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Greetings, CSA Members!  This week we hope to bring you Easter Egg radishes, baby Walla Walla onions, braising greens, green garlic and broccoli raab.  

On Saturday we had a large hail storm at our farm. Wyatt and I spent a few hours on Sunday assessing the damage. The beautiful lettuce we planned to give you this week was flattened. As was next week’s spinach. This certainly isn’t helping things after all the cold weather this spring! Other crops like rhubarb and zucchini suffered damage, but we think they will recover. I posted photos of the hail damage on our Facebook page.

Your CSA shares might be a little light for the next couple of weeks as the farm recovers from the damage, but we plan to make up the difference to you later in the summer. Thank you for your understanding!
The amount of damage we suffer from a hail storm has a lot to do with timing. While it is so disappointing to loose crops like lettuce and spinach, this is just one of many successions we will have of lettuce and spinach this summer. A hail storm in May does not mean that we won’t have any lettuce in September. And you obviously won’t see any sign of hail damage to the greens we harvest a month from now.

Hail is a different story with a crop like tomatoes or melons. Hail is capable of damaging little tiny tomatoes or melons when they are just being formed. Hail damage on a tomato the size of a pea will still be there many months later in August when we start to harvest the tomatoes. It is very frustrating to be picking tomatoes in August that were blemished by a hail storm in June!

One of the worst times for a hail storm is mid-summer. If we had a big hail storm in July it could potentially destroy crops like tomatoes, melons, and zucchini. And at this point in the summer it is too late to re-plant. It’s difficult to even think about how disappointing that would be!
We try to do the best we can to protect against hail, but it is a difficult challenge. We use a lot of row cover on our farm and this protects many crops against light hail. We also plant a large number of crops that are ready at different times. I guess we just have to hope for the best and keep going!

Sharing the Harvest Update

Sharing the Harvest is our fund to make reduced-rate CSA shares available to households in need in our community. This year I am very happy to say that CSA members have contributed $2,826 towards this fund. This has allowed us to offer reduced-price shares to 8 families. 

However, we all know that we are living in difficult times financially. I have a waiting list with 5 or 6 families who would like to join our CSA, but need financial assistance to do so. Please let me know if you would like to make a contribution to Sharing the Harvest in order to offer assistance to these families who would like to join our CSA.

HAVE A GREAT WEEK!—Amy

THE COOK’S COLUMN

Farming in Colorado is definitely a challenge, as this cold spring weather demonstrates, slowing down the growth of everything but the cool-weather-loving greens. Unfortunately, we got one more reminder of that fact when Saturday’s thunderstorm dealt us some significant hail damage on a few crops, so we don’t have the spring lettuces that we planned to have for you this week.

Wow, last week’s heat and then weekend chill and rain (for me) sure made me appreciate the farmers’ efforts in bringing food to our table.  So here are some tips that I think help keep greens at their best until you cook them.

You can count on the produce from our local farms to last longer than most anything store bought, since it’s so much fresher when you get it.  Tender greens, however, benefit from a little extra attention when you get them home, or as soon as you are able.  I love washing and tasting all the different greens, and noticing the differences in flavor and texture, which changes from harvest to harvest.  These are clues as to how to best use them, either raw in salads when young and tender, quickly cooked when larger and sturdier in a sauté or even grilled, or braised in a flavorful cooking liquid for those greens that are somewhat tough and meaty (think collards) when mature.

After a gentle bath in a sink full of cool water, lift them out and into a salad spinner.  Spin to remove all the excess water you can, otherwise even the freshest greens start to spoil when wet.  If they seem more than a little damp, you can place a paper towel into the plastic bag to wick some of the water away from the leaves.  Squeeze out excess air without bruising the leaves and store in a vegetable bin or other part of the refrigerator that doesn’t get cold enough to freeze.  Now you have greens ready to eat or quickly cook when you’re pressed to get dinner on the table in a hurry!

Our greens this week are the braising greens, which we talked about last week, and broccoli raab.  For those of you who found the braising mix a bit too bitter/spicy for your palate, try cooking them longer to tame those flavors.  You’ll lose the crispy texture and some nutritional value, but you might be happier with the taste.   Remember there are four basic tastes--sweet, salty, sour and bitter--and everyone’s palate is different and prefers different tastes.  Use the other tastes to balance the bitterness of the greens.  For most people, salt seems to balance bitter (and sometimes sweet), and fat (butter, olive oil) helps too.  Again, think how collards are traditionally cooked in the South with some type of pork fat (bacon, salt pork or ham)!  For more information on balancing bitter, check out this link  http://www.chow.com/stories/10138.

Broccoli raab also tends towards the bitter, depending on its maturity and time of year (older and hotter weather usually means more bitterness).  While you can cook it much like you would broccoli, it’s a little more like turnip greens in flavor.  Many raab recipes have you ‘blanch and shock’ the vegetable first.  Bring a pot of salted water to a boil.  After rinsing and trimming off any tough stem ends, drop the raab whole or cut, into the boiling water.  You’ll probably want to cook to ‘tender crisp’, not soft.  Taste a piece after a minute or two of cooking to determine when it’s done.  The time will depend on many factors (how much you’re cooking, how big/thick the pieces are, etc.)  Have a bowl of iced water at hand.  As soon as the raab is the desired tenderness, quickly scoop the pieces out or strain through a colander and then ‘shock’ in the iced water to stop the cooking and chill.

Alternatively, you can simmer the raab in a partially covered skillet in a small amount of water for a few minutes until tender.  The water should have evaporated off by the time the raab is tender.  Don’t cover completely or the raab can turn a not so attractive olive green color and have a sulfury aroma, much like overcooked broccoli.  Immediately use in the finished dish, or season to taste with salt and fat (I’ll say fat when I mean butter or olive oil) and eat.

Check out this link for more information about the origin and use of raab http://whatscookingamerica.net/Vegetables/BroccoliRaab.htm.  And here are a couple of recipe ideas from Cook’s Illustrated that use raab, par-cooked either way.  You can even par-cook (partially) and chill raab (or other vegetables) for later use, as long as it’s within a few days.  That way you can have some one night, and be ahead on dinner preparation later in the week.

Raab with Garlic and Red Pepper Flakes
1-2 tablespoons olive oil

2-3 medium garlic cloves

red pepper flakes, to taste

1 pound par-cooked raab, cut bite size

Heat oil, garlic and red pepper flakes in skillet over medium heat until garlic begins to sizzle and is aromatic. Add raab, and cook, stirring to coat with oil, until heated through, about 1 minute. Season to taste with salt, serve immediately.

Raab with Sun Dried Tomatoes and Pine Nuts

Follow above recipe, in addition cut 1/4 cup sun-dried tomatoes into thin strips, and cook with the garlic and red pepper flakes. Add 3 tablespoons toasted pine nuts at the end, season taste with salt and serve.

Raab  with Asian Flavors

Mix 1 tablespoon soy sauce, 1 1/2 teaspoons rice wine vinegar, 1 teaspoon toasted sesame oil, and 1 teaspoon sugar in small bowl; set aside. Follow first recipe, substituting vegetable or coconut oil for the olive oil and adding 1/2 teaspoon finely grated ginger along with garlic and red pepper flakes. Add the soy sauce mixture at the end and serve.

Those of you who have never had green garlic are in for a springtime treat!  Handle and prepare as you would green onions or scallions; you can even use the youngest ones raw.  However, the flavor is definitely of garlic, not onion, although much milder so you can use more of it in recipes that call for regular dry garlic cloves.  Trim off the roots and the leaf tops which are tougher than the bulb and stalk.  However, you can save the tops to poach in seasoned water or other liquid, and serve room temperature or cold dressed with a vinaigrette or mayonnaise.

I think green garlic has a special affinity for pasta dishes.  Here are a couple of ideas...

Try whole wheat or spelt spaghetti, the nutty flavor of will highlight the mellow garlic. Instead of mincing the garlic, sauté the stalks whole until very tender, so they intertwine with the pasta when tossed with it in a bowl. Top plates of pasta and green garlic with eggs fried in the garlic-laced oil — and an abundant amount of coarse black pepper and sea salt — and you have a rustic dish that takes only a short while to make.

For a more elaborate dish, try this recipe from www.gourmetsleuth.com.

Penne with Ricotta and Green Garlic Sauce
4 generous servings

1 1/2 cups fresh whole-milk ricotta

1/2 cup finely minced green garlic 

2 tablespoons minced parsley, divided

Salt and freshly ground pepper to taste 

1 pound dried penne or pasta 

2 tablespoons butter 

1/4 cup freshly grated Parmesan cheese plus grated Parmesan for the table 

Combine the ricotta, green garlic and 1 tablespoon of the parsley in a large bowl; season with salt and pepper. 

Bring a large pot of salted water to a boil over high heat. Add the pasta and cook until al dente. Just before pasta is done, remove 1/2 cup of the boiling water. Whisk enough of the hot water into the ricotta to make a smooth, creamy sauce.  

Drain the pasta and add to the sauce along with the butter. Toss well. Add 1/4 cup Parmesan cheese and toss again, adding a little more of the hot water if needed to thin the sauce. Taste and adjust seasoning. 

Serve on warm plates, topping each portion with some of the remaining parsley. Pass additional Parmesan at the table.

Taste, cook and enjoy your vegetables this week.  If you want to experiment with bitter flavors, even cook the radish greens!  Send questions/comments/ideas to me at mkakudo@4dv.net.




-Marilyn
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