Birch Point Farm CSA News: Week of Aug. 9 and 12

(Dawn’s out of town—please bear with us for one week without the lovely newsletter formatting!)

In your share this week:

· The very first potatoes! These are redskins, but you’ll see more colors over the next few months….

· 2 gorgeous, long leeks – see recipes for soup suggestions

· Sweet yellow onions
· The first of the year’s garlic – only two weeks after harvest, it’s still fresh and juicy.

· Beets with greens – use beet greens any way you’d use Swiss chard—either Red Ace, Chioggia (light red with a bull’s eye pattern inside), or Golden beets

· one very large bag of mesclun mix—I hope you’ve worked your way through last week’s salad already!

· Yellow pattypan squash and/or zucchini
· Cucumbers – long green slicers or little white picklers (can be eaten fresh like slicers)

· Italian flat leaf parsley – if you skip the potato-leek soup, try parsley potatoes (see recipes) instead

· Green and purple beans – to preserve the purple color, enjoy them fresh, not cooked.

· Optional Wild Things: Calaloo or Amaranth – When I worked on a farm outside Boston, we’d “harvest” the pigweed (amaranth) from the fields, bunch it, and sell it at city farmers’ markets.  Folks from the Caribbean went wild for it!  In Jamaica, there’s a variety of amaranth called Calaloo, which is used to make a dish called Calaloo (go figure), and pigweed is very nearly the same thing.  The optional “wild” calaloo this week is actually volunteer plants from some flowering amaranth that we let go to seed last year.  I’ve included in the recipe section one version I found on line, which we tried for lunch on Friday – it’s yummy! Just be aware that amaranth cooks down like spinach, so if you want more than one or two servings, try combining it with other greens.

Announcements:

1. Blueberries!  If you are a Tuesday CSA person, we’ll take orders at the farm at CSA pickup this Tuesday, to be picked up the following week OR at next Saturday’s farmers’ market, if you’ll be in town Sat. morning.  If you are a Saturday CSA person, you have two choices – either stop by the Ware Farm stall at the market, and order them directly, or order through us at market, for pick-up the following week.

2. Farewell to Andréa and Erica!  Our wonderful farm workers are both on their way out, on to their next adventures.  Erica hurt her back a few weeks ago, and took the end of the summer to heal and enjoy the rest of her time away from school, where she’s headed again soon (Grand Valley University).  Andréa is still with us, but is leaving after next week to move to her hometown of Ann Arbor, where she’ll start a job as a first grade Waldorf teacher’s assistant, and hopefully still have time to be a rock star cello player!  Meanwhile, Patrick is still helping out part time, and we’re looking for more help for the end of the season – volunteers are always welcome and appreciated, AND we’ll need at least 8-12 hours of paid/bartered help.  Spread the word, ok?

3. Remember to return your boxes, Saturday people.  Most of you are doing a great job – coolers and reuseable bags are a great idea to avoid taking boxes all together.  If you have a box or two stashed somewhere, we’d appreciate getting it back.

Recipes:

Vichyssoise (from Nikki & David Goldbeck’s American Wholefoods Cuisine)

2 Tbsp. butter

2 Tbsp. oil

1 c. chopped onion

1 c. sliced leeks

4-6 c. diced potatoes (1-1 1/2 lbs)

2 quarts water or broth

1 Tbsp. salt or to taste

pepper

1 c. nonfat dry milk powder (ick –MF. could be omitted)

1 c. cream or half-and-half

Parsley

Heat butter and oil to melt in a 5-qt pot.  Saute onion and leek in fat until limp, 3-4 min. Add potatoes, liquid, salt, and bring ot a boi; cover an dsimmer over low heat, about 20 min until potatoes are soft enough to puree.  Puress smooth inblender, processor, or food mill.  Add pepper and milk powder.  Chill and serve icy cold, adding cream and a sprinkle of fresh parsley just before serving.  Makes 2 qts. Serves 6-8.  Can also be served hot – add cream and heat to warm through without boiling, add parsley.

Parsley Potatoes

2 lbs. potatoes, boiled or roasted, in bite sized chunks

1 c. chopped fresh parsley

3 Tbsp. butter and/or olive oil

Salt and pepper

Gather all ingredients before cooking potatoes.  As soon as potatoes come out of water or oven, quickly toss with butter/oil and parsley to completely coat potatoes and wilt parsley a little bit.  Generously season with salt and pepper.  We like a tricolored peppercorn mix, ground very coarsely.  Serve hot.

Calaloo (from http://www.jamaicamekrazy.com/calaloo.html)

Ingredients:

4 cups of firmly packed chopped callaloo

1/4 cup water

1 medium-sized onion, chopped

1 medium tomato, chopped

1 large clove garlic, chopped

1/4 teaspoon dried thyme leaves

dash of salt

1 table spoon vegetable oil

1 table spoon butter

Clean chopped callaloo: rinse in a large pot of cold water, discard the water then add additional water to cover the callaloo.  Dissolve 1/2 teaspoon of salt into the water to remove any additional debris from the Calalloo.

Steamed Calaloo: In a large pot add the 1 tablespoon oil, 1 tablespoon butter and 1/4 cup water. Put four cups of firmly packed chopped callaloo on top. Add the remaining seasonings on top of the callaloo cover the pot in order to retain its original Place on a medium flame and steam for roughly six minutes or until pieces of the callaloo stalks are tender. The callaloo must stay green. Any discoloration towards brown means the callaloo is being overcooked.

That’s it for this week – more next week (look forward to a long-overdue crop update, as well as a new feature item: “A week in the life of your farm” – a look at daily ops and what happens here between CSA pickups)
