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Did anyone see the 
temperatures for the 
end of the week? 
We’re in the 90’s folks, 
and that means 
Summer is officially 
here. The tomatoes 
and the cucumbers are 

progressing in the greenhouse very 
nicely. I can hardly wait to put that 
first cucumber, tomato, and onion 
salad together. The challenge now, 

of course, is to keep the plants in 
the greenhouse cool. If you’ve 
had a chance to see the 
greenhouse, you’ve probably 
seen the fans we use in there 
for air circulation. Last year, 
there was no fancy technology 
to them; all we had was an on 

and off switch. This year, Josh bought a thermostat to 
regulate the fan operation which should not only help us 
keep the plants cool, it should also help our electricity bill. 
Fingers Crossed. 
 
In other news…Josh and I are 
playing around with the idea of 
creating a breakfast drive through 
here in Valley Center. We’d like to 
start with just a few staples like 
breakfast burritos, muffins, and 
maybe a few smoothies. As 
Coloradoans, we love our green 
chili, and we cannot seem to find a 
Mexican Restaurant here in Kansas that offers the same 
type of spicy, zing to our burritos, so…we’ve been trying out 
recipes. The hard part is putting the business plan together 
to ensure the validity of such a business. But…the plan has 
definitely been put in motion. The question now is…would 
you buy it and eat it? Your input is always welcome, so 
please feel free to tell us your thoughts.  
 

I also wanted everyone to know that 
we welcome your pictures. It’s so 
refreshing to see some of the things 
other people create with our produce. 
One of our wonderful CSA members 
sent these cool smiling eggs to us. 
Who else’s eggs can do that? We also 

received this wonderful dinner picture from one of our 
customers: sweet and sour chicken with rice, Bok Choy and 
spinach. Wow! That dinner looks amazing! 
I love being the student rather than the 
teacher, so please feel free to show us 
some of the other things you’re doing 
with your weekly bag of produce. One 
of you wonderful peeps sent me a beet 
green recipe that I plan on creating this 
week, so watch out for that in next week’s newsletter. 
 

The recipe of the week is definitely the 
celery soup. We made it with a turkey melt 
served with none other than pea shoots. 
Who knew that plain old celery soup could 
be so delicious? I’ve used celery soup as a 
base for many other recipes, but I had no 
idea it could stand all by itself. I know it’s 

really not the season to making soup, but I cannot in good 
conscience keep this recipe to myself.  

Celery Soup 
All that being said, this wonderful soup comes from one of 
our European friends, so let me translate a bit. This recipe 
makes about 4 servings. 

▪ 75 g / 3 oz butter = 3/8 Cup Butter 

▪ 1 tbsp olive oil 

▪ 250g / 10 oz chopped celery = 1 & ¼ cup celery 

▪ 100 g / 4 oz diced onion = ¾ cup onion 

▪ 100 g / 4 oz diced potato = ½ cup potato 

▪ 1 litre /2 pints of light chicken/ turkey or ham stock = 33 ounces 

▪ salt 

▪ black pepper 

▪ heavy or double cream 

And here are just a few other recipes that 
we tried this week: 
• Ramen with Steak & Sesame Ginger 

Dressing  

• (We might have added kohlrabi greens too.) 

• Crispy Roasted Potatoes with Garlic Scapes 
(We might have added some asparagus too.) 

 
This week: salad mix, kohlrabi, garlic 
scapes, celery, & broccoli microgreens. 
 
Next week: head lettuce, kale, beets, 
turnips, & chard microgreens.  

 
Please check out the availability list if you want us to add 
anything on to your order. Have a strong & healthy week! 

 

Naturally growing food 
for a better tomorrow 

https://racheleats.wordpress.com/2013/01/03/avoid-embellishments/
https://www.bonappetit.com/recipe/ramen-with-steak-and-sesame-ginger-dressing
https://www.bonappetit.com/recipe/ramen-with-steak-and-sesame-ginger-dressing
https://www.google.com/amp/s/lauriesadowski.com/2016/06/14/crispy-roasted-potatoes-with-garlic-scapes/amp/
http://strongrootshealthyfarming.com/availability-list

