
Spring Field Update
by: Farmer Richard

       Every year of farming has its own set 
of challenges and opportuni  es.  The 
2012 growing season will be remembered 
as an unusually early, warm spring fol-
lowed by a mid-summer drought and ex-
tremely hot days.  This year is star  ng off  
as a polar opposite season and just might 
have set the record for being the coldest, 
most wet spring I’ve experienced in over 
40 years of farming!  Add those stats to 
the fact that it is also the latest spring I’ve 
ever seen and we could say this season is 
much diff erent from last year!  Every year 
we prepare for the worst case scenarios 
and do everything we can to overcome 
the challenges.  In the end we just have 
to roll with the punches and do what we 
can to have the best year possible.  De-
spite the slow start to the season, we’re 
grateful to fi nally have some fresh, green 
vegetables to eat and pack in your CSA 
boxes!  
       This is the kind of year when excel-
lent management, a well-trained crew, a 
detailed plan and great crew moral and 
willingness to get the job done really pays 
off .  We have had three brief periods of 
dry weather that opened a window of 
opportunity to get out into the fi elds.  
While it is quite a challenge for a hands-
on manager, we pulled together and 
accomplished a lot in a short period of 
 me.   On more than one day this spring 

we had the following ac  vi  es happening 
simultaneously:  two transplan  ng crews, 
a crew fi nishing plan  ng potatoes and 
then asparagus, two people plan  ng salad 
mix, one person running the other planter 
plan  ng beets and carrots, a crew laying 
plas  c mulch and several people working 
independently shaping beds and prepar-
ing more fi elds for plan  ng.  Whew!  
       Sunday is the one day of the week 
the crew never works (aside from help-
ing out at our farm events!)  This year, for 
the fi rst  me, we worked on Sunday.  We 
had just come off  of a week of rain and 
the skies cleared for the weekend.  We 
had a produc  ve Saturday and Sunday….
and woke up to the sound of rain Monday 
morning.  Most of the fi eld crew took 
Monday morning off  and slept in.  While 
we don’t plan to make this a regular part 
of our schedule, we certainly appreciate 
everyone’s willingness to get things done 
during those two cri  cal days.  We have 
all the early crops in and we took full ad-
vantage of a li  le extra crew  me to stay 
on top of hand weeding and cul  va  ng.  
Now we are just wai  ng for some warmer 
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weather and sunshine so things can 
grow!!  We’re hoping to see some warmer 
temperatures toward the la  er part of the 
week, but we did have to break down and 
start a fi re in the wood stove last weekend 
to take the chill off !
       Our crew has been magnifi cent!  All 
the things that can go wrong—wrong 
seed spacing, plan  ng too deep, plan  ng 
too shallow, etc. — did not happen.  The 
corn and beans were planted just right 
and they are up and already cul  vated.  
Our plas  c laying crew did an awesome 
job this year laying very straight rows…..
which means the transplan  ng crew could 
do a beau  ful job transplan  ng as well!  
       We have completed four salad plant-

This Week’s Box
S  M : A blend of tender Asian greens and le  uce. Simply toss with a light vinai-
gre  e
A : Get your daily boost of fi ber, folate and potassium with this super food.  
For a quick side dish at home, coat your asparagus with oil and sprinkle with salt and 
pepper. Throw onto a charcoal grill. When the asparagus is cooked to your liking, 
fi nish the dish with a salty cheese of your choice, pine nuts, fresh green garlic, and 
lemon juice. 
R : For an easy sweet Saturday morning, try mixing your favorite scone recipe 
with some rhubarb. In Chef Beth’s home, she tops her rhubarb scones with a streu-
sel mixture consis  ng of; brown sugar, fl our, cinnamon, and so   bu  er. Blend your 
favorite cup of coff ee to accompany it, and you have your very own coff ee shop in 
your home! 
G  G : To add some great garlic fl avor to a seasonal soup, mix in a happy 
helping of green garlic, it will add a slight dimension to make a full fl avored soup 
combina  on
P  V :   You can eat pea vine raw or sautéed lightly.  Check out this week’s veggie 
feature and recipes.
R   F  B  R : Eat these raw for a sweet crunchy snack, or 
sauté with green garlic and chive and place within a delicate egg white omelet. Don’t 
forget to eat the radish greens too!  They are delicious sautéed or s  r-fried with other 
greens or added to soup.
C : When you are roas  ng vegetables at home, such as the overwintered pars-
nips, make a chive and green garlic marinade with oil, salt and pepper. The purple 
fl owers or buds are edible too. Pull apart the blossoms and toss into a salad.

C :

H  P : One for each EVERY OTHER WEEK ‘BROWN WEEK’ VEGETABLE share 
on the list this week. Sharing households should share one pack. Great for the garden 
or containers!

Rosemary Thyme Savory
Oregano Sage Italian Parsley

Basil Basil Curly Parsley

P  T : Spring is taking it’s  me rolling in this year, and we s  ll may have some chilly 
nights ahead of us. If you plant your herbs in an outside garden or in a pot that you are keeping 
outside, be aware that chilly nights may cause damage to your herb plants. Basil in par  cular is 
suscep  ble to chill injury at temperatures less than 50°F. If you do have herb plants outside, be 
sure to cover them with a lightweight sheet or other cover to prevent chill injury. 

ings and we’re hoping to do another one 
this week.  The fi rst two plan  ngs of dan-
delion greens are in as well as all of our 
spring cabbage, caulifl ower, kohlrabi, etc.  
The head le  uce looks really nice right 
now as does the li  le fennel.  Chard, car-
rots and beets are all up and look good.  
Everything is there…just growing slowly.  
       We’ve lost some row covers to 
high winds and have had to clear some 
downed trees a  er storms.  We’ve had 
a few restless nights listening to thun-
derstorms during the night, but despite 
some challenges we con  nue to take 
advantage of the rainy days to get ready 
for the sunny days as well as clean up our 
pastures, do maintenance and repair on 

If you or your share part-
ner took an herb pack 

last week, please do not 
take another one!



Save the Date!

Our Strawberry Day Farm Event is 
Sunday June 23rd! 

Come for a farm tour, potluck (bring a 
dish to pass!), strawberry picking and 
some delicious strawberry ice cream 
by Castle Rock Dairy with Harmony 

Valley Farm Strawberries!!

Miso Pea Vine Soup
Recipe by Chef Beth

Serves 5

4 ½ cups water
2 tsp dashi fl akes
3 Tbsp miso paste
5 oz tofu, extra-small dice
1 cup pea vine, tender stems, leaves and side tendrils 
   torn into bite-sized pieces
1 stalk green garlic, sliced thinly (use the white 
    and green parts)
2 oz chives, minced

1. Combine the water and dashi in a large sauce pan over 
     medium heat.  Bring the liquid to a boil.  You will need to s  r 
     the water and dashi granules frequently un  l the dashi is fully 
     incorporated.
2. Once the liquid has reached a boil, lower the heat to a gentle 
     simmer and s  r in the miso paste.  
3. Once the miso is fully incorporated, add the tofu, pea vine, 
     green garlic and chives. Simmer for another four minutes. 
     Serve hot. 

Vegetable Feature: Pea Vine
By: Chef Beth

       The delicate Pea Vine is an unfamiliar delight to adventurous home cooks. Pea vine 
is actually an immature pea plant that is harvested before it blossoms and forms pea 
pods.  We grow pea vine from a snow pea seed variety called Dwarf Gray Sugar.  It is 
an old heirloom that is characterized by its small size and vigorous ways of standing up 
to cold temperature soil.  This variety also produces a more delicate leafy green vine, 
which is considerably deligh  ul to eat.  Since the pea plant that we grow can germinate 
well in cold soil, it is conveniently planted in the early spring on the farm and serves 
as the taste teaser to prep our palates for the tasty snap and snow peas s  ll to come. 
While it takes longer for pea pods to develop, pea vine is harvested just four to fi ve 
weeks a  er it is planted.  We always try to harvest the pea vine when it is young and 
tender, which in some years is just a window of a few days. 
       It is said that the pea vine has been cul  vated for thousands of years.  Charles Dar-
win’s book of 1865, “The Movement and Habits of Climbing Plant,” was one of the fi rst 
noted literatures to analyze the pea plant. He followed the group of legume plants and 
learned that these plants naturally take nitrogen from the air to sustain their plant lives 
and fi x nitrogen in the soil, thus forming a natural fer  lizer.  We use peas on our farm 
both as a crop to be harvested and eaten as well as a cover crop in the fall. 
       Pea vine is great accompaniment to many dishes and can be eaten raw or lightly 
cooked.  The lower por  on of the stem, closest to where it was cut from the ground, 
can be tough.  As you wash and prepare the pea vine for use, take care to trim away 
this sec  on of the stem.  Simply remove the leaves and tender side shoots from the 
main stem. As you work your way up the stem, it will progressively get more tender and 
can be eaten along with the leaves and tendrils.  The delicate and tender pea vine can 
be used in a raw salad or lightly wilted or sautéed.  The tough por  on of the stem that 
is less desirable to eat can be bundled together and used to add great fl avor in a soup, 
stock, or riso  o. Pea vine is best when simply prepared to preserve the delicate pea 
fl avor.

Pea Vine and Grilled Asparagus Salad
Recipe by Chef Beth

Serves 4

Salad:
1 ½ cups asparagus spears, cut into 2 to 3-inch pieces
1 Tbsp olive oil 
1 cup pea vine, tender stems, leaves and side tendrils torn into bite-sized pieces
4 oz spinach, torn into bite-sized pieces (approximately 3 cups)
1 tsp salt
½ tsp coarse ground black pepper
8-10 red or French Breakfast radishes, cut in half
⅓ cup walnuts, toasted and chopped

Dressing: 
2 stalks green garlic, rough chopped
½ cup rice vinegar or white wine vinegar
½ cup extra-virgin olive oil
1 ½ Tbsp honey
1 tsp salt
¼ tsp coarse ground black pepper

Special Material:
Blender, Emulsion Blender, or Food Processor 

1. In a bowl, toss asparagus with the olive oil. Put prepared asparagus on 
     a hot grill with a set of tongs. Using the tongs, rotate the asparagus for 
     about 6 minutes, charring the outsides and infusing that wonderful 
     grill fl avor. A  er the asparagus is done and charred, take off  the grill 
     and put into a large bowl. 
2. Place the following ingredients in the bowl with the asparagus:  pea 
     vine, spinach, salt, ground pepper, radishes, and walnuts. Toss these 
     ingredients together and set aside. 
3. To prepare the dressing, combine the green garlic, vinegar, olive oil, 
     honey, salt and pepper in a blender or food processor.  Blend the ingre-
     dients un  l the dressing has formed a smooth emulsion.  
4. Just before you are ready to serve the salad, lightly pour some of the 
     dressing over the salad ingredients in the bowl.  Toss with tongs to 
     combine all the ingredients and lightly coat the greens.  Add more 
     dressing if needed. 

fences and buildings and there are always 
rocks to pick out of fi elds!
       Our farm is green and beau  ful.  Just 
this evening I drove past the strawberry 
fi eld and no  ced thousands of strawberry 
blossoms.  Jack can hardly wait for the 
Strawberry Day party and is coun  ng 
down the days un  l you, our members, 
come to visit the farm.  We thank you for 
your con  nued support and hope to see 
you soon!  (Plan to bring your rain jacket 
just in case….we don’t plan to let a li  le 
rain ruin the day!)


