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Scallions ltds that time of the year again wher.
Snap Peas keep everything alive.

Greetings,

Iltds been a hot and dry week at the farm. Wi th al/l types g
desirable conditions to deal with. Lacking rain wedre now
keep our c¢crops moving along and alive. Up to this point weg
night ritual that wondét go away until we get some decent pjr

irrigation system these dry spells have become less of a threat to us. Compared to where we first started when watering
cans and long garden hoses were state of the art, our irrigation traveler and drip tape system now makes things a lot more
practical when faced with drought conditions. The only drawback is it still requires a significant amount of time. When
mother nature provides the rain for us you can only imagine we breath a sigh of relief. Have a nice week!
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Crop Progress Report
¢+ Beetsi Next week
¢ Summer Squash dSquash forming. Harvest should begin in another one to two weeks
* Garlicd Harvest will begin next week. Garlic delivery will begin in two to three weeks

*+ Parsleyd Next week

Scallion

Calling all onion haters! You
may want to re -think your dis-
taste for crops in the allium
(aka onion) family as they are
highly nutritious. Scallions are
considered to have antibacte-
rial, antiviral and antifungal
properties due to the sulfur
content. There are also high
concentrations of vitamins A
and B, calcium, potassium and
iron. :

Scallions are classified as %"

bunching onions and will not § é o= oS /
form a true bulb. They are 9 j RN~ /S /i
also known as spring onions, @&y ; : /Re?eq\c; Gqua(; y

green onions and salad onions. |
Both the root end and the g
green leaf are edible and can
be consumed raw or cooked.
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Scallions will be in our deliv-
eries for the next several
weeks.
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Scallion Butter

1 Lb. Butter Soften to room temperature. Place in mixer bowl. 1/8 tsp. Salt

6 Green Onions (Scallions), Finely Chopped 1/4 tsp. Ground Black Pepper
1 Small Clove of Garlic, minced

1/4 Cup Fresh Parsley, minced

1 1/2 Thsp. Soy Sauce

1 1/2 Thsp. Lemon Juice

Add to butter. Mix until well blended. Place in a covered container and refrigerate until time
for serving. Butter may be piped into rosettes and refrigerated for a dinner party.




Kohlrabi

No, this is not a UFO disguised as a vegeta-
ble but what some researchers believe is a
cross between the cabpage and turnip. Dondt
let its parents scare you off. This vegetable

is sweet and distinct in flavor. Long -time
lovers of kohlrabi will tell you the best way

to enjoy it is raw, sliced thinly and sprinkled
with a pinch of salt. Kohlrabi is also deli-
cious cooked and becomes more mild in fla-
vor.

Raw kohlrabi should be peeled before eat-
ing. It is often peeled before being cooked
as well. However, if the bulb is young and
tender you can leave the skin intact when
cooking it.

Want to use up your kohlrabi but need a dis-
guise for it? Cube it and add to soups/stews
or a vegetable stir -fry. Cook and mash kohlrabi along with potatoes for a slightly different twist on this common American
dish. Vitamins A and C, potassium, calcium, and fiber are all found in generous amounts in kohlrabi.

The Kohlrabi in todayods box is from our first harvest. Th
little more time to size up. We have recipes wedl |l be pub
them raw. Peanut butter on raw Kohlrabi is one of our favorites. Give it a try!

Basil Mayonnaise

2 egg yolks 2 tablespoons freshly squeezed lemon juice
1/4 teaspoon of salt black pepper
1 cup extra -virgin olive oil 8 leaves of basil

Let the yolks warm to room temperature and then, using a metal whisk, beat them with the salt in a bowl until they are
creamy and light. Begin beating in the oil in a stream of droplets, until the mixture becomes stiff. Thin it with some of the
lemon juice and continue until both the oil and the lemon juice are used up. Season with a few twists of the pepper grinder
and more salt, if wanted. Finally, tear the basil into tiny bits with the fingers, stirring these immediately into the mayon-
naise. Then let this sit in a cool place for a half hour or so before using.

Sugar Snap and Potato Salad with Basil Mayonnaise

6 medium-sized Red Bliss potatoes, peeled and cut in wedges 1/2 cup basil mayonnaise (see above)
1/2 pound sugar snap peas, tipped and stripped of their strings salt and black pepper to taste
2 hard -boiled eggs, chopped 1 head of Boston or Bibb lettuce , washed and dried

1 tablespoon minced scallion

Boil the potato wedges until tender. Parboil the sugar snap peas for just under a minute. Let both cool to room tempera-
ture. Then put in a bowl, add the chopped boiled egg, minced scallion, and the basil mayonnaise, adding the salt and fresh
black pepper to taste. Divide the washed lettuce leaves into four salad bowls and portion out the potato salad on top of
them. Serve at once. Serves four.




