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Greetings, CSA Members!

This week we hope to give you: spring shallots, spinach, turnips, baby chard, and sugar snap peas.

We are now into our fourth week of the CSA season.  At the farm we are past the hardest and most stressful part of the year.  Between May 15th and June 15th is when all of the summer crops have to go in the ground to get a crop.  No one wants a green Pumpkin! During this time not only do important planting dates have to be met but much of the spring crop becomes ready and has to be harvested.  Everyday becomes critically important for this 30 day period.  I am happy to say that we did it. We got everything that we wanted in the ground.  This includes the added 7 acres of additional land we are farming this year.  Some of this work and wet weather prevented some successions from being planted but we are looking pretty good.  We plant multiple successions for most crops.  This week’s spinach is from the 3rd planting of the season.  The earliest spinach you received was planted last November.  We have one last spring planting of spinach that will be ready soon if it does not get too hot.

The summer solstice is Friday.   The days begin to get shorter after this by a few minutes each day.  This is also the time of year when it starts to get hotter.  This change marks a transition for us where most of the spring crops peak and then go to seed.  Plants are in fact aware of how much daylight they get each day and many have their growth influenced by day length.  When lettuce or spinach goes to seed they become inedible. The summer crops like melons and tomatoes are still nearly two months from being ready.  Every year we work hard to fight what we refer to as the July slump which is a result of the spring crops finishing and the summer crops not beginning.  The chard, beets, kale and carrots are biennials which do not react to the change in day length but would go to seed the following year. These become staples of the CSA between when the spring crops end and the summer truly begins.  For now we are just before the solstice and at the peak of spring crops with my favorite and reason for farming the Sugar Snap Peas.  

P.S.  I really encourage everyone to come out and see the farm on Sunday.  The comparison of what it looks like now compared to the fall is incredible.  Amy and I as well as some of our staff will be at the farm Sunday to give tours and get to know some of our members better.  Please come! 
My favorite recipe for sesame seeds and Sugar Snap Peas.  Toast some sesame seeds (2 tbs.)   in a dry pan.  Set seeds aside on a plate.   Clean and snap end off of sugar snap peas.  Use the pod too of course.  Sauté peas in sesame oil or butter for 5 minutes until warmed up.  Stir in sesame seeds and serve.  

Cook’s Notes from Marilyn

Purple Top White Globe turnip is a popular heirloom variety and is said to set the standard for what turnips should be.  They can grow to the size of a softball, but are best harvested and eaten when smaller, 2-3", and more tender.  The tasty, sweet and mild root can be eaten raw in salads, pickled or cooked.  You can even boil or steam them until soft, mash and season them as you would mashed potatoes (with butter of course!)  Young tender leaves can be lightly cooked, stir fried or used in soups.
 

And while we may weary of greens during the spring here in Colorado, while we patiently (or impatiently) wait for the full variety of vegetables and fruits that summer brings, they are, as your mom would say "Good for you".  We all know about the excellent nutrition (vitamins, minerals, phytonutrients and even a bit of Omega-3 fat) that dark leafy greens provide.  I did not know about the benefits of vitamin K related to regulating calcium and protection from inflammation.  Since it's a fat-soluble vitamin, use a bit of your choice of butter, oil or fat in cooking, or good extra virgin olive in dressings.  Here are some more tips on using and cooking greens...
 

Use your salad spinner to rinse and dry the greens before storing.  Loosely pack the spinner and fill with water.  Gently move the greens around in the water, then lift the insert out to let the dirt and water drain (water your potted plants).  Then spin the greens dry and place them in a plastic bag.  If they still seem wet, you can put a paper towel into the bag to wick the excess moisture away from the greens, but keep it in the bag.  Gently press out the excess air and store in your vegetable bin.  I've held greens from our local farms for two weeks this way, without spoilage.  Of course, they're best eaten as fresh as possible, but you know how the occasionally bag of produce gets lost in the fridge sometimes.
 

When cooking greens, keep these flavors in mind--smoke (cured meats or smoked paprika or chipotle chiles), garlic, lemon or vinegar, spices or hot chiles, anchovy, worcestershire or soy, and dairy (cream or cheese).  For instance, fry a little chopped bacon in a pot large enough to hold the greens.  When done to your liking, remove the bacon but leave some or all of the fat in the pot.  Add chopped onion or garlic and cook to soften (don't burn the garlic!) with a little salt.  Meanwhile, for large leaves remove the rib (large stem) and coarsely chop the greens.  Chard stems can be chopped and added to the onion/garlic first, adding color, flavor and texture to the dish.  When those are tender, add the greens, mix and cover to steam and wilt.  Check every minute or so to stir so they cook evenly and recover.  Cook until tender, add the bacon back and serve.  If you use lemon or vinegar, just add a small amount just before serving as the acid will dull the bright green color, and remember that greens need very little salt, if any to improve their flavor.  Eat your Greens!
HAVE A GREAT WEEK! -Wyatt
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