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  So many treats this week!  With very nice spring salad mix ready, we 
went ahead and included that instead of arugula, which will size up and 
be better for bunching next week.  I also wanted to quickly try and 
redeem ourselves for the mix you got the first week which wasn’t our 
best assortment – lots of dandelion greens and kale in there, not the most 
user friendly.  Sugar snap peas are on, and we’re excited to have given 
them some extra focus and attention this year – started early, 
transplanted on time and well trellised, this is one of our nicest crops in 
years.   These are the edible pod variety, wonderful raw, or very quickly 
sauteed.  We also have a nice crop of English shelling peas this month at 
market too. 
   New potatoes are delicate, sweet and creamy – and best enjoyed in the most simple of ways.  Boil whole 
till just tender, they cook quickly having such high moisture content.  Season with a little salt and olive oil or 
butter, and maybe a handful of chopped fresh herbs.  They can certainly be mashed or roasted, if you prefer.  
Baby bok choi is another favorite spring crop – a fantastic accompaniment to meat, fish or rice dishes.  My 
go-to preparation is to give them a good rinse, cut them in half length wise, and with a little water still 
clinging to them, place cut side down in a hot pan with a little sesame oil and garlic.  Cook one minute, flip 
and add a tablespoon more water and cook one or two minutes more.  I love them bright green and still a 
little crunchy.    
    First of the strawberries, with lots more on the way.  I want your feedback, we are experimenting with 
packing them this week in fiber pint containers as opposed to plastic clamshells.  While we have used the 
clamshells in the past to keep the berries dry and contained, it’s not been without a fair amount of guilt, not 
to mention extra time and expense.  I am five weeks into a fascinating Master Recyclers class, and learning 
the reality of what plastics are actually getting recycled in this area.  So it’s worth a shot, I’m hoping the 
berries may in fact reach you in better shape, and I truly welcome your thoughts.  We will continue to 
evaluate our packaging this year, to ensure that we are doing the best job we can walking that line between 
quality, convenience and consumption.  Thanks everyone!  Sophie   
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Salad mix 
Green butter lettuce 
Sugar snap peas 
Cilantro 
Baby bok choi 
Rainbow chard 
Red Gold new potatoes 
Walla Walla onions 
Strawberries 
 

Creamy Fresh Herb Dip  
  I wont let the fact that this is an extremely simple recipe dissuade me from including it.  And many thanks to my darling friend Ariel 
Boggs, for turning me on to her idea.   Use any combination of these herbs, but all is best.  Among its many virtues, it does not 
separate in the fridge, and keeps bright green and beautiful for days in a lidded jar.  Try with raw veg, steamed potatoes or salad. 
 

A small handful each of cilantro, mint, Italian parsley, basil 
A few cloves of garlic, or one stalk green garlic 
Several chives, or a bit of fresh onion greens 
One heaping tablespoon each of sour cream & mayonnaise 
2 tablespoons of yogurt or buttermilk 
 

Combine in a small food processor, blend till smooth.  Adjust for texture, and add salt and pepper to taste.  Yields ½ 
cup, double the recipe if you want to save some for later.   
 


