Join the Farm! CSA Newsletter

http://www.abundanttableorganicfarming.blogspot.com

“Those who go through the desolate valley will find it a place of springs, for the early rains have covered it with pools of water.” Psalm 84:5 AT liturgy
MEET YOUR FOOD:  Daikon Radishes 
	Nutrition
	History
	Preparation
	Storage

	Radishes are a great source of vitamin C and are rich in minerals sulphur, iron, and iodine. Daikon is a higher source of vitamin C, potassium, magnesium, and folate as well as sulphur, iron, and iodine.
The vitamin C in radishes is an antioxidant and anti-inflammatory, and has been shown to have a positive effect on asthma symptoms because of its anti-inflammatory properties. Potassium can help lower your risk of kidney stones and strokes.
	Radish comes from the Latin word “radix”, meaning root.  Radishes originated in China, and made their way across Asia, into the Middle East, and then into Europe. Europeans introduced them into Central America around 1500; the British brought them to North America when they settled there.
	In France, radishes are often the way to start a meal: they are served with butter, sea salt and crusty bread. Split radish with knife, spread it apart a bit, put a bit of butter in, dip it in the sea salt on your plate, and enjoy with the bread.  Radishes can be used in salads, stir-fries, soups, pan fried, and braised for a great side dish. Roasted daikon radishes bring out a sweet flavor and turn the radishes juicy and tender. Radish greens are great sautéed with garlic!    


	Store radishes without tops in a plastic bag in the fridge for up to two weeks.  If any seem to be a bit soft before you use them, you can crisp them up again by soaking them in ice water for an hour or two.


	We love vegetable recipes.  You love vegetable recipes.  We need a way to exchange all our vegetable recipes.  We are working on improving our recipe catalog on the website to allow subscribers to add recipes and more easily find recipes.  In the mean time, we HIGHLY RECOMMEND using Join the Farm! subscriber CSA cooking blogs (find the links on the other side of this newsletter).   Here’s a great daikon recipe from subscriber Christiana Thomas’s blog The Harmonious Kitchen.  We used this recipe last season but have had a few requests for a repeat, so here it is!
Tyler Florence’s Sweet Pickled Daikon

· 1 cup rice vinegar
· 1 cup water

· 1 cup sugar

· 1/4 teaspoon turmeric

· 1 pound daikon radish

· 1/4 cup kosher salt

In a small saucepan over medium heat add the vinegar, water, sugar, and turmeric. Bring to a boil, stirring to dissolve the sugar. Remove from heat and allow it to cool.

Meanwhile, peel the daikon radish and slice into 1/4-inch thick rounds. (If your daikon is very large, slice the rounds into semicircles.) Place in a colander with salt and mix well. Place the colander over a bowl and let drain for 1 hour. Rinse the salt off with a couple of changes of water and dry the daikon well. Put into a sterilized glass jar. Pour the cooled brine through a coffee filter (or a cheesecloth lined strainer) into the jar to cover the radish slices. Refrigerate at least 4 hours, preferably overnight. Will keep for about 2 weeks.
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Farmer tans, temps in the hgh 70s, and kids on school break….welcome to spring?!  While the weather this week feels like summer, there are signs of spring all around the farm.  Wildflowers are blossoming on Hueneme Rd., egrets, herons, and least terns are flying over the field perhaps restless from their wintering in the nearby wetlands, the neighboring strawberry fields are bustling with workers as strawberry season kicks into high gear.  Our Join the Farm! field is simply beautiful with an array of natural hues of green, purple, yellow, and white.  The beauty of our field never fails to take my breath away and calls a deep admiration for nature’s artistry that at times stops me in my tracks.  Aesthetics aside, the colors in the field mean good things for your taste buds (oh nature, the more beautiful you are, the better you taste!)!  We are starting off this spring season with a tasty box to put a spring in your step.  Nothing says spring like aromatics!  Engage your senses and welcome your box with a deep breath in of dill, cilantro, parsley, green onions, and arugula.  Chop up these herbs and add them to salads, dips, rice dishes, and pastas.  Dill is a great seasoning for fish dishes, yogurt dips and dressings, and is lovely tossed with steamed carrots, lemon, a dash of brown sugar or honey, and butter.   Cilantro, parsley, and green onions dance together when blended with lemon, salt, garlic, and cayenne.  Slowly add olive oil to create a bright green dressing that is a farmhouse favorite as a salad dressing, French bread dip, or tossed with pasta or roasted daikon radish.  Speaking of daikons, fear not this long Japanese radish that appears to belong on the head of a unicorn (sorry returning subscribers, I never tire of this comparison).   This noble vegetable is great sliced or shredded and added to salad and stir fries, or sliced thinly on a baguette with sweet butter or herb compound butter-butter blended with any combo of herbs in your box.  However, daikons take on a rich sweet flavor when roasted in the oven.  Roasted daikons tossed with cilantro parsley dressing is one of my favorite lunches.   You’ll find some new vegetables this season, too!  Black Seeded Simpson Lettuce, cauliflower, leeks, oh my!   Dig into your box and welcome to your farm!


Feeling overwhelmed with your first box?!  Take a deep breath and think of all the health, wellness, and energy that scary but beautiful little box contains for you!  If there’s an item you don’t recognize in your box, refer to the “what’s in your box” section of your newsletter and then look up the names of the veggies you don’t recognize under our “veggie info” section of � HYPERLINK "http://www.jointhefarm.com" ��www.jointhefarm.com�   You’ll find all kinds of good reasons to make this vegetable your new friend.  Then find specific recipes under the “recipes” section of the website.  Also, check out any of these three GREAT subscriber CSA blogs:


Christiana Thomas:  � HYPERLINK "http://theharmoniouskitchen.blogspot.com" ��http://theharmoniouskitchen.blogspot.com�


Imad Ansari:  � HYPERLINK "http://secretsofthekitchen.wordpress.com" ��http://secretsofthekitchen.wordpress.com�


Calvert Elementary Subscribers:  � HYPERLINK "http://calvertgreencsabox.blogspot.com" ��http://calvertgreencsabox.blogspot.com�


Finally, remember the spirit of the CSA community you’ve joined.  When you join our CSA, it isn't just about you being the consumer and us being the producer.  We are partners together in personal, environmental and social transformation.  The farm is our way of doing the best we can for the earth, our community, and your health.  





To keep our boxes great during a harvst gap in the field we are sourcing a few items from other local organic family farms!  This week we’ve got lemons from Sespe Creek Organics in Fillmore.  Sespe Creek ranchers, the Wise family, are Join the Farm! CSA subscribers!  The organic ruby lettuce, celery, broccoli, and cabbage were grown by Deardorff Family Farms in Oxnard and harvested yesterday by the Join the Farm! team.  





Happy Vegetable Eating!


 


 








e-Resources


We hope our website and newsletters are helpful resources in finding recipes and produce information.  Our Join the Farm! community is also a wonderful resource for recipes, ideas and stories on using the CSA box.  Check out Woodland Hill’s subscriber Imad Ansari’s awesome food blog secretsofthekitchen.wordpress.com  His paprika sautéed greens served 3 ways recipe sounds delicious!  In another Woodland Hills food blog, calvertgreencsabox.blogspot.com, a few subscribers contribute mouth watering content.  If you still have lingering pumpkins and spaghetti squash, check out the spaghetti squash lasagna and roasted pumpkin soup recipes!  Thanks, JTF bloggers! Keep it comin’!
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WHAT’S IN YOUR BOX





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





Simpson Lettuce


Arugula


Dill 


Cilantro


Parsley


Green onions or Leeks


Hass Avocados 


Siberian Kale


Swiss Chard 


Spinach


Cauliflower


Carrots


Daikon Radish


Organic Strawberries picked yesterday in Piru from Well-Pict


Organic Oranges from Sespe Creek Organics





Upcoming Events


May 20th @5:30-8pm


Eating Green Family Style


At the Farmhouse-Potluck


Potluck first, then Join the Farm Registered Dietitian, Alise will share ideas on how to create healthy and happy eating environments in the home that encourage life long healthy relationships with vegetables.  Join the Farm Educator, Erynn will explore the field and prepare kale smoothies with kids.  





Every Sunday @ 5:00 pm


Join us for The Abundant Table worship and dinner at the Farm House!  We share liturgy and break bread.  Food for the soul and then a potluck style dinner! All are welcome.  











