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What’s in your box for Week 2?
This list is tentative and subject to change. The official list will be updated continuously on our website homepage.

Broccoli
Cucumber
Green Kohlrabi

Iceberg Lettuce
Lettuce Mix
Purple Kohlrabi

Romaine Lettuce
Salad Turnips
Scallions

You will find one larger head of broccoli or two small-medium heads in your box this week. This is the first crop of the
season and we are really excited. Broccoli can be a finicky crop as we saw this past week when the heat of the past
week made it start to mature and change faster than usual.

Cucumber
You will find another cucumber in your box this week!

Green & Purple Kohlrabi
You will find both a green and purple kohlrabi bulb in your box this week. The kohlrabi can be stored in the fridge. If
you are not going to be using the leaves though, please remove those before storage for best storage results. Kohlrabi
is a relatively unknown veggie (unless you have been in a CSA before) but is one many members find to be a delight
after trying it for the first time.

Iceberg & Romaine Lettuce
You will find both a head of romaine and a head of iceberg lettuce in your box this week. Both can be stored in the
fridge in a plastic Ziploc bag (add a paper towel if you would like to keep moisture off). The iceberg lettuce does have
many layers to it and might need some additional washes after cutting due to the layered leaves collecting dirt.

Lettuce Mix
You will find a bag of lettuce mix in your box this week. Remember, this lettuce mix is already bagged and can be
stored in the fridge as is. However, it does not hurt to re-bag it with a paper towel to keep moisture and air away from
it.

Salad Turnips
You will find several white salad turnips in your box this week. These salad turnips are white with green leaves. The
leaves can be used but are sometimes a little beat up so if you are not going to use them, remember to cut them off of
the actual turnip bulb before storing as it will help them store longer. Turnips can be stored in the fridge in a plastic
bag. If storing greens, store them separately between paper towel.

Scallions
You will find some more scallions in your box this week. These could be slightly larger scallions than last week’s as
this crop has had more time to grow and mature. Scallions can be stored in the fridge.
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The Vegetables

Broccoli

Sautéed Kohlrabi

Garlic & Butter Broccoli

Adapted from Asparagus to Zucchini, p. 99

Adapted from budgetsavvydiva.com

Serves: 2-4

Ingredients:

Ingredients:













2 kohlrabi
4 TBL butter or light oil
1 medium onion, diced
1 TBL fresh herbs (thyme, chives, etc.)
1 tsp salt

Broccoli
2 Tablespoons of Butter or Margarine
1 Clove of Garlic Minced
Black Pepper
Salt

Prep:

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.

1. Cook broccoli in salted boiling water till tender
( about 5 minutes) - drain.
2. In a pan melt butter and add garlic and cook for
about 2 minutes + add broccoli and toss.
3. Garnish with pepper.

Farm Favorite!! We add parmesan cheese to ours!

Recipes
Caramelized Turnips
Adapted from allrecipes.com

Ingredients:







3 cups diced peeled turnips
1/4 cup water
1 cube chicken bouillon
1 tablespoon butter, or more as needed
2 tablespoons white sugar

Prep:
1. Place the turnips into a skillet with the water and chicken bouillon cube over medium heat, and simmer until the
water has evaporated and the turnips are tender, about 15 minutes. Stir in the butter, let melt, and sprinkle on the
sugar. Gently cook and stir the turnips until the butter and sugar cook into a brown, sticky coating on the turnips,
about 10 minutes. Serve hot.
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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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