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Newsletter 4 July 1, 2015 
In this week’s box: 

Broccoli 

Carrots 

Cucumbers (a few) 

 

Raspberries (Standard shares) 

‘Red Russian’ Kale 

Salad mix 

Snap peas 

Zucchini /summer squash 

The rain and the heat have really made things grow at the farm!  Raspberries are ripening daily and if you do not 

have them this week we will be sure that you do next week. Tuesday evening, I picked the first almost-ripe tomato 

off of one of the plants in the high tunnel and once that begins, tomato deliveries are not far behind! The field 

tomatoes are growing faster than I can keep them trellised and they are loading up with green tomatoes but the 

plants in the high tunnel were planted earlier, are taller than me and are totally loaded with tomatoes!  I am 

looking forward to seeing them ripen and sending them to you soon!  You can also look forward to the first of our 

new potatoes soon!  Right now, they are about golf ball size and so fresh!  

We had some very ambitious pea- pickers here last weekend filling their buckets with snap peas to take home!  I 

hope that they have room for more yet because our work-crews picked a bunch the today and yesterday too! 

Cucumbers have just started this week!  The variety that we are picking is an heirloom called ‘Boothby Blonde’.  

That’s a strange name indeed, but oddly fitting when you see their yellow coloring.  It is the first time we have 

grown it and we’d love to know if you like it.  There is not enough yet for all shares, but there will be soon. 

Snap peas and carrots are very good pals in the snack bag or the frying pan and they will also hold up well in the 

refrigerator in the plastic bags that they are in.  Carrots, with tops removed will store for several months in your 

crisper drawer. 

Kale is the leafy bunch this week.  There are several different varieties of kale to grow.  This year we are growing 

our favorite 3 varieties.  This week, you are getting ‘Red Russian’ kale.  Of the 3, this one will be the chewiest but 

don’t let that worry you!  If you like the fresh flavor and chewy leaves then tear it up and add it to your salad or 

make a kale salad with it as the base or cook it until it is tender enough to enjoy.  You can also add it to soups or 

stews or cook it (my favorite) in a heavy skillet.  How long to cook it and how depends on how tender you like it. 

(Usually 5 – 10 minutes.) My basic recipe calls for sautéing it in a heavy skillet with a tsp. of olive oil and garlic or 

chopped scapes and a little hot pepper and a pinch of salt and then adding about a cup of water.  Cover and 

simmer until it is as tender as you like and then remove the lid and let the most of the liquid cook out.  Now you 

can serve it as a side, or add it to a casserole, put it in an omelet,  or let it continue to cook in the skillet, stirring 

until the leaves become crispy (like kale chips) and use them to top soup or a salad.  You will want to remove the 

tough stems on this kale before using it and then bunch the leaves into a pile and chop finely. Store unused kale in 

a plastic bag in the fridge for up to a week or more. You may have heard the rumors that kale is very good for you 

and I can confirm that!  Eating a variety of leafy greens will make you feel strong, healthy and smarter but kale is 

one that is worth learning to love more often.  It is related to cabbage and broccoli and is high in anti-oxidants, 

vitamins, minerals and protein.  *Kale goes very well with pork, sausage or bacon,garlic, onion and hot pepper. 

Summer squash, zucchini or ‘Patty Pan’ squash may be in your boxes this week.  They can all be cooked the same 

ways or enjoyed raw. Those that look like they “got away” for a day in the field can be stuffed or grated, too!  

(There are recipes for this on our Website.)Just keep the refrigerated until you use them. 
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Berries should all be kept in the refrigerator until you use them.  You can add berries to cereal, yogurt, ice cream, 

bake them into muffins or bread or if you can’t use them soon, simply lay them on a cookie sheet and freeze them 

(about 45 minutes) and then bag them for later use.  That way they will not freeze into a big glob. 

 Honey-Glazed Snap Peas and Carrots 
o 1 lb. sugar snap peas 

o 2 medium carrots, peeled 

o 2 T butter 

 1 T honey 

o freshly ground black pepper 
o  

Remove the strings from both edges of the pea pods 

(start by gently pulling from the stem). 

Cut each carrot into thirds. Slice each third, lengthwise, 

into quarters so that the slices are about the size and 

shape of the sugar snap peas. 

Place the carrots in a steamer basket set over 11/2 inches 

boiling water, cover, and steam until they are just crisp-

tender, 3 to 5 minutes. Drain the carrots in a colander. 

Melt the butter in a large skillet over medium heat. Add 

the sugar snap peas; cook, stirring frequently, for 5 

minutes. Add the carrots. Continue to cook and stir until 

the peas are bright green and crisp-tender, about 3 

minutes. Add the honey and cook for 1 more minute, 

stirring constantly, until the peas and carrots are 

thoroughly glazed with the honey. 

Remove the skillet from heat. Season generously with 

pepper. 

 

Kale with Garlic and Pork 
 
1 small bunch of kale, rinsed, stems removed and finely 
chopped 
2 cloves of garlic, minced or 2 garlic scapes in ½ pieces 
1 tsp. olive oil, butter or bacon grease 
Salt and pepper to taste 
1-2 slices of hot pepper or a pinch of cayenne (optional) 
½ cup leftover pork in ¼’ cubes or 2 pieces chopped, cooked 
bacon. 
 

Sauté kale and garlic in oil over med. heat until coated.  
Add jalapeño, season with salt and pepper and stir.  Add 
½ cup water and simmer, covered until the kale is 
tender.  Remove cover and cook until most of that 
water is evaporated. Add meat; heat and serve. 
 

Pasta Primavera simply means “pasta with fresh vegetables”. I 
love chopping snap peas into primavera because many of the 
peas are released into the dish and the shells are still tasty. 
You can make pasta primavera as a cream-based dish or as a 
cold salad by adapting your ingredients (and temperatures). 
Adjust the recipe to suit or to what vegetables are on hand. 

Pasta Primavera with Snap Peas 
 (approx.4 servings) 
8 oz. of your favorite pasta (I suggest penne or bow-ties) 
2 cups snap peas, strings and stems removed and roughly 
chopped 
2 cups broccoli florets 
1 med. zucchini sliced on angle 
1 med. summer squash, sliced on angle 
3 med. carrots. Sliced on angle 
½ med. onion sliced vertically or scallions, sliced on an angle 
1 garlic clove, smashed 
1 Tbsp. Olive oil 
Salt and pepper 
Red pepper flakes (optional) 
½ tsp Dried  basil or Italian seasoning 
Freshly grated Parmesan cheese 
Cook pasta per instructions while sautéing vegetables: 
Heat oil in pan over med. heat and add garlic and onion and 
cook until onion is clear.  Add peas, broccoli and a pinch of 
salt and then sauté, stirring constantly until they are bright 
green. Add squash and cook until warm but still crisp-tender. 
Toss with pasta, adding pepper and herbs.  Adjust seasoning 
and toss with Parmesan to taste. 

Scalloped Potatoes with Kale and Bacon 
(a.k.a. “comfort food”) 
Grease a 7x11 casserole 
 5-6 potatoes scrubbed and thinly sliced 
 1 bunch kale 
2 cloves garlic or garlic scapes 
½ cup grated cheese (optional) 
A few hot peppers (optional)  
4 slices good bacon, cooked 
White sauce ingredients; 2 Tbsp. butter , 2 Tbsp.   flour and 
about 1 or 1.5 cups milk. 
Lay a thin layer of potatoes in bottom of greased pan. Season 
with salt and pepper.   
Saute’ kale and garlic as instructed above until tender and 
layer that over potatoes.  Cut bacon into desired sized pieces 
and lay over kale.  Top with shredded cheese and then layer 
with the remaining potatoes.  Season with salt and pepper.  
Make white sauce: Heat butter in pan and whisk in flour.  
Gradually add milk until sauce is bubbly and the desired 
thickness.  Season with salt and pepper and pour over 
potatoes.  Bake at 400 for about ½ hour. 

 

Happy and Safe 4th of July to everyone! 


