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Greetings CSA members! 

As you can see, our farm stand is open for business and proudly featuring organic peaches from First Fruits Organic Farm and Ela Family Farms on the Western Slope. We have done business with the two orchards for a few years now and know both families to be genuine, hard-working people that never pick a bad peach. Though the volume of their harvest was lessened due to a late frost, the peaches this year are juicier and sweeter than ever. 

Out on our farm we’ve been waiting with baited breath for our melons to come in while greedily eyeing the first tomatoes ripening on the vines. We hope to have tomatoes for you next week, but we’ll have to see how the much-needed rains we’ve been getting have aided in the ripening process. In the meantime, moisture-loving cucumbers are offering everyone crunchy, mid-harvest snacks and fueling our pickling ambitions. 

We hope you’ve been enjoying your fresh herbs! This week we have oregano for your salad dressings and other whims, sorrel, fresh basil, and a new herb. Lovage has dark green leaves that look and taste like celery, so much so that lovage seeds are commonly sold as celery seed. Use lovage leaves in soups and as a fresh, potent celery substitute, or try as a garnish for your potato salad. Celery seed is often an ingredient in pickle spice, so why not use leafy green lovage instead? Here’s a no-fuss recipe for crunchy homemade pickles:

Short Term Cucumber and Onion Pickles Local Flavors by Barbara Madison

2/3 cup white wine or apple cider vinegar

1/3 cup sugar

pinch salt

2 fresh red or white onions

2 cups thinly sliced cucumbers

a few lovage leaves, fennel greens, or dill sprigs

1 t whole peppercorns

3 T olive oil

Mix vinegar, sugar and salt and set aside, stirring occasionally until sugar is dissolved. 

Thinly slice onions into rounds, toss them with cucumbers, herbs and peppercorns in non-corrosive bowl. Add oil to vinegar mixture, stir well, then pour over vegetables. Toss well, cover and refrigerate. It’s best if the pickles can sit for a day or two before being used.

The following dish is a yummy, warming side for your next cool summer evening BBQ.  Try it with mustard-rubbed pork chops on the grill.

Potato and Sorrel Gratin 

Chez Panisse Vegetables by Alice Waters

about 24 sorrel leaves

3 T unsalted butter

3 lbs russet or Yukon Gold potatoes

salt and pepper

nutmeg

2 cups milk, cream, stock, or combination

¼ grated Gruyere cheese (or Swiss cheese)

2 T grated Parmesan cheese

Preheat oven to 375º. Butter a large gratin dish (medium baking dish). 

Wash, stem and coarsely chop sorrel leaves. Melt 2 tablespoons of the butter in a sauté pan, add sorrel, and cook until the leaves are completely wilted and have turned olive green. Transfer to a plate.

Peel and thinly slice the potatoes. Layer half the potatoes in the gratin dish, season well with salt and pepper, and sprinkle a little nutmeg over them.  Spread the cooked sorrel evenly over the potatoes. Make another layer with the rest of the potatoes and add enough milk to almost cover them. Season again with more salt, pepper, and nutmeg. Dot the surface with the remaining tablespoon of butter and sprinkle with the grated cheese. Bake about 1 hour, until the surface is nicely browned and the liquid is almost completely absorbed. 

Serves 6 to 8.

Chinese Sesame Kale www.seasonalchef.com

2 cloves garlic, minced

1 bunch Kale

2 t sesame oil

2 T water

1 t soy sauce

2 t toasted sesame seeds

salt and pepper

Rinse kale and shake over sink. It should remain a little wet. Remove and set aside stems and tear kale into bite-size pieces. Save stems for another use, such as vegetable stock.

Heat sesame oil in skillet and add minced garlic. Saute for about 20 seconds. Add kale and water to garlic and cover.

Stir after about one minute, then re-cover.  After 2-3 more minutes, or when the kale is wilted, stir in soy sauce, sesame seeds, and salt and pepper to taste.

Enjoy , and HAVE A GREAT WEEK!

-Ashley
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