
 
 
 
 
 
 

I know that I keep talking about how eating locally, seasonally and organically matters. 

That is not just a platitude that I recite to get you to eat your vegetables.  I make sure 

that not only does my family eat well, but that our crew eats well.  The JenEhr farm 

crew consists of 6 to 10 people (depending on the day).  These folks do the work 

involved with everything on the farm.  They work really really hard, are diligent about 

their work and take seriously what we do here at the farm. 

 

As employers, we strive to make sure they make a living wage, both in terms of actual 

money, but also by providing produce and chickens for them and their families 

throughout the season.  We love when we hear stories of the weekend spent canning 

tomatoes, strawberry jam for school lunchbox sandwiches and pickled hot peppers.   

 

Another perk we provide for the crew are farm chef cooked meals.  Twice each week, 

one of our two farm chefs come into the kitchen and cooks up a storm.  As I write this 

Monday morning, Andrew is upstairs banging the pots and pans, spot washing dishes as 

he dirties and reuses, creating undulating sounds with the mixer and blenders.  By noon 

when the crew comes in for lunch, Andrew will have the dining table groaning with 

dishes for the crew.  Last week, we caught Andrew on video putting together the crew 

meal.  You’ll find the edited version on our website at wisconsingrown.com.  Just scroll 

down the home page and there he is. 

 

There are two reasons we have farm chefs here at the farm (we’ve had a variety of chefs 

and cooks for the past 16 years); 

1. The crew works really hard and I want them to eat well.  Not just eat well, but eat 

dishes from the produce items that they work with every day.  I want them to taste 

new flavors and preparation styles.  A day working at the farm can be long and 

tedious, sometimes forgetting that the work is actually about food, not about just 

“work”.  Eating fabulous dishes from the produce items they planted, weeded, 

trellised and harvested brings the farm full circle.  Plus eating a communal meal 

together generates lots of great conversations. 

 

2. My family of four needs to eat well during the summer as well.  Like you, we are 

busy.  Before the farm chefs, a meal might have been a terrible pizza popped in the 

oven at 9PM before falling exhausted into bed.  The farm chefs prepare enough 

food to feed the crew with leftovers for our family (and the occasional drop in of 

in-laws, friends and previous crew members).  Like you, I can get stymied by what 

to make for supper and the farm chef not only provides some meals for our too 

infrequent family meals (but continous snacking, munching and gorging) but gives 

me inspiration of things to try next time I’m in the kitchen.  The inspiration extends 

to you as well, as the farm chefs help me test recipes and flavor combinations, 

they’re the guinea pigs when Farmer Paul brings in a new vegetable he’s trialing or 

a new cheese from a farmers market vendor. 

 

The farm chef is a win for everyone involved with farm and we’re blessed to have such 

talented people cooking for us. 

Eating Well 
  

Lettuce Mix 

Lettuce Heads 

Swiss Chard 

Broccoli 

Summer Squash 

Cucumber 

Scallions 

Garlic Scapes 

Parsley 

Strawberries 
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 Videos 

  

Just in case you don’t read my 

words of wisdom in the column 

to the left .  Here’s a 

reminder to check out the twice 

weekly videos on our website.  

Videographer Matt Silbernagel 

comes out to the farm each 

week to visually record what is 

happening as the season 

progresses. 

 

This week, it’s our farm chef 

Andrew and an update in the 

three-season growing tunnels. 

 

www.wisconsingrown.com 

 

http://www.wisconsingrown.com/
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Creamed Swiss Chard 

 

1 large bunch Swiss chard, leafs removed from the stem and leaves chopped 

2 cups heavy cream 

2 fresh bay leaves 

2 sprigs fresh rosemary 

4 sprigs fresh thyme 

2 to 3 cloves garlic, peeled 

Freshly grated Parmesan, to taste 

Salt and freshly cracked black pepper 

1 lemon, juiced 

 

Place a saucepan of cream with bay leaves, rosemary, thyme and garlic over medium heat and simmer until reduced and 

thick. Blanch leaves in some salted boiling water until wilted. Remove the Swiss chard from the water and allow it to drain 

in a strainer. Push any excess water out of the Swiss chard using some paper towels. Set aside to dry at room temperature. 

 

When ready, remove herbs and garlic from cream and fold in the Swiss chard. Add Parmesan, to taste, and season with salt 

and pepper to taste.  Serve as a side dish or atop a perfectly grilled steak. 

 

 

Chinese Scallion Pancakes (Cong You Bing)  

4 cups flour, plus more  

1 tbsp. baking powder  

1 tbsp. kosher salt  

1/3 cup canola oil  

2 tbsp. toasted sesame oil  

1 1⁄2 cups thinly sliced scallions  

1 tsp. crushed red chile flakes  

1/2 tsp. ground white pepper  

 

Process 2 cups flour and baking powder in a food processor. With motor running, add 2⁄3 cup cold water; process until 

dough forms, about 40 seconds. Transfer to a plate; set aside. 

 

Add remaining flour and salt to food processor, and with motor running, add 2⁄3 cup boiling water; process until dough 

forms, about 30 seconds. Return reserved dough to food processor; pulse until both doughs come together, about 35 

seconds. Transfer to a lightly floured work surface; knead until smooth, about 4 minutes. 

 

 Transfer to a greased bowl, cover; let sit at room temperature for 2 hours. Halve dough; using a rolling pin, roll 1 dough 

half into a 10" x 20" rectangle. Brush with 1 tbsp. canola oil and half the sesame oil. Sprinkle with half the scallions, half 

the chile flakes, and half the white pepper. Beginning with one long side, tightly roll dough like a jelly roll. Cut roll 

crosswise into 3 pieces, slightly stretch each piece, and starting from one edge, coil piece horizontally, tucking the end 

underneath. Using your hand, gently flatten coil into a disk; using a rolling pin, flatten into a 5" circle.  

 

Repeat with remaining pieces and second dough half, 1 tbsp. canola oil, remaining sesame oil, scallions, chile flakes, and 

white pepper. Let pancakes sit for about 10 minutes.  

 

Heat oven to 200°. Heat 2 tsp. canola oil in a 10" nonstick skillet over medium heat. Add 1 pancake to skillet; cook, 

swirling skillet and turning once, until golden and crisp, about 10 minutes. Transfer to a baking sheet; place in oven to 

keep warm. Repeat with remaining oil and pancakes; cut into wedges to serve.  
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 Pickled Garlic Scapes 

• 1 cup distilled white vinegar 

• 1/2 cup water 

• 2 teaspoons sugar 

• 1 teaspoon pickling or fine sea salt 

• 6 sprigs fresh dill  

• 2 cups trimmed 4-inch garlic scapes  

 
1. Combine the white vinegar, water, sugar, and salt in a small saucepan and heat to boiling, stirring to dissolve the sugar. 

 
2. While the vinegar mixture heats, pack the dill into a clean hot 1-pint canning jar. Pack in the scapes. Pour in the hot vinegar 

mixture, leaving ½ inch headspace. Remove any air bubbles and seal. 

 
3. Process in a boiling-water bath for 10 minutes. To begin this process, set the jars in the preheated canner. The water in the boiling-

water-bath canner should be hot, but not boiling, to prevent the jars from breaking. Add boiling water to the canner from the kettle 

to bring the water level to 1 to 2 inches above the tops of the jars. 

 
4. Over high heat, bring the water to boiling. Start the timing when the water comes to a boil. 

 
5. After the 10 minutes, let cool undisturbed for 12 hours. Store in a cool, dry place. Do not open for at least 6 weeks to allow the 

flavors to develop. 

 
 
 

Summer Squash Quesadillas 

 4 tablespoons olive oil 

 1 onion, coarsely chopped 

 Salt 

 4 cloves garlic, minced 

 2 medium summer squash (about 1 pound), halved lengthwise and thinly sliced crosswise 

 1 cup frozen corn kernels (4 ounces) 

 1/4 cup chopped fresh cilantro (optional) 

 4 (8-inch) flour tortillas 

 2 cups grated pepper jack cheese 

1. Preheat oven to 400 degrees. In a large skillet, heat 3 tablespoons oil over medium heat.  

Add onion and 1 teaspoon salt; cook, stirring occasionally, until onion is soft, about 5 minutes. Stir in garlic; cook 1 minute more. 

2. Add summer squash and frozen corn kernels; cook, stirring occasionally, until zucchini is soft and corn is tender, about 6 minutes. 

Remove from heat; stir in cilantro, if using. 

3. Brush one side of all tortillas with remaining tablespoon oil; lay 2 tortillas, oiled side down, on a baking sheet. Place half of the 

filling on each, and sprinkle with half the cheese. Place remaining 2 tortillas on top, oiled side up; press down gently with a 

spatula to seal. 

4. Bake until cheese has melted and tortillas are golden brown, turning once, about 10 minutes. Remove from oven; let cool slightly. 

To serve, slice each quesadilla into wedges. 
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Lemon Curd & Parsley Meringue Pie 

 

2 egg whites 

A pinch of salt 

100g caster sugar 

1 tbsp fresh parsley, very finely chopped 

4 good quality shortbread biscuits (you can make your own if you prefer) 

Good quality lemon curd 

 
 Heat the oven to 275F/ 

 

Place the egg whites in the bowl of a electric mixer, making sure it is very clean, and whisk on high. As it starts to expand, add 

a pinch of salt to stabilise it. 

 
Add 1 tsp sugar and continue mixing; repeat. Adding the sugar slowly helps to prevent the meringue collapsing. Continue 

whisking and adding until the sugar is all used up and the meringue has formed. Finally add the parsley and mix in. Pipe into 

small rosettes about the size of a 10p on to a baking tray lined with baking paper. 

 
Bake on the middle shelf of the oven for 40 minutes, then remove and place on a wire rack to cool. Store in an airtight 

container. They will probably only last a day as they absorb moisture from the air very quickly. 

 
To serve, spoon a little lemon curd on to a plate and glue each biscuit in place. Spread lemon curd on top of each biscuit. 

Finally put the meringues on top and serve with a little whipped cream. 

 

English Pesto 

You can use this variation in sandwiches, salad dressings, soups and pasta. 
 

Makes one small jar 

 

2 tbsp pine nuts (consider sunflower seeds instead of pine nuts) 

4 tbsp finely grated parmesan cheese  

2 handfuls fresh parsley 

1 tbsp extra-virgin olive oil 

 

1 Toast the pine nuts (or sunflower seeds) until golden, then put in a jug or bowl with the rest of the ingredients and blitz with a 

hand blender until smooth. 

 

 

 

 

 

 

It is important to get the zucchini crisp when 

you cook it the trick is to move it very little 

when it first goes into the pan and to work 

in small batches. 
 

Mario Batali 
 

 

 

http://www.inspirationalstories.com/quotes/mario-batali-it-is-important-to-get-the-zucchini/

