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    Hakurei white turnips are an extremely mild and juicy ‘salad’ turnip, 
tender enough to slice thin and eat raw, but also wonderful steamed 
whole at this small size.  I like to cut the tops about a ½ inch above the 
root for a contrast of flavor and texture, then steam till you can pierce 
them fairly easily with a fork, no more than 10 minutes, and add butter 
and salt.     
    These spring grown Red Ace beets may very well change your mind 
if you’re not a huge fan.  Wash, top and lightly coat with a bit of olive oil 
and coarse salt, then wrap up in tinfoil and roast in a 400 degree oven 
for 30-40 minutes.  Don’t overcook, they’re better if they’re not mushy 
and they do keep cooking a bit once they’re out of the oven.  Peel by 
rubbing them with a clean cloth or paper towel, and slice into rounds. Yes it’s been on a million menus, 
but for good reason – serve over salad greens with a little goat cheese and a simple vinaigrette.  Both 
beets and turnips have very nice greens this week, and could be cooked together with or without the 
kale for a tasty side dish. 
    My only trouble with spinach is deciding which wonderful way to prepare it.  Layer it over cooked 
polenta and top with zucchini, tomato sauce and mozzarella, and bake till bubbly.  Wilt into hot fresh 
cooked pasta, go for a spinach lasagna, or make a big veggie melt with oven roasted potatoes, steamed 
veggies, top with spinach and a little grated cheese and put under the broiler for just a minute… 
    I look forward to few crops as much as I do peas.  We grow sugar snaps as well as English shelling 
peas, this week you’re getting the edible pod sugar snaps.  Perfect for kids lunches, the crowning glory 
of a raw vegetable plate, or quickly cooking as in the recipe below.  Can’t go wrong.  Weather 
providing, we’re looking forward to having strawberries in next week’s box for you.  Thanks everyone! 

In your box 
	

Baby head lettuce 
Spinach 
Bunched white turnips 
Baby bunched onions 
Sugar snap peas 
Mint 
Bunched Beets 
Green Kale 
Green Zucchini 

Herbal Cooler 
  My family and I love this and drink it all spring and summer.  
In a half gallon mason jar, add one big handful rinsed fresh 
mint, one handful dried nettle leaves and one handful dried 
hibiscus flowers (raspberry leaf or St John’s Wort are also 
excellent).  Fill the jar a few inches from the top with cold 
water, screw a lid on, and set it in a sunny window for 12-24 
hours.  Meanwhile, combine about ¼ cup honey, 1/2 cup 
water and a bit of cut fresh ginger (optional) on the stove.  
Simmer 20-30 minutes, then remove ginger.  Strain the tea 
into a pitcher and add about ½ cup unsweetened pure 
cranberry juice (Starvation Alley is amazing, fresh and local) 
and the honey syrup to taste.  Other juices work well so long 
as they’re tart and strong – pure cherry or pomegranate are 
lovely. 
 

Sauteed Sugar Snap Peas 
From Chez Panisse Vegetables 
 
  Top and tail the sugar snap peas, pulling 
off the thread like strings.  Slice on the 
diagonal into ½ inch thick slices.  Put into a 
saute pan with a ¼ inch water, butter and a 
sprinkling of salt.  Bring to a boil and reduce 
the heat to medium.  Cook until done, about 
3 minutes.  The water and butter should be 
emulsified and coast the snap peas, which 
should be bright green and tender.  Adjust 
the seasoning and serve.  Note: a little chopped 
fresh mint would work well at the end if you like..   


