North Creek Community Farm

NEWSLETTER
Week Six, Thursday July 25
IN THE BAG:
Chard
πNew potatoes
Parsley
Cilantro
Turnips
Fennel
Carrots
Summer squash
Garlic
Green Pepper

About the vegetables:
Try the TURNIPS cooked. I have included a new recipe or
them on the back.. CHARD is not everyone’s favorite but if
you blanch it (plunge it for 3-4 seconds in boiling water) and
then put it in ice water and then freeze it, it tastes so good in
January when the garden is only a distant memory. NEW
POTATOES are always a treat. This variety is called Purple
Viking. They don’t make good mashed potatoes because
they have a low starch content but I like them steamed with
butter and parsley and sprinkled with kosher salt. They are
also also good in the morning, fried with sautéed chard and
scrambled eggs.
Farm CARROTS are special and these are no exception. The
crew ate a whole bunch (literally) on our way out to fork up
the potatoes. I haven’t included a recipe for carrots. Just eat
these. Lightly steamed is good too with salt.
Member Cathy Buhaug at the Garlic Harvest

Great Garlic Harvest!
A small but hearty band of members enjoyed the garlic
harvest on Saturday. The weather had turned cooler and
we couldn’t ask for better temperatures. Six rows went
down to our digging forks. The garlic goes in the shaded
greenhouse to cure. The meal in the evening was
fabulous. Couldn’t have asked for a better time.

Bees!
Bees arrived just in the nick of time to pollinate the
melons, winter squash, and cucumbers have all been
showing the effects of low bee count. Luckily Trevor
Mansell brought us over 40 hives! Trevor is a bee keeper
who takes the bees to Florida in the winter and then,
when they are done there, they go to the cranberry
bogs. They finished there and are now happily buzzing
around the farm. It was great to hear the humming in the
buckwheat. Some farmers need to pay to have bees at
the farm, but so far we have lucked out.

Glazed Hakurei Turnips.
Upcoming Events
Saturday, August 17, Fundraiser Dinner and

20th Season Celebration
More information coming in the mail soon. This
evening will be a fancy dinner created from farm
ingredients and local food.

Corn Feed and
Overnight
Camping at the farm. This fun farm event is just
Saturday thru Sunday, August 24, 25

for playing at the farm. Starts at 1:00 p.m. with supper at
5:00: brats, sweet corn and any dish you would like to
add. Then, if you like, pitch at tent and spend the night.
I’ll cook you breakfast on the outside wood stove.
Saturday and Sunday, September 28 and 29 Harvest

Festival
Choose the day that you would like to come out and
enjoy a midday meal at the farm and glen extras from
the fields. Choose a Jack-O-Lantern and help harvest
popcorn. Both days start at 10:30.

•
•
•
•

3 large turnips or 6 small cut 1” cubes
1/4 cup (1/2 stick) unsalted butter
3 tablespoons sugar
Kosher salt

Place turnips in a large skillet; add water to cover turnips
halfway. Add butter, sugar, and a large pinch of salt; bring to
a boil. Cook, stirring occasionally, until liquid is syrupy and
turnips are tender, about 15 minutes. (if turnips are tender
before liquid has reduced, use a slotted spoon to transfer
turnips to a plate and reduce liquid until syrupy. Return
turnips to pan and stir to coat well.) DO AHEAD: Can be
made 4 hours ahead. Let stand at room temperature.
Rewarm before continuing.
Add turnip greens to skillet and cook over medium heat,
stirring occasionally, until just wilted, 2-3 minutes. Season
with salt. (We didn’t send the greens with these turnips so
skip this step)

Pickled Hakurei Turnips
Yield:

makes 1 pint

Active time:

10 minutes

Total time:

1 hour

Special equipment:

mason jar

This recipe appears in: In a Pickle: Pickled Harukei Turnips

Ingredients
•
•
•
•
•
•

1 bunch hakurei turnips (about 6 small or 3 large)
1 teaspoon salt
1/2 cup rice wine vinegar
1 teaspoon sugar
1/2 tea black peppercorns, crushed
3 thin slices of ginger
Wash turnips well and slice them thinly on a mandolin or carefully by hand. Cutting them in half and placing it face down
and slicing this way helps with the larger ones. Place turnip slices in a small bowl and toss with the salt. Let rest until there is
a pool of liquid on the bottom of the bowl, about 30 minutes. Drain turnips of the salty water and pack into a pint sized
mason jar.
Add vinegar, sugar, pepper and ginger slices. Apply a watertight lid and shake to combine. Place pickled turnips in the fridge
and chill before eating. Pickles can be eaten within an hour of being made and will keep for at least a week.

Swiss Chard, Fennel, and White Bean Gratin
•
•
•
•
•
•
•
•
•
•
•
•

5 tablespoons unsalted butter
1 large bulb fennel, cored, and sliced thin (about 3 cups)
1 large onion, sliced thin (about 1 1/2 cups)
Kosher salt and freshly ground black pepper
3 medium cloves garlic, minced (about 1 tablespoon)
1 large bunch swiss chard (about 1 pound), leaves removed and chopped, tender stems sliced thinly
1/2 teaspoon freshly grated nutmeg
1 tablespoon flour
1 1/2 cups half and half
2 (15 ounce) cans white beans, drained and rinsed
1 1/2 cups fresh breadcrumbs
2 ounces finely grated parmesan or romano cheese (about 1 cup)
Adjust oven rack to middle position and preheat oven to 400°F. Melt 2 tablespoons butter in a large saucepot or Dutch oven
over medium-high heat. Add fennel and onion, season with salt and pepper, and cook, stirring occasionally, until vegetables
are softened and translucent, about 10 minutes, reducing heat if it starts to brown. Add garlic and cook, stirring constantly
until fragrant, about 30 seconds. Add 1/3 of swiss chard and cook, stirring, until wilted, about 1 minute. Repeat with
remaining swiss chard in two more batches. Add nutmeg and flour and stir to combine. Add half and half, stir to combine,
and cook, stirring occasionally, until thickened. Add beans and reduce to a bare simmer. Continue to cook, stirring
occasionally, for 10 minutes
Meanwhile, melt remaining 3 tablespoons butter. Toss breadcrumbs, butter, and cheese in a large bowl and season with salt
and pepper. Season filling with salt and pepper, transfer to a large casserole dish, top with breadcrumbs, and bake until
golden brown on top and bubbling around the edges, about 30 minutes. Remove from oven, let rest about 10 minutes, and
serve.

In the bag:
Garlic
Chard
Summer squash
Cilantro
Carrots
Fennel
New potatoes
Parsley
Hakurei Turnips
Green Pepper

