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What’s on the Menu  

This Week 

 

Artichokes 

Asparagus 

Avocadoes 

Beets, Red 

Bok Choy 

Broccoli, Sweet Baby 

Carrots 

Cauliflower 

Celery 

Chard, Rainbow 

Cilantro 

Dandelion Greens 

Fennel  

Grapefruit 

Italian Parsley 

Kale, Lacinato 

Kiwi 

Leeks 

Lemons 

Lettuce, Red Butter 

Lettuce, Red Leaf 

Lettuce, Romaine 

Onions, Yellow 

Oranges, Navel 

&Valencia 

Potatoes, Red, Sweet, & 

Yellow  

Spinach 

Strawberries (LIMITED) 

Sugar Snap Peas 

Sunchokes 

Tangerines, Mandarin 

& Murcott 

Turnips, White 

Zucchini (LIMITED) 

 

COMING SOON! 

Carrots from Herbert 

Family! 

Dear Members, 
Last week was a wild and challenging week on the farm. We had multiple days 
where if something could go wrong it did: one cooler broke down, one van had 
a flat tire, Bryan sunk knee-deep in to a ditch that we had dug for an electrical 
line which would serve our new cooler, and the strawberry fields were treacher-
ous when harvesting so they were 4 hours late arriving to us which delayed 
aƻƴŘŀȅ ŘŜƭƛǾŜǊƛŜǎΦ LŦ ȅƻǳ ŘƛŘƴΩǘ ŦŜŜƭ ŀƴȅ ƻŦ ǘƘŜ ŜŦŦŜŎǘǎ ǘƘŜǎŜ ǎŜǘ ōŀŎƪǎ ƘŀŘ ƻƴ 
ƻǳǊ ΨǎŜǊǾƛŎŜΩ ǘƘŜƴ ǿŜ ŀǊŜ ǇƭŜŀǎŜŘΦ  
LŦ L ƘŀǾŜ ƭŜŀǊƴŜŘ ŀƴȅǘƘƛƴƎ ǊǳƴƴƛƴƎ ǘƘŜ /{! ƛǘΩǎ ǘƘŀǘ ŀƴȅ ŎǊƛǎƛǎ ǎƛǘǳŀǘƛƻƴ ǳǎǳŀƭƭȅ 
Ƙŀǎ ŀ ǎƻƭǳǘƛƻƴ ŀƴŘ ǘƘŀǘ ƛƴ ǘƘŜ ǊƻǳƎƘŜǎǘ ƻŦ ǘƛƳŜǎ ƛǘΩǎ ōŜǎǘ ǘƻ Ƨǳǎǘ ƭŀǳƎƘ ŀƴŘ ƪƴƻǿ 
it can only get better from here. Fortunately the *new* cooler had not been set 
up yet and so we were able to streamline electricity from the broken one to it as 
a temporary band aid to our dilemma. We needed to find a way to temporarily 
light it so we could pack orders in it so everyone pitched in and brought a lamp 
ŦǊƻƳ ƘƻƳŜΦ ¢Ƙǳǎ ǿŜ ŎǊŜŀǘŜŘ ǘƘŜ ŦƛǊǎǘ ƻŦŦƛŎƛŀƭ ά.ǊƛƴƎ ¸ƻǳǊ [ŀƳǇ ǘƻ ²ƻǊƪ 5ŀȅέ ŀǘ 
9ŀǘƛƴƎ ǿƛǘƘ ǘƘŜ {ŜŀǎƻƴǎΦ hǳǊ ƻƴƭȅ ƘƻǇŜ ƛǎ ǘƘŀǘ ǿŜ ǿƻƴΩǘ ƘŀǾŜ ǘƻ Řƻ ƛǘ ŀƎŀƛƴ 
soon! Have a great week! - Becky 

Bringing  
the  

Farmerõs  
Market  

to  
You! 

SAVE THE DATE  
FOR OUR SPRING FIELD DAY!  

Saturday, May 22nd 

11:00AM ð 10:00 PM 
Our field day this year is in conjunction with the Slow 

Food chapters of the South Bay.  
Here are some of the details:  

¶ 11:00AM See where the growing of your food begins by attending 

 an insightful lesson given by Pat Herbert.  

¶ 1:00PM Bring a picnic and head out to the beautiful Paicines Ranch 

for the day! Enjoy your lunch while taking in the rolling hills surround-
ing the ranch.  

¶ Owner, Sallie Calhoun, will offer a tour of the ranch after lunchtime.   

¶ Local producers we work with will join us so you can visit with them 

and purchase their products if desired.  

 
Following our afternoon at Paicines 
Ranch, we invite you to stick around 

for:  
¶ A meal prepared by a local chef using local 

foods. Local wine will also be available. (Exact 
price of the dinner to be confirmed shortly.)  

¶ Hear some of our producers speak.  

¶ Enjoy Live Music & Dancing  

 
MORE DETAILS COMING SOONñYOU WONõT WANT TO MISS IT! 

Email becky@eatwiththeseasons.com to reserve your space today! 
When emailing, please include what events you plan to attend and how 
many people will be in your party. We look forward to meeting you in 
person! 
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From Beckyõs Kitchen 
 
Pasta Primavera with Shrimp 

 

1 1/2 cups (about 6 ounces) baby carrots, trimmed  

2 cups (about 7 ounces) sugar snap peas  

3 cups (about 8 ounces) uncooked penne pasta  

1 tablespoon olive oil  

32 or so (about 8 ounces) medium fresh or thawed peeled shrimp  

1/4 teaspoon salt  

1/4 teaspoon freshly ground black pepper  

2 garlic cloves, minced  

1/4 cup chicken broth  

1/3 cup whipping cream  

1 tablespoon fresh lemon juice  

1/4 cup (1 ounce) grated fresh Parmesan cheese  

1/3 cup chopped fresh parsley  

 

Bring 2 quarts of water to a boil in a large pot. Add the carrots and let them simmer for 1 1/2 minutes. Add 

the snap peas and simmer for another minute. Use a slotted spoon to transfer the vegetables to a bowl. 

Now cook the pasta in the boiling water according to the package directions. Drain the pasta well. 

Heat the oil in a large skillet over medium-high heat. Add the shrimp and cook them, stirring often, for 2 

minutes. Add the carrots, peas, salt, pepper, and garlic and continue cooking for another minute, stirring 

often. Stir in the chicken broth, scraping the pan to loosen any browned bits. Then stir in the cream and 

lemon juice and cook for 1 minute. Add the pasta and grated cheese, stirring well to coat. Remove the pan 

from the heat and stir in the parsley. Serve the pasta warm. Makes 4 to 6 servings. 

Grilled Flatbread with Asparagus Pesto & Fontina 
From Bobby Flay 
 

1 pound grilled asparagus 
1/2 cup packed fresh basil leaves, plus chopped for garnish 
2 cloves garlic, chopped 
2 tablespoons pine nuts 
3/4 cup, plus 2 tablespoons extra-virgin olive oil 
Salt and freshly ground black pepper 
1/2 cup, plus 4 tablespoons grated Pecorino Romano 
1 pound fontina cheese, thinly sliced 
1 large prepared pizza shell  
 
Heat grill to high. 
Combine the asparagus, basil, garlic and pine nuts in a food processor and pulse a few times to coarsely chop. 
With the motor running, slowly add the oil and process until emulsified. Season with salt and pepper and transfer 
the pesto to a bowl. Stir in the Pecorino Romano. 
Place pizza shell on the grill. Grill until slightly crisp, about 1 minute. Remove the shells and spread each with the 
pesto. Top with the fontina, return to the grill, close the cover and continue cooking until the cheese has melted, 
2 to 3 minutes. Remove from the grill and sprinkle with the remaining Romano cheese and chopped fresh basil. 

Glazed Carrots and Turnips 
 
 
3/4 pound turnips, cut into 1-inch pieces 
3/4 pound carrots, cut into 1-inch pieces 
2 teaspoons unsalted butter 
1/2 teaspoon sugar 
Kosher salt and freshly ground black pepper 
 
 

Put the vegetables in a skillet just large enough to hold them in a 
single layer. Add enough water so that it comes halfway up their 
sides along with the butter and sugar. Bring to a boil over high 
heat, then adjust the heat to maintain a simmer. Cover the vegeta-
bles with a round of parchment paper just large enough to fit the 
inside diameter of the pan, or with a lid set ajar. Simmer the vege-
tables until tender, about 8 to 10 minutes. Remove the cover and 
raise the heat to high. Toss the vegetables frequently in the pan, as 
the liquid evaporates to a shiny smooth glaze. Season with salt and 
pepper to taste and serve. 

The Best Way to Enjoy Dadõs Beets 
 
Preheat oven to 400 degrees. Remove greens, leaving about an inch of the stem on. Thoroughly wash each beat 
and wrap individually in tin foil. Bake for 50 minutes, or until a fork goes through them easily. Let cool and re-
ƳƻǾŜ ǘƘŜ ǎƪƛƴ ƎŜƴǘƭȅ ǿƛǘƘ ȅƻǳǊ ƘŀƴŘǎ όƻǊ ŀ ǿŀǎƘ ŎƭƻǘƘ ƛŦ ȅƻǳ ŘƻƴΩǘ ǿŀƴǘ ǘƻ ǎǘŀƛƴ ȅƻǳǊ ǎƪƛƴΗύ ¢ƻǎǎ ǿƛǘƘ ŀ ōƛǘ ƻŦ ƻƭƛǾŜ 
oil and lemon juice. Let marinate for a while before serving atop your favorite salad.  


