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Greetings, CSA Members!

This week I have been counting our blessings. Our friend Dave has a large vegetable farm in Longmont. Remember that tornado about two weeks ago in Weld County? Well that same storm brought a massive hail storm to parts of Longmont. Dave said it leveled his farm in about 5 minutes. Several months of work just shredded. Thankfully this kind of thing doesn’t happen too often, but it’s a reminder to me how vulnerable we are on our farms. 
On a brighter note, it’s really starting to look like a farm out here! We planted lots of greens in March, but we are finally putting all of our transplants in the ground. Tomatoes, peppers, eggplant, and melons. It’s flat ground one day, then the next there are all these 8” tall seedlings everywhere. It’s also the time we start planting cucumbers, summer squash, beans, and all of our pumpkins. We really have to work hard to get all these plants and seeds in the ground in the next week or two. After we get everything planted, you can come out and take a look during our first CSA farm tour of the season. The tour will be on Sunday, June 22 and I will send more details soon.
This week you will get the following in your CSA share: lettuce, arugula, bok choi, green garlic and pea shoots. 

Arugula is a peppery, nutty green that can be eaten in a salad, on sandwiches, and it makes a flavorful pesto. Bok choi is a mild vegetable with crunchy stalks and tender green leaves. You can use it raw in a salad, steam it, or stir-fry it. For a bok choi stir-fry, you could chop the bottom off the head of bok choi and stir-fry in sesame oil with soy sauce, rice wine vinegar, and chopped fresh ginger. Green garlic is similar to the idea of green onions or scallions. We harvest the green garlic when it is young and before it has had a chance to make a bulb. It has the same garlic flavor, but is more mild and not overpowering the way a garlic bulb can sometimes be.

Arugula pesto can be used several different ways. You can have it as a dip on crackers, as a spread on sandwiches, or use it as a sauce on pasta.

Arugula Pesto

 1 bag arugula leaves (about 10 ounces)
¼ - ½ cup pine nuts or walnuts, lightly toasted
¼ - ½ cup freshly grated Parmesan cheese
1-2 Tbsp finely chopped green garlic

½ tsp grated lemon peel 

¼ - ½ cup olive oil 

Blend arugula, pine nuts or walnuts, Parmesan cheese, green garlic, and lemon peel in food processor. With machine running, gradually add olive oil; process until well blended. Season pesto to taste with salt and pepper.

HAVE A GREAT WEEK! -Amy
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