
High Meadow Farm CSA 
N6967 South Lane, Johnson Creek, WI  53038 – 920-699-3658 

Blog;  www.highmeadowfarmcsa.com    ~  email: highmeadowfarmcsa@gmail.com 

Week 8 July 31, 2013 
In This Week’s Box: 

Adirondack Red potatoes 
Blue curled kale 

Carrots 
Cucumbers 

 

Green or sweet onions 
Hot peppers 

Radicchio 
Radishes 

Summer squash 

Thai Basil 
Tomatoes 

Yellow beans  
Zucchini 

Hold on!  Before you sink your teeth into that beautiful red and white head of Radicchio (pronounced rad-ee-kyo) I just want to 

be sure that you are aware that it is NOT lettuce!  Not even close.  Radicchio is a type of chicory and it is a bitter green that is 

very popular in Italian cuisine. It can be eaten raw, and often is by those who love bitter greens, but it can also be eaten after it 

has been cooked (my preference) by grilling or pan sautéing.  I recommend giving it a try the way that we love it; cut it into 

wedges and remove the core and then chop it into smaller chunks. Heat a Tbs. or more of olive oil in a pan and add the 

radicchio.  Stir until the color pales a bit and the leaves become tender.  Salt lightly.  Remove from heat and sprinkle with 

crumbled gorgonzola or blue cheese.  If you like, you can toast some walnuts to crumble onto it but we usually forgo this.  Serve 

on some nice, cooked pasta with a glass of red wine and eat slowly while watching the sunset!  There is no lettuce in the 

boxes this week.  After last week’s heat, it decided to go on vacation.  Too bad it couldn’t wait until this week!  Perfect lettuce 

weather (brrrr)! 

NO CORN THIS WEEK 
Hopefully you received my email regarding the corn this week.  
It has just not been able to reach its peak with the cooler 
weather and we have decided to allow it to ripen to 
perfection for the next delivery.  I am sorry if I had your hopes 
high for corn this week, some things just can’t be rushed. 
In lieu of corn, we have dug a fresh new variety of potatoes 
for your box this week; the ‘Adirondack Red’s.  Adirondack 
Red is pink on the inside and is a sister of the Adirondack Blue 
that will likely be coming in a later delivery. The Adirondack 
potatoes are highest in antioxidants of any of the potatoes 
with the Blues being the highest. 
These pink potatoes are delicious for cooking just about any 
way but boiling them and eating them plain.  I think they are a 
bit starchy and tend to crumble in the water once they are at 
that soft point, but they will work well for the puree recipe 
below.  I LOVE them steamed, baked, fried or roasted.   
 
Pureed Adirondack Potatoes with Coconut and Thai Basil 
Boil 1 lb. of Adirondack potatoes until tender.  While they are cooking, 
sauté ½ onion or 2 scallions in 2 Tbs. butter over med-low heat until 
clear.  Whisk in 1 Tbs. flour until it is a thick paste and a pinch of salt.  
Gradually add ½ can of coconut milk, stirring.  Bring to near boil and 
add 2 Tbs chopped Thai basil. Add some fresh ground pepper and 
simmer for 1-2 minutes, stirring and puree into the potatoes. 
 

Did you know there were so many types of basil?  They are all, 
so different, and we haven’t gotten through all the varieties that we 
are growing yet.  Thai basil has a slight licorice flavor and is used most 
in Thai-type cooking. The beautiful flowers can be used as a garnish. 
Things that compliment it nicely are; coconut milk, stir frying, Asian 
salads and soups and curries. 

 

Another variety of kale!  This week, we present Blue Curled 

Kale. It is the bunched greens with ruffled leaves.  This is one 

of the most popular varieties for making Kale Chips!  Of 

course, you can also cook it or juice it or use it in any way that 

you could use the other kale varieties that you have received 

so far. 

 

This recipe is 1 of 2 submitted by one of our members; Mike O.: 

Homemade Kale chips 

1. Preheat oven to 350 degrees. 2. Rinse the kale and remove 

the stems (I like to use a knife to cut away the leaf all the way 

down the main stem).    

3. Place the cut leaves in a large  (2 gallon is great) ziploc- style 

bag and toss with olive oil and sea salt. 4. Remove from bag 

and lay out on a parchment-lined cookie sheet.    5. Bake in 

oven until leaves are crisp, but not burned (about  8-10 

minutes). WATCH CAREFULLY!  Depending on the thickness of 

the leaves, these can go from great to gone in no time.  If they 

start to turn brown, get 'em out fast!  6. Let the cool on the sheet 

for a few minutes and then lay them out on a paper towel to 

absorb any residual olive oil. 
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Radish and Cucumber Salad with Peppers and Thai Basil 
8 – 10 radishes   
3 cucumbers (small) 
1 sweet pepper (Red, green, yellow, orange or purple) 
30 basil leaves (Thai, or use regular fresh basil) 
1/2 cup rice vinegar 
2 Tbs. sugar 
2 Tbs. peanut oil (or other mild flavored oil) 
A few dashes of hot pepper (cayenne, or red pepper flakes or a few 
dashes of hot sauce 
sea salt (to taste) 
Wash radishes, cut in fourths lengthwise, then slice into thick slices. 
Wash cucumbers, cut off ends, cut in half lengthwise, and then cut 
into thick slices. Cut ends off sweet pepper, remove seeds, and then 
cut into short strips. In large mixing bowl with a lid, combine rice 
vinegar, sugar, and oil and whisk together. Add desired amount of 
Cayenne, or hot sauce to dressing and mix well. (Taste it until it tastes 
as hot as you want it.) 
Add cut radishes, cucumbers, and peppers to dressing and mix well. 
Refrigerate for an hour or two. Just before serving, wash basil leaves 
and chop coarsely or tear. Add basil to salad, mix to combine, season 
with sea salt if desired, and serve immediately. (This recipe can be cut 
in half.) 

This recipe comes from a farmer’s market friend.  I used Red beans 
(that’s what I had) and lime juice.  I think I will try lemon juice next 
and add a little more spice- but that’s just my preference! 

Kale and Quinoa Salad with Black Beans 
Raw kale is an acquired taste, so if you’re not a fan, try steaming the 
kale for a few minutes instead of massaging it. 
1 cup quinoa, rinsed very well (I used a combo of red and white 
quinoa)* (be sure to rinse quinoa!) 
2 cups vegetable broth 
2 cloves garlic, minced 
1/4 cup freshly squeezed lemon or lime juice 
3 tablespoons vegetable broth 
1 teaspoon chia seeds or ground flaxseed 
1 teaspoon ancho chile powder (or other pure chile powder, not a 
blend) 
1/2 teaspoon cumin 
1/4 teaspoon chipotle chile powder, or to taste 
1/2 tsp salt, or to taste (optional) 
4 – 6 cups chopped kale leaves (about 4-5 ounces) 
1 15-ounce can black beans, rinsed and drained (about 1 1/2 cups) 
1/2 cup grated carrot 
1/2 red bell pepper, chopped 
1 avocado, sliced or cubed (optional) 
Additional lemon juice and seasonings, to taste. 
Heat a saucepan. Add the rinsed and drained quinoa and the garlic 
and toast it until almost dry. Add the vegetable broth, bring to a boil, 
reduce heat, and cover. Simmer until all the water is absorbed, about 
20 minutes. Remove from heat and allow to cool. 
While the quinoa is cooking, make the dressing in a small bowl or 
measuring cup: whisk together the lemon juice, 3 Tbs. broth, chia/flax 
seeds, chile powders, cumin, and salt. Allow to stand until the chia 
seeds start to thicken the dressing. 
Place the kale in a large serving bowl. Add half of the dressing and 
massage it into the kale using a wringing motion until the kale is very 
tender. Two minutes of massaging should do it, but the longer, the 
better. Add the quinoa, black beans, carrot, and bell pepper, along 
with the remaining dressing. Mix well and refrigerate until ready to 
serve. 
Just before serving, check the seasoning and add more lemon juice, 
chile powder, cumin, and salt, as needed. Stir in chopped avocado, if 
desired, or serve with slices of avocado on the side. 

Thai Cucumber Salad 
Serving size: 4 - 6 
INGREDIENTS 
2 each cucumbers, peeled, halved and seeded -- (large cukes)  
1 tablespoon salt  
2/3 cup water  
1/4 cup sugar  
1/2 cup rice vinegar  
1/4 cup julienned carrots  
3 1/8 tablespoons cilantro -- chopped finely  
2 tablespoons red pepper 
2-4 finely diced jalapeno peppers, seeded and thin sliced  (to 
taste)  
2 1/4 teaspoons fresh ginger, minced  
2/3 teaspoon garlic - minced  
DIRECTIONS 
1. Slice cucumbers thinly into half-moons. Sprinkle with salt 
and refrigerate for 1-2 hours. Rinse cukes and pat dry.  
2. Meanwhile, bring water and vinegar to boil.  Add sugar and 
dissolve. Cool.  
3. Pour vinegar mixture over cucumbers and toss with all 
remaining ingredients.  

 
The peppers are coming slowly this year!  We have been 
picking some, but it looks like one more week and we will 
have enough for a good delivery of them. This week, we were 
able to pick a few and members will either get green, purple 
or yellow bell pepper. They are all sweet peppers. 
If you are confused or concerned when your peppers start 
changing from green to red (or orange, yellow and purple) it is 
important that you know that this color indicates ripeness and 
is when the pepper is at its peak sweetness.  A red bell 
pepper is NOT HOT!  It is sweet, like candy! Bell peppers are 
also higher in vitamin C than an orange. They are very 
nutritious. (With last year’s heat, they were ripening as fast as we 

could pick them!  This year, they are ripening much slower.) 

We only growing 2 types of hot pepper here this year; 
jalapeno and the rare Fresno pepper.  Until you get to know 
them, we will be putting the hot peppers into a small plastic 
bag OR they may be in the bag with your tomatoes so that 
they don’t fall out of the bottom of the box.   The ‘Fresno’ 
peppers are the brighter green of the 2 and they have thinner 
walls.  They are also a little milder than the jalapeno.  There 
are a few this week.  Enough to make a little salsa or to add to 
the recipes above. 
All peppers will keep well in the crisper drawer. 

Why are your tomatoes picked before they are ripe? 
Aside from the fact that the cool weather has them ripening 
very slowly this week, we have found that when we send out 
very ripe tomatoes, they are often bruised and tumbled by 
the time our members got them home so we have been 
shipping them in their firmer stage and have had have heard 
that they are arriving in much better shape.  Setting them on 
the counter for a day or so gives them time to ripen.  The 
warmer the weather, the faster this will happen, too! 
Remember to store tomatoes at room temp on a plate or in a 
bowl and not in the refrigerator. 

 


