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   Turned out we needed to wait on fava beans for a few weeks when our large outside 
plantings come on, sorry for the tease on that one.  Substituting carrots and new 
potatoes, which should make for a nice full box.   
   I have several goals when putting together your list.  I aim for the ingredients to 
harmonize together in some way, and try to include pairings that will inspire certain 
dishes or styles of cooking.   I try to scoop up any interesting new crops as soon as 
possible, and keep close tabs on what you’ve received in weeks past so as not to repeat 
too much.  And of course, we have to deal in reality and actually have enough to 
harvest for you.  One fleeting crop with a very narrow window are these garlic scapes, 
the flowering stalks that a nearly mature garlic plant sends up.  With an asparagus-like texture and a sweet 
garlic flavor, use all but the bottom inch or two and steam or sautee, whole or chopped into inch-long pieces, 
for use in pasta dishes, stir fries, quiche or soups.  The fresh garlic in your box is uncured, meaning that the 
skin between cloves has not dried down yet and can be chopped up and included if you wish.  Store in the 
fridge to keep it fresh.  A bumper crop of strawberries seems to be on the way, fingers crossed for cool weather 
with just a bit more sunshine.  Upick at the farm stand opens Thursday, May 30th.  Thanks everyone! 
 

Strawberry Shortcake 
		Adapted	from	Tartine,	by	Elisabeth	Prueitt	
	

2	1/2	cups	+	2	tbsp	all	purpose	flour	
1	tbsp	baking	powder	
1/4	cup	sugar	
1/4	tsp	salt	
7	tbsp	unsalted	butter,	very	cold	
1	cup	heavy	cream,	very	cold	+	
1/4	cup	heavy	cream	for	brushing	tops	
2	tbsp	sugar	for	topping	
	

1	quart	strawberries	
1	1/2	cups	whipping	cream	
2	tbsp	sugar	
	

			Preheat	the	oven	to	425.		Butter	a	baking	sheet.		To	make	the	
biscuits,	sift	the	flour	and	baking	powder	together	in	the	bowl.	
Add	the	sugar	and	salt.		Cut	the	butter	into	1/2-inch	cubes	and	
scatter	the	cubes	over	the	dry	ingredients.		Using	a	pastry	blender		
or	2	knives,	cut	the	butter	into	the	dry	ingredients.		You	want	to	end		
up	with	a	coarse	mixture	with	pea	sized	lumps	of	butter	visible.	
			Make	a	well	in	the	center	of	the	flour	mixture	and	pour	in	the	cream.	
Gently	mix	the	dough	together	with	a	wooden	spoon	or	your	hands,	but	don’t	overmix.		It	should	look	a	bit	shaggy	at	this	point.	
			Turn	the	dough	out	onto	a	floured	work	surface	and	pat	into	a	smooth		
ball.		Dust	the	top	with	flour	and	roll	out	about	1	inch	thick.		Use	a	biscuit	or	cookie	cutter	to	cut	out	as	many	circles	as	possible.			
			Place	the	circles	on	the	prepared	sheet	pan.		Brush	the	tops	with	cream	and	sprinkle	with	sugar.		Bake	until	the	tops	are	golden,	
about	10-12	minutes.		Let	cool	on	a	wire	rack.	
			While	the	biscuits	are	cooling,	whip	the	cream,	and	cut	the	berries.		To	assemble,	split	the	biscuits	in	half,	top	with	strawberries		
and	whipped	cream.		(“if	you	have	a	little	extra	time	on	your	hands,	try	folding	some	homemade	pastry	cream	into	the	whipped	
cream	for	an	even	more	luscious	filling).		Serve	immediately.		Serves	6-8.	

In your box 
	

Baby red lettuce 
Bunched spinach 
Carrots 
New potatoes 
Garlic scapes 
Fresh garlic 
Basil 
Zucchini 
Strawberries 


