Join the Farm! CSA Newsletter

http://www.abundanttableorganicfarming.blogspot.com
MEET YOUR FOOD:  French Breakfast Radishes (so pretty!)
	Nutrition
	History
	Preparation
	Storage

	Radishes are a great source of vitamin C and are rich in minerals 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.  Radish greens can also be used in all the same ways radishes can be used.  


	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.


	Herbed Radishes from radish recipes on www.jointhefarm.com
3 tbsp.
1 bunch
2 tsp.
1 tsp.
1 tsp.
1/2 tbsp.

unsalted butter
radishes (15) rinsed and dry
sugar
red wine vinegar
snipped fresh dill
fresh ground black pepper, to taste

Melt the butter in a medium-size skillet or saute pan over med. heat. Add radishes and toss to coat with the butter.  Cover the pan and cook for 4 minutes, shaking occasionally.

Add the sugar and vinegar and toss over medium heat for 1 minute. Sprinkle with dill and season to taste with pepper.  Serve immediately. Serves 6.

Red Radish Toasts from radish recipes on www.jointhefarm.com
1
1/2 lb.
1/2 lb.
1 bunch
French bread baguette, cut into 24 1/2-inch-thick rounds
Cream cheese, room temperature
Any soft ripe blue cheese, room temperature
radishes, trimmed and thinly sliced
Preheat broiler. Arrange bread on baking pan. Broil until lightly colored on both sides. Cool very slightly. Spread cheeses on toats. Arrange radish slices in circle atop toasts and sprinkle with salt.  Serve immediately. 
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We hope to see you at the farm house this Friday from 5:30pm-8pm for our spring subscriber appreciation community event!  We will present our family program “Eating Green Family Style.”   All subscribers are invited to come learn with Alise Echele, our farm dietitian.   Alise will share ideas on how to create healthy and happy home eating environments that encourage life long healthy food relationships.  Recipes, nutritional info, and concrete “how to create happy dinner table environments where kids actually eat vegetables” tips will be shared.  While parents are learning with Alise, kids will be exploring the farm with Erynn Smith, our farm educator.  Kids will also prepare a kale smoothie to taste and share with parents.  Here are the evening’s details:  5:30pm we’ll share a potluck.  The farm will provide soup and salad.  If you’d like, please bring a favorite side dish to share.  At 6:30 we’ll start the Eating Green program.  Subscriber admission is free as a sign of our appreciation!  This great event is also open to all folks in the community-$20 for non-CSA members.   Invite your friends and neighbors to come experience the amazing programming your farm offers!  Kids should dress appropriately for field fun-pants, close-toed shoes and long sleeved shirts.  Please RSVP to alise@jointhefarm.com





I love using our vegetables while cooking, I really do.  However, I also have a limited repertoire of dishes I am comfortable preparing.  So does each of my housemates.  Let’s see, Erynn does vegetable enchilada casserole, Sarah does veggie pasta, Alise does veggie pizza, Katerina does veggie curry or Indonesian stir-fry, Harrison prepares different dishes to build his cooking skills with house mom and subscriber, Judy Lucas.  These are our default dishes on a busy day when we don’t have time to think about a glamorous new dish to try or how to feature an exciting new vegetable in the field.   I tend to be in this comfortable cooking rut even with the plethora of great dishes at my fingertips on our website and on our fabulous subscriber cooking 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�


However, lately I’ve been taking inspirational cues from eating outside the home, often with our CSA subscribers!  Subscriber Jennifer Dobbie has me absolutely addicted to roasted, pickled beets served in a salad with dill and goat cheese.   Find a great roasted, pickled beets recipe on foodnetwork.com under Alton Brown.  It’s a great way to use those beets you’ve been hiding in the fridge produce drawer!  A visit to my mom’s house this weekend left me on a lemon, parmesan, artichoke heart kick!  She pureed roasted kohlrabi with parsley and artichoke hearts.  Then she seasoned with lemon juice and parmesan cheese.  It’s a delicious side dish or sandwich spread.  She also made a really yummy and easy chard, artichoke, and garbanzo bean creamy soup.  Simmer veggies in broth with a dash of Worcester sauce (I’d sub your cooked CSA lima beans for garbanzos!), puree and add a dash of cream.  A dinner at a high school friend’s (and former CSA subscriber!) home had my mouth watering with a creamy dill salad dressing.  She found the recipe with a google search.  I hope these inspirations will add to your repertoire!  
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WHAT’S IN YOUR BOX





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





Edible Arugula Flowers


Romaine Lettuce


Arugula


Leeks


Dinosaur Kale


Swiss Chard 


Spinach


Turnips


Beets


Cilantro


Parsley


Dill


Purple Kohlrabi


French Breakfast Radishes


Organic Oranges Sespe Creek Organics





Upcoming Events


This Friday! @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.  


Please RSVP to Alise at Alise@jointhefarm.com





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.  











