Hello, CSA members!                           June 16, 2011, harvest week 1

In your harvest share this week, you will find:

Sweet Peas

Spinach

Lettuce

Turnips

Kohlrabi

Rainbow Chard

Fruit share members will find:

Strawberries

With this newsletter, I hope to provide a connection between CSA members and CSA farm.  I want to forge a picture of agriculture that goes much deeper and truer than the nostalgic idea of a red-barn-with-a-picket-fence-and-a-smiling-cow.  In fact, we do have a red barn, and a picket fence, and many smiling cows.  We also have economic realities, real individuals, living soil and ecologies, and we are, in fact, farming.  Agriculture can thrive without being stuck in a fairy tale past or strangled in an industrial mono-culture.  Your CSA harvest share is here to remind you, through your sensory experiences, that farming is pretty awesome.

A real connection is part of that thriving, so know that each of your leaves of rainbow chard was in fact harvested by four of us on your farm team, gently, but that the hail storm last week tore through some leaves.  Emi was listening as we harvested the chard, trimming the stems and wrapping rubber bands around, and noticed that chard has an unusual sound.  Maybe we need to listen to our vegetables, in addition to admiring them and tasting them?

In the interest of a true connection, know that each pea has been growing bravely since the end of March, from germinating seed to round leaves on a vine, to flowers to pea fruits.  Then we spent hours this week harvesting peas into five gallon buckets, sometimes competing to see who is the fastest pea picker.  (Steffen wins the sprinting race, but the marathon results are still being contested.)  

The strawberries in the walk-in cooler smell divine, almost intoxicating. 

We are all glad the rain has stopped, at least for a few days, and we will likely spend the day Thursday in planting (even more) seedlings from the greenhouse.  There are a lot of plants in ten acres of vegetables, a lot of timing and cultivating.  And, a lot of harvests yet to come.  Thanks for being part of the Hawthorne Valley Farm CSA.

The recipes we’ve been using lately on the farm are Curried Red Lentil Kohlrabi And Couscous Salad, and Creamed Swiss Chard.  The recipes are below:

CURRIED RED LENTIL KOHLRABI AND COUSCOUS SALAD

Ingredients

½ cup white wine vinegar

1 ½ cup Tbsp sweet curry powder

2 garlic cloves, pressed

2/3 cup extra virgin olive oil

2 cups red lentils

3 kohlrabi; leaves stemmed, thinly sliced; bulb peeled and diced

1 cup plain couscous

1 cup chopped green onions

1 cup baby spinach

½ cup chopped fresh mint

1 cup golden raisins (optional)

Whisk white wine vinegar, curry powder, and pressed garlic in medium bowl to blend. Gradually whisk in olive oil. Season dressing to taste with salt and freshly ground pepper.

Cook lentils and kohlrabi leaves in heavy large saucepan of boiling salted water until lentils are barely tender but not too soft, about 6 minutes. Drain; rinse under cold water to cool. Drain again.

Bring 1 1/4 cups water to boil in same saucepan; remove from heat. Add 3 tablespoons dressing, sprinkle with salt, then stir in couscous. Cover pot and let stand 5 minutes. Transfer couscous to medium bowl. Fluff couscous with fork to separate grains and cool slightly. Season to taste with salt and pepper.

Meanwhile, transfer lentils to large bowl. Add 1/2 cup dressing, diced kohlrabi bulb, and chopped green onions, couscous, mint and raisins; toss to coat. Season mixture to taste with salt and pepper.

Arrange baby spinach leaves over large rimmed platter. Drizzle spinach with 2 to 3 tablespoons remaining dressing. Sprinkle spinach leaves with salt and pepper. Mound lentil mixture in center of platter over spinach leaves.

CREAMED CHARD  

Ingredients

   1 1-pound bunch Swiss chard, thick stems removed and leaves sliced into ribbons    3 spring onions, ends trimmed, white and some green parts sliced    3 tablespoons butter    3 tablespoons all-purpose flour    1 1/4 cups milk    Salt and pepper
Wash your chard, but no need to dry it, just place it in a large pot over high heat. Cook, covered, with just the water clinging to leaves, stirring occasionally, until wilted, about 6 minutes.

Let cool and then squeeze moisture out by putting in a cheesecloth and wringing or squeezing out small handfuls.

 Wipe out the large pot so you can use it again. Heat milk or cream in a small saucepan over moderate heat, stirring, until warm. Keep warm. Meanwhile, cook onion and garlic, if using, in butter in your wiped-out large pot over moderately low heat, stirring occasionally, until softened, about six minutes. Whisk in flour and cook roux, whisking, about three minutes. Add warm milk or cream in a slow stream, whisking constantly to prevent lumps, and simmer, whisking, until thickened, three to four minutes. Stir in chard, then salt and pepper to taste and cook, stirring, until heated through.   Eat as a side dish or over pasta.
