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 Hello to our main season members!  A big thank you from the farm, 
we hope you find this to be a very fun and rewarding investment.  A few 
quick reminders on the season – we ask that you unpack your produce 
at the drop spot into your own bags or box, and leave the empty totes 
stacked with lids off.  Any forgotten shares are left until noon the 
following day, but we make no guarantees beyond official pick up time.  
If you forget or are unable to pick up by 8pm Wednesday, you are 
welcome to go by and check for it the next morning.  To cancel your box 
for vacation credit, please notify the farm by phone or email, with a 
minimum of five days notice.  We offer up to two weeks of vacation 
credit during the season, and send $20 vouchers by mail, good any time 
at farmers market or our farm stand.  Also, don’t forget to mention you are a CSA member for your 10% 
CSA discount at market.  

 
  We’re excited for strawberry season to get rolling in earnest – they are coming on late this year, with the 
extremely cold winter and wet spring, but the quality is very high and there are tons of big blooms in the 
field.  We’re experimenting with packing berries for CSA boxes in the green fiber pints like at market, as 
opposed to plastic clamshells, which has worked great so far for the early boxes.  Please let me know if you 
have issues with berries not making it in good condition.  It actually seems they are holding up much better, 
and I have long hated using the clamshells for the extra plastic, and handling.  For a sweet experience, and if 
you care to jam or freeze, U-pick strawberries will open at the farm stand June 15.   
   Baby bok choi is a spring specialty, and makes a great side dish all on its own.  Rinse, slice in half 
lengthwise, and with a little water still clinging to it, cook quickly in a hot pan with a little sesame oil and 
garlic.  Flip after a minute, add another splash of water and finish with a tiny bit of soy sauce.  New potatoes 
this week are a favorite all purpose variety called German Butterball.  They are fresh dug with tender skins 
so delicate they really don’t need to be peeled.  New potatoes cook more quickly then a traditional storage 
potato, and are fabulous simply boiled and topped with a little butter and chopped fresh Italian parsley.  Or 
try roasting them in a 400 degree oven with the beets, though I prefer to cook them in two separate pans so 
the beets don’t bleed on them.  I’m guessing about 30% of you are excited to see beets, but I urge the rest of 
you to prepare them with an open mind.  This time of year, they are tender and sweet, and so delicious 
roasted. They have a high moisture content right now too, so should cook whole in under 40 minutes -  just 
top and wash, rub with a little olive oil and salt, and wrap in tinfoil (or in a covered pan) and roast till 
tender.  Peel after cooling by rubbing the skin off with a paper towel, slice fairly thin, and serve over greens 
with a little fresh chevre and simple vinaigrette.   
  We have finally, after 15 years, found the arugula variety we’ve been looking for.  Thick juicy leaves, with 
deep serration, that holds up much better in the field and in the fridge, the type I’ve seen all over Europe in 
my travels…the discovery has been one of the delightful surprises of this spring for me so far.  I love it on 
sandwiches, under roasted beets with chevre, or even used in place of basil for a wonderful pesto.  Here’s 
hoping you have many of your own happy discoveries over the course of the CSA season.  Taking time to 
prepare food, to have a connection with where it’s been grown, and to share with friends and family can be 
such a pleasure, and I truly believe is a radical act, needed now more than ever.  Thanks and enjoy, Sophie 
 

In your box 
	  

Baby Lettuce mix 
Bunched Arugula 
Red Ace Beets 
Italian parsley 
New potatoes 
Baby bok choi 
Red onion 
Vates kale 
Strawberries 
 


