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 Asparagus OR Rhubarb 

 Baby bok choy 

 Braising mix 

 Chives 

 Frisee 

 Green Bibb lettuce 

 Mustard leaf 

 Salad Greens 
 

 Tatsoi 

It has been quite a week on the farm!  After last Wednesday’s vegetable delivery, I arrived home to our first lamb 

born of the season!  Shortly after came another; both boys.  They are 1 week old today! We still have two more 

ewes that are getting ready to lamb and one looks like she is expecting more than two, (or 1 full-grown lamb).  I 

have been spending many hours with sheep lately, hoping that next year, we plan for earlier lambs. Meanwhile, 

Matt, Joy and Scarlett have been planting thousands of happy transplants, continuing our seeding program in the 

greenhouse, and harvesting produce.  Mike has been planting potatoes, building fences and keeping the machinery 

running smoothly. 

Our asparagus patch is starting to grow, and we will harvest every ready spear for this week’s box. If you don’t get 

asparagus this week, we’ll be sure that you do next week!  Asparagus will store the longest in a glass of water in 

the refrigerator. Trim the ends or keep the water fresh to keep the cut ends fresh, too. Rhubarb should be kept in a 

plastic bag in the refrigerator crisper drawer if you are not going to use it right away.  You may have a favorite 

rhubarb recipe, but if not, one of our favorite, easy and indulgent way to kick off rhubarb season is with a simple, 

favorite rhubarb syrup; 2 ¼ cups chopped rhubarb, 1/3 cup sugar and  ¼ cup of water, boiled 

together until tender (5 – 10 minutes), remove from heat and stir in 1 tsp. lemon peel and a pinch 

of nutmeg.  Serve over ice cream. (A Taste of Home recipe.) 

Baby bok choy is a variety that never gets big; it just stays small and tasty.  This bunch of choy with the white 

stems and dark green leaves can be chopped or cut lengthwise and steamed, of braised with a light salting as a 

side dish.  It will also pair well with the tatsoi in your box this week!  Store both in a container or plastic bag in the 

refrigerator. 

Braising mix is back this week.  In addition to being a good green for sautéing or slow cooking, we have been 

enjoying it as a fresh salad.  The stems of the mizuna and other greens are juicy and a delicious component to a 

salad that is not your usual lettuce salad. It is especially good with blue or Gorgonzola cheese, and a nice salad oil 

and vinegar. 

Frisee (pronounced; friss-say) is the single, wavy head with thin, serrated leaves. Many people consider it a lettuce, 

however, it is actually a type of endive; in the chicory family. It has only a slightly bitter taste, and can be added to 

any fresh salad or sandwich, pizza or into a soup, etc.  It pairs really well with gorgonzola or parmesan cheese, 

bacon, mustard-based dressings or other flavorful foods. Store Frisee as you would lettuce and use within a week 

for the best flavor. 

Green, butter-bib lettuce is the delicious lettuce of this week’s share. It is quite crispy and delicious. This head has 

been dipped to remove any field heat so that it stays fresh, but we suggest removing the core, separating the 

leaves, and washing it when you get home and before using to remove any remaining dirt or sand that may be in 

the leaves. A bath in a bowl of water and a spin in the salad spinner is perfect.  After that, store the lettuce in an 

airtight container or a plastic bag. This makes a wonderful salad and also is great for lettuce wraps. 

Mustard leaf is the beautiful, frilly red and green bunch that is very spicy.  (The green mustard leaf is the spicier of 

the two.) The bite of this green may surprise you, but when it is cooked, the bite is reduced greatly.  Mustard 

greens are a favorite in southern cooking, and many people also enjoy the leaves added to a salad or a sandwich. 

Store these greens in a loose plastic bag in the fridge until you can use them. 



 

Morel season has begun! 

Asparagus, Morel and Blue cheese on Butter 
Head Lettuce 
Serves 2 
6 asparagus spears, trimmed and cut into 2” pieces 
1 cup sliced mushrooms (If morels are not 
available, use another tasty variety.) 
1 Tbsp. olive oil 
¼ cup blue cheese 
Salt 
Sauté the asparagus and mushrooms in olive oil 
over medium heat until they are all warm.  Salt 
lightly and cover.  Turn heat to low and let the 
mushrooms soften and sweat (the salt helps them 
to do this).   
Put a layer of butter head lettuce leaves, torn into 
smaller pieces on 2 individual plates.  When 
asparagus is tender and mushrooms are done, top 
each salad with half of the warm mixture and half 
of the blue cheese crumbles.  The warm 
vegetables will begin to melt the cheese a bit.  
Serve.   
High Meadow Farm 

Stir-Fried Sesame Baby Bok Choy 

 
1 pound baby bok choy (and/or tatsoi) 
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 pat dry.   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. 
 

Simple Sautéed Mustard Greens 
2 tablespoons vegetable oil  
2 cloves garlic, minced  
2 bunches mustard greens, stemmed and chopped  
Kosher salt and freshly ground black pepper  
1/4 cup chicken stock 1 tablespoon stone-ground 
mustard 
Directions:  
In a large pan with straight sides on medium heat add 
the oil. Add the garlic to the hot oil. Sauté until garlic is 
softened and fragrant and has infused the oil. Add the 
mustard greens. Season the greens with salt, and 
pepper, and sauté while tossing to wilt. Once wilted add 
the chicken stock and stir. Raise heat to a simmer, then 
lower and cook for about 5 minutes more. Stir in the 
ground mustard. Serve warm. (Food Network) 

 

Easy Poached Egg Salad 
 

1 head butter lettuce 
1 bunch friseé lettuce 
1 teaspoon vinegar or lemon juice 
2 large eggs, at room temperature 
4 slices thick-cut bacon 
1/4 cup Vinaigrette 
Directions:  
Wash and dry lettuce and friseé, then tear into large 
pieces and arrange on two plates.  In a skillet, fry bacon 
until crisp and set aside to drain on paper towels.  
Fill a large pot with at least 6 inches of water and add a 
teaspoon of vinegar or lemon juice 
Bring the water to a full boil, and then turn the heat 
down so that the water is only slightly boiling. 
Crack the eggs into two shallow bowls or ramekins and 
then slowly slide them into the water and cook for 
about 4-5 minutes. 
Gently remove the eggs using a slotted spoon, allowing 
the water to drain through the spoon, and place on top 
of each salad. 
Roughly chop bacon and sprinkle over salad. 
Drizzle with vinaigrette and serve. 

 
Next week, May 16, will be the last spring share delivery! Be 
sure to check in to see what items are available to add or 
swap in your box.  Each week, we add more things to the 
available items list, and you can see what they are if you 
choose to log in on the weekend! 

1. If you have a summer share with us, your swap credit will 
roll over into the next season.  If you are a “spring only’ 
member, be sure to use up your swap value by the last 
week! 

 

http://www.foodrepublic.com/2011/06/14/how-cook-bacon
http://www.foodrepublic.com/2011/06/14/how-cook-bacon

