
 
 
 
 
 
 

The first early greens CSA share of the season – we at the farm are so excited.  You can 

see by the long list to the left that Farmer Paul and his crew have been busy busy busy.  

The items in this week’s share includes not only a plethora of greens, but produce items 

that we’ve stored over the winter so you could share in them now. 

 

Each year, folks ask what will they find new in their share, what “hot new” food is 

Farmer Paul trying?  The answer is a little different that one might expect.  As a farm, 

we spent the first seven to ten years trying all sorts of new things, from the crazy idea 

of tulip bulbs and gladiolas in the hoophouse to ethnic greens, vegetables and herbs that 

we’d read about in the West Coast cooking magazines. 

 

Call us slow learners, but it took that long to figure out what the soil on the farm grows 

best, what the farmers and crew members excel at growing and what our customers will 

actually purchase that allows us to make a profit and pay our taxes.  The next ten years 

(we’re in year eight of those next ten) are focused on being the best at growing the 

subset of the above three criteria.  That means you probably won’t find the newest rage 

of fresh ginger in your share, but you will find the best broccoli from the region (we’ve 

got a supplier in Chicago on our broccoli waitlist, it’s that well known) along with other 

very useable items. 

 

Your early season greens share lets us take full advantage of the investments we’ve 

made: in covered growing (the four-season hoophouses and three season Haygroves); 

the use of a deep well for early and late irrigation; and specialized equipment that 

allows us to get into those structure early, lay plastic outside for early planting and 

better weed control of those beds of plants, so we can spend more time on growing and 

harvesting high quality produce instead of hours, days and weeks hand weeding. 

 

So let’sget it started – when you pick up your share: 

1. Bring your own bags, box or cooler for transport home 

2. When you get home, unpack and store in refrigerator properly 

a. Your produce should easily last 7 to 10 days, but only if you store it 

correctly 

3. Take some time, look at the list to the left of items in your share and make a 

menu plan for the week.  Some of our members make a detailed menu plan 

along with scheduling time to do the initial slicing, dicing and chopping when 

they get their share home.  Some make an outline of proposed meals, with a 

plan to do the prep work in front of the meal. 

4. Make a copy of the What’s in Your Box list and post it on the refrigerator door.  

When you deplete/eat an item cross it off the list.  This process will help you 

avoid veggie guilt, that guilt you feel when you find a soggy bag of greens in 

the back of the crispier drawer. 

5. Enjoy – Not only are you eating well, but the items in your weekly shares taste 

so delicious. Savor the flavors of the farm in each bite. 

Let’s Get it Started 
 

Arugula 

Bekana 

Lettuce Mix 

Mizuna 

Spinach 

Celeriac 

Potatoes 

Chives 

Radish Micro Greens 

Spicy Micro Greens 
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Seasonal Eating 

You know this better than other 

CSA members – CSA is about 

eating locally raised organic food in 

season. 

 

The in season part means you find 

tomatoes or broccoli in your early 

share – because they don’t grow in 

Wisconsin this time of year (I know 

there are hydroponic tomatoes, but 

they can’t be certified organic and 

we’ve made a energy use decision). 

 

The covered growing allows us to 

push the season by a couple weeks, 

but produce in your share is produce 

that is grown in Wisconsin 

according to the climate – which 

includes not only heat, but the 

amount of sunshine, which is often 

more important than degree days. 
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Wilted & Sauteed Tender Greens 

Between blanching, steaming, microwaving, and wilting, the simplest, most straightforward tender greens recipe proved 
to be wilting on the stovetop. Simply toss the leaves, wet from washing, into a heated sauté pan, covered it, and cooked, 

stirring occasionally, until the greens were wilted by the steam from their own liquid. To get even better results when 

combining this technique with sautéing—heat oil in a sauté pan, added the wet greens, cover and steam them until wilted, 
and then uncover the pan and cooked on high until all the liquid had evaporated. 

 
3 tablespoons olive oil 

2 medium cloves garlic, minced 

2 pounds fresh spinach, beet greens,or Swiss chard, cleaned (do not dry) 

Salt and ground black pepper 

Lemon wedges (optional) 

 
Heat oil with garlic in large, nonreactive sauté pan or Dutch oven. When garlic starts to turn golden, add wet greens. Cover 

and cook over medium-high heat, stirring occasionally, until greens completely wilt, but are still bright green, about 5 

minutes. Uncover, season to taste with salt and pepper. Cook over high heat until liquid evaporates, 2 to 3 minutes longer. 

Serve immediately, with lemon wedges, if desired. 

Simple Sauteed Spinach 

 Sautéed spinach (or any greens) with garlic and a squeeze of lemon (or vinegar) is a simple formula that lets spinach shine 

and will never go out of favor. 

 

2 tablespoons extra-virgin olive oil 

 4 cloves garlic, thinly sliced 

 20 ounces fresh spinach,  

 1 tablespoon lemon juice 

 1/4 teaspoon salt 

 1/4 teaspoon crushed red pepper 

  

 Preparation 

 Heat oil in a Dutch oven over medium heat. Add 

 garlic and cook until beginning to brown,  

1 to 2 minutes. Add spinach and toss to coat. Cover and cook until wilted, 3 to 5 minutes. Remove from the heat and add 

lemon juice, salt and crushed red pepper. Toss to coat and serve immediately. 

 . 

Asian-Style Greens with Sesame, Ginger and Soy Sauce 

4 T. light sesame oil or olive oil 

2 T. white hulled sesame seeds 

4 tsp. peeled, minced ginger or ½ tsp. ground ginger 

2 cloves garlic, minced 

2 lbs. Bekana (or any Asian green) 

2 T. soy sauce 

4 tsp. rice vinegar 

In a wide heavy sauté pan or wok over medium heat, warm the oil.  Add the sesame seeds and stir until they pop and 

become fragrant.  Add the ginger and garlic and sauté for 1 minute.  

Add the greens and 1 T. soy sauce, raise the heat and cook, covered, for 1 minute.  Uncover and sauté for 1 or 2 minutes 

more, until the greens are tender but still bright green.  Stir in more soy sauce and vinegar to taste, and serve immediately. 

  

 

http://www.cooksillustrated.com/taste_tests/205-regular-olive-oil
http://www.cooksillustrated.com/taste_tests/51-salt
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 Wash greens gently 

Clean your greens with a brief soak. Gently swirl the leaves in cool water to dislodge any grit, and then lift the greens out with loosely 

splayed fingers. Many greens grow in sandy soil. If you don't wash them well, you'll end up with grit in your salad. But simply rinsing 

your greens under running water won't get rid of all of the dirt. Instead, submerge them in a large bowl or in a sink full of cool water. 

Every time a salad leaf is bent, small cracks form on its surface, causing it to wilt, so be gentle when you handle your greens. To get 

the greens out of their soaking bowl, don't just grab them. Spread your hands out beneath them in the water and let them rest on your 

hands as you lift them from the water. This method also ensures that you'll leave the grit behind in the bottom of the bowl. Repeat with 

fresh water until there's no sand left in the bottom of the bowl 

Dry greens completely 

Any excess water on the leaves will dilute the flavor of your dressing, which also won't cling well to wet greens. A salad spinner does 

a good job of drying greens. Don't cram in the greens: instead, dry them in batches. Don't spin too hard or the leaves will be crushed in 

the spinner. If you don’t have a spinner, spread out the leaves on a clean dishtowel and roll them up gently, or pat them gently with 

another towel. Get greens good and dry with a salad spinner. After a couple of spins, drain the bowl, rearrange the leaves, and spin 

again. Repeat until there's no more water in the bowl. 

Micro What ? ? ? 

The greenhouses are all up and running, with the furnace keeping those new 

 baby plants toasty warm at night and when the morning temperatures drop  

below freezing.   These tiny stem and first leaves of radish and spicy greens  

make for the perfect first taste of spring. 

 

A pinch works wonders on salads and atop sandwiches.  We see plenty of 

 you eating them as you leave the farmers market stand.  Get your boast of 

 WOW with the radish and spicy mix micro greens. 

Now it seems there's some scientific muster to back that claim. Gene Lester, a researcher with the U.S. Department of 

Agriculture, and his colleagues at University of Maryland, College Park, have conducted the first scientific analysis 

of nutrients in microgreens. The results, Lester tells The Salt, "totally knocked me over." 

The researchers looked at four groups of vitamins and other phytochemicals - including vitamin C, vitamin E, and 

beta carotene - in 25 varieties of microgreens. They found that leaves from almost all of the microgreens had four to 

six times more nutrients than the mature leaves of the same plant. But there was variation among them - red cabbage 

was highest in vitamin C, for instance, while the green daikon radish microgreens had the most vitamin E 

"Microgreens aren't going to replace a big, leafy salad that has lots of fiber and will give you a good sense of satiety," 

says Lester. "But if you throw a big bunch of microgreens on anything, that's a pretty good shot of vitamins.". 
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Cliff Notes of the “Rules” 

 Bring Bags – when you pick up your weekly share, please bring your own shopping bags so we can easily help you transfer your 

share items from boxes to your take home bags.  Bringing the boxes back to the farm means we need to purchase fewer boxes 

and can reuse them more frequently. 

  

 Newsletters come on Mondays, evening.  You’ll receive an emailed .pdf newsletter each Monday (anytime from 5PM to 10PM).  

The email will remind you of when and where you’ll pick up your share that week.  .   Attached to the reminder email is a .pdf 

file will be the newsletter itself.  The email reminder will also include a link to the website where you can download the 

newsletter directly 

  

 Website – www.wisconsingrown.com is the JenEhr website.  The newsletter (and archived newsletters as they become 

available).  Plus links to our Facebook page, Tweet Us info and a sign up spot for our famous Friday morning market newsletter, 

telling you what we’ll have at farmers market the next day (Saturday).  As the season progresses, you’ll also be able to link to the 

Local Dirt website for ordering additional produce for canning, freezing and feasting parties. 

 

 Plan your meals – the best way to utilize all of the items in your CSA share is to plan your meals for the week.  I know it sounds 

like work, drudgery and whatever other awful descriptor fits.  But by planning meals around your CSA share items, you’ll find 

that not only are you eating better, but you’re accomplishing your first objective for joining a CSA – to eat healthier.  If you’ve 

been with the CSA for more than two years, this is old hat and second nature.  If this is your first year, it is the most important 

step in being a successful CSA member.  When you get your Monday newsletter, take ten minutes and make a rough plan for 

meals for the coming week.  I guarantee you will find it helpful and a solid step on the road to eating healthier and better. 

  

  

Celeriac & Feta Gratin 

  

Butter, for greasing, plus extra for dotting                                 1 large celeriac root 

2-3 large potatoes                                                                     1 leek or onion  washed and sliced into thin rounds. 

1 clove garlic, thinly sliced                                                       2tsp snipped chives 

3½oz feta cheese, crumbled                                                      7-10 oz vegetable or chicken stock 

 

 Heat the oven to 200°C (gas mark 6). Lightly grease a gratin dish with a little butter. Wash and trim the celeriac, then peel using 

a sharp knife. Cut it into quarters and, then cut each quarter into slices. 

 

Thinly slice the peeled potatoes. Place the potatoes in the bottom of the dish (make about two layers). Layer half the celeriac 

slices on top of the potatoes, season lightly as you go (you may not need too much salt, as feta can be quite salty). Top with the 

leeks, garlic, chives and feta, then finish with a layer of the remaining celeriac. 

  

 Pour the hot stock over the vegetables; it should come about half way up. Dot with a little butter. Cover with the foil and bake 

for 50 minutes. Remove the foil, return to the oven and cook for a further 20 minutes or until the celeriac is golden and the sauce 

has thickened. Place under a hot grill for a few moments to brown the gratin. Serve immediately. 

 

1.  

 
Published January 1, 2003. 

“ 

“Don’t knock the weather; nine-tenths of the 
people couldn’t start a conversation if it didn’t 

change once in a while.” 
― Kin Hubbard 

 

 

 

http://www.wisconsingrown.com/

