Pictures!
Below:

Red Radishes ready
for harvest.

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







A beautiful, full head
of Chinese cabbage.

Above:

Left: Purple
kohlrabi with its
multiple leaves
stemming in all
directions.

Broccoli
Chinese Cabbage
Kohlrabi, purple
Radishes, salad
Romaine Lettuce OR
Butterhead Lettuce

 Scallions
 Spinach
 Turnips, white

The Vegetables
Broccoli
Every year we are extremely grateful when we get to harvest our first broccoli crop as broccoli is usually one of those veggies
that can be troublesome to grow. With that said, we are excited to be able to give you a nice head of broccoli in your box this
week. Broccoli is best when used within a few days of harvest but can be stored in a plastic bag in the fridge if not used right
away.
Chinese Cabbage
Chinese cabbage is a cabbage variety that has its roots in Asia. It is not your typical looking head of cabbage. Instead of the
round, close knit leaves that a typical head of green or red cabbage has, Chinese cabbage looks more like a head of lettuce or
bok choy. It has large flat white stems with light green leaves on top. It does have the cabbage crunch to it though! Chinese
cabbage can be stored in the fridge.
Kohlrabi
Kohlrabi leaves can be used like most other greens, cooking or otherwise. We recommend removing the center rib of the
kohlrabi leaves if you do want to use them. They can be stored in the fridge if being kept.
Radish, salad
The radishes you will see in your box this week are the small red, round radishes. These are the more common salad or dipping
radishes. Radishes can be stored for up to two weeks in a plastic bag or damp wrapped in the fridge. Similar to kohlrabi, the
leaves should be removed before storing to extend freshness.
Lettuce Variety
You will see either a romaine lettuce head or butterhead lettuce in your box this week. Both types of lettuce can be stored in
the fridge. SPECIAL NOTE: The lettuces in this week’s box are both from the field that got a mud bath two Thursdays ago. You
will need to give both of these lettuces a few extra baths before enjoying!!!
Scallions
More scallions this week! Remember, you can use all of the scallion in your dishes, including the green part of the scallion.
Scallions should be stored in the fridge in a plastic bag.
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The Vegetables Continued…
Spinach
Similar to broccoli, we are overjoyed when we see our spinach crops thrive because organic spinach is very difficult to grow at
times as it’s extremely picky when it comes to its environment. The spinach varieties we grow are not baby spinach varieties
and do have bigger leaves.
Turnips, white
Believe it or not, sometimes turnips are used in place of potatoes in certain recipes! Yes, though the taste and texture are its
own, turnips can be used similarly to mashed potatoes when mashed themselves. They can be eaten raw though most people
prefer them cooked. Store them in a plastic bag in the fridge for over a week.

Pasta with Broccoli Florets
Adapted from Asparagus to Zucchini, p. 35
Serves: 2-4

Ingredients:
 Florets from 1 head of broccoli
 ½ pound pasta (your choice)
 2 TBL olive oil
 2 TBL butter
 1 clove garlic, minced
 ½ pound mushrooms
 ¼ cup grated parmesan cheese
Prep:
1. Cook broccoli florets in boiling water for 2-3
minutes. Remove with slotted spoon.
2. Cook pasta in same water (or use fresh).
3. Meanwhile, heat olive oil and butter in skillet. Sauté
garlic and mushrooms 3-4 minutes. Stir in broccoli.
4. Drain pasta. Toss with broccoli mixture and cheese.

Chinese Cabbage Salad
**Wholesome Harvest Farm Favorite**
Adapted from Asparagus to Zucchini, p. 61;
Serves: 6-8

Ingredients:
 5 cups chopped Chinese Cabbage
 ¾ cup sliced or shredded radish
 1 ½ cups chow mein noodles
 1 cup crushed peanuts
 ¼ cup sesame seeds (black if possible)
 2 TBL rice vinegar
 4 TBL sesame oil
 3 TBL soy sauce
 1 TBL honey
 ½ - 1 tsp dry mustard
Prep:
1. Combine cabbage, radishes, chow mein noodles,
peanuts and sesame seeds.
2. Mix remaining ingredients.
3. Toss together using just enough dressing to suit your
tastes.

Sautéed Grated White Turnips
Adapted from cooking.nytimes.com; Serves: 4

Ingredients:







1 ½ pounds white turnips
2 tablespoons unsalted butter
2 shallots or scallions, minced
Salt and pepper to taste
1 tablespoon parsley, chopped

Prep:

1. Peel and grate the turnips (this can be done with a food processor or vegetable mill).
2. Melt the butter over moderate heat and sauté the shallots until soft.
3. Add the turnips, salt and pepper and about one-fourth inch of water. Cover and cook for
five minutes, stirring occasionally, until the turnips are tender. Correct seasoning,
sprinkle with parsley and serve.
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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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