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What's in your box?
Greenhouse Zucchini, courtesy
of "The Marty's"
Broccoli Florets
Collard Greens
Icicle Radish
Spinach
Parsley
Garlic Scapes

Farm Fresh Facts
Ways to save energy and reduce
food waste in your kitchen!
Instead of looking up a recipe
and going shopping for all the
necessary ingredients, take a
look around your kitchen, see
what ingredients you have, and
find a recipe that uses them up.
Organize your fridge and pantry
with older foods in the front, and
newer ones in the back. This
will hopefully encourage less
food waste.
Prepare for future meals.
Leftovers are yummy and by
cooking extra portions you can
easily reheat them later and
save on time.
Create one pan meals and avoid
washing lots of dishes. Roast
your meat and vegetables
together on a single pan.

2019
Week 3 -- June 25th
Field Report

The Summer Solstice was last Friday but it still feels like early spring
with the frequent temperature shifts and rains. Farmer Ian and I were
out inspecting the crops Monday afternoon when this storm blew
threw. Mere seconds after this peaceful moment the sky opened up,
dumping buckets of water on us while we fled towards the farm truck!
But there's good news on the vegetable front! I was starting to get
worried about how
repetitive the boxes
were getting what with
all the crops taking
forever in this rain. But
the garlic and peas
popped! Not quite
enough peas for the
boxes. Hopefully next
week. But we had
plenty of small broccoli
heads so you've all got
florets in your boxes
this week! YUM!
Oh, and the garlic scapes are perfect (see pic to the upper left). If
you've never cooked with these babies, you're in for a treat! They
are simply the flower portion of garlic that we remove them so that
the plant puts more energy into the bulb. They add a super tasty,
delicate garlic flavor to your meals. Just dice them up and use
them how you would a garlic in any other dish or like an
onion/chive/leek/etc. You can even grill them! I love to add them
to a sheet pan with my root veggies. Also in your box is an
experiment from a good friend of mine who is expanding his farm
into a new greenhouse. He did early zucchini and they turned out
AHmazing! A little dinged up in transport (he came to visit from
the Platteville area in a very sketchy old truck) but appreciated as
our squash is woefully behind and probably won't be making an
appearance till end of July. He opted to remain anonymous, but
rest assured they are a WI product from an organic farm!
Until next week then!
--Christine, Youth & Farm Programs Manager

Weekly Recipe

Community Corner

Spring Green Pesto

Roadside Farmstand

Every Tuesday during the CSA pickup we will run a Pay-What-You-Can
style Farmstand! This stand helps
provide low and no cost produce to
our neighbors and allows CSA
members to supplement their weekly
box. You are even welcome to trade
an item from your box for something
else at the stand!

Handful chopped garlic
scapes or garlic cloves
1/3 cup of walnuts or pine
nuts
1/3 cup of grated
Parmesan
2 to 3 cups of chopped
greens (spinach, chard,
collards etc)
4-5 sprigs fresh parsley
1/3 cup of olive oil
Salt and pepper to taste
Juice of 1/2 lemon

Tuesdays, 4-6pm
240 E. Concordia Avenue

FarmRaiser Planning!

1. Combine first 5 ingredients into a food processor until finely
chopped. Works best to add greens in small batches.
2. With food processor running, slowly add oil until
desired consistency is reached.
3. Add salt, pepper, and lemon juice. Process until mixed.
Adjust seasoning to taste.
This pesto is great in as a pasta sauce, but don't stop there! It
makes a great marinade for chicken or tofu. Thin it down with
more oil for a salad dressing or to drizzle on homemade pizza!
Dollop it on some fresh roasted veggies or scrambled eggs.
Spread it on a sandwhich. Use it as a dip. So many options!

Every September we host a fun, free
community event, the Farmraiser, to
celebrate the end of summer and the
glorious community we live in,
Harambee! If you are interested in
helping with the planning, contact
Montana below. We are just starting
to line up sponsors, look into food
vendors, artists, setting up community
booths, plan kids games and more!
Montana@victorygardeninitiative.org
414-431-0888

Hello everyone! My name is Audrey, a social media and
marketing intern, here at VGI. After traveling through Europe
for 2 weeks with one of my best friends, I started this position at
the beginning of June. I was born and raised in Milwaukee, but
after high school I moved to California to pursue work at a nonprofit organization called City Year. Clearly I have a love for
traveling and non-profits! Currently, I'm pursuing a Journalism,
Advertising and Media Studies degree with a concentration in
Public Relations at the University of Wisconsin-Milwaukee. I
also have a minor in Women's and Gender Studies, woo-hoo!
I'll be assisting Montana in her efforts to fundraise and organize
throughout the summer for our annual FarmRaiser. I am so
happy to be apart of this impactful organization!

