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What’s on the Menu
This Week

Artichokes
Asparagus
Avocadoes

Beets, Red

Bok Choy

Broccoli

Carrots
Cauliflower
Celery

Chard, Red
Cilantro/ Dill
Dandelion Greens
Fennel

Grapefruit

Green Garlic
Italian Parsley
Kale, Green (Limited)
Kohlrabi (Limited)
Leeks

Lemons

Lettuce, Red Butter
Lettuce, Red Leaf
Lettuce, Romaine
Onions, Yellow
Oranges, Navel
&Valencia
Potatoes, Red, Sweet, &
Yellow

Strawberries

Sugar Snap Peas
Tangerines, Golden
Nugget & Murcott
Turnips, White

COMING SOON!
Blueberries from Larry

Hirahara!
Spring Onions from
Herbert Family!

ADDRESS: P.O. Box 1498

FOR OUR SPRING FIELD DAY!
Saturday, May 22nd, 11AMd 10 PM
Our field day this year is in conjunction with the Slow
Food chapters of the South Bay.

FIRST PART OF THE DAY: FREE!

 11:00AM: Start the day at Herbert Family Organic Farm in Hollister (1941

Fallon Rd) and take a tour of our fields where potatoes, sweet corn, onions, and

more are growing! Kids will also be able to dig some of their own carrots. Dad will

give a brief talk about his compost method and will have compost available to sell
for your own garden. *Other producers who will be at this part of thHéytak:

Kim Windsor

1 1:30 PM- Bring your picnic lunch and drive out to Paicines Ranch for a
leisurely afternoon in the country!

9 2:00 PM- Activities start. Sustainable vendorswill have tables to show their
products and talk about their operationBere will be demonstrations to see,
products for sale, mailing lists to join, and m&mng coolers to keep your
purchases cold or frozeéf€onfirmed Producers who will join &swul Hain
from Hain Ranch Organics will be there with a chicken coop for the kids to
enjoyJim & Rebeccafrom TLC Ranch, Real Food Bay Area (CSA that
deliveries Claravale Raw Milk)Larry Hirahara will be there witBlueber-
ries. We will also have a table there so please be sure and stop by and introduce
yourself!

9 2:30 PM- First ranch headquarters walk and tour.

9 4:30 PM- Second ranch headquarters walk and tour.

EVENING EVENTS: $45 PER PERSON

i 6:00 PM- Dinner is servedSlow Food South Bay member Chef Udo Prambs,
will lead a volunteer group of Slow Food members in creating a dinner for us
based around chili made with Paicines Ranch beef, and a vegetarian heirloom
bean chili for those who don't eat meBtere will also be chicken, great| sal-
ads, sides and dessert made with fresh local vegetalnlesf course, there
will be local wine and beer for those who might be interested.

9 6:45 PM- As we finish our dessert, we'll have a chance to listen to a number of
speakers, including some of the producers who made our day possible.

9 7:30 PM- What could be a livelier way to end than with a Barn D@adke]
<http://r20.rs6.net/tn.jsp?t=ctzoysdab.0.0.rxfeiybab.0&p=http%3A%PF%
2Fwww.greengrange.org%2FAndyCaller.html&id=predirsy>Wilson, who
leads the monthly dance at Pie Ranch, and a live band will provide the music
for you to dance by.

f 10:00 PM- Time to go home.ocal producers we work with will join us sg you
can visit with them and purchase their products if desired.

9 Dress is casualBring a hat and/or some sunscreegiays in San Benito
County can be toastfaring a sweater or jacket for the evenimghts can get
cool. Bring your appetite!

9 Tickets are available at Brown Paper Ticketsvrownpapertickets.com/
event/11198). You should say that you are a member when you purchase
tickets, since you are on our mailing ¥ge will not be selling tickets at the
door.

Email becky@eatwiththeseasons.com to reserve your space today & don’t

forget to buy your tickets for the dinner portion at the link above! When

emailing, please include what events you plan to attend and how many peaople

will be in your party. We look forward to meeting you in person!

, San Juan Bautista, CA 95045 Phone: 831-245-8125 Office Hours: Mon-Fri, 9-5


http://r20.rs6.net/tn.jsp?t=ctzoysdab.0.0.rxfeiybab.0&p=http%3A%2F%2Fwww.greengrange.org%2FAndyCaller.html&id=preview
http://r20.rs6.net/tn.jsp?t=ctzoysdab.0.0.rxfeiybab.0&p=http%3A%2F%2Fwww.greengrange.org%2FAndyCaller.html&id=preview
http://www.brownpapertickets.com/event/111981
http://www.brownpapertickets.com/event/111981

NEW! Organic Bread Option

1
FURTHER INFORMATION ABOUT CSA MEMBERSHIP OPTIONS, ETC ;
|
|
1
As mentioned in our weekly email this past week we are adding a weekly orga% ‘
bread option fromCompanion Bakers in Santa Cruz and boy did we find her bread x ;
delicious! She anticipates she can bake 100 loaves a bread each week for ug }: ;
price would be $7.00 per week and you would get a 1sized loaf. The type will vary S~ ]
per week (think sour dough, sesame seed, rye) and she will give us a schedule of what j
akKSQft o0lF1S SIFIOK $SS| a2 @&2dz 1y26d !'{i GKAA GJP\YSZ g S
ested please be sure and sign up for this option if you want it when placing your order on the websm
A few notes: ”
9 Since this is the first time we are working with someone who will bake loaves of bread exclusivel y for
us a few times a week, we decided to start by offering one standard option where members gét a
loaf which varies each week in flavors to keep it fun. We realize we spoil you with customizing the
rest of your CSA options but to get a handle on the production and then coordination of getting ‘#hIS

ultra fresh product to you we are starting with one uniform membership. H

I Once Erin has her new oven up and running and we see how members are enjoying the brea# we
will expand on how we offer her products including more of a customized order along with other
baked goods. w

I Wwith her new oven it will also cost her less because she will be able to bake more at once SQ the
price will be reduced once she is on a roll (pun intended!). w

9 If you signed up for this option please let us know any feedback you have so that we can better fulflll
your needs. Thanks!
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.~ Biodegradable Plastic Bags! i

I With many new members in the CSA | wanted to republish information on the plastic bags we use toupro-

U tect the produce while on its way to you. These are biodegradable bags made with 100% recycled materl—

I als. They can be tossed in your compost bin along with your food scraps.

H While we appremate your not wantlng to see any plastic with your order, this is the best way A
H KIS F2dzyR (2 LINRPGSOG @2dzNJ F22R 6KAES Ay GNI a)\ud) 2 S
| or any other sensitive fruit or vegetables will be damaged upon arrival if you request that we remove,\the

ﬂo plastic bags from your orders altogether. We are always open to feedback and suggestions shoulﬁzj you

H: have any. ]
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PICKUP SITES IN THE WORKS/NEEDED H
We currently have a couple of pickup sites that either have a wait list in hopes of getting enough pepple
to start delivering to or have new sites that might work better for you. Please let us know! Here they qre

Palo Alto, Waverly Street (need more people to get it going!)
San Francisco, Portrero Hill, Café La Stazione on Pennsylvania Ave (need more people to get it gomg')
Hayward on East Ave (need more people to get it going!)

NEW SITE: Outer Richmond, 47th Ave @ Geary Street

Pickup Sites That are Full and would love to begin a second site in the same neighborhood:
* San Jose, Willow Glen, Coastland Ave * South San Jose, Makati Circle

* San Francisco, Inner Sunset District * San Francisco, Poppa Opps on Balboa @ 39th Ave *

* San Francisco, 21st & Guerrero * San Francisco, Alvarado * San Francisco, Cole Valley

*San Francisco, Simond’s Loop in the Presidio * San Francisco, Global Exchange in Noe Valley 2

If you are interested in hosting in any of these neighborhoods or know someone who is please Iét us
know. Thanks for your help! u

&

Customer Service Contacts H
H
To ensure we handle your needs in a timely manner, please make a note of who your customer sarwce
contact is and contact them directly. As much as | love hearing from members, it is difficult for me to @uar-

antee a prompt reply regarding the need to cancel your weekly order, change your
membership options, etc. Thanks for your consideratioBécky %

If you get delivery on Mondays, contact Ladeaura@eatwiththeseasons.cam
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If you get delivery on Tuesdays, contact Bryaman@eatwiththeseasons.cam H
If you get delivery on Wednesdays, contact Lalaara@eatwiththeseasons.cam H
I
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If you get delivery on Thursdays, contact Lalaara@eatwiththeseasons.cam
If you get delivery on Fridays, contact Bryaryan@eatwiththeseasons.cam

*For pressing issues such as you went to your pick up location and your order was not there,
please call our office immediately so that we can help resolve the issue right away. Thanks!

ADDRESS: P.O. Box 1498, San Juan Bautista, CA 95045 Phone: 831-245-8125 Office Hours: Mon-Fri, 9-5



From Beckyds

Buttermilk Cake with Strawberries

2 tablespoons fine dry breadcrumbs
1 tablespoon butter

2 tablespoons canola oll

1/3 cup buttermilk

1 1/2 cups unsifted cake flour

2 teaspoons baking powder

Pinch of salt

2 large eggs, at room temperature
3/4 cup sugar

2 teaspoons pure vanilla extract

Orange-mascarpone filling

2 cups nonfat vanilla yogurt, drained overnight in a cheesedlo#d sieve in the refrigerator
1/4 cup mascarpone, (Italian cream cheese)

2 tablespoons confectioners' sugar

1 1/2 teaspoons grated orange zest

Orange syrup & strawberry layers

1/4 cup sugar

1/4 cup fresh orange juice

1/4 cup Grand Marnier, or other orange liqueur
4 cups fresh strawberries, hulled and sliced

1. 1/2 cup red currant jelly, melted. To make the cake: Preheat oven to 350°F. Lightly-iitka @und

cake pan or coat it with nonstick cooking spray. Add breadcrumbs, tilting the pan to evenly coat the

inside. Tap out excess.

2. In a small saucepan, melt butter over medidonw heat. Cook, swirling the pan, until the butter turns a

nutty brown, about 30 seconds. Pour the butter into a small bowl. Whisk in oil, then buttermilk;
aside. Sift flour, baking powder and salt into a small bowl; set aside.

3. In a mixing bowl, combine eggs and sugar. Beat with an electric mixer on high speed until the mix{
thick and pale and falls in a ribbon when the beaters are lifted, about 5 minutes. Beat in vanilla.

4. Sift half of the reserved dry ingredients over the egg mixture; fold in with a rubber spatula U
blended. Fold in half of the reserved buttermilk mixture. Repeat with remaining dry ingredients
buttermilk mixture.

5. Pour the batter into the prepared cake pan. Bake for 20 to 25 minutes, or until a skewer inserted ir
center comes out clean. Let the cake cool in the pan on a wire rack for 5 minutes, then turn out o
pan and place righside up on the rack to cool completely.

6. To make filling and syrup and assemble cake: In a bowl, whisk drained yogurt, mascarpone, confe
ers' sugar and orange zest until smooth.

7. In a small saucepan over low heat, dissolve sugar in 1/2 cup water. Simmer gently for 5 minute
move from the heat and stir in orange juice and liqueur.

8. With a long serrated knife, cut the cake horizontally into 2 layers using a gentle sawing motion. W
pastry brush, brush all of the syrup on the cut sides of the cake. Place the bottom layer on a cake
cut-side up. Spread half of the orang®ascarpone filling over the bottom layer. Arrange about -onée
third of the sliced strawberries in an even layer on top. Spread with the remaining filling. Place the
ond cake layer on top, ctgide down.

9. Brush the top of the cake lightly with about 2 tablespoons of the melted jelly. Arrange the remai
sliced strawberries in straight rows on top. Overlap the slices and reverse the direction of the slic
each row. Cover the cake with plastic wrap and place in the refrigerator to chill for at least 1 hour.

Just before serving, remelt the remaining currant jelly and brush it over the strawberries on top of the ca
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Roasted Asparagus with Balsamic Vinegar COMING IN JUNE:
TLC RANCH PORK!

1 1/2 pounds fresh asparagus, trimmed If interested, please email

2 teaspoons olive or canola oil
1/2 teaspoon salt

1/8 teaspoon white pepper

3 tablespoons balsamic vinegar

Place the asparagus in a-t8 x 9in. x 2in. baking dish. Sprinkle with oil,
salt and pepper; toss to coat. Bake, uncovered, at 425 degrees F-idr 10
minutes or until lightly browned. Drizzle with vinegar just before serving.

becky@eatwiththeseasons.com
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more about purchasing info when

@2dz KIF@S AGHE ¢/
offering customized packages for

us that will include a few different

cuts in each option. Signup for the

information email today!

ADDRESS: P.O. Box 1498, San Juan Bautista, CA 95045 Phone: 831-245-8125 Office Hours: Mon-Fri, 9-5

t2¢

wl y



