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What is in your box: 

Sugar snap peas 

Shelling peas 

Leaf lettuce 

Chard 

Baby carrots 

Green pepper 

Nasturtium salad box 

Buttercrunch lettuce 

Purple scallions 

Nasturtium salad box 

These beautiful boxes (Rebecca called them “Martha Stewart” boxes, 

but I think that may be going too far!) are full of edible flowers and 

leaves. The flowers add a touch of sunshine to a salad and have a won-

derful, slightly spicy flavor. Leave them whole, or break the petals off for 

a more scattered look. The leaves are also edible and taste a bit like 

arugula. The baby squash is delicious sliced in rounds added to your 

salad as well.  

Chard 

Chard is an often underappreciated vegetable. If you love spinach, there 

is no reason not to love chard. I use it in enchiladas, lasagna, calzones, 

and just lightly steamed with balsamic vinegar, butter and salt and pep-

per. Chard withstands the summer heat, which wilts spinach, and packs 

a similar nutritional punch to spinach. While it can be eaten raw, and 

often is added to salads as a smaller leaf, this size is best used cooked. 

Experiment with how to take this green to new heights and let me 

know how you used it. 

Farm NewsFarm NewsFarm NewsFarm News    
Well, Brian said that the peas were doing well...and 

he was right! This week’s statistic is: 188 pounds of 

sugar snaps, and 85 pounds of shelling peas! That is 

a lot of peas. Thanks to Muriel and John for helping 

with the harvest today (and every Tuesday), and 

thanks to Joshua, our 5 year old, for helping me yes-

terday (and every day)! 

This is the last of the head lettuce for a couple of 

weeks, and there won’t be lettuce for Saturday 

boxes, but never fear, more will be here. The lag 

time is another example of the rains...we weren’t 

able to get into the fields to plant when we needed to 

and so we are now behind in having lettuce to har-

vest. This is what it means to “eat locally!” 

A note about next week—we will be on our annual 

trip to Michigan and Rebecca, with Brian to help this 

year, will be running the show again. There won’t be 

a newsletter, but I will try to send another email be-

fore I leave with what you might have in your boxes 

next week. If you have any questions during the 

week please call Rebecca directly at 215-620-1861 as 

that tends to work better than trying to get me and 

then me getting her. Thank you.  

If you are interested in coming out to help with har-

vest while we are gone, please feel free to do so as I 

am sure they would appreciate any help anyone had 

to offer! As always, we are hugely grateful for the 

opportunity to take our family on a summer vaca-

tion, something we know not every farmer gets to 

do, and we are able to do because of the extra help 

we get from our wonderful members and friends. 

One last note: Two pick up sites have been hav-

ing trouble with boxes not coming out right be-

cause people are picking up a different box 

than the kind they purchased. If you are unsure 

of what you purchased, please email me and 

lets clear this up! Thanks!     Jennifer 

Picking peas….! 

Top Ten—extra lettuce, 

no chard, no nasturtiums 


