Which size box?
As you are reaching to pick up your first box, please pay attention
to which size box you should be picking up. There are two different
size boxes that you will see. If you purchased a half share, you will
be picking up the ¾ bushel box. If you purchased a full share, you
will be picking up the 1 and 1/9 bushel box. Your name will be under
the corresponding share size on the sign off sheet also. Please
refer to the pictures below for your reference.
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What’s in your box?
This list is tentative and subject to change. The official list
will be updated continuously on our website homepage.










Arugula
Curly Kale
Green Butterhead Lettuce
Greens Mix
Joi Choi
Kohlrabi, green
Romaine Lettuce
Spinach

The Vegetables
Arugula
Like most other greens, arugula loves the usually cooler weather and long sunlit days of spring. We pack arugula in a plastic
bag which can be transferred right from your box to the fridge. The arugula will need a nice cool shower before consuming
to perk it up.
Curly Kale
This variety of kale gets its name because of the “frilly” look of its leaves. The curly kale are the large frilly darker green
leaves in your box. Kale is best stored in the fridge but might need a quick cold shower before storage if wilting.
Green Butterhead Lettuce
This variety of lettuce is easy on the palette and gets its name from its smooth, “buttery” looking head of leaves. Lettuce
should be stored in the fridge, a crisper drawer if available, and should be stored in a plastic bag (some people put a paper
towel along with the lettuce to keep it fresher longer. Lettuce, along with most other greens, needs to be eaten sooner rather
than later.
Greens Mix
Similar to the arugula, the greens mix will arrive in a plastic bag in your box. The greens mix is a mixture of mustard and
other varieties of greens. It should be stored in the fridge in its plastic bag or a new plastic Ziploc bag.
Joi Choi
Joi Choi is a variety of bok choy. This particular variety has thick, large white stems with large, dark green leaves. Bok choy
should be stored in a plastic bag in the fridge.
Kohlrabi
Kohlrabi is a tasty, yet quite unused, vegetable. The kohlrabi is the green bulb about the size of a baseball or softball with
large, long stemmed leaves protruding from it. Kohlrabi can last quite a while in the fridge (several weeks) if its leaves are
removed before storage. The leaves can be stored and used in many dishes also.
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The Vegetables Continued…
Romaine Lettuce
The romaine lettuce is the large, darker green head of lettuce you will find in your box. Romaine lettuce can be stored like the
green butterhead lettuce. Romaine lettuce is probably best known for its “crunchy” texture in salads.
Spinach
Spinach will arrive in your box the same as arugula and greens mix. This bag can be used to store the spinach in the fridge,
crisper drawer preferred if available. Spinach is one of the greens that you will find in your box that can be used either fresh or
cooked.

Sautéed Kohlrabi

Strawberry Spinach Salad
Adapted from www.culinaryhill.com
Serves: 6-8

Adapted from Asparagus to Zucchini, p. 99
Serves: 2-4

Ingredients:
 2 kohlrabi
 4 TBL butter or light oil
 1 medium onion, diced
 1 TBL fresh herbs (thyme, chives, etc.)
 1 tsp salt
Prep:
1. Grate kohlrabi, place in colander, and sprinkle with
salt. Let stand for 30 minutes to drain.
2. Heat butter over medium heat, add onions, and
sauté for a few minutes.
3. Stir in kohlrabi, reduce heat to low, cover, and cook
for 10+ minutes.
4. Increase heat to medium and cook 2 more minutes.
5. Remove from heat and stir in fresh herbs.
WH Farm addition: We add parmesan cheese to our
dish

Ingredients:






Poppy seed dressing (we bought ours)
1 Cup roasted pecans (or just regular pecans)
12 ounces baby spinach and mixed field greens
mix
16 ounces strawberries, quartered or sliced

Prep:

Combine spinach mix, strawberries, and pecans in
a large bowl. Add salad dressing and toss until
evenly coated

Garlicky Ginger Joi Choi
Adapted from Barefeet in the Kitchen blog, www.barefeetinthekitchen.com

Ingredients:
 1 1/2 lbs joi choi, bok choy or pak choi
 1 1/2 tablespoons light flavored olive oil
 3 cloves garlic, minced
 1 teaspoon fresh ginger, peeled and then minced





3 tablespoons water
course sea salt to taste
1/2 teaspoon sesame oil

Prep:
Trim the very end off of the joi choi and then gently separate the leaves from the center. Leave the little baby bok choy
intact in the center. (The little center pieces were perfectly tender - we loved them.) Rinse clean under cold running
water. Drain and set aside.
In a COLD frying pan, add the olive oil, the garlic and the ginger. Then turn on the heat to medium. When the pan is
fragrant, add the joi choi and toss very well to coat each and every leaf with the garlic and ginger oil. Increase heat to
medium high and continue tossing (fast!) for about 15 seconds. Add the water and cover for 1 minute. Season with salt
and drizzle a bit of sesame oil on top.
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Special Section:

How to Break Down Your Box

A step by step guide on how to flatten your box.

Step 1
Open all the top flaps then tip your
box upside down.

Step 2
Grab the flaps on the short sides of
the box and fold them at the crease.
You will be sliding the flaps up and
out of the L-shaped inserts.

Step 3
Open all flaps.

Step 4
Fold box in on itself to flatten.
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