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Fruit is the subject of our newsletter this week. We spent 
yesterday planting flowers and…drum roll 
please…strawberries. Yes, I finally bore Josh down, and we 

bought a few strawberry 
plants that we have potted 
up in the small 
greenhouse. Actually is 
was Tristan, my oldest who 
finally tipped him over the 
edge. I made chocolate-
covered strawberries this 
week, and Tristan said, 

“You know the only thing 
that could make these 
strawberries better? If 
they were our 
strawberries.” And the rest 
is history. Strawberries 
here we come! If you want 
to share in the harvest for 
those wonderful little red 
berries, you’ll need to sign up for the summer CSA at 
www.strongrootshealthyfarming.com/csa.  
 
What’s more, we finally got our 
cherry tree in this week.  
Since it’s a dwarf tree, Josh is 
hoping we can net it, so the 
birds don’t get to it. We should 
have cherries next year if all 
goes well. Fruit on our farm has 
been a goal of mine since year 
one, so I am extremely excited 
to see things really come 
together.  
 
The flowers, however, were just our small present to the 
bees. They are pretty mad at us for continuing to disrupt 
their hive. Josh once again got stung. Of all places though, it 

was on his finger, and, it 
really swelled up. Yikes! It 
put him out of commission 
for a few days it got so big. 
At one point, it was nearly 
impossible to move his 
hand. You better believe we 
invested in a pair of heavy 
duty gloves for next time. 

This week we ate pretty 
simply. I don’t have any real 
complicated recipes to send 
your way. With kohlrabi on the 
menu this week, I have one 
word for you…”stir-fry.” If you 
haven’t eaten kohlrabi before, 

you can peel it very similar to how your peel and slice a 
potato after you remove all the prongs with a knife. My kids 
actually love it raw, but I’m not sure if that’s just a weird 
phenomenon or not.  
 
We had a meal with black beans 
and pinto beans (seasoned with 
garlic, chili powder, cayenne 
pepper, and white pepper), 
Mexican rice (rice seasoned 
with chicken broth, tomatoes, 
onion, garlic, cumin, jalapenos, 
cilantro, and lime), and a sauté 
with carrots,  salad turnips, 
kohlrabi, and the kohlrabi leaves. The leaves on the kohlrabi 
taste very much like spinach, and I highly suggest you sauté 
them with the other vegetables. Take my word for it; they 
are delicious. If you already used the salad turnips from last 
week, you could replace the turnips in the above recipe with 
the radishes for this week.  

 
Tomorrow you’ll have head 
lettuce, kohlrabi, beet 
microgreens, radishes, and 
tatsoi in your bag. Here are some 
ways to input these vegetables 
into your meals  this week:  
 

• Mizuna Salad with Kohlrabi and Pomegranate 
Seeds (Kohlrabi – if you choose not to sauté it as 
mentioned above) 

• Lettuce Cups with Red Pepper Lentils (Head 
Lettuce) 

• Hashbrown Casserole with Eggs (Microgreens) 
 
Next week we’ll have salad mix, radish-arugula microgreen 
mix, carrots, mizuna, & beets. Yay for beets! Fun 
fact…beets are actually really good for stamina. This is how 
I typically sell it to my boys since they’re into sports.  
 
As always,  check out the availability list if you want to add 
on to your order. Thanks for your support! 

 

Naturally growing food 
for a better tomorrow 

http://www.strongrootshealthyfarming.com/csa
https://www.marthastewart.com/316471/mizuna-salad-with-kohlrabi-and-pomegrana
https://www.marthastewart.com/316471/mizuna-salad-with-kohlrabi-and-pomegrana
https://www.thekitchn.com/recipe-lettuce-cups-with-red-pepper-lentils-recipes-from-the-kitchn-218759
https://cookingontheweekends.com/bacon-hash-browns-and-egg-casserole/
http://strongrootshealthyfarming.com/availability-list

