
 Greetings! The weeks sure go by in a flash here at the farm as the work here never ends. Today marks the first official 

delivery for the summer. We hope youõve been pleased with what weõve been able to harvest over the last couple of 

weeks. The weather up to this point so far has been cooperating and itõs evident in the condition of our spring crops that 

production is going well.  Now our priorities are shifting to caring for our mid and late summer crops which are a ways off 

from the first harvest but will require a lot of time to keep them on the road to harvest. Setting up our work schedules 

and keeping up with the harvesting has been a challenge in amongst the rain weõve been getting. The amounts havenõt been 

a lot but weõve been getting small amounts almost every day. A tremendous help to our newly seeded crops and transplants 

indeed, however itõs also been a stimulus for intense weed growth. Now the weeds are coming on strong and so weõre 

spending a major portion of our day on our hands and knees weeding to save our crops from getting engulf by the green 

floral wave.  We use no herbicides on our crops so all weed killing is done by mechanical cultivating and by the art of pre-

cision hand weed-

ing.  

Well got to get 

back to weeding. 

Have a great 

week! 

 

Steve & Debra Jo  

 

Whatõs in the box today? 

Cilantro  

Cucumber 

Mushrooms 

Radishes 

Spinach 

Strawberries  

Lettuce  

Spring Garlic  
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Picking Radishes for you this week workshare members Drew Baker, Brad Livingston, and Sandy 

Buehler. Sandy holds up her catch of the day!  

Rare Earth News  

Workshare members picking strawberries (left) and weeding onions (right).  
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Crop Progress Report  

KaleñPossibly ready for next weeks delivery  

Swiss Chardñready for harvest next week  

Scallionsð 1 to 2 weeks  

Turnipsñ1 to 2 weeks  

Snap Peasñ Next week  

Spring Garlic  

 

The green stalks with a small bulb on each end are òfirst year garlicó or òspring 

garlicó.  Last fall we planted our own garlic seed in order to provide your kitchens 

with fresh garlic as soon as possible. Spring garlic is mild compared to mature 

bulbs. Remove the leaves and green portion of stalk, chop off the roots, rinse 

the white bulb under water and you are ready to cook with it.  The size of the 

bulbs you received today work perfect in a garlic press. If you are ambitious use 

the greens to make soup stock.  We have more spring garlic in the field so you 

can count on more in next weeks delivery.  The real garlic harvest will take place 

in July followed by a few weeks of curing. So for now enjoy the spring garlic!  

 

To store: Wrap in plastic to maintain humidity and refrigerate for up to 4 weeks.  

MARINATED STRAWBERRIES  

2 Tbsp sugar  

1/4 cup red wine  

1 pt strawberries  (hulled)  

1 cup whipping cream 

Combine sugar with wine. Stir to dissolve sugar.  Add berries, let sit 15 minutes, stirring 3 times. Whip cream until light 

and fluffy (frozen beaters and glass bowl work well)  

Spoon berries and juice into small dishes. Top with whipped cream.  

 

STRAWBERRIES AND BALSAMIC VINEGAR  

1 pt strawberries  (hulled)  

1 1/2 tsp balsamic vinegar  

2 Tbsp brown sugar  

1/8 tsp black pepper  

1/2 cup lemon yogurt  
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 Radish 
The radish root is around 94 percent water and offers very little in nutritional value. The 

heat or spicy flavor comes from mustard oils and is most noticeable in radishes that are 

grown outside versus in a greenhouse. The radishes at Rare Earth Farm are always grown 

outside.   

The bite of the radish is minimized when cooked.  We found radishes cut into thin coins, 

sautéed in olive oil and butter and sprinkled with parmesan cheese is quite good. This sim-

ple dish has even been given the thumbs -up by some radish -haters.  

On occasion we distribute radishes with the tops intact.  It is important to note that the 

greens should be removed immediately as they will cause the root to dehydrate quickly.  

Try cooking the greens in a stir -fry or mixing them into a salad. These dark, leafy greens 

are a good source of vitamins A, C and B.   

Head Lettuce  
Lettuce offers a fair amount of nutritional bang along with a low 

caloric count.  Thought of as an appetite stimulant it is com-

monly served at the beginning of meals.  This belief may stem 

from the high fiber content, which aids digestion.  Vitamins A 

and C, iron, manganese and potassium are also found in lettuce.   

 

òMagentaó and òTropicanaó are the names of the Summer Crisp 

lettuce most often found in your CSA box. Magenta is identified 

by the green outer leaves with red veins and the more obviously 

red -tipped center leaves. Tropicana is a nice bright green with a 

frilly leaf. We chose to grow these summer crisp varieties be-

cause they do well in the heat of summer, unlike some varieties 

that tend to bolt quickly and are susceptible to tip -burn.  

Cucumber 

 
This crisp and refreshing vegetable traces its origins back 3,000 years 

to India. Overtime, itõs become a common and popular ingredient in kitch-

ens around the world.  Most likely this is not due to its high nutritional 

value. Cucumbers are 95 percent water and offer minimal vitamins and 

minerals other than the high quantities of Vitamin E.   

Fun Fact: While still growing on the vine the interior of a cucumber is 

about 20 degrees cooler than the air temperature. Perhaps this is where 

the phrase òcool as a cucumberó comes from. 

Cucumbers will store best in the hydrator drawer of the refrigerator 

and should be wrapped in plastic. Expect them to store about one week 

and less once they are cut into.  

No need to peel the skin off - our cucumbers are not waxed. Simply 

rinse off with cool water and enjoy.  
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Cucumber Cilantro Blender Soup  

        -submitted by workshare member Rebecca Pupp  

 

2 cups chopped cucumber  (about 1 large cucumber)  

1 stalk celery (optional)  

1 avocado 

1/2 cup cilantro  

1 1/2 cups hot water  

1 tbsp lemon juice  

 

Blend all ingredients until smooth.  Adjust seasonings.  Garnish with vegetables or spices you want!   

This soup is a cold soup, but probably could be heated up if desired.   

I also think you could use basil instead of cilantro in this recipe and yield a tasty result.  

     Cilantro Lime Herb Butter Recipe  

2 Tbsp unsalted butter, room temperature (slightly softened)  

2 Tbsp chopped cilantro , packed 

1 Tbsp fresh squeezed lime juice  

1/4 teaspoon salt  

Mix together butter, cilantro, lime juice, and salt in a small bowl. Serve as is or save for later. 

If you save the butter for later, wrap it up in plastic wrap in the shape of a log and refrigerate until stiff. To use, just unwrap and 

slice from the butter log.  

Cream of Spinach Soup  

                                             -from the Moosewood Cookbook by Mollie Katzen  

 

1 carrot  

1 onion 

1 clove garlic  

1 potato  

1 lb spinach 

 

Steam carrot onion garlic, and potato until tender. Purée it in its own water.  

Steam spinach in cup of water until wilted. Purée. Make a roux by whisking 1/3 cup flour into 1/3 cup melted butter. Whisk 

in 2 cups milk and cook over very low heat stirring until thickened. Add the spinach to the roux, along with salt, pepper, 

basil, nutmeg, and thyme.  

Combine carrot purée with spinach purée. Adjust seasoning and, if too thick, add milk. Heat and stir until smooth.  

½ tsp. salt  

pepper to taste  

½ tsp. basil 

pinch nutmeg 

pinch thyme  

2 tsp honey (or Agave Nectar)  

2 tsp apple cider vinegar  

1 clove garlic  

Sea salt, to taste  
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Mushrooms  

Our delivery today includes mushrooms from a local family owned farm in Eden, Wisconsin.  òGourmet Delightó is the name 

of their farm and theyõve been in operation for 24 years. They are certified organic by òMOSAó 

They raise their chemical free mushrooms in an indoor facility of about 20,000 square feet (not quite one and one -half 

football fields).   

 Mushrooms are high in Folic Acid, and all B vitamins, they also contain a significant amount of minerals such as calcium, 

phosphorus, potassium, iron, copper, and manganese.  

We like to include products from local producers who like us, take pride and special care in growing the best food. Weõd 

like to do more but unfortunately we have a budget to contend with. Enjoy the mushrooms.  

Gourmet Delight mushrooms are available at Whole Foods groceries.  

Spinach-Mushroom Sauté  

        - from Southern Living Magazine  

1  tablespoon  butter  

1  tablespoon  olive oil  

1  (8-oz.) package fresh mushrooms, sliced  

1/2   small onion, finely chopped  

1  garlic  clove, minced 

1/4   teaspoon  salt  

1  (10-oz.) bag fresh spinach, thoroughly washed  

2  tablespoons  fresh lemon juice  

1. Melt 1 Tbsp. butter with 1 Tbsp. oil in a large skillet over medium -high heat; add sliced mushrooms and next 3 ingredi-

ents. Sauté 3 to 5 minutes or until tender; gradually add spinach, stirring to coat with mushroom mixture. Remove from 

heat, and toss spinach mixture with 2 Tbsp. lemon juice.  

Weõll all be eating these next week! 


