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From here they can be added directly into pasta dishes or soups, or bulked up 
alongside other spring veggies for a nice side dish.  They’re especially good with morels, 
asparagus or snap peas, simply flavored with a little basil, fresh garlic and good olive oil.  
Or try the recipe below, a personal favorite delicious with slices of good baguette and a 
big salad.	

 
Turnip Salad with Yogurt & Herbs from Six Seasons by Joshua McFadden 
 
   Slice one bunch turnips lengthwise as thin as you can.  Soak the slices in ice water for 
15-20 minutes, then drain very well.  Rinse dry and roughly chop the turnip greens, and 
sautee briefly in olive oil if desired.  Put the turnips in a bowl and squeeze in half a 
lemon.  Add ½ tsp chili flakes, ½ tsp salt, and many twists of black pepper and toss to 
blend.  Add 1/2cup plain whole milk yogurt and toss again.  Taste and adjust the 
seasoning so it’s quite bright.  Add 1 cup lightly packed mixed herbs including mint, 
parsley, chives.  Add 4 scallions or onion tops (thinly sliced and soaked in ice water for 
20 minutes and drained well).  Toss with ¼ cup olive oil, Scatter poppy seeds on the 
top of the salad and serve right away. 

 
Fava Bean Puree adapted from Chez Panisse Vegetables 
 

2 pounds fava beans 
scant 1/2 cup extra virgin olive oil 
salt and pepper 
1-2 cloves garlic 
1/4 bay leaf 
1 small sprig each rosemary & thyme 
1/2 lemon 
 

  Prepare fava beans as discussed above, popping out the bright green bean inside with a pinch of  
your thumb and forefinger.  Warm most of the olive oil in a shallow, non-reactive sauté pan.  Add 
the beans and salt lightly.  Add the garlic, peeled and chopped very fine, the herbs, and a splash 
of water.  Cook the beans at a slow simmer, stirring frequently, about 30 minutes, until they are 
completely soft and pale green.  Add another splash of water from time to time to prevent the  
beans from drying out and sticking to the pan. 
   When the beans are done, remove and discard the herbs, and mash the beans into a paste with 
a wooden spoon, or puree with a food processor.  Taste for seasoning and add a little more olive 
oil or a few drops of lemon juice to taste.  If the flavor is at all dry, add more olive oil.  Serve warm 
or at room temperature, by itself or spread on grilled bread.  Makes about 2 cups, stores great in a  
jar in the fridge for up to one week. 

 Vacation Credit 101 
 
   Just a reminder, we offer up to 
two weeks of vacation credit 
during the season.  Please give 
a minimum of five days notice by 
email or phone, including your 
pickup site, and the exact date 
you wish to cancel.  We’ll send a 
$20 credit by mail, good all year 
at our market stands, for each 
box cancelled. 
   And of course…please 
remember dates you have 
cancelled and be sure NOT to 
pick up a box.  The check-off list 
at drop spots does not reflect 
these changes from week to 
week.   

 

In your box 
	

Lettuce 
Fresh Onions 
White Turnips 
Red Gold New Potatoes 
Fava Beans 
Fresh Garlic 
Basil 
Vates Kale 
Green Zucchini 
Strawberries 
 

     Favas are on!  Shell these fresh beans by removing them from pods (they are big and 
easy to remove – great job for kids).  Boil the beans in a large pot of water for 1 minute, 
drain them and immediately plunge into ice water to cool. Drain them again and remove 
their pale green skins if you wish, by popping them out with your thumb and forefinger.  
This will reveal the bright green almost pea like bean, extremely sweet and mild.   


