
June 21 – June 24, 2016

Long solstice days have been followed by some long nights 
as we get used to the wonderful balance of being a family 
of three! We’re thankful for the energy that the extended 
hours of sun provide, and the harmony of a good team.

We celebrated the long Monday by lifting some beautiful 
Czech Broadleaf and St. Helens garlic that was planted in 
Mid-November. That’s a harvest earlier than normal for us 
by three weeks, and possibly could have been even earlier. 
Improved soil, early planting, a solid Winter, and comfort-
able Spring... Vive la différence!

Summer crops are coming on: first pickings of early toma-
toes and eggplants! Summer squash and cucumbers are 
in full swing, with second plantings cruising along. We are 
starting to see the first of the spring beds come and go– 
planted, cultivated, and harvested what is left, then mowed, 
and worked back into soil to help feed following crop. As 
spring beds are turned over, fall crops are eager and ready 
to go in. Parsnips, brussels sprouts, cabbage, leeks, celery, 
cauliflower, and carrots start the list of forthcoming crops.

Swallowtail butterfly helps pollinate zinnias and 
cosmos flowers.

Jonah inspects fruitful crop of purple soft neck 
garlic hanging to cure.

What’s in my share?
Radicchio•	
Collards•	
Head Lettuce•	
Snap Peas•	
Carrots•	
Kohlrabi •	
Garlic Scapes•	
Patty Pan Squash•	
Cauliflower•	
Broccoli (full share only)•	
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Roasted Balsamic Radicchio
2 heads of radicchio (about 1 pound total) or one large •	
head, halved through core end, each half cut into 3 
wedges with some core still attached
3 tablespoons olive oil•	
1 tablespoon chopped fresh thyme•	
Balsamic vinegar (for drizzling)•	

 
1. Preheat oven to 450°F. Rinse radicchio wedges in cold 
water; gently shake off excess water (do not dry completely). 
Place radicchio in large bowl. Drizzle with olive oil and 
sprinkle with thyme, salt, and pepper; toss to coat.

2. Arrange radicchio wedges, 1 cut side up, on rimmed bak-
ing sheet. Roast until wilted, about 12 minutes. Turn over 
and roast until tender, about 8 minutes longer.

3. Arrange radicchio on platter, drizzle with balsamic         
vinegar, and serve.



Charred Cauliflower Quesadillas
Makes 6 large quesadillas

1 cauliflower, cored and cut into rough 1-inch chunks•	
Salt to taste•	
Black pepper, freshly ground, added to taste•	
3 tbsp olive oil plus more for cooking quesadillas•	
5 garlic scapes, thinly sliced•	
1 tbsp lime juice•	
2 cups monterey jack cheese, coarsely grated (about 8 •	
ounces)
12 tortilla flour, small (7-inch)•	
1 poblano chili (optional)... You’ll receive these later this •	
season and should consider using this recipe again!

1. Char cauliflower: In a large bowl, toss cauliflower with 3 
tablespoons olive oil, salt and pepper, until it’s evenly coated. 
Heat your largest heaviest frying pan over high heat until 
almost smoking, add cauliflower, and let it cook until each 
piece has a few black spots but is not mushy, turning and 
moving it frequently to ensure even cooking. This will take 8 
to 10 minutes. Transfer florets to cutting board to rest.

2. Mix filling: Roughly chop the cauliflower, reducing to no 
bigger than ½-inch chunks. Return cauliflower to the large 
bowl, add scallions, lime juice and salt to taste. You should 
have about 2 cups of cauliflower filling.

3. Assemble by layering cheese and cauliflower mix between 
two small tortillas and cook quesadillas on a hot oiled skillet. 
Top with salsa and lime crema. 

Cumin-lime Crema bonus recipe!
½ cup sour cream or Mexican crema•	
A few gratings lime just the zest, fresh•	
1 tbsp lime juice freshly squeezed•	
½ tsp cumin ground•	
1 pinch salt •	

Combine ingredients and serve with quesadillas.

Radicchio & Kohlrabi
Spotlight vegetables

Radicchio: This is a bitter chicory 
family crop, whose sweetness comes 
out via cooking. For those with a pal-
ate for bitters, this is wonderful for a 
salad, especially if chopped finely and 
paired with a sprinkle of goat cheese 
and a sweet vinaigrette. It is also tradi-
tionally prepared by wilting or brais-
ing with olive oil or sauce.

Kohlrabi: The apple of the vegetable 
world, this is a swollen stem of the 
broccoli family. Trim off the side 
branches, peel the skin and chop. Eat 
raw–shaved in a salad –or use cooked 
in a stir fry or other entreé. Reminis-
cent of bamboo shoots or jicama with 
a different flavor.

Farmer Papa Jonah with Cauliflower-sized baby 
daughter Iris.


