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What’s on the Menu  

This Week 

 

Apples, Pink Lady 

Avocadoes 

Baby Bok Choy 

Beets, Red & Gold 

Broccoli, Baby  

Butternut Squash 

Cabbage, Green 

Carrots 

Cauliflower 

Celery 

Chard, Rainbow 

Cilantro 

Collard Greens 

Dandelion Greens 

Fennel 

Garlic, Reg & Green 

Grapefruit 

Italian Parsley 

Kale, Green 

Kohlrabi 

Kiwi 

Leeks 

Lemons & Limes 

Lettuce, Butter 

Lettuce, Red Leaf 

Lettuce, Romaine 

Onions, Yellow 

Oranges, Blood, Navel 

&Valencia 

Parsnips 

Potatoes, Red, Sweet & 

Yukon 

Radishes, Red  

Rutabagas 

Spinach 

Tangerines, Mandarin 

& Minneola 

Turnips 

 

Dear Members, 
 
For me, the first picking of Green Garlic is the beginning of Spring even though 
we are still officially in Winter. This week promises to be sunny with higher tem-
ǇŜǊŀǘǳǊŜǎ ǿƘƛŎƘ ǇǊƻōŀōƭȅ ƛǎƴΩǘ ƛŘŜŀƭ ǿŜŀǘƘŜǊ ŎƻƴŘƛǘƛƻƴǎ ŦƻǊ ǎƻǳǇΣ ōǳǘτon the 
second page of this newsletter is my absolute favorite way to enjoy the Spring 
garlic, which is basically young garlic and resembles green onions. Let me know 
what you think! 
 
MR. GIPSONõS VISITS ARE A SWEET TREAT! 
The continuous rains are a blessing but also make 
for a challenging week on the farm. What makes 
the time bearable are the visits from farmers deliv-
ering their food to us. This past week we welcomed 
aǊΦ DƛǇǎƻƴ ƻŦ DƛǇǎƻƴΩǎ DƻƭŘŜƴ IƻƴŜȅΦ IŜ ƛǎ ǎǳŎƘ ŀ 
jovial man who always has interesting stories or 
information to share with us. The day after his visit 
he was flying off to Australia as he explained that 
there was a significant decline in the honey supply worldwide last year and he is 
ǇŀǊǘƛŎƛǇŀǘƛƴƎ ƛƴ ǘƘŜ ŜŦŦƻǊǘǎ ǘƻ ǘǳǊƴ ǘƘƛǎ ŀǊƻǳƴŘΦ LǘΩǎ ƻƴŜ ǘƘƛƴƎ ǘƻ ǊŜŀŘ ŀƴŘ ƳŀǊǾŜƭ 
over the statistics, but to hear Mr. Gipson speak about his role in making a dif-
ŦŜǊŜƴŎŜ ŀǎ ƛŦ ƛǘ ǿŜǊŜ Ƨǳǎǘ ŀƴƻǘƘŜǊ Řŀȅ ƻƴ ǘƘŜ Ƨƻō ŀƴŘ ǎƻ ƘŜΩǎ ƘŀǇǇȅ ǘƻ Řƻ ƛǘ 
shows how humble he is as well as important. And knowing that his beekeeping 
started as a hobby and has become a successful business venture adds to his 
admirable story. So his visits to our farm once a month are definitely a sweet 
treat! 
 
SPRING BREAK COMING SOON: Please mark your calendars! 
We will be taking a 1-week break between our Winter and Spring Seasons to 
rest a little and also catch up on administrative tasks. Please make a note on 
your calendars there will be no deliveries the week of April 5th-9th. 
 
ATTENTION! MEMBERS WHO PAY SEASONALLY: THE SPRING SEASON 
IS ALMOST HERE! 
Our Winter season will end with deliveries during the week of March 29-April 
2nd. As a seasonal payer, you are automatically enrolled in the next season 
unless you tell us otherwise.  
IF YOU PAY BY CHECK OR PAYPAL: We will be emailing invoices for the Spring 

Season (April 12-July 3rd) in the next week. If you are scheduled to get an in-
voice from me and you have not received it by next Monday, March 22nd, 
please do let me know. 
IF YOU PAY BY CREDIT CARD: If you are set up for your credit card on file to be 
automatically charged, we will not email you an invoice unless you request one 
from us. We will plan to charge your card by April 1st for the season.  
*If you need to change any of your membership preferences please let me 
know at your earliest convenience so they can be reflected on the billing. 
*If you will be travelling at all during the Spring Season and have not already 
told us the dates you will be gone, please let us know and we will subtract those 
weeks from your bill. Should you need to cancel a delivery after you have al-
ready paid, we can credit your account on your Summer statement if you give 
us the required 7 days notice from the delivery date we require. 
Please do let us know if you don't plan to continue in the Spring at your earliest 
convenience. 
 
Have a great week! - Becky 

Bringing  
the  

Farmerõs  
Market  

to  
You! 
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From Beckyõs Kitchen 
 
Green Garlic Soup 
 From The Stinking Rose Restaurant in San Francisco! 
 
2 oz butter 
4 bunches green garlic, cleaned and 
roughly chopped 
3 potatoes, peeled and quartered 
6 cups chicken or vegetable stock 
Salt and pepper to taste 
1 cup heavy cream (I use nonfat 
milk) 

 
1. In a large pot, melt the butter and sauté the 
green garlic.  
2. Add the potatoes and stock. Cover and bring to 
a simmer.  
3. Cook for 30 minutes.  
4. Puree the soup in a blender or food processor.  
5. Season with salt and pepper; add cream (or 
milk).  

RAW MILK ANYONE? 
If you are a fan of Claravale milk and usually buy it at Whole Foods, the store is no longer carrying it until further 
notice. Fortunately, there is a CSA, Real Food Bay Area, that deliveries to neighborhood drops on a weekly basis! 
Here is a link to the statement from the owners of Claravale Dairy:  
http://www.realfoodbayarea.com/News.  
LŦ ȅƻǳ ŀǊŜ ƛƴǘŜǊŜǎǘŜŘ ƛƴ ǎƛƎƴƛƴƎ ǳǇ ŦƻǊ wC.!Ωǎ ǎŜǊǾƛŎŜΣ ƘŜǊŜ ŀǊŜ ǘƘŜ ŘŜǘŀƛƭǎΥ  
 
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 non-soy and non-
corn 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 order).  To find a location near you and order, 
please go to www.realfoodbayarea.com. 

 
Preheat oven to 400. Line rimmed baking sheet with foil. 
Peel beets. Cut into ½-inch thick wedges. Place beets in foil 
in single layer. Sprinkle with vinegar, 2 tsp oil, salt, and pep-
per. Cover tightly with another sheet of foil. Bake until juices 
form, about 20 minutes. Uncover and bake until juices 
evaporate and beets are tender, tossing occasionally, about 
40 minutes. Cool. 
 
Whisk orange juice, lime juice, shallot, and orange peel in 
medium bowl. Gradually whisk in 7 tbsp oil. Season with salt 
and pepper.  

Beet & Avocado Salad with Citrus Vinaigrette 
   From Bon Appetit 
4 large beets 
2 tbsp balsamic vinegar 
2 tsp plus 7 tbsp olive oil 
6 tbsp fresh orange juice 
3 tbsp fresh lime juice 
1 shallot, chopped 
¾ tsp grated orange peel 
15 oz. mixed greens 
8 oz. queso fresco, crumbled 
4 ripe avocados, halved, pitted, peeled, sliced 

Dandelion Greens with Toasted Garlic & Lemon 

 From Leafy Greens, by Mark Bittman 

2 Tbsp olive oil 

2 Tbsp butter 

5 to 10 cloves garlic, peeled and sliced 

1 bunch dandelion greens 

Salt and freshly ground black pepper 

One lemon, quartered 

 

Heat the oil and butter together, over medium heat, in a 

10 or 12-inch skillet. When the butter foam subsides, 

toss in the garlic and cook, stirring frequently, until it 

becomes light brown and crunchy; this will take 5 min-

utes or so. Do not let the garlic burn. Remove it from the 

skillet with a slotted spoon. Chop the dandelion greens 

coarsely, raise the heat to high, and sauté the greens 

until they are tender but not mushy, about 5 minutes. 

Season to taste and remove to a bowl; if any pan drip-

pings remain, pour them over the greens. Top with the 

toasted garlic and serve with the lemon wedges. 

 

Broccoli and Avocado Salad  
1 small bunch broccoli 
Salt to taste 
1 large Ripe avocado 
1/2 Lemon 
1 tsp Dijon style mustard 
1/2 tsp Finely chopped garlic 
1 tbsp Red wine vinegar 
Freshly ground black pepper to taste 
3 tbsp Olive oil 
Cut the broccoli into florets. If the pieces are large, cut 
the stems in half. Rinse and drain them. Reserve the 
stems for another use. Drop broccoli into boiling salted 
water to cover. Bring to a boil and cook 2 minutes. 
Drain and run the broccoli briefly under cold water to 
cool. Drain again and chill. Cut the avocado in half. 
Peel each half and remove the pit. Cut each half into 8 
lengthwise strips. Squeeze the lemon half over the 
strips to prevent discoloration. Arrange the broccoli 
and the avocado alternately on each of 4 serving 
plates. Blend the mustard, garlic, vinegar, pepper and 
oil, adding salt if needed, in a bowl with a wire whisk. 
Pour over the broccoli and avocado. Serve immedi-
ately.  

http://www.realfoodbayarea.com

