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This Week

Apples, Pink Lady
Arugula

Avocadoes Q;
Beets, Red & Gold
Broccoli, Baby
Brussel Sprouts
Butternut Squash
Cabbage, Green
Carrots

Cauliflower

Celery

Celery Root

Chard, Green
Cilantro

Dill

Fennel

Garlic

Grapefruit

Kohlrabi

Kiwi

Leeks

Lemons & Limes
Lettuce, Green Butter
Lettuce, Red Leaf
Lettuce, Romaine
Onions, White &Yellow
Oranges, Navel
Potatoes, Red, Sweet &
Yukon

Radishes, Red
Rutabagas

Spinach

Tangerines, Honey &
Minneola

Turnips

Dear Members,

This week we welcome another new member to our team! My sister, Jenny, has
ind¢e8 back ¥ yhelfarm after several years in the Bay Area. She will help us
pack your orders, establish relationships with new members, and assist Laura
and | in the office. This will be a historic week on the farm where everyone in
the Herbert Family is playing an active role in the CSA. My sister Robin has been
helping since last summer but will move on at the end of this month. My hope is
that we all will have a minute to stop and take a photo to remember this excit-
ing, and previously thought unlikely, time at the farm.

POTATO SEED HAS ARRIVED

As mentioned above, 6,000 pounds of potato seed arrived Friday morning for
us. Come June we will have plenty of Yukon Gold, Red, and Russet Potatoes for
you to enjoy. Dad also planted more carrots and beets to ensure we have an
ongoing supply come Spring.

PLEASE RECYCLE YOUR GROCERY BAGS

We encourage you to please return the paper bags we use to pack your orders
each week in order to minimize our need to buy new ones. We strive to recycle
as much as we can and so this not only keeps our costs down, it saves trees,
too!

We are sold out of our hemp bags and have ordered anotheffeendly bag

that is less expensive which will hopefully be available at the beginning of
March. In the meantime if you have your own canvas bags you wish to use in-
stead of the paper bags, feel free to leave them at your drop off site. Please
make sure your first name, last name, and pick up location are clearly marked
on your bag to ensure we know who it is for.

*Please remember if you do leave a bag for us, it will be used the two
weeks after you leave it for us since we do not return to pick up sites in be-
tween delivery days.

RAW MILK ANYONE?

I am excited to tell you about an organization owned by CSA Member, Christina
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on board with her and are interested. Here are the details:

Buy Claravale milk and cream fresher, cheaper and more reliably than in

stores.

Real Food Bay Area is dedicated to providing local, healthy, sustainable, artisan
foods. We deliver Claravale milk and cream weekly to 18 different locations
throughout the bay area.We also deliver pastured nespy and norcorn fed
eggs every other week and a number of other different organic products once a
month. The Claravale milk and cream we deliver is fresher (milked within the
prior 24 hours), cheaper ($4.00 plus $1.50 bottle deposit) and delivery is more
reliable than in stores (you get what you ordefijo find a location near you and
order, please go tavww.realfoodbayarea.com

Have a great week! Becky

Garlic growing at
Herbert Family
Organic Farm.
Yumé

Green Garlic Soup
this Spring! ’
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From Beckyds

Cilantro Pesto

1 (16 ounce) package farfalle pasta
1 bunch fresh cilantro

5 cloves garlic, minced

1 tablespoon white wine vinegar
1/4 cup grated Parmesan cheese
1/2 teaspoon cayenne pepper

1/2 cup walnuts or pecans

salt to taste

1/2 cup olive oil

Bring a large pot of salted water to a boil. Add
minutes, or until al dente; drain well.
In an electric food processor or blender, blend

nuts, and salt. Add 1/4 cup of the olive oil, and blend the pesto. Add more olive oil until the pesto reach
your desired consistency. Pour pesto in a small saucepan and warm over low heat, stirring constantly,
pesto begins to simmer. Pour over cooked pasta and toss.

the pasta, and return water to a boil. Cook pasta for 8 to 10

cilantro, garlic, vinegar, Parmesan cheese, cayenne pepper,
pS
ntil

Celery Root and Potato Puree

3 cups whole milk

3 cups water

1 tablespoon salt

2 large celery roots (about 2

1/2 pounds total), peeled, cut into-idch cubes
1 medium yukon potato (about 10 ounces), peel
cut into 2inch cubes

1 small onion, peeled, quartered

5 tablespoons butter, cut into 5 pieces
Ground white pepper

Chopped fresh chives

Avocado and Grapefruit Salad

1 tablespoon Dijon mustard

1/4 cup freshly squeezed lemon juice
1 1/2 teaspoons kosher salt

3/4 teaspoon freshly ground black
pepper

etl/2 cup good olive oil

4 ripe Hass avocados

2 large red grapefruits

Place the mustard, lemon juice,
salt, and pepper in a small bowl.
Slowly whisk in the olive oil until the vinaigrette is emulsi-

Bring milk, water, and salt just to boil in heavy larfied.

saucepan over high heat. Add celery root cul

potato cubes, and onion quarters; bring to b

Reduce heat to medium and simmer until vege
bles are tender, about 30 minutes. Drain, discg

ing cooking liquid. Combine vegetables and bu

in processor and puree until smooth. Season

taste with salt and white pepper. Transfer cel
root puree to bowl. Sprinkle with chopped fre
chives and serve.

oBgfore serving, cut the avocados in 1/2, remove the seeds,
pdnd carefully peel off the skin. Cut each half into 4 thick
igices. Toss the avocado slices in the vinaigrette to prevent
aitdlem from turning brown. Use a large, sharp knife to slice
ttee peel off the grapefruits (be sure to remove all the white
gith), then cut between the membranes to release the
egyapefruit segments.

sArrange the avocado slices around the edge of a large plat-
ter. Arrange the grapefruit segments in the center. Spoon

Kohlrabi Pancakes

4 kohlrabi bulbs

1/3 cup minced onion

1 tbsp. fresh minced dill
1 egg, beaten

3 thsp. flour

1 tsp. salt

1 tbsp. olive oll

% cup Greek yogurt or sour cream

Peel the kohlrabi and shred in a food processor
grate with a greater. Combine kohlrabi, onion, di
egg, flour, and salt in a bowl. Heat olive oil in a n
dium skillet over medium high heat. Spoon pan-

the vinaigrette on top, sprinkle with salt and pepper, and
serve.

Spinach & Arugula Salad with Orange

1 tablespoon marmalade

1 lemon

1/4 extravirgin olive oil

Salt and freshly ground black pep-
per

2 to 3 cups young spinach

2 to 3 cups arugula

Of navel orange, peeled and thinly
liSliced into discs

N€f2 small red onion, very thinly sliced
1/4 cup chopped hazelnuts, toasted

cakes into pan, 1 tablespoon at a time. Cook until

browned on bottom side, about 2 minutes, then

In the bottom of a shallow salad bowl, combine the marma-

flip and brown the other side. Remove from skillefade with the juice of 1 lemon then whisk in extrgin
and keep warm while cooking the remaining pan-olive oil and season with salt and pepper. Toss greens with

cakes.

oranges and onions and season with salt and pepper. Top

Serve each topped with a dollop of yogurt or soukyith hazelnuts.

cream.
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