Pictures!
Left: A bed of lettuce
mix ready for harvest
and bagging.

Right: This particular
variety of swiss chard is
called Bright Lights.

What’s in your box?
This list is tentative and subject to change. The official list
will be updated continuously on our website homepage.

 Beets
 Broccoli
 Kohlrabi, Purple OR
Green (no tops)
 Lettuce Mix
 Red Leaf Lettuce
 Scallions, Purple OR
White
 Swiss Chard
 Yellow Summer Squash

The Vegetables
Beets
The first crop of beets for the season! Woohoo! Beets are a wonderful and nutritious root crop well known throughout the
world. The beets you will find in your box this week are a variety of the more well-known red beet. Beets can be stored in the
fridge and will last weeks when stored properly. If you are not eating the beets right away, please remove the stems and leaves
as they will suck moisture out of the beet during storage if not removed.
Broccoli
Many of the brassica vegetables like broccoli are thriving at this time of the season and ready for harvest. You will find broccoli
again in your box this week. This particular bed of broccoli did produce slightly smaller heads than the majority of the first
crop so the broccoli head will be a little smaller this week.
Kohlrabi
You will find either a purple or green bulb of kohlrabi in your box again this week! We have removed the leaves due to their
size and not fitting in the box again this week. Kohlrabi is on its last leg here until fall so only a couple more opportunities for
kohlrabi.
Lettuce Mix
The lettuce mix will be bagged once again. Lettuce mix is actually a gourmet mix of lettuce varieties, albeit baby size. It’s a lot
of goodness wrapped up in one awesome mix  Remember, these types of mixes should be eaten sooner rather than later.
Red Leaf Lettuce
You will find a nice lettuce head in your box again this week. This lettuce head is a red leaf variety with smoother leaves. Store
lettuce in a plastic bag in the fridge. Similar to any lettuce mixes or heads, we recommend using greens soon after you unpack
your box.
Scallions
You will find either purple bulb or white bulb scallions in your box this week. The purple scallions are similar to the white bulb
scallions but do differ in taste slightly. Like their white counterparts, the purple scallion can be completely eaten, green stems
and all!
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The Vegetables Continued…
Swiss Chard
The large, dark green leaves with different colored stems including white, yellow, red, pink, and orange in your box are the
swiss chard leaves. Swiss chard is best when used as fresh as possible but can be stored in a plastic bag in the fridge.
Yellow Summer Squash
The first summer squash of the season has arrived. Our zucchini crop is a little behind this year in terms of timing compared to
usual but our yellow summer squash crop is starting to produce nicely. This yellow summer squash can be stored in the fridge
and will last several days if not more when stored.

Swiss Chard Pie

Creamy Broccoli Salad

Adapted from Asparagus to Zucchini, p. 57
Makes 2 Pies

Adapted from Yummy, Healthy, Easy blog
Serves: 4-6

Ingredients:

1 Onion, chopped (could definitely add scallions too)
 1 Garlic clove, minced
 2 TBL oil
 1 bunch Swiss Chard
 6 eggs
 1 cup shredded cheese
 1 tsp. salt
 2 pie crusts

Ingredients:
 1 lb. fresh broccoli, cut into bite sized pieces
 1 lb. bacon, cooked and crumbled
 1 small red onion, diced finely
 ½ cup dried cranberries
 ¾ cup sunflower seed kernels
 1 cup light mayonnaise
 ¼ cup Truvia Baking Blend (or ½ cup sugar)
 2 tsp. white vinegar

Prep:
1. Heat oven to 400. Brown onion and garlic in oil.
Trim and chop chard, add to pan, and cook down
until wilted.
2. Beat eggs in a bowl; mix in cheese, salt, and chard
mixture. Pour in pie crust; bake until knife inserted
into center comes out clean, 30-40 minutes.

Prep:
1. Toss broccoli with bacon, onion, cranberries and
sunflower kernels.
2. Whisk together mayo, sugar and vinegar. Toss
dressing in with broccoli salad an hour or two before
serving. Refrigerate until ready to serve. Stir before
serving. Enjoy!

Roasted Beets
Adapted from everydaydishes.com; Serves: 2-3

Ingredients:





3 red beets
olive oil
cracked pepper




fine sea salt
parsley

Prep:

1.
2.
3.
4.

Preheat oven to 400 degrees.
Clean beets under cold water and cut off stems.
Drizzle a small amount of olive oil in Dutch oven and add beets. Cover with foil.
Roast 1–2 hours (1 hour for small beets and 2 hours for large beets) or until toothpick
can pierce beet and come out smoothly.
5. Rub skins off beets and cut into chunks.
6. Add salt and cracked pepper to taste.
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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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