Join the Farm! CSA Newsletter
MEET YOUR FOOD:  Arugula (large bunch of green, thin leaves)
	Nutrition
	History
	Preparation
	Storage

	Arugula is high in vitamins A and K, and also folic acid. It is a good source of zinc, potassium, calcium and iron.
	In Roman times Arugula was grown for both its leaves and the seeds. The seeds were used for flavoring oils.  Arugula seed has been used as an ingredient in aphrodisiac concoctions dating back to the first century, AD.
	Raw arugula adds a peppery kick to salads and sandwiches.  Arugula salads tossed in a simple olive oil and lemon vinaigrette with feta or goat cheese are a farm favorite!  Arugula can also be used like spinach in any dish.  Very popular in Italy, arugula can be added to any pasta dish.  The heat of the pasta will wilt down the arugula.  Arugula can also be substituted for basil in pestos or added to basil pestos.    
	Rinse the leaves in cool water and dry on paper toweling. Wrap leaves tightly in plastic or a zip lock bag.  Best if used within two days.


RECIPE: Arugula Pesto Pizza with Goat Cheese from allrecipes.com
	This pizza recipe is a great pizza template to experiment with veggies in your box!  Feel free to substitute red tomato sauce for pesto, mozarella cheese for goat cheese, spinach for arugula, and add any vegetable imaginable!  Carrots and turnips are great pizza toppings!
Ingredients:
1 unbaked pizza crust

6 tablespoons prepared pesto sauce (see recipe on other side of newsletter)
3 tomatoes, thinly sliced
2 summer squashes, thinly sliced
1 (8 ounce) package seasoned goat

cheese

2 cloves garlic, peeled and thinly sliced

2 cups fresh chopped arugula tossed with lemon juice and olive oil
1 teaspoon olive oil

Directions:
1.

Preheat oven according to pizza package instructions.

2.

Dab pesto onto the center of the pizza base, and spread toward the outer edges. Cut the goat cheese into thin coins, and spread or crumble across the pizza. Arrange tomato slices and summer squash over goat cheese. Sprinkle with garlic. Brush the crust edges lightly with olive oil.

3.

Place pizza directly on preheated oven rack. Bake for 5 to 10 minutes, or until the crust edges are golden.

4.

After taking pizza out of the oven, allow to cool for a few minutes so that the cheese has time to set. After a couple of minutes, cover the pizza with the chopped, dressed arugula. Cut, serve, and enjoy!
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What a great turnout last Friday for our farm salsa party!  It was a rare and welcome moment on the farm where all the things we work for and believe in intersect right here on the farm- community gathered and shared food they prepared with love, kids and adults had a great time working together to harvest tomatoes and tomatillos and make delicious salsa.  Our farm was a center for everyone’s enjoyment together.  That’s what we love!  So much of what we do is sharing our farm through pictures and stories in the community.  Last Friday was a time on the farm where the spirit of our stories comes alive, through the farm and one another.  Thank you to everyone who came out and shared in our story!  Words cannot express how much we enjoy getting to know each one of you.  Oh, and RIGHT ON everyone with the spectacular salsa party potluck spread!  I’m still dreaming about Abigail’s quiche, Oonagh’s Irish Brown Bread, the Kelkar’s veggie lasagna!


We hope you’ll come back to the farm next Monday, September 5th.  Labor with us in the field for Labor Day!  We will observe Labor Day this Friday with a day of rest from farm labor.  But, we’ll be back out Monday and hope you’ll come out to labor with us!  Join us Monday, September 5th!  We will be out from 7:30am-4:30pm and invite you to come out for a harvest shift.  The morning harvest shift is 9am-11am, the afternoon harvest shift is 1pm-3pm.  You are welcome for any portion of the day, but we hope the shifts make it easier for you to schedule some field work time!  Kids, friends, and other family members are welcome.  Please wear long pants, long sleeved shirts, hats, and close-toed shoes for maximum safety and comfort in the field.  If you have gardening gloves, please bring them to use!  We look forward to working with you! 


There are some perfect seasonal partnerships in your box this week.   In full shares parsley, Armenian Cucumbers (long, light green, ridged skin), and leeks are waiting to be paired in a cool and tangy cucumber raita.  Thinly slice cucumbers and leeks into strips, add a few cloves of finely chopped garlic.  Stir in 2 cups of plain yogurt, 1 cup finely chopped parsley, juice of one lemon, and salt and paprika and cumin to taste.  Serve a cooling salad, or fill into a pita with hummus, fresh tomatoes, and arugula.    In both mini and full boxes, roast together carrots and turnips and toss with a basil pesto!  Toss diced carrots and turnips in olive oil, lemon juice, salt and pepper.  Roast in a 425 degree oven for 25 minutes until soft and golden.  While your roots are roasting (ha!) blend together basil leaves (you can use basil blossoms, too!), ¼ cup toasted nuts (almonds, walnuts, or pine nuts), and 2 cloves of garlic.  Blend until pureed and then add ¼ cup of olive oil slowly.  Once all is pureed, stir in ¼ cup parmesan cheese.  Toss pesto with warm roasted carrots and turnips.  Serve as a side dish, or base under chicken or fish.  Roasted veggies with pesto is also great on top of a salad!  Both full and mini boxes have special Italian pasting tomatoes.  The short oblong tomatoes (they somewhat resemble tomatoes) are best used cooked down to make a hearty, flavorful tomato paste.  To make a paste great as a base for sauces and chilis, cook pasting tomatoes in boiling water for 5 minutes, or until softened. Blend tomatoes and strain out skins and seeds.  Spread strained tomatoes onto a baking sheet.  Cook in a 300 degree oven for 3 hours, stirring every 30 minutes.  Tomatoes will cook down into a shiny tomato paste.  Let the paste cool and transfer to glass jars.  Store in fridge up to 2 weeks.  Use this rich paste for homemade pasta sauce and chilis!  
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WHAT’S IN YOUR BOX


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


Full Boxes:


Spinach


Kale


Basil 


Parsley


Arugula


Summer Squash(mixed)


Carrots


Armenian Cucumbers


French Breakfast Radish


Turnips


Tomatoes


Tomatillos


Leeks


Oranges*


Lemons*


*from Sespe Creek Organics in Fillmore


Mini Boxes:


Basil


Arugula


Carrots


Turnips


Kale


Tomatillos


Tomatoes


Oranges*


*from Sespe Creek Organics in Fillmore


Upcoming Events


Labor with your farmers on Labor Day,


Monday Sept. 5th!


The farm will observe Labor Day Friday, Sept. 2nd.  That means we’ll be laboring Monday, Sept. 5th.  We hope you’ll join us working in the field.  Work shifts are 9am-11am or 1-3pm.  Or join us anytime on Monday!











