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Broccoli 
Cilantro 
Collard greens 
Garlic scapes 

Baby leeks Or Scallions 
Salad 
Summer squash/Zucchini 

        Frisee 
 

 
Rain and more rain on the way!  (As the drops start to hit my window). Weather across the country has been 
affecting farmers so much this year as farm friends in WV have yet to plant leeks as they battle rain and tropical 
storms and in the west they are burning up.  Wisconsin also has had areas with so much rainfall that farmers are 
struggling with their crops. We are doing alright here at the farm.  Matt has been cultivating some crops and 
planting others between rain showers, as one dry day firms things up pretty well.  Our soil and slope help us out a 
lot. I have to admit that my guilty pleasure with all of the rain is the blindingly lush, green foliage, the fireflies and 
the frogs.   
Fruit- Our raspberry season does not look as promising as it has in years past.  Last year’s weather produced a 
bumper crop in spring and a surprise heavy crop just before the last freeze.  We worried that it would affect the 
spring crop and it does seem to have done just that.  Over the next few weeks, we are expecting that all members 
should receive some amount of raspberries or cherries.  They will probably be added to your boxes and not viewed 
through your account, so please just email me if you do NOT want any of the above in your box. We are also 
looking forward to a great melon season and hoping for our first good harvest of apples and a few pears in weeks 
to come! 
Broccoli may not be enough for a full vegetable dish for everyone, but you can certainly add small amounts to 
salads, stir-fries, squash sauté’s, etc.  The next crop should be presenting itself next week! 
Cilantro is the small bunch that looks like parsley. It is a passion for some and for others, not so much.  Tastes do 
change though, as I have come to enjoy it where I couldn’t bring myself to in the past. A sprig on top of a curry dish 
did it for me, and we grew from there to Mexican food and beyond.  It will keep in a plastic bag in the fridge for a 
few days. To store, rinse the bunch and shake out as much water as you can and then store it in a bag in the fridge 
for up to a week. 
Collard Greens are the leaves of a non-heading cabbage plant.  They have green, paddle shaped, bunched leaves.  
They are very popular in the south where they are most often eaten cooked.  They can be eaten raw, but you may 
find the leaves to be tough.  Cooking chopped and stemmed leaves turns them into smooth and delicious greens.  
Cooking them in a broth; chicken or vegetables also adds to their flavor. They will take longer to cook to melty 
tenderness than kale and have a different texture and flavor. Collards love pork, garlic, onion and a little spice. For 
a cook all day, crock-pot meal with meat, put a pork roast in the slow cooker over  your chopped collard leaves, 
onion, garlic and red pepper flakes, season with salt and pepper and add a cup of water or broth and let it cook on 
low for the day for a tasty meal when you come home! 
Garlic scapes: Those twisty, weird-looking curly ques in your box are garlic scapes.  These are the flowering stems 
of a garlic plant that must be removed for the garlic bulb to develop.  They are delicious, with a texture similar to 
asparagus, but with a mild garlic flavor.  I usually remover the flower top, (some people don’t) and then chop and 
use them anywhere that you would use garlic; sauté’s, soup, eggs, pesto, spaghetti, salads… Scapes will keep for 
months in your crisper drawer.  
Baby leeks OR scallions look similar, however, the onions (scallions) have round, hollow leaves and the leeks have 
flat leaves.  They can be used interchangeably in salads or for cooking, with slightly different flavors.  You will have 
one or the other this week.  
Summer squash will be coming on for the main part of summer.  The squash patch is my favorite field to gaze 
upon this season.  It seems like the plants are glowing! As I write this, our crew is harvesting squash and I am 
hoping that my prediction for numbers comes close, but if you don’t get your patty pans this week, you should 
have a substitute and be assured that you will get your fill in the weeks to come! 



Summer Squash Sauté with Polenta 
This will serve about 4 people and is easy to adjust to more or 

less as needed. 

Polenta: polenta mix, water, salt, *avocado oil or 
canola oil (for browning).  *I prefer avocado oil because it 

has a lower smoking temperature for browning and a nice flavor. 

1 T Olive oil 
2-3 green onions or leeks, sliced thinly (or ¼ c shallot, diced) 
2 garlic scapes, sliced thinly (or 1-2 cloves garlic) 
2-4 summer squash/zucchini combo (about 3 cups) 
1 cup minced Swiss chard (optional) 
½ tsp. salt 
Freshly ground pepper 
¼ cup chopped cilantro or to taste 
[Prepare polenta per package directions up to a day 
ahead. I use Bob’s Red Mill (non gmo) corn grits/polenta 
mix. 
Pour hot polenta into a buttered bread pan or 9 x 11” pan 
and let set. When set, turn onto a cutting board and slice 
into 1/2 “ thick slices.  Heat Avocado oil and add polenta 
slices cook on both sides until they are lightly browned 
and crisp on the outside. You will probably have leftover 
polenta to cook up for breakfast!] 

Slice squash into small rounds or quartered rounds if 
larger. Heat oil in heavy skillet over med heat.  Add 
onions and garlic scapes and stir for a minute or so.  
Add squash and chard, if using and salt and pepper.  
Saute until vegetables are tender but not soggy.  Add 
cilantro stir in.  Serve over polenta slices. With a side 
salad. 

Collard wraps (makes 2 wraps): 
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. 

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. 

Collards (or Kale) and Garlic Scapes 
(2-3 servings) 
Wash, remove stems and tear 4-5 medium sized collard leaves 
into small pieces.   
Chop 1 garlic scape stems into ¼ - ½ “pieces. 
Add 1 tsp good oil to small pan and sauté leaves and scapes 
for 1 minute.  Add a small amount of water, cover and simmer 
until tender, about 15 - 30 minutes, adding more water as 
needed. (I often add a few slices of home-canned jalapenos to 
the mix).  Season with salt and pepper. 
Serve as a side dish or top with a fresh, pasture-raised, fried 
egg for breakfast! 

Hot Collard Slaw 
(4 servings) 
1/4 cup olive oil 
2 tablespoons cider vinegar 
2 tablespoons whole-grain mustard 
1/2 teaspoon salt 
1/2 teaspoon fresh-ground black pepper 
1/2 teaspoon sugar 
1 clove garlic, crushed 
16 cups collard greens (about 2 pounds), washed, dried, and 
cut horizontally into 3/4-inch strips 
1/2 pound thick-cut bacon, cut into 1/2-inch strips, cooked 
(optional) 
Make the slaw: In a small bowl, combine 3 tablespoons olive 
oil, vinegar, mustard, salt, pepper, and sugar and set aside. In 
a large saucepan over medium high heat, heat remaining olive 
oil. Add garlic clove and the greens and sauté until tender—5 
to 6 minutes. Add the vinegar mixture and toss to distribute 
evenly. Transfer to a serving dish, top with bacon pieces if 
using, and serve immediately. 

Making tahini at home is easier and tastier than buying it at the 
store!  Once you try it, you won’t go back! 

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.   
 

 


