Victory Garden Initiative
CSA Newsletter
What's in your box?
Rhubarb
Spinach
Lettuce
Radish--White Icicle OR Red
Cherry
Baby Leeks
BONUS!!
VGI Honey Sampler
Tomato Seedling (Optional)

Farm Fresh Facts

2019
Week 1 -- June 11th
Field Report

Hello and welcome to the 2nd year of the Victory Garden
Initiative CSA! We are so excited to continue offering local
produce to the community and to expose a new crop of youth
and young adults to urban farming! As you all can imagine, it’s
been a challenging start to the 2019 season. The weather,
though always unpredictable, has felt a bit more extreme than
usual. Many farmers across the Midwest are struggling to get
crops in the ground with the rain that has been dumped on us.
Not to mention the snow that never seemed to end. We too have
felt that strain, but we are happy with how the farm is
progressing so far and are truly excited to start harvesting!

Preserving the Bounty
Now that you've got a fresh stream
of veggies coming into your kitchen
every week, let's talk about how to
prep and store your bounty so
nothing goes to waste! So, let's talk
about all those spring greens first!
You'll want to remove the greens
from your root vegetables right
away. Store the roots (radish,
beets, carrots) in your crisper
drawer. Don't pre-wash, as they
start to loose their crispness!
For all your greens (tops of root
veggies, kale, chard, spinach,
lettuce etc) you can either store
them as is or you can prep them.
Prepping shortens their life span
but some people find that it
encourages them to eat them faster
as the hassle of washing/cutting is
done! It's up to you.

Once again we are using the CSA as a learning tool for our Earn
& Learn youth employees, our summer Urban Agriculture Interns
from local universities, and for our international fellow (this year
from Peru!). These 8 individuals will work alongside VGI staff on
all aspects of your share...from tending the crops, packing the
boxes, running the Farmstand, writing the newsletter, and
anything else! This valuable experience exposes these young
adults to urban agriculture as a viable career as well as concepts
of customer service, entrepreneurship, food safety, logistics and
more. We're excited to share this journey with you and hope you'll
enjoy not just your produce but also the stories of these unique
individuals and their hard work on your boxes every week!
--Christine, Farmer

Weekly Recipe

Community Corner

Honey Rhubarb Sauce

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!

2 stalks rhubarb, thinly
sliced
2 cloves garlic, roasted
2 tbsp. butter
2 tbsp honey
1 tbsp. white wine
vinegar
1/4 cup water
Salt and pepper to taste
Squeeze the roasted garlic cloves out of their skins.
Place butter in frying pan and put on medium-high heat. Once
melted, add the garlic, rhubarb, and vinegar. Cook, stirring
frequently and scraping off sides of pan for 1-2 minutes or until
the rhubarb is slightly softened.
Add the honey and 1/4 cup water. Cook, stirring occasionally,
for another 2-3 minutes or until slightly thickened. You can add
more water if sauce seems too thick. Season with salt and
pepper to taste.
This sauce is excellent served over baked chicken or pork for
an entree. Or on pancakes, oatmeal, or yogurt for breakfast.
Even on ice cream for dessert! I have not tried it on vegetarian
protein, but I could imagine a sweet and sour tofu stir fry being
another delicious use for this simple fruit sauce!

Tuesdays, 4-6pm
240 E. Concordia Avenue

Weeding Work Days

Join us every Thursday evening on
the farm to help keep the gardens a
beautiful, inviting space for the
community. We will focus on keeping
the brand new pollinator gardens in
the front entryway weed free as well
as sprucing up other pollinator and
herb beds throughout the farm.
Thursdays, 5:00-7pm
220 E. Concordia Avenue

My name is Christine, The Youth & Farm Programs Manager
here at VGI and the person you've been communicating with all
winter! I come to VGI with a background in Environmental
Education, Conservation Biology, and Sustainable Food
Systems. Before coming here, I gained diverse experience in
local food systems as a Seasonal Farmer at Hunger Task
Force, as the Portage County Nutrition Educator for the WI
Chapter of the National Farm to School Network, a Cafe Clerk
at Outpost Natural Foods Co-op, a Kids' Gardener at
Community Groundworks, and as an intern at the Giving
Gardens of Portage County. I am honored to continue working
to build communities around local food systems here at VGI
with all you lovely folks for the rest of the season!

