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Box Contents for June 11th 
1 bunch purple kolhrabi 
1 bunch cilantro 
1 bunch Pink Beauty Radishes 
1 head ‘Pirat’ red butter lettuce 
1 head red oakleaf lettuce 
¾# sugar snap peas 
1 bunch arugula 
 
Next week’s produce (we think): kale – lettuce – cabbage – turnips – 
salad greens – mustard greens – garlic scapes (if they are ready!)  
 

Ideas and info for this week’s produce 

***Notes on vegetable storage*** 
There are two main enemies of vegetable freshness: 
excess moisture and lack of humidity. The best 
environment for all leafy green veggies and most root 
veggies is in the refrigerator in a tightly sealed container. 
A plastic bag works fine, or any container with a lid that 
seals. If you just stick your vegetables in a drawer 
without a bag or other container, they will rapidly wilt.  
Some reusable bags are better than others. Look for thick 
plastic or tightly woven cloth. The main idea is to keep 
moisture from evaporating from your greens. 
 
Kohlrabi – This is such a great vegetable. It provides a 
welcome variation to the tender leaves that dominate the 
spring produce lineup, and on the farm we use it in many 
ways. I advise you to treat the bulbous part like cabbage: 
julienne or grate to make a salad, slice or cube and sauté, 
roast, or bake. Kolhrabi has a flavor like mild cabbage, 
sweet, and almost apple-like in its consistency. You can 
eat it raw, either plain or with a sprinkle of salt. With 
today’s cilantro, I suggest a kohl-slaw of grated kohlrabi, 
radishes if you like, and chopped cilantro. Sprinkle the 
grated kohlrabi with salt and mix around. Then make a 
simple oil and vinegar dressing, or a yogurt based 
dressing, and add the chopped cilantro.  
 
For kohlrabi smaller than a baseball, you can trim off the 
lower part of the bulb, but leave the skin on the upper 
part. Anything larger than a baseball has fairly tough skin 
that should be peeled off.  
 
Kohlrabi leaves taste similar to their cousins kale and 
collards, and can be used the same way: sautéed, 
steamed, or chopped small and eaten as salad.  
 
Sugar Snap Peas - I doubt you need any advice on how 
to enjoy these. Just remember, these are the kind where 
you can eat the whole pea, pod and all.  
 
Radish greens – If you are wishing there were more 
cooking-type greens in today’s box, fear not – there are 
lots more coming next week. In the meantime, radish 
greens make a great cooking green: they cook faster than 
kale but not as fast as spinach. Just chop up and sauté. 
 
Radishes – I find radishes to be a little too spicy to eat 
raw, but here’s a way to make them a great snack: slice 
thinly, sprinkle with a pinch of salt, and mix around with 
your hands. After about 10 minutes, the salt will take the 
spice out of the radishes and slightly soften. I can eat 
them by the bowlful!  
 
Lettuce – It doesn’t get any better than this! Enjoy! 

Local Roots Farm News 
 
Welcome to Local Roots Farm’s seventh season of community-
supported farming here in the beautiful Snoqualmie River valley.  Just 
about half of our members this year are new to our CSA, so I thought 
I’d give a quick history of our family farm: 
 
Jason and I have been farming in this valley since 2007. Before that, we 
were city kids: raised in Seattle, graduated from Garfield High School 
and the UW, and then we briefly pursued “professional” careers in law 
and public administration, respectively. We stumbled into farming after 
a trip to Italy, where we stayed for a few weeks on an olive oil farm, 
working in the garden and eating lots of wonderful produce. When we 
got back to Seattle, we started growing vegetables in our backyard and 
frequenting the farmers markets. A chance conversation with a farmer 
at the Ballard farmers market led me to a summer apprenticeship on his 
farm. That summer I was very lucky to meet a nearby landowner who 
was eager to run an organic vegetable farm on his property, but needed 
partners to take care of the business and marketing aspects of farming.  
 
That became our first farm home in the Snoqualmie. For four years, 
Jason and I farmed in partnership with Farmer Dan, learning by trial 
and error, and working very, very long hours while also commuting to 
the farm from our Capitol Hill apartment. In the fall of 2010, a few big 
changes happened: we had a baby, Felix, and our partnership with Dan 
ended. For a little while, it looked like we might not be able to continue 
farming, but in November we heard about a 40-acre property for sale 
just a few miles down the river from our old place. We took the plunge, 
bought the farm (with help from the USDA’s beginning farmer loan 
program), and by February of 2011 we were plowing fields, fixing up 
the old farmhouse, and planting seeds in our newly built greenhouses. 
We are now in year three on our own farmland, and last winter we were 
able to buy the 40 acres next door as well!  
 
I’m proud to say that we have accomplished all this through the power 
of vegetables. This year we will grow about 14 acres of vegetables. 
Compared to most farms in the US, that’s tiny, but one acre can produce 
40,000 heads of lettuce, 15,000 pounds of winter squash, or 20,000 
bunches of carrots. That’s a lot of food! We start planting in February, 
start harvesting from greenhouses in April, and this year will keep 
delivering vegetables to you until the end of November… let’s get 
started! 

Large box additions 
zucchini 
broccoli 
1 bunch turnips 


