Greetings, subscribers!

Things are really hoppin’ on the
farm as we dance in between the
raindrops to prepare for the first
delivery on Tuesday. Rain, rain,
and more rain produces mud, mud,
and more mud. | know when we
were kids we used to love to play in
the mud (much to the dismay of our
mothers who had to do the
laundry), but this is getting
ridiculous. Even Bucky the Farm
Dog is becoming slightly
disenchanted. (I don’t think he
enjoys the baths he has to take
when he gets home!)

With the addition of four additional
acres last fall, we have a lot of new
land to develop. We've already
planted some of it in potatoes, but
we’re not as far along as we would
like to be due to the rain. Most
days the soil is too wet to till.
However, based on past
experience, we're a little nervous
about wishing for the rain to
stop—we just might end up with
three months without rain and then
we’ll be sorry.

Our major activity for this week is to
get the CSA rolling. For the last two
years subscriber pick up has been
at Heritage Prairie Market, but this
year we decided to return it to
Mongerson. It was a lot more work
than we thought it would be to pack
up those veggies and move them
across the street. We’d rather put
that time and effort into growing the
darned things than handling and
rehandling them!

Lovely Black Seeded Simpson lettuce

We still have crops to get into the
ground. We still have to plant the
rest of the tomatoes and potatoes
as well as the rest of the sweet
potatoes and a lot of other
miscellaneous items.

On the plus side—the garlic is
looking fabulous. Thanks to all of
last year’s subscribers who came
out to our volunteer event last fall
and helped us plant those precious
little things. We’ll have green garlic
this week, garlic scapes in a week
or two, and lots of lovely garlic in
July.

Farmer Tim has been working on
season extension techniques, and
an early planting of broccoli (first
week in March!) that survived snow
and cold under the cover of plastic
hats and floating row covers fruited
and produced a nice crop—two
weeks ago. Grandma Beth had a
busy few days and now our freezer
is full of broccoli. (Thank goodness
the season has started and we can
start giving things out, because the
freezer is full') Now that we know
we can grow the stuff, we can
adjust the planting schedule to
produce broccoli during June, not
May.

In your boxes this week

This week it looks like everyone will
be getting lettuce (Black Seeded
Simpson-a lovely chartreuse color),
green garlic, spicy mix, white
scallions, radishes (a French
variety called d’Avignon—it's long
and skinny with white tops and red
bottoms), mustard greens, a bunch
of oregano, and 2 tomato plants
(choose from a number of
varieties). There will also be a
number of other items in smaller
guantities—which means that
delivery subscribers will find a
surprise or two in their boxes and
pick-up subscribers will have some
choices to make. As of now, we
know that these options will include
spinach and broccoli.

Wish List

The list: Yard waste: Are you
paying money to have bags of yard
waste taken away? You can bring it
to the farm when you pick up your
veggies and contribute to our
compost pile..

Delivery Schedule

12:30-1:00—van leaves farm
1:30-2:00—delivery at Lombard
2:00-2:30—delivery at Wheaton
2:30-3:00—delivery at Bartlett
3:00-3:30—delivery at Elgin

All times are approximate and may
vary.



Spicy Salad with Blue Cheese and Walnuts

Lettuce

Spicy Greens Mix

Crumbled Blue Cheese

Walnuts broken into small pieces

Salad dressing (I like raspberry walnut vinaigrette)

Wash your salad greens thoroughly and tear or chop
into bite sized pieces. Add crumbled blue cheese and
broken walnuts to taste. Toss with dressing and
serve.

Farmer's Market Greens

1 tablespoon Champagne vinegar

% tablespoon finely chopped shallot or green onion
1/8 teaspoon salt

1/8 teaspoon black pepper

2 tablespoons extra-virgin olive oil

3/4 Ib mixed greens such as kale, mizuna, tatsoi,
Yukina Savoy, mustard, arugula, or spinach

Whisk together vinegar, shallot, salt, and pepper in a
large bowl, then add oil in a slow stream, whisking
until emulsified. Add greens and flowers and toss
until coated well.

Green Garlic

Green garlic is young garlic which is harvested before
the cloves have begun to mature. The resulting
vegetable resembles a scallion, with a deep green
stalk and a pale white bulb.

When garlic is grown normally, it is harvested when
the lower part of the stalk visible above the ground
starts to turn brown. The bulb of the garlic has
differentiated into garlic cloves, and it is cured so that
it will last in storage. Typically, garlic is harvested in
the middle of summer. Green garlic, on the other
hand, is harvested before the plant is mature. The
stalks are still totally green, usually around one foot
(30 centimeters) long, and the bulb resembles that of
a green onion, rather than a segmented head of
garlic.

The flavor of green garlic is still garlicky, but is much
more mild with less of a bitter bite.

When cooked, the green garlic sweetens, lending a
new layer of depth to a dish. The whole plant,
including the leaves, can be used. Some cooks use

green garlic instead of mature garlic or scallions for a
different flavor in a favorite dish, and others invent
entirely new dishes to showcase the mild flavor of
green garlic. It can be used raw or cooked in a broad
assortment of cuisines.

Braised Chicken with Green Garlic
from Weir Cooking in the City by Joanne Weir

1 large chicken (about 4 pounds)

2 T butter

2 T olive oil

Salt and Pepper to taste

1 cup water

3-5 stalks green garlic, timmed and cleaned as you
would a leek, and chopped

1 1/4 cups white wine

1 Y cups chicken stock

Remove the wings from the chicken and discard. Cut
the chicken into 8 pieces, each breast half cut
crosswise into 2 pieces, 2 thighs, and 2 drumsticks.

Melt the butter in the olive oil in a large skillet over
med-high heat. Working in batches if necessary, add
the chicken, season with salt and pepper, and cook
until golden brown on one side, 6-8 minutes. Turn the
chicken pieces and cook until golden brown on the
second side, another 6-8 minutes. Transfer chicken
to a platter; cover with foil, and keep warm. Pour the
excess fat from the pan and discard.

Reduce the heat to medium, add the water and
garlic, and cook until the garlic is soft and the water
has almost evaporated, about 10 minutes. Add more
water during cooking if necessary. Puree in a blender
on high speed until very smooth; reserve.

Return the chicken to the pan and increase the heat
to high. Add the white wine, chicken stock, and garlic
paste and bring to a boil. Reduce the heat to low,
cover , and simmer until the chicken can be easily
skewered, 20-25 minutes. Season with S & P.

Transfer the chicken to a platter and cover with foil.
Over high heat, reduce the sauce until slightly
thickened. Pour the sauce over the chicken and
serve.



