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Box Contents for July 2nd 
1 bunch Lacinato kale 
1 head green cabbage 
1 bunch turnips 
1 bunch bok choi 
1/2# salad greens 
1 bunch carrots 
1 head red butter lettuce 
Next week’s produce (we think): broccoli – fresh garlic – 
radishes – chard – lettuce – more carrots (maybe) 

 

Ideas and info for this week’s produce 
 
Today’s produce is mostly items you’ve already seen at least once 
this season. After six years of growing vegetables for our CSA, I now 
have a pretty good idea of what will be ready to harvest when, and 
which of our early summer items go best together. Today, there are a 
few natural pairings of your CSA items that are also appropriate for 
warm weather cooking (or non-cooking). 
 
Turnips and Bok Choi  - These two vegetables go very well 
together in a stir-fry or a raw salad. You can also use the sauce in the 
recipe below as a hot dressing to pour over chopped raw vegetables. 
To bulk out either of these dishes, you could also add this week’s 
green cabbage. 
Recipe – Ginger Sesame Stir-Fry 

- Mix up a sauce of sesame oil, soy sauce, light oil (grapeseed or 
canola), splash of balsamic or plum vinegar, and a lot of grated ginger.  

- Slice turnips, bok choi stems (the juicy part) and some kind of onion 
and combine in a bowl. 

- Chop the turnip greens and the leafy parts of the bok choi and set 
them aside. 

- Heat a big spoonful of the oil-soy sauce mixture in a wok or large pan 
until sizzling. Add some of the turnip mixture (don’t overcrowd the 
pan) and quickly stir and toss until the veggies begin to lightly brown 
and soften. Remove to a large bowl, and repeat in batches until all are 
cooked. 

Repeat the process with the leafy vegetables, then mix all cooked 
veggies together. Pour any extra sauce over the bowl, and serve with 
steamed rice or noodles. 
 
Lacinato Kale – This is my favorite kale for almost all purposes: 
sautéed, added to bean soup, or raw. Although it seems pretty thick 
and tough, it’s actually quite tender and softens up even more when 
prepared in the following way: 

Recipe – Raw kale salad with tahini  
- Strip leafy part of kale off the central stem, stack leaves together, and 

slice into thin ribbons. 
- Place sliced kale in a bowl, sprinkle with kosher salt and good olive 

oil, and toss/massage with your hands. This helps soften the kale a 
little.  

- Make dressing: in a small jar, combine three parts oil and one part 
vinegar (any kind), salt, pepper, and a generous amount of tahini (I 
like the Al Wadi brand the best). Shake vigorously to thoroughly 
combine. If it seems too thick, add more olive oil. 

- Pour dressing over kale, and mix well. Some grated carrots would be 
a sweet and colorful addition. 

 
Lettuce and salad greens – I have an old standby CSA recipe for 
“supper salad” that I will include in today’s email.  
 
Carrots  - Just some little bunches of medium-size carrots this week, 
but abundant carrots are just around the corner! 

Local Roots Farm News 
 
How about this weather?! Most of our crops are 
loving it, although 90° is hard on lettuce and salad 
greens. We often have a little lettuce gap during or 
following a period of high heat – perhaps a relief to 
some of you! We also have to keep an eye on 
broccoli and cabbage, which can go from “almost 
ready to harvest” to “over mature and flowering” in 
just a couple of days. It looks like our field-grown 
zucchini will be ready soon, and cucumbers won’t 
be far behind. We ate our first Sungold cherry 
tomatoes this weekend, and the fruit set on the 
slicing tomatoes that we grow for the CSA is 
looking healthy and plentiful.  
 
With no rain in the 10-day forecast, but plenty of 
stored moisture in the soil from last week’s 
downpour, we are feeling optimistic about our 
ability to keep everything sufficiently watered. Over 
the next week, we’ll transplant out our big fall kale 
crop, as well as many of our important fall 
“heading” brassicas: cabbage, cauliflower, and the 
amazing Romanesco. With careful planning, we can 
plant and water eight beds per day without over-
taxing our well. We have at least 40 beds of 
brassicas to go in, as well as our regular successions 
of lettuce, fennel, chard, and chicories. It’s a bit of a 
balancing act, but once all these plants are in the 
ground it’s quite a relief.  
 
Our other major body of work these days is weed 
control. The combination of rain and abundant 
sunshine makes the weeds grow just as much as the 
vegetables (or more!). We are getting a very well 
timed break from our regular routine this week due 
to the 4th of July. Instead of harvesting all day 
Wednesday for our two Thursday markets, we’ll 
have a full crew with nothing to do but kill weeds!  
 
Stay cool, and enjoy this week’s no or low-cook 
veggies! 

Large box additions 
Sprouting broccoli 
Rainbow chard 
Garlic scapes 


