Hi everyonel

Wen, the heat is on this week. | don’t know
about you, but bg this afternoon ] was
clragging. l’m not quite acclimated yet to
this warm (hot) weather, but it sure made
Rick’s zucchini and cucumbers Zrow. Tl’xeg,
at least, resPonded haPPily to the heat.

What is in the box this week:

*Mixed greens (lettuce)

*5Pinac}1

*Carrots

*(reen garlic

*Radishes Gots—sorrg, ’cheg came on all at
once.)

*Asparagus (HoPeFuuy. We will wait and
sce what the heat does to it))

*Mixed greens (Thursdag on]y)
*Arugula <T}1ur5c{ay onlg)

*(arlic Chives

*Lovage

Sorry for those of you who don’t care for
radishes. We tried sPacing them out
between growers, but this week thcg are all
readg at once. So much for Planningl
They will kceP crisP and fresh if you

remove the greens and keep them in a bowl
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of water in the Fridgc. Tl’xeg will kccp this
way for ciui’ce some time. Sauté them in a
little butter or olive oil. Theg are actu3”3
cluite good this way too. |f you don’t use
the chives rigl'xt now, clnop them and let
them dry to use later. Lovage is an herb
that has the flavor of cc!crg, and it’s great

raw and in a salad.

Housckccping: We decided that it would
be betterif Peoplc didmt break their boxes
down. Flease return them still made up
because this will save us time and a little
less wear and tear on the box itself. Tlﬂank

9ou!

T his past Saturday was the (Great Pasin
CO*OP Plan’c sale. What a great clag‘ ] saw

many of you there suPPor’ting them. ]t is
very exciting to see so many come out and
bu3 P!ants and try their hand at garc{ening
this year. Good Forgou, those oxcyou who

are P]anting a few tomatoes and herbs.

OHC WOFCI OF advice——!ﬁave 1Cun) and
DONT

somcthing doesn’t turn out. | hat is

discouragcd it

bccome

normal. Youjust keeP Planting and trﬁing.



[Fven us “Old Farmers” know that each

year something will not turn out, so kceP it

fun andjust kccp with it!

]F you haven’t been to the Co~OP’s new
]ocation, you need to fit a visit into your
schedule. Tl‘veg have done such a nicejob.
The Freng Painted buiiding is so cheerpu],
and theg are going to have some beautiful
Plantcr boxes growing wonderful things
outside. The entire store looks great
inside, too, being nice!g organized. | ots of
Parking, too! Nice Job, all of you who
worked on the new building and l’\elped in

get’cing it moved to its new location.
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This week | want to introduce you to

introduce you to Salisha Odum  of
«Salisha’s Delicious.” She is one more of
our new farmers who hasjoincd up with us
this year. Salisha has been in [Fallon for
the past 52 years. ]n that time she has
worked at the restaurant at the Fa”on
Base, worked in a school kitchen, and
does catering, She also keeps herself
busg as a food vendor at the Tuesdag
evening Fa“on Farmers Market and the
Wednesda3 afternoon  (Carson City
Farmers Maricet. Her sPecia]t5 is fried
zucchini, okra, and eggplant. She likes to
grow all of her own “ingredients.” Salisha

has }DCCH growiﬂg a large garclen NOW FOF

the Past 5 years and this year has decided
to expand and grow for us also. SHe loves

growing the food and ser\/ing good food to
Peoplc.

She has alwags grown organica”g, but this
summer she will become certified organic.
She P]ans on adding chickens to her
acreage sometime this summer. She also
has Doodle and Noodle the goats, Po
the Australian shepher& with new PuPPies,
and Crabby the Tabbg cat on the farm.
She can be contacted at 775-427-5167.

Did You Know?
(Taken from an article from the American

5P/r/t ma gazinc)

~ Freserving food at home todag is seen as
a creative outlet and a hcritagc related
activity rather than as a necessity. These
troubled times seem to have PeoP]e
interested in iooking back at the past and
Prescrving food is part of it. |n earlg
America, Preser\/ing food wasn't optiona].
]t was the only way a Family was
guaran’ceccl to eat. T:ooc{ Preservation was
a constant &aily task. ]t was a constantjob
to ensure there would be enough food for

thcir?amilg.

NHome food Preservation has skiPPecl a
generation or 2. Put thcg need help now

to Iearn because alt!nough theg remember



their grandparcnts doing it, their own
Parents didrm’t and so they weren’t taught.

~The Universitg of Georgia last year
sold more copies of “So Easg to
Freserve” than Previous years. Thcy sold
out twice so ’cheg introduced a canning/
Preserving and drg foods program which
had to be rePeated 5 times that season.

(Note: We will be soon announcing our
canning/Preserving classes scheduled for
later this summer. Watch for the dates on

our website.)
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(Great things are going on these days with
local food. |F you have a spare minute, take
a look at the Nevada Grown website.
Tlﬁeir membership has more than doubled

in a short time. You, our dear customers,

are making a difference. Your choices to
suPPort the small farms and local growers
are even creating interest in urban
agriculturc. Yes, these are exciting times.
We sincerely thank you for your impor’cant
part of makiﬂg this haPPen. Have a good
week!

Tina

Recipcs
Koasted Asparagus T:our Wags

]n a shallow baking pan, toss togetlﬁer
asparagus, 2 thl. drg white wine, salt and
pepper to taste, and % thl. olive oil until the
asparagus spears are evenlg coated.

Koast the asparagus until the spears are
browned in sPots and arcjust tender~crisP,

about 10 minutes. Do not overcook.

Tran&cer the asparagus to a Platter and
drizzle with the lemonjuice to taste. Serve
at once or trg any of the Fo”owing

variations.

Roastcd Asparagus with Shavcd

FParmesan:
Drizzle the hot roasted asparagus with
lemon Juicc as dircctcd, then shave your
favorite cheese over asparagus.
Roastec{ AsParagus with Festo:
Omit the lemon juice. Toss the hot
roasted asparagus with 1-2 thbl. pesto.

Roastcd Asparagus with }"‘lo”anc{aisc:
Drizzle the hot roasted asparagus with
]emonjuice then serve it with hollandaise

sauce.


http://www.nevadagrown.com/

AsParagus alla Milancse
(This is a great quick meal for the summer

when it is too hot to cook. Can substitute

with any kind of greens or vegetables)

34 thl. O]ive oil
i Ib. asparagus

i clove green garlicJ sliced

i thl. White wine
Sa!t and pepper

[Heat 2 thl. olive oil, add asparagus, and
sauté 1 minute. Add gariic, cook another
minute. Add wine, stirring to release bits
sticking to bottom of pan. Add salt and
pepper. Kecp heat low while you Frg the
eggs sunny side up in more olive oil in a
nonstick pan. Divide asparagus onto 6
warmed Platcs. Top cach with one egg, a
drizzle of olive oi], some Farmcsan, and

Freng ground black pepper.
Radish and [eta Salad

4c. ’chinlg sliced radishes
l/Z”:). crumbled feta cheese
Sliced black olives
Chopped gar]ic chives

| _emon vinaigrette

(_ombine radishes, feta cheese, olives, and
cl'xoppc& chives. Diress with a lemong
vinaigrette, and marinate for at least 30

minutes.

Tos’cada with Gar]ic Chives

| tsp. butter

I tsp. olive oil

+ tsp. garlic chives

i Ooz. mushrooms, sliced

4 8"flour tostadas (Flour tortillas, deep
fried to crisp)

2c. shredded mixed greens

i canred kidncg beans, drained

i/%c. black olives, sliced

fc. Jack cheese, gratecl

Melt butter in olive oil. Add chopped
gar]ic chives and mushrooms. Sauté until
mushrooms soFtcn, but do not let them
brown. Hacc tostadas on 4 Platcs. Ac{cl
shredded lettuce to each tostada, covering
all but the outer cdgc of the tortilla.

SPoon on the kidneg beans followed by
sautéed mushrooms, cheese and olives.

(Garnish with gar]ic chives. Note: Add

meat iFyou so choose.

Radical Radish |deas

~5tir~£r9 sliced radishes of any kind with
fresh pea shoots, gar!ic, and ginger.

~T rim fresh radishes, leaving about 27 of
the stem to use as “handles.” Ser\/e them
with a tiny bowl of coarse sea salt mixed

with choppcc‘ fresh chives. Dip and eat.



Kadical Ka&ish |deas (continued)

~ Add choppcc‘ radish greens to stir-fries.
~Sauté quar’cerc& radishes with orange
zest and minced gingerroot.

""USC them as crackers and toP with
herbed cream cheese or smoked fish.
~Add choppe& radishes to potato salad
fora pPeppery crunch.

~Add thin sliced radishes to a sandwich

for crunch!

Fresh Greens Mandarin Salad

8c. torn leaf lettuce

i can drained mandarin oranges
i/2c. crumbled feta cheese

4 c. Cl’lOPPCd sweet 5c”ow pepper
i/4c. clnoppecl sweet red pepper
5 thl. Olive ol

2 thl honey

4+ i/Z’csP. cider vinegar

2 tsp Dgon mustard

i/8 tsp. salt

2 thl. Fine!g choppcd red onion
i/3c. sliced a]moncls, toasted

]n a salad bowl, combine the !ettucc,
oranges, cheese and peppers. In a small
bow], whisk the oi], honeg, vinegar, mustard,
and salt. Stirin onion. Four over salad and

toss to coat. 5Prinkle with almonds.

Girilled | amb with Garlic Chives and
Mustard

4 lamb cl'xops

i/3c. seedy Dgon mustard
4 tsp. garlic chives, minced
i/2c. white wine

2 thl. Cream

Bruslﬂ all sides of lamb chops with

mustard. Fress garlic chives into the

mustard. Heat a large nonstick xcrying pan.
thn pan is hot add Cl’IOPS.

Cook about 5 minutes on each side-lamb
will still be Pink when done. Remove chops

from pan, sect aside and keep warm.

Remove the pan from the heat while addiﬂg
the wine to &cg]aze the pan. Return to a
medium~high heat and stir well to loosen
any ]:)rowning Cook for 2-3 minutes, lower
heat and add cream. (Cook for 1 minute

more.

Flace Cl’]OPS on serving Plates and spoon
sauce over them Gamish with garlic chives.

Serve immecliatelg.



