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What's in your box?
Beets with Greens
Carrots with Greens
Peas
Lacinato "Dragon" Kale
Leeks
Parsley

Farm Fresh Facts
Unconventional Greens
Let's talk again about greens. I
know. But you are getting lots of
greens with your root veggies and
we want to make sure they go to
delicious use! So, your beet greens,
carrot tops, celery leaves, and
collard green stems...you should be
eating them!
You'll want to detach them from the
root veggie to store and use them
up fast, as they wilt and suck
moisture from the root. They are
great added to soups, pesto, salad,
eggs, stir fry, smoothies, or sauteed.
For eating raw, you may want to
blanch them first...put them in a pot
of boiling water for a few moments
until bright green. Remove and
immediately place in a bowl of ice
water. This will remove some of the
bitterness.

2019
Week 6 -- July 16th
Field Report

It's that time of year. Everything is bursting to life on the farm, the
people and the plants! We've spotted our first ripe zucchini and
cucumbers, so watch for those in your boxes...hopefully next week!
Tomatoes are a little further off yet, as we are just starting to see
green ones on the vine. But we have SO many in the ground right
now, so you'll be getting large green frying tomatoes in a few weeks
and then an abundance of red slicing and cherry tomatoes as the
season goes on! Broccoli is taking a break for the heat of the
summer, but we -have a fall crop ready to take over. Our red
cabbage is just about ready to go too. So much life!
In addition to the exciting crops
that are ripening up, there has
been an influx in critter activity
lately. This winter we were
awarded a $5,000 grant from
Feed A Bee to install pollinator
gardens and we started
overhauling our front entryway
and planting milkweed and
other flower patches throughout
the farm. You can definitely see
the impact! In addition to our
own honey bees, I've spotted 5
more native bee species: bumblebees, sweat bees, squash bees,
and mason bees! We've also been seeing lots butterflies! The
Monarchs are breeding on our milkweed and I've been having fun
raising some indoors again with our youth. We've also observed
several species of fritillaries, skippers, swallowtails, and some Redspotted Purples! If you haven't visited the farm yet, now is the time!
It is alive with veggies, volunteers, rich green colors, and beautiful
wildlife!

Weekly Recipe
Simmered Beet Greens With Roasted Beets, Lemon
and Yogurt
2-3 Medium Beets + Greens
2 tbsp Extra Virgin Olive Oil
Juice of 1 Lemon
Salt and Pepper
1-2 Garlic Cloves
1 cup Drained Plain Yogurt
3 tbsp Chopped Walnuts
1. Preheat the oven to 425 degrees. Cut the greens away from the
beets, leaving about 1/4 inch of stems. Place diced beets in
baking dish and add 1/4 inch water to the dish. Cover tightly.
Place in the oven and roast for 30 to 40 minutes until easily
penetrated with the tip of a knife. Remove from the oven and
allow to cool in the covered baking dish.
2. While the beets are in the oven, stem the greens and wash in at
least 2 changes of water. Place in a bowl.
3. Heat a large skillet over high heat and add greens, stirring until
they wilt in the water left on the leaves after washing. . Add 1
tablespoon of the olive oil, turn the heat down to low, season
with salt and pepper, cover and simmer for 5 minutes. The
greens should be tender but still bright. Add 1 tablespoon lemon
juice, toss the greens in the pan, taste and adjust seasoning.
4. Transfer to platter, drizzle remaining olive oil and squeeze on
more lemon juice to taste. Mash the garlic to a purée with a
pinch of salt and stir into the yogurt. Put a dollop of yogurt on
greens and stir. Add roasted beets. Sprinkle on the walnuts and
serve, with yogurt on side and grains if desired.

Community Corner
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!
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/

My name is Emmanuel and I work at Victory Garden
Initiative through the Earn & Learn program. I'm 15
years old going on 20. I like to play basketball and
hang out with my brother. I try different kinds of
veggies like carrots and cucumbers. I love helping
people on the farm. My favorite activities have been
helping with the kids and harvesting veggies. During
my time so far, I have learned how to plant fruits and
vegetables, how to harvest vegetables and pull all of
the nasty weeds. I am looking forward to starting a
garden of my own.

