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Radishes 
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Salad Turnips 

Scallions 
Summer squash / zucchini 

 

Not that I have anything against a little rain, but it has been nice to have that short break from it for a while!  
Hopefully we won’t be begging for it again soon, though. The crops have been loving the rain and the last few days 
of sun, too.  The early tomatoes are officially taller than I am and I am watching them very anxiously for the first 
sign of ripening. Mike and I put in our last planting of potatoes on Tuesday, just before the rain.  With 11 varieties 
planted now, the early potatoes are all looking lush and tall. We anticipate harvesting many tons of them when 
they are ready to be dug!  
We are excited to be sending out so many fresh Gitto Tortillas this week!  We hope that you enjoy them.  You can 
be sure that they are the freshest because they are made to our order and often still warm when we pick them up! 
These fresh tortillas and fresh vegetables go very well together! 
Garlic scapes are the flower stems of a garlic plant, or what your green garlic stems would have grown into. We 
remove them so that the garlic bulbs, below the ground will get larger, rather than put their energy into making a 
flower.  Use scapes any way that you would use garlic. I usually remove the bulbed tip, but you don’t have to.  
Diced, minced, chopped, add them to roasted veggies, meats, sautés, pesto and much more.  Store them in a bag 
in the crisper drawer.  They will last a long time. 
Kale is young and tender at this time of year. You may have one of four varieties that we are growing this year.  
Our new variety has large, collard-shaped leaves, with Tuscan kale flavor.  Kale can be eaten raw or cooked.  As a 
salad, the longer mixing with dressing will help the texture to soften.  Cooked, remove the stems, chop and 
simmer, sauté, or toss with oil and roast in the oven until it is crisp. If there is a dish that I am making that I can add 
it to, I do; often finely chopped.  I also enjoy it slow-cooked with garlic or minced garlic scapes.  (If you like bacon 
or sausage, so does kale and garlic scapes!) 
Kohlrabi is the round, green ball with antennae (I mean leaves) coming out of the top.  These leaves are delicious 
on their own, used like, or with kale, or just simmered on their own, with a little salt and butter. The leaves should 
be removed from the bulbs, however, if you are not going to use the kohlrabi right away.  Kohlrabi is most often 
eaten raw.  It is an easy and very delicious snack that tastes a bit like the stem of broccoli. (They are related, after 
all.) It is best peeled, and that can be done with a peeler, or as I do; slice off what you will use or eat of the 
kohlrabi, and then peel it with a paring knife. Unused portions of kohlrabi can be covered with plastic and put back 
into the fridge to be used within a few days.  Uncut kohlrabi will keep in the crisper drawer for several weeks. 
Romaine lettuce is the tall head lettuce in your box.  The crispy stems are the star of a Caesar salad and many 
lettuce wraps or used as a holder for taco filling in place of a taco shell! Romaine is one of the few lettuces that 
holds up to light cooking.  If you don’t use your outer leaves in a salad, you can simmer or sauté them in a little oil 
with the garlic scapes and a little salt, if you like. Store Romaine in a plastic bag or container in the fridge.  If it is 
cut, the edges may start to turn brown if not used soon, but this can usually be trimmed off if the rest of the head 
is in good shape. 
Salad turnips are the white roots in a bunch.  Milder than radishes, they are perfect for adding to a salad, or 
chopping and eating with a drizzle of oil and salt.  Salad turnips are a little different from fall storage turnips, with 
brighter flavor and versatility. Toast them in a pan or add them to any stir-fry, soup or side vegetable.  Chopped, 
they don’t take very long to cook and add a nice crunch to dishes.  Store turnips with the tops removed, for best 
storage results.  Without tops, they will keep in a bag in the crisper drawer for a few weeks or more.  
Scallions, or green onions (the same thing), are a treat for salads, dressings, spring soups. To use them remove the 
roots and any rough leaves.  Slice them crosswise, thinly, or cut them in 2” sections and then into matchsticks to 
add to stir-fry’s.  Store green onions in a bag in the refrigerator, sealed so that they don’t share their fragrance 
with everything else! 
Next week, we will have more options to choose your zucchini or summer squash on line. They are abundant now! 

 



Vegan Kale, Garlic Scape Pesto 
1 bunch kale, roughly chopped 
1 bunch garlic scapes, roughly chopped 
1 ½ cups toasted walnuts 
1 fresh lemon, juiced 
½ tsp. sea salt 
2 Tbsp. nutritional yeast 
¼ cup extra virgin olive oil 
Bring a pot of lightly salted water to a boil.  Stir in kale 
and cook for about 4 minutes or so, until soft and 
bright green.  Transfer to a colander, and rinse with 
cold water.  Let drain.  Dry with a towel or salad 
spinner.   
Add scapes to food processor and pulse until finely 
chopped.  Add walnuts until no large pieces remain.  
Add lemon juice, kale, nutritional yeast and salt. Blend 
until smooth.  
If using olive oil, stream in while blending.   
Pesto is delicious tossed with warm pasta. Add 
chopped olives or capers, and perhaps additional 
grated parmesan or crumbled Feta cheese. 
Left over pesto keeps in the refrigerator for up to a 
week and also freezes well. 
(Recipe by Lynn Stuve) 

Veggie Tacos 
1 Tbsp. olive oil 
3-5 green garlic stems, or scapes, minced 
2 small summer squash, diced 1/4" 
1 cup leftover cooked quinoa. 
2 Tbsp. taco seasoning 
1/2 cup water 
Cilantro 
4 Gitto family tortillas, white or wheat 
Sauté the garlic in the olive oil over med. - low 
heat, for about 1-2 minutes.  Add the squash and 
stir.  Continue stirring until the squash starts to 
soften and then sprinkle the taco seasoning over 
and mix to coat the squash.  Add water and 
gently stir.  When well mixed, and when squash is 
soft, but not mushy, add the quinoa.  Continue 
cooking for about 1 minute for the flavors to 
blend.  In a warm/hot skillet or cast iron pan, 
warm a few 8 or 10 “wheat" tortillas in a heavy 
skillet until the outside is puffy and slightly 
toasted, but tortilla is still soft. (About 1 minute 
per side).Put a few spoonful’s of the filling into 
the tortilla and roll up with your favorite 
ingredients; lettuce, sour cream, cheese, 
jalapenos, etc. (Serves 2) 

This dish would be a great side with Pesto Pasta: 

Baked Summer Squash 
Serves 6 

2 pounds summer squash (zucchini, patty pan 
squash, yellow squash) 
1/4 cup olive oil 
1/2 cup freshly grated Parmesan cheese 
1/3 cup bread crumbs or panko 
1/2 teaspoon kosher salt 
1/4 teaspoon freshly ground pepper 
Preheat the oven to 350°F. Remove the stem ends and 
slice the squash cross-wise in 1/4-inch-thick rounds. 
Toss with the olive oil. 
In a small bowl, combine the bread crumbs, Parmesan, 
salt, and pepper. Arrange the squash rounds in a 9x12-
inch rectangular baking dish, or 10-inch pie plate. 
Sprinkle the bread crumb mixture over. 
Cover the baking dish with foil and bake in the oven 
for 30 minutes. Remove foil and bake another five 

minutes until the top is bubbling and crispy. (Adapted 

from a Kitchn.com recipe) 

Oven Roasted Vegetables 
2 Tbsp. olive oil 
1 kohlrabi  
½ lb. salad turnips 
½ lb. radishes 
1-2 zucchini or summer squash, sliced 1/2 “ thick 
½ tsp. kosher salt 
Freshly ground, black pepper 
Add other seasonings, if desired; rosemary, thyme, etc. 
2-3 garlic scapes, green garlic or 2-3 cloves garlic 
2-3 green onions, thinly sliced 
(Other root vegetables can be added to this if you have 
them: carrots, parsnips, beets, etc.  Later in the season, 
peppers, eggplant, etc.) 

Heat oven to 400.  Peel and trim the kohlrabi. Cut 
the kohlrabi into ¼ - ½ “ cubes. Halve or quarter 
the radishes and turnips.  (If you are using other 
root vegetables, like carrots, beets, potatoes, 
cube similarly, so that they will cook evenly with 
the others.) 
In a 9x13-inch baking dish, toss the vegetables 
(up to garlic and onion) with the oil and salt. 
Roast for 15 minutes. Add the garlic and green 
onion, toss again, and continue roasting until the 
vegetables are browned and tender, another 15 
to 25 minutes. Scrape out into a serving dish, 
sprinkle with the pepper, and serve hot. 

 

 


