Red Wagon Organic Farm

CSA Newsletter

July 26th, 2010
Red Wagon Organic Farm

CSA Newsletter

August 2nd, 2010

Greetings, CSA Members! This week we hope to bring you carrots, beets OR leeks OR squash blossoms, basil OR sorrel, bell pepper, zucchini, cucumbers, onion, and kale OR chard OR collards.

If you pick up your share at 95th & Arapahoe in Lafayette, you noticed that our farm stand is now open. We are open 7 days-a-week and have all our vegetables, plus organic Western Slope fruit, and vegetables from other local farms. 

With the school year starting, it might feel like the end of summer to many of you. But here on the farm it feels like summer is just starting. We’ve worked hard for months to get crops planted and take care of them and now it’s time to start harvesting them. We’ve picked the very first cherry tomatoes to ripen. It will be a week or two for a lot of them to be ripe, but it is right around the corner. We are also eagerly watching our melons ripen. August and September are really the height of the summer for us on the farm.

Have a great week!

Amy
THE COOK’S COLUMN

I loved reading Wyatt’s column last week.  His and Amy’s philosophy about eating locally and seasonally is absolutely what I try to stay true to as well, although I have to admit that I buy an occasional avocado, and since I was born in Southern California, can’t live without some type of citrus fruit in my refrigerator.  But eating locally and seasonally definitely wakes up your taste buds to what is at its prime and freshest at the moment, and make you appreciate each vegetable and fruit while it is available.  I also try to extend the eating season of my favorite fruits and vegetables by using my dehydrator, canning and freezing.  This weekend, I put up a few jars of apricot and sour cherry jam and froze some fresh basil which I very briefly blanched and then puréed with garlic, olive and a little salt and pepper.  I prefer freezing this “almost pesto” without the nuts and cheese, as I feel it give me a little more flexibility in how I use it later.  Preserving the harvest needn’t feel like an intimidating project.  Sometimes it’s as simple as quick pickling those last CSA veggies that you didn’t get to eat during the week.  Right now I have some turnip, cucumber and cauliflower pickles in the refrigerator.  Their sweet and sour tangy-ness is a refreshing addition to a salad or can take the place of a  cooked vegetable with some grilled meat, chicken or fish when you’re too tired or hot to be in the kitchen.  And I love the thrifty feeling of not having wasted any of the fresh delicious produce we get from Red Wagon!

It’s also exciting that Red Wagon opened the Farm Stand at 95th and Arapahoe last Friday.  It’s a nice alternative to the Boulder or Longmont farmers’ markets when you want a vegetable that we didn’t get in our CSA share, or want to get some wonderful Western Slope fruit.  I picked up some peaches when I got my share tonight--a sweet and juicy treat!  I’m sure there’s some peach jam in my near future!

LEEKS
We usually just think of leeks as another member of the allium family to use in base aromatic preparations in the place of onions, but leeks are also a vegetable that can stand on its own.  You do need to pay attention to cleaning them well, to avoid the dirt that can lodge between their many layers.  Trim off the root and the dark green parts of the leaves, but leave the bottom intact.  Split them lengthwise and rinse holding them upside down under running water to remove all the dirt.  Or if you need them cut into thin crosswise rounds, go ahead and slice first, then immerse in water and separate the rings.  Lift the pieces out of the water, rather than pouring the water off, which can leave some of the dirt behind.  Here are a few ideas of what to do with leeks on their own.

Braised Leeks

Serves 4

2 bunches of small to medium leeks, trimmed, washed, and halved lengthwise

1 teaspoon of canola oil

1/2 cup of chicken broth

1 tablespoon of sugar

salt to taste

In a medium skillet with a lid, heat the oil over medium heat.  Add the leeks and the chicken broth; then cover and braise, stirring occasionally until leeks are tender, about 15 minutes.

Remove the lid, and cook for about 10 minutes, or until the broth has almost evaporated.  Sprinkle the sugar and a little salt over the leeks. Cook, stirring frequently, for another 10 minutes or until the leeks are lightly caramelized.

For a vegetarian alternative, use some apple cider or juice in place of the chicken stock and omit the sugar.

It’s early for pears from the Western Slope, but keep this recipe in mind when they finally arrive.

Leek and Pear Soup

Serves 4 to 6

2 leeks

2 pears

2 medium potatoes

1 medium onion

4 cups of chicken stock

1⁄2 cup of cream

2 oz of butter

Salt and pepper, to taste.

Cream, to garnish

Freshly chopped chives, to garnish

Remove the dark outer leaves from the leeks and discard. Wash well to remove any dirt from between layers and chop fine.

Peel and chop the onions, pears and potatoes. In a saucepan, melt the butter and gently sauté the onion and leek until soft.

Add pears, potatoes and chicken stock, bring to the boil, and simmer for 30 minutes or until the potatoes are tender.

Purée with a stick blender until smooth, or carefully in a stand blender.  If you use a stand blender, don’t fill the container more than half full, and pulse carefully holding the lid firmly with a dry towel to avoid a “volcanic eruption” which can occur when blending very hot liquids.  Reheat in a clean saucepan, then add the cream, salt and pepper. Thin slightly with milk if required.

Serve with an extra swirl of cream and freshly chopped chives.  For a vegetarian alternative, use water instead of the chicken broth.

Soft Polenta with Leeks

(Bon Appétit February 1999)

Serves 4

3 tablespoons butter

3 large leeks (white and pale green parts only), thinly sliced

2 1/4 cups (or more) water

2 cups chicken broth

1 bay leaf

1 cup polenta*

1/3 cup freshly grated Parmesan cheese

*Sold at Italian markets, natural foods stores and some supermarkets. If unavailable, substitute 1 cup regular yellow cornmeal, and cook leek-cornmeal mixture for about 20 minutes rather than 45 minutes.

Melt 2 tablespoons butter in heavy large saucepan over medium heat. Add leeks; stir to coat. Cover and cook until leeks soften, stirring occasionally, about 10 minutes. Add 2 1/4 cups water, broth and bay leaf.

Bring to boil. Gradually whisk in polenta. Reduce heat to medium-low and cook until mixture is thick and creamy, stirring often and thinning with more water if necessary, about 45 minutes.

Remove pan from heat. Discard bay leaf. Stir in remaining 1 tablespoon butter and Parmesan cheese. Season polenta to taste with salt and pepper.

Potato Fennel and Leek Soup

(Bon Appétit, 1999)
Serves 4 to 6

Fresh fennel is the special flavor in this soup.

1 tbsp. butter

1 cup sliced leeks (white and pale green parts only)

1 cup sliced fennel bulb, fronds reserved for garnish

2 cans (14 1/2-ounce) chicken broth

1 lb. potatoes, peeled, cut into 1/2-inch pieces (about 2 cups)

Melt butter in heavy large pot over medium-high heat. Add leeks and fennel and sauté until leeks are translucent but without browning, about 10 minutes. Add broth and potatoes and bring to boil. Reduce heat to medium-low. Simmer soup until potatoes are very tender, about 25 minutes. Working in batches, purée soup with a stick blender or carefully in a stand blender. Return to same pot. Rewarm soup if necessary. Season with salt and pepper. Ladle soup into bowls; garnish with reserved fennel fronds and serve.

Have fun cooking your veggies this week! Send questions/comments/ideas to me at mkakudo@4dv.net and let me know if there are specific recipes you’d like to see in future newsletters too.
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