
AMADOR HILL FARM & ORCHARD

Certified Organic - Locally Grown - Sustainably Farmed

Spring Greens CSA Box #2 Friday May 4th

Greetings Spring Greens Shareholders!

We hope you enjoyed your first Spring Greens Box last Friday and are truly

excited to open your CSA box tomorrow. We will be gathering the produce for

your boxes today. Jacquelyn, Melissa and Daleena (work share volunteer) will

be harvesting, washing, and packing all day long. Even though we wash your

produce in a three-tub system, we recommend that you wash again before

enjoying the greens.

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.

Meet the Farmers & Staff

Farm co-manager Melissa delights in baby

radish -- Crunchy Royales should be ready

in about three weeks. Yum!

Here's Jerry -- the man who answers all

your calls and is our go-to-guy for CSA

sales and questions.



YOUR INVITED to WEI's OPEN HOUSE!

WEI's Annual Open House is a great opportunity for our Spring Greens shareholders to visit

the farm and build a deeper connection to where their food comes from. Meet Jacquelyn,

our farm manager, and learn how Amador Hill farms for you. And you'll get a preview of

what's in the next box by touring our greenhouses!

SATURDAY MAY 5th from 10am til 4pm

WEI's Amador Hill Farm & Orchard

View our invitation for more details: https://conta.cc/2Jmpd2Q

WHAT'S IN THE BOX THIS WEEK

YOUNG ARUGULA

Mature arugula is slightly bitter and peppery

- a great accent with other greens. Young

leaves function like an delicate herb, adding

aromatic and mildly spicy flavor resembling

mustard. Great for salads, sandwiches,

soups and sautés.

GOURMET ENCORE LETTUCE GREENS

Another favorite while it lasts. A stunning mix of different colors,

shapes and textures. Includes green oakleaf, red oakleaf, green

romaine, red romaine, lollo rossa, red leaf, and bibb lettuces. Toss

gently with any vinaigrette or your favorite salad dressing.

SUNFLOWER SHOOTS

https://conta.cc/2Jmpd2Q


A nutty flavor with hints of citrus, Sunflower

Shoots are a great compliment to other

leafy greens, add a nice texture and zest to

a sandwich or soups. They add a special

crunch too and pair well with lightly toasted

Sesame Seeds on top of a mixed green

salad.

YOUNG PEA SHOOTS

Pea Shoots, a common culinary tool in Asian

cuisine are now a prized CSA & market find!

Pea Shoots are one stage past micro

greens, and similarly concentrated with

nutrients! Sweet and tasty, just like a sweet

pea picked from the garden. You'll love

these tender flavorful greens topped on a

salad or seared with a bit of sesame oil and

ginger.

BRIGHT LIGHTS CHARD

Bright Lights Chard is a relative of the beet

and belong the plant family Goosefoot.

Unlike traditional beets, which store energy

in the bulb root --chard produced tender

leaves and crunchy stalks. Try mixing chard

stems with olive oil and finely sliced green

onions (maybe a little lemon juice and a

pinch of red pepper flakes) in the skillet.

Cook down and add shredded chard leaves.

Cook and season to your taste.

BLOOMSDALE LONG-
STANDING SPINACH

This is the last of our overwintered spinach.

Overwintered spinach is a special treat--

dark green, sturdy and sweet. You will enjoy

this in yet another healthy organic salad.

Send us your recipes for spinach salad --

send to susanne@w-e-i.org. We will share

these with other shareholders.



Watercress

Nasturtium officinale

A member of the Brassica family, watercress

has a peppery, mustard like flavor. If this is

a new green for you, test it for your taste,

toss it into a salad with other greens and

add a light dressing or make a sandwich

with good buttered bread and watercress.

We would love to know your recipes for

watercress.

EAT GREEN THIS WEEK!

Sautéed Shrimp with Arugula
Martha Stewart

1 tablespoon plus 1 teaspoon extra-virgin olive oil

1 cup cherry or grape tomatoes

1 garlic clove, minced

1 pound large shrimp, peeled and deveined

4 ounces wild or baby arugula (4 cups)

1 T lemon juice

Coarse salt and ground pepper

In a large skillet, heat oil over medium-high. Add tomatoes and cook, stirring often, until they

blister, about 2 minutes. Add garlic and cook until fragrant, 30 seconds. Add shrimp and cook,

stirring often, until almost opaque throughout, about 4 minutes. Add arugula, season with salt and

pepper, and toss until wilted, 1 minute. Add lemon juice and toss to combine.

CSA COMMUNITY
How did YOU eat your Greens this week?

Sautéed Watercress from Shoua

Shoua Lee, North Circle farmer who shares space in our Amador HIll

greenhouse, has gifted her recipe for sautéed watercress . We tried it

out yesterday.We loved it.

A three minute stove dish. You have a lot of Watercress in your CSA

box but it cooks down to a small amount. Cut watercress into 2"or 4"

pieces or cook as a whole.Sauté garlic in oil or butter.

Add watercress to the sauté and cook until wilted, about 3 minutes.

Add to rice. Enjoy.

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

https://www.facebook.com/jacquelynzita.organicfarmer/


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!

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://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/

