North Creek Community Farm

NEWSLETTER
Week Three
Thursday, July 10, 2014
IN THE BAG:
Beets
Kohlrabi
Green onions
Cabbage
Garlic scapes
Cilantro
Dill

Lots of help
I am part of a program called WWOOF, World Wide
Opportunities on Organic Farms. I am a host farm and have the
privilege of having mostly young adults come to the farm to live
and work for stays of one to two weeks. Right now I have two
young women who are helping out. Most of the WWOOFers (as
they are called) come from the USA, but I have hosted people
from South Korea, Germany, England and Switzerland. The
kitchen can get a little crowded but mostly it’s a fun organized
chaos. Today we saw some rain coming and at just a moments
notice there were five of us getting more Bok Choy in the ground.
It was a little disappointing to see that the storm had gone south
of us.
I have had older WWOOFers and they are helpful and good
company as well. One woman was 62 and not eager to be
crawling on her hands and knees but cooked and cleaned and
made things go well on the farm. If you are looking for an
interesting twist on traveling in the USA or to another country,
check out the WWOOF program.

ROASTED BEETS
Directions:
1. Preheat oven to 375 degrees F.
2. Coat beets lightly with oil.
3. Wrap beets in aluminum foil, place on a baking sheet, and
roast in the oven until cooked through, approximately 45 to 60
minutes.
4. Remove from the oven, let cool for 10 minutes, and then peel
and slice into 1/4-inch thick slices.

About the vegetables:
Beets are one of the vegetables that I love but forget that I
love. They are good steamed and baked. These greens are
especially nice because they were grown in the hoop house.
These beets grew on each side of the tomatoes. They are big
now and can be removed leaving the tomatoes to flourish. I seed
the beets before the tomatoes go in and get two harvests from
the same space. Beet greens can be used in any recipe calling
for chard.
Think you don’t like kohlrabi? Try some of the recipes on the
back of the newsletter.
When the weather was so cold in late May, we squeezed the
cabbages along the sides of the hoop houses. It’s nice to see
how big they got. I love cabbage sautéed in a little olive oil to
brown slightly and then putting the lid on with a bit of water. Let it
steam until just tender. Cabbage is good in coleslaw or a stir-fry.
Sometimes things will show up in the bags that are not on the
list: a little bag of green beans, an eggplant, cherry tomatoes.
One of the challenges of a CSA is coming up with enough of each
vegetable to fill half the bags for a delivery. Some things ripen
and develop more slowly and we deliver them to one or more
drop sites at a time. We keep track of these deliveries and
eventually everyone gets some.

Garlic Harvest
Saturday, July 19 and Sunday, July 20
TWO DAYS. Choose which day works
for you.
The garlic harvest is one of my favorite festivals
because we have a specific taste to complete,
digging and drying the garlic, and the food is so
good. Start time is 10:30 with supper at 4:30. Bring
snacks for lunchtime and something to add to
supper. The menu for supper is French bread,
cheese, roasted garlic, green salad, other salads,
olives etc. The farm will provide the garlic and salad.
If you have a sturdy potato fork, that is helpful
although I am hoping to dig them up with a new
tractor tool this year.

5 Ways to Use Kohlrabi
1. Sliced thin and eaten raw. When raw, kohlrabi is slightly crunchy and mildly spicy, like radishes. You can toss them in a salad or eat them on
their own with a drizzle of good olive oil and a sprinkling of sea salt.
2. Made into fritters. This is a great way to get kids to eat their kohlrabi! Shred the vegetable and mix with an egg and a few tablespoons of flour.
Heat oil or butter in a flat skillet, drop on small mounds, and flatten slightly with the back of your spatula. Turn after a few minutes, and serve when
both sides are crispy.
3. In soup. We particularly like kohlrabi in a creamy, pureed soup with mild spices so that sweet kohlrabi flavor can really shine through. Also, try
adding it to recipes for Cream of Potato, Cream of Broccoli, and even Cream of Mushroom soup!
4. Roasted. When roasted in the oven, the outside of the kohlrabi caramelizes, and the flavor sweetens and mellows. You can slice the kohlrabi thin
for toasted "chips" or cube it. We like to toss it with other roasted veggies like eggplant and potatoes for a hearty side dish.
5. Steamed. This is kind of a cheat-suggestion because kohlrabi can be used in literally anything once steamed. We throw steamed kohlrabi into
frittatas, stir-fries, and pasta dishes. We also like to puree it with a little cream and simple spices. We've also seen recipes for stuffing steamed
kohlrabi into empanadas and calzones!

BEET CHOCOLATE CAKE

Ingredients:
4 oz. semi-sweet chocolate chips
1 cup butter, divided
3 eggs
2 cups pureed, cooked beets
2 cups all-purpose flour
2 tsp. baking soda
¼ tsp. salt
Confectioner’s sugar
Directions:
• In a microwave, melt chocolate and 1/4 cup butter; stir until smooth. Cool slightly. Meanwhile, in a large bowl, cream the remaining butter and
brown sugar until light and fluffy. Beat in eggs.
• In a small bowl, combine the chocolate mixture, beets and vanilla.
• Beat into creamed mixture (mixture will appear separated). Combine flour, baking soda and salt; gradually add to creamed mixture.
• Pour into a greased and floured 10-in. fluted tube pan. Bake at 375° for 45-55 minutes or until a toothpick inserted near the center comes out clean.
Cool in pan 10 minutes before removing to a wire rack to cool completely. Before serving, dust with confectioners' sugar. Yield: 16-20 servings.

Creamy Kohlrabi

(I am running this recipe again because it was so popular)

This recipe came from member Sara Kietzmann who said, “I'm so excited about kohlrabi after trying this recipe out last year. Even my kids loved it. I thought you might
want to try it or pass along the recipe if we get more. This is sure to turn luke-warm kohlrabi people into kohlrabi lovers! How can you not with the cream and butter?

2 large kohlrabi
1 tsp salt
4 Tbls. butter
1 small onion (slice into half moons)
3 Tbls. heavy cream
1/8 tsp marjoram, thyme or rosemary
Pepper to taste
Strip the top and root ends from the kohlrabi and remove the skin. Grate it in a food processor fitted with a grating disk or use an old
fashioned grater. You should have about 4 cups. Toss in a colander with the salt and let sit in the sink for about 30 minutes. Rinse
well under cold water. A handful at a time, squeeze out the liquid. Melt butter in a medium skillet over medium heat. Add kohlrabi
and the sliced onion and cover. Cook, stirring occasionally until the onion is softened, about 5 minutes. Uncover and cook, stirring
occasionally, until the kohlrabi is golden brown, about 5 minutes. Stir in cream and herb and cook until cream is absorbed, about 1
minute. Season with salt and pepper being careful with the salt. Serve hot.

In the bag:
Beets with greens
Kohlrabi
Cilantro
Dill
Green onions
Cabbage
Garlic Scapes

