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Week 5 - July 16, 2015

This week’s share
3 lbs new potatoes (German Butterball)
lettuce (1/2 lb Carmona, Flashy Trout’s Back, Crisp Mint, Hyper

Red Rumpled Wave)

1 bunch mixed braising greens (please see ID chart)
snap peas (4 ¾ oz Sugar Ann and Cascadia)
chives
cilantro (Pokey Joe)
garlic scapes
1 bunch scallions (Evergreen Hardy Bunching)

Harvesting baby Butterballs

Dear CSA members,
Welcome butterballs and braising greens! This week we’re celebrating cucumber flowers in the greenhouse and
brilliant yellow-orange dinner plate-sized squash blossoms bursting open in the field. Our plants are rejoicing in
the heat this past week. Some of the tomato plants have seemed to almost double in size. (YES!) And we are
immensely grateful. This week’s share has the very last of the garlic scapes; we’ll be harvesting garlic this weekend.
The new potatoes are a variety called German Butterball. This is Trish’s most favorite type of potato - brace yourself
for deliciousness, the name is no mistake.
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Champion Collards
A guide to your braising greens

Big news on the farm! We hosted
our very first wedding this past
weekend. Two of the world’s most
joyful, creative, thoughtful,
inspiring people, our friends,
Jacqui and Eowyn, were married
in a beautiful, small ceremony
after spending the morning
weeding beds with us. What a
lovely day.
Weeding before the wedding

Love, love, love!

Salt-Crusted Potatoes with Cilantro Mojo a simple, but fancy Spanish finger-food appetizer (tapas!)
modified from Food52.com, originally published in José Pizarro's Spanish Flavors.
Salt-crusted potatoes:
2-3 pounds evenly sized new potatoes, scrubbed
but unpeeled
Sea salt
Cilantro Mojo:
3 large garlic cloves (or use garlic scapes!),
roughly chopped
1 green chili pepper, seeded and chopped
Leaves from a bunch of fresh cilantro,
roughly chopped
1 teaspoon freshly ground cumin seeds
Scant 1/2 cup extra-virgin olive oil
2 teaspoons white wine vinegar

Put the potatoes into a wide, shallow pan in which they fit
in a single layer. Add 2 tablespoons salt and 1 quart cold
water (just enough to cover), bring to a boil, and leave to
boil rapidly until the water has evaporated. Then turn the
heat to low and continue to cook for a few minutes, gently
turning the potatoes over occasionally, until they are dry
and the skins are wrinkled and covered in a thin crust of salt.
While the potatoes are cooking, make the cilantro mojo. Put
the garlic, green chili pepper, and 1 teaspoon salt in a
mortar, and pound into a paste. Add the cilantro leaves, and
pound until they are incorporated into the paste. Add the
cumin, and gradually mix in the oil to make a smooth sauce.
Just before serving, add the vinegar, and spoon into a small
bowl. Pile the hot potatoes onto a plate and serve with the
mojo, rub off as much salt from the potatoes as you wish
before dipping them in the sauce.

Announcing our new BIG salad spinner!
Our lives just got so much easier.

An unfortunate situation in our potato field.

You-pick fresh herbs! We have an herb bed at the end of the driveway that is available to our CSA members for
the picking/looting/exploring/enjoying! Look for the scissors or shears at the farmstand on Thursday evenings
during pick-up and head on back. We like to add herbs to the shares every once and a while, but please feel free
to take what you need, try something new! We have: sage, oregano, thyme, chives, tarragon, lovage, also
chamomile, shizo, borage, calendula, valarian, licorice mint, and lemon balm. And of course, if you have
questions, just let us know!
Eat well!
Your farmers, Trish and Jeremy

