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Greetings from the Farm!  Summer season has finally begun and we are happy to be packing boxes for our 
members again! The weather has been very favorable lately for our crops, and they are all growing quickly now. 
Summer squash, broccoli, beets, carrots and so many other delicious vegetables will be added to your boxes very 
soon.  If you are using our custom order program, you will soon see more items like herbs and a greater 
assortment of vegetables added to the “available veggies” list that you can swap or add to your order. Next week, 
we will have delicious whole grains available from Royal Lee along with those wonderful Gitto Family Organic 
Tortillas.  The Gitto’s are our neighbors, and the tortillas are baked at their farm in their certified facility and are 
still warm when we pick them up on Wednesday mornings!   They are perfect for filling up with delicious veggies! 
The arugula did not grow as quickly last week as we had anticipated, so the portions are on the smaller side, but 
arugula is a great addition to a lettuce salad, in a tortilla roll-up, or as a topping for pizza (I hear from many people 
that this was what turned them into arugula fans!). There will be more arugula in a few weeks, but we hope that 
you can enjoy this small, peppery harvest meanwhile. If you find it spicy, you might be surprised how a dash of 
flavorful oil, dressing, or lemon can balance the bite! 
Basil is used throughout the summer in many dishes, and pairs with many vegetables. We thought that you might 
like to have it on hand to snip leaves from as you need them at times when we are not sending it out in your 
shares.  You can plant this plant into your garden, or into a larger pot with good drainage, or you can make 
someone happy by offering it as a gift! This plant will get bushy, and we recommend removing the flowers as they 
appear, by pinching them off, and water regularly, as needed. 
Cilantro is one of the herbs that many people love a LOT or do not. I have personally gone from the “not” side to 
the ”a lot” side, and it happened with an Indian curry dish.  (Just a pinch and it was perfect!) Used most in Mexican 
dishes and curries, cilantro-lovers will also add it to salad and may other dishes.  Store this bunch in a loosely 
closed, plastic bag in the refrigerator, and use it as needed. 
Fennel, I believe is another flavorful vegetable that deserves more attention than it usually receives.  The white 
bulb with feathery fronds is a fennel “bulb”.  Anise is another name that it goes by, and though it has a slight 
licorice flavor, once it is combined with other ingredients, it really will add a special “fresh” flavor to your dish.  
Used raw, in salads or slaw, it is perfect for stir-fry’s, soup, and many ethnic dishes. To use fennel, trim the stalks 
off (use the feathery fronds in salad, and nibble on the stalks or mince them and add them to soup), slice the bulb 
in half.  If the core is tough, trim it out, if not, leave it. Slice, mince or shred the bulb to the size needed for what 
you will be making with it.  Store fennel in the crisper drawer and use it within a week or so. 
Green Garlic is the immature stalk of garlic, before the bulb has formed. It looks like green onions, but it smells and 
tastes like garlic.  It has a milder and richer flavor than a clove of garlic and can be used anywhere that you would 
use a garlic clove.  Your bunch of green garlic should flavor several dishes, as a little goes a long way.  Store the 
unused stalks in a bag in the refrigerator until you are ready to use them. 
Salad mix, in the plastic bag, is washed and ready to use.  These delicious lettuce leaves will store the best left in 
the bag that they are in or in a container. Close the bag loosely so that air does not wither the leaves and use the 
mix within a week. 
Snap peas arrived just in time for your first box!  It seems like all of the flowers bloomed at once, though there 
may still be a few peas to pick next week. Sugar snap peas are sweet snacks and they are also wonderful lightly 
steamed or sautéed (with green garlic!).  If you would like to remove the “strings” that keep the pod closed, take 
the stem end and snap it towards the outside and then pull towards the tip.  The whole pod is edible; enjoy! 
Spinach is not a fan of hot days, and the scorcher that we had last week convinced most of our plants to produce 
seeds and not lush leaves, greatly reducing our yield. We will have plenty of spinach for you next fall, when the 
weather cools. 
 



S U G A R  S N A P  P E A  A N D  F E N N E L  
S A L A D  W I T H  A P P L E  C I D E R  
V I N A I G R E T T E  

 1 Tablespoon apple cider vinegar 

 2 Tablespoons extra virgin olive oil or walnut oil 

 1 teaspoon Dijon mustard 

 2 teaspoons finely chopped shallots 

 1/4 teaspoon fine sea salt 

 2 cups sugar snap peas, tough strings removed, cut 
into thin strips 

 1 cup frozen peas, thawed 

 1 small fennel bulb, trimmed and cut into thin strips 
(reserve a few fronds for garnish) 

 1 Tablespoon chopped fresh tarragon 

 Freshly ground black pepper 

 ½ cup toasted walnuts 

1. Whisk together the vinegar, oil, mustard, shallots 
and salt in a large bowl. 

2. Add the snap peas, peas, fennel, and tarragon to 
bowl. 

3. Toss to coat and season to taste with pepper. 
4. Garnish with fennel fronds and top with toasted 

walnuts. Season to taste with additional salt and 
pepper if necessary. (Gourmandeinthekitchen) 

FENNEL AND SNAP PEA SALAD 
 

3 tbsp. olive oil 
2 tbsp. fresh lemon juice 
1 tsp. Dijon mustard 
1 tbsp. shallots or green onions, minced 
Salt 
Freshly ground pepper 
½ pound snap peas (can substitute green beans) 
1 small fennel bulb, cored and thinly sliced 
⅓ cup walnuts, chopped and toasted 
⅓ cup blue cheese, crumbled 
Fennel leaves 
 

Whisk together oil, lemon juice, mustard, onions, salt 
and pepper in a medium sized serving bowl 
Blanch snap peas in boiling, salted water for 2 
minutes, drain 
Cool snap peas in ice water and drain 
Add snap peas to dressing with sliced fennel and toss 
with walnuts and blue cheese 

Garnish with fennel leaves. Serve cold or at room 
temperature. 

Make a Meal of a Salad 
It is very easy to turn a 
bowl of lettuce into a 
complete meal with the 
addition of a few other 
ingredients.  Instead of 
using a store-bought 
dressing, try making a 
vinaigrette or simply 
drizzle a little (usually less 
than a teaspoon) flavorful 
oil, like grapeseed or 
avocado oil onto your 
salad with light vinegar 
and a dash of salt and 
pepper. 
Dice or chop some other 
veggies to add; fennel, 
snap peas (slightly steam 
them first if you like), 
minced garlic, and 
cilantro, from your share, 
or any others throughout 
the season.  Try adding 
black beans, hard-boiled 
eggs, hard or aged 
cheeses, raw or sautéed 
mushrooms, fresh or 
dried fruit, toasted nuts 
or seeds. 

Simple Salad Dressing: 
 

3 tablespoons olive oil 
1/2 lemon, juiced 
1 tablespoon honey 
2 tablespoons rice wine 
vinegar 
1 tablespoon cilantro, finely 
chopped 
1 tablespoon basil, 
chiffonaded (a.k.a. thinly 
sliced), to taste 
Directions:  

1. In a bowl, whisk together all 
of the ingredients. 

2. Season with salt and 
pepper. 

3. Serve immediately. This 
dressing can be stored in an 
airtight container in the 
refrigerator for up to 1 
week. Stir before using. 
 

Stocking the Pantry 
If you love veggies, want 
to, or are trying to, 
sometimes finding just 
the right seasoning, can 
make a big difference 
when introducing 
yourself to new 
vegetables that you have 
never tried.  You may be 
surprised how the 
simplest seasoning, and 
the least ingredients can 
make help turn your CSA 
share into wonderful 
meals.  Here are some 
suggestions for items to 
keep on hand for using 
some of the familiar and 
less familiar greens and 
vegetables that we grow: 
 Flavorful oils: 

Grapeseed, sesame 
and toasted sesame, 
hazelnut, walnut, 
avocado 

 Assorted vinegars: 
rice, seasoned 
brown rice, white 
wine, balsamic 

 To add spice: chili 
paste, Siracha, red 
curry paste, ground 
pepper varieties, 
mustards 

 Flavorful additions: 
fresh ginger, garlic, 
onions, mushrooms 

 Fresh herbs: basil, 
cilantro, parsley, 
rosemary, mint 

 Staples: rice, pasta, 
quinoa, millet, 
cornmeal (for 
polenta), dry beans, 
olives, capers, dried 
berries, walnuts, 
pecans, slivered 
almonds, tamari 

 Cheeses that can be 
used in small 
amounts, as 
seasoning: 
parmesan, feta, 
blue, etc.  

 

 


