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Box Contents for July 9th 
1 bunch arugula 
1 big head broccoli 
1 bunch red radishes 
1 bunch carrots 
2 zucchini 
2 fennel 
1 head fresh garlic 
1 head lettuce – assorted varieties 
1 bunch broccoli rabe 
Next week’s produce (we think): sweet onions – kohlrabi – more 
zucchini – more broccoli – kale – new potatoes (maybe!) 

 

Ideas and info for this week’s produce 
 
Lettuce – Last week’s heat caused lots of our lettuce to 
“bolt” (make a flowering stalk, which plants do in response 
to different types of stress. Among the more heat-tolerant 
varieties are a few different types of Romaine and “leaf” 
lettuces, and we have picked an assortment of these for the 
boxes this week.  
 
Fennel and carrots – I think these two vegetables go very 
well together, either raw or cooked. To cut fennel into snack-
size pieces, slice across the grain, e.g. perpendicular to the 
visible veins that run from the base of the leaf/stalk. This will 
reduce the chance of having a stringy experience.  
If you are not partial to the anise-y flavor of fennel, try this: 
Recipe – Carrots and Fennel in Brown Butter 
• Slice carrots diagonally into thin oval-y shapes. Slice fennel 

cross-wise to form thin C-shapes. 
• Heat a couple tablespoons of butter in a pan until lightly 

browned, then add the carrots and fennel.  
• Once the butter has browned, you can add a little oil or 

additional butter so there’s enough to coat the veggies. 
• Cook carrots and fennel, stirring frequently, until carrots and 

thoroughly cooked and the thin edges begin to brown. I think 
this dish smells like waffle cones…. If you have fresh mint, it 
would be nice to add it at the last minute. 

 
Fresh Garlic –Our garlic crop is one of only a few 
disappointments so far this season. Our fall-planted patch 
developed an impressive grass infestation over the winter, and in 
the spring started to show signs of fungal disease that caused 
about fifty percent of the plants to rot before forming mature 
heads. Our fellow vegetable farmers here in the valley all report 
similar disease issues with this year’s garlic. Maybe it was the 
warm and mild winter? In any case, we are making the most of 
what we have, and sending some if it to you today as what we 
call “fresh” garlic. It’s a fully formed head, but hasn’t been hung 
up to dry and “cure”. The cloves are full of wonderful sticky 
garlic juice… great for cooking. This garlic is perfect for pairing 
with today’s broccoli rabe – recipe to be found in today’s email. 
 
Arugula – Thank goodness some of our CSA members are 
relatives of ours and not afraid to tell us what they really think. 
My sister wasn’t happy with the bunched arugula from a couple 
weeks ago, because the twist-tie had crushed the stems. Here’s a 
hot tip for making the most of your arugula: We cut it low, with 
lots of long stem attached, specifically so that you can just cut the 
whole bunch in half at the point where it is twist-tied. Throw 
away the lower part (or throw it in the food processer to make 
arugula pesto, minus the twist tie). All the leaves that are above 
the twist tie should be nice and un-crushed. 
 
Zucchini – Learn to love it! We grow the best zucchini around. 
These are dense, flavorful Italian heirloom varieties that hold up 
well to cooking.  

Local Roots Farm News 
 
Vegetables: What are they? 
I was out weeding with 2.75-year old Felix yesterday, and he 
asked me what we were pulling up. I told him they were 
lambsquarters, and he asked me “is lambsquarter a vegetable?” 
Well, I suppose it is… After all, lambsquarters (in the same 
family as chard and spinach) have leaves, and I do sometimes 
like to eat them when I’m ruthlessly uprooting them. 
 
Technically, many of the items we grow on the farm are fruits: 
zucchini, tomato, cucumber, winter squash. Even green beans 
are probably most accurately described as fruits, since the pods 
that we eat contain the plant’s seeds. When it comes to true 
vegetables, the parts of the plant that we eat are much more 
diverse. This week’s box is a fun assortment of all the different 
parts of plants that get grouped together under the name of 
“vegetable”. 
Lettuce – that’s easy. Those are leaves. 
Carrots – also easy. Those are roots 
Broccoli – broccoli (as well as cauliflower) is the unopened 
flowering head of the plant. Each little green bead, if the plant 
is left alone, will open into a yellow flower and eventually 
develop into small pods, each of which contains about 20 
broccoli seeds… neat! 
Broccoli rabe – this is actually a whole bunch of different parts, 
because it’s really the whole plant: leaves, stalks, and little 
nascent flowering buds. 
Garlic – this one is interesting. Garlic reproduces itself through 
an asexual process of division. We plant individual cloves, and 
over about 9 months of growth, that one clove grows and 
divides itself into a whole new head of garlic. Each of the 
cloves in the garlic head represent a new potential garlic plant.  
Fennel – although often referred to as a ‘bulb’, the part of the 
fennel plant that we eat is actually a dense cluster of leaf bases. 
The round green parts that stick up are the leaves’ ‘petioles’, 
and the leaves themselves are the feathery frond-like parts. 
Enjoy your different plant parts!  
- Siri, and the Local Roots Farm crew of champions 
 
 
 

Large box additions 
Cucumber 
Napa cabbage 
Beets  


