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Greetings, CSA Members!

This week we hope to give you: lettuce, hakurei turnips, sugar snap peas, beets, garlic, and a choice of kale or collards or swiss chard.

Thank you so much to everyone who came out for our farm tour! We had a good turnout and I think that everyone who came learned a lot about our farm and how small-scale agriculture works. And they got to enjoy some beautiful scenery on a gorgeous Sunday! If you weren’t able to make it out this past weekend, we will have another farm tour on Sunday, August 24. And if you miss both the farm tours, but would still really like to see the farm, please let us know and we will try to coordinate something with you.  I feel like it is such a wonderful experience to see where your food comes from.
The farm tour this weekend got me wondering… why did all these people decide to join our CSA? Email me back if you want to share your story—we would love to hear it! Maybe you read a book that made you feel like it was really important to support a small, local farm, maybe the CSA pickup is near your house and it was just convenient for you, or maybe your brother or sister owns the farm, so you had to! ( Whatever the reason, we’d love to hear it and I will try to share your stories in a future newsletter.
Collard Greens with Smoked Ham Hocks

For those of you who choose to get collard greens tonight, here is how my “official source” tells me how to prepare them in true Southern fashion. Remove them stems and rinse the greens. Add the greens to a stock pot with a little bit of water. Simmer the greens until they are completely cooked down; add water if necessary while simmering. When the collards are fully cooked, add some smoked ham hocks or any other kind of cooked ham for seasoning. The liquid that is left in the stock pot is referred to as “pot liquor”. The pot liquor is very nutritious and is typically soaked up and eaten with corn bread.

Roasted Beets with Walnuts and Goat Cheese
Preheat the oven to 400°. Wash a bunch of beets and remove the greens. If the beets are large you should halve or quarter them. Put the beets in a bowl and mix with olive oil, balsamic vinegar, walnuts, salt, and pepper.  Transfer the mixture to a baking dish lined with aluminum foil (so you don’t have a big mess). Roast the mixture at 400° until the beets are tender, 45 minutes to an hour. Stir the mixture once or twice while baking. When the beets are tender, remove from the oven and top with goat cheese. I love to use Haystack Chev.
Cook’s Notes from Marilyn
What a treat to get some fresh lettuce from our local farmers during this warm weather.  So put away that bottled dressing and learn how easy it is to make a fresh salad dressing with your own flair.  Once you master the basic technique, experiment with a variety of the interesting vinegars and oils available at better markets or small specialty shops.  Here are a few pointers…


HOW TO MAKE A PERFECT VINAIGRETTE
 
* Vinaigrette is usually three parts oil to one part vinegar, seasoned with salt and pepper, and perhaps some fresh herbs and mustard. Choose good quality oils and a wine-, fruit- or rice-based vinegar. Don't use plain white vinegar for vinaigrette; its flavor is too harsh. If you're using a mild or sweeter vinegar, such as balsamic, raspberry or rice, the vinegar proportion can be a little higher.
* If using mustard (a pinch of dry or a small amount of prepared from a jar), whisk it into the vinegar along with the salt and pepper before adding the oil. This allows the salt to dissolve in the vinegar and the mustard acts as an emulsifier to keep everything in suspension (some food science for you!)

* Slowly drizzle the oil into the vinegar as you whisk the mixture.
* Before tossing the salad, check the vinaigrette’s flavor by dipping a lettuce leaf into it to taste. If the vinaigrette isn't flavorful enough, add more seasonings; if it's too acidic, add more oil.
* Greens should be as dry as possible before being tossed with the vinaigrette. Any droplets of water on the leaves will prevent the vinaigrette from clinging to them, causing the vinaigrette to pool at the bottom of the bowl. By the way, prepare your vinaigrette in the same bowl as you’ll toss the salad and dirty one less dish.
 
Master the basic vinaigrette and the fun begins. Experiment with different vinegars and oils such as nut oils to create tasteful flavor combinations. Certain herbs complement greens and vegetables particularly well. Parsley, tarragon, chives and chervil make a classic vinaigrette with “fine herbes”.  Obtain stronger flavors from basil, mint or cilantro, which also give a regional or ethnic slant. Cheeses, toasted nuts, fresh and dried fruits provide flavor accents to salads.

Once you learn to make vinaigrettes with the perfect balance of ingredients, you'll find it gives more consistent acid/oil balance than the throw-it-all-together method. If possible, don't make the vinaigrette too far in advance, because once the oil is exposed to the air it loses some of its fragrance. If you want to prepare things ahead, proceed up to the point of adding the oil, and do that at the last minute. Finally, buy the finest ingredients you can afford.  Enjoy cooling salads this summer with your own homemade vinaigrettes!
HAVE A GREAT WEEK! -Amy
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