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Box Contents for June 25th 
1 bunch collards 
1 bunch garlic scapes 
2 purple kohlrabi 
1 bunch beet-leaf chard 
1 bunch cilantro 
1 head green butter lettuce 
1 head Samantha red oakleaf lettuce 
1 bunch arugula 
Next week’s produce (we think): kale – turnips – bok choi – 
cabbage – carrots (fingers crossed!) – lettuce  

 

Ideas and info for this week’s produce 
 
Garlic Scapes  - A perennial favorite in the early weeks of 
the CSA, scapes are the immature flower stalk of hardneck 
types of garlic. The stems are the best part – the unopened 
flower tends to be a little stringy. Chop up the stems and 
sauté, or leave them whole, sprinkle with oil, and grill or 
roast. They have a mild garlic flavor that takes very well to 
cooking. You can also use them raw in place of scallions, but 
remember that they are garlic and will be a bit spicy. 
 
Beet Leaf Chard – Rainbow chard has been a staple of our 
CSA for years. It’s a fast growing crop that adds a lovely 
splash of color to the green palette that dominates the early 
weeks of CSA season. But, I must admit, I do not love to eat 
Rainbow chard. I’d eat kale three times a day and not tire of 
it, but I find Rainbow chard to be too thick and the stems a 
little too big. My parents, on the other hand, eat their way 
through at least three bunches of Rainbow chard every week. 
To each his or her own. Anyway, this week’s chard is 
something quite different. Jason and I traveled to Rome two 
winters ago with our parents and 1-year old Felix. We ate out 
at casual Roman trattorias most evenings, enjoying big plates 
of pasta, fried artichokes, and simple sautéed greens. Usually 
there are two or three vegetable side dishes on a dinner menu 
in Italy, and one of them is always “bietole”, or beet greens. 
We enjoyed this “new” vegetable dish so much that we 
sought out a Roman seed supply store and brought home the 
seeds for this variety of chard. It has a narrow stalk and a 
thinner leaf than the big bright Rainbow chard, and cooks up 
faster and becomes more tender. In Rome, cooks will parboil 
the greens, chop them up into fairly small pieces (stems and 
all), and then finish them in a pan with plenty of olive oil. 
The result is silky smooth and spinach-like. If you favor the 
Rainbow chard, fear not! We are still growing plenty of the 
Rainbow, and you’ll be seeing it before long. 
 
Collards – Collards have a reputation for being tough and 
requiring long cooking. In fact, they are very similar to kale, 
both in how you cook them and how they taste. I think 
collards are sweeter and more tasty during the warm months 
of the year, but kale really is at its best in the late fall. Go 
ahead and try these collards in your favorite kale preparation 
– you can also add in the kohlrabi leaves if you want a bigger 
portion.  
 
Lettuce – This week’s lettuces are some stunners: the lovely 
Samantha red oakleaf, and a big beautiful green butter. 
Lettuce is one of our favorite crops to grow and eat. I know 
some of you feel a little overwhelmed by lettuce at this time 
of year, but my best advice to you is to find a salad dressing 
that you really like and just make a huge salad!  
 

Local Roots Farm News 
 
Wow! After describing our drier than average weather in 
last week’s newsletter, we promptly received about 2” of 
rain (and counting)! We are taking full advantage of the 
newly dampened soil to get caught up on transplanting. 
When it’s as wet as it is this week, there’s no need for us 
to spend extra time getting irrigation on newly planted 
seedlings, so we can move fast. This pleasant rainy spell 
is forecast to last a couple more days, and then we are 
expecting an abundance of sunshine. From a farmer’s 
point of view, early summer weather doesn’t get any 
better than this. Our crops are now thoroughly watered, 
and they have everything they need to take full advantage 
of the approaching sun to photosynthesize like crazy!  
 
We are still a few weeks away from the “heavy” crops of 
summer (potatoes, zucchini, onions, cucumbers) but each 
week you’ll be seeing a little less of the leafy sorts of 
produce and a little more heft and color. We had 
expected to have our first carrots ready for today’s box, 
but when we taste-tested them on Saturday they weren’t 
quite there. Carrots produce a compound called 
“turpenoids” when they are young, so we resist the 
temptation to pick carrots at the “baby” stage, preferring 
delicious sweet carrot flavor over cuteness. In any case, 
we are 99% sure carrots will be in your box next 
Tuesday. 
 
Elsewhere on the farm this week, we are filling our seed-
starting greenhouse with flats of radicchio – our favorite 
crop! We grow lots and lots of radicchio and our main 
seed date is right after the solstice. These plants do best 
when they experience ever-shortening day length, thus 
the traditional post-solstice seed date. Just a few more 
sowings of chard and lettuce are left on our seeding 
calendar, and by late July we’ll be all done with this 
year’s sowings for our transplanted crops. Just in time to 
start harvesting tomatoes! 
 
Enjoy the leaves of early summer this week!  
~ Siri & crew 

Large box additions 
Cucumber 
Lacinato kale 
Sorrel (info in today’s 
email) 


