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↑Welcoming our new logo!  Thank you, Jeremy Pinc!! 

Happy Spring it is!! I hope that you are as excited about spring as we are on the farm!  We have been very busy planting 

seeds, transplanting, building fences for our new lambs, weeding, watering and welcoming our new full-time employee, 

‘Joy’, to our farm family!  Joy has been learning the ropes and working alongside Matt and Anna as they dive into all the 

tasks involved with planting crops for the coming year.  We have the first of our potato plantings in the ground and now 

Mike is working on building a deluxe chicken tractor (with wheels) for our new flock that promises to be much less of a 

back-breaker when we move the hens each week to new fields.  

In the High Tunnel, crops for your spring boxes are growing beautifully.  You may find a few bite holes in some of the 

leaves as there have been a few nibblers enjoying the warmth in the tunnel, too.  We are all looking forward to fresh 

lettuce and salad greens, but I just know that the extra week’s growth will be well worth the wait!  Next week will bring 

you radishes, more cooking greens and other fresh spring treats. But for now… 

All of your spring greens, from sorrel to bok choy, kale, lettuce and beyond, they all like to be stored  in 

plastic bags (sorry for using plastic, but they can usually be re-used and they are effective)or plastic 

containers.  If you have room in the crisper drawer, all the better. 

Asparagus, (if you don’t have it now, you will soon) can be stored for about 2 weeks standing in a jar with 

about an inch of water in it. Cover loosely with a plastic bag and keep it in the fridge. Trim the ends and 

saute’, grill or roast the spears.  Try shaving a few spears with a peeler and then quick sauteeing for addition 

to a salad. 

Baby bok choy (Shiro) and Tatsoi are your Asian cooking greens that can be used in stir-fry’s omelets, soup 

or as a vegetable serving in itself.  The bok choy has shorter, wider, whiter stems than the longer, thinner-

stemmed tatsoi.  Both have rounded, dark green leaves. 

Chives are the bunched stems that smell and taste like onions.  Add them to anything you want that fresh, 

spring onion flavor in; salads, potatoes, eggs, casseroles, soups.  They should keep in the fridge for a week 

or more if stored properly. The flower buds are also edible! 

French Sorrel is one of my favorites to cook with and also a green that converts many of our youngest 

members into “greens-tasters”. It is the leafy bunch that has a sour-lemon flavor.  Add a few leaves to a 

fresh spinach salad for a real treat.  Sorrel is a tasty addition to juices as well!  We love to make a pesto with 

it and combine with mayonnaise to serve with fish or even if you simply top your fish with the chopped 

leaves as it steams, it will add a wonderful lemony flavor to it.  Sorrel is also good in spring soups or potato 

soup.  

Pea Shoots are the tender tops of pea plants.  Robust and nutrient-dense, these will give you a super-

charged boost of healthiness.  Eat them raw or cooked, with or without the stems. The tips are the 

tenderest.  If you find the ends of the stems too chewy, just pick the leaves off and use them along with the 

tips and tender parts of the stem. Store them in the clamshell and use them within a few days if possible, or 

add some moisture to the box to keep them fresh. 

Rhubarb (If you have it) is the long green, or green and pink, lone stems. It is tart and most often used in 

deserts, relishes and chutneys. Store rhubarb wrapped in plastic for up to a week in the refrigerator or cut it 

into 2” pieces and freeze it for future use. (It will be mushy when it thaws). 

Your Potatoes and shallots know that it is spring!  If you need to store them, keep them in the fridge or they 

will start to grow! 

Spinach will keep in the bag that it is in in your refrigerator for at least a week or 2!  This spinach was planted 

last fall and harvested from the field and although it was washed twice, there may still be a little sand on 

the leaves due to the rain and leaf texture.  We recommend that you rinse and inspect the leaves again 

before you use them. 



 

 

Roasted Potato Salad with Lentils and Spring 

Vegetables (Serves 4-6)  

Dressing: 
1 small shallot, finely minced (about 2 tablespoons minced shallot) 
1 teaspoon grainy mustard 
1 tablespoon fresh lemon juice 
1 ½ tablespoons sherry vinegar or white wine vinegar 
sea salt and ground black pepper, to taste 
5 tablespoons olive oil 

2 lbs mini Yukon Gold potatoes (or cubed about the same 
size) 
2 tablespoons olive oil, divided 
sea salt and ground black pepper, to taste 
½ cup French lentils, rinsed 
1 Small shallot, minced 
10 - 15 spears of asparagus, woody ends removed + cut 
into bite-sized pieces 
2-3 radishes, chopped 
    1 Tbsp. lemon zest 
     ½ tsp fresh or dried thyme 
     ½ tsp oregano 
     1 Tbsp. Sesame seeds 
    ¼ cup fresh dill leaves, chopped or 1 tsp dried 
Preheat the oven to 400 degrees. 
Bring a medium saucepan of water to a boil over medium-
high heat. Add the lentils to the saucepan and simmer until 
just tender, about 20-30 minutes. When tender, drain the 
lentils and transfer to a bowl.  
While lentils cook, make the dressing. In a small bowl, 
whisk together the minced shallot, mustard, lemon juice, 
sherry vinegar, salt, pepper, and olive oil. Set aside. 
Combine spices from zest to dill in a mini processor and 
pulse until the sesame seeds start to break up. 
Cut the potatoes to like sizes and transfer them to a large 
baking sheet. Toss the potatoes with 1 ½ tablespoons of 
the olive oil, zest seasoning mix, salt, and pepper. Slide the 
potatoes into the oven for about 40 minutes. 
Toss the warm lentils with 2 tablespoons of the dressing, 
some salt and pepper, and set aside. 
When potatoes are done, (about 40 minutes) remove from 
the oven and give them a stir. Push them over to one side of 
the baking sheet. Drop the asparagus on the empty part of 
the baking sheet. Toss the asparagus with the remaining 
olive oil, salt and pepper. Slide the baking sheet back into 
the oven for 10 minutes, or until asparagus is bright green 
and tender. 
To serve, combine the potatoes, asparagus stems, lentils, 
radishes, dill, and remaining vinaigrette in a large bowl. 
Season the salad with salt and pepper, and toss to combine. 
Serve immediately. 

Check the Website for more recipes! 
I recommend- Aloo Palak and other spinach 
recipes as well as the sorrel and bok choy recipes! 
Remember to rinse the spinach leaves before using 
this week! 

Stir-fried Pea Shoots 
1 tablespoon vegetable oil 
1 teaspoon sesame oil 
1 tablespoon fresh ginger, minced 
2 garlic cloves, finely minced 
1/2 teaspoon sugar 
1 1/2 lbs. young pea shoots, loosely packed 
1/4 teaspoon soy sauce 
2 tablespoons oyster sauce 
 

Rinse the pea shoots thoroughly in cold water, lightly 
drain. 
In a large wok or skillet over high heat, heat oils add 
ginger, garlic and sugar. Toss and add shoots, soy, & 
oyster sauce. 
Stir-fry for two to three minutes, or until the leaves 
soften and are tender. Remove shoots leaving the 
liquid in pan. 

Sorrel Cream Sauce with Garlic  
1 bunch Sorrel (about 4 cups)  
2 Tbs. butter  
½ red onion, minced (or shallot) 
1 lg clove garlic, minced  
1 cup whole milk or cream  
Salt and pepper  
Remove stems from sorrel if they are mature and tough 
and chop the leaves. Melt the butter and sauté onion 
over low heat until it starts to soften. Add garlic and 
sauté for 1 minute. Stir in the chopped leaves and stir 
until they are wilted. Stir in the milk or cream, season 
with salt and pepper. Blend mixture with a blender or a 
blending stick. Serve with fish or over pasta or potatoes. 

Bok Choy and Tatsoi are related, very similar and 
very complimentary! Also very fast and simple to cook.   

 
The bunch that you have this week will cook down quite a 
bit.  I enjoy these greens with my eggs at breakfast, but you 
can also enjoy them with rice, noodles, toast or just alone.  
Sesame oil is also very complimentary to choys. To use 
them, just trim off the root end, rinse and chop a bit or cook 
the leaves whole. Here is an easy way to cook them: 
 

1. Heat a little olive oil in a large skillet or wok over medium 
heat, and add 1 clove of minced garlic.  Cook the garlic in 
the hot oil until fragrant, 1 to 2 minutes. 

2. Mix in the bok choy, and cook and stir until the green parts 
of the leaves turn bright green and the stalks become 
slightly translucent, 5 to 8 minutes. Sprinkle with salt or 
soy sauce to serve. (I think the choys need salt!) 

 


