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Greetings from the Farm! 
The heat wave and wind really was something over the last week!  It doesn’t take long for the fields to 
dry out in those conditions, so we have been irrigating heavily through it all.  And then we got rain.  Lots 
of it!  Rain and snap peas go very well together.  We knew that we would have enough to pick a few 
pounds by Wednesday, but with the storm came more peas, and there are many more on the way! 
We picked all that were ready this morning and wondered “who wouldn’t want fresh snap peas?” So we 
are sending them out to some of our sites.  If you don’t have them this week, you will have them next 
week.  And most likely the week after that.  If you customized your share, we hope that you don’t mind 
the addition this week! Simply “snap” off the stem end and enjoy them raw, lightly steamed, sautéed, 
on or in salads or soups.  Store them in the bag and wash just before using. 
Basil plants are back! Some of our members said that they missed them last year and we are happy to 
send them to you again!  Even if you don’t have a garden, you can still have fresh basil on hand on your 
windowsill or patio. Transplant your basil plant into a spot in your garden or into a pot with good potting 
soil.  Keep it evenly moist in a sunny spot and pinch off the flowering tips as they appear for longer use 
of the leaves. 
Braising Mix is very popular with many of our members and market customers.  It is a bit spicy.  It 
contains arugula, kale, mustard leaf, tatsoi, and mizuna. We like it as a raw salad and find that adding a 
little drizzle of oil and/or vinegar, and some feta or hard cheese tones the spice down a lot. You can also 
mix it with your lettuce salad. Braising mix can also be ‘braised’; as the name implies. It will reduce to a 
very small amount, so feel free to cook it with your spinach or kale or both (kale will take longer to 
cook).  If you eat bacon, sautéing a few diced slices is a good start for braising greens. Drain off most of 
the fat and sauté some onion and garlic in the pan.  Add your chopped greens with a little chicken broth, 
a tsp. of cider vinegar and salt and pepper to taste. 
Dandelion Greens are NOT picked from our yard!  These dandelions are an Italian cultivar and we 
planted them for you! They are a bitter green that is extremely high in calcium and iron and a multitude 
of other beneficial nutrients. Wash them before using and store them in a bag in the crisper drawer. 
Blanching them in boiling water before using them will help to cut the bitterness a bit, then you can 
drain them, chop and sauté or add to soup, casserole, eggs, etc. They are a great addition to smoothies. 
These greens are one of Anna’s #1 favorites. 
Kale is another nutritious green.  You may have 1 of 3 varieties that we are growing this year and they 
can be used interchangeably. Remove the stem from the kale and then chop and use as desired; raw or 
cooked. The simplest sauté; simmer chopped kale leaves in a little broth and season with salt and 
pepper, red pepper flakes and garlic until tender.  Drizzle a little honey, maple syrup or balsamic vinegar 
on into them if you still find them a little bitter. 
 
 
 



One of our members; Mike O. submitted this last 
week and gives it high ratings! 

Spinach and Feta Frittata 
2 tablespoons olive oil 
1 medium shallot, finely chopped (about 2 tablespoons) 
1 medium clove garlic, finely chopped (about 1 teaspoon) 
1 (5-ounce) bag baby spinach 
1 tablespoon finely chopped fresh oregano 
Kosher salt and freshly ground black pepper 
12 eggs, beaten 
1/4 cup milk 
3/4 cup (at least 4 ounces) crumbled feta 
Adjust oven rack to highest position and preheat broiler.  
In a large bowl, beat eggs and milk with a whisk until 
incorporated. Add feta and season with salt and pepper. Set 
aside. 
Heat olive oil in an 8 inch non-stick skillet over medium high 
heat, until shimmering. Add shallots and cook until beginning 
to soften, about 3 minutes. Add garlic and continue to cook 
until softened, about 2 minutes longer. Add spinach and 
oregano and cook, tossing often until spinach is fully wilted 
and any water released by the spinach has cooked off, about 6 
minutes total. Season to taste with salt and pepper. 
Pour egg mixture over spinach, and gently stir with a spatula 
to release the spinach from the bottom of the pan so that the 
eggs are in direct contact with the surface of the pan. 
Cook until eggs are almost totally set, about 12 minutes, 
reducing heat to prevent burning. Place pan under the broiler 
until the top is set as well, keeping a close eye on it so it does 
not burn, about 2 minutes longer. 

Creamed Sesame Dandelions 
2 cups water 
1 lb. dandelion greens (add spinach if you need more greens) 
2 T  good olive oil 
2 cloves garlic, thinly sliced 
2 T tahini 
3 T water 
½ tsp tamari 
Freshly squeezed lemon juice 
Bring the 2 cups water to a boil in a large 10 or 12 inch skillet 
with a tight fitting lid. Add chopped dandelions and cook for 
2-3 minutes. Drain the greens and set aside. (Save broth for 
another use if you like!) 
Heat oil over med-low heat in skillet and sauté the garlic slices 
for 1-2 minutes, or until golden brown. Stir in the greens and a 
pinch of salt. Cover and cook on low for 2-3 minutes.   
In a small bowl, combine tahini, water, and tamari and mix 
until creamy. Stir sauce into the pan until thoroughly mixed.  
Squeeze fresh lemon juice over and serve hot.  (Serves 2) 
**Feel free to adjust the amounts of tahini and tamari to suit 
your tastes! 
-Recipe by Peter Gail 
 

 

There was a lot of talk around the farm this week 
about who made the best radish sandwich!   
Matt likes lightly salted radishes, mayonnaise, 
“fancy wine” cheese, radish greens on good bread. 
Anna: sliced radishes on buttered bread. 
I really liked lightly salted sliced radishes with a 
little mayo on a wheat tortilla with a little lettuce.  
Mike wants to know why he didn’t get a radish 
sandwich!  
Radish Greens are also very tasty!  Use them in 
your salad mix, as a salad (for us serious greens 
fans) or sauté them.  (Great with morning eggs!) 
Store radishes in a bag in the fridge and if you 
aren’t going to use them right away, store the 
greens separately. 

Kale is a very nutritious green and very beneficial to your 

health.  Really.  Kale and all of the other greens that we send 
to you have anti-inflammatory and antioxidant properties.  I 
guarantee that if you cut back on sugar and processed food 
for 1 week you will feel better, but if you also up your intake 
of greens, you will feel a LOT better; even if you think you feel 
just fine already! 
Store kale in a plastic bag in the refrigerator and use within a 
week. Remove the tougher stems on all but the tenderest 
young leaves. 

Kale Pesto 
4 c kale (washed, tough stems removed, chopped, 

packed) 

1⁄2 c walnuts 

1⁄2 c parmesan cheese (grated) 

2 clove garlic (smashed) 

1 bunch parsley (flat-leaf, washed and dried, roughly 

chopped) 

1⁄2 c olive oil (plus more as needed) 

Salt and pepper 

Bring a large pot of water to a boil. Submerge the kale in 

the boiling water and cook for just one minute. Drain in 

a colander and rinse in cold water. Squeeze out the 

excess water. 

In a small skillet over medium heat, lightly toast the 

walnuts until fragrant and lightly golden, about 3 

minutes. Remove from pan and set aside. 

Place the kale, toasted walnuts, parmesan, garlic, and 

parsley in the bowl of a food processor. Sprinkle with 

salt and pepper, and process until the walnuts are finely 

chopped. While the food processor is running, add the 

oil in a steady stream and process until smooth, adding 

more oil, a bit at a time, if needed. Taste, and add more 

salt and pepper if needed. 

Toss with pasta, or use however you would normally use 

pesto. 
 


