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IN THE BAG: 
Lettuce mix 
Green onions 
Broccoli 
Chard 
Hakurai turnips 
Chinese cabbage 
Garlic scapes 
 
Celebration and Fundraising Dinner 
Saturday, August 17 
This summer marks the 20th season of North Creek 
Community Farm. It’s hard to believe that one summer has 
passed another. It must be a bit like watching your child 
graduate from high school. Where did all the time go? Some 
of you have been members for all, or most of this time. We 
have weathered many challenges together. Some of the 
equipment that I have is almost 20 years old and needs to be 
replaced. I floated the idea of a fundraiser to some of the 
members with the idea of a gourmet dinner at the farm being 
the most popular. I realized that an expensive dinner would 
be within reach of only some of you and I want an evening 
that everyone can attend. On Saturday, August 17, we will 
create together a special gourmet meal from farm produce 
and other local ingredients. Anyone who wants to help with 
the preparation will gather at the farm at 1:00 and the meal 
will be served at 5:00 for a free will offering of $10 - $100 per 
person. The money will be used to help pay for a new 
rotovator. Half of the money raised will go to support the 
efforts to fight the Penokee Hills Mine. More details on the 
event will be forth coming but mark your calendars. The Corn 
Feed will be the following weekend, August 24.  Donations 
can be made at this event as well. 
 

Garlic Harvest 
Saturday, July 20 

10:30 a.m. – 9:00 p.m. 
Come out to the farm and help harvest the garlic. 
We dig it up and then spread it out in the 
greenhouse to cure. After the work, enjoy a 
supper of roasted garlic, cheese, French bread, 
salad and more. The farm will provide a lunch and 
the supper salad and roasted garlic. Please bring 
bread, cheese or something else to add to the 
evening meal.  The evening meal will be at 5:00. 
Lunch will be whenever we want to snack.  
 
 

About the vegetables: 
   Garlic scapes are the seed heads and stalks from stiff-
neck garlic. Use them like fresh garlic. You can chop the 
whole thing. They will keep in the refrigerator a fairly long 
time or chop them finely and freeze in small bits to add to 
sauces later. Hakurai turnips are nothing like the turnips 
that your grandmothers may have eaten. They are crisp 
and fresh. I like them raw but I have included a recipe for a 
roasted turnip and Israeli couscous salad. 
   The radishes again didn’t work well. They almost all 
bolted and didn’t form radishes. I am not sure what I am 
doing wrong but will try again. Chard is so beautiful and is 
great with eggs or sautéed. Sautee chard, add to favorite 
pasta sauce, add some sour cream and toss with pasta. 
The Chinese cabbage is good in salad or stir-fried. 
 
What I’ve Learned from Farmer Kate  
By Maddy Shaw 
   As members of the farm you know that Kate is a great farmer 
who produces incredibly tasty vegetables. What you might not be 
as aware of is that Kate is also a generous mentor and teacher to 
many beginning farmers and interns (like me). Over the past three 
seasons, I have learned so much from Kate. “Sweet corn needs to 
be planted in a four-row block so that the plants can pollinate each 
other. Every silk on top of the corn ear pollinates one kernel on the 
cob, and the plants need to be close enough together for all the 
silks to get covered in pollen.”... “Always plant more than you think 
you need, especially with broccoli, because the heads don't all 
mature at the same time”... I have become an expert at trellising 
tomatoes, and now frequently give advice to neighbors about 
which suckers to prune off the plants in their gardens. And that's 
just a tiny sliver of what is now a wealth of knowledge that I 
sometimes take for granted because it's simply part of my brain 
now. 
I have also seen Kate teach, support, and back many other new 
and learning farmers. By supporting Kate's CSA you are also 
supporting the next generation of farmers, who will continue to 
grow fresh, delicious food for you. And in the meantime, you get 
the freshest, tastiest vegetables you could find anywhere. It's a 
circle of support that keeps itself going.   
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Chinese Napa Cabbage Salad   

"A sweet and sour dressing is the perfect thing for this very Asian cabbage salad. It mates perfectly with the crunchy ramen noodles, 
almonds and sesame seeds. Makes six servings." 

INGREDIENTS: 
1 (3 ounce) package chicken flavored 
ramen noodles 
1/4 cup butter 
1/2 cup sesame seeds, toasted 
1/2 cup blanched slivered almonds 
1 large head Napa cabbage, shredded 

6 green onions, chopped 
1/4 cup vegetable oil 
1/4 cup rice wine vinegar 
1 tablespoon soy sauce 
1 tablespoon sesame oil 
1/8 cup white sugar 

DIRECTIONS: 
1. Crush noodles; place them in a medium skillet and brown in butter over medium heat. Add almonds and sesame seeds. Stir often to 

prevent burning. Add seasoning mix from noodles and cool. Toss in a large bowl with cabbage and onions. 

2. Prepare the dressing by whisking together the vegetable oil, rice vinegar, soy sauce, sesame oil and sugar. Pour over salad, toss and 
serve. 

 

Roasted Hakurei Turnips with Israeli Couscous Salad 
(makes 3-4 servings) 

1 bunch hakurei turnips with fresh-looking greens 
1 cup Israeli couscous 
1 garlic clove, minced  (or several garlic scapes)                  
pinch of optional red chili flakes 
1/4 cup chopped red onion 
juice from half a lemon 
4-5 tablespoons extra-virgin olive oil 
salt and pepper to taste 

Preheat oven to 425 degrees. Trim turnips from greens leaving a small stub of the stems attached. Wash both well to remove dirt. 
Halve each turnip, keeping the long tails intact. Finely chop the greens. 

Toss the turnips with 1-2 tablespoons of olive oil, pinches of salt and pepper, and the optional chili flakes. Place flat side-down on a 
roasting pan. Roast for 5-10 minutes, or just until the bottoms are lightly browned. Toss around in the pan with tongs, and continue 
roasting another 3-5 minutes. Remove from heat and let cool. 

Meanwhile, bring a pot of 3 cups water to a bowl and add the couscous. Continue to boil for 8-10 minutes until couscous is tender. 
Drain. 

Heat 1-2 tablespoons of olive oil over medium-high flame and add the garlic. Once fragrant, toss in the leaves and a pinch of salt and 
pepper. Sautee until just wilted, 1-2 minutes. Transfer to a bowl and let cool. 

Combine the chopped onion with the cooled couscous and greens. Add fresh lemon juice, an extra tablespoon or so of olive oil, and 
salt and pepper to taste. Serve with the roasted radishes on top. 

 
 
 
 
 
 
 
 
 


