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Box Contents for June 16th 
1 bunch white salad turnips 
1 bunch green onions 
1 bunch red Rover radishes 
1 head ‘Pirat’ red butter lettuce 
½# salad greens 
1 bunch green curly kale 
1 small green cabbage 
 
Next week’s produce (we think): chard – lettuce – bok choi – 
arugula – garlic scapes (maybe) – carrots (also maybe) 
 

Ideas and info for this week’s produce 
Salad Greens – This mix of petite little leaves has become a 
staple of the American diet. “Mesclun”, the French term for what 
was once a pricey specialty item, is now to be found in dozens of 
variations in every supermarket in the country, at a price that’s 
significantly less than the original fancy stuff.  Most of the 
supermarket salad greens are grown in super-flat fields in 
California and harvested by machines. We aren’t exactly that 
mechanized (nor are our fields that level), so we pick it the old-
fashioned way, by hand.  
 
So, what should you do with these lovely leaves? Jason and I 
have been making meals at least once a week that involve some 
kind of warm beans and/or meat layered on top of a bed of 
lightly dressed greens. We make it on a big platter, and 
sometimes top off the beans with some sautéed mushrooms or 
fried onions. It looks really nice, and it tastes good too. If you are 
feeling like the volume of lettuce and other salad greens is more 
than you usually eat in a week, this is a great way to incorporate 
more of them. The warm beans serve to lightly wilt the salad, and 
a whole bag will easily serve 2-3 people.  
 
Radishes – We try pretty hard not to over-do it with certain 
vegetables, but this week we again have a bounty of radishes in 
our field so you are getting them two weeks in a row. In any 
case, these go fabulously with the turnips that you are receiving 
this week, either in a mixed quick pickle, sautéed, or roasted in 
the oven on our promised cool/rainy day this week. I’ll include a 
couple recipes in the email that will work with both turnips and 
radishes. 
 
Cabbage – We are delighted to have this sweet and tender 
cabbage so early in the season! This is a new variety for us and 
it’s a definite keeper. Some of you may notice some holes in the 
outer leaves of your cabbage – this is slug damage, and it’s 
perfectly harmless. We made a lovely slaw last night of cabbage 
and green onions. If you are still hanging on to last week’s 
kohlrabi, you could sneak it into a cabbage slaw and it would 
make it even sweeter. 
 
Green Curly Kale  – Kale used to be a hard sell, but now it’s 
enjoying a widespread popularity. I’ll include some other kale 
recipes in today’s email. 
Recipe – Oven Kale “Chips” 
• Preheat oven to about 400°. 
• Strip leaves of kale from the central stem, roughly chop or tear, 

and spread on a large cookie sheet. 
• Sprinkle generously with olive oil (no need for anything super 

fancy), a big pinch of salt, and toss to coat. 
• Bake on the middle rack for about 5 minutes, then use kitchen 

tongs to turn and redistribute leaves. The top edges will crisp. 
Any parts where the leaves are layered together will steam 
rather than crisp, so frequent turning will aid in the crisping.  

• Continue cooking until crisped to your liking.  
 

Local Roots Farm News 
“Dryland” Farming  - Well, this may be a first. It’s mid-June, and 
I’m writing a CSA newsletter not about how wet and dreary it is, 
but now I wish it would rain! We don’t use very much irrigation on 
our farm, mostly out of necessity. Our well provides a limited 
supply of water – about 5000 gallons a day – and we have opted 
not to pump from the river, partly because we don’t have the 
equipment necessary to do so, and also because there are some 
questions about the long-term availability of river water to farms, 
and we don’t want to become reliant on it. So, we use a highly 
efficient drip irrigation system and meter our water use 
strategically. 
 
In the spring, of course, our major challenge is too much water. 
When our soils are saturated with spring rains, it’s difficult or 
impossible to drive our equipment in the field to prepare soil and 
plant seeds. At that point, the plants that we do manage to get into 
the ground have more than enough moisture to thrive. By May, 
however, there is the possibility that the weather will clear up 
enough that the top few inches of the soil will get pretty dry. In that 
case, we choose to water our newly transplanted seedlings as they 
go into the ground. Our drip irrigation delivers water directly to 
their little root zones, and helps them through the first week of life 
in the field. After that, their roots will have grown out and down 
into the surrounding soil where sub-surface moisture is available. 
Throughout the late spring, we typically get periods of rain that 
keep that moisture bank relatively stable. By mid-summer, when 
we have our typical “drought” period, most of our crops have 
established deep root systems that can access moisture from several 
feet below the surface. Usually, we do not provide any extra 
irrigation to our crops beyond the water they get at the point of 
transplanting. By avoiding repeated shallow watering, we 
encourage the development of their deeper root systems. Not only 
does this make the plants hardier and lower-maintenance, it also 
means that they are accessing some of the minerals in the lower soil 
strata that our heavy winter rains leach out of the top layers of soil.  
 
As I said, we don’t do this quasi-dryland farming completely by 
design. It’s largely due to the limitations of our specific farm’s 
water supply, and there are lots of times when I wish I could 
magically turn on the sprinkler in the sky and water the whole farm 
all at once. Maybe later this week I’ll get my wish! 
 

Large box additions 
Rainbow chard 
Bok choi 
Romaine lettuce 


