
UKCSA Week #2, June 2nd 2011

A few of the farm staff finishing up 
the salad mix bagging this morning!
We put it in the cooler for the rest of 
the day before packing it up in the 
van.  

Broccoli   1/2#
Kohlrabi   2
Radishes   1 bunch
Pac Choi   1  
Kale    1 bunch 
Lettuce   2 heads
Salad Mix   1 bag
Arugula   1 bag
Spinach   1 bag
Fenugreek   1 bunch
Dill    1 bunch
U-PICK: sugar snap peas 1 quart

This week’s harvest
We have reached week #2 of the 2011 season, 
and it seems summer has finally arrived.  We 
have a plentiful share today and more in store 
for next week.  Although I said ‘green onions’ 
were on their way to the share, its one thing 
we’ve decided to skip until next week!  The 
90-degree temperatures have forced a lot of 
the crops into growing fast, and as of just yes-
terday we were finally able to get some field-
work done (the corn is finally planted!!!)

Many of you have been able to come and pick 
sugar snap peas, and they keep growing!  So, 
they are back for U-Pick this week.  If you came 
this past week, no need to find one of us first, 
just go ahead and pick.  For those of you who 
couldn’t make it last week, find one of us from 
the organic team (in the shed or out in the 
fields) and we’ll point you in the right direc-
tion.  

Farm News

Kohlrabi
Kohlrabi is in the same 
family as broccoli, cab-
bage, and kale.  It tastes 
similar to radishes when 
raw or broccoli when 
cooked. Remove the 
leaves and skin, and use 
raw in salads or sauté in 
butter or cream sauce. 

Fenugreek
Our fenugreek seed was 
given to us by one of our 
long-time CSA members.  It 
is an herb and spice com-
mon in Indian-cuisine and 
curries.  I’ve linked two 
recipes on the back.  It can 
be used fresh or dried, so if 
you’re not feeling adventur-
ous this week, dry-it, and 
save it for later!   

Pac Choi
Also known as “Bok Choy”, 
this is the ultimate stir-fry 
vegetable with a crisp stem 
and mild leaf.  The leaves are 
similar to swiss chard and the 
stems can be used like celery. 

Dill
Also known as ‘dill-weed’, 
this herb combines well with 
potatoes, yogurt-dishes, dress-
ings, fish, eggs, cucumbers, and 
many vegetable stews.  Re-
move leaves and chop to add 
as a garnish.  The dill seed is 
often used for pickling.  

New this week
I’ll introduce the vegetables that may be unknown to some of you.   



Recipes
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PAC CHOI & BROCCOLI w/ ROASTED GARLIC & 
MUSHROOMS
Adapted from Mollie Katzen’s “The Vegetable 
Dishes I Can’t Live Without”

The original recipe calls for “broccoli rabe”, but I 
changed it to fit our CSA share this week.

3 Tbs canola or peanut oil
1 medium-sized bulbs garlic, roasted
1 head pac choi,
1/2# broccoli, coarsely chopped
1 1/2 cups chopped onion
10 medium-sized shiitake mushrooms,   
 stemmed and quartered.
1/4 tsp salt
1 tsp minced or crushed fresh garlic
Freshly ground black pepper, to taste

Optional
Roasted whole cashews
Dark sesame oil
Chili Oil

1. Roast garlic. 
2. While garlic roasts, prepare pac choi (leaves 
chopped and stems in 1-inch pieces, kept sepa-
rate) and broccoli.  Add oil to a large skillet or 
wok and add onions and mushrooms.  
3. After about 2 minutes, add pac choi stems 
and broccoli, sprinkling in the salt.  Stir-fry for 
about 2 minutes.  Toss in the pac choi leaves 
and about 1 1/2 Tbs water , then immediately 
cover the pan.  Turn heat down and simmer for 
2 more minutes...just until stems are tender and 
leaves wilted.  
4. Add both fresh and roasted garlic, tossing 
gently.  Cook and stir just a minute longer, 
season with salt and pepper and serve immedi-
ately with roasted cashews and dark sesame oil 
or chili oil.  

Mark your calendars for our Summer Solstice 
Party on June 21st! More details to come.  

FENUGREEK
two fenugreek recipe links, from Sony (one 
of our CSA members, thanks Sony!)

Aloo Methi Potato Fenugreek leaves stir fry

http://www.sailusfood.com/2009/12/15/
aloo-methi-potato-fenugreek-leaves-stir-
fry/ 

http://www.yummyoyummy.com/2011/02/
aloo-methi.html

KOHLRABI
I ‘googled’ Kohlrabi and found this easy recipe for 
“Roasted Kohlrabi”:
http://kitchen-parade-veggieventure.blogspot.
com/2007/01/roasted-vegetables-roasted-kohl-
rabi.html

My summary of the recipe is below:
Set oven to 450°.  After peeling and de-stemming 
Kohlrabi, cube Kohlrabi into 1-inch square pieces.  
Toss with olive oil and salt, and garlic if desired.  
Roast for 30-35 minutes and serves with a ‘good 
vinegar’ (apple cider works well).  


