North Creek Community Farm

NEWSLETTER
Week Five
Thursday, July 17, 2014
IN THE BAG:
Lettuce Mix
Hakurei turnips
New red potatoes
Parsley
Summer squash
Basil

Holy Hoop House Batman!
The weather this spring was cold and wet. It is time like these
that I am very thankful to have hoop houses. A hoop house is an
un-heated greenhouse. Usually greenhouse refers to a heated
space that lets the light in which plants are grown in containers.
Hoop houses have plants grown directly in the ground. We have
a new hoop house this year that I got from a friend who retired
from growing vegetables. He gave it to me in exchange for
“vegetables for life.” It is the same length as the other hoop
houses but more narrow. We put three rows of tomatoes in it and
they are doing really well. This also freed up room in the other
houses for things like cabbage, green beans and fennel. The
bags would have been mighty slim if there weren’t hoop-houses
on the farm. I am looking forward to delivering peppers, tomatoes
and eggplants too.

About the vegetables:
I love pulling the first bright red potatoes from the ground.
Meaghan, who hasn’t seen many vegetables growing, gave a
great squeal of delight when I pulled up a plant. Real new
potatoes, as opposed to ones that are just a small size, have less
starch in them than older potatoes. Their skins are very tender
and they are best steamed or boiled. I love them with butter and
fresh parsley. Don’t try to mash them, as it will be very gluey.
The potatoes love the wet weather.
I love pesto and I don’t use a recipe. Just put the cleaned basil
leaves in the food processor with enough olive oil that it will move
and get pureed, a clove or two of garlic, some nuts, (I like
walnuts) and some Parmesan cheese. If you are going to freeze
it, just add the garlic and olive oil and freeze in zip lock baggies. If
you flatten the bag, you can break off pieces to use as seasoning.
Hakurei turnips are not the sort of turnips your grandma
served, these are light and crisp and resemble a mild radish. They
are very good sliced thin in salads and added to stir-fries.
Lettuce mix is a treat because it has been given initial
washings. It technically should be washed again.

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.

Kate’s FARMHOUSE ZUCCHINI PIE
Ingredients
•
•
•
•
•
•
•
•
•
•
•
•

3 eggs
½ cup milk
1 cup grated cheese, Parmesan or cheddar or other hard cheese
1/2 cup canola oil
1 tablespoon minced fresh parsley
½ cup chopped fresh basil
1 garlic clove, minced
1/4 teaspoon salt
1/8 teaspoon pepper
3 cups sliced zucchini or other summer squash
1 cup biscuit/baking mix
1 small onion, chopped

Directions
•
•
•
•
•

In a large bowl, whisk the first nine ingredients. Stir in the
zucchini, baking mix and onion. Pour into a greased 9-in. deep-dish
pie plate. Bake at 350° for 25-35 minutes or until lightly
browned. Yield: 6 servings.

PAN-ROASTED HAKUREI TURNIPS WITH HONEY
•

Servings: 2

(adapted, only slightly, from Andrea Reusing’s Cooking in the Moment: A Year of Seasonal Recipes)
•
•
•
•
•
•

1 bunch small Hakurei turnips (about 10), halved lengthwise. If larger, quarter turnips
2 tsp. vegetable oil
Salt and pepper
1/2 TB honey
Pinch of cayenne
1/2 TB water

Toss turnips with 1 tsp. oil, salt and pepper in a medium bowl.
Combine honey, cayenne and water in a small bowl.
Heat a small skillet over medium-high heat. Add remaining tsp. oil. When hot, add turnips. Sauté for about 10 minutes, turning
turnips frequently, until they are golden brown. Add honey mixture to turnips and toss them for a few minutes until glazed and tender.
Add additional salt and pepper to taste.

In the bag:
Hakurei Turnips
Basil
New red potatoes
Parsley
Lettuce mix
Summer squash

