
30699 Maple Drive, Junction City OR 97448 
PO Box 42292, Eugene OR 97448    www.groundworkorganics.com 

groundworkorganics@gmail.com   541.998.0900 

	  
                   July 19, 2017 
 
 
	  
	  
 
 
 

 Yep, it’s the stuff of childhood memories – iceberg lettuce.  As long 
lasting in your fridge as cabbage, off the charts sweet and crisp, this will 
make your BLTs ring with authenticity.  Also delicious in an old 
fashioned wedge salad, with blue cheese dressing and hunks of tomato.   
Or add thinly sliced red onions, green bell peppers, and feta cheese and 
dress with an oregano spiked vinaigrette for an easy Greek salad.  
   Fennel can be shaved or very thinly sliced to be eaten raw, or sliced 
lengthwise and sauteed like an onion.  It’s mild licorice flavor becomes 
even more subtle when cooked.  Beautiful greens on these beets will 
work well in the following recipe from Six Seasons, Joshua McFadden’s 
new cookbook which I’m totally excited about.  His flavor combinations 
are really original but very simple and inspiring, right up my alley.  Lots of nice crops coming in the next 
week or two – a big planting of sweet corn, lovely heirloom and more cherry tomatoes, green beans and 
carrots (which we’ve been short on so far this season but will include asap). 
  A reminder that second half payments are due by August 1st, $295 for main season/ $360 for full season.  
If you have any questions, please contact me by email, I’m happy to look up your account for you.  If you 
would like us to charge a card on file, just let me know, we do not automatically do so.  Thanks!  Sophie 

In your box 
	  

Iceberg lettuce 
Beefsteak tomatoes 
Red onions 
Basil 
Fennel 
Green bell pepper 
Mixed summer squash 
Red or Gold beets 
Blueberries 

Roasted Beets, Avocado and Sunflower Seeds 
From Six Seasons by Joshua McFadden 
 
1 pound beets, with greens 
kosher salt and fresh ground black pepper 
Extra virgin olive oil 
3 tablespoons red wine vinegar 
¼ cup salted roasted sunflower seeds 
½ cup lightly packed roughly chopped flat leaf parsley 
4 scallions (or sub red onion tops), sliced on a sharp angle  
½ cup lightly packed seeded chopped pickled peppers, such as pepperoncini 
2 firm-ripe avocados 
 

Heat oven to 375.  Trim the tops and bottoms off the beets.  Wash the greens and spin dry in a salad spinner.  Rinse and scrub the 
beets.  Cut up any larger beets so they are all about the same size.  Put the beets in a baking dish that’s large enough to 
accommodate all of them in a single layer.  Season with salt, then pour ¼ cup water into the dish.  Cover tightly with foil and steam-
roast until the beets are tender when pierced with a knife.  Depending on the size, this should take between 30 minutes and 1 hour. 
Meanwhile, heat a medium skillet over medium heat.  Add a glug of olive oil, add the beet greens, and toss them until they are wilted 
and a bit stewed, about 5 minutes.  Set aside until cool, then chop through them a few times. 
When the beets are tender, let them cool until you can handle them, then rub away the skins.  Cut into ½ inch wedges or chunks and 
pile into a bowl.  Add the greens. 
While the beets are still warm, sprinkle with the vinegar, ½ tsp salt and many twists of black pepper.  Toss to distribute the seasonings, 
and let the beets absorb the vinegar a few minutes. Add a healthy glug of olive oil and toss again.  Let the beets sit at room temp. 
To assemble, add the sunflower seeds, parsley, scallions and pickled peppers and toss gently.  Cut the avocados into neat chunks 
about the same size as the beet wedges, and add them to the beets.  Toss thoroughly but very gently, so you don’t mash the avocado 
too much.   Taste and adjust with more salt black pepper vinegar and oil.  Serve right away.  


