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   Time is flying!  Our little baby girl Nola turns 9 today.  She was 
unforgettably born here at the farm on a Wednesday, I remember 
(vividly) making my way downstairs to my computer in between 
contractions to write the CSA newsletter at 5am.  This newsletter is 
going to have to be similarly rushed, I apologize.   
   We’ll switch for next week, today Bend is getting blackberries, Eugene 
raspberries, both equally wonderful and sweet.  New potatoes are a 
great variety called Jaqueline Lee.  With a light and slightly more dry 
texture, they make excellent mashed potatoes.  A secret to fluffy mashed 
potatoes – after boiling and draining them, let them sit covered back in 
the pot for a few minutes.  Mash them dry, then add your butter, milk, 
salt and pepper.  Last night for a quick dinner, I added in some chopped green onions, shredded jack and 
cheddar cheese on top, put them in an oven proof pan, and baked for another 10-15 minutes.  Served with a 
bunch of steamed and sauteed veggies, it was a simple, satisfying farm meal indeed.  
   Joshua McFadden, acclaimed Portland chef of Ava Gene’s and Tusk, is out with his long awaited 
cookbook Six Seasons: A new way with vegetables.  It’s an incredible resource, organized by season and 
crop.  He has a whole section on fava beans, a spring treat that may be new to many of you.  The bulk of 
them can be reduced by taking them out of their pillowy pods, a very fun job for even the littlest kids.  The 
shelled beans hold well in a ziplock bag in the fridge for several days.   When you’re ready to cook them, boil 
in salted water for about 1 minute, plunge into cold water, and pop the bright green bean out of its skin with 
your thumb and forefinger.  (This step can be skipped, especially with the fava beans your getting today 
which are still young and tender, but it makes for a more refined flavor and texture).  Here’s a classic simple 
recipe from Six Seasons that will more than likely turn you into a fava lover…worth the effort!   

 

In your box 
	  

Butter lettuce 
Romaine lettuce 
Carrots 
Basil 
New potatoes 
Fresh Garlic 
Fava beans 
Blackberries  
   or Raspberries  
 

Smashed Fava Beans, Pecorino and Mint on Toast 
Use this as a pasta sauce or as a dip for vegetables, spoon it over crushed boiled new potatoes, or spread some on toasted country bread as I do 

here… 
 
2 ½ pounds fava beans 
2 stalks green garlic (or sub 3-4 fresh garlic cloves) 
Kosher salt and fresh ground black pepper 
½ cup lightly packed fresh mint leaves  
Extra virgin olive oil 
Fresh grated pecorino romano cheese 
About 1 tablespoon fresh lemon juice 
Four ½ inch thick slices country bread 
 

 Shell, blanch and peel the favas as previously described.  Put the garlic and a pinch of salt into a food processor and pulse a few times.  Add half the 
mint and pulse a few more times so the garlic is fairly fine.  Add the peeled favas and 2 tablespoons of the olive oil and pulse again.  Your goal is to 
bash up the favas but not completely puree them.  You may need to scrape down the sides of the processor bowl between pulses.   

Scrape the mixture into a bowl, season with some pepper and stir in ¼ cup grated pecorino and the lemon juice.  Taste and season with more salt, 
pepper or lemon juice, and adjust the consistency with olive oil so that it’s loose and luscious.   

Brush the bread on one side with olive oil and grill or broil until crisp.  Arrange on plates, top with the fava mixture and rest of the mint leaves (torn if 
they are big) and finish with a nice shower of grated pecorino and another drizzle of oil. 


