
What’s In 
My Box?

From The North Farm
Bok Choi

Green Garlic
Head Lettuce

Kale
Spinach

Fresh Onion
Cucumber
Pea Shoots

From Bean Pole Farm
Oregano
Chives

From Treasa’s Treasures
Parsley

Notes From The Field
Week of June 21

to the first week of The 
North Farm’s CSA! We’re 
excited that we are able to 

share with you this season’s bounty, starting off with some 
of the best items spring has to offer. 

The farm is a busy place this time of year, filled with plant-
ing, weed and pest management, irrigation, and harvesting. 
Everything feels alive and vibrant, which makes it easier to 
spend long days in the field. We are thrilled to be sharing 
with you some of the results of our hard work.

This newsletter will serve to communicate happenings on the 
farm, weekly share contents, storage tips and recipes, and 
upcoming events. There is a lot of information in these news-
letters and they will help you get the most out of your CSA 
experience. 

Again, we look forward to being your farmers this year. If you 
have any questions or concerns, please do not hesitate to 
get in touch!

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

Welcome



Recipes and Resources

Upcoming Events

Small Farm Systems Workshop
June 26, 1-6 pm

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

Green Garlic

Most people are familiar with garlic, but 
fewer have likely used green garlic. Sim-
ply put, green garlic is the same plant, 
but harvested young before the bulbs 
have fully formed and the skins have 
turned papery. It can be used in the 
same way you would traditionally use 
garlic, adding heat and flavor to many 
types of dishes. 

Treat similarly to scallions, using the 
blanched base of the plant primarily, 
and the leaves for garnishing.

Featured 
Item

www.msunorthfarm.org
(906) 439-5058

In the Fridge (Crisper Drawer)
Bok Choi
Head Lettuce
Spinach
Kale
Pea Shoots
*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)
Chives (wrap in damp paper towel)
Green Garlic

Storage Recommendations

How to Trim Kale

Top Ten Pea Shoot Recipes

Tangy Cucumber and Avocado Salad

Easy Baked Kale Chips

Stir Fried Choi wtih Ginger and Garlic

What’s with the 
holes in my choi?

In the spring, a challeng-
ing pest called the flea beetle can do 
serious damage to brassica crops. We 
decide to tolerate cosmetic damage, as 
opposed to spraying.

http://www.msunorthfarm.org/skill-seeker-opportunities.html
http://upfoodexchange.com/events/together-at-the-farm/
http://upfoodexchange.com/events/together-at-the-farm/
http://www.msunorthfarm.org
http://www.finecooking.com/articles/how-to/trim-kale.aspx
http://eatdrinkbetter.com/2010/05/17/top-ten-pea-shoot-recipes-in-season-now/
http://allrecipes.com/recipe/85881/tangy-cucumber-and-avocado-salad/?internalSource=hub%20recipe&referringId=1083&referringContentType=recipe%20hub
http://allrecipes.com/recipe/176957/baked-kale-chips/
http://www.foodnetwork.com/recipes/robin-miller/stir-fried-bok-choy-with-ginger-and-garlic-recipe.html

