Hi cvcrgoncl

Evcrg year ] say | am going to actua”g
watch for that moment when the leaves
appear on the trees, but every year ] miss
it. |t seems like over night the leaves burst
open and there is instant green. The
leaves are all out now, {:i“ing cvcrything in
so that you cannot see through them
anymore. The alfalfais growing, taller. T he
Pastures that have received water are a
lush green now. The tiny crooked rows of
scec”ings are now becoming rows of bushﬁ
leaves and good things to eat. ]t all
happens so fast. Put it needs to because

we want gooc‘ tl—lings to eat, now!

What is in the box this week?
*Le’ctuce

* A little sPinach (we are l’loping that all of
a sudden we will have sPinacl—\ from
everyone.... kind of like what haPPcnec{
with the radishcs!ll)

* A bag of mixed greens (c}ﬂarcl, beet
greens and maybe some kale)
*Radicclﬂio (’chc pretty red and green
tl*ming)

*Lemon Ealm

*(arrots (Thursdag on]9>

*Basil [lant

Down on the Farm Notes: May 26" & 28", 2009

We are so excited about the basil P]ants.
Tl’leg were grownjust for you bg Anna
and Cur’cis at Nana]Dew farms. Thcg are
young, hea]thg Plants that will do well for
you. Tl’lcg can stay insic}c, but it would be
best to P]ant them outside. T}wcg like sun
and, even i)cgou don’t think you have room,
just Put the Plant next to one of your
flowers in your 3ard. The only trick to this
is that if we have one more frost, you need
to try to throw a towel or something over it
to protect it. Pasil is extremclg tender and
won't take a frost. (Continue Pinching
leaves from Plant throughou’c summer.
Tl’lat way it encourages new growth and

you should have fresh basil all summer.

Erjog, enjoy, enjogl!

The radicchio is a new cxpcriment. It is
goocl in a fresh salad or use it in your mixed
greens if you want to braise or sauté.
(Great in a little olive oil and fresh garlic.
Sauté lightlg and serve warm. Tl—]is week
you get |_emon Palm. Kcmemberyour very
first week how you were suppose to get it,
but ended up with tarragon instead? We”,
(] am Pret’cg sure) you have lemon balm.

Great fresh in sa]ads, in cream sauces for



pasta, great iniced tea and very good used
with fish. Enjogi

] have given you a reciPe for lettuce and
other greens that was shared bg one of
our customers. [lease feel free to share
reciPes and ideas. We love to hear your
ideas and ] love getting recipes that ] know
are tried and truelll Send them to the
Great Pasin Pasket email.

Rick is tloping for his squash to be reaclg
towards the §ra week of June, and he is
very excited about his tomatoes. [1is Sun
(Gold cherrg tomatoes a!ready have
tomatoes on them. \/\/e all txoPe theg grow
fast and have some reacly about the same

time the squastl is reactg. Can’t wait!

Some of you want to buy chickens this
summer to be able to get fresh eggs. ]t
doesm't take very many chickens to supply
you with a nice basket of eggs. If you were
ttﬂ'nking about tack]ing this adventure this
summer, now is the time to Purctnase your
baby chicks. All the feed stores are
carrying them now. Some have a few day~
old ctwici(s, and (nC you are lucky) you can
find some that are magbe a few weeks old
and not so “delicate.” Ttweg need a heat
]amP at the beginning, a large box to keeP
them for the first coupte of weeks, fresh

water and some chick starter. Your local

feed store can te” you wlnat you need to

do and what to Purchase.

Did You Know?
(taken from an article in Cook/ng[lg/;t
magazine)

~5hopping from the outer edge of the
store is the casiest step to increase the
nutrient quotient of what you eat. Tt:at’s
because the Perimeter of the supermarket
features whole toocls~Proc1uce; meats,
Pou]try, and tist;; and clairg Proc{ucts~ that
are healthful. f:resh fruits and vegetab]esj
tm:)ica”g in store Perimeter areas, are
among the best nutritional bargains you

can C}‘IOOSC.

(taken from an article in Ea//b/e /Dort/anc})

~A quote taken from a Russian immigrant
Participating in Merc9 Corps Northwest,
an organization that offers land for
immigrants to farm to bring income for their
families.

«| like work in farm. Jt is sun. |t is air. |t is

gooct work. ] want more land.”

~A quote from [Franklin Roosevelt:
“Ttne nature that clestrogs its solil c{estrogs
itself.”



Hope you had a great 3 dag weekend. ]t
won't be long now until the farmers’
markets will be starting up. ]n Fact, }:a”on
will have its first market this coming
Saturclay. The Slanted Forch restaurant
will be hosting a market on Saturclag
mornings bcgirming at 9:00 to 1:00. | his
will be different from the other Tues&ay
market. Saturc{ay will be an a”~growers
market! So if you want to take a drive this
summer, head out to f:a“on for the market
and enjoy lunch at the Slanted Forch!
[Have a good week.

[ ina

chiPcs

Mixed (Greens Salad

(this salad serves 12 peop]e)

3 /4¢. olive ofl

1/4c. sugar

4 cloves fresh garlic, crushed

2 thl. brown sugar

1/4c.rice vinegar

i/4c. soy sauce

Dash cayenne

Mixed greens, sPinac}w) sliced aPP(e or
strawberries, sliced red onion, sprouts, etc.

enough )Cor 12.

Honeg FFCHCI‘I Dressing

V2 tsp. Paprika

2 tsP. clrg mustard
i/4c. honeg

i,/2c. olive oil

2 thl. fresh lemonjuice
1/4c. rice wine vinegar

2 small cloves of gar]ic, Pcelec{ and sliced

Combine drg seasonings in Pintjar. Add
]cmomjuicc and vinegar. Cover and shake
well. Ac}cl remaining ingredicnts and shake

again.

(areen Garlic Festo

11,/2c. green garlicJ white parts and tops
About i/2c. olive oil
Salt and pepper to taste

Furee all ingrec]icnts until smooth in a
blender adding enough oil to create a
gooc{ sPreading consistencg. Add favorite
nuts, cheese or other ingredients you

would like to add to mixture.

(se on bread, PizzaJ baked potatoes, rish,

or chicken.



A Kecipe Shared bg one of our
Customers

(ut lettuce (or other greens) into ribbons.
Stew them with diced green gar]ic and hot
red pepper flakes in chicken broth. Serve
with pasta and fresh parmesan. She says
the greens make a sPicg scent—a little like

mustarcl greens.

Tlﬁani( you, Marg Toleno, for sharing a
great idea.

A Master Recipe for Sautéed | ender
(areens

% th. Olive oil

2 medium cloves garlic, minced

-2 bunches of greens (charcl, bcets, kale,
sPinach, ’cumiPsJ etc.) | like to cut my

greens into striPs.

r”leat the oil and garlic in a dee ot over

g PP
medium heat until garlic turns slightly
golclcn (c{o not allow to bum).

Add the wet greens, cover and cook until
wilted (2-% minutes). UHcover and season

with salt and pepper to taste.

Cook until ]iqui& evaporates, about 2-3
more minutes. Serve immediatelg with a

]emon WCClgC.



