
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

IN THE BAG: 
Lettuce 
Bok Choi 
A little broccoli 
Rhubarb 
Herb Pots 
 
 
Spring is Sprung, The Grass is Riz… 
I wonder how the veggies iz…. 
   It is a minor miracle that we were able to start 
delivering this early in the season given that only 6 
weeks ago, there was snow on the ground! I tried to 
find some impressive weather statistics to prove 
that it has been a challenging spring but you all 
know what the weather has been doing. We have 
hardly had three days together without rain. I would 
much rather have too much rain than not enough. 
The spring has been a delight for the senses if not 
for farming with cool temperatures and wonderful 
green colors. Farmers are hardly ever satisfied with 
the weather because we know the narrow band of 
temperatures that produce the food that we are 
used to growing in this climate. We are constantly 
pushing the envelope on what can be grown here 
and we never know what kind of summer we will 
have. Clearly the bok choi is loving this weather as 
well as the lettuce. If I had a crystal ball and could 
have predicted this spring weather I would have 
grown more lettuce. Memories of last spring’s heat 
made me a little more cautious. We have lots of 
carrots planted and the tomatoes are growing fast 
in the greenhouse. In spite of the weather, we have 
worked very hard when things have dried enough to 
get in the fields and I am excited about the new 
season. 
 
 

 
 
 

About the vegetables: 
   Bok choi is a wonderful vegetable that has been 
eaten in asia cultures for millennia but was not served 
in many Western cultures. I like it best in a stir-fry 
with a little meat, ginger and garlic. I have included a 
recipe that looks complicated but the ingredients are 
ones that I have on hand or your can just buy a 
prepared “stir-fry” sauce.   
   The lettuce is buttery and sweet. We have been 
dressing our salads with good quality olive oil and the 
best balsamic vinegar we can afford. It is worth it. 
Just sprinkle on a tablespoon or two of oil, toss, and 
repeat with a little less vinegar; salt and pepper to 
taste and you are in for a treat.  
   Out of desperation, we snuck our early broccoli 
into the hoop house. A hoop house is an unheated 
plastic tunnel that helps warm the soil. There was not 
as much as we hoped for but it is a treat this early in 
the season.  
   The herbs are just for fun. Plant them in a larger 
pot in the house or out in the garden.  
 
Bags or Boxes? 
   Last year we tried an experiment of delivering in 
boxes every now and then to see what we thought of 
them. Most CSAs use boxes but from the beginning 
North Creek has used bags. There are advantages 
and disadvantages to each. Bags last a long time, are 
easy to set up and store and the evaporation from the 
canvas keeps the vegetables cool. They are easy to 
carry with the handles too. Boxes prevent crushing 
and are easier to see the contents and can be 
stacked in the delivery trailer. They do not last long 
and cannot be recycled because of the wax coating. 
This year we are trying the first two weeks with a new 
bag design to get the best of both worlds. I worked 
with the local company that makes the bags to have 
a broader gusset and a little more room. This will 
keep the vegetables from packing together and make 
them more stable. Please empty your bag right away 
and shake out any loose leaves or debris. If you are 
doing wash with unscented detergent anyway, throw 
it in, otherwise just bring it back when you pick up 
your next delivery. Please don’t use the bags for 
other things. 

 

North Creek Community Farm 
NEWSLETTER     
Week One    Thursday, June 20, 2013 
 
WELCOME TO THE FIRST DELIVERY 
 

Farm Membership is FULL!!!! 
Thanks for all your help. You have made 

your farmer very happy 

 



Stir-Fry Bok Choy in Thai Garlic Sauce (Vegan-friendly recipe)  
D.Schmidt  
This bok choy recipe is terrific to serve as a side vegetable dish - or add tofu or your choice of chicken, pork, or seafood for a 
delicious mixed stir fry dish. With a rich garlic taste, the stir fry sauce is easy to make and goes well with other vegetables (if you 
don't have bok choy on hand), such as broccoli or Chinese vegetables such as baby bok choy, yu choy, gailan (Chinese broccoli), or 
any Chinese cabbage. Easy and quick to make, this bok choy recipe will fast become one of your vegetable favorites! 

Ingredients: 

• 4-5 "heads" of baby bok choy (OR 2 heads of large bok choy) 
• 1 Tbsp. coconut oil or other vegetable oil  
• STIR-FRY SAUCE: 
• 2 Tbsp. oyster-flavored sauce (Vegetarians/Vegans: substitute vegetarian oyster-flavored sauce OR vegetarian stir-fry sauce1)  
• 2 Tbsp. soy sauce 
• 2 Tbsp. fish sauce (Vegetarians/vegans: substitute 2 Tbsp. Thai Golden Mountain Sauce2 OR 1.5 Tbsp. soy sauce)  
• 2 Tbsp. sweet Thai chili sauce (available in most supermarkets) 
• 2 Tbsp. brown sugar 
• 2 tsp. fresh lime juice 
• 7-8 cloves garlic, minced 

Preparation: 

1. Rinse the bok choy and cut off the bottom stem part at the base of each head. Separate into individual leaves. If the white 
sections of these leaves are very wide or large, you can slice them in half lengthwise, or into thirds. Tip: If stir-frying larger 
bok choy, slice off the green leaf tips. Add the thicker white sections to the wok first, then throw in the leaves at the end 
(these will cook very fast). 

2. Mix all the stir-fry sauce ingredients together in a bowl or cup. Stir well to dissolve the sugar. 
3. Heat a wok or large frying pan over medium-high to high heat for 30 seconds to 1 minute. Add oil and swirl around. 
4. Now add the bok choy plus 2-3 Tbsp. stir-fry sauce. Stir-fry 1-2 minutes, or until pan/wok starts to become dry. 
5. Now add another 2-3 Tbsp. sauce and continue stir-frying another 2-3 minutes, or until the bok choy is bright green and the 

white stems are softened but still crunchy. 
6. Taste-test the bok choy with the sauce. Add more sugar if too sour for your taste, or more lime juice if too salty. Also, fresh 

minced chili or dried chili can be added if you prefer it spicier. If you prefer more sauce, add a little more, as desired. 
7. To serve, lift out the bok choy and place on a serving platter or in a serving bowl, then pour the sauce (from the bottom of the 

wok or pan) over. Serve immediately with plenty of Thai jasmine-scented rice3. ENJOY!  

Stir-Fry Sauce Tip: Keep extra stir-fry sauce (in a covered jar or container) in your refrigerator for up to 1 month. This 
sauce is excellent with many different kinds of stir-fried vegetables, as well as with chicken, tofu or wheat gluten, pork, and 
seafood. Enjoy! 

Braised Baby Bok Choy  
Gourmet | October 2000  

While at The Boathouse restaurant in Sydney, we sampled a dish of baby bok choy so good that it led us to create our own version. It 
would be delicious with pan-seared shellfish and Asian eggplant. 

Yield: Makes 2 servings 
1 cup chicken broth 
3 tablespoons unsalted butter 
3/4 lb baby bok choy, trimmed 
1/2 teaspoon Asian sesame oil 
Bring broth and butter to a simmer in a deep large heavy skillet. Arrange bok choy evenly in skillet and simmer, covered, until tender, 
about 5 minutes. Transfer bok choy with tongs to a serving dish and keep warm, covered. 

Boil broth mixture until reduced to about 1/4 cup, then stir in sesame oil and pepper to taste. Pour mixture over bok choy. 


