Hi everyone,

Well, can you believe that this is the last
sPring basket? \Nhere did the time go? We
will be saging goocujyc to a few of you,
but most of you we will getto see againin a
couplc of weeks when the summer basket
bcgins. Just to let you know, we still have
room for sign-ups for the summer basket.

| et your friends know!

Reminder: T his is a reminder for everyone
to make sure you look at the summer
schedule for Pick up. The locations and
dags changc for some of you. Fauline
should be sending an email to confirm what
&ay and where you Pick up, but make sure
you make a note of it. Qur first summer

basket begins Julﬁ 14,

Also: F]ease remember to return all of
your Nevac]a Grown boxes. Thanks 50
much for the helP.

What is in the box this week?

* Let’cuce

*Spinach

*Oregamo (great cl'xoppecl fine and added

to sautéed zucchini with olive oil)

*Zuccl’wini
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*Ked onion

*Bccts
*Daikon radish (T}ﬂurs. onlg.‘.rmcer to

reciPes in the recipe section of our web
site)

*Cabbage (Thurs. onlg)

*Dagmy (Tues. onlg)

(Go0d things are growing for the summer.
We have 3 Pcople growing green beans in
hoPes that we will have enough green
beans to add to the basket this year. The
cucumbers are beginning to come on.
Some of Rick’s tomatoes are alrcadg &
tall in the hooP houses and loaded with
blossoms and tomatoes. Looking down
the hoop house, you see nothing but a sea
oFye“ow Hlowers ro”ing on toP of these tall
green bushes. ] walked the outside tomato
Patch with Rick a COUP]C of dags ago. | still
feel like a kid at an [~ aster egg hunt—it is
50 tlﬂrilling to find ripc tomatoes. |n this
case, it was ge”ow cherrg tomatoes. We
are hoPing theg will be in abundance by
Ju]g P4t The broccoli looks great as
does the cabbage. We will see what the
heat does. | he melons are gorgeous along

with all the corn. Evcrgthing is growing and



it is so exciting, NanaDew [Tarms has new
Potatoes coming on along with other
growers bringing in carrots, onions, beets
and chard. Anna is trying her hand at
getting lettuce to germinate in the heat so
that we can magbe have a little lettuce at
the beginning. These next couplc of
weeks will go }Dg fast.

Did You Know'?

(]mcormation taken from ACKE§
magazinc)
~(J.5. sales of organic Products, both
food and non~1cood, reached $24.6 billion
in 2008, growing 17.1 percent over 2007

sales dcspite tough economic times.

~USDA data reveal that, since the
introduction of (GM crops in the (].59,
more than 120 million Pounds of additional
Pesticides have been used. Monsanto’s
gross Progits from Roundup and other
giﬁphosatc chemicals in 2008 were up 137
Percent from 2007.

~Ferhaps People rea“g are Paying
attention to “local” The “Eat Local”
movement tries to encourage PcoP!e to
think about the origin of their food and to
emPhasize greshJ unPo“uted table fare
from ncarby Proclucer~1cricnds. Tl‘ne
message must be gcttiﬂg through because

Big Food is now trying to cash in on the
concept. Frito~La3 (FepsiCo) is trying to
Por’tray Lag’s Potato chips as a local food
in the regions where the potatoes are
grown. ConAgra is trying to say that
Hunt’s canned tomatoes, grown mos’clg

within 120 miles of its Proccssing P]ant in

Oakdale,
According to The New Yor‘( Times,

“Kra}ct is trging to Figure out whether

Ca]i)comia, are “ocal”

People in Wisconsin will bug more Picues it
thcg know that the cucumbers in ajar of
C]ausscn’s are grown there.” Fcrhaps this
attempt at appropriation of a goocl idea is
a goocl sign. Ferhaps PeoPle are Paging

attention to “local.”

onte from Margaret Meacl:
~Never doubt that a small group of

tlﬂough’mcul committed citizens can cl’xange
the world. |ndeed, it is the onlg thing that

cver 1’185.

With that, | extend a heartfelt “thank you”
from all the farmers and coordinators for
cloing your part to help make a difference
bg suPPor’cing us in your Par’cicipation of
the Great Basin Easket program.

Happg summer—and happ\g 4% oxCJulg to
all omcgou‘ Stag safe and enjoy friends and
Familg.

[ ina



RcciPcs

Dagli!g Chicken Stir Frg

i thl. fresh ginger, gineb choppecl
i thl. tamari or soy sauce

i thl. sherry

i thl. rice wine vinegar

2 thl. corn starch

2 chicken breas’cs, cut paper thin

i small onion, choPPed

% thl. Fcanut oil

i medium onion, sliced and cut in half
Day]i!g flowers

i/3c. water

Mix the ginger, tamari, sherrg, vinegar and
cornstarch togcthcr inabowl. Add the
chicken Picces and chopped onion, mix to

coat each Piece evenly.

[Heat a wok or hcavg Frging pan on }'n'gl‘l.
Wl—]en wok is l‘lot, add 2 thl. of oil, set
aside. WiPe out wok. Heat wok over a
medium heat and add 1 thl. oil. Add onion
slices and cook slowly until browned. Add
clay!i]g, water and cooked chicken. (Cook

for 3 minutes. Serve immcdiate!g‘

Zesto Bruschetta

10 slices of Baguette

i clove gar]ic, cut in half

ic. gratecl zucchini or other summer squash
i/2c. pesto

10 tomato slices

i/%c. Freshlg gratecl Farmesan cheese

Arrange bread on baking sheet. T oast
under broiler until go]den, 2-% minutes.
Rub the cut halves of the gar]ic love on the
toasted bread.

Mix togethcr the zucchini and pesto.
Cover each toast slice with a heaPing
tablespoon of the pesto. Broil for 1

minute.

Top cach toast with one tomato slice.
SPrinHe the tomato slices with salt and
pepper. SPrinkle the cheese over the
toasts. Return the baking sheet to the
broiler and broiljust 1ong enough o melt

the cheese 1-2 minutes.

Bruschetta is best served immcdiate!g, but
it holds up well on a buffet table.



(Chinese chicken and Noodle Salad

i 30z Packagc ramen noodle soup mix
(looked for baked noodles)
i/4c. slivered almonds

i thl. sesame seed

I 1,/2tsp. olive oil

i |b. chicken breasts, trimmed

3 1/4" thick slices fresh ginger
i/ZtsP. salt

3 thl. orangejuice

3 thl. cider vinegar

5 tsp. reduced sodium soy sauce
5 tsP. sugar

3/4 tSP‘ toasted sesame oil

2c. shredded cabbagc

I carrot, shredded

) green onions orgar]ic tops, chopped

Crumble ramen noodles onto a large
rimmed baking sheet. Add a]monds,
sesame seeds and oil; toss to coat. Bake
for 10 minutes. Stir, then bake until the
noodles are goidcn brownj about 5

minutes. Let cool on the pan.

Meanwhiie, Place chicken in a skillet with
water to cover. Add ginger and salt; bring
to a boil. Cover, reduce heat to !ow, and
simmcrgentlg until no longer Pink in the

center.

(Rccipe continued)

Transgcr chickento a cutting board to
cool. Using forks, shred into bite size

Pieces.

Meanwhile, combine orangcjuicc, vinegar,
soy sauce, sugar and sesame oil in a small
bowl orjar with a tight {:it’cing lid. Whis‘( or
shake until the sugar has dissolved. Just
before serving, combine the shredded
chicken, cabbage, carrot and green onions
ina ]argc bowl. ACH the toasted noodle

mixture and the &ressing; mix well.
Ficnic Fotato Salad

i lb. very small red Potatoes
i thl. wine vinegar

i/ZtsP. salt and pepper

3 thl. minced celcrg

2 thl. minced red onion

i thl. olive oil

2 thl. bacon chopped into small Pieces

Steam potatoes until tender. (ool slightly

and cut into bite-size Pieces.

Sprinuc with vinegar, salt and pepper
while still warm; set aside to cool. Stirin
ce]erg, onion, and oil Stirin baconjust
before serving,. ScooP individual Portions

onto a bed of lettucc.



