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Asian stir-fry bundles 
Braising mix 

Frisee 
Potatoes 

Radishes 
Salad  

Sugar Snap peas 
Summer squash or zucchini 

 

It has been a muddy week at the farm.  While we do our best to send out clean produce to you, this week (with the 
exception of the salad mix, which has been thoroughly washed), I recommend giving everything that is bunched 
another good rinse before using to wash off any mud that may be sticking to them.  You will be seeing less leafy 
greens as summer marches on, because these generally don’t enjoy the summer heat. We hope that you are 
getting the vitamins that they offer to get you off to a great start to summer! 

Asian stir-fry bundles, is what we call the nice bunch of Asian vegetables that we have harvested for you this week. It is bunch 

of greens in your box.  The bunch contains Tatsoi, Soy Chum, and leafy Chinese cabbage.  Tatsoi is also known as Asian spinach 

and can be used in many of the same recipes.  It has a darker, round-ish leaf, with a white stem.  ‘Soy Chum’ (“flowering stem”) 

has a thick stalk with flower buds and a yellow flower. The pale, yellow, larger leaves are loose-leaf Chinese cabbage.  This mild 

green is delicious raw, slightly wilted, or as a part of a stir-fry. Keep these vegetables in a bag in the crisper drawer until you are 

ready to use them. Together or separate, these greens pair well together to make a nice stir-fry or a side dish.  The stems of the 

soy chum, have a nice texture and flavor. 

Braising mix (for lack of a better name), is a mixture of several greens, none of them lettuce.  The smaller, darker colored 

bagged greens are braising mix.  Because it does not have lettuce in the mix, these greens hold up very well for sautéing, 

stewing, or for adding to other cooked dishes.  They also make a very delicious Mesclun-type salad with slightly spicy greens like 

mustard leaf, arugula, tatsoi, kale and mizuna. As a salad green, it can be mixed with lettuce leaves (from your mix) or enjoyed 

alone.  The strong flavors are perfectly suited for a favorite dressing and a hard or flavorful cheese, like parmesan, feta or blue. 

Toasted nuts and dried or fresh fruit would also pair well with these mixed greens. 

Frisee is a type of endive; however, it has a taste that is very similar to lettuce. In fact, it is often used in place of, or with lettuce 

in a salad.  Frisee is also sturdy enough to hold up to sautéing.  It can be cooked alone, or added to your other stir-fry veggies.  It 

actually will play well with just about everything in your box this week! Store it like you would lettuce, in a plastic bag in the 

fridge, for a week or more, if you don’t eat it right away. 

Potatoes are what remain from our last 2017 harvest.  You will have either German Butterball or Goldrush Russet in your share. 

We overwinter thousands of pounds of potatoes to bring to market and to use as seed for our next crop, keeping them cold and 

dark.  Now that they are out, they will want to sprout, so use them soon! We have 11 varieties of potatoes planted this year, 

and we expect to start harvesting them in late July.   

‘Pink Beauty’ radishes are in your box today. Perfect to add to a salad, they are also tasty roasted or pan sautéed!  They will 

keep longer in the refrigerator with the tops removed and stored separately in a container or bag. 

Sliced radishes, salted and rolled up into a tortilla with mayo, lettuce & a little cheese made me smile on Tuesday. 

Snap peas provided a bumper crop the first week, but they did not have much to give this week.  (There is only so much heat a 

poor snap pea can stand!) There is enough though, to top a salad, add to soup or snack on.  Try roasting the snap peas in a hot 

pan with a little salt (no oil), stirring them until they turn bright green, for a treat.  The residue left in the pan is easily ‘deglazed’ 

for clean-up by gradually adding water and stirring the salt residue off of the pan. (Easy pea-zee!) 

Summer squash and zucchini days have begun. Summer squash are generally the yellow squash that is either long and thin or 

round-ish and shaped like a U.F. O. The latter is a ‘Patty Pan’ squash. Just cut the stem off and chop or slice it any way that you 

like.  They are delicious and tender and good raw or cooked. Zucchini is the dark green, long squash.  You will have one or more 

squash in your box this week and many more to come!  These squashes will keep longer in the refrigerator crisper drawer than 

on the counter, but they would appreciate a plastic bag, especially one designed for produce (with vented holes) the most. Use 

them within a week. 



Cooking Asian Greens 
Asian greens, or any greens, are so easy to cook and so good for you!  
They make a great addition to ‘Spring’ soup, Chinese dishes, like Chop 
Suey, and as a side dish. The secret is not to be worried about how to 
cook them! Some, like the Soy Chum with the thicker stem, can be 
blanched for a few minutes in boiling water first, but it is not 
necessary.  The leafier greens can be cut or torn into smaller pieces 
and added to the same dishes alone or with other greens. 
Traditionally, Asian greens are served with oyster sauce.  I prefer a 
light drizzle of toasted sesame oil.  
Rinse them well before using to wash off any dirt from this muddy 
week. 

Spring Soup with Spaetzle 
6 cups chicken or vegetable broth 
1” fresh ginger, peeled and minced 
2-3 cloves of garlic or green garlic with stems 
Choy Sum, and other Asian vegetables 
½ cup snap peas, stems removed and chopped in half 
1 cup flour 
2 eggs 
Milk or water 
Salt and pepper 

Start with a really good chicken or vegetable broth; about 6 
cups.  Add ginger and minced garlic or green garlic to taste.  
Bring to a boil and add chopped Choy Sum stems and other 
Asian vegetables, finely chopped; as much as you like. (They 
cook down quite a bit.) Add snap peas. Boil lightly for about 
10 minutes or until vegetables are tender. 
Make spaetzli: mix flour, salt and pepper and then stir in eggs.  
Add milk or water to make a mixture that is thick, but easily 
drops from a spoon. 
While the soup is boiling, drizzle spaetzli dough into broth 
with a teaspoon. Stir occasionally to disperse the pasta.  
Continue with remaining dough and let cook for 3-4minutes. 
Serve.  About 5 servings. 

Frisee Salad with Fruit, Nuts, and Gorgonzola 
Choose a vinegar; apple cider, red wine or balsamic 
2 cloves garlic, crushed 
Hazelnut or walnut oil  
Olive oil 
Honey or sugar 
Minced shallots (optional) 
Salt and pepper 
1 head frisee’ 
Lettuce (optional) 
1 apple or 1 pear 
¼ cup crumbled walnuts or hazelnuts (pecans work, too) 
Gorgonzola (Fresh Roquefort or parmesan will also do) 
Prepare salad: Toast nuts in a dry, hot skillet until hot and 
fragrant.  Remove from heat. Wash, dry and tear frisee’ into 
salad-sized pieces.  Add torn lettuce if desired and set aside.  
Thinly slice apples or pears.   
Whisk together 1 tablespoon nut vinegar, garlic cloves, and a 
generous pinch of salt and pepper; let this sit for a few 
minutes if you can. Whisk in 1 tablespoon honey, 1 
tablespoon hazelnut or walnut oil and 2 tablespoons olive oil. 
(Add minced shallots if you have them.) Remove the garlic 
cloves. Toss torn frisee leaves with the vinaigrette, sliced 
apples or pears, and toasted nuts. Top with crumbled cheese. 

Braising Mix with Summer Squash (or zucchini) 
and Quinoa 

1 cup quinoa 
2 cups water or broth 
Salt 
----- 
Olive oil 
Summer squash or zucchini, diced (1/2 inch)  
1-2 clove Garlic (or green garlic) 
2-3 cups braising mix, chopped 
1 T rice wine vinegar 
½ tsp salt (or to taste) 
Feta cheese, crumbled (optional) 

To prepare quinoa: rinse quinoa, add to a small pan 
with water and a little salt.  Bring to a boil and then 
reduce the heat and simmer until all water is absorbed.  
Remove from heat. 
To prepare braising mix, rinse the greens in a bowl of 
cold water.   Gently shake some of the moisture out of 
the leaves and lay the damp greens on a cutting board 
and roll into a bunch.  Cut the greens into small pieces. 
In a heavy skillet, heat 1-2 T olive oil over med-low heat.  
Add garlic and stir for 1 minute. Add squash and cook, 
stirring, until the squash is soft but not mushy.  Add the 
greens, rice vinegar, and ½ tsp salt and continue 
cooking until the greens are wilted. (The slight moisture 
on the leaves will help the greens wilt.) Fold in the 
quinoa and top with a few crumbles of Feta cheese, if 
using.  
6 servings 

 
Dinner Salad 

(An easy spin on Nicoise salad) 

½ head friseé 
Equal amount salad mix 
6 hard boiled, pasture raised eggs 
1 small, red onion, thinly sliced 
1 lb. small  or uniformly sized potatoes, boiled  
¼ cup pitted Kalamata olives 
2 T capers 
3 T toasted sunflower seeds or pepitas 

 Vinaigrette: 

 1/3 cup lemon juice or red wine vinegar 

 3/4 cup extra-virgin olive oil 

 3 Tbsp. finely chopped shallot 

 2 Tbsp. finely chopped fresh basil 

 1 Tbsp. finely chopped fresh thyme, oregano or other fresh 
herbs 

 1 teaspoon Dijon mustard 

 Salt and freshly ground black pepper 
 Tear greens into smaller pieces, plate and top with remaining 

ingredients.  Mix dressing in a jar and adjust seasoning to 
taste. 

 


