
This Week’s Basket: 
Garlic Scapes 
Kale 
Swiss Chard 
Lettuce Mix 
Kohlrabi 
Scallions 
Napa Cabbage 

Herbs 
Beets 
Radishes 
Cucumbers 3

1 bunch kale, stems removed 
½ -1 tsp sea salt 
¼ cup olive oil 
¼ cup balsamic vinegar 
2 Tbs tahini (or peanutbutter/ 
	 sunflower seed butter/etc.) 
2 Tbs honey or maple syrup (optional) 
½ Tbs dijon mustard 
¼  cup seeds/nuts of  your choice 
¼  cup raisins, dried cranberries, etc. 
½ cup chopped or shredded carrots/
kohlrabi/apple/garlic scapes, etc

 Week 3! Welcome, officially, to summer! It’s been fun explaining the reason behind our 
seasons to Hazel who’s 4 1/2. Last summer, her tell tale sign of summer was blueberry picking 
(in mid-July!), this year she has a better understanding so we’ve started explaining the science 
behind the seasonal shift. To our east, we have a nice hillside that sits right between the 
summer sunrise and the winter sunrise, a great point of reference for noting the suns position. 
Another highlight is ending our days in our home flower and herb garden, instead of eating 
dinner after dark as in winter we get to have some relaxing outside time after dinner. A real 
summer treat. 
 While it’s been feeling like summer for a little while, our harvests still scream spring. Our 
crops are still recovering from the extended wet spell, some transplants were delayed getting in 
the ground, along with some direct seeding (like carrots, spinach, and more), but they’re still 
moving along. Our 1,000+ pounds of potatoes are all up and getting their first round of hilling 
and cultivation as I type and the tomatoes are looking amazing, getting tall real fast. Some bad 
news came late last week from our seed company, apparently there was a mix up and what 
they (and we) thought were sugar snap peas are actually shelling peas which explains why our 
peas haven’t flowered yet. We were all set for some heavy harvest of CSA and market favorites, 
and a good boost in market sales, but we’ll have to wait and hope that everyone loves regular 
peas as much as they do sugar snaps. So it goes! Every year has it’s own set of obstacles. 
 The kohlrabi has been loving this weather and has been pretty great. This is our 3rd 
week with it, so I hope you’re all finding ways to enjoy it. My advice is to treat it like a carrot, 
which is to say raw alongside a dip like hummus, shredded into salads, in a stir fry, roasted, in 
soup.. so very many ways to eat it! Maybe you'll want to add it to a minty slaw with this weeks 
cabbage.  
 Every year I share our recipe for massaged kale salad, it’s a favorite here and is so 
adaptable to most everything in your share.  
 Massaged Kale Salad

- Stack kale leaves in a tall pile, then roll lengthwise 
and slice into thin strips, add to a large bowl. 

- Add salt and work salt into kale for a few minutes 
by massaging the kale with your fingers or 
mashing with a wooden spoon. Kale should turn 
dark and juicy, let it sit. 

- Make dressing with vinegar, tahini, honey, and 
mustard (add some veggie broth or water if  you 
prefer a thinner dressing). 

- Add veggies, dried fruit and seeds/nuts to kale. 
Try adding cold rice or quinoa to bulk up your 
salad. Add dressing, stir well and enjoy!
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