
What’s In 
My Box?

From The North Farm
Arugula
Bok Choi

Cucumber
Fresh Onion

Garlic Scapes
Iceberg Lettuce

Kale
Red Beets

From Bean Pole Farm
Radishes

From Full Heart Garden
Oregano

Salad Turnips

From Treasa’s Treasures
Parsley

Notes From The Field
Week of June 28

Many of you are receiving 
your first delivery, while 
some are on week num-

ber two. Regardless, we are glad to have you with us and 
are excited to be bringing you some fresh produce from the 
farm.

It has been an interesting week. We’ve been waiting for rain, 
as a lot of our fields are looking a bit dry. While we got some, 
we also had some pretty harsh winds that did a bit of da-
mange to some of our sensitive transplants out in the field. 
Despite this, we are continuing to move through the season, 
planting new crops, while also tending and harvesting those 
already in the field.

For those of you that are receiving your first share, please 
make sure to take a look at the various components of this 
newsletter. Each week you will receive one that provides 
some valuable information about the week’s share, helpful 
tidbits on how to use and store your produce, and upcoming 
events. We will highlight the different farms that are provid-
ing your produce, too, so you can better know where your 
food is coming from. If you have any questions or concerns, 
please feel free to get in touch. Thanks, and enjoy your share!

Please return your tote bag next week. 
It will be used for future deliveries.

Welcome!



Recipes and Resources

Upcoming Events

Together at the Farm 
Local Food and Farming Conference
July 30 8 am-11:30 pm

Garlic Scapes

There are a luckily plenty of opportuni-
ties when a farm chore also results in a 
delicious byproduct. Descaping garlic is 
one of those times. The scapes, which 
are the flowering heads of garlic, are 
removed this time of year to ensure all 
energy is being used by the plant to 
form the bulb. 

The resulting scape can be used just 
like mature garlic in any of your favorite 
dishes. Simply chop or mince and savor 
the hot garlic flavor. Be sure to check 
out the included recipe for scape pesto!

Featured 
Item

www.msunorthfarm.org
(906) 439-5058

In the Fridge (Crisper Drawer)
Arugula
Bok Choi
Beets
Iceberg Lettuce
Kale
Radishes
Turnips
*keep greens in plastic bags to retain 
moisture

In the Fridge (Warmer Shelf)
Fresh Onion
Cucumber
Parsley (put in jar with stems in water)
Oregano (wrap in damp paper towel)
Garlic Scapes

Storage Recommendations

Farro Salad with Turnips and Greens

10 Ways to Use Bok Choi

Beet, Goat Cheese, and Honey Tarts

Roasted Beet Balsamic Mustard

Garlic Scape Pesto

Coming Soon: 
Broccoli!

Did you know broccoli 
was planted at Monticello by Thomas 
Jefferson as early as 1767? Soon, this 
beloved vegetable will be found in your 
share!

http://upfoodexchange.com/events/together-at-the-farm/
http://upfoodexchange.com/events/together-at-the-farm/
http://www.msunorthfarm.org
http://www.foodandwine.com/recipes/farro-salad-turnips-and-greens
http://www.thekitchn.com/how-do-you-bok-choy-10-ways-to-love-this-asian-green-ingredient-spotlight-189203
http://www.howsweeteats.com/2014/08/roasted-beet-goat-cheese-and-honey-drizzled-tarts/
http://www.adventures-in-cooking.com/2013/04/roasted-beet-balsamic-mustard-honey.html
http://cooking.nytimes.com/recipes/1015301-garlic-scape-pesto

