
 

Head Lettuce:   There are 
innumerable varieties of head lettuce, 
and this season you will experience a 
range of colors, textures and favors, 
from frilly green to succulent red.  
This week, Red Tinged Winter is the 
variety maturing in the field, and it is 
excellent mixed for salads, used to 
dress sandwiches, or served as a bed 
for grilled meats and fish. Separate 
leaves when ready for use and wash in 
between layers.  Head lettuce 
stores well  in loosely wrapped 
or vented plastic in the cr isper 
and will  hold i ts color  for at 
least  2 weeks. 
 

Spring Shal lots:  Spring 
shallots are actually a 
young, uncured version of 
French Grey Shallots, which 
we plant along with garlic 
in the fall.  In spring and 
early summer, these tasty 
members of the allium 
family go a long way to 
stand in for scallions and 
green onions.    

 

Eat them fresh with salt, 
chopped into egg salad, or 
sautéed with meat or other 
veggies.  They are mild, 
sweet and delicious, any 
way you slice it. 

WELCOME TO THE 2016 BOERSON FARM CSA!  HERE’S WHAT IS IN YOUR BOX: 
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Arugula:  Arugula is a tender and spicy green with a similar bite to radishes.  It can be 
eaten raw or wilted.  Check out the recipes this week and give it a try.  The arugula has 
been double washed and should hold well for up to 2 weeks.   
 

Recipe: Arugula Pesto 
2 cups packed arugula leaves 
1/2 cup walnuts, hickory or pine nuts 
1/2 cup freshly grated Parmesan 
2 green onions or shallots, chopped 
1/2 tsp salt 
1/2 cup extra virgin olive oil 
 
Place greens and onions in a food processor  
and pulse for up to one minute.  Add nuts,  
cheese, salt and pepper. Pulse again until  
well combined.  Drizzle in the oil until the  
pesto reaches its desired consistency.   

 
 

Serving suggestions: 
• Use plain or mixed 

with mayo for a 
sandwich spread 

• Toss with roasted 
veggies 

• Mix into mashed 
potatoes 

 

Garl ic  Scapes:  Garlic scrapes are the flower 
bud of the garlic plant.  The bud is removed 
in mid to late June to encourage the bulb to 
bulk up.  Scapes make a fabulous addition to 
a flower bouquet and they are delicious to 
eat!  Scapes tastes just like garlic, only slightly 
milder.  They can be used in the same way as 
garlic in any recipe, raw or cooked.  Try them 
in a sauté, roasted, pickled, added to soups, 
and more.  Garlic lovers can roast entire 
scapes to serve as a side dish.  To do so, lay 
the scapes flat on an oiled cookie sheet, and 
roast at 350 degrees for about 20 minutes.  
Serve with a dish of melted butter to dip them 
in.   
Garl ic  scapes wil l keep wel l in a bag in 
the refr igerator  for up to 2 weeks. 



 
 
 
 
 
  

Kale:  A leafy vegetable that is part of the cabbage family, kale is usually dark green, 
but some varieties are purple, white and even pink.   In your box this week you will find 
a mix of two varieties:  the dark green, strap-like leaves of the Tuscano (aka: Dinosaur 
Kale) and the dark purple, frilly leaves of the Redbor.   
Kale can be eaten raw or cooked.  Ei ther way, the stif f ,  sl ightly  woody stem 
should be removed before consuming.   This is easily done by slicing the leaf off 
along side the stem, or simply by tearing the leaf from the stem. Both varieties are 
young and tender and are palatable eaten raw in salads.  An oil-based dressing may 
help to soften the rigid leaves.   
Its slightly bitter flavor can be a nice contrast to sweet, nutty flavors like tahini and 
honey.  Kale can also be steamed, sautéed, broiled, roasted, or stir-fried.  For a simple 
side dish, kale can be quickly sautéed with garlic, salt and pepper until wilted.  Kale is a 
popular addition to soups and stews, because the leaves hold up well to boiling, it adds 
a great deal of nutrition, and adds a pop of color and texture.  Kale has also become a 
popular ingredient in fruit and vegetable smoothies, because it offers a lot of fiber and 
other nutrients.  Baking it until it forms a crisp "chip" has become a popular, healthy 
potato chip option.  
Store in loosely wrapped plastic in the crisper  and consume within 1-2 
weeks. 
 
Recipe: Gar lic Roasted Kale 
3 1/2 tsp extra virgin olive oil 
1/4 - 12 tsp kosher salt 
1 head green garlic or 1-2 garlic cloves, thinly sliced 
10 oz kale, stems removed 
1 tsp sherry vinegar 
 

Arrange oven racks in center and lower third of oven.  Preheat oven to 425 degrees.  
Place a large jelly roll pan in the oven for 5 minutes.  Combine first 4 ingredients in a 
large bowl and toss to coat.   
Place kale mixture in hot pan, spreading with a spatula to separate leaves.  Bake at 425 
degrees for 7 minutes.  Stir kale.  Bake an additional 5 minutes or until edges of leaves 
are crisp and kale is tender.   
Place kale in a large bowl.  Drizzle with vinegar, toss to combine.  Serve immediately. 

Mint:  As a kitchen herb, mint pairs well with a variety of dishes.  
Throw it in your morning smoothie, make mint pesto to top 
chicken, or pan fry it with spring shallots and spaghetti.  Infuse a 
pot of green or black tea with a few sprigs of mint leaves and 
sugar or honey and refrigerate for fresh, summer sweet tea that 
can be served over ice.   
Mint water is easy and refreshing too.  Simply twist or bruise a 
cup of any variety of mint leaves and place in a clean, half gallon 
jar.  Fill with fresh, cool water and chill in the refrigerator.  
Store in the cr isper in loosely wrapped plast ic  and use 
within 1 week. 

• The farm is sponsoring Susan Werner’s performance of her Hay Seed Project at the Thrasher on Friday, June 17th.  If it 
is anything like her last visit to Green Lake, it will be a great show!  More info at http://www.thrasheroperahouse.com 

• Save the Date…Boerson Farm Feast will be Saturday, Ju ly 23.  More details to follow… 
• Please remember that we re-use the wax produce boxes.  Return them to your drop site, or leave out on next delivery day. 

TAKE 
NOTE 

Asparagus: is such a delicious, versatile and spring vegetable. 
Some simple ways to eat asparagus are steamed with salt and 
pepper or roasted in a hot oven.  However you choose to cook it, 
just be sure not to overcook it! 
Preparation: To prepare your stalks, just remove any tough 
portion at the bottom end of the stalk by holding the stalk at the 
bottom end and in the middle and bending the stalk until it 
snaps. Discard the tough ends or save for stock. 
 

Rhubarb: The fresh, raw stalks of 
the rhubarb plant are crisp, with a 
strong, tart taste.  Although rhubarb 
is not a true fruit, in the kitchen it is 
usually prepared as if it were.  Most 
commonly, the stalks are cooked 
with sugar and used in pies, 
crumbles, and other desserts.  Mixed 
with strawberries, rhubarb makes 
delicious compote for topping vanilla 
ice cream.  Store in refrigerator 
wrapped in damp paper towel 
or plastic for up to one week.   


