Red Wagon Organic Farm

CSA Newsletter

June 22, 2009

Greetings, CSA Members!

This week we hope to give you: sugar snap peas, hakurei turnips, lettuce, green garlic, basil, and bok choi.
It looks like the weather noticed that the calendar changed to summer. The 90 degree days this week might feel uncomfortable to us, but our summer crops really need them. Hot days now mean mouth-watering tomatoes and melons in August. And even though it still seems to rain every afternoon, the farm has dried out a bit. We’re a little behind, but we’ve managed to get most of our crops planted.

I think this is the time of year that the farm looks most beautiful. Everything is planted and growing, the weeds haven’t gotten too bad yet, and there’s been enough rain to keep the surrounding fields green. It’s the perfect time for a farm tour! Remember that our CSA farm tour will be this Sunday, June 28. I will send the details in a separate email. We really hope you will all come. Our farm is beautiful and I think most people are really fascinated to learn how food is produced on a small farm.

HAVE A GREAT WEEK! -Amy
The Cook’s Column

I think the cool wet weather we had extended the time we could enjoy spring turnips.  In case you’re running out of ideas, here are some more turnip recipes.  (I think I shorted you on recipes last week, since I got carried away trying to teach you how to make risotto.  Did anyone try it?  I would love to know, so feel free to email me at mkakudo@4dv.net about that, or anytime you have a question or comment.) Back to turnips--you could also make them into a quick pickle, by following the last recipe for pickled snow peas, but covering them with a hot instead of cold vinegar mixture.  Since the pickling recipes don’t have you “process”, be sure to store in the refrigerator, once the jars are cool.

I’m writing the newsletter from L.A. this week, visiting my family for graduations, a birthday and Father’s Day.  I almost always visit the Santa Monica organic farmers’ market.  I do miss the extravaganza of fruit and vegetable produce they enjoy here, but I really wouldn’t trade our open spaces and four seasons for the crowded freeways and smoggy skies.  My former home is now “a nice place to visit, but…”




- Marilyn

Turnip Salad with Asian Accents

Serves 4
If you have any radishes left from last week’s share, slice them thinly and add to this recipe along with the turnip slices. 
6 small turnips, thinly sliced
1/2 teaspoon toasted sesame oil
1 teaspoon rice vinegar
juice from one lime

1 teaspoon sugar or honey
1 tablespoon minced herbs (your choice chives, green garlic tops, cilantro, mint, basil)

salt to taste

 
Whisk the oil, vinegar, lime juice, sugar or honey, and a pinch of salt in a bowl.  Add the turnip slices and minced herbs and stir gently to combine. Taste and season with more salt if needed.

Indian-Spiced Turnips & Greens
Serves 4-6


greens from one bunch of turnips, large stems removed

1 Tbsp oil, butter or ghee
2 tsp cumin seeds
pinch red chile flakes (leftover from take-out pizza is handy!)
¼ tsp turmeric or curry powder
2 inch piece root ginger, peeled and grated
2 garlic cloves, peeled and crushed (or green garlic)
1 bunch small turnips, trimmed and quartered
salt to taste

Chop the turnip greens, rinse and drain; the water clinging to the leaves will help the greens cook quickly and evenly. 
Heat the oil in a large lidded pan and add the cumin seeds. When they begin to pop, reduce the heat and add the chile flakes, turmeric/curry, ginger and garlic and give a quick stir. Add the turnips, salt and turmeric, cover the pan with a lid and cook for ten minutes or until the turnips are starting to become tender. Add the chopped greens and cook covered, for another five minutes, stirring occasionally, until the greens are tender but still brightly colored.  Serve immediately.
Turnips Glazed with Honey-Mustard Dressing

Serves 4-6

1 bunch small turnips, trimmed and quartered
1 Tbsp vinegar (white wine, champagne or apple cider)
1-2 tsp honey

1/4 tsp mustard powder

1 T olive oil

1 T chopped flat-leaf parsley

1 T shredded fresh mint

salt and fresh ground black pepper

Place the turnips in a single layer in a skillet, cover with water and add a little salt. Bring to a boil, then lower the heat under the pan and simmer covered for 10 minutes or until the turnips are just starting to become tender. 

Meanwhile combine the vinegar, honey, mustard powder, and a generous sprinkling of salt and pepper in a small bowl. Whisk until smooth and set aside. Drain the turnips in a colander, wipe the pan dry, add and heat the olive oil. Return the turnips to the pan and turn them in the oil for a few minutes until beginning to turn light golden on some sides and edges. Add the vinegar-honey mixture and stir until the turnips are well coated and the glaze begins to bubble in the pan. Sprinkle with the fresh herbs, stir to distribute them evenly, and serve immediately.

Turnip Gratin in a Pan

Serves 4-6
1 Tbsp butter
1 bunch small turnips, trimmed and sliced ¼ inch thick

1 tsp fresh thyme or generous pinch dry

salt and freshly ground pepper to taste

pinch of nutmeg or cayenne pepper

½ cup cream

½ cup chicken/vegetable stock

½ cup freshly grated Parmesan cheese

Melt the butter in a skillet and swirl to completely cover the bottom of the pan. Layer the turnip slices into the pan, sprinkling each layer with the salt, pepper and spices.  Cook for a few minutes over medium heat until they start to sizzle.  Combine the cream and stock together and pour over the turnip slices.  Cover and cook over medium-low heat for 15-20 minutes, until the turnips are mostly cooked through. Remove the cover and continue to simmer to reduce the liquid.  When most of the liquid has reduced (another 5-10 minutes), and the sauce is thickened, sprinkle the Parmesan evenly over the top.  Serve hot.

Simple Fresh Pasta With Green Garlic
Serves 4
1 pound fresh pasta (or ½ pound dry)
2 Tbsp butter
4-5 stalks green garlic, finely sliced
salt and freshly ground pepper to taste
Parmigiano Reggiano, grated, to taste

1.    Boil and salt a generous amount of water.  Start cooking the pasta now if using dry, or wait if using fresh.
2.    Melt butter in a sauté pan, being careful not to let it brown, and add the green garlic.
3.    Sauté on medium to medium-low heat until the green garlic has softened (but don’t let it brown). Remove from heat.
4.    Now cook the pasta if using fresh. 
5.    When the pasta is cooked, drain it (reserve some cooking liquid), and set pasta aside.
6.     Return the sauté pan with the green garlic to medium heat and add ¼ cup of the pasta cooking water. Whisk to make a sauce and keep whisking while the butter/water reduces slightly, a minute or so.
7.    Add pasta to the pan and stir, add more water if too dry, and season with salt and pepper to taste.
8.    Plate and serve the pasta with grated Parmigiano Reggiano on top.
For an informative article on green garlic, plus more recipes, check out this link…

http://www.nytimes.com/2008/05/18/magazine/18food-t.html
Pickled Sugar Snap Peas
(adapted from The Joy of Pickling by Linda Ziedrich) 
1 cup white distilled vinegar
1 cup cold water
1 tablespoon kosher or pickling salt
1-2 tablespoons sugar
1 pound sugar snap peas, stems trimmed and strings removed
4 garlic cloves, sliced
1 or 2 small dried chile peppers, slit lengthwise or a couple pinches dried red pepper flakes
In a non-reactive saucepan, heat the vinegar with the salt and sugar until they are dissolved.   Don’t inhale the vinegar fumes! Remove from the heat, and add the cold water. While the vinegar mixture is cooling, pack the sugar snaps, garlic and chile peppers or flakes into a clean1-quart jar.  Pour the vinegar brine over the pea mixture and cap.  Refrigerate for at least 24 hours, before you start to eat them.
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