
AMADOR HILL FARM & ORCHARD

Certified Organic - Locally Grown - Sustainably Farmed

Spring Greens CSA Box #3 Friday May 11th

Greetings Spring Greens Shareholders!

Welcome to Week 3 of your Spring Greens CSA! By now your body is thanking you for the

powerful nutrients from our fresh green produce! Add some daily exercise and you will be

ready in health and fortune for summer when June arrives. If you love your Spring Greens

CSA and want to know more about our 12- or 18-week summer/fall CSA Share visit

amadorhillfarm.org or email or give us a call at 651-583-0705. We now have a new

payment schedule for full-share CSA shareholders that can be customized for your needs if

it is difficult to make right now a full payment in one fell swoop. Call us to arrange.

PLEASE REMEMBER TO LEAVE YOUR EMPTY BOXES FOR US TO REUSE.

If you took your CSA box home, please remember to return your CSA box to your drop site.

If you are bringing your own bag, just leave your broken down CSA box at your drop site

for WEI pick up. Ask your drop site staff where WEI boxes are stacked. We will be picking

up last week's box with this week's delivery.

Scenes from Amador Hill Farm

Amador Hill Farm Co-Manager Melissa,

trying out her new greens harvester!

http://amadorhillfarm.org
mailto:wei@w-e-i.org


Saves time so we can harvest more

greens for you every week!

WHAT'S IN THE BOX THIS WEEK

MESCLUN MIX

A flavorful mix

of young

greens,

including Red &

Green Oak

Lettuce that offer a delicate mild

flavor, spinach adds some

density and richness, Red &

Green Romain for a bit of

sweetness, a variety of young

Mustard Greens to offer an

aromatic, mildly spicy kick. This

diverse mix is complimented

nicely with a Maple Dijon

Dressing.

TATSOI ASIAN GREENS

Smooth and dense

leaves resembling

spinach, with a

https://www.onceuponachef.com/recipes/mesclun-salad-with-goat-cheese-mapleglazed-pecans-maple-dijon-vinaigrette.html


milder and slightly

sweet flavor –

popular Japanese

cold hardy lettuce

often harvested in

snow. Their thicker

leaves are juicy, mild and perfect for a

delicate spring soup. Enjoy in salads or

stir fries. Believed to be one of the most

vitamin rich salad greens, you’ll add a

boost of calcium to your body eating this

week’s harvest!   

Try Tatsoi Coconut Curry Soup

YOUNG GREEN ONIONS

Fresh, young and delicate onions await in your CSA box this

week. Top your salads with thinly sliced green onions , throw

them into your spring soup just prior to serving. Delicious

addition to your Mesclun Mix!

BABY KALE
Kale lovers & Kale skeptics alike love baby

Kale. Baby Kale can be considered a “Gateway

Kale” for those new to the wonderful world of

Kale. Young tender leaves lack the bitterness of

mature Kale and instead have a mildly peppery

taste. Leaves are firm but not tough so they hold

well when tossed in a salad. Baby Kale is the

perfect green to use with Roasted Beet Salad

and a nice citrusy vinaigrette. Check out kale

salad: lots of baby kale, add your favorite oil

(canola or virgin olive our favorites) lemon

vinaigrette, Parmesan, pistachio and massage until soft, add salt to taste

SPRING GREENS MIX

Spring Greens Mix, another home-

made mix of lettuces. These are

especially tasty as a breakfast green

on Avocado Toast.

Spread mashed avocado over a good

thick slice of whole grain toast, layer

with a few thin slices of green onions,

http://dishingupthedirt.com/recipes/chickpea-tatsoi-coconut-curry/


then a bated or fried egg, finally with a

handful of Spring Greens Mix. If you

have some radishes, cut them

matchstick style and toss with the

greens. Try the green bare or dressed

very lightly with Lemon Vinaigrette. Add

sea salt, fresh ground pepper or Goat

Cheese to taste.

EAT GREEN THIS WEEK!

Grilled Skirt Steak and Mesclun Salad with Miso Dressing

4 servings

RECIPE BY COOKING LIGHT

Dressing: 1 tablespoon rice wine vinegar 1 tablespoon low-sodium soy sauce

2 teaspoons canola oil 2 teaspoons miso (soybean paste) 1/2 teaspoon

sugar 1/2 teaspoon sesame oil Salad: 2 1/2 tablespoons chopped green

onions 2 tablespoons low-sodium soy sauce 2 teaspoons rice wine vinegar

1/2 teaspoon sugar 2 teaspoons minced garlic cloves 1 (1-pound) skirt steak

Cooking spray 8 cups gourmet salad greens 2 tomatoes, each cut into 8

wedges (about 1 pound) 1/2 medium English cucumber, thinly sliced 2

teaspoons sesame seeds, toasted

 

To prepare dressing, combine first 6 ingredients in a bowl, stirring well with a

whisk until smooth. Set aside.

To prepare steak, combine onions, 2 tablespoons soy sauce, 2 teaspoons

vinegar, sugar, and minced garlic in a large zip-top plastic bag. Add steak to

bag; seal. Marinate in refrigerator 1 hour, turning occasionally.

Prepare grill. Remove steak from bag. Place steak on grill rack coated with

cooking spray; cook 5 minutes on each side or until desired degree of

doneness. Let stand 5 minutes. Cut steak diagonally across grain into thin

slices. Place steak in a medium bowl. Drizzle with half of dressing; toss well.

Place salad greens in a large bowl. Drizzle with remaining dressing; toss well.

Place about 1 cup salad mixture on each of 4 plates. Top each serving with 3

ounces steak, 4 tomato wedges, and one quarter of cucumber slices.

Sprinkle each serving with 1/2 teaspoon sesame seeds.
 



Mesclun Salad with Lemon Vinaigrette
Martha Stewart

1/2 teaspoon finely grated lemon zest

2 tablespoons fresh lemon juice

1 tablespoon white-wine vinegar

2 teaspoons Dijon mustard

3 tablespoons olive oil

Coarse salt and ground pepper

1 pound mesclun

In a large bowl, whisk together lemon zest and juice, vinegar, mustard, and

oil until combined and thickened; season with salt and pepper. Add mesclun;

toss to coat. Season again with salt and pepper.

CSA COMMUNITY
How did YOU eat your Greens this week?

EXPAND YOUR GREENS

By now you've probably tried a number of ways to eat your greens in salads and maybe

you used our sautéing recipes form last week's newsletter.

Looking for other inspirations? Here's a great list of ways to expand your use of fresh spring

greens which provide nutrients like no other vegetables.

WAYS TO USE GREENS

Kale and Rosted Beet Salad with Goat Cheese

Susanne was not a huge fan of Kale until she tried WEI's delicious Baby Kale for the first

time last year. A recipe from a friend got her hooked. Visit your farmers market for some

locally produced goat cheese to add to your Kale Salad at home this weekend. Use the

Lemon Vinaigrette Recipe above. Toss Baby Kale in dressing, top with thin sliced green

onions. Delicately lay chopped or sliced roasted beets on top, sprinkling with goat cheese

and sunflower or pumpkin seeds.

Roasting Beets - peel and sliced or diced 1/4", roast at 400F for 25 minutes or until tender.

Let cool before serving with salad.

Spring Greens Community - keep in touch with us - email susanne@w-e-i.org:

We love feedback, let us know how you liked the box - we want you to LOVE your
CSA so your input counts!
Share your photos and recipes on social media by tagging us with "@Amador Hill
Farm and Orchard”
Or comment on our weekly SPRING GREENS post on Facebook
Want to share your CSA experiences with other Spring Greens eaters? Send us
photos, recipes, questions, what you've learned, essays or other insights for our next
newsletter!

Reminder about picking up your box:

Please plan to pick up your box on Friday (if you are unable to pick up your box
please call your drop-site to let them know in advance - they will generally hold your
box for up to one day, no longer)
Please remember to bring a bag to carry your produce home
All boxes have the same content, take the contents of one box and leave your box
(broken down) at the drop site for us to pick up next week.
Forgot your drop-site, have questions? Call Jerry at 651-583-0705
Please find the Check-Off List and put a check by your name when you pick up your
box
Plan for some wonderful salads and a boost of nutrients!

https://www.bonappetit.com/test-kitchen/ingredients/article/how-to-use-salad-greens
https://www.facebook.com/jacquelynzita.organicfarmer/


Visit Amador Hill Farm & Orchard - Upcoming Event

Red Ball Party Saturday May 19th 10am-4pm

Love your Spring Greens Box? Continue with a summer/fall CSA

Share.

Order 18-Week Full Share CSA
Now

Order 12-Week Flex Share
CSA Now

WEI's Amador Hill Farm & Orchard is

organically certified by MOSA.

Interested in getting more involved with the

Women's Environmental Institute?

Volunteer Donate

15715 RIVER ROAD, NORTH BRANCH, MN 55056  

651-583-0705 -  wei@w-e-i.org - WEBSITE

// CONNECT WITH US //

   

https://www.facebook.com/events/1909161489396281/
https://secure.acceptiva.com/?cst=baeab2
https://secure.acceptiva.com/?cst=785642
http://w-e-i.org/involved/volunteer/
https://secure.acceptiva.com/?cst=0c145e
http://amadorhillfarm.org/
https://www.facebook.com/WomensEnvironmentalInstitute/
http://www.w-e-i.org/

