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Week 2 – July 11, 2018 

 
Hope you had a good and heat-exhaustion-free 4th of July! We took the 4th off here on the 

farm, and since our house stays cool during the day, Joy and I pretty much just stayed inside and relaxed. 

Bronte, Jen and I did need to work in the heat some on Tuesday and Thursday, but we found some shady 

tasks to do during the hottest part of the day.  

Strangely enough, even though it’s positively tropical outside, now 

is the time of year when we are seeding and transplanting our fall storage 

crops. Fall carrots and beets have germinated well, and after the heat wave 

we have started to transplant fall kale and cabbage as well. The heat has 

also been good to summer crops like zucchini, cucumbers, tomatoes and 

beans, all of which will be making an appearance in your boxes soon, once 

we have enough for everyone’s shares. 

 So I have a confession to make: as a home cook, I have gotten into a 

bit of a rut. We eat mainly what we grow on the farm, and I have a pretty 

solid repertoire of simple, quick dinners that are doable even during the 

busy farming season. When I put a recipe in the CSA Newsletter, I want it to 

be something that is tried and true, either by us or one of our employees or 

customers, but for the sake of those of you who have been members for two 

or three years now, I don’t want ALL of the recipes in the newsletter to be 

repeats, either! So I am instituting the “Monday Night Recipe Test,” wherein 

I google or search our cookbooks for a new recipe that uses a few 

ingredients in the week’s CSA share, test it out, and put it in the newsletter 

if we like the results. Hopefully this will help us expand our horizons at the 

farmhouse table, too. 

 One more recipe caveat: Joy is a vegan (she doesn’t eat meat, dairy 

or eggs), so I try to find recipes that can at least be made vegan, even if they 

didn’t start out that way. A lot of veggie-centric dishes can really go either 

way depending on what protein and fat you add. But please don’t consider 

me an authority on how to cook chicken or anything. :)  

 

-Brittany 

 

 

Recipes and Veggie Notes 
 

Eat your raspberries ASAP! All other items can be stored in a closed bag or container in the fridge for 7-10 

days. We didn’t have quite enough raspberries for everyone, so if you got raspberries this week, you’ll get 

salad turnips next week and vice versa. 

 

Baby Kale 

We densely seed this Red Russian kale every week during the season to get a steady supply of mild, tender 

baby leaves. They are great as a raw salad green, blended into a smoothie or wilted and served over pasta 

or as a bed for fish or chicken.  

 

 

 

 

 

 

 

What’s in the box? 
 

Baby Kale 

 

Garlic Scapes 

 

Lettuce Mix 

 

Parsley 

 

Raspberries (Tiller & 

Rye pickup and home 

deliveries) 

 

Salad Turnips (on-farm 

pickup) 

 

Scallions 

 

Swiss Chard 

 

Remember to return 

your (gently folded) 

box next week! 



Swiss Chard Rice Bowl With Chorizo 

Adapted from Melissa Clark, New York Times Cooking 

 
1 cup medium- or short-grain brown rice 

Salt, as needed 

2-4 tablespoons extra-virgin olive oil 

1 bunch Swiss chard, leaves and stems separated 
2 tablespoons cumin seed 

2 fresh (uncured) chorizo sausages, casings removed, meat formed into patties (we used Tofurkey Andouille 

“sausage”) 

2-4 garlic scapes, minced 
2-3 tablespoons cider vinegar 

1-2 scallions finely chopped 

1 teaspoon smoked sweet paprika (more to taste) 
Black pepper 

½ cup parsley leaves 

 

In a medium pot, combine rice with 2 1/3 cups lightly salted water. Bring to a simmer over medium-high heat. 
Reduce heat to low, cover pot and cook until rice is tender. Let stand off the heat, covered, for 10 minutes. Toss 

in salt to taste. Meanwhile, cut the chard leaves into 2-inch pieces and the stems into 1/2-inch lengths. Heat a 

large skillet over medium heat. Toast cumin seeds in the dry pan until they are fragrant and slightly darker in 

color, 1 to 2 minutes. Pour cumin onto a plate to stop the cooking. Add 1 tablespoon oil to the pan, let it heat for 
a few seconds, then add chorizo patties and cook until golden on both sides and cooked through, about 7 

minutes. Transfer to a paper-towel-lined plate. Add 2 tablespoons oil to the skillet, then add the garlic scapes. 

Add chard stems and a large pinch of salt to the skillet. Cook until stems are almost tender, about 5 minutes. 

Add chard leaves, another pinch of salt and 1 tablespoon vinegar. Cook until leaves are wilted, 2 to 3 minutes. 
Toss chard with rice, toasted cumin, the scallions, 1 tablespoon vinegar, the paprika, parsley, and salt and 

pepper. Taste and adjust seasonings if necessary. 

Garlic Scape Dressing 
From TheSpruceEats.com 

 

If you are not used to making your own salad dressing, give it a try! Homemade dressing allows you to escape 
the extra preservatives, saturated fat and salt that bottled dressings often contain. This would be a great 

dressing for either the lettuce mix or baby kale in your share (as long as you like a fairly strong onion-y flavor!). 

 

1 garlic scape (coarsely chopped) 
1 scallion (coarsely chopped) 

1 teaspoon honey 

2 teaspoons Dijon mustard (or similar brown mustard) 

4 tablespoons red wine vinegar 
1 tablespoon lemon juice 

Dash salt 

1/8 teaspoon black pepper 

½ cup extra virgin olive oil 
 

In a blender, combine the garlic scapes, scallions, honey, mustard, red wine vinegar, lemon juice, salt, and 

pepper. Blend until smooth. With blender on low, slowly add the olive oil until well blended. 
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