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Week 3 June 25, 2014 
In this week’s box: 

Basil plant 
Broccoli 

Collard greens 

Garlic scapes 
Green onions 
Head lettuce 

Kohlrabi 
Loose lettuce leaves 

Radishes 

The fields are drying out on the farm (and then it rains, etc.) and overall we have fared well through the daily 

downpours over the last few weeks.  There are a few spots that remain wet and the plants could use more sun 

than rain; hopefully they will get their wishes!   It is certainly lush and green everywhere we look and the plants are 

growing beautifully. 

This week, we are sending you a live basil plant to plant in your yard, or in a pot on your deck or windowsill.  If you 

can’t or don’t wish to do any of those things, pass it on to someone as a gift.  Although we do send out bunches of 

basil throughout the season, we thought that it might be handy for the times that basil is called for in a recipe and 

it is not a basil week.  In the language of flowers, basil as a gift means “good wishes”; our wish to you, or pass them 

on to someone else with the same sentiment!  Your basil will last a long time if you keep it moderately watered 

and pinch off the flowers as they appear and continue to use it so that it gets bushier as the weeks go on. It will 

need a bigger pot soon, though! 

Collard greens are the thick, paddle-shaped leaves that are bunched with a rubber band.  Collards are one of the 

most nutritious greens around and they have the highest calcium content that I know of any vegetable.  That said, 

there is still an art to eating them.  I say this because the leaves are really too tough to easily eat raw, so they 

require cooking to soften the texture.  This cooking time can vary to from 10 minutes to several hours (according 

to some).  The longer cooking (traditionally southern style) results in an extremely smooth texture.  One exception 

to this is the collard wrap recipe on the back that only requires a few seconds in hot water. It is also much healthier 

than the recipe below! 

Traditionally, collards are cooked with smoked pork (ham hock, bacon or sausage), pork fat, garlic, onion, butter, 

olive oil and hot pepper.  One easy recipe is to slowly cook ½ lb. (qty. can be cut a bit) of diced bacon (so it’s not 

crispy) or smoked meat with 1 small diced onion, and then add 2-3 cloves garlic, ½ tsp. red pepper flakes and salt 

and pepper to taste.  Add 1 large bunch of collard leaves that have had the stems removed and are cut into thin 

strips.  (Roll them up together and slice them) Sauté in bacon fat for 5 minutes or so and then cover with water 

and cook until tender, 30 minutes to an hour. This will be a side dish for about 4-6 people. 

Personally, I will sauté’ the collards in olive oil with garlic and onion and red pepper flakes or (home canned) 

jalapeno slices, salt and pepper and then cover with water and simmer until they are tender to our liking.  We have 

this as a side to a meal or just as a side to a salad.  Collards, kale, spinach…they all make us feel strong and healthy 

and we crave them! I usually make 3-5 leaves for the 2 of us when I make them. 

Kohlrabi is the round, green, alien-looking ball.  It is in the same family as broccoli, collards, cabbage and kale.  It is 

one of the tastiest veggies to eat raw!  In fact, this is the way it is most often eaten.  To do that, you will need to 

get all of the outer skin off.  If you just want to eat ½ of your kohlrabi for now, slice the thing in half and peel what 

you are going to use.  Use a potato peeler or a paring knife for this.  Trust me, it is every bit as worthy in your raw 

veggie snack bag or vegetable platter as carrots and celery. Just peel it, cut a slice and taste it. 

Kohlrabi can also be sliced or cut into matchsticks and used in stir-fry’s or tossed with olive oil and roasted in the 

oven.  It can also be shredded and added to roll-ups or in a lettuce salad.   
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These healthy wraps may not be for 
everyone, but this is what we had for dinner 
Tuesday evening when we came in at around 
8:30 pm.  They are fast and easy, even if you 
include making your own tahini!  The filling 
here is good to use in a tortilla wrap or even 
spread on toast.  
If you like the collard leaves as a wrapper, 
you can really use just about anything as 
filler: shredded carrots, shredded cabbage, 
rice, cheese, leftovers… Make a dipping 
sauce for them, too, using tahini or mayo or 
salad dressing. 
I mixed the ingredients here in a little food 
processor after I made the tahini and 
removed it to a bow.  You can also make 
wraps by mixing a little tamari with the 
tahini and putting it on the leaf and then 
laying the other veggies onto it.  You can also 
use a mayo/tamari based sauce to help hold 
it all together. 

Collard wraps for 2 
2 large collard leaves 
Filling (below) 
4 Tbs. grated cheddar cheese 
Lay the collard leaves face down on a 
cutting board and remove the entire 
stem with a sharp paring knife, cutting 
the leave in half in the process.   
Bring 1: water to a boil in a large skillet 
and dip each leave into the water for 10 
seconds and then run it under cold 
water to cool.  Pat dry. 
Lay one leaf on cutting board and 
spread about ¼ cup of filling onto it on 
an angle so that it can be rolled up and 
the corners tucked in burrito style.  
Spread 1 Tbs. Shredded cheese 
(optional) onto filling, roll and tuck into 
a nice, firm roll. Do this with each of the 
leaves.  Serving size: 2 rolls. 

Broccoli is coming on strong this week!  
What is better than broccoli for a stir fry?  

With or without meat, chop the → 

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 tsp. soy sauce 
Pinch salt 
Put ingredients into a small food 
processor and pulse just until all are 
blended, but not pureed. 
(I didn’t think to add a little garlic scapes, 
but I think that would be good too!) 
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! Buy 
sesame seeds bulk; coops or the Health 
nut will have them.  They will be cheaper 
and 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! 
The seeds need to be lightly toasted.   

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 a 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. 

stems and sauté with your garlic scapes 
and matchstick sliced kohlrabi, 
green onions and even the radishes can 
be stir-fried with a little tamari and 
served over rice.   

Farm recipes 
During the summer months, 
we are very busy and often 
rushed for dinner, just as I 
know that many of you are.  I 
often include some of my 
favorite recipes that may 
require a little time to prepare, 
but more often, the recipes 
here are meals that we made 
that go from the kitchen to the 
table in a short amount of 
time. 
Good, fresh organic 
vegetables often don’t need 
much in the form of added 
ingredients to be delicious and 
they are certainly more 
nutritious than conventional 
produce.  We eat mostly what 
we grow and that is often 
what you are getting in your 
shares that week.  I most often 
cook on my gas stove top, 
using heavy cast iron pans or a 
Dutch oven. 
When I post recipes for dishes 
that are egg-based, I am 
hoping that you are using 
quality and hopefully pasture-
raised eggs in the recipe 
because it does make a big 
difference in the flavor and 
nutritional value of the dish. 
If you have a recipe to share, I 
would be very happy to post it 
in the newsletter or on our 
Website!  I only ask that they 
do not require processed 
ingredients that contain high 
amounts of sodium and 
preservatives. 

The radishes seem to be a little spicier this week!  Slicing them and lightly sprinkling them with salt helps top cut 

this a bit.  Many people enjoy radish sandwiches, and it was some of our worker shares that sold me on this!  I 

particularly like them on rye or wheat bread. Most insist that the ONLY way to eat a radish sandwich is with butter, 

but they are also good as a canapé on party rye with a lite spread of cream cheese and a sprig of basil. 

Thinly slice the radishes and lightly salt them.  Let them sit for about 10 minutes and add rise them and pat dry.  

Add them to your buttered bread and eat. 

Garlic scapes again!  I hope that you have been enjoying them.  The pesto from last week can be made and frozen 

for future use, or you can continue to use them in salads, sauté’s and stir-fry’s.   


