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In your box this week: 

Broccoli 
Collard greens 

French  radishes and Easter Egg radishes 
Garlic chives 

Snap Peas (some sites) 
Salad mix 

Sorrel 

Swiss Chard(small bunches) 
I think all of last year’s wishes for rain have finally been answered!  Thank you and that will do for a while! I wish it were that 

simple, but I think that weather extremes are just going to be expected from now on.  We are fortunate that most of our farm is 

on high ground and sloped, leaving only the lowest fields with some minor flooding, but so far, things are soggy but doing 

alright.  I know that some of the plants would appreciate a dry period, though!   

Although there are a few bug bites in your radish leaves, so far, our insect issues have been minor compared to last year, thanks 

to a long and cold winter and abundant vegetation, but to be on the safe side we have planted our squash and melons a little 

late this year with hopes that the squash bugs will move along in search of food (so far so good!). We also cover some of our 

crops including squash with a white fabric and seal the edges so that the insects can’t get at them, removing it in time for 

pollination.  Without that, many of the crops might need to be sprayed with an organically approved spray to protect them but 

even though it is safe it can still cause harm to beneficial insects and bees so we keep any spraying to a minimum.  As a certified 

organic farm, it is important to encourage beneficial insects and bees and strive to constantly improve our soils so that they 

contain abundant organic matter that encourages soil life and reduces runoff.  (That has been a challenge over the last few 

weeks!) 

Another challenge this year has been the 3 week later start to planting for some plants and even longer for others! As some 

plants get caught up with the season, some are ending theirs and we are right at that in-between stage with carrots, tomatoes, 

beans and sweet corn coming up soon.  It will be a few more weeks for summer squash and cucumbers, but they are looking 

great so far!  Even though our potatoes were planted a few weeks late, they are already lush and flowering and we look 

forward to them soon, too! Our snap peas are starting now, but there is not enough yet for everyone to get them.  As they 

continue to produce we are hoping to continue harvesting them for everyone!   

We are sending out Swiss chard and sorrel again as we wait for the others because they are doing very well and they make 

great meals!  There is also a very intriguing soup recipe that was submitted by one of our members after the first delivery!  She 

said that it received rave reviews and I am looking forward to trying it! 

The broccoli plants are finally catching up with the 
florets and making a few large heads, but there are still 
a lot of plants with smaller heads so we are bunching 
them up for you!  Everyone should have broccoli this 
week!   
Last week, we were coming in from the fields late (as 
we often do), hungry and wondering what we could 
make for a satisfying and fast dinner, I had a handful of 
kale with me (as I often do) and was thinking of Kale-
sadillas but by the time I got to the house, I had added 
broccoli and the meal changed to Brocco-taco’s!  It was 
fast and easy and satisfying for us!  The broccoli 
replaced meat in the tacos and we added black beans 
for protein.  If you don’t have kale on hand, just skip it or add 

the beans to the broccoli mixture. 

Brocco-Tacos 
 

2 cups broccoli, diced 
1 cup kale, finely chopped 
1-2 cloves Garlic, diced 
2-3 Tbs. Taco seasoning 
½ cup water 
Lettuce 
Cheddar cheese, shredded 
Refried black beans 
Sour cream 
Lime 
Corn tortillas or taco shells 

Simmer kale in a little 
water for about 5 
minutes, add diced 
broccoli, water and 
taco seasoning and 
simmer for about 10 
minutes or until 
broccoli is tender.  
Use this mixture as a 
base for tacos and top 
with remaining 
ingredients. 
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**Please note:  It has been very muddy here!  We do our best to send you clean veggies  and salad mix, but just 

to be sure, I recommend giving them another rinse before using them, especially this week! ** 

Collards are the large, paddle-shaped bunched leaves.  They 
are in the cabbage family and in the field, the beautiful plants 
look like cabbage plants that can’t make round heads.  
Collards take longer to cook than kale.  I don’t recommend 
eating them raw because they have very leathery leaves until 
cooked, but even when cooked, they are nutritional 
powerhouse!  Collards have more calcium in them than a milk, 
plus a plethora of other nutrients; vitamins A, B, C, E and K 
plus tons of minerals and fiber.  
The traditional method of cooking them is to boil them for an 
hour or more with a ham hock,  but breaking that tradition, 
there are a few faster cooking methods that will get those 
vitamins into you with a little less ham hock!   
Collards are best in the spring and fall and we continue to 
harvest from the same plants throughout the season as the 
plants continue to produce these large, pretty leaves. 
To cook them, first remove the stems and chop the leaves.  I 
find it easiest to roll the leaves up like a cigar and chop them 
rolled up.  Simmer them for at least 10 minutes or longer in 
water or broth until they become tender.  They will have a 
very velvety texture.  After they are cooked, you can simmer 
them with other ingredients unless you are boiling them per 
another recipe with the other ingredients. Good companions 
for cooking collards are: Olive oil, sesame oil, peanut oil, 
garlic, coconut milk, smoked meats, coriander and ginger, and 
hot peppers!   
I really enjoy them cooked with garlic and onions and salt.  
Adding some good sausage also makes a great dish.   

Collard Greens with Sesame 
1 bunch Collard greens 
½ onion, sliced 
1 ½ tsp.  light sesame oil 
Sea salt 
1 tsp. toasted sesame oil 
1 tsp. sesame seeds toasted in a dry skillet until golden 
Tamari or soy sauce 
Rice vinegar  
Rinse clean and then cut or tear the leaves from the stems.  
Stack the leaves and roll them up like a cigar and then slice 
them crosswise (1/4” slices).   
Heat the light sesame oil in a pan over med-high heat.  Add 
the onion and sauté for 1 minute.  Add the collard greens.  
Season with a little salt.  Cook stirring occasionally until they 
are wilted and tender, about 5 minutes.  (The water will cook 
out of the pan).  Toss the greens with the toasted sesame oil 
and the sesame seeds.  Adjust salt, drizzle with a little tamari 
and more sesame oil if you like.  Add a few drops of vinegar 
and serve. 

Easy Sautéed Swiss Chard 
Heat a little olive oil in a skillet, add a garlic scape or 2 or garlic 
cloves and cook for a minute or so.  Add rinsed and chopped 
chard stems and cook for a few minutes and then add the 
leaves.  Cook until wilted and then add a few dashes of 
Balsamic vinegar and salt.  Serve as a side dish. 

Vegetarian style “meaty” collards using Portabella 
Mushrooms: 

Slice the collards like the recipe above, cover with water and 
boil for 10 minutes, stirring occasionally.  Drain.   
Heat 2 tsp.’s olive oil in a pan and add ½ onion or a ½ cup 
green onions, sliced, and a few cloves of garlic.  Slice 2 med. 
portabella mushrooms and add to the onions with a pinch of 
salt to draw out the liquid in the mushrooms.  Cook until the 
mushroom is tender, add the collards and serve! 

Mandy’s Chard and Sorrel Soup 
3 lbs. potatoes, cubed 
1 bunch Swiss chard 
1 bunch sorrel 3 cups chicken broth 
1 lb. ham, diced 
1 tsp ground ginger  
Salt and pepper 
Fresh dill 
Cover potatoes with water and boil until cooked.  
Add chicken broth and chopped up chard and 
sorrel.  Add Ham and dill.  Heat until the flavors 
blend and serve! 

 
If you have a hard time with spicy radishes, cooking them 
(Yes!  Cooking them!) will take away the bite and make a great 
cooked root dish. 
Here is a great recipe that calls for radishes AND sorrel that I 
found on a food blog online. 

Butter-Braised Radishes with Sorrel 

1. 1 cup vegetable stock or water 
2. 1 tablespoon unsalted butter 
3. 2 pounds radishes, radishes quartered  
4. Salt and freshly ground pepper 
5. 1/2 ounce sorrel leaves, stemmed and thickly sliced 

(1 packed cup) 

1. In a large skillet, bring the vegetable stock and butter 
to a boil over moderate heat. Add the radishes and 
cook, stirring occasionally, until they are crisp-tender 
and the liquid has thickened slightly, about 15 
minutes. Season with salt and pepper and transfer to 
a shallow bowl. Scatter the sorrel over the top and 
serve. 

*There are more recipes for chard and sorrel in the 
first newsletter.  Newsletters and recipes are also 
on our Website! 

 


