
 
 
 
 
 
 

I was at an orientation meeting for the Tosa Farmers Market (Wauwatosa, Saturday 

mornings, starting May 30
th

).  Arriving five minutes before the meeting started, I sat 

down at a table of six, chairs already filled by other farmers/vendors also setting up 

booths at the market.  No one said a word.  I had my JenEhr shirt on (bright yellow, 

hard to miss) with my name neatly emborderied on the right side.  Five minutes, still no 

one is talking.  By minute six, feet tapping, fingers twitching and some nervous tingle 

moving up my spine, I couldn’t stand it any more.  I reached out my hand to the man 

across the table and proceeded to not only introduce myself, but go around the whole 

table, coaxing introductions and conversation. 

 

While I love growing food and feeding people, what I love most is meeting people, 

finding out who they are, where they fit in geographically and then digging deeper, 

asking questions about favorite meals, books reading, play list or radio stations.  JenEhr 

is a result of two passions; Farmer Paul wanting to grow food and my desire to question 

until I discover what people want or need and then helping them get it. (Please no 

emails about wants/needs of money ). 

 

It is the reason that I am always shaking hands, commenting and asking.  I’m interested 

not because I want something, I’m interested because I love learning from others.  I 

want to hear your stories, your challenges, you joys.  Nothing makes me happier than 

our farmers’ market customers relating the college selection process of their teenagers, 

the stories of trips to visit new grandbabies, sharing the books, plays or music enjoyed.  

Even tales of awful road trips, disappointing performance and disastrous meals.  I love 

the sharing. 

 

And CSA is really about that sharing.  It is about sharing the farm with you, through 

great food grown here.  However, it’s more, because food is about more.  We introduce 

our values and ourselves by what we bring to a potluck dinner, the lunches eaten at 

work and the establishments we trust to nourish us.  Food is where we start with our 

primal stories; smells of grandma’s cooking, food textures of foreign (outside the U.S. 

or just to Texas) travel, favorite meals that bring our clan together. 

 

So while at first it might just seem like a box of produce each week, remember that it’s 

really about introducing ourselves – the farm’s ability to grow to you; your food 

choices to others and even your patterns and routines to yourself.  Take time this week 

to communicate to and with your food.  Fix emotional dishes and share with those you 

love and trust, introducing the stories of the food.  Prepare wild adventurous plates that 

display color, shape and a different, perhaps hidden side of yourself.  Sit down to eat, 

eat slowly, chewing your food for enjoyment and sensation.  Take time, enjoy the 

flavors, and appreciate the choices you’re making to eat well.  

Introducing Myself 
 

Arugula 

Mizuna 
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Yukina 
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Bok Choi (2) 
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Celeriac 

Onion 

Rhubarb 
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Memorial Day 

So excited to invite you to the Farm 

on Memorial Day Monday. 

 

LaFortuna Wood Fired Pizza is 

serving up dinner.  Farmer Paul is 

providing farm tours. 

 

And your family is in for a fun day 

of pizza on the farm.  CSA member 

rate is $12 per person.  You can 

order tickets at our website: 

www.wisconsingrown.com 

 

Go to Order Now.  

http://www.wisconsingrown.com/
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Indian Style Mustard Greens 

1 1/4 pounds mustard greens, stemmed, or broccoli rabe, trimmed and chopped  

1/2 pound cleaned spinach  

2 tablespoons cornmeal  

6 garlic cloves, chopped  

4 jalapeños, seeded and finely chopped  

One 2inch piece of fresh ginger, peeled and chopped 2 red onions, finely chopped  

1/4 cup vegetable oil  

 

1. Bring a large pot of salted water to a boil. Add the mustard greens and cook for  

2 minutes. Add the spinach and cook for 30 seconds. Drain the greens, transfer to a 

 food processor and puree. Sprinkle the cornmeal over the greens and pulse briefly to 

 combine. Transfer the pureed greens to a bowl.  

2. Add the garlic, jalapeños and ginger to the food processor and finely chop. Add the onions and finely chop.  

3. In a large nonstick skillet, heat the oil. Add the garliconion mixture and cook over moderate heat, stirring occasionally, 

until lightly browned, about 7 minutes. Add the pureed greens and cook for 4 minutes, stirring occasionally; add about 1/4 

cup of water if the greens look dry. Season with salt and serve. 

Modern Radish  

Sandwich  

24 thin slices baguette (from 1 small loaf) 

2 tablespoons olive oil 

1/2 cup pesto 

8 radishes, thinly sliced 

flaky sea salt 

 
Heat oven to 400° F. Place the baguette slices on a 

 baking sheet and brush both sides of the bread  

with the oil. Bake until golden brown,  

4 to 5 minutes per side. 

 

Dividing evenly, spread the pesto on the  

toasted baguette slices, top with the radishes, 

 and sprinkle with the salt. 
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 Spicy Miso Soup w/Bok Choi 

Though this recipe requires a number of steps, each one’s a cinch. Star anise and cloves perfume the broth, bok choy brings a 

welcome bite of green, spicy Sriracha lends a gentle kick, and store-bought wonton wrappers make things easy enough for even a 
weeknight supper. 

For the broth: 

1 tablespoon vegetable oil 

1 medium yellow onion, medium dice 

Kosher salt 

3 tablespoons peeled, minced fresh ginger 

8 whole black peppercorns 

4 whole cloves 

2 star anise pods 

5 cups water 

3 cups low-sodium chicken or vegetable broth 

2 lemongrass stalks, thinly sliced crosswise (pale parts only) 

18 wonton wrappers 

For the soup: 

1/4 cup red miso paste 

1/2 teaspoon Sriracha hot sauce, plus more as needed 

Kosher salt 

Freshly ground black pepper 

2 scallions, thinly sliced (light and dark green parts only), for garnish 

 

For the broth: 
Heat the oil in a large saucepan with a tightfitting lid over medium heat until shimmering. Add the onion, season with salt, and cook, 

stirring occasionally, until just starting to soften, about 2 minutes. Add the ginger, stir to combine, and cook until fragrant, about 2 

minutes. Add the remaining ingredients and stir to combine. Bring to a boil, reduce the heat to low, cover, and simmer until the 

vegetables have softened and the flavors have melded, about 45 to 60 minutes. 

 
For the wontons: 
Meanwhile, heat the oil in a medium frying pan with a tightfitting lid over medium heat until shimmering. Add the shallots and garlic 

and cook, stirring occasionally, until the garlic is lightly golden brown and fragrant (take care not to burn the garlic), about 5 minutes. 

 

Add the bok choy, soy sauce, and cayenne and stir to combine. Cover and let the bok choy cook for 2 minutes. Uncover and cook, 

stirring occasionally, until most of the moisture has evaporated and the bok choy is softened but still bright green, about 1 minute. 

Remove from heat, drizzle with the sesame oil, and stir to combine. 

 

Place 1 or 2 wonton wrappers on a clean, dry work surface. Place a teaspoon of the bok choy mixture in the center of each wrapper. 

Wet your finger with water and use it to moisten the perimeter of each wrapper. Fold the wrapper in half to create a rectangle and 

press the edges to make sure they are well sealed. Pull the folded corners of the rectangle together over the center of the filling so that 

those corners overlap slightly and press the ends together until sealed, moistening the wrapper as needed so that it adheres. Repeat 

with the remaining wrappers. 

 
For the soup: 
1. When the broth is ready, strain it through a fine-mesh strainer into a large heatproof bowl; discard the solids. Wipe out the 

saucepan, return the broth to the pan, and bring it to a gentle simmer over medium heat. Add the miso and measured Sriracha and 

whisk until completely incorporated. Taste and season with salt and pepper as needed. 

2. Drop the wontons into the simmering stock one by one, stirring gently to prevent sticking. Reduce the heat to low, cover, and 

simmer until the wontons are tender and warmed through, about 3 minutes. (Do not let the broth come to a vigorous boil, or the 

wontons may fall apart.) Taste and add more Sriracha as needed. Divide the soup and wontons among serving bowls and garnish 

with the scallions. 

. 

 

 

 

For the wontons: 

 1 teaspoon vegetable oil 

 3 large shallots, peeled and thinly sliced (about 1 cup) 

 2 medium garlic cloves, minced 

 1 pound baby bok choy, cleaned, tough ends trimmed, 

and sliced into thin ribbons (about 3 cups) 

 2 teaspoons soy sauce 

 Pinch cayenne pepper 

 1 1/2 teaspoons toasted sesame oil 
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Rhubarb & Custard Kinda Souffle 

Recipe courtesy of Jamie Oliver 

 

14 ounces rhubarb, cut into 1-inch chunks 

1/3 cup sugar, plus 2 tablespoons 

2 tablespoons softened butter 

6 gingersnap cookies 

10 tablespoons store-bought custard, plus extra for serving 

1 large free-range or organic egg yolk, plus 4 egg whites 

1 teaspoon all-purpose flour 

Sea salt 

 

Preheat the oven to 350 degrees F and put in a baking sheet to heat up. 

 

Put the rhubarb into a saucepan with the 1/3 cup of sugar. Put a lid on the pan and simmer gently for about 10 minutes, until the 

rhubarb is soft. Put aside and leave to cool completely. 

 

Get yourself 6 ramekin dishes and rub their insides with the butter. Put the gingersnap cookies into a sandwich bag, tie a knot in 

the top and smash the cookies with a rolling pin or the bottom of a pan to make quite fine crumbs. Dust the insides of the 

buttered ramekins with the smashed cookies, then shake out any excess crumbs and keep them for later. (You can put the dishes 

into the refrigerator at this point until you're ready to put your souffles together.) 

 

Blob a tablespoon of the cooled stewed rhubarb into each ramekin dish. Mix the rest of the rhubarb with the custard, the egg yolk 

and the flour. In a large, clean bowl, using an electric mixer, beat the egg whites with a pinch of salt until you have soft peaks. 

Add the remaining 2 tablespoons of sugar and whisk on a high speed until the whites are very stiff - this should take about 3 

minutes. 

 

Working gently, fold 2 spoonfuls of the stiff egg whites into the rhubarb mixture. Tip this into the bowl containing the remaining 

egg whites and fold together very carefully. Divide the mixture between the ramekins and level the tops. Wipe the rims of the 

dishes clean. 

 

Remove the hot baking sheet from the oven and place the ramekins on it. Put back into the preheated oven and bake for 18 to 20 

minutes, or until the souffles are a lovely golden color and have risen nicely. Serve immediately, sprinkled with your leftover 

gingersnap crumbs. 

 

Rhubarb Mimosa 

 

1.  

 
 

 

 

Remove from the heat and add the mint; let sit 1 minute, then strain. The mixture 

should be syrupy; if it's too watery, return to the saucepan and continue cooking 

until slightly reduced.  

 

Cover and refrigerate until cool. Divide the rhubarb syrup among 6 champagne 

glasses and top with the prosecco. 
 

4 stalks rhubarb, cut into 1/2-inch pieces (about 2 cups) 

1 cup sugar 

1 sprig mint 

1 750 -ml bottle prosecco, chilled 

 

Combine the rhubarb, sugar and 2 cups water in a medium saucepan. Bring to a boil over medium-high heat and cook, 

stirring occasionally, until the rhubarb is slightly broken down, about 10 minutes. 


