Join the Farm! CSA Newsletter
MEET YOUR FOOD: Curly Endive-head of light green curly leaves
	Nutrition
	History
	Preparation
	Storage

	Endive is an excellent source of Vitamin A and C, folate and fiber!  It’s a super food for boosting winter immune systems!
	Endive, escarole, and chicory are believed to have been included in the bitter herbs that were consumed by the Israelites during Passover, before their exodus from Egypt.
	Endive gives great flavor to salad mixes.  It is excellent lightly braised in vegetable stock or lightly sautéed in olive oil and tossed with pasta.
	Store endive in a closed container in the fridge.  It will last up to two weeks!


Curly Endive, Prosciutto, & Fresh Mozzarella on Bruschetta

From Giada De Laurentiis 
This great recipe doubles as an easy hit appetizer or light dinner!  Check out a step by step breakdown of this recipe (with great pictures!) on a great CSA blog, “I Can Cook That” www.icancookthat.org.  Search “curly endive” to find the blog post/recipe.

Ingredients:

· 18 diagonal slices (1/2-inch-thick) baguette bread 

· 3 tablespoons extra-virgin olive oil 

· 1 head of curly endive or frisee leaves, separated into 2-inch strips 

· 1 (7-ounce) ball fresh water-packed mozzarella cheese, drained, cut into 18 thin slices 

· 18 paper-thin slices prosciutto 

· 2 tablespoons Red Wine Vinaigrette (see below),

Preheat the oven to 350 degrees F.  Arrange the bread slices on 2 heavy large baking sheets. Brush 3 tablespoons of oil over the bread slices. Bake until the crostini are pale golden and crisp, about 15 minutes. Wrap 1 curly endive and 1 slice of cheese with 1 slice of prosciutto, allowing the tops to extend 1-inch over 1 long side of the prosciutto. Arrange the crostini on a platter. Top each crostini with a prosciutto roll. Drizzle the vinaigrette over and serve. 

Red Wine Vinaigrette:

· 1/2 cup red wine vinegar

· 1/4 cup fresh lemon juice

· 2 teaspoons honey

· 2 teaspoons salt

· 3/4 teaspoon freshly ground black pepper

· 1 cup extra-virgin olive oil

Mix the vinegar, lemon juice, honey, salt, and pepper in a blender. With the machine running, gradually blend in the oil. Season the vinaigrette, to taste, with more salt and pepper, if desired. 

[image: image1.jpg]B FARM!




WHAT’S IN YOUR BOX


This week, you will most likely find these items in your produce box: 


Full Boxes:


Dinosaur Kale-


Curly Endive-


Swiss Chard-


Red Mustard-


Winter Squash-


Carrots-


Leeks-


Broccoli*


Romaine Lettuce*


Potatoes**


Cauliflower**


Cabbage*


Lemons—organically grown by Milman Family Farm in Camarillo


Baby Spinach, organically grown by Country Fresh Herbs in Somis


Navel Oranges***


Mini Boxes


Dinosaur Kale-


Broccoli*


Romaine Lettuce*


Leeks-


Carrots-


Curly Endive-


Cabbage*


Lemons- organically grown by Milman Family Farm in Camarillo


Navel Oranges***


-certified organic, sourced from John Givens Farm, Santa Barbara


*certified organic, sourced from Deardorff Family Farms in Oxnard


**Certified organic from Tutti Frutti Family Farm in Lompoc


***Certified O from Sespe Creek Organics in Fillmore














Everyone is invited out to the farmhouse (4720 E. Hueneme Rd., Oxnard, 93033) this Saturday for our first annual Barred Rock Community Music Fest!  Barred Rock is a speckled chicken species.  Our Barred Rock hen, Oreo, is our oldest and most beloved chicken, hence our festival title.  The day will be filled with fun, learning, sharing, eating, and music making!  We’ll kick off the day at 2:30 pm with community yoga led by farmhouse resident and former intern, Alise.  Then, farm friend Jeremy will lead the crew in nature awareness games and practices.  Eric and Alise will guide us through a sauerkraut making workshop at 4pm. Erynn (that’s me!) will lead an outside CSA cooking workshop-she is challenged with making a meal using an entire full CSA box! We’ll share a potluck meal together and then jam the night away with musicians Jeremy Seigrist of The Illogical Spoon and Julia Tyler, local songstress and violinist.  Bring an instrument for a group sing-a-long!  Kids and friends are welcome!  $10 suggested donation to benefit our Rooted Futures Farm Education and to support a friend in need. No one will be turned away for lack of funds.





In other farmhouse news, our littlest hen, Little Bigfoot, is “broody” and sitting on 10 fertilized eggs!  In broody hens, the laying instinct is triggered and they spend the day and night sitting in their laying box, thinking they’re sitting on fertilized eggs.  Broody hens are totally focused on incubating their eggs and protecting eggs from predators.  They leave their laying box twice a day to eat and take a dust bath.  Our Little Bigfoot is slightly confused seeing as we’ve never had a rooster who could transform eatin’ eggs to little chicks.  When she first started showing signs of broodiness, I was amused to see her fiercely protecting future scrambled eggs.  In most hens, the broodiness has been bred out since broody hens sit and don’t lay eggs.  Their “unproductivity” is not desired in large scale chicken operations.  But we were happy to see Little Bigfoot “go broody.”  Join the Farm! farmer, Guadalupe acquired fertilized eggs and snuck them under her while she was sleeping.  The eggs are due to hatch any day now!  Maybe we’ll have little chicks for this Saturday’s community music fest!





This is the first week of curly endive in our CSA boxes!  Curly endive, also known as frisee (French for curly), is also referred to as chicory, although they are in different plant species.  Curly endive is in the daisy family.  Plants in the chicory genus (different endive species) are also known in culinary circles as “bitters.”  They are delicious lightly wilted over heat and tossed with olive oil, lemon, toasted walnuts, figs, and goat cheese.  Check out an Italian curly endive appetizer on the back of the newsletter!





We hope to see you this Saturday at our Barred Rock Community Music Fest at the farmhouse!  
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