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    Hello again to so many of you, and a warm welcome to new members! Each 
registration that comes in over the winter and early spring  feels like an endorsement 
of our work, and we are truly grateful for  your support.  It has been a wild start to 
the season, I cannot lie.  19 inches of snow at the end of February then some pretty 
epic (and inevitable) flooding just a few weeks ago has kept us on our toes and 
challenged us as farmers and people.  All things considered, we are keeping on track 
best we can, and are just a week or two behind on some of our favorite spring crops 
– radishes, carrots, beets, basil, zucchini and new potatoes are on their way for 
upcoming boxes.  
     Slender green garlic this week can be sautéed quickly in olive oil before adding 
chard or other greens.  Or try it in an omelet or quiche, to flavor soups or to elevate 
any pasta dish. Typically, I use the bottom half all the way up until the tops get fairly 
floppy, and then save those for use in stock.  The white turnips are a Japanese variety called Hakurei, they are 
mild and tender and will cook quickly.  Remove the greens and save for another use, then either steam the turnips 
whole for about 10 minutes (till just barely cooked thru) and top with butter, or roast them with a bit of olive oil 
and salt in a 400 degree oven for 20 minutes or so.     
   Sunchokes, aka Jerusalem artichokes have a nuttiness that works particularly well in combination with potato – 
most often in a pureed soup.  But they can be scrubbed and very thinly sliced with a mandolin and eaten raw, for 
added texture in a salad.  The crew put in about twice as much as I was intending, but they will store for weeks in 
your fridge if you need that long to get inspired. 
   Raab this week is a spring planted Asian heading mustard, with thick juicy stems.  Cut off the bottom inch, then 
steam or saute the greens and florettes.  Add it towards the end in a stir fry, or in combination with the turnip or 
mustard greens this week.  Simple as it is, I’m including the  recipe below from Six Seasons because his methods 
are spot on; add a little acid, heat and fat to your greens and they become satisfying and irresistible.   

 
Almost 20 years farming, and we are still amazed 
every year, at the joys and challenges that change 
with each season.  Thank you for coming along for 
the ride!  We couldn’t do it without you.   
Sophie, Gabe and your GO crew. 
 

In your box 
	

Baby lettuce mix 
Green garlic 
Rainbow Chard 
‘Bau Sin’ raab 
Baby white turnips 
Mustard greens 
Storage onion 
Sunchokes 
Rhubarb 

Rhubarb Sauce 
 

   Wash and trim both ends of 2 stalks rhubarb.  Pat 
dry and chop into 1/2 inch pieces.  In a medium 
saucepan, add rhubarb and a scant 1/4 cup sugar and 
a splash of water.  Cover and cook over medium heat 
for about 10 minutes, till rhubarb is soft and sauce has 
thickened.  Keeps well in the fridge for up to a week. 
Wonderful on toast or English muffins, to sweeten a 
bowl of plain yogurt or oatmeal, or as the jammy 
goodness in a thumbprint cookie.   
 

Sauteed Greens with Olives 
From Six Seasons by Joshua McFadden 
 
The key to this dish is to cook it quickly at high heat, so you can 
taste each green in your mix…   
Heat a glug of olive oil in a large skillet over medium heat.  Add 4 
garlic cloves, thinly sliced (or sub green garlic), and cook stirring 
often about 2 minutes.  Add ¼ teaspoon dried chile flakes and 
cook until fragrant, 1 minute more. 
Add up to 10 cups lightly packed torn mixed greens, a handful at 
a time, tossing until wilted between additions.  Season generously 
with salt and black pepper and cook until all the greens are wilted 
and softened, about 3 minutes more after your last addition. 
Add ¼ cup black olives such as Kalamata, pitted and halved, and 
2 tablespoons lemon juice, toss and combine.  Taste and adjust 
the seasoning with more chile flakes, salt or lemon juice.  Finish 
with a nice drizzle of olive oil.   
 


