¼ cup milk 
¼ tsp. salt 
¼ tsp. ground pepper 
In heavy skillet, heat oil, add garlic and asparagus 
and sauté for 1 minute over med. heat.  Add chard 
and stir.  Cover and let steam until chard is wilted, 
about 1 minute.   
Shape pie crust into a 9” pie pan.  Spread cheddar 
cheese over bottom to cover.  Sprinkle blue cheese 
over cheddar.  Layer the chard mixture over 
cheese.   
Mix eggs, milk, salt and pepper together in a bowl.  
Add salt and pepper and then pour over chard 
mixture.  Bake in 375° oven for 30 minutes.   

Sorrel and Chard Soup 
3 cups chicken or vegetable broth 
1 tsp. powdered ginger 
1 tsp. garlic powder 
¾ tsp. salt 
1 packed cup sorrel leaves (stems removed) 
2 packed cups Chard stems and leaves, chopped fine 
1 can light coconut milk 
 
Heat the broth in a saucepan with ginger and garlic 
powder.  Add chopped sorrel leaves.  Bring to boil and 
then simmer until the leaves become soft, about 3 
minutes.   Dice the chard stems and mince the leaves.  
(To mince the leaves finely, roll them up like a big cigar 
and slice them finely with a knife into ribbons.  Run the 
knife the other direction to make the ribbons smaller if 
you can.)  Add the chard and coconut milk to the soup 
and bring to a boil.  Lower heat and simmer for 2-3 
minutes or until the chard is tender.   
Puree in a blender or carefully with a blender stick until 
it is fairly smooth but there are still bits of greens and 
pieces of chard stems.  Serve. 

 
Kale and Cheese Ravioli 
(This works with spinach greens, too!) 

1 tsp olive oil 
1 garlic clove, crushed 
1 c shredded mozzarella  
1 c shredded Asiago 
cheese 
½ c lowfat cottage 
cheese 
¼ c milk 

1/2 tsp dried oregano 
¼ tsp nutmeg 
1/8 tsp black pepper 
1 bunch kale, stems 
removed  
36 Wonton wrappers 
4 qts. water 

Rinse and chop kale. Heat olive oil in a skillet over med. 
heat.  Add garlic and sauté 1 minute.  Add Kale, cover 
and let steam until wilted and tender.  Remove from 
heat, let cool a bit and squeeze the excess moisture out. 
Place the kale and garlic, and next 7ingredients in a 
food processor and pulse until thoroughly blended. 
Taking 1 wonton wrapper at a time, place about a TBS 
of filling in the center of the wrapper, moisten edges 
and bring the corners together to form a triangle. Crimp 
with a fork to seal, Set them on a plate and cover with a 
damp towel as you add to prevent drying out.  (Keel 
unused wrappers covered, too!) 
Bring water to a boil.  Add 12 ravioli at a time to the 
boiling water and boil for 2 minutes.  Remove with 
slotted spoon and add next batch.  Serve with tomato 
sauce.  Makes about 24.  

 


