It’s a Green, Green, Green, Green Share!

Birch Point Farm CSA Newsletter 

June 14-17, 2008

(not up to the usual Dawn Oh standard, but we’ll do what we can until she’s back in town)

In This Week’s Share:

Mesclun Mix with attitude -- Remember last week’s baby lettuce mix with a smattering of kale and mizuna? Maybe you didn’t even notice the kale and mizuna…. This week you’ll notice a little more zing from the baby red mustard greens and nuttiness from the baby tatsoi we added to the mix.

Baby Arugula – Could be added to the salad or used as itself.  This batch is a very tender first cutting, so I recommend eating it fresh, with a light dressing, but if you need to ease into arugula, try it steamed or sautéed, served over pasta with lots of parmesan, olive oil, and garlic.

Baby Beets with Greens – Are you noticing a theme or two?  As in “baby” and “greens”?  It is spring after all.  Baby greens are a great way to introduce yourself to new crops –they are as tender as it gets, small, versatile, and cute.  Let’s face it, babies are not intimidating – even in vegetable form – so enjoy these cuties while they last; pretty soon they’ll be bona fide beetroots. Try them as a wilted salad with goat cheese or bleu cheese, or just steamed or sautéed with salt and lemon or a creamy dill dressing.

Scallions --You know what to do with these.

Swiss Chard OR Kale– the only non-baby greens in your share!  This is the first harvest, so the leaves are a little smaller than they will be later in the season, and they are so tender and yummy.  See the farm web site for my favorite greens recipe (versatile and adaptable to all different leafy greens).

Herbs – Dill, Garlic Chives, or Sage

Wild Things – We like to eat wild harvested things, and we like to give you the opportunity, too.  Tuesday people already had the optional lambsquarters , and Saturday people will get to try it this week.  Lambsquarters (mixed with some bright magenta amaranth -- not to be confused with the baby beets, also red and green, but the beets have roots) is a wild relative of spinach and has similar nutritional value, and can be prepared any way you like to do spinach. We like to add loose leaves to salad for a nutty, yummy flavor, but today Marty got creative and sautéed the whole plants in sesame oil, added a little ume plum vinegar and sesame seeds, and it was delectable.  Like spinach, they tend to cook down a lot, so a little doesn’t go very far.

Announcements:

1. For those of you who ordered maple syrup, it will be here next week (not this one).

2. Folks who requested flowers – they’ll be at market, or at the farm, with your share! Nancy does gorgeous bunches, and she even sent me with a couple extra if anyone else needs one ($12 ea)

3. Did everyone who wanted one get a copy of Asparagus to Zucchini (CSA cookbook)?  We still have several available at cost ($13) if you know anyone else who’d like one.  It’s a great book for farmers’ market customers and even home gardeners.

4. Family Weekend at Earthwork Farm in Lake City June 20-21-22.  This is a lovely music-art-theater-good food-camping gathering for all ages, but particularly for kiddos. And Marty will be there cooking with the kids!  Registration deadline: June 16.  Check the website for more info: http://earthworkmusic.com/FAMILY08.html

5. A couple of upcoming opportunities to get more local products from neighboring farms: 

Our friend, farmer and potter Todd Springer is blessed with a garden full of peony bushes!  He’s offering peonies at $2 per stem, as soon as they’re open.  Please let me know if you’d like a bunch, and how many stems.  We can have them for you next week, I think (as soon as they’re ready).

Nancy Curley (with Pat Curley) also happens to own Leelanau Cultured Veggies (www.culturedveggies.com), the best kraut company in the Great Lakes bioregion.  They offer all fresh (not cooked), lacto-fermented sauerkraut, curry kraut, kim chee, spicy beets, pink ginger kraut, dill carrots, habanero carrots.  They grow all the veggies, and many of the seasonings, they use in their products just down the road from us on their organic farm.  We’ll be able to take orders in a few weeks, depending on when their next batches are ready.  More on that later…this fermented stuff is to live for…

In Other News….

I want to take a moment to introduce an acquaintance of ours, the Flea Beetle.  Flea Beetles are tiny, shiny, black hard-shelled beetles who enjoy dining on plants in the mustard family, or the Brassicacea.  For you, that means that your arugula, mustard, and tatsoi this week, not to mention the pac choi, Napa cabbage, and turnips in weeks to come, have been conveniently identified for you, by the flea beetle, as belonging to this family.  The telltale signs left by flea beetles are jillions of lacy holes in the leaves.  We like to call it “fancy” because once they’re there, that’s about all you can do, put a funny name on it and eat it anyway.  The damage is strictly aesthetic.  We try covering plants with reemay (lightweight fabric that lets in light and rain, but keeps out pests), and sometimes it works, and sometimes it does not.  They’ve been especially active this spring, since they love the cool temperatures.  So we humbly request your understanding, and appreciation, of your first opportunity to “share the risk,” of agriculture, since some of these crops might be too lacy to sell otherwise.  We still think they’re delicious, and we hope you do, too.

OK, thanks for reading – next week we’ll be back in style with our editor back in town!  Enjoy the greens, and keep the faith – before you know it, it’ll be tomato season. ;)

