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  Week two, and while some of these choice items were a little on the small side, 
we wanted to include them.  Carrots are especially petite, but delicate and 
delicious – and with many beds coming on, there is plenty more for later.  Green 
zucchini were a last minute addition, sponsored by some very lovely and badly 
needed sunshine this week.  These are so tender and mild, last night I just cut 
them lengthwise into 3 or 4 strips, sautéed over high heat with good olive oil and 
garlic for a minute, and thought they turned out perfect. 
  Biggest bunches of chives I think I’ve ever seen us harvest (the plants need to be 
cut back or they start flowering).   One suggestion to tackle this giant bunch - 
soften a stick of butter, chop up ½ -¾ cup chives, mix together well and roll into a 
log on a piece of wax paper.  Freeze inside a zip lock bag, and cut off coins as needed- to finish off a steak, to top 
mashed or baked potatoes, to use in soups…  
  These are the last of the Modoc red potatoes from our final fall planting which stored quite well.  They may have a 
spot or two that needs to be cut out, but the texture and flavor makes them perfect for just about anything.  One family 
favorite is to slice them 1/8 inch thick, toss with a good amount of olive oil, salt and pepper and thickly sliced onions, 
spread onto a sheet pan and bake at 400 for about 40 minutes, flipping once.  They get nice and golden.  Then pull them 
into a low pile on the sheet pan, add a layer of quickly sautéed greens or zucchini, broccoli, chives, any veg you want - 
and top with grated cheese (a mix of cheddar, jack or mozzarella).  Return to the oven and broil for 2 or 3 minutes 
more.  Lastly, Pea greens are a spring specialty we wanted you to try.  They have a wonderful subtle pea-like flavor, 
and cook very quickly.  I suggest trimming the bottoms, rinsing well, and with water still clinging to them cook over 
medium heat for 3-4 minutes in a little sunflower and toasted sesame oil.  Add a splash of water as needed so they don’t 
brown, they should look shiny and bright green.  Finish with a tiny bit of soy sauce.  Thanks everyone, hope you enjoy!  
 
 Ariel’s Kale Caesar Salad  

   Using one bunch of kale works too, you’ll just have some extra dressing which holds for a day in the fridge. This is also delicious made with the Little Gem 
baby romaine, just skip the massage and toss dressing in before serving.  Finish  with homemade croutons and shaved parmesan if you please. 

Wash 2 bunches of kale, remove the large ribs and roughly chop. Spin dry if needed. Squeeze juice of one lemon over the kale in your serving bowl, and 
massage it in with your hands. Toss with dressing to coat.  

Caesar Dressing 
2 or 3 teaspoons anchovy paste  
1 large garlic clove, chopped 
1 scant teaspoon kosher salt 
1 large egg yolk 
2 tablespoons fresh lemon juice 
3⁄4 teaspoon Dijon mustard 
1⁄4 cup vegetable oil 
2 tablespoons olive oil 
4 tablespoons Parmesan, finely grated  

DIRECTIONS: 
Place first 6 ingredients in a medium size bowl. Drizzle a few drops of oil into yolk mixture. Continue, going slowly, until mixture looks slightly thickened and 
glossy. Continue to whisk, gradually adding oil in a slow, steady stream until all oil has been used and mixture looks creamy. Add parmesan and whisk until 
smooth. Taste and adjust seasoning with salt and pepper if needed. Can be thinned with a little water if it seems too thick.  

In your box 
	

Little Gem baby romaine 
Carrots 
Radishes 
Bunched Walla Walla onions 
Chives 
Red potatoes 
Vates kale 
Pea greens 
Baby zucchini 


