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Week 2 – July 3, 2019 
 
And just like that, it’s July! May and June were a scramble 
here this year as we hustled to manage all the usual 

planting and cultivating while also finishing our new high tunnel, which 
was a big undertaking. I am still trying to wrap my head around the 
whole “it’s July” thing, but I am also looking forward to getting into our 
summer harvest routines that will take us through until frost. 
 
 About that high tunnel: we applied for and then received a cost-
share from the Natural Resource Conservation Service (NRCS), part of 
the federal government, to help construct it. NRCS helps fund high 
tunnels as a conservation practice because they allow growers to plant 
crops more intensively (i.e. till up less land) and manage diseases and 
pests with less chemicals. We plan to use the tunnel primarily to grow 
more and better summer crops like tomatoes and cucumbers in a 
controlled environment where excess rainfall won’t damage them. We 
also installed insect screens on the sides so we can vent the tunnel 
without letting in pests like cucumber beetles and tomato hornworm 
moths. The tunnel also has a water connection (for irrigation, since it 
doesn’t get natural rainfall) and an electrical panel so we can use fans for better ventilation and 
insulation. It is still a “low-tech” tunnel by greenhouse industry standards, but for us it is a pretty big 
leap forward and we are really enjoying growing in it. We look forward to trying more season 
extension in it as well this winter and next spring! 
 
  The recipes this week (and likely many in future newsletters) are courtesy of Lily, who, in 
addition to being a talented farmer, is a talented chef! She has been working in kitchens since she was 
a teenager and gets our mouths watering talking about food ideas while we are working in the field. 
Some of my go-to recipes have been re-run in the CSA newsletter quite a few times at this point, so we 
really appreciate Lily contributing her talent and inspiration to the recipe section. 
  

 Wishing you a happy 4th of July and long weekend if you have one… 
 
 -Brittany 

 
Recipes and Veggie Notes 

 
Store strawberries in the fridge for up to 3 days. Store all other items in a closed bag in the fridge for 7 
to 10 days.  
 
Radishes 
Yes, back-to-back radishes – we are harvesting our final (and abundant) planting of the season, so this 
will be the last time spring radishes will appear in your shares. If you still have some from last week, 
don’t worry – they will keep for quite awhile in the fridge if you keep them in a bag to prevent them 
from drying out. If you don’t love eating them fresh, try roasting them or adding them to a stir-fry, 
which will remove any spicy kick. They also lend themselves well to a quick pickle – soak them in a 
few tablespoons of vinegar and a little salt overnight. 
 
 

 What’s in the box? 
 

Bok Choy 
 
Garlic Scapes 
 
Radishes 
 
Spinach 
 
Strawberries 
 
Swiss Chard 
 
Remember to return 
your box next week! 



 
Moroccan Soup with Chickpeas  
Loosely adapted from NYT Cooking 
 
This is a spicy, sweet, flavorful soup that is highly adaptable, despite the amount of spices that go into 
it. I suggest tasting frequently once all spices are added, and adjusting to your desired level of sweet, 
spicy, salty. Serves 4-6  
 
2 yellow onions, diced 
1 tsp red pepper flakes 
2 tsp fennel seed   
3 garlic scapes, minced or 4 cloves of garlic  
1.5 tsp fresh ginger, grated  
1 tsp turmeric  
1 tsp paprika  
3/4 tsp cinnamon  
1/2 tsp cumin  
1/2 black pepper  
2 tsp salt 
Pinch of cayenne 
2 tbsp tomato paste  

4 cups vegetable stock, if you have on hand—
some well salted water will do in a pinch  
1 can of chickpeas, drained  
1 bunch chard, roughly chopped (stems 
included)  
Approximately 1 cup diced turnips (if you’ve 
got em on hand! You can also use chopped bok 
choy stems, reserving the leaves for when you 
add in the chard)  
1/3 cup diced dried apricots, or currants 
(optional)  
1 bunch fresh cilantro or parsley (optional)  

 
Drizzle some olive oil in a big pot on medium heat. Add diced onions, red pepper flakes, and fennel 
seeds. Stir frequently, until very fragrant and onions have softened. Add garlic scapes and ginger, stir 
a couple more minutes. Lower heat to medium-low, and stir in tomato paste until dark in color but not 
burned. Add in all spices, stirring until fragrant, 1 minute.  Add in the vegetable stock, chickpeas, and 
turnips or bok choy stems (if using). Let simmer for at least twenty minutes on medium low, tasting 
and adjusting with salt, cayenne, and pepper. Add in chard, and let simmer until stems and leaves are 
soft. Take off heat, and add in 1/3 cup diced dried fruit and herbs, if using for garnish. Serve with pita, 
couscous, or any crusty bread.  
 
Spinach Pasta with Pine Nuts  
 
One box linguine  
1/3 pound spinach  
2-3 garlic scapes, minced  
1/3 cup pine nuts, or 1/2 cup walnuts, roughly chopped 
Olive oil  
Salt and pepper  
 
Set a big pot of salted water to boil. Once roiling, add all of the linguine. While pasta is cooking, 
generously drizzle olive oil in a large skillet on medium-low heat. Add in scapes, and stir 1-2 minutes 
until fragrant. Add in all of spinach, and nuts, and stir until just wilted. Turn off heat. Once pasta has 
been drained, add it to the skillet and toss with spinach until evenly distributed. Serve with grated 
Parmesan, pecorino, and/or red pepper flakes. Serves 4. 
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