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Newsletter 2 June 17, 2015 
In this week’s box: 

Beets 

Butter-head lettuce 

Cilantro 

Garlic scapes 

Potatoes 

 

Purple Plum Radishes 

  Salad mix 

Spinach 

Week 2 has been busy!  We have been mulching plants, weeding, pinching and trellising tomatoes and keeping the 

heavy tops of our ever-growing pea plants propped up.  And weeding.  Weeds certainly do well with rain!  We 

hope that you will enjoy your vegetables this week! 

Beets are another one of those vegetables that often need a second chance for some people; I included!  I did not 

care for beets until I was told that I should be eating them to help recover from an illness because they were blood 

purifying and one of the most health-beneficial vegetables on the planet.  I at first refused and then decided to try 

them- alone- nothing added, just steamed.  Not bad at first and now I LOVE them.  I often pre-cook them so that 

they are on hand when I want them.  They take a while to cook; about 30-45 minutes of boiling depending on size, 

so I usually bring them to a low boil for about 30 minutes and then just turn off the heat and let them sit until cool.  

I often do this the night before and then refrigerate them in the morning for later use or have some with my eggs 

for breakfast! When they are cool, the skins will slide right off, although you can certainly eat those too.  Beets are 

also delicious on salad greens warm or cold.  Don’t throw away the tops, they are delicious too!  (See recipe.) 

Cilantro is the leafy bunch that looks like parsley but doesn’t smell like it is also a love or not flavor that I have 

completely flipped on.  It was the hint of it on the top of a fabulous Indian dish that made me give a second 

chance.  I am now a “cilantro in moderation” person, but it can definitely add a special something to some dishes.  

I love cilantro/spinach “pesto” as a dip for tortilla chips or on pasta! 

This week’s head lettuce is perfect to enjoy with beets!  Try forgoing bottled dressing and drizzle your salad with a 

little nutty hemp oil and/or seasoned rice vinegar. The beets will make your salad pink but pretty!  

Garlic scapes are the curly stalks in your boxes. I explained what they are in your email, but the most important 

thing is that they are delicious!  Use these tender stems anywhere that you would use garlic; stir fry’s, sauces, in 

eggs on potatoes, on pizza and of course in pesto!  These are from one variety of our garlic and there are more 

coming so do use them liberally.  They will keep for many weeks in a loose bag in your crisper drawer or for a few 

weeks in a tall and interesting vase! 

 Your potatoes have been in our root storage since last fall.  They are still delicious, just trim as needed, scrub and 

enjoy.  You might find white, yellow or blue potatoes in your box, or an assortment. 

Dinner last night was a layered potato dish with sautéed beet stems and scapes on the bottom, thin slices of 

potatoes in layers with a pesto of beet leaves on the top and between layers.  

Potato and Beet-top, Scape-bake 

Rinse and chop the stems of 2 beets and 1 garlic scape stem.  Cut off the leaves and set aside. Sauté in a little olive 

oil with 1 tsp Balsamic vinegar.  Lay on the bottom of an oiled, 8x8 pan. 

Coarsely chop the leaves and puree in small food processor with 3-4 chopped garlic scapes and a small amount of 

olive oil.  Season with salt to taste and add fresh parmesan if desired.  Add a little more oil if needed to make a 

smooth paste.  Spread this between and on top of the potato layers and bake for about 45 minutes at 350. 
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Stuffed Baked Potato Casserole 
6 med. russet (or other) potatoes, baked or boiled 
4 tbsp. butter 
4 thick slices nitrate-free bacon, fried to almost crisp 
4 garlic scapes, diced (or 2 cloves minced garlic) 
2 cups chopped broccoli 
2 hard-boiled eggs 
Olive oil 
Cheddar cheese (1/2 – 1 cup) 
Jalapeno slices (home-canned or store-bought pickled 
peppers) 
Bake potatoes until soft and press them with a fork into 
a 9 x 11 “ oiled baking dish.  Dot with butter. 
Cook bacon until almost crisp and drain on paper towel.  
Drain oil from pan and add a little olive oil and then 
sauté garlic scapes and broccoli until bright green and 
almost tender.  Spread broccoli over potatoes and then 
crumble bacon and hard-boiled eggs over them.  Add a 
few jalapenos and cover with cheese.  Bake in 350 
degree oven for 20 – 30 minutes, until cheese is melted 
and dish is hot. 

Spinach Enchiladas with Roasted Red Chili Sauce 
Enchiladas: 
 
8-10 corn tortillas 
1 lb. spinach 
(approximately) 
1 onion, minced 
2-3 cloves garlic, minced 
1 cup low-fat ricotta cheese 
1 cup grated pepper-jack 
cheese 
Cilantro 

Sauce: 
¼ cup canola oil 
2 Tbs. flour 
¼  tsp. baking powder 
¼ cup fire roasted chili 
pepper 
1 pint tomato sauce 
1 ½ cups water  
½ tsp. ground cumin 
¼ tsp. garlic powder 

Rinse the spinach and spin or pat almost dry.  Chop 
coarsely.  Sauté onion over low heat until soft.  Add 
garlic and stir.  Add spinach and cook until wilted (3-5 
minutes).  Stir in ricotta and Monterey Jack cheeses.  
Warm a tortilla in a pan until it is soft.  Add a heaping 
spoonful of spinach mixture to tortilla and spread 
evenly across the center.  Roll tortilla up and set open 
side down in a 9 x 11” oiled pan.  Repeat to fill pan.   
To make sauce, heat oil in a saucepan over med. heat, 
add flour, baking powder and chili powder. Stir 
constantly until the mixture is dark red, bubbly and 
thick.  Gradually pour in tomato sauce, cumin and garlic 
powder.  Add 1 cup of the water, stirring constantly 
until mixture thickens.  Add more water if needed.  
Sauce should be a little thinner than gravy.   
Pour sauce over enchiladas and top with a little grated 
Monterey Jack cheese.  Cover and bake at 350 for 30 
minutes.  Garnish with cilantro and serve. 

Balsamic Beet Greens 
Beet greens 
½ cup toasted walnuts, chopped 
2 T fresh lemon juice 
1 T balsamic vinegar 
1 T Extra virgin olive oil 
Sea salt or seasoning salt to taste 
1 sweet or red onion, sliced or 4 green onions with tops 
sliced. 
Wash greens and slice into ½ inch strips.   
In a heavy skillet, heat 1 T olive oil over med. heat.  Add 
onions and sauté for a few minutes.  Add greens and 
cook until just wilted.  Before serving, toss with lemon 
juice and vinegar and season with salt.  Top with 
walnuts and serve. 

Roasted Beet Salad with Cumin and Cilantro 
4 medium red beets 
2 tablespoons olive oil 
1/2 lemon, juice of 
1/2 orange, juice of 
1 1/2 tablespoons balsamic vinegar 
1 garlic clove, minced 
1/2 teaspoon ground cumin 
1/2 teaspoon sweet paprika 
1/4 teaspoon salt 
1 dash fresh ground black pepper 
3 tablespoons fresh cilantro, finely chopped 
Directions 
Preheat oven to 350F and line a baking sheet with 
foil. 
Clean the beets and place on the baking sheet. 
Roast for an hour or until tender with a fork. Cool, 
peel, and cut into bite-sized pieces. 
To make the vinaigrette, puree one of the cooked 
beets with the lemon and orange juice, balsamic 
vinegar, the garlic, cumin, paprika, salt, pepper 
and olive oil. This can be done a day in advance. 
Before serving, toss the beets with vinaigrette. 
Adjust seasonings to taste and garnish with 
cilantro. (Food.com) 

Garlic Scape Pesto 
1–2 tablespoons freshly squeezed lime or lemon 

juice 

1/4 pound roughly chopped scapes 

1/2 cup olive oil 

½ cup or more freshly grated Parmesan cheese 

salt to taste 
Add this to pasta, top steak or sandwiches, mix with mayo 
for a spread…and don’t forget the breath mints! 

 


