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Box Contents for July 16th 
1 bunch Piricicaba –sprouting broccoli 
1 big head broccoli 
1 bunch green curly kale 
1 bunch turnips 
1/2# salad greens 
1 bunch sweet onions 
1 head Samantha red oakleaf lettuce 
1.5# new red potatoes 
1 zucchini 
Next week’s produce (we think): carrots – dill – cucumbers – chard – more 
onions – kohlrabi (maybe) – bok choi – collards  
-  

 

Ideas and info for this week’s produce 
 
Broccoli & Piricicaba – Two different forms of 
broccoli for you this week, with two different sets of 
merits. Piricicaba is a heat-tolerant sprouting form of 
broccoli that was developed at a university in Brazil. 
We have grown it in small quantities for several years, 
and made sure to do one extra large planting this year so 
we would have enough to supply the CSA. It’s very 
tender and has thin skin, so that all the parts are equally 
delicious. Although roasting may seem like a bad idea 
at this point in the summer, it’s the absolute best way to 
cook piricicaba. Spread the sprigs out on a cookie sheet, 
sprinkle with olive oil and salt, and roast at 400 until 
pretty brown and a little crisped.  
 
We also happen to have a bounteous quantity of regular 
old broccoli right now, so you have the opportunity to 
compare these two items side by side. Both of these 
broccolis are also great raw. If you are looking to avoid 
lots of hot cooking, I’ll include some creative ideas for 
raw broccoli in today’s email. 
 
New Potatoes – What makes a potato “new”? When 
the plants are still green, and the potatoes in the soil 
below are still very tender and thin-skinned, we call 
them new potatoes. Non-new potatoes are picked once 
the plants’ foliage has died back and the tubers have 
formed thicker skins that help them store through the 
winter. New potatoes are a true delight of mid-summer. 
We do not wash them, since they are easily bruised. 
When you are ready to eat, just rinse off the dirt. Store 
your potatoes in a cool dark place – not in the 
fridge! I think the best way to enjoy these is boiled or 
steamed. Keep them whole, as they are prone to falling 
apart in the cooking. Once they are easily pierced with a 
paring knife, drain, cut into smaller pieces, and top with 
butter or oil. If you are a large box subscriber, today’s 
dill was meant to go with this dish. Potatoes do not get 
any better than this. 
 
Sweet Onions – Growers of ‘Walla Walla’ onions have 
protected the name of Walla Walla, and it can only be 
officially used to describe Walla Walla variety onions 
that are grown in and around Walla Walla, WA… 
that’s a lot of Wallas in one sentence. Anyway, while 
these are Walla Walla variety onions, I guess I’ll just 
call them sweet fresh onions. Use like scallions – fresh 
on potato salad or green salad, or slice and cook on low 
heat until delightfully caramelized. Or halve them, 
carefully keeping the root-end intact, and grill, together 
with zucchini. Yum!! 
 
 

Local Roots Farm News 
Once a year, I like to give a little background on our farm and family for 
the folks who are new to our CSA. Jason and I have been farming here in 
the beautiful and fertile Snoqualmie Valley for almost seven years. We 
started out as short-term apprentices on another valley farm in the summer 
of 2006, right after we got married. I (Siri) then got an offer to start a new 
farm on a piece of land owned by an aspiring farmer, Dan, along with a 
fellow farm apprentice, Larry. The three of us, having very little 
experience but a lot of enthusiasm, farmed together for two years, helped 
by our good-natured spouses. We started out on less than four acres, 
growing any and every vegetable we could think of. We sold at three 
farmers markets, and provided CSA boxes to about 50 households our 
first year. Through sheer determination and a lot of trial and error, we 
grew our farm and gained knowledge as growers and business-people. 
After two years, Larry and his wife moved on to South Dakota, and are 
now farming on their own land near their hometown of Louisville, KY. 
Jason stepped in as our third farm partner, and we continued to farm at 
Dan’s place for another two years. 

At the end of 2010, Jason and I went through some pretty significant life 
changes. In October of 2010 we had a baby, and parted ways with our 
landlord/partner Dan. For a brief moment, we weren’t sure whether we 
would be able to continue farming, but just a month after Felix was born, 
we found out about a perfect-sounding property for sale, just a few miles 
from our old farm. With head-spinning rapidity, we made an offer on our 
new farm, lined up low-interest financing through a government-
sponsored program for young farmers, moved into a run-down old 
farmhouse, and began our 2011 season by building greenhouses and 
breaking new ground here in time to plant our first crops in February.  

We now own 80 acres of bottomland soil, three funky houses, and a 
collection of large barns and other farm buildings. This season, we are 
growing on 15 acres, and fallowing/cover cropping another 10. We still 
sell at three farmers markets, but our CSA has grown to over 200 
members.  Our skills as growers are much greater, and we are forever 
grateful to our original 50 CSA members who took their chances with us 
our first year. We are proud of the quality of the produce we grow, and the 
people who have worked alongside us over the years, many of whom 
have gone on to farming pursuits of their own. We also very happy to be 
part of an agricultural renaissance here in King County, bringing life back 
to a farming district of great importance to our region. Thank you for 
being a part of our farming adventure! 

Large box additions 
Carrots 
Collard greens 
Dill  


