WEEK 1
              STONELEDGE FARM
                            JUNE 17, 2003


            What’s In the Bag?


Dear CSA Member,

Our first delivery of the season. We have been working on this for months now, anticipating what will be ready to harvest our first week. The weather has been exceptionally cool and very wet and the garden has responded to the conditions with ample greens. The crops that need a bit more warmth and sunshine to produce heads and the root crops are a bit slower to mature. There are four different oriental greens in your share this first week: BokChoi, Chinese Cabbage, Mizuna and Tatsoi. They are all great in stir fry or we like them steamed. Oriental greens are a real challenge to produce organically. They are a favorite food to the a very prolific and ravenous insect called the Flea Beetle. This tiny, very quick insect chews billions of holes in the leaves of the oriental greens and is almost impossible to control with any organic spray. This year we decided to try using row cover, a thin spun polyester sheet that is placed over the rows of plants immediately after planting. On a very calm day this early spring (even the slightest bit of wind the row cover becomes an uncontrollable sail) we rolled out the cover and secured the sides creating a cover over the plants. Rain and sun can permeate the cover, but not the insects. As you will see, the oriental greens look great. We were really pleased with the results of the row cover and plan to use the cover even more in the future. 

There is also beautiful spinach tin you share that would be better to use fresh rather than cooked because spinach virtually disappears when heated, red leaf lettuce and romaine lettuce. The herb in your share is Lemon Balm and can be used to flavor tea or in anything you would like a bit of lemon flavor. Garlic Scapes are the curly green stems. Cut them up and use them like you would garlic. They are the seed head from the garlic plant that we remove so that the garlic bulb will have all the plants energy and increase in size. There is also rhubarb in your share and I've included my favorite rhubarb cake recipe.

So-it's great to be back. Enjoy the vegetables-Deb
Bok Choi-1 heads

Chinese Cabbage-1 head


Garlic Scapes-8

Romaine Lettuce-1 head

Rhubarb-1 bunch


Lemon Balm-1 bunch

Red Sail Lettuce-1 head

Mizuna-1 bunch



Tatsoi-1 bunch

______________________________________________________________________________

DEB’S RHUBARB CAKE



ABOUT RHUBARB Rhubarb stalks add a tart, rich flavor to desserts

1/4 cup butter 1 1/2 cup brown sugar


and sauces.  They are often mixed with berries in pies and other baked 

1 egg 2 cups flour




goods.  Leaves of the rhubarb plant are highly toxic and are never eaten

1 tsp. baking soda 1/2 tsp. Salt



To Store:  Wrap loosely in plastic or plastic bag;  refrigerate for 3-5

1 cup yogurt 1 1/2 cup rhubarb cut into 1/2" pieces

days.
Topping:





To Cook:  Trim off limp, tough, or brown ends.  Cut into 1-2 inch   
1/2 cup sugar 1 TBS. Cinnamon



chunks and place in water to cover;  add about ¼ cup of sugar to 1/2

1/2 cup walnuts 2 TBS. melted butter


pound of rhubarb;  bring to a boil, then reduce and simmer for 5-10 min

-Mix the butter, brown sugar & egg. Add sifted flour, 
Season with cinnamon, lemon, or ginger; add nutsand /or raisons.  

baking soda, salt alternately with yogurt and rhubarb. 
Serve as a sauce with fish, meat, or poultry.

Spread in a 9 x 12" baking pan. Sprinkle topping mixture 

on top. Bake for 35-40 minutes at 350 degrees.

LEMON BALM In Latin, its name is Melissa, a variation 

GARLIC SCAPES Are very much like garlic, but much 

Of the word honeybee, because it’s so attractive to them.

milder, and easier to use; it can be chopped into salads, 

-Chop into fruit salads or fruit soups    -Puree with smoothies

sautéed briefly with other herbs, or used in salad dressing.

-Chop over fish, lamb, or ham.
-Add to tea or lemonade

You get the garlic taste without its harshness, so it can be 

-Stir into marinades
-Blend into salad dressings 

eaten raw, which is especially useful in salad dressings.  Use

-Chop over broccoli, peas, or other veggies    


whenever garlic is called for.

TEN-MINUTE MEAL: Each week we will try to include

SPICY SWEET AND SOUR CHINESE CABBAGE 

a recipe that requires just a few ingredients, a few minutes 

1 pound Chinese cabbage

1 ½ tsp salt
of your time, and several items from our shares each week.

2 Tbsp thinly shredded ginger
1 Tbsp cooking oil

Please submit your own!





3 Tbsp white vinegar
Pasta/Noodles with greens and parmesan:  Bring a pot 

1 tsp sugar (could sweeten with honey or rice syrup)

of water to a boil, cook about a pd of regular/whole grain

1 Tbsp pepper oil*
pasta or Asian noodles (soba/udon).  Chop a bunch of greens 

*Pepper oil: heat 1 cup oil.  Add ¼ cup coarsely ground

into pieces, keeping stems separate.  Wash; place in a colander

chili peppers. Cook 3-5 min. Cool. Refrigerate indefinitely

to drain.  After 8 minutes, heat 1 tbsp. olive oil in a skillet.  

Cut cabbage into 2 inch pieces.  Place in bowl and sprinkle 

Chop a garlic scape and fry for 2 min. Then throw chopped

with salt; let stand for 4 hrs.  Squeeze liquid from cabbage.

Greens into skillet and toss.  Drain the pasta in the colander.  

Distribute ginger over cabbage.  Heat cooking oil in wok 

After about a minute add ¼ cup parmesan (or other cheese;

skillet.  Add vinegar, sugar, and pepper oil.  Turn off heat as 

you can also add some butter or cream, and chopped lemon

soon as sugar dissolves.  Toss sauce with cabbage.  Marinade 

balm).  Toss for a minute, combine with pasta and serve.  

covered, overnight.  Serve cold.  

