Hi cvcrgoncl

What a wild week of weather we have had.
I'm enjoying it though. [t feels like Oregon
and Washington weather. \Wonderful to
work in and all of the plants are loving it

too.

What is in the box this week?
*Lcttucc

*Spinaclﬂ

*(_hard,/mixed greens

* A bundle of mint

*Fresh Carrots

*Tarragon

*Arugu]a

*Kac{ishes

[f the weather warms up this  week,
Thursc{ag may get the first Picking of

zucchini!

You have some fun mint this week like

chocolate, orange, Kcntuckg Co]one], and
PineaPple. ]_:_njogl

Down on the Farm Notes: June 9" & 11" 2009

Tuesdag’s basket will have some largc~
]ooking radishes in it. Thcy are called
Daikon radishes. Theg are great sautéed

or eaten Fresh

Tarragon is wonderful in pasta or cooked
with chicken. You can also mince a little
and mix with vinegar and oil for a nice salad

dressing. Add salt and pepper to taste.
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Dicl You Know?

The folks at Peaceful \/a”cg Farm and
(harden SUPPl}j in  (rass \/a”eg,
Calhcomia, have established a program for
freshman farmers. They are l’]c]Ping new
organic farms get started bg giving big
discounts on all suPP]ies needed durir\g

the first four years.
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Havc a gooc{ week.

[ ina



RcciPcs
Tarra on Festo
et

1/4c. tarragon leaves

i/2c. Pars]eg,

i i/4c. spinach

2 thl. Pinenuts or Pistachios
2 thl. gar!ic (grecn gar!ic)

3 thl. olive oi], 2 thl. Farmesan

FFOCCSS in ICOOd PrOCCSSOF.

[Hint: Tarragon goes a long way!

Folcnta Squares (with fresh arugula)

Cook Po]cnta (‘}'c. water to Ic. Polcnta
and salt). 5moot}1 cooked Po]enta into a
Ix13 ba‘(ing dish. | et cool. Cut into
squares when Polcnta has firmed up.
Brush with olive oil and bake in oven until
Po]enta is crispy.(we like it crispg...gou can

keep it soFt)

From here you can add a slice of fresh
tomato (nc theg are in season) and a curl of
fresh parmesan or a slice of mozzarella. | et
it melt. T hen top the Polenta with choppcc;
up fresh arugula. Best eaten in the kitchen
when stancling around waiting

for the rest of dinner to finish!!

Fresh Mint Salsa for Grilled | amb
Chops

% small tomatoes, seeded and Finclg diced
i/2c. Finelﬂ diced red onion

2 thl. olive oil

2 tsp [cmonjuice

34 thl. Cl"IOPPCCl fresh mint

salt and pepper to taste

8 lamb loin clﬂops

Combine all ingrcclients except lamb; chill

i hour.

C]rill lamb Cl"lOPS‘ TOP each serving with

salsa.

Stir ]:ried Daikon Raclish

i daikon radish
i thl. Peanut oil

i ’csP. sweetener opgour choice

1/8 tsp salt

Cut daikon into thin slices. [eat oil. Add
daikon and toss to coat with oil. SPrian
with sweetener and salt. Cook until tender.

Add whatever other sPices you want!

*Daii(on radishes are also goocl in a
marinated salad. Or add to tuna with some
fresh lcmonjuicc, onion, olive oil, and your

favorite olives for a great tuna salad.



Cl’iar]cmagnc Salad with [Hot Prie
Dressing

| ettuce greens and sPinacl'i, mixed

1,/2c. olive oil

Garlic croutons

+ tsp. minced green garlic or green onions
2 tsp. minced gar]ic

1/2c. wine vinegar

2 thl. lemonjuice

4 tsp. Dﬁon Mustard

8-10 oz. brie, rind removed, cheese cutinto

sma” Picces and brought to room temp.

T ear clean greens into Piéc@s and toss
with garlic croutons in a largc bowl. Warm
oilina l'ieavy skillet. Add onions and gar]ic
and cook until go]cién, -5 min. Blencl in
vinegar, ]emonjuice, and mustard. Add the
cheese alittle at a time, stirring constantiy.
T oss the hot dressing with the greens and
croutons. Serve immediate]g with Freshlg

ground PCPPCF.

Note: Wi’ien adciing c]ressing to fresh

greens, add the very iast seconci because

the greens will casi]y get soggy.

5Pinaciﬁ Salad

i/3c. mayonnaise
i/4c. orangcjuicc
i ’csP. sugar

i ’csP‘ POPPY seeds
fresh spinach

fresh strawberrics, sliced

Wash spinaclﬂ. Combinc mayo, sugar,

OJ, and POPPY seeds. Wi\isk together in
a small bowl. Gentlg toss sPinaci'i with

strawberries.

Arrange on Plates and drizzle clressiﬂg

over scrvings.

Some ]deas for Freslﬁ Mint:

C!—iocolate mint: Makc sun tea or add to

your favorite sorbet reciPe.

Orange mint: Woncierpul added to salsas.

Kentucky Colone]: Ti‘nis sPcarmint is
gooci with fresh peas—among other things.

Fineapp]e mint: Works well with fruit drinks

aﬂd salaci&

Takc a leaic, crush it inhale its ?ragrance,

and_just follow your cu]inarﬁ imagination...



