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Welcome to Spring 2018!
By Chef Andrea Yoder

Welcome to the 2018 CSA Season!  
Whether this is your fi rst year “ea  ng 
out of the box” or you are a seasoned 
veteran with years of experience, 
we hope you enjoy this journey of 
seasonal ea  ng adventures.  Learning 
to eat “out of the box” is a transi  on 
for your mind as well as your palate.  
Many of our long  me members tell 
us it takes a good three years to make 
the solid transi  on to change the 
way you approach meal  me as you 
build your meals and menus around 
the seasonal produce in your CSA 
box.   Seasonal ea  ng is not some 
new concept recently developed, 
it’s how our ancestor previously ate 
out of necessity!  This way of ea  ng 
makes us more aware of the seasonal 
changes in our environment.  We 
look to the fi elds, or to our storage 
areas throughout the winter, to fi nd 
the ingredients we’ll build our meals 
upon. In doing so, we can enjoy a wide 
variety of vegetables that are at their 
peak of freshness in their season and 
nourish our bodies in just the right 
way during that  me of the year.     

Early spring can be a challenging 
 me of the year to eat local, seasonal 

food.  Our ancestors didn’t have the 
luxury of going to the grocery store 
to purchase produce shipped in from 
other parts of the country during the 
winter.  They had to store food from 
their fall harvests to sustain them 
un  l the next growing season.  In 
the spring  me, when their stores of 
winter root vegetables had dwindled, 
I’m sure they looked forward to the 
return of fresh, spring food.  While the 
start of every spring can be diffi  cult, 
this year in par  cular has been very 
challenging!  This year spring came 
very late and we set a new record for 
the latest day to start working in the 
fi elds!  We started on April 25, a full 
week later than our previous record-
se   ng date.  Thankfully we’ve been 
able to get a lot of crops planted and 
have really made some good progress, 
but it will be at least another 4 weeks 
or so before we can harvest anything 

What’s In The Box?
BLACK SPANISH RADISHES: These are the round, black roots in your box.  The 
skin is supposed to be black and when you cut into these radishes you’ll fi nd 
dense, white fl esh with a pungent radish fl avor when eaten raw.  You can also 
roast them or use them in soups, stews, etc.  Cooking will mellow the fl avor 
signifi cantly.  Store them in the refrigerator.
OVERWINTERED SUNCHOKES:  These are the knobby root vegetables 
that some think resembles ginger.  Some  mes the skin becomes loose and 
we see some darkening on the surface when they are overwintered in the 
ground, which is the case this year.  The darkening is only on the surface, 
so you may choose to peel them.  The fl esh on the inside will be crisp, fi rm 
and white.  Please reference this week’s newsle  er as well as our newsle  er 
ar  cle from May 14, 2016 (h  p://www.harmonyvalleyfarm.com/NLTR/MAD/
csamad160514.pdf ) for more informa  on.
RAMPS:  This is a wild-harvested vegetable with delicate green, lily-like leaves 
and an onion-like bulb on the bo  om.  You can use both the leaves and the 
bulb, but trim away the root end.  Ramps have a dis  nct fl avor that is more 
strong when eaten raw and mellows with cooking.  Wrap ramps in a damp 
paper towel and place them in a plas  c bag and store in the refrigerator.  Eat 
them within a few days as the leaves are delicate.
OVERWINTERED PARSNIPS:  Parsnips are the long, white root in your 
box.   We le   these in the fi eld last fall and dug them this spring.  As with the 
sunchokes, you will see some gray and brown surface discolora  on on the 
skin this year.  This is only on the surface, so you may choose to peel them to 
remove the skin and reveal the creamy, white fl esh.  Store them in a plas  c bag 
in the refrigerator and eat within a few weeks.  
OVERWINTERED SPINACH:  Planted in the fall and harvested this spring, this 
spinach has a unique sweetness.  The leaves are thick, yet tender.  You may eat 
spinach raw or cook it.  Store spinach in the bag and keep it in the refrigerator.
CHIVES:  Chives are the spikey, green bunched vegetable in this week’s 
box.  They are s  ll small, but the fl avor is big!  Store them in the refrigerator, 
wrapped in a damp paper towel or a cloth.  Use a sharp knife or kitchen shears 
to cut them.  
CHOICE:  Decora  ve Willow & Dogwood—We sent beau  ful bunches of 
decora  ve willow and dogwood to your site this week.  There is enough for one 
bunch for every vegetable share.  Please take one if you would like to have a 
li  le piece of Harmony Valley Farm to decorate your home or offi  ce.  They are 
not edible, but are an important part of our farm’s biodiversity.  We trim the 
trees yearly to promote new growth and use the trimmings for their beauty! 
You do not need to put them in water.  They’ll last for months and possibly 
years!

from these plan  ngs.  Chef Joshua McFadden, in his book en  tled Six Seasons, 
calls this  me of year the “hunger gap.”  “The ‘hunger gap’ is the period between 
the end of winter and beginning of spring vegetables.  You’re either sick of winter 
vegetables or you’ve consumed them all, and you can’t wait for the fi rst radishes 
and le  uces of spring to appear.”  Thankfully, we have some other op  ons and 
tac  cs we can employ to help us bridge this gap.  While we’re wai  ng for the 
spring planted crops to mature, we con  nue to rely on storage vegetables such 
as black Spanish radishes, as well as overwintered root crops including sunchokes 
and parsnips.  

(See our blog for the rest of Chef Andrea’s ar  cle)



Roasted Black Radishes with Brown Bu  er, Chives & Rice
Yield:  4 servings as a side or 2 servings as a main

Preheat the oven to 400°F.  Cut the black radishes into medium dice.  Put the black radishes in a bowl and drizzle with 2-3 tsp 1. 
olive oil.  You will need just enough oil to thoroughly coat all the pieces.  Season the radishes with salt and pepper and toss to 
evenly distribute the oil and seasonings.  Place the radishes in a skillet or pan with an ovenproof handle.
Roast the black radish in the oven for about 20 minutes or un  l the pieces are star  ng to brown and are tender.  You may 2. 
have to turn the radishes once or twice during the cooking  me.  Remove the pan from the oven and put on the stovetop.  
Turn the burner on to medium heat.  Add the bu  er and red chile fl akes to the pan.  Once the bu  er is melted, cook un  l it 
starts to turn golden brown and nu  y smelling, 2 to 3 minutes.  Add the rice and s  r to combine.  Con  nue to cook the rice, 
s  rring it frequently, un  l the rice is heated through.  
Remove the pan from heat and add the chives, vinegar and honey.  S  r to combine, then adjust seasoning to your tastes by 3. 
adding more salt, pepper, honey and/or vinegar as needed.  Serve hot as a side dish or as a main item.  If you have le  overs, 
consider rehea  ng and serving with a fried egg on top!

Recipe developed by Chef Andrea Yoder

Chili-Roasted Sunchokes (with a Crouton Varia  on)
By Chef Andrea Yoder
This is one of my original HVF recipes that I developed back in 2007!  It’s s  ll a favorite, so I thought I’d share it again along with a 
few varia  ons you might want to consider.
Serves 3-4
1# sunchokes
2 Tbsp olive oil
1 tsp chili powder
½ tsp cumin
¼ tsp cayenne
1 tsp salt
⅛ tsp ground black pepper
1 Tbsp lime juice

Preheat oven to 350° F.  Cut sunchokes into 1” pieces and put in a medium bowl.1. 
Combine the oil, chili powder, cumin, cayenne, salt and pepper and pour over the sunchokes.  Toss sunchokes in oil mixture 2. 
un  l well coated.
Transfer the sunchokes to a baking dish or sheet tray and roast un  l tender, about 30-35 minutes.  Remove from the oven and 3. 
toss with the lime juice just before serving.

Cooking With This Week’s Box!
I don’t know about you, but I know I’m ready to start cooking with fresh food again!  I hope you had an enjoyable 
winter and are ready to jump back into some seasonal CSA cooking.  If you aren’t familiar with the items in this 
week’s box, please take a li  le  me to read this week’s main ar  cle.  I also want to men  on that we have an awesome 
Facebook Group that all CSA members are welcome to join.  This is a great place to share recipes with other members 
as well as learn from and encourage each other.  We also have all of our previous years’ newsle  ers archived on our 
website and have a searchable recipe database.  Please use these resources to learn more about your food and fi nd 
tasty recipes.
Lets get cooking.  Black Spanish radishes may be a bit in  mida  ng at fi rst, but they are really quite manageable.  If 
you like the crisp radish fl avor, I’d recommend trying the Black Radish Salad  featured back in one of our early 2007 
newsle  ers.  This is one of my original recipes and calls for mint and basil.  If you don’t have these herbs available 
right now, you could also use some chives or any other fresh herbs of your choosing.  If you are not much of a radish 
eater, try cooking them.  You’ll likely be surprised by their sweet, mellow fl avor.  Try the recipe featured in this week’s 
newsle  er for Roasted Black Radishes with Brown Bu  er, Chives & Rice. 

This week is Richard’s birthday week, so perhaps we should include some of his favorite recipes.  For starters, he is a 
good Midwestern man who loves ranch dressing.  One of his favorite ramp recipes is for Spring Spinach Chop Salad 
with Creamy Bu  ermilk Ramp Dressing.  It’s reminiscent of ranch dressing, but much be  er!  He’s also a fan of 
Creamed Spinach and Ramps and if there are any ramps le   over, a batch of Chef Bonnie’s Ramp Deviled Eggs are 
always a hit with Richard!  We’ll fi nish off  the week with a German Chocolate Cake as we celebrate another year of 
Richard’s life!
(See our blog for the rest of this ar  cle & Chef Andrea’s sugges  ons for u  lizing every item in your box including recipe links!)  

1-1¼ pound black radishes
2-3 tsp olive oil
Salt & black pepper, to taste

1 ½ Tbsp unsalted bu  er
¼ tsp red chile fl akes
3 cups cooked rice

2 Tbsp minced chives
1 ½ tsp honey
1 tsp white wine vinegar

Varia  ons
Croutons:  If you cut the sunchoke pieces into a small dice size and roast them • 
un  l they are crispy, you can use them as a “crouton” to garnish a spinach 
salad or a warm bowl of soup.
Roasted sunchokes & black Spanish radishes.  Consider using using ½ pound • 
sunchokes and ½ pound black radishes.  This is a good op  on for individuals 
who prefer to eat smaller quan   es of sunchokes at a  me.
If you aren’t a fan of the chili and lime combina  on, make up your own spice • 
blend or use something that is already blended such as Madras curry powder.


