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- Salad Mix       - Cauliflower           -Summer Squash  - Radishes 

- Carrots    - Peas                       - Cabbage           - Braising Mix 

 - Kale (Red Russian or Portuguese  - Green Garlic     

       What a whirlwind!  It seems strange to think that I arose most of the way across the 

country this morning.  What a strange and wonderful world of machinery we live in!  It was an 

amazing trip, one in which I was gifted with the opportunity to tour a working set of farms 

owned by three generations of hardworking, midwestern farmers.  Sitting in the cab of a 

combine was surreal, so far up in the air, I couldn't imagine planting fields on the scale that these 

farmers do.  Their crops were beautiful and green, but Amber warned me not to enter into any 

discussions about GMOs or spraying.  Certainly a different world, one in which the vegetables 

just don't taste as good. I had a hard time eating while I was there, and it sure was nice to wander 

around and nibble on the abundance after arriving home this evening.  It was wonderful to see 

Amber's friends and family, so many nice people with big hearts happy to see us and we them :) 

      The share this week reflects the changing of the season and hints at some of the abundance 

to come.  We're seeing the first real explosions of peas and summer squash this week, as the 

delicate confluence between the cool loving spring crops and the heat loving summer crops 

arrives.  The salad mix is yours again this week, with spicy radishes, lovely baby carrots and a 

smattering of peas to dice and sprinkle on.  A slightly sweeter dressing will make for a nice 

sweet n spicy, while helping with the occasional bitter salad leaf (the heat makes salad a difficult 

crop to grow without it turning bitter).  Bitter greens at the beginning of a meal are extremely 

helpful because they stimulate large quantities of saliva that contain many of the necessary 

digestive enzymes that we need to maximize our nutrient uptake from the food we eat.  This is 

what I remind myself when I get a bitter leaf.  The cabbage is still kick-ass, as are the 

cauliflowers, both of which can be sliced into wedges and grilled, as can the squash.  We got a 

grill basket from Coast-to-Coast that works great for keeping the vegetables from falling through 

the grates.  The braising mix is a tender and tasty combination of spinach, osaka mustard and 

mizuna and will cook down very quickly.  It's really tasty sauteed with tamari or soy sauce, 

onions, and either honey for sweet or bacon for savory, and a small bunch of kale makes a great 

breakfast egg combo.  Great success, Casey :)  

Casey's Easy Recipe Action 
 

     Grilled summer squ 

Grilled Vegetables 

Slice cabbage into wedges 

Coat or marinate in olive oil, s&p and tamari  

Grill on medium heat til slightly tender 

Slice squash into half inch strips, coat or marinate as above 

Cut cauliflower either into wedges or slice like bread into steaks, coat or marinate as above 
 


