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What ds in the

Cucumber
Kale
Radishes
Lettuce

Snap Peas

Spring Garlic

Strawberries

Swiss Chard

Turnip

Farmer Debra Jo with

her arms full of turnips.

Brad Livingston reaches down to

pull up another specimen to add
to his prize collection of perfect

turnips.
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Crop Progress Report
¢ Scallionsd Next Week
¢ Kohlrabif needs 1 more week
¢ Beetsii 2 more weeks

+ Carrots fi two more weeks

Turnip

This cruciferous bulb does not have the best reputation among most Ameri-
cans. Perhaps because of its unique taste, which combines a sharp flavor
with a little bit of sweetness. Once common and even a staple in the diet of
some before potatoes traveled the globe, it is slowly creeping back into the
ordinary househol dds kitchen.

Turnips provide a good source of vitamin C, potassium and calcium.

The skin is edible but like other bulbous vegetables some cooks prefer to
peel it before preparing.

Try turnips raw or cooked. The least timid will enjoy raw turnip sticks and

dip or grated turnip on a greens salad. For the more skeptical, bake, mash
and serve with butter and seasonings or incorporate into mashed potatoes.
Cubed turnip is also a nice addition to soups, stews, and roasted meats with vegetables.

Turnip Au Gratin Casserole

2 med. turnips, peeled 12-16 oz. Cheddar cheese, shredded
6 Thsp. Butter Salt and pepper to taste

1/4 to 1/2 c. flour 1/2 c. bread crumbs

2 c. milk

Boil turnips until cooked, drain. Melt butter and add flour. Slowly add milk and stir until mixture thickens; leave turnips
slightly lumpy. Add cheese and stir. Pour mixture into a serving dish and top with bread crumbs. Microwave until warmed or
bake at 400 degrees for 15 minutes.

Roasted Radish with Balsamic Vinegar

-from OWhite on

One bunch of radishes with tops (about 10 radishes)

2 Tablespoons olive oll

2 teaspoons balsamic vinegar

1/2 teaspoon sea salt or kosher salt

black pepper to taste
Preheat oven to 350 degrees. Wash radishes, removes roots and re-
move stems. Blot dry with paper towel. If radishes are big, cut them
in half. In large bowl, combine olive oil, balsamic vinegar and salt.
Whisk ingredients together. Toss in radishes and greens until every-
thing is coated evenly with oil. Spread out radishes and greens on
roasting pan or baking dish. Bake in oven for about 10 minutes or until
the greens are crispy. Remove the greens and continue roasting the
radishes for about another 5 minutes or until tender.
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Swiss Chard

Swiss chard is high in vitamins A, E and C and minerals like iron
and calcium. Minerals are more readily absorbed from chard
than they are from the other common dark leafy green, spin-
ach. This is because chard contains no oxalic acid, an element
in spinach that tends to bind minerals and render them unavail-
able during digestion.

Chop leaves and stems diagonally across the leaf. Trim stems
down to 1 inch chunks and leaves into ribbon -like strips. Steam
stems for 8 -10 min. and leaves for 4 -6 min.

Toss steamed chard with olive oil, lemon juice, salt and pepper
or with toasted sesame ail, rice vinegar and soy sauce. Substi-
tute chard in any recipe calling for spinach. Add chard to
soups and stir -fries. Chard is best used fresh and will keep 2 -4 days if kept moist (wrap in damp towel or plastic bag)
and refrigerated. Chard freezes well. Blanch for 3 minutes, cool in ice cold water, drain/squeeze out extra moisture and
place in air -tight container. Freeze.

Swiss chard info from: 0FrbatitioAkyMadisangites CSA Coaltienc c hi ni 6 3

Chard and Potato Terrine

This chard looks
Delicious!



