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Greetings, CSA Members!  This week we hope to bring you pea shoots, Hakurei turnips, Easter Egg radishes, kale OR collard greens OR broccoli raab, garlic scapes OR green garlic, and spinach.
The good news is that we are recovering from last week’s hail storm quickly. You just never know what to expect from bad weather. Sometimes hail can set you back for weeks (or—yikes!—months!) But we’ve had plenty of warm weather and sunshine in the past week and our crops are growing through the hail damage quickly. The spinach you receive this week might still show a few signs of damage, but hopefully not too much.
Last week was very exciting for us at Red Wagon. We planted pumpkins and winter squash at our new farm on 63rd Street. I can hardly believe that we will have a huge pumpkin patch here in the fall!
Getting a new piece of ground worked is no easy task. Our farm on 63rd St was a dairy for many years. Unfortunately many farmers have a bad habit of throwing trash all over their fields. So we’ve spent a lot of time pulling chunks of concrete (up to 1 ton!), rebar, barbed wire, cow bones, and other debris out of the fields that were left over from the old dairy operation. There are also areas that are several feet deep in manure, and other areas that have been scraped off so that there is no top soil left.

And then there are the weeds! Our new farm hasn’t had a lot of activity in the past few years, so the weeds have been free to go wild. Last night I spent a few hours on the tractor with our 8ft-wide mower trying to get some of the weeds under control. (I have to admit that it was very gratifying to mow with our “highway mower”!)
We are growing pumpkins and winter squash because we think they are well suited to these challenging conditions. The plants are easy to cultivate with a tractor (as opposed to the hand weeding you do with lettuce). And they have huge leaves that shade out the weeds.

It will probably take us a few years to get our new farm into good vegetable shape. It’s a lot of hard work, but it’s very exciting to imagine the possibilities!
HAVE A GREAT WEEK!—Amy

THE COOK’S COLUMN

Hakurei (also known as Tokyo, Japanese, or salad) turnips are delicious, sweet/nutty, juicy, tender spring turnips that are nothing like fall storage turnips.  The skins are not bitter nor tough, so they don’t need to be peeled.  The tops can also be eaten, raw or lightly cooked.  Taste them to see if they have any bitterness, trim the stems, steam, braise (with liquid) or sauté (in a little oil), season to taste with salt and pepper.  Here are a couple of recipes to acquaint you with these spring gems.

Basic Sautéed Turnips with Greens

Serves 4 as a side

6-8 small Hakurei turnips with greens

1 tablespoon fat or oil

¼ cup liquid (water, apple juice, white wine, chicken stock or a mixture)

salt and pepper to taste
Cut the greens from the turnips. Wash and tear all the greens into large pieces and remove the stems. Cut the turnips into bite sized pieces. 

Heat the fat in a sauté pan over medium-high heat. Sauté the turnips, stirring occasionally until they are crispy brown outside and tender inside. Season with salt and pepper and remove to a warm plate. 

To the same pan, add the washed and wet greens in batches. Stir and mix as they wilt. Add the liquid and cook uncovered, continuing to stir occasionally, until the liquid has reduced.

Plate the greens and arrange the warm turnips on top.

Curried Hakurei Turnips

Serves 4 as a side

1 tablespoon fat or oil*

1 teaspoon curry powder (or more or less to your taste)

½ cup chopped onion

6-8 small turnips, sliced thinly

1 apple, sliced or chopped (peeled if you like)

salt and pepper to taste

half a lemon, without seeds
*Use what you like or what is handy—butter, ghee, olive or other oil, bacon fat or coconut oil to accent the curry flavor.

Heat the fat over medium heat, add the curry powder and cook it briefly to bring out the flavor and aroma.  Add the onion, cook for 5 - 10 minutes, stirring occasionally until it begins to brown. Add the sliced turnips and apple, season to taste, and cook until tender, just a few minutes. Squeeze the lemon half over dish before serving.
_______________________________
Tender greens such as lettuces won’t last long as we enter summer’s heat.  Mo, who works on the farm, gave me this idea for a raw kale preparation.  If you get collards and they are not too mature, try slicing them as described in the next paragraph, to use instead of the kale in this recipe.  That way you can have salad, even when local salad greens are scarce.  I can’t wait to try it!

Kale and collards are members of those super-good-for-you cruciferous vegetables (also known as brassicas) that are in the same family as cabbages, mustard, cauliflower, broccoli, etc.  Their dark green color tells you they are a good vitamin source as well.  Mature greens harvested at the end of the season can be slow cooked for a long time.  However, in order to better preserve the nutritional value, try shorter cooking methods.  For that, you’ll need to remove the stalk and center rib from the leaves, and then tear them into small pieces or slice them thinly (no more than ½ inch wide).  The thinner the slices, the faster the cooking, but you’ll spend more time chopping, so you decide where you want to spend your time.  One way to do this is to split the leaf lengthwise, then roll several halves up together to from a fat cigar shape.  You’ll be able to easily cut crosswise through the leaves, yielding many evenly cut slices with one stroke of your knife.  This cutting technique is called “chiffonade”.  Like any vegetable, wash thoroughly to remove any dirt clinging to leaves or stems, either before or after cutting.
Massaged Kale Salad

by Alanna, the Vegan Dietician

Makes 4 servings

1 bunch kale, de-stemmed, torn into bite-sized pieces

1/2 teaspoon kosher salt

2-4 tablespoons olive oil

2 tablespoons apple cider vinegar

1/4 cup dried currants, cherries, or raisins

1 apple, sliced or chopped

1/4 cup sunflower seeds, toasted

Put the torn kale leaves into a large mixing bowl and sprinkle and toss with the salt.   Massage salt into kale for a few minutes.  You can add a little more salt if the kale doesn’t “wilt” and shrink down a lot in volume.  Place the kale into a strainer over a bowl and let the liquid drain off from the leaves for 30 minutes or so.  You can gently press the leaves to speed the process along.

Return the kale to a clean bowl, and stir in remaining ingredients.   Adjust the seasonings and oil and enjoy!  For a detailed recipe with photographs, follow this link http://vegandietitian.blogspot.com/2009/03/massaged-kale-salad.html.

Citrus Collards with Raisins Redux

( Adapted from Vegan Soul Kitchen: Fresh, Healthy and Creative African-American Cuisine by Bryant Terry)

Serves 4

1 large bunch collard greens, ribs removed, cut into a chiffonade, rinsed and drained 

1 tablespoon extra-virgin olive oil 

1 clove garlic, minced 

1/3 cup raisins 

2-3 tablespoons freshly squeezed orange juice 

In a large pot over high heat, bring 2 quarts of water to a boil and add salt. Add the collards and cook, uncovered, for 8 to 10 minutes, until softened. Meanwhile, prepare a large bowl of ice water to cool the collards. 

Remove the collards from the heat, drain, and plunge them into the bowl of cold water to stop cooking and set the color of the greens. Drain by gently pressing the greens in a colander. 

In a medium pan, combine the olive oil and the garlic and raise the heat to medium. Sauté for 1 minute. Add the collards and raisins. Sauté for 3-4 minutes, stirring frequently.   Add orange juice and cook very briefly. Do not overcook (collards should be bright green). Season with more salt if needed and serve immediately.  Try this as a filling for quesadillas along with your favorite cheese.  And you can of course substitute kale, just shorten the cooking time a little.

Garlic scapes are the tops of the garlic plant which will flower if left alone.  Most growers remove the scape to encourage the plant to develop a larger head of garlic which is the bulb growing underground.  What to do with all these scapes and their milder-than-garlic flavor?  They can be used raw, stir fried, or lightly cooked and added to a pasta dish.  Garlic scape pesto seems to get rave reviews as well.

Garlic Scape and Almond Pesto

by Dorie Greenspan

Makes about 1 cup

10 garlic scapes, finely chopped

1/3 to 1/2 cup finely grated Parmesan (to taste and texture)

1/3 cup slivered almonds (you could toast them lightly, if you'd like)

About 1/2 cup olive oil

Sea salt

Put the scapes, 1/3 cup of the cheese, almonds and half the olive oil in the bowl of a food processor (or use a blender or a mortar and pestle).  Whir to chop and blend all the ingredients and then add the remainder of the oil and, if you want, more cheese.  If you like the texture, stop; if you'd like it a little thinner, add some more oil.  Season with salt.

If you're not going to use the pesto immediately, press a piece of plastic against the surface to keep it from oxidizing. The pesto can be stored in the refrigerator for a couple of days or packed airtight and frozen for a couple of months, by which time tomatoes should be at their juiciest for a tomato and scape pesto bruschetta!

Enjoy your week of eating!  Send questions/comments/ideas to me at mkakudo@4dv.net.




-Marilyn
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