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What to Expect In Your Bags
3/22/2021
Full Shares: Spinach, Kohlrabi, Microgreen
Mix, Salad Mix, & Ah-Choo Be Gone Tea
Half Shares: Spinach, Kohlrabi, Microgreen
Mix
(Continues on page 2…)

Recipes to Try
•

Chopped Salad with Homemade Italian
Dressing

•

Roasted Bell Pepper, Ham, Provolone,
Basil, & Pea Microgreen Sandwiches

•

Kohlrabi Chips

(Continues on page 2…)

Other News on the Farm
The tomatoes are coming! The picture
here to your right shows the tomato
seedlings ready to go in the greenhouse.
I make this a big news item because it
seems that everyone loves tomatoes.
Tomatoes will show up in next season’s
CSA. For us, it marks the moment when
we start planning to go into salsa
production again.

(Continues on page 2…)

You know last week I felt like I really
accomplished some great things with
both the website and the YouTube
Channel, and this week, I felt like I was
just turning my wheels. I always feel
like that when Josh has us working on a
special project. There’s always so much
research and data colleting to be done.
And this week he had his eyes set on
the Value-Added Producer Grant
Program. So we’ve been busy, but it
sure doesn’t look that way. Regardless,
one thing I did notice this week is that
the garlic looks amazing! I really can’t
wait for the garlic this year. We used
an amazing amount of the garlic from
last year, but we didn’t sell it simply
because it didn’t look good. We waited
a little too long to harvest, so the hope
is to do it right this year. I hope you’ll
be here to see it! Garlic anyone?

What to Expect In Your Bags
Next week (3/29), the full share bags
will include Spinach, French Dandelion,
Eggs, Carrots, & Hot Sauce. Half Shares
will get the Spinach, French Dandelion,
& Eggs.
Remember, if you want any additional
items, please make sure you visit the
market place by Monday at noon.
Josh is adding edible
flowers to your salad
mix, so watch for
these little yellow
cabbage flowers in
your salad mix this
week. They should add
a bit of color and sweetness to your
meal!
The new cabbage
seedlings are also
ready to be put in
this week. But
instead of going in
the greenhouse, all
the cool weather
crops will be going
outside. We’re preparing the
greenhouse for the warm weather
crops like tomatoes, peppers, eggplant,
& cucumbers. Although if you were to
take a tour right now,
it wouldn’t look like
it. We have a lot of
old crops just taking
up space, but there is
always a plan behind
Josh’s madness. He
tries to keep the old
stuff in as long he can before replacing
it with the new. This helps us control
the weeds better and keeps our
microbial herds intact which is just a
fancy way of saying that we want to
keep our soil healthy. The science
involved with Farming is crazy, isn’t it?

Recipes to Try

Other News on the Farm

Chopped Salad with
Homemade Italian
Dressing:
To add a little flavor
to plain old salad
mix, add cucumbers,
tomatoes,
pepperoncini, green
olives, shallots, &
ham (though I thought about doing
chicken instead). Dinner night is served.
Fast, easy, and super nutritious!

The composted soil that we’ve been
covering all winter looks absolutely
wonderful. I cannot wait until we start
getting stuff in the ground. But due to
the up and down Kansas weather, it
also means we have to be ready on a
dime to go outside and cover stuff up
when it gets cold. It’s one of the kids’
favorite things to do. (Not!) But…it’s all
worth it when all the wonderful veggies
next season will start popping up in
your bags.

Roasted Red Pepper,
Ham, Provolone,
Basil, & Microgreen
Sandwiches:
We combined the
pickle bread and our
microgreens to make
this scrumptious dish. You can use any
meat you want, but my boys have been
leaning towards ham lately, so that’s what
I’ve been making. However, turkey or
chicken would be a just as good with a lot
less fat.

We did make a
showing at the
farmer’s market
yesterday, but
without too much
success. The
problem right now
is that unless you
have a controlled heating element in
your greenhouse, it’s hard to grow
stuff. But despite that, it seems the
Pickle Bread is certainly making a name
for itself. Josh said people asked for it
by name yesterday. What does this
mean? It means that Josh thinks he’s a
bread maker now. He’s been watching
just about every YouTube video he can
find about how to make bread. On
Friday, he even made his own poolish
(highly fluid yeast cultured dough
traditionally used in
French Bakery
products). Please
don’t try this
experiment at home
(JJ). Needless to say,
we’re still working on
it. Josh also made a sourdough starter.
Sourdough starter is simply combining
flour and water and letting it sit for a
few days. The big thing here apparently
is never letting your starter stop. Every
time you use it to make bread, you
have to feed it, so it grows for the next
time. Apparently this is a pretty big deal
for bread makers and many of them
have starters that have been handed
down for generations. But the tradition
has to start somewhere, and before
long, we’ll have a sourdough bread as
well as a pickle bread on the market.

Kohlrabi Chips:

Kohlrabi chips are
pretty easy to make
and again make a
traditional sandwich
a bit healthier than
just regular old
potato chips. Be careful how much oil
you use and make sure to bake them
until they are nice and crispy.
I really wanted to try
out the fried burdock
root from the recipes I
sent out a few weeks
ago. We did the main
dish (Burdock and
Beef), but I was super curious about
the fried burdock root. I thought I was
going to love it. (Who doesn’t love
anything fried?) But I found that I
enjoyed the burdock and beef better.
These chips just wasn’t crispy enough
for me I don’t think.

