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What’s on the Menu
This Week

Artichokes
Avocadoes

Beets, Red & Gold
Broccoli

Cabbage, Napa
Carrots

Cauliflower

Celery

Chard, Rainbow
Cilantro

Fennel

Grapefruit

Italian Parsley
Kale, Lacinato
Kohlrabi

Kiwi

Leeks

Lemons

Lettuce, Red & Green
Butter

Lettuce, Red Leaf
Onions, Yellow
Oranges, Navel
&Valencia

Potatoes, Red, Russet,
& Sweet

Radishes, Red
Spinach
Strawberries
Tangerines, Mandarin
& Minneola
Turnips, Scarlett &
White

COMING SOON!
Zucchini

Carrots from Herbert

R

Family!

Dear Members,

Welcome to our Spring season! We are delighted to have strawberries at the
beginning of this week, though at the time of this writing, whether we will have
them for everyone due to the rain is still unknown. There will be plenty more
*new* items to come during this season. A few highlights: Blueberries, Raspber-
ries, Zucchini, and Cucumbers.

This new season brings us many new members and so we have spent much of
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amount of interest in getting your local food from us and have prepared our-
selves for this growth by buying another cooler unit anddided van to extend
our delivery routes.
Adding Dad to our list of growers this year will also help us have enough food to
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ground solely for our CSA. | was so excited to return to the farm after our break
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try them for dinner!
DON'T TURN-UP YOUR NOSE AT TURNIPS: THE SPRING APPLE!
That evening as | sliced through their white flesh they appeared juicy and not as
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I like them enough, mind you, but would take home a bunch of radishes over a
pound of turnips any day. So when | sunk my teeth in to a piece for the first
time | was overwhelmed by the juicy, sweet flavor that rushed through my
mouth like a tidal wave. | immediately compared this mild flavor to that of an
apple, which are not in season for several more months and | already crave
them. As | crunched on more of this vegetable | was beginning to see it as a
sweet gift. | thought | must tell all of my members to order them and eat them
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as a snack. Or julienne them and toss them in your butter lettuce salad but
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the bite similar to that of a radish you formally associated with turnips and
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what John Bauer (his seed guy) sags2 dz Ol'y Sl &G GKSYQtA{1S I L
not crazy!

Experiencing the sweet, special taste of these turnips reminded me of what

turned my temporary marketing job for my parents 8 years ago in to a full time,
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his magic compost that is a specific recipe that helps increase nutrients in the
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eating good food. If it tastes good, it should be easy to eat, right?

At a recent talk at Apple, Dad elaborated further on the premise behind his

compost method and | thought he described it really well. Basically he said be-

cause of the genetics of a seed, a head of broccoli for example, will always look

tA1S I KSIR 2F O0NROO2ftA odzi Al R2SayQi VY
tion levels in it because what determines the nutrient levels is the nutrition con-

tent of the soil it is grown in. If the ground has figleain organic molecules in it,

it will hold the nutrition. The more flavor it has the more nutrition it contains.

Make sense?
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and let me know. The carrots will be ready in a couple of weeks, too, which
promise to be sweet and addicting too. Have a great we8dcky
SAVE THE DATEFOR OUR SPRING FIELD DABATURDAY, MAY 22nd
MI SS |
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From Beckyds Kitchen

The Enchanted Broccoli Fore$tthis recipe is such a great way to enjoy Massa Organics Rice!
From Mollie Katzen

1% Step: Cook 2 cups brown or white rice according to package instructions.
1 bunch broccoli

1 thsp butter or canola oil (plus a little for the pan)

1 cup chopped onion

Ya tsp salt

1 large garlic clove, minced

2 tbsp fresh lemon juice

About 6 cups cooked rice

Freshly ground black pepper

Cayenne to taste

2 tbsp minced fresh dill (2 tsp dried)

3 tbsp minced mint (3 tsp dried)

% cup minced parsley

1 packed cup grated cheddar or Swiss cheese, option

Trim the tough bottoms of the broccoli stalks, and cut the tops into smallish spears of whatever size|suits
you. Cook them in a steamer over boiling water until bright green and just barely tender. Rinse under cold
running water, drain well, and set aside.

Preheat oven to 325 degrees. Lightly grease a 9xdl3 baking pan.
Melt the butter or heat the oil in a large, deep skillet or a Dutch oven. Add the onion and salt and sauté|over
medium heat for about 5 minutes or until the onion begins to soften. Add the garlic and lemon juice|and
sauté for 2 minutes longer. Stir in the rice, some black pepper and cayenne to taste, herbs and cheese.
Spread in to prepared pan.
Arrange the broccoli upright in the rice. Cover loosely with foil and bake until just heated through, about 15
to 20 minutes. Serve right away.

Stuffed Artichokes

From Mollie Katzen

1% Step: Cook 4 artichokes as you normally would. (Usually this involves boiling or steaming them for about 35
minutes.) Drain the artichokes and cool until handtge. 2¢ Step: To hollow out the artichokes for stuff: 1) Grab
hold of the central leaf cluster and yank it out. 2) Reach into the cavity with a regular spoon and with a few mas-
terful strokes, scrape out the choke and discard it.

1 to 2 thsp olives oil

1 % cups minced onion

15 tsp salt

Y, cup white wine

1 large garlic clove, mince
% cup fine bread crumbs
1 tsp dried thyme

15 tsp paprika

2 tsp dry mustard

2 tbsp fresh lemon juice
Fresh ground black pepper

Y cup freshly minced parsley
1 cup minced walnuts, lightly toasted

dPreheat oven to 325 degrees. Heat the olive oil in a meeiirad skillet. Add the
onion and salt, and cook over medium heat for about 5 minutes. Add wine and
cook for another 5 minutes. Add garlic, bread crumbs, thyme, paprika and mus-
tard and continue to cook for another 5 minutes, stirring frequently.

Remove from heat and stir in lemon juice, black pepper to taste, parsley, and
walnuts. Divide the filling evenly among the artichokes filling each firmly. Place
the artichokes in a shallow baking pan, standing them upright, if possible. Cover
the pan loosely with foil and bake for 30 minutes. Serve warm or hot.

TLC EGG UPDATE!
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For all of you missing the TLC Eggs as much a

are, we will be able to add them to your orde |||/} HmsETTL TR
again some time in late June/early July. We will s¢=={= L[] :!:"“[TnIIT’\"h" '
out an email to all who are on the wait list. f— """.‘III[I""”“I I““\”mm”"r .

TLC Ranch did intend to have enough eggs for&’ —
CSA members at the beginning of this year until th
realized that their dyear old birds were not slow tCg,
lay eggs because of the weather. The variety tF

purchased were only intended to lay eggs for a yt
rather than the two Jim and Rebecca anticipated.
The picture on the right shows what stage the bi
are at in their life so you know it will be a couple ©
months before their egg laying will begin. Jim Dunlop with his chicks.
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