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 Arugula  

 Braising mix 
 Chinese cabbage or Mizuna 

 Radishes 

 Salad mix 

 Spinach 
 

                                                 Organic, soy-free eggs: ½ dozen 

 

Could it be that spring has finally arrived?  It sure feels that way!  After a waiting impatiently for snow to melt, we are now very 

busy at the farm.  Our chickens are back out on pasture, our lambs are due to be born very soon, and we are finally able to start 

transplanting hardy vegetable plants into the fields! As you can see by the greens in your box, the vegetables in the high tunnel 

have made it through the cold weather, high wind and blizzards, just fine.  It is amazing how fast the world around us is turning 

green now, and that gives me hopes for the asparagus, rhubarb and other perennial crops that are growing outdoors to make 

up for their time lost while under the snow.  Hopefully, we will continue to deliver your shares for 4 consecutive weeks, but 

there is a chance that we may need to let some things get caught up and skip a week.  We will keep you posted on that!  There 

are lots of nice greens and vegetables coming your way in the weeks to come. If you log in to view your share on the weekend, 

you may see some additional goodies in the “available veggies” tab. Greens that are in the plastic bags are generally double 

washed and ready to use, and the bunched greens have only been rinsed, and may need further washing before using them.  In 

this week’s box: 

Arugula is bunched with a rubber band.  It has a distinguished, spicy flavor, which will mellow quite a bit when 

other things are added to it.  Arugula is delicious in or as a salad, on sandwiches or roll-ups, and some of our 

members have highly recommended it on pizza!  Store arugula in a plastic bag and rinse the leaves before using.  

Braising mix is the large bag of greens that has arugula, mizuna leaf, and spicy mustard greens in it. Some people 

love this spicy mix as a fresh salad, but cooking (or braising) it will mellow the flavors quite a bit.  I love to mix it 

with spinach in dishes like the Saag recipe on the back of the newsletter. Store braising mix in the refrigerator, in 

the bag, tied shut, for up to a week. 

Mizuna or a leafy variety of Chinese cabbage are also bunched greens in your box. You will have one or the other.  

Mizuna has very serrated leaves and is also an ingredient in your braising mix.  The Chinese cabbage will have 

brighter green, large and tender leaves. Both are mild and delicious.  I enjoy either of these simply sautéed in a 

little butter or olive oil and lightly salted.  They are a great addition to a few eggs at breakfast time. They can also 

be chopped up and added to a fried rice dish, spring soups or added raw to a salad. The stems will take slightly 

longer to cook than the leaves, but all are delicious.  Store in a plastic bag in the refrigerator. 

Radishes are mild and tender at this time of year.  The cold, winter days bring out the best in many spring 

vegetables.  The tops of your radishes are also great for cooking with, just as you would mizuna or other.  Store 

radishes in a plastic bag in the refrigerator.  Take the tops off before storing or they will  

Salad and spinach are both very sweet from all of the cold weather that we have been having.  The spinach leaves 

are very large, and perfect for cooking with.  This is a winter variety that was planted late last fall in our high 

tunnel.  There will be more varieties of spinach to come in future weeks.  

Salad, spinach and braising mix have been pre-washed and are ready to use!  Store them in the refrigerator, in the 

bags that they came in until you can use them.  For best results, tie or twist tie the bag shut, without compressing 

the greens.   

Eggs are abundant at the farm this time of year!  Our hens are very happy for the spring weather and now the 

green grass!  We have enough extra eggs this week, that we thought you might like to try them.  They are soy-free, 

certified organic and free range. (Soon to be grass-fed.)  They will make any egg dish amazing.  Try our quiche 

recipes or my favorite: Spinach Roulade, from our recipe section of our main Website! 

 



Saag is a mixture of mild spinach and other, spicier greens, like 

mustard greens, with curry spices.  I use the greens that are in the 
recipe, but also will add radish greens, turnip greens, or any other 
leafy green. The seasonings can be adjusted to your taste; I like mine 
on the spice side and sometimes add a few slices of jalapeno or other 
types of pepper.  Greens cook down to very little in the pan, so what 
looks like a huge amount will surprise you as it wilts away into a small 
handful in the pan! The nutritional value of this dish is very great.  It is 
sure to give you a good boost of energy to officially kick off spring! 
The amounts in the recipe below would serve about 4 people. 

Saag  

¼ cup butter 
2 tsp whole cumin seed 
¼ tsp red pepper flakes 
1+ Tbs. ground turmeric 
1-2 clove garlic, minced 

½-1 lb. mustard greens (our 
sauté mix) 
½ -1lb. spinach 
½ tsp cumin 
1 tsp coriander 
½ tsp salt 

Stems can be used, if you like, but they should be cooked first. 
Chop mustard and spinach. (and stems, if using) 
Melt butter in skillet over med. heat.  Add cumin seed, pepper 
flakes, garlic and turmeric and sauté, stirring for about 2 
minutes, or until very fragrant.   
Add chopped greens in small batches.  Cover and cook for 
about 10 minutes or until all is tender.  Add more water if 
necessary.   

Dry-Sautéed Braising Greens 
A few tips: 
-Roasted garlic is a nice addition to the fresh in this recipe, if you like. -
Roast the garlic as much as several days ahead of time. Store it in a 
sealed plastic container in the refrigerator until use. 
-Make this in 2 batches, so the pan won't be crowded. Leaf-contact 
with the hot pan is key.  
-make sure the greens are fresh and not wilted.  They should be 

‘perky’ for the best results.  

2 medium-sized bulbs garlic; pre-roasted 
3 tablespoons extra-virgin olive oil (plus extra, if desired) 
8-10 cups packed braising greens (about 1 lb.) 
 Salt 
1/2 to 1 teaspoon minced or crushed garlic 
Preheat the oven to 375°F. Line a small baking tray with foil 
and use a 1/2 teaspoon measure to make 2 small pools of 
olive oil. 
Stem the greens, if necessary. Leave them whole, if very small, 
or coarsely chop if medium-small. (Your call.) 
Place a large, deep skillet over medium heat. After about a 
minute, add half the remaining olive oil, and swirl to coat the 
pan. Toss in half of the greens, turn the heat up to medium-
high, and stir-fry, turning with tongs, for about 5 minutes, or 
until wilted. Stir in half the fresh garlic, sprinkle lightly with 
salt, if desired, then transfer to a medium-sized bowl, and set 
aside. 
Repeat step 4 with the remaining olive oil and greens. When 
the leaves have wilted and the fresh garlic is mixed in, reduce 
the heat to medium low, and return the first batch of greens 
to the pan. Add the roasted garlic, turning everything together 
with tongs to combine. Add a little extra olive oil, if desired, 
and taste to adjust salt. Serve hot, warm, or at room 
temperature. 

Arugula Gremolata with Farfalle 
3/4 pound farfalle (bow-tie pasta) 
2 to 3 tablespoons extra-virgin olive oil 
1 recipe Arugula Gremolata (recipe follows) 
1/2 cup (heaping measure) crumbled gorgonzola 
2 to 3 tablespoons golden raisins 
1 cup very small, very sweet cherry tomatoes (optional) 
1/2 cup minced walnuts, lightly toasted 
Freshly ground black pepper 
Cook the pasta in plenty of boiling water until al dente. Drain 
and transfer to a serving bowl. Immediately toss with olive oil. 
Add remaining ingredients, except the walnuts and pepper. 
Toss until thoroughly combined. 
Serve immediately, topped with walnuts and a generous 
application of black pepper. 
Arugula Gremolata: 
2 cups (loosely packed) young arugula (or older arugula 
without stems)—about 2 ounces 
4 teaspoons finely minced garlic 
4 teaspoons finely minced lemon or orange zest 
Salt 
Freshly ground black pepper 
Combine arugula, garlic and lemon zest in the bowl of a food 
processor. 
Pulse to finely chop—don't puree! Season to taste with the 
salt and pepper. Ready to use! 
(Mollie Katzen recipe) 

Arugula-Pecan Pesto (Other greens can be added, too!) 

This arugula version is truly revelatory! The peppery, slightly bitter 
flavor is enriched by the pecans and softened by the light, sweet (and 
hardly discernible) presence of golden raisins. 

Notes: The Pecans do not need to be toasted, but you can 
experiment with toasting them lightly to see if you prefer the 
slightly enhanced flavor. 
The pesto will keep for up to a week in a tightly covered 
container in the refrigerator.  a thin layer of olive oil over the 
top surface will help preserve it. 
4 packed cups arugula (about 8 ounces) 
1 small clove garlic 
1 cup chopped pecans (toasting optional) 
1/4 tsp salt (or more) 
1-2 tsp lemon juice (or to taste) 
1-2 tbsp. (packed measure) golden raisins (or more) 
5-6 tbsp. extra-virgin olive oil (possibly more) 
Place the arugula, garlic, pecans, and salt in a food processor 
fitted with the steel blade.  Pulse until pulverized, adding the 
lemon juice and raisins as you go. 
Run the food processor again, drizzling in the olive oil in a 
steady stream.  When it reaches the consistency that looks 
right to you, stop the machine.  Transfer the pesto to a small 
container with a tight fitting lid.  Taste to adjust the lemon 
juice and salt. 
Smooth the top of the pesto with the back of a spoon, add a 
thin layer of olive oil to cover the top.  Cover and chill.  Serve 
as desired. 
Yields 1 1/3 cups 
From: The Vegetable Dishes I Can’t Live Without by Mollie Katzen 

 


