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Ramps (Wild Leeks from the
Woods)

Rhubarb (a special RED stem
variety)

Winter Spinach
Spring-dug Parsnips
Watercress (A spicy addition

to any salad or sandwich)
Asparagus (just a first taste)
Winter Onions (like scallions,

but not)

Choice Box: (See back page)
Sunchokes (at some sites)
Curly Willow or Pussy Willow

Why Willow?
Seems funny that a farm that doesn’t

really grow flowers, or anything that isn’t
edible, for that matter, grows willow.  Well,
it’s all part of the plan.   As organic grow-
ers we look at the big picture when plan-
ning crop production.  It includes fertility,
soil and water management and pest
control. Believe it or not, the willow is part
of our  organic system.  Beneficial insects
and beneficial (insect eating) birds need
habitat.  The willow provides that in sev-
eral ways.

Weeks ago, after covering part of the
strawberry patch with row cover to keep
it warm and speed up its growth we were
riding back to the house along one of our
hedgerows.  We noticed the pussy wil-
lows  had catkins and were abuzz with
bees .  Though winter had barely re-
treated, here the bees  were greedily din-
ing, gaining strength after a long winter.
They will be important pollinators in our
strawberries.  Along with the easily rec-
ognizable honey bees, there were surely
pollen gathering beneficial wasps and
even flies, smaller and often unnoticed
among the flowers, but important as pest
control allies.  They help control pest in-
sects through parasitism or predation.

While the curly willow didn’t have
catkins it serves as later season habitat
by weeping sap that can be used as a
food source.

Both shrubs make great nesting sites
for songbirds that we love to watch, lis-
ten to, and that eat more than their share
of insects.

Pussy willow and curly willow twigs
need no water in their vases.  If you add
either to a fresh bouquet with water for
short periods of time they will be fine, but
standing in water for many days can
cause the curly willow to grow leaves (and
eventually roots).  If you want to plant
your own curly willow tree, you could in-
tentionally root the willow twigs, of course.
Pussy willow catkins may begin to de-
velop pollen (though this is only a remote

possibility at this point since they were
harvested more than 1 month ago and
stored in our cooler.)   Pussy willow cat-
kins are fragile and to preserve them
longer they can be sprayed with aerosol
hairspray or craft lacquer.

So, we hope you find a vase for your
pussy willows or curly willows and enjoy
them more fully by  knowing that they
are contributors to the success of our
edible crops, and pleasant to look at, too.

Enjoy a Spring Treat
-- Winter Spinach

It takes frosty nights and cool
spring days to perform the magic that
transforms spinach into a gourmet de-
light that we call “winter spinach.”  Open
the bag of spinach and notice how it
looks, smells and tastes better than that
sub-par baby flat-leaf spinach we have
to accept most of the year.  Winter spin-
ach is sweeter, thicker, and juicier than
any spinach that grows in warmer
weather.

We’d like to take credit for the per-
fection of winter spinach, but mostly na-
ture is responsible for the difference.  We
plant our winter spinach in the fall -- early
September -- and just let it grow.  Though
it looks perfect for harvest in October,
we resist the urge, knowing that if we do
cut it back less of the plants will survive
the winter to become the delicious spring
treat we wait for.  When the snows come,
and the ground freezes, the spinach
plants will hibernate.  Their leaves will
turn yellow, shrivel and die, but their roots
will wait patiently, filled with the energy

that the leaves captured in the fall sun-
shine.

With the first hint of warmth in March
and April, the sleeping roots will awaken
and sprout new leaves.  The leaves will
grow slowly in the 40 and 50 degree
weather and will tolerate being frozen and
thawed over and over again.   We choose
to plant a savoyed leaf type of  spinach
called Long-standing Bloomsdale that
thrives in such conditions.  By early April
of some years the first leaves can be
plucked.  This year we ate our first meal
of winter spinach the week before Eas-
ter. You will enjoy the sweetness of win-
ter spinach for a couple more weeks, by
which time the plants will be anxious to
reproduce and will be sending up seed
stalks.   When this happens the plant
neglects leaf and sugar production in
favor of seed production and the leaves
are small and off-flavored.  That’s when
we hope the spring planted crop will be
ready to harvest.  See if you can detect
the difference when we make the switch,
and in the meantime, enjoy your spring
treat;  it’s so good for you!

Linda

Emily and Gregg in the barn with the willow
bales.



The Choice Box:
One of the main differences between

being a CSA member and shopping at
the farmers’ market is that the produce
you get each week in your box is chosen
for you, rather than by you.  That means
a little adjustment in how you think about
meal preparation each week.  “What will
I make out of this?” instead of “What do I
want to make, so I can go out and buy
it?”  In an effort to put some amount of
choice back into CSA we use a “Choice
Box” at the sites some weeks.  In the
choice box you will find items that we think
not everyone will choose.  This week we
are putting sunchokes in the choice box.
We try to plan to deliver enough of a
choice item so about 2/3 of the members
at any given site can take some home,
making the assumption that about 1/3 of
the members will pass on the chance to
take them.  Some weeks this is just the
right amount, other weeks an item runs
out early, once in a while there are left-
overs in the choice box.  Common choice
items are: herbs, bunched greens, less-
common roots, and things we have given
lots of in the previous weeks.

To make the choice box work satis-
factorily members need to keep in mind
that what is in the box is for everyone to
share but not everyone wants to share it.
So, there is a degree of finesse required.
If you come early, take a modest amount.
If you are picking up your box after most
others have already arrived, you may be
able to take a generous amount if there
is still a lot left.  If you really love what is
in the box and want more to put up for
winter or whatever, consider leaving the
coordinator a note to that effect.  They
would love to have someone come get
any leftovers at the end of the day. They’d
gladly call you.

Another good function of the choice
box is as a swap box.  If you receive a
vegetable in your box that you just will
not use, put it in the choice box for others
to take.  You can use the swap function
even on weeks when there are no choice
items.  Most sites have an empty box with
a “swap” sign on it for use on those weeks.

Everything in this Choice Box article is also found in the HVF calendar/manual.  Please read and refer to the informa-
tional pages in the calendar.  They are important tools in making your CSA experience the best it can be. There is even a
map so you can find the farm when you come visit.  If you have not yet gotten a calendar, do pick one up at the site.  There
should be enough for every household to have one, if we are short, please tell us or the coordinator.  Have a great week! -
- Linda and Richard

Recipes from Lee
I don’t normally view creamed
spinach as a treat but this recipe
changed my mind.  We had this on
Easter with a big ‘ol ham, cheesy
grits and red eye gravy.
JALAPENO CREAMED SPINACH

 1 lb. spinach
¼ c. half and half
2 Tbsp. butter
1 bunch ramps, greens and bulbs sepa-
rated
¼ c. celery (optional)
1 Tbsp. flour
1/3 c. whipping cream
¼ c. grated cheddar cheese
1 to 2 tbsp. minced pickled jalapenos
crumbs:
1 Tbsp. butter
¼ c. bread crumbs
Rinse spinach.  Heat a  pan and wilt the
spinach and ramp greens.  If you don’t
rinse the spinach add a tablespoon or two
of water to the hot pan before adding the
spinach.  Put spinach and ramps in a
colander and rinse under cold water.
Squeeze out excess water.  Puree ½ the
spinach in the blender with the half and
half.  Finely chop the rest.
     Melt the butter in a large saucepan
over medium heat.  Add the ramp bulbs
and celery and sauté until soft.  Sprinkle
the flour over the vegetables and cook
for several minutes, stirring frequently.
Pour in the cream and bring to a boil.
Reduce heat to a simmer and cook briefly
until slightly thickened.  Remove from the
heat and stir in the cheese.  When the
cheese has melted, stir in all of the spin-
ach and the jalapenos.  Season with salt
and pepper.  Spoon into a small baking
dish.
     In the meantime, melt butter in a small
pan.  Add bread crumbs and stir until
golden.  Sprinkle on top of the spinach.
Bake for 20 to 25 minutes, or until it is
beginning to brown and bubble.  Serves
2 to 4 depending on what else you are
having.

PARSNIP POTATO PANCAKES

2 medium parsnips, peeled and grated
1 large potato, washed and grated
2 Tbsp. flour
3 eggs
1 Tbsp. finely chopped onion
1 tsp. salt.
Pepper to taste
     Mix parsnips and potatoes in a bowl.
Dust with flour and stir to combine.  Beat
eggs in a small bowl.  Add eggs to pota-
toes with onion, salt and pepper.  Stir
well.  Coat a large heated saucepan with
oil.  Drop spoonfuls of the mixture into
the hot oil.  Fry until brown on the bot-
tom.  Flip and repeat. Moderate heat
so the oil does not start smoking.

RHUBARB AND LYCHEE COBBLER

1 ½ lb. rhubarb, chopped in 1 inch
pieces
1 can lychees, strained, juice reserved
(Lychees, a Chinese fruit, can be found
at any respectable Asian grocery.)
½ c. sugar
1 ½ Tbsp. cornstarch
2 c. flour
1/2 c. sugar
4 tsp. baking powder
1/2 tsp. baking soda
1/2 tsp. salt
8 Tbsp. unsalted butter, melted
2/3 c. buttermilk
1 tsp. vanilla extract
     In a 13 by 9 baking dish, place rhu-
barb and sprinkle with sugar and corn-
starch.  Stir to combine.  Bake at 350
degrees just until it can pierced with a
fork.  After 10 minutes, begin checking
every  5 minutes.  Chop the lychees in
half;  make the biscuit dough.
     Combine flour, sugar, baking pow-
der, baking soda and salt in a large bowl.
Whisk together the butter, buttermilk
and vanilla in a small bowl.  When the
rhubarb is almost done, combine the wet
and dry ingredients.  Stir until just com-
bined.
     Take the rhubarb pan out of the oven
and increase temperature to 425 de-
grees.  Pinch off pieces of the dough
and place on the surface of the rhubarb
until it is evenly covered and the dough
is used up.  Return to oven until slightly
browned and bubbly.


