Victory Garden Initiative
CSA Newsletter
What's in your box?
Strawberries (from Barthel Fruit
Farm!)
Garlic Scapes
Snow Peas
Russian Kale
Broccoli
Mint
Fava Beans
Lettuce

Farm Fresh Facts
Cooking With Fresh Herbs
We always put at least 1 fresh herb
in your box. We know they can be
intimidating, but they pack a
nutritional punch that dried herbs
don't and they add so much fresh
flavor to your meals. Here are some
tips for using them:
They have a short shelf-life so
use quickly! Store in damp paper
towel in your fridge unwashed;
Chop finely using a sharp knife,
as this releases the pungent oils;
Add delicate leafy herbs to
dishes near the end of cooking
(basil, cilantro, parsley etc)
Robust and woody herbs (sage,
rosemary, thyme etc) benefit
from longer cooking and
simmering;
Check out this handy guide for
pairing options and more info:
https://www.cooksmarts.com/article
s/guide-using-fresh-herbs/
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Week 4 -- July 2nd
Field Report

I want to take a moment to talk to you a bit about one of the unique
benefits of being a part of our CSA program. You see, we are very
different from a traditional CSA in several different ways. First and
foremost, we are a non-profit. While there are other nonprofit farms
out there, even in Southeast Wisconsin, our focus is very different.
We are NOT food production focused. We have always focused on
teaching people to grow their own food and educating people on the
benefits of eating locally grown food. We've done that through outr
annual Great Milwaukee Blitz program, Food Leader Certificate
course, and Youth Education Programs and our farm has served as
a demonstration and experimentation site as well as a place for
getting hands-on experience. Last year, we decided that it was also
important to teach people to grow food for others. We know that not
everyone can or will grow their own food. It simply isn't practical. But
everyone CAN and SHOULD be involved in the local food system.
Which means we are always gonna need farmers. So we began
ramping up our food production and focusing on exposing the next
generation to the potential of urban food production. Thus we
started the CSA as a way of showing our farm interns and seasonal
staff a way, in addition to Farmer's Markets and Wholesale, that
food can be grown in the city and go directly to customers. There
are many benefits to joining a CSA, as you know or you wouldn't
have signed up! This model lets you know your farm and farmers,
helps you save money on sustainable grown produce, you get to
support a locally owned business and put money into the local
economy, and you get to participate in a community. With our CSA
you get another benefit: you get to help educate young people on
what it means to be a farmer. Now, that means that we really hope
you'll be understanding and patient with us! We are growing more
than just food here, we are growing young minds! All our VGI farm
staff have worked on CSA farms before and are doing their best to
educate these youth. They are involved in every step of the
process...from planting, harvesting, and washing the produce to
packing the boxes and writing the newsletters! Mistakes are bound
to happen. Things will go wrong. Sudden teachable moments will
crop up and silliness will probably ensue. I will keep you informed
here and on our Facebook group and hope you enjoy coming along
on this wild, wild ride with us!
--Christine, Youth & Farm Programs Manager

Weekly Recipe

Community Corner

Roasted Fava Beans

Roadside Farmstand

Whole fava beans in
the shell
1-2 tbsp olive oil
1 lemon
kosher salt
3 cloves garlic,
bruised
red pepper flakes
sliced fresh mint
leaves

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!

Place whole fava beans in a mixing bowl. Drizzle generously
with at least a tablespoon olive oil and the juice of 1 lemon.
Sprinkle with kosher salt; add bruised garlic cloves. Toss to
coat pods evenly, and occasionally as the grill heats up.
Grill beans over high heat, about 5 minutes total per side,
turning and moving them until they are charred on the
outside and the beans inside are soft. Transfer to a serving
platter.
Drizzle with the remaining olive oil; sprinkle with the
remaining salt. Add red pepper flakes and mint leaves. Toss
to coat.

Tuesdays, 4-6pm
240 E. Concordia Avenue

We're Hiring!

We are looking for a new Youth
Programs Coordinator to join our
team this September! This position
will work under one of our CoExecutive Directors to deliver our
Summer AgriCorps, After School
Garden Clubs, and Farm Field Trips.
Full-time, year-round salaried
position! Share it widely!
https://victorygardeninitiative.org/volu
nteering/careeropportunities/employment/

Meet Ann Brummitt! Ann joined the VGI team early this year to
help out with special projects. Ann co-founded and directed the
Milwaukee Water Commons, a group devoted to marrying issues
of social and racial justice to water care. Prior to this position
Ann was the Director of the Milwaukee River Greenway
Coalition, founding the Coalition in 2006. Ann is a strong
facilitator and coalition builder, working to help diverse groups
achieve powerful outcomes. Ann served on the Board of
Directors of the Milwaukee Environmental Consortium and All
Hands Boatworks.
Last summer and fall, Ann and her partner traveled the Yukon,
Alaska and the West Coast in a DIY van before settling back
down to life in Milwaukee.

