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Week two June 18, 2014 
In this week’s box: 

Broccoli 
Garlic scapes 
Green onions 

Potatoes 

Romaine or head lettuce  
Salad mix 

Salad turnips 

Winterbor kale 
Wednesday morning’s storms brought a slight change of plans for our CSA boxes this week.  At 8:00 am, the clouds 

were swirling overhead and we all ran for the house as the storm hit the farm.  We had some straight-line wind 

damage to crops and we are hoping that we can get out to them soon to help them recover.  The torrential rain 

temporarily flooded the fields where we were planning on our morning harvest of kohlrabi and kale, and they were 

inaccessible for harvest early today.  Most of the kale and green onions that we are harvesting is from the hoop 

houses where they have been growing indoors and where we can walk, although the crew may be able to get to a 

little of the field-grown kale to make some nice bunches for you.  This has been quite the weather this week!  I 

hope that all of you are weathering these storms, especially Monday night and Wednesday morning. Please look 

forward to kohlrabi next week! 

In other farm news, we have been busy trellising tomato plants that are shooting up before our eyes and 

uncovering our summer squash, winter squash and zucchini plants that have been living protected from insects 

under row-cover (agricultural fabric) that we lay over all of them when we transplant them.  The early tomatoes 

are now tennis ball sized, so you can start to get excited about that, and there are little peppers on our pepper 

plants!  I expect that at least some of you will start having zucchini in your boxes next week, too. While these first 

boxes are lighter-weighted with lots of fresh greens, all that will soon change as all of the other crops start 

producing their colorful fruits. 

 

If you have never been a CSA member before or grown your own garlic, you may be wondering what those curly, 

gorgeous, tender bundles of twigs are: 

Garlic Scapes!  These interesting shoots come up in the garlic plants and try to form heads above ground, taking 

energy from the actual bulbs, so we remove them and enjoy them as a tender spring treat.  The whole stalk can be 

slivered, chopped or crushed to use in almost any way that you would use garlic: stir-fry’s, salad dressing, butters 

or in pesto.  Scapes store well in a plastic bag in the refrigerator. 

The potatoes in your share were saved for our early deliveries from last fall’s crops.  We have bagged 4 different 

varieties: 

Golden Russet: Russeted brown skin with white centers can be used for just about anything.  Boil, mash, pan 

sauté, soup, salad… 

German Butterball: Russeted yellow-ish skin with yellow flesh.  Use like Russets (above). 

French Fingerling: Red, tender skin with yellow centers.  Tender and delicious sautéed, roasted, fried, but I don’t 

recommend boiling them.  (It won’t hurt them, boiling just doesn’t bring out the best flavor in them.) 

Adirondack Blue: Really, really blue inside! Most nutritional value in any potato and delicious however you make 

them. 

Don’t forget that the skins are delicious too, and they are organic so there are no pesticides concentrated into the 

skins as they are in commercial potatoes. 
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Bits of Broccoli?  Small heads of broccoli for sure.  Perhaps not enough for a big meal of steamed broc., but finely 

minced broccoli added to a lettuce salad can stretch it a long ways!  Or mince it and add it to a pasta salad or to 

your garlic scape pesto pasta.  Mince it and add it to a tortilla roll-up or as an ingredient in an omelet.   

Salad Turnips are similar to radishes in texture, without the “bite”, and they are better tasting raw than fall 

turnips! These tender little roots are delicious raw, or quick-roasted in a hot pan.  They can be added to stir-fry’s 

and other cooked dishes where you might want a little crunch, or best of all, sliced onto a salad!  The greens are 

also very nutritious as a sautéing green if you like cooked greens.  A splash of vinegar will sweeten any bitter flavor 

that the greens might have. I happen to love greens, and sauté them to have with eggs at breakfast, as a side with 

a cold lettuce salad or for dinner.  Yum. 

Garlic Scape and Walnut Pesto 
1 cup thinly sliced garlic scapes, flower bud removed. 
¼ cup walnuts 
¼ cup walnut or olive oil 
¼ cup olive oil (as needed) 
Salt 
Parmesan Cheese for grating 
Freshly ground pepper 
Put the scapes and walnuts into a blender and pulse to 
break them up.  With the motor running, gradually add 
the walnut and olive oils until the paste is smooth, 
adding more oil as needed.   Add the salt and then the 
grated parmesan.  Add pepper to taste. 
Serve on Crostini or on pasta or on a great cracker.  Kiss 
someone you love!  
Deborah Madison 

Kale Chips 
The kale this week is the type that is the best for 
the very popular Kale Chips.  To Make them, you 
will need to rinse them and dry them well.  
Remove the ribs (stems) and tear them into chip –
sized pieces. Toss them with 2 Tbs olive oil and sea 
salt or seasoned sat.  Bake at 300 degrees for 15-
20 minutes or until crisp. 
Serve as a snack or finger-food. 

Kale is one of the vegetables that I am asked the most 

about.  So many people have heard that it is “good for 
you” (IT IS!) but many struggle to find a way to enjoy it; 
especially without bacon or sausage involved. (Also 
delicious, by the way.) 
Unless it is tender, baby kale, it is usually best if it is 
cooked first.  Cooking time depends on how long you 
feel you need in order for it to become your desired 
tenderness.  (3-20 minutes).  It will be chewy if it is 
undercooked, but some like it like that.  As with most 
greens, I think that kale is great with eggs in the 
morning, in soups, or in casseroles. Kale loves olive oil, 
garlic, onion, and hot peppers; just a few of its friends. 

Garlic Scape Carbonara 
1/2 lb.  campanella pasta, or shape of your choosing 
4 slices bacon (about 3 1/4 ounces), chopped 
1/4 cup garlic scapes, cut into 1/4 inch coins 
2 large eggs 
1/4 tsp kosher salt 
1/4 tsp red pepper flakes 
1/2 cup freshly grated Romano cheese 

1. Cook the campanella pasta (or desired shape) per 
directions. While it's cooking, cook the bacon over 
medium heat until browned. Remove the bacon 
pieces with a slotted spoon and add the garlic 
scapes. Cook until soft (2-3 minutes). Remove from 
the pan with a slotted spoon. (Drain both the bacon 
and the garlic scapes on a paper towel). 

2. Whisk together the eggs, salt and red pepper flakes. 
3. When the pasta is done, quickly remove it from the 

stove and set a different burner to low heat. Drain 
the pasta and add it back to the pot, on the burner 
set to low. Stir in the garlic scapes and bacon. Add 
the egg mixture and stir feverishly for 3-4 minutes 
until sauce is thick and creamy. Don't let it overcook 
or it will be gloppy. Sprinkle the Romano cheese in, a 
little at a time, and stir to combine. Don't add it all at 
once or it won't mix throughout the pasta as well 
(since it will clump). 

4. Serve immediately. 

I generally don’t suggest many fried foods, but fresh 
potato chips are a worthy treat on occasion.  We did 
splurge and make some delicious chips with these 
same potato varieties the other day.  The trick is to 
slice them very thin, (Use a mandolin slicer) and then 
let them soak in ice water for about 20 minutes before 
frying.  Take them out of the ice water and dry on a 
towel and then put them into hot oil and salt lightly.  
Fry in hot canola oil until golden.  Remove with a 
slotted spoon and drain on paper towels. (They don’t 
need to deep-fry, you can flip them halfway through 
and use less oil.) 

 


