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Greetings and Happy Solstice!  The longest day of the year is upon us and Summer begins.  I always feel a little 

sad to know that the days will begin to shorten now, but after Joy and I were in the field pounding in tomato stakes 
until 9:45 pm on Monday night, I am comforted to realize that there is a little time before the days become 
noticeably shorter.  There is still time to enjoy these long summer days. 
 With the heat and the rain, the snap peas have been popping!  Mike says that our first potato harvest is only a few 
weeks away, too! The beets are filling out and the carrots are not too far behind them and the veggie list goes on! 
We are grateful for our exceptional crew and our outstanding worker-share members that are helping us this 
season who are working hard to stay on top of the weeding, harvesting and ongoing planting schedule. We 
continue seeding and transplanting right through summer so that you will have crops like fresh salads, carrots, 
beets, broccoli through fall and winter storage produce through the winter months! I know- you don’t want to 
hear the “W” word right now, but our storage shares are selling already and if you think that you might like to have 
one, we recommend reserving it now by signing up for one on the Website if you haven’t already.  You will not be 
invoiced until September, but we will hold your spot! We offer only a limited number of winter shares. (You will 
find a description of those shares on the Website as well). 
Broccoli is coming on strong and we have several plantings to look forward to so you will see broccoli often 
throughout the summer.  This early variety does not make very large heads but it is sweet and tender, including 
the stems.  Some people peel the outer skin off of the stems before cooking them but I personally don’t find it 
necessary on fresh organic broccoli.  Though it is delicious raw, broccoli will become a little sweeter and more 
tender when it is very lightly steamed.  Store broccoli in a bag or container in the refrigerator for several days. 
Frisee is often mistaken for a frilly lettuce, but it is actually an endive; a type of chicory. Frisee is slightly bitter, but 
the mildest of that group. It is often used in gourmet salads, alone or mixed with lettuce.  Its texture makes a 
beautiful salad and it is especially good with vinaigrette (see back) or a salad that has fruit like apples or fresh or 
dried berries on it and a little hard cheese, like gruyere or parmesan. I also enjoy it lightly sautéed and served with 
eggs, of course. 
Kohlrabi is the round, green bulb with leaves that look a bit like kale.  In fact, the leaves can also be enjoyed any 
way that you would kale or collards.  These leaves love to be simmered with pork or sautéed with garlic, onion and 
hot pepper. The bulb itself though, is the prize.  Kohlrabi is most often enjoyed raw.  Just peel it with a paring knife 
or peeler and slice it into smaller pieces and enjoy this juicy veggie treat.  Kohlrabi can also be cooked in stir-fries, 
casseroles, combined into mashed potatoes or as a steamed vegetable. The Kohlrabi bulbs will keep for a long time 
in the crisper drawer with the leaves removed.  
Scallions, (a.k.a. green onions) are perfect for topping salads or adding to cooked dishes.  Generally, the white 
parts are what are most often used, however, the green tops can also be used in your salad, soups, broth or 
incorporated into cooked greens.  Minced green onion tops are a tasty and pretty garnish on top of dishes as well. 
Store them in a bag in the fridge until you can use them within a week or so. 
Snap peas, (if they make it home without being eaten) can be enjoyed raw or lightly steamed as an easy snack or 
they can be chopped and added to salads, soups or just about any dish as a substitute for peas. Store snap peas in 
the fridge in the bag or container and rinse them just before eating. 
Summer squash and zucchini have arrived just in time for summer!  I think that this is the earliest crop that we 
have seen for a while and there are many more coming. Both squash and zucchini are considered summer squash 
and they can be used interchangeably or together.  Try some thin slices raw on your salad or gently sautéed with 
your snap peas and/or broccoli!  Store these squash loosely wrapped in the refrigerator for up to a week. 

 



Kohlrabi Salad (4 servings) 
2 kohlrabi bulbs , peeled 
1 large carrot, peeled 
1 tsp fennel seeds 
2 T.  rice wine vinegar 
½ or less tsp. kosher salt 
¼ tsp fresh ground black pepper 
2 T. olive oil 
1 tsp. toasted sesame oil 
With a sharp knife or a mandolin, Julienne the kohlrabi 
and the carrot. (You should have about 4 cups). Toast 
the fennel seeds in a small dry pan over medium heat 
just until they begin to brown.  Grind seeds in a mortar 
and pestle, spice grinder or small food processor and 
grind into a course powder. Combine fennel powder 
with vinegar, salt and pepper and slowly whisk in the 
oils.  Pour over the vegetables and toss to coat. Serve. 
(Halve recipe for 2 servings.) 

 
Easy Greens 
This can be done with any greens for a quick side dish, 
but today it is kohlrabi greens! 
Tear the leaves from the tougher stems.  Boil them in 
water until tender, about 3 minutes.  Drain the greens 
in a colander and gently press all of the liquid out of the 
leaves. 
Roughly chop the greens (about 2-3 leaves per person) 
and put them onto serving a serving dish. Sprinkle 
lightly with a little toasted sesame oil and a good soy or 
Tamari sauce and top with some lightly toasted sesame 
seed. (Sesame seeds are easily toasted in a dry skillet 
over med. heat, stirring constantly for 1-2 minutes.) 

 
Mustard Vinaigrette 
¾ cup Salad oil (like a good olive or sunflower oil) 
¼ cup white wine vinegar 
1 T Dijon Mustard 
Kosher salt and ground white pepper (or black) to taste. 
Whisk the vinegar and mustard together with the salt 
and pepper until well blended.  Let this sit for up to ½ 
hour if you have time for the flavors to fully release. 
Whisk in the oil until it is thoroughly blended and serve 
on a beautiful salad with your Frisee and/or other 
greens and radishes. 

 
 
 

Tahini, Broccoli and Kohlrabi filling 
½ kohlrabi, peeled and cut into small chunks 
1 c broccoli florets, washed and cut into smaller pieces 
2 Tbs. tahini (or more, to taste) 
1 garlic scape, chopped or 1 green onions with top, 
minced 
1 tsp. soy sauce (or to taste) 
Pinch salt 
Put ingredients into a small food processor and pulse 
just until all are blended, but not pureed.  If it is dry, 
add a little olive oil if desired. 
Roll this into a lettuce leaf, tortilla shell or a rice paper 
lined with lettuce. Serves 2. 
Tahini is used in hummus and also in some of the other recipes 
that I send out over the season.  There is really no comparison 
from store-bought to home made in flavor and freshness.  It is 
also often easier and faster to make it than to find it at the 
store! Buy sesame seeds bulk; if not at your grocery store, 
coops or the Health nut will have them and they will cost less 
than the seeds in the spice isle.  Sesame seeds are very 
nutritious and tahini can be used as you’d use other nut 
butters – fresh is really that good! 

Home-made Tahini: 
1 cup sesame seed 
3 Tbs. or more olive oil 
Pinch salt 
Put seeds into a heavy skillet or in a 350 degree oven to toast, 
stirring often, but do not brown.  Remove from heat and cool.  
Puree all ingredients in mini-processor adding oil until you get 
the right consistence.  (I like it so that it is spreadable).  Store 
what you don’t use in a jar in the fridge.  It will keep for quite 
a while 

Sautéed Broccoli with Summer Squash  
1 T olive oil 
1 clove garlic, minced 
1-2 cups broccoli, cut into florets 
1-2 small summer squash or zucchini, sliced into rounds 
1 green onion, thinly sliced, green tops included 
Salt and pepper 
Heat the oil over medium heat and cook the garlic and 
onion until fragrant but not brown.  Add broccoli and 
stir until it turns bright green.  Add squash and stir-fry 
until squash is crisp-tender.  
Season with salt and pepper and serve. 

Log-in tip: Logging in to view your account, 
see what veggies are coming and make changes 
can be done between the hours of 3:00 pm on 
Saturday until 7:30 am on Monday.  Check the 
“log in reminder” button in your account to be 
reminded to log in each week! 

 


