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    Cool nights and plenty of sunshine are just the thing to make strawberries 
happy.  We are growing close to ten acres this year, just starting to ripen in the 
field, plus an early crop in cold-frame greenhouses where we are harvesting from 
now.  These are day-neutral varieties which produce well both early and late in 
the season, as opposed to ‘June bearing’ which have a very specific window for 
production based on day length.  While some varieties definitely sacrifice flavor 
for shipping quality, we’ve found our favorites over the years and continue to 
trial new ones every season.  Strawberries are best eaten within a day or two of 
harvest, and should be refrigerated unwashed.  Lots more to come in your boxes this month.  
   These spring planted beets are going to cook more quickly than you might be used to, and they are oh so 
good when cooked just right.  My favorite method is to lay a square of tin foil in a small roasting pan, top 
and scrub the beets well, and without drying them, place them on the foil.  Drizzle with olive oil, sprinkle 
with kosher salt and wrap them up in a tight packet.  Roast at 375 for about 40 minutes, then check to see if 
they can be fairly easily pierced with a toothpick (remember they will keep cooking a bit even once you pull 
them from the oven).  Once cooled, use a paper towel to rub off the skin, it comes off easily at this point.  
Slice ½ inch thick.  Wonderful over salad greens – a cliché, but add fresh goat cheese and a vinaigrette for 
an incredible mix of flavors and textures, or marinate briefly for a simple side dish.   
  Green garlic and the first basil of the year are a nice combo for any Italian dish you choose to make, but I 
have to recommend putting them towards a batch of pesto.  Pop off leaves from the stems, chop up the 
bottom third of the green garlic and place in the bowl of a food processor.  Add a small handful of pine nuts, 
1 tablespoon of lemon juice and about ¼ cup each of parmesan and good olive oil.  Blend until smooth, 
scraping the sides down once or twice, and adjust the texture with more oil if need be, and salt to taste.  
Keep any extra in a small lidded container in the fridge for up to three days.  Happy Mama’s Day to all you 
hard working ladies out there, enjoy this beautiful time of year!    
    

In your box 
	

Salad mix 
Red leaf lettuce 
Basil 
Green garlic 
Curly kale 
Fresh red onions 
Red Ace beets 
Strawberries 

About the Farm Stand 
 
   Located on 60 certified organic acres just north of Eugene, our farm stand is open Thursday thru 
Sunday from 9am-6pm.  In addition to the daily harvest of vegetables and berries, we offer a wide 
selection of specialty products to elevate our produce and take your cooking to the next level. Hot 
sauces, allium powders and chili flakes from the farm, fresh organic eggs, local oats, Jacobsen salt, 
beautiful raw honey, and some truly wonderful olive oils from Italy, Spain and California, including a 
new Umbrian oil from the frantoio I visited last fall, some of the most  delicious I’ve tasted.  
   Strawberries picked daily, and at our best prices too, should you want to stock up.  Call or check our 
website for details on U-pick strawberries, the patch is set to open Mid-May. And remember to ask for 
your 10% CSA discount. Hope to see you there! 
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