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This Week’s Box
GARLIC SCAPES:  Blend garlic scapes with bu  er to make a bright & tasty spread for 
garlic toast.

SCALLIONS:  Slice thinly and fold the fresh onions, tops and bo  oms, into cream 
cheese.  

SPINACH:  Toss spinach with a light poppy seed dressing and top with fresh, sliced 
strawberries and toasted almonds. 

RED LEAF LETTUCE:  My grandma used to make a simple dressing for a fresh let-
tuce salad that consisted of no more than mayonnaise, apple cider vinegar, a touch 
of sugar and a li  le salt and pepper.  Drizzle the creamy dressing over fresh le  uce 
leaves and top it off  with thinly sliced green onions.

RED RADISHES:  Radish greens are a nice addi  on to a spring s  r-fry.  Wash well 
and slice thinly before adding to s  r-fry.  Save the root part to snack on throughout 
the day. 

YUKINA SAVOY:  Yukina Savoy is tender enough to eat raw, but is also delicious 
when prepared simply by steaming or simmering.  

KOHLRABI:  See this week’s vegetable feature for more informa  on.

STRAWBERRIES:  If you get past just ea  ng them out of the container….you could 
also use them to make a tasty dessert or blend them into bu  er with a li  le bit of 
honey and use this as a spread for waffl  es or pancakes.

ARUGULA:  Kick up your radish sandwich by spreading green onion cream cheese on 
some fresh bread.  Add sliced radishes, salt, pepper and a handful of arugula.  Deli-
cious!
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Delso et al., 2015). 
 As the Pes  cide Ac  on Network (PAN) 
(2015) has pointed out, the environmental 
risks associated with neonics remain 
poorly understood. One of the primary 
drivers of these risks is another 
characteris  c that has made neonics 
highly a  rac  ve—their systemic nature. 
Neonics are classifi ed as systemic agents 
in that, rather than remain confi ned to the 
plant’s exterior (as is the case with contact 
insec  cides), they instead permeate the 
en  re organism. Take seeds that have 
been treated with a neonic coa  ng, 
for instance. Once planted, the neonic 
compound is essen  ally incorporated into 
every  ssue and “every bud and branch, 
eff ec  vely turning the plant itself into a 
pest-killing machine” (Bi  el, 2014). As 
Quarles (2014) comments, this feature 
makes it impossible for neonics to be 

insects, a considera  on that regulators 
have viewed favorably (Quarles, 2014). As 
we know, however, insects are not alone 
in their vulnerability to neonics. Bees are 
also highly at risk due to their having a 
large number of these par  cular receptors 
(Pes  cide Ac  on Network, 2015). As 
Quarles (2014) discusses, just 3-4 billionths 
of a gram of imidacloprid is enough to kill 
a honeybee. Meanwhile, smaller amounts 
can produce sublethal eff ects. In one 
par  cular study, Henry et al. (2012) found 
that 10 percent of bees that had ingested 
contaminated pollen and nectar in familiar 
areas failed to make it back to their hives. 
This number rose to 32 percent among 
bees in unfamiliar areas. Those that are 
able to return to their hives introduce 
larvae to contaminated pollen, which is 
seven  mes more toxic to them than it is 
to mature bees (Zhu, Schmehl, Mullin, & 
Frazier, 2014).
 On top of their lethal capabili  es, users 
fi nd neonics’ versa  lity in applica  on 
appealing. Apart from more commonly 
u  lized foliar sprays, neonics can be 
delivered in what have been described 
as more targeted ways via soil drenches, 
granules, tree injec  ons, and as seed 
treatments. Overall, proponents have 
heralded these delivery mechanisms as 
being not only more environmentally 
friendly, but more eff ec  ve as well (Simon-

Silent Spring #2: The Rise of 
Neonico  noids

By Sarah Janes Ugoretz
 This week we return to our Silent 
Spring series with a two-part feature on 
neonico  noids or neonics, as they’re 
commonly called. The toxicity of these 
insec  cides to insects and bees—paired 
with their widespread, global use—has 
fueled ongoing regulatory discussion 
and, in some cases, country-wide bans. 
Here in the U.S., the Environmental 
Protec  on Agency has recently refocused 
its a  en  on on the environmental safety 
concerns associated with neonics, primarily 
honing in on insect pollinators. However, 
as researchers with the American Bird 
Conservancy point out, “much more is at 
stake,” as the environmental implica  ons 
 ed to the use of neonics “go well beyond 

bees” (Mineau & Palmer, 2013, p. 3). 
We’ll begin unpacking this warning here, 
as we explore what neonics are and how 
they’re being u  lized. In the subsequent 
ar  cle, we’ll apply this understanding as 
we consider the various arguments for and 
against neonics. 
 In 1991, Bayer Cropscience introduced 
imidacloprid, the fi rst of seven 
commercially available neonic compounds 
that today make up 24 percent of the 
global insec  cide market (Bi  el, 2014). 
Unsurprisingly, neonics are the fastest 
growing class of pes  cides here in the U.S. 
(Bi  el, 2014). Last year, 146 million acres 
of U.S. crops were verifi ably treated with 
neonics—including virtually our en  re 
corn crop and half of our soybean crop 
(Stockstad, 2013). To give you an idea, 
this area represents about 45 percent of 
our country’s cropland (Stockstad, 2012). 
However, as Stevens and Jenkins (2013) 
point out, this total doesn’t necessarily 
include acreage under insec  cidal 
treatments such as neonic seed coa  ngs, 
which alone account for 60 percent 
of neonic applica  ons. We must also 
consider the widespread non-agricultural 
uses of neonics. For instance, in a recent 
study, nearly 60 percent of all turf and 
ornamental professionals polled named 
neonics as their “most used” insec  cide 
(Growing Indiana, 2015).
 So what exactly are these pervasive 
compounds? Put simply, they are 
insec  cides that work as nerve poisons. 
By binding to receptors of the enzyme 
nico  nic acetylcholine, they disrupt 
nerve func  on—a process that leads to 
paralysis and, ul  mately, to death (Leu, 
2014). The degree to which neonics bind 
to these receptors is especially high within 



Vegetable Feature: Kohlrabi
by Andrea Yoder

 Kohlrabi is one of our favorite spring vegetables (I say that a lot…I guess we have a lot of favorites!).  It fi lls a special spot in the 
season as it bridges the gap between all of the leafy greens we have early in the season and some of the more substan  al vegetables 
such as beets, broccoli, caulifl ower, carrots and cabbage which need a li  le more  me.  While many think that kohlrabi is a root 
vegetable, it’s actually a swollen stem that grows above the ground.  It has a unique appearance all to its own with collard-like leaves 
growing from thin stems that extend out of the bulb part of the kohlrabi.  The greens are also edible and can be cooked similarly to 
collards or kale.
 You may fi nd green or purple kohlrabi (or both!) in your box.  The only diff erence between the two is the color of the skin.  Once 
you peel it away the tender, crisp vegetable on the inside is the same.  The skin is a li  le tough, so we do recommend you peel it off .  
I usually cut the kohlrabi bulb into quarters and then peel away the skin with a paring knife.  
 Kohlrabi is one of those vegetables that you don’t really need to do much with to enjoy it. It’s a great vegetable to snack on with 
your favorite dip or salad dressing.  Sprinkle it with a li  le salt and a squeeze of lemon and you’re on your way.  If you do want to 
get more crea  ve, kohlrabi makes an excellent slaw when shredded or sliced thinly and tossed with a dressing or vinaigre  e of your 
choosing.  It can also be cooked, but be careful not too over cook it or it will lose its bright, mild fl avor.  Lightly sauté it or s  r-fry it 
with a li  le bu  er or a simple sauce…and don’t forget to add the greens too!
 It is best to store kohlrabi in the refrigerator in a plas  c bag or a container with a lid to prevent the greens from wil  ng.  The bulb 
will last for a few weeks, but I’d encourage you to eat it soon to make room on your plate for all the other vegetables coming your 
way soon!

applied in a way that mi  gates their impact on organisms because “systemics are always present.” 
 Now let’s consider neonics’ systemic proper  es in rela  on to another fundamental characteris  c—their persistence. Whereas 
older insec  cides such as organophosphates tend to degrade somewhat rapidly following applica  on (though we by no means 
advocate for their use), neonics can remain in the environment for well beyond one year (Goulson, 2013). What this means is that 
the window of exposure for non-target organisms, like various species of birds and bu  erfl ies, is huge (Quarles, 2014). 
 Keeping this in mind, and using seed treatments as an example, let’s consider the various pathways neonics can take from a single 
point of origin. Star  ng with the mechanized plan  ng process, seed coa  ngs may be aerially dispersed, along with talc and poisoned 
dust generated by plan  ng machines (Quarles, 2014). With airborne par  cles, it becomes impossible to prevent the contamina  on 
of non-target organisms and soil. This side eff ect—albeit unintended—is essen  ally pes  cide dri  , one of the primary consequences 
proponents cite as not being associated with seed treatment applica  ons (PAN, 2015). Meanwhile, seeds that are successfully 
planted—or uninten  onally spilled—may now be consumed by various organisms prior to or during the germina  on process. As 
Quarles (2014, p. 8), drawing from the work of Mineau and Palmer (2013), points out, “…one imidacloprid treated corn seed can be 
lethal to the average bird…[and] about 1/10 of a lethal dose can cause chronic and reproduc  ve eff ects.” 
 The seeds that do remain in the ground go on to take up anywhere from 2 to 20 percent of the neonic compound they’ve been 
treated with (Quarles, 2014). The remaining 80 to 98 percent either becomes airborne via seed drills and other soil disrup  ons or 
remains in the soil. Apart from the nega  ve implica  ons this has on ground-dwelling species, we must consider the fact that neonics 
are water-soluble. It is therefore not uncommon for these compounds to leach into ground and surface water, where non-target 
contamina  on con  nues (Goulson, 2013). Finally, secondary exposure—whereby a non-target predator consumes poisoned prey—is 
also a possibility. Keep in mind this prey may have been exposed to neonic compounds via airborne par  cles, treated seeds, the 
leaves, nectar or pollen of a treated or uninten  onally polluted plant, via contaminated water, or even through organisms that it 
itself has preyed upon (Quarles, 2014).
 As researchers and ac  vists with PAN (2015) state, the rate at which neonics are used, along with “their unplanned presence 
paints a worrying picture of low level but con  nued exposure.” Given that even miniscule amounts of neonic compounds can cause 
lethal or sublethal eff ects—and considering that the toxicity of these compounds is cumula  ve—we indeed are validated in our 
concerns. Bi  el (2014) recognizes that a number of the eff ects associated with neonics are similar to those of organophosphates, 
which were me  culously observed and discussed by biologist Rachel Carson back in the 1960s. Unfortunately, it appears that we 
“didn’t learn our lessons” (Bi  el, 2014). 
 Watch for more on the ill eff ects of neonics in the coming weeks, as we dig deeper into some of these issues.
Ar  cle sources are available on our blog: www.harmonyvalleyfarm.blogspot.com

Shanghai-Inspired S  r-Fried Pork with Kohlrabi & Bok Choi
by Andrea Yoder

Serves 4
16 ounces boneless pork loin, trimmed of fat
1 Tbsp cornstarch
3 Tbsp dry sherry
4 Tbsp soy sauce
¼ tsp ground white pepper
2-3 Tbsp peanut or sunfl ower oil, divided

First, prepare all of the vegetables as indicated above.  For the kohlrabi, fi rst separate the leaves from the bulb.  Remove the stem from the 1. 
leaves and thinly slice the greens.  Cut the bulbs in half and peel off  the outer layer.  Cut the fl esh into matchs  cks.  Set aside un  l you’re ready 
to start the s  r-fry.
Freeze the pork for 15 minutes, then remove it from the freezer and slice it into ¼-inch thick slices.  Stack the slices and cut them into ¼-inch 2. 
wide strips.  Transfer the pork to a medium bowl and toss with the cornstarch, sherry, soy sauce, white pepper and 1 Tbsp of the oil.
Heat a large skillet un  l almost smoking.  Add 1 Tbsp of the oil and heat un  l the oil shimmers.  Drain the liquid off  the pork, reserving it 3. 
for use later.  Add the pork to the pan and s  r-fry un  l it is cooked through, which will only take about 1-3 minutes.  Transfer the pork to a 
plate and set aside.  Add a li  le more oil to the pan.  Add the green garlic or scapes and mushrooms.  S  r-fry for 30-45 seconds or un  l the 
mushrooms are so  ened and wil  ng a bit.
Add the kohlrabi greens and s  r-fry 1-2 minutes or un  l wilted.  Next add the kohlrabi bulb as well as the baby bok choi.  S  r-fry for 1-2 4. 
minutes, then add the pork and the reserved liquid back into the pan.  S  r-fry for a few more minutes or un  l the vegetables are just tender 
and the pork is hot.  
If you like a li  le spice, serve the s  r-fry with Chinese chile sauce, or s  r in 2 tsp of red curry paste at the end of cooking. 5. 
Adjust the seasoning with addi  onal salt and white pepper if needed.  Serve immediately with cooked rice.6. 

¼ cup thinly sliced green garlic or garlic scapes
6 ounces shiitake or oyster mushrooms, sliced thinly (approx. 2 cups)
2 kohlrabi, leaves and bulb
2-3 baby bok choi, sliced thinly (approx. 2 cups)
Chinese chile sauce or 2 tsp red curry paste
Kosher salt, to taste
Cooked rice for serving


