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The boys went fishing this 
weekend, and it looks like the 
kids might have out-fished Josh.  
But nonetheless, it looks like they 
enjoyed themselves, and frankly, 
I did too. A few quiet days for me 
back at the farm was exactly 
what I needed. Woot, Woot! 

Nothing like a woman who knows her 
way around the farm, right? I might have 
harvested a few things a bit early, but I 
just couldn’t help myself. How about a 
homemade bagel with cream cheese 

and….summer squash. I didn’t want to cook anything, so I 
ate it raw. And it was absolutely delicious. This is the dinner 
of champions when you’re home by yourself and don’t have 
to make dinner for anyone else. But 
don’t fret. Josh says we should have 
squash in your bags in the last few 
weeks of June. But that’s not all; if 
you signed up for the summer 
season, you will soon have the 
option to make bagels with cream 
cheese and cucumber. Take a look 
at those long, beautiful creatures to 
your right. This also means that I’m 
going to have to start getting my 
pickling spices ready.  Actually…I wanted to start preserving 
this week. Why do you ask? Because beets are actually one 
of my favorite things to preserve. I love pickled beets. But I 
had to order a few or my favorite spices, and they aren’t 
here yet. Soon though. I’ll post pictures just as soon as I 
start making them. Let the preserving begin! 

In the meantime, you’ll have to live with 
plain, old roasted beets which I added 
oregano and rosemary to. Aren’t those 
just beautiful? And they aren’t just pretty 
on the outside. They have so many 
health benefits that it would take 10 
newsletters for me to capture all their 
goodness. Check out this article from 
Healthline. 

In your bag this week we have: head 
lettuce, beets, kale, turnips and 
chard micro greens. In addition to 
the beet recipe listed above, we had a 
massaged kale salad with lemon 
shallot dressing. This dressing really 
worked well with the chicken which we 
spiced up with a little chili flavoring 
and spicy salt (salt with garlic, 
jalapenos, and habaneros). And 
last but certainly not least, we 
made the risotto with beet greens 
and ham. Did I tell you we bought a 
very large ham at the market a few 
weeks ago. We’re going to be 
eating a lot of ham. Regardless, the 
risotto was good, but it was a little 
bland. Next time we make it, I’ll try adding some garlic and 
thyme for flavor. As always, please feel free to share any 
recipe ideas with us. I love new ideas! 
 
Next week (June 15th) you’ll get salad mix, broccoli, headed 
radicchio, onion and a spicy micro-green mix in your weekly 
bags. If you want anything additional, please check out the 
availability list. Have a wonderful week! 

 

Naturally growing food 
for a better tomorrow 

https://www.spendwithpennies.com/simple-roasted-beets/
https://www.healthline.com/nutrition/foods/beetroot#vitamins-and-minerals
https://nutritionstripped.com/massaged-kale-salad-three-ways/
https://nutritionstripped.com/zesty-lemon-shallot-dressing/
https://nutritionstripped.com/zesty-lemon-shallot-dressing/
https://www.allrecipes.com/recipe/268956/slow-cooker-beet-green-risotto/?printview
http://strongrootshealthyfarming.com/availability-list

