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What is in your box: 

Mixed Greens 

Garlic scapes 

Chard 

Baby beets 

Purple scallions 

 

Garlic scapes 

Those of you who have been with us other years know these as 

“garlic curls.” However, I was reading in one of our farming pub-

lications about them, and learned that we can harvest them ear-

lier than when they begin to curl and they will be more tender 

and even better—so here you are! These are the flowers, or 

would become the flowers, of the garlic plant. They grow out of 

the center of the plant and by removing them, the plant gives its 

energy to the bulb, making bigger garlic. They are a milder form 

of garlic, and can be used like the green garlic in either a raw 

form, or like you would fresh garlic. They are also just fun! 

Baby beets 

The baby beets can be lightly steamed with the greens. Put the 

beets in first, then after a few minutes add the greens. Adding 

the chard at that point will increase the amount of greens that 

you have. After the greens are bright green (only another minute 

or two in the steamer), take them out, put butter on them, bal-

samic vinegar and salt and pepper—these are wonderful! 

Chard 

Swiss Chard is a relative of beets and can be eaten raw in salads, 

or cooked like spinach. We give it to you in memory of our 

spinach...we hope that you enjoy it. Please look beyond the 

ragged edges, we saved as much of it as we could! It, too, was 

rather beat up by the storms. 

Farm NewsFarm NewsFarm NewsFarm News    
Well, here we are, three days into nice weather. The 

soil is drying out, although it has quite a crust on it 

from the pounding rains of last week. The weather 

feels more settled, and we are all feeling hopeful that 

summer will be an improvement over spring. With 

the harvest of the scapes comes the promise of gar-

lic. The torn chard leaves are gone and will be re-

placed with new, young healthy leaves. The peas are 

starting to show up, and the strawberries are finally 

ripening. Ahhhh. 

However, as we recover here at Greenspirit, those 

who live north of us in Spring Green and Avoca are 

only just beginning to see the waters start to retreat 

from their homes. As I have said in other places. We 

will NOT BE HAVING OUR STRAWBERRY PARTY 

THIS WEEKEND. We have changed the party to a 

work day for the Spring Green area. If you are inter-

ested in helping with clean up for our flood ravaged 

neighbors, please come to the farm by noon on Sat-

urday and we will carpool to Spring Green/Avoca. If 

you don’t want to get dirty, but do want to help, you 

can drop off non-perishable food items and bottled 

water at your pick up site, and we will distribute 

them for you. Our thought in terms of the party is to 

freeze strawberries and make the ice cream at the 

summer party, which, natural disasters not with-

standing, should be on August 18th. Thank you for 

understanding this decision. We simply felt that in 

light of the current circumstances it was important to 

respond to the needs of this community that has 

been so much a part of Greenspirit Farm since we 

started to farm here in 2000. 

Please email if you have any questions or concerns 

about this decision. 

Again, thank you for your patience as we all struggle 

through this spring. If this is your first introduction to 

CSA give yourself a congratulatory hug for surviving 

one of the worst that we have ever seen! You can 

now say that you know what a challenge farming 

can be! May the rest of the season be quiet… 

In peace, Jennifer 

Top Ten changes: 

No chard, no beets—strawberries instead 

Tying up peas and moving on... 


