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    Salad mix, baby bok choi and bunched daikon are all coming from 
greenhouses this week.  We’ve had good results with a new technique of using 
insect-excluding netting over the open ends and along one side of the green 
houses to allow good ventilation but keep out flea beetles and cucumber beetles 
which can riddle the greens with holes.  The daikon is planted relatively close 
together, to experiment with harvesting it at a smaller size, with a more mild 
flavor.  It can be cooked or eaten raw, like a radish.   
   The past few weeks of relatively warm dry weather have made for some very 
productive days at the farm.  In addition to lots of field prep, cover cropping 
and fall planting, the crew has been busy constructing new green houses.  It is always astounding to see how 
quickly and proficiently they get this job done – after so many years, they have it down to a science.   
   I find myself thinking about my dear mama every time I make this potato leek soup.  It was one of her fool 
proof specialties, and I miss her so!  I love how food has such a powerful link to the past, to our emotions, to 
our memories.   
 

Potato Leek Soup 
   Trim the root end and leafy greens of 2-3 medium sized leeks.  Wash well to remove any dirt from the layers.  Slice into 1-inch 
coins.  Peel 4-5 medium potatoes and cube and dice one small shallot or ½ an onion.   Melt 3 tablespoons butter in a medium 
size pot, and sauté leeks and onions for 5-6 minutes.  Season with salt, add potatoes and cook a minute more.  Add 4-5 cups 
stock, till potatoes are covered but not by much.   
  Bring to a near boil, then turn down to low and simmer for 30 minutes to one hour.  Using a potato masher, crush the potatoes 
until smooth.  I’ve found it is important to really wait until the potatoes are cooked thru before you mash, the result is a creamier 
soup in the end. 
  Cook a few minutes more, turn heat off and add a few tablespoons half and half or cream, and plenty or salt and pepper to taste.  
Garnish with chopped chives or crème fraiche if you like. 

 
  Simmered Daikon with Japanese Mustard 

  From Japanese Farm Food by Nancy Singleton Hachisu 
 
1 medium daikon (or 2-3 smaller daikon) 
1 piece of konbu (6 inch x 4 inch) 
2 tablespoons Japanese or prepared mustard 
3 ½ tablespoons soy sauce 
 
Pour 3 ½ cups cold water in a small heavy pot.  Float the piece of konbu in the water to soften.  Meanwhile, peel the daikon and 
cut it into ¾ inch thick rounds.  Snip the softened konbu into ¼ inch by 1 ½ inch strips with kitchen scissors.  Drop the daikon and 
konbu into the pot of cold water (there should be just enough water to cover the daikon).  Bring almost to a boil over high heat, 
decrease the heat to medium low and simmer for 15-20 minutes until the daikon is soft in the center when poked with a bamboo 
skewer.  When the daikon pieces are soft but not starting to disintegrate, season with the soy sauce.  Cool in the broth and serve 
at room temperature in individual bowls with a dab of mustard on the side of the bowl.   

In your box 
 

Salad mix 
Baby bok choi 
Bunched daikon 
Leeks  
Red potatoes 
Gold beets 
Onions 
Brussels Sprouts 
Italian kale 
 
 
 
 
 


