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     As we head towards summer and are making plans, a few important 
reminders about Vacation Credit!  We offer up to two weeks of vacation 
credit during the season, and ask for a minimum of five days notice, by 
phone or email.  $20 coupons are mailed out for each box cancelled, good 
any time at farmers market or at the farm stand.   It is very important 
that you keep track of dates you have cancelled as we pack and deliver 
an exact number of boxes each week, based on vacation credits.  If you 
can’t remember what date you’ve cancelled, by all means ask.  Once I 
confirm and send credit, I don’t send reminders of cancellations.  Please 
note, during your vacation weeks, you will still receive the weekly email, 
and your name remains on the check off sheet at the drop spots, only the number at the top of the list changes 
each week.  This is to ensure that I don’t drop folks by accident when their vacations are over…. an imperfect 
system, but it works very well so long as you remember what dates you have cancelled.    
    

Herb this week is spearmint, our favorite variety called ‘Kentucky Colonel’ which is especially good for 
cocktails or iced herbal cooler (brew a big handful of mint in cold water with hibiscus and nettle overnight, 
then strain and flavor with pure cranberry juice, lemon and agave or honey/ginger syrup – I do this in a big 
half gallon mason jar, and we go thru it in about a day, when it’s hot like this).  Chopped fine, it is also 
incredible in combination with quickly sauteed sugar snap peas and a bit of butter.   

 Little Gem baby romaine has become one of the darling crops of spring, loved for it’s sweet crunch, and 
easy presentation – just pop leaves off from the base, and rinse - they get more and more adorable as you get to 
the center.  Makes an incredible base for a main-dish salad, think nicoise, or thinly sliced marinated steak, or 
chefs salad with hard boiled egg and your favorite cheese cut into long narrow lengths.  Big, beautiful bok 
choi this week, it will hold well in the fridge at this size, if you want to move thru the salad greens first.  
Strawberries are just starting to ripen in the field, and this coming week of mild sunshine should be just what 
they need – I’ll keep you posted on U-pick opportunities and any discount flats for freezing. 

More new potatoes this week, hope you can keep up.  They have a fairly short season, and are a nice 
staple at a leafy time of year, so I’m not holding back.  The recipe below comes from our hard-working kitchen 
guru Matthew, who’s busy cranking out all sorts of creative products for sale at the farm stand – elderflower 
cordial, allium powders, prepared horseradish, lovely jams and more…    

 

In your box 
	  

Little Gem lettuce 
Butter lettuce 
Bok choi 
Mint 
Fresh garlic 
Walla Walla onions 
Red Gold new potatoes 
Sugar snap peas 
Strawberries 
 

 
Matthew’s Smashed New Potatoes 
  Bring a large pot of water to boil.  Scrub potatoes and add whole, boiling for about 10 minutes.  Drain, & using a quart mason 
jar, smash gently leaving lots of large chunks.  Melt a large knob of butter in a cast iron skillet, add potatoes in an even layer  
and crisp up over medium heat, a few minutes on each side (flip it like a pancake) until golden. 
  Possibilities are endless – try caramelizing some sweet onions in the pan first before adding potatoes, or top the browned 
potatoes with steamed vegetables or greens and shredded cheese of your choice, and finish in the broiler. 

 


