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Greetings from the Farm!  It sure was nice to see that sun peeking through the clouds late afternoon on 

Tuesday!  We are looking forward to things drying out and us getting back to planting soon!   

We are happy to be sending you the first fresh salad mix of the season along with some nice loose-leaf, 

red heads of lettuce.  If you have been dreaming of fresh salad, the time has come!  In addition to 

lettuce salad, the mixed bag of greens that has many textures and colors in it is called a ‘Braising Mix’.  

In that mix you will find a delicious mixture of kale, mustard greens, tatsoi, arugula, and other greens.  

Braising Mix It can be used for braising in a pan or it is also delicious, and most often, eaten raw as a 

salad or as an addition to your lettuce salad.  Both of the washed and bagged greens (braising mix and 

salad) can be stored in the bags in the refrigerator until you can use them. 

Many of the greens that grow well in early spring’s cold weather are either related to, or a type of 

Chinese cabbage.  Bok Choy, the smaller, bright green heads with the thick stems, is a type of Chinese 

cabbage.  (There was a variety of baby choy in your box last week).  This week’s choy is another small 

variety that can make a delicious, fast and easy meal with a few other ingredients.  One thing for sure is 

that these little cabbages are very nutritious and beneficial to your health, as are all members of the 

brassica (broccoli, cabbage, kale, cauliflower…) families. If you find it to be bitter or lacking in flavor, try 

the recipe on the back of this newsletter.  It has an optional touch of sugar added, but may be a nice 

introduction to the wonders of falling in love with another healthy vegetable! 

Micro Greens are the little shoots in the clamshell box.  These mixed greens are the seedling forms of 

many of the spring greens that you will experience over your 4 week shares.  In the microgreen stage, 

their nutrient density is about 5 times greater than the mature plants that they might have become! 

Pinches of these little shoots can be added to your salad, sandwich or sprinkled on top of just about 

anything that you want to add beauty and flavor to!  (They can just be eaten from the box, too.) To store 

them, slip the clamshell into a plastic bag to keep the humidity high, keep them in the fridge and 

preferably use them within a few days. 

Radishes; the first of the season are crisp and snappy!  AND the tops (radish greens) are also delicious!   

To use the greens, just rinse and coarsely chop them and then sauté them (don’t dry them first) in a 

little olive or avocado oil with a dash of salt, just enough for them to slightly wilt.  What then, you might 

wonder?  I would use these greens as a topping to my braising mix salad or as a nest for my eggs in the 

morning.  If you are cooking your braising mix, you could even add them to that mix.  

The radishes, of course, can be sliced and laid atop your salad, sandwiches, and soups, or they can be 

roasted or sautéed (with your bok choy, perhaps?). 

Rhubarb is being delivered to the members that did not receive it last week! 

 



 
Tuesday night’s dinner was a good one!  To the recipe below, 
we added a few delicious morel mushrooms and about 5 stalks 
of asparagus, cut into 2” pieces.  These things were added 
along with the ginger and garlic, and I used small splashes of 
water to help steam the asparagus and keep the other 
ingredients from browning too much. We served this over 
cooked brown rice. 
 

Stir-Fried Sesame Baby Bok Choy 
1 pound baby bok choy 
Sauce 
1 1/2 tablespoons soy sauce 
1 tablespoon Chinese rice wine or dry sherry 
1/2 teaspoon sugar 
1 tablespoon peanut or vegetable oil 
1 garlic clove, minced 
1 1-inch piece fresh ginger, peeled and minced 
2 teaspoons sesame oil 

Trim and discard the rough bottoms from the baby bok 
choy.  
Separate the leaves, rinse, and lightly pat dry.  (Cut the 
stems into 2” pieces if desired.) In a small bowl, 
combine the soy sauce, rice wine, and sugar. Set aside. 
Heat a wok or large skillet over medium-high heat until 
a bead of water sizzles and evaporates on contact. Add 
the peanut oil and swirl to coat the bottom and sides. 
Add the garlic and ginger and stir-fry until aromatic, 20 
to 30 seconds. Add the bok choy and stir-fry for about 2 
minutes, until crisp-tender. Add the soy sauce mixture 
and cook for another 30 seconds. Turn off the heat, and 
drizzle with sesame oil. Transfer to a serving plate and 
serve hot. 
(*When the choy was cooked I pushed it to one side of 
the pan and added about 3 cups of cooked, brown rice 
to the other to heat the rice and allow it to soak up 
some of the tasty juices from the veggies.  The veggies 
were served over the rice.) 
HMF recipe ~ 2-4 servings. 
 

 
Anna suggests using maple syrup as a sweetener for bok 
choy dishes. 
 
I enjoy bok choy (or any greens) in the morning; lightly 
sautéed and salted and then served with my (over-easy) 
eggs in lieu of toast. 

Braising Greens 
Aside from my suggestion to enjoy these baby greens raw, as 
a salad in themselves, they are also very delicious to cook 
with!  While the greens in this particular mix are still young 
and tender, a more mature braising mix might require a little 
bit of wet-cooking in the form of steaming, simmering, or even 
boiling in liquid until the leaves become tender. Sometimes 
you just have to taste them to see when they are perfectly 
done! 

Here are some suggestions for making a meal with your 
braising greens:   
Cook 4 oz. of your favorite pasta.  Drain. 
Lightly rinse and then slice the leaves into ribbons. (No 
need to remove the stems.) Set aside.   
Sauté 1 or 2 cloves of minced garlic and ½ minced 
shallot in a little olive oil for about 30 seconds. (If you 
want this a little spicy, you can add red pepper flakes 
here.)  
Add sliced greens and stir for about 1 minute.  (Add a 
little water if needed to steam and cook.) If you like add 
a few spears of asparagus, sliced into 1 or 2” pieces, and 
sliced mushrooms if you have them.  Season with salt 
and pepper.  
Toss the vegetables with the pasta and adjust 
seasoning. Sprinkle with parmesan cheese, sliced 
radishes and a few microgreens. Serves 2 

Braising Greens  Frittata 
Boil your braising greens in a little salted water until 
fully wilted and tender.  Drain and rinse with cold 
water.  Squeeze the greens dry and into a tight wad and 
then chop them. 
Heat an oven-proof skillet over med. heat and add a 
Tbsp. of butter and 1 Tbsp. of olive oil to heat.  
Mix 5 eggs with ½ cup of hard cheese (like Parmesan) 
and salt and pepper.   Stir in the greens. 
When butter is melted, be sure the pan is coated and 
then add the egg mixture.  Cook over medium-low heat 
until egg is set. (Top will look runny.) Finish the frittata 
under the broiler until egg is set.  Remove from oven, 
place a board or plate over pan and invert frittata onto 
it.  Slice and serve.  Serves 4 

Rhubarb Oatmeal Cookies (From member Lynn Stuve) 
½ cup butter, softened 
¾ cups br. sugar 
½ cup sugar 
2 eggs 
1 ½ tsp. Vanilla or almond 
extract 
 
3 cups rhubarb (diced) 

1 ¾ cup flour 
2 tsp. cinnamon 
¾ tsp nutmeg 
1 tsp baking soda 
1 tsp. salt 
3 cups oats 
¾ cup chopped nuts 
¼ cup coconut 

Beat butter and sugars.  Add eggs and extract.   
Add dry ingredients and then rhubarb and nuts. Bake 8-
10 minutes at 375. 

 


