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What’s on the Menu
This Week

Artichokes
Aspororagus
Avocadoes

Beety, Red & Gold
Bok Choy
Broceols

Cabbage, Red
Coxroty

Lemons

Lettuce, Butter
Lettuce, Red Leaf
Lettuce, Romaine
Mushwrooms, Shiitake
Oniony, Yellow
Oranges, Nonel
&Valencia

Pototoes, Red, Russet,
& Sweet

Radishes, Watermelon
Spinach

Tangerines, Golden
Nugget; Mandorin &
Minneola

Turnips
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Dear Members,
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our Winter Season we have many activities going on at the farm preparing for
the Spring. With all of the wet weather we have had, we are eagerly anticipating
the start of a transitional season. | am delighted to have sunchokes, asparagus
and artichokes available for you these last weeks of winter. They are glimpses in
to what you can come to expect on our list of offerings as we move towards
nicer weathert lots of variety!

Right now the garlic is coming up quickly in our fields along with onions, beets,
turnips and carrots. Dad has been busy planting thousands of pounds of pota-
toes and sweet corn and has ordered melon seed so you will have dessert for
your warm summer evenings.

The Rodriguez Brothers are expecting their strawberry fields to start producing
in the next couple of weeks. We will add them to our list of offerings as soon as
they have the supply for us. And once the berry season is in full swing, we will
let you know more details about our very popular Extra Strawberry Option,
which you can add to your membership. Stay tuned!

There are a few activities coming up to remind you of and let you know about:

SPRING BREAK NEXT WEEK = NO DELIVERIES: 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.

SALLIE CALHOUN, OWNER OF PAICINES RANCH, SHOWING A DOCU-
MENTARY IN LOS ALTOS ON APRIL 5th

The documentary is called Healing the Land: The First Millimeter, at the Los Al-
tos Library at 7 PM. This film talks about the techniques the ranch uses for
managing their livestock in order to improve the health of the land and seques-
ter carbon at the same time. To learn more, here is a link:
http://www.holisticmanagement.org/n9/PBS _announcement/
pbs_announcement.php.

SPRING FIELD DAY SET FOR SATURDAY, MAY 22nd

We are still finalizing plans for our annual Spring event but here are a few de-
tails | can share with you: we are partnering with Paicines Ranch and the Slow
Food group to put together a wonderful day of hiking, tours, talks from our pro-
ducers, a picnic, and more. The plan is to have a full day of activities so if you
are traveling from afar there will be plenty to do and learn to make your trip
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you will be able to see his operation and learn about his specific recipe that
builds nutrition in the soil and thus produces nutrient-dense, extra flavorful
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the perfect place to spend a Spring afternoon.

Mark your calendarst we sure hope you can join us!

NEW PRODUCTS COMING!

We continue to search out local products for you to enjoy. We have had a slight
delay on the cheese from Spring Hill in Petaluma but plan to have that mid-
Aprilt finally.

We also have brown rice from Massa Organics in the Sacramento Valley com-
ing. | LOVE this rice and farm! In January | attended a conference and listened to
him speak about his practices to grow the tastiest rice and also conserve and
build habitats on his property. He was a joy to hear and the deep flavors of his
product reflect his passion and care. | highly recommend trying it!

Last, we will be offering Frog Hollow Farm’s Granola. We are very excited to be
FotS 2 2FFSNI GKAA RStAOA2dza OSNBI
Have a great week! - Becky

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

Salad

4 small sunchokes peeled and sliced
1-2 Tbs candied walnuts crumbled

4-6 mint leaves sliced into thin ribbons
Dressing

1 Tbs butter

1 Ths lemon juice

1/4 Tsp kosher salt

fresh ground black pepper

Pecorino Romano shaved with a vege-
table peeler

DIRECTIONS

To make the dressing, melt the butter
with lemon juice in a sauce pan until the
butter is just melted. Whisk to combine
and add the salt and pepper.

Toss the sunchokes, walnuts and mint
with the dressing and top with Pecorino
Romano. Serve immediately.

Sunchoke Gratin
Yield: 4 servings

1 pound sunchokes (Jerusalem artichokes)
Salt

An oven-to-table baking dish

Butter for smearing and dotting the baking
dish

Black pepper, ground fresh from the mill
1/4 cup freshly grated Parmigiano-Reggiano
cheese

Preheat the oven to 400 degrees Fahrenheit.

Peel the sunchokes and drop them in salted,
boiling water. Cook them until they feel ten-
der, but not mushy when prodded with a
fork. Ten minutes after the water returns to a
boil, check them frequently because they
tend to go from very firm to very soft in a
brief span of time. Drain when done, and as
soon as they are cool enough to handle, cut
them into 1/2-inch slices.

Smear the bottom of a baking dish with but-
ter, then place the sunchoke slices in it, ar-
ranging them so they overlap slightly, roof tile
fashion. Sprinkle with salt, pepper, and the
grated Parmesan, dot with butter and place
the dish on the uppermost rack of the pre-
heated oven. Bake until a light golden crust
begins to form on top. Allow to settle for a
few minutes out of the oven before serving.

Wild Mushroom and Asparagus Risotto
6 cups chicken broth

1 cup dry white wine

2 tablespoons unsalted butter

1 cup finely chopped onion

Kosher salt and freshly ground black pepper
2 cups Arborio rice

5 ounces wild mushrooms, cooked and coarsely chopped, ap-
proximately 3/4 cup

7 ounces asparagus, cooked and cut into 1-inch pieces, approxi-
mately 1 1/2 cups

2 ounces grated Parmesan, approximately 1/2 cup

1 teaspoon grated lemon zest

1/2 teaspoon freshly grated nutmeg

In an electric kettle or medium saucepan with a lid, combine
chicken broth and white wine and heat just to simmering. Keep
warm.

In a large 3 to 4-quart heavy saucepan over medium heat, melt
the butter. Add the onions and a pinch of salt and sweat until
translucent, about 5 minutes. Add the rice and stir. Cook for 3 to
5 minutes or until the grains are translucent around the edges. Be
careful not to allow the grains or the onions to brown.

Reduce the heat to low. Add enough of the wine and chicken
stock just to cover the top of the rice. Stir or move the pan often,
until the liquid is completely absorbed into rice. Once absorbed,
add another amount of liquid just to cover the rice and continue
stirring or moving as before. There should be just enough liquid
left to repeat 1 more time. It should take approximately 35 to 40
minutes for all of the liquid to be absorbed. After the last addition
of liquid has been mostly absorbed, add the mushrooms and as-
paragus and stir until risotto is creamy and asparagus is heated
through. Remove from the heat and stir in the Parmesan, lemon
zest, and nutmeg. Taste and season, to taste, with salt and freshly
ground black pepper.

Genovesestyle Artichokes
From Giada DelLaurentis

3 tablespoons olive oil, plus 1/4
cup

1 pound button or Roman mushrooms, trimmed

and chopped (about 4 cups)

1 onion, diced

4 garlic cloves, chopped

4 slices prosciutto (about 2 ounces), chopped
2 tablespoons chopped fresh parsley leaves
1/2 cup grated Parmesan

1 teaspoon salt

1/2 teaspoon pepper

4 fresh artichokes, trimmed and cleaned

2 cups white wine

In a large, heavy skillet heat 3 tablespoons olive oil over me-
dium-high heat. Add the mushrooms, onions, and garlic. Cook,
stirring frequently until the mushrooms are tender and the
onions are golden. Transfer the mushroom mixture to a me-
dium bowl! and let the mixture cool slightly. Add the prosci-
utto, parsley, Parmesan, salt, and pepper and stir to combine.
Gently pull apart the leaves of the trimmed artichokes to
slightly widen the spaces between the leaves. Stuff the mush-
room mixture in the spaces between the artichoke leaves.
Place the artichokes in a heavy, high-sided pan so they fit
snugly enough to stay upright. Pour the wine and 1 cup of wa-
ter into the bottom of the pan. Pour the 1/4 cup of olive oll
over the top of the artichokes. Place the pan over medium-
high heat. Cover the pan and bring to a simmer. Reduce the
heat to low and simmer for 45 minutes, until the artichokes
are tender. Remove from the pot and serve immediately.
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http://homecooking.about.com/od/foodstorage/a/sunchokestorage.htm
http://homecooking.about.com/library/archive/blparmesan.htm

