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Newsletter 3 June 23, 2015 
In this week’s box: 

Broccoli (large shares) 

Collard greens 

Garlic scapes 

Green onions 

Kohlrabi 

Romaine or head lettuce 

Salad mix 

Sugar Snap peas 

Swiss Chard 

Zucchini or summer squash 

It has been another busy week on the farm.  Weeding and planting is ongoing and so is the tomato trellising!  The beautiful 

tomato vines are growing so fast and I can’t wait to try my old favorites and the new varieties that we are growing this year. 

Our early tomatoes are loaded and I am checking them daily for ripening and I am hoping that is soon!  ~ Although the 

tomatoes have loved the heat, the lettuce clearly has not.  The head lettuce has started to revolt by “bolting”; a term that 

means it would rather just make seeds than delicious leaves.  Don’t worry though, we plant many varieties throughout the 

summer and there will be salad or lettuce for several deliveries throughout the season.  ~ The Zucchini, summer squash and 

Broccoli have started to produce and will soon be in everyone’s boxes but this week there is not enough for a full delivery yet.  

There are so many squash flowers though!  Next week we will be picking lots of them! 

Broccoli will keep for several days in a plastic bag or container in the refrigerator.  Don’t forget to enjoy the tender 

stems on this sweet broccoli!  There are lots of ways to enjoy broccoli even if you don’t have a large bunch; chop it 

fine and add it to eggs, stir fry’s, soups or salads.  Make a chip or vegetable dip: In a small food processor, finely 

chop 1-2 cups pre- chopped broccoli and 2-3 garlic scapes.  Mix into 1 cup of sour cream.  Add salt to taste and a 

few dashes of hot bottled hot sauce. (Adjust ingredient amounts as desired.) 

Collard greens are 2nd cousin’s to broccoli.  Collards and their paddle-shaped leaves (rubber banded) are actually a 

type of non-heading cabbage with leaves that are high in so many vitamins, minerals and are loaded with calcium.  

Collard leaves are fairly tough and are best enjoyed after cooking although raw-foodies with strong teeth do enjoy 

rolling the leaves filled with a mixture of veggies and some sort of sauce or tahini.  (There is an easier-to eat 

version of collard wraps and home-made (easy!) tahini on our Website.)  Traditionally, collards are slow-cooked in 

broth with some type of smoked meat for several hours.  This (meat) is not necessary but I have learned that I 

enjoy them  just cooked until they are tender (about 10 minutes) and I also love them cooked until they are 

velvety-smooth (30 minutes to 1 hr.)  They are fabulous when simmered with garlic scapes! (Add sausage to them 

towards the end if you like.) You can also boil them for 10 minutes and then squeeze out the liquid, cut them into 

strips and sauté them with sesame oil and some hot pepper sauce or oil.   

Garlic Scapes are back this week.  I hope that you were able to enjoy the curly scapes last week and are ready for 

more.  As we have finally finished picking the scapes for deliveries (and storage) be sure to check the base of your 

stem for any woodiness; if your knife doesn’t slide through easily, move it up until it does and discard the woody 

portion.  Keep them in a bag in the fidge. 

Kohlrabi is a mystery vegetable for many; perhaps because of the small effort in peeling the tougher skin off with a 

paring knife?   Inside is sheer freshness and joy! These tender spring kohlrabi (family members of broccoli and 

collards) are most often enjoyed raw but they are also delicious added to stir-fry’s, baked, grilled and steamed.  

Kohlrabi are the green, round vegetables and they will keep for quite a while in your crisper drawer. The easiest 

way to peel them is to slice them first and then cut the skin off with a small knife.  Taste them raw and love them 

forevermore.   
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Lettuce this week is either Romaine (darker green and taller heads) or butter head lettuce.  Romaine is the main 

ingredient and best known in Cesar Salad.  Its crunchy stems are the best part.  Romaine has a slightly bitter flavor 

that balances with a nice creamy dressing or topping. 

Sugar Snap peas at last!  These delicious pea pods are perfect for snacking on raw, use them in stir fry’s or as a 

side.  Snap or cut off the stem ends and sauté or steam them.  Try flash frying them in a hot pan or wok with just a 

little olive oil and chopped garlic scapes.  Cook them until they just start to brown but are still crisp and then 

sprinkle with coarse salt. 

Swiss Chard- another under-loved wonder green.  It is in the beet family. The colorful stems and the leaves are 

delicious.  If you like the taste of the leaves raw, you can add them to a salad or sauté the stems with scapes, 

onions, or snap peas, salt and pepper and then add the chopped leaves after a few minutes.  Seasonings that go 

well with chard are: garlic, hot pepper, sesame oil and lemon. (Rainbow chard; the colorful banded bunch) 

Zucchini or summer squash; who is who?  There are a few different ones this week.  A few got a bit large before 

they were noticed.  While they all qualify as summer squash in my book and can be used interchangeably the 

zucchini are typically dark green and the summer squash are yellow.  There is also the ‘Patty Pan’s’; flying saucer-

shaped bright yellow beauties.  All can be sliced and added raw to salads, sautéed, roasted, stuffed and grilled.  

Don’t worry, there will be many recipes to follow when they really start coming in! 

Baked Swiss Chard with Peppers and 
Feta 
Baking Swiss chard is a great way to enjoy these healthy 
greens. The heat of the oven mellows the 
flavor and the additional ingredients create a side dish that is 
incredibly satisfying. Add the bell pepper in the second stage of 
baking to keep it slightly crisp. 

1 bunch rainbow chard (about 8 ounces), rinsed and well 
drained 
1 medium onion, chopped or sliced (separate the pieces) 
3 tablespoons olive oil, divided use (plus a little extra for 
greasing the pan) 
1 red or yellow bell pepper, seeded and thickly sliced or 
chopped 
1 slightly rounded 1/2 cup (about 2 1/2 ounces) feta 
cheese, crumbled 
Freshly ground pepper to taste (I use about 1/4 
teaspoon) 
Optional: chopped, toasted walnuts for garnish (about 
1/4 cup) 
1. Preheat the oven to 350 degrees F. Grease a baking 
sheet with sides with olive oil. 
2. Separate the stems from the leaves of the Swiss chard 
and chop both, keeping the piles 
separate. I like to chop the stems into bitesize 
pieces and the leaves into pieces 23 
inches 
long and across. 

More Snap peas? 
You will be getting more in your box next week but if 
you wanted to stock up for winter, or just come and 
help us pick peas, we would love you to join us this 
Saturday, June 27, 10:00 am – 2:00 pm for a 50/50 pea 
pick; keep half of what you pick while helping us keep 
up with those frisky peas! 
PLEASE RSVP via email or call us so we can be sure we 
don’t crowd the isles! 920-699-3658 OR 920-988-5023 

3. Toss the chard stems and sliced onion in a bowl with 1 
tablespoon of the olive oil. Season with 
pepper to taste, and spread onto the prepared baking 
sheet. (I completely omit salt in this recipe 
as the feta offers sufficient saltiness; if you prefer more, 
you may always salt at the end.) 
4. Bake in the preheated oven until the chard stems have 
softened and the onion is starting to 
brown, about 15 minutes. Remove from the oven and stir 
around a little. 
5. In the bowl you used to toss the stems and onions, 
toss the chard leaves and the sliced pepper 
with 2 tablespoons of olive oil and a few more grinds of 
the pepper mill. (I find this easiest to do 
with my clean hands.) Sprinkle the leaves and peppers 
over the stem mixture, and then scatter 
the feta cheese over top. 
6. Return to the oven, and bake until the leaves are 
beginning to crisp and the feta is starting to 
turn golden, about 20 minutes. You may also broil for a 
minute or so at the end to add a hint of 
crispiness to the leaves and a touch of golden brown to 
the feta. Just watch very closely so as 
not to burn. 
7. Remove from the oven and sprinkle with the optional 
walnuts, if desired. 
 
 

A Few more things:  
Save the date: August 15 will be our Summer Pot Luck 
at the farm!! Details will come later, but we hope to 
have you join us! 

Newsletters past and present are on our Website in 

case you lose yours or need an extra.  I try to have them 
posted by Wednesday evening, feel free to remind me 
in case I forget!!  (I am always adding more recipes, 
too!)                 THANK YOU!! 

 


