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In the Bag Claire’s Comments

Bok Choy, 1 bunch )
Green Garlic, 1 bunch Our New Sprout Business

Sp.mach, 1 bag When | was first hired to be the farmer for Troy Gardens, |
Radishes, 1 bunch sat down and thought through just exactly what we might
Pea Shoots, 1 bunch accomplish on these 5 urban acres. The community had already

Lettuce, 1 head decided that we would be a CSA farm, and | agreed that the CSA
would be the backbone of our business — the thing that would be
both the primary focus and the primary support for the farm. But in
order to do CSA well, the farmer has to be realistic about the
number of shares she intends to fill and then plan for about 20%
more. | want your shares to be full and lovely every week, even if
the fields are flooding in May and totally parched in June. The only
way to do that is to plan for excess. Then when some crops
struggle, there will likely still be enough to feed the CSA. And when
some crops thrive, well then we really do have excess.

Rather than feeding all of you enough zucchini to choke
your freezers and your garbage disposals, we take our excess to
farmers’ market or we sell it wholesale to grocery stores. Those
extra outlets absorb the farm’s excessive bounty when it exists, but
can also go without when | need all the food to go to the CSA. My
original plan, first formulated in 2001, called for about 100 CSA
members. That was the number | thought our 5 acres could support
well. This year we have 100 members, 10 worker shares, and a
waiting list. That original plan is working! And | am so pleased.

A few years ago, | decided that if the farm had any place to
grow it was in wholesale sales. Part of the reason that we have so
much loyalty to you as CSA members is because you have made a
commitment to this farm for the year (or longer!). You will come and
$ % pick up your shares even if it is raining or unbearably hot. We know

& % we won't go home from a CSA delivery with a truck full of food, like
' o can happen on a bad day at the market. Wholesaling is second
0, . - ( best after that. The stores place orders, we harvest them and
( ( deliver them. No wasted food. No wasted work. But we have to be

% careful about what we offer for wholesale because first cut on
+ everything goes to the CSA.

Last year we took over a packaged herb business that Doug
Wubben started at Drumlin Farm. Now we grow a variety of herbs
specifically for wholesale to local groceries. Herbs do not require
much space, are relatively easy to grow and harvest, and have
- & ! added new products to the CSA list, rather than detracting from it.
Perfect.

Mung or Lentil Sprouts, 1 bag
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(continued from “Claire’s Comments”)

Our success with the herbs last year got me wondering if
there are any other crops with similar characteristics we could add
to our mix. Back in 1993 | had some friends out in Gays Mills, WI
who started a sprout business. Some of you may remember Gil and
Lori, the SproutPeople. They grew delicious sprouts on very little
land (in a building actually) and developed a very successful
business. Ever since they left town, we have lacked a local sprout
grower in Madison. And from what | have heard, they are sorely
missed. Sprouts share many of the same characteristics as herbs.
They require little space, are relatively easy to grow and harvest, no
one else is selling them locally, and they add new spice to our CSA
offerings, so Maggie and | decided to give them a try.

This week you have your choice between our first two
sprouting attempts, lentils and mung beans. We will be testing out
more varieties on you in the next few months, and soon you will be
seeing our sprouts on the shelves of the Willy Street Co-op and
Pierce’s Supermarket. We hope you enjoy this new addition to your
CSA share and we hope you will let us know what you think!
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Spring Pesto

2 1/2 cups (packed) coarsely chopped spinach

3 clovesgarlic (or 1 whole stalk of green garlic)

1 or 2 teaspoons of dried oregano, sage or thyme (if you can
use fresh, use more!)

1/4 cup pine nuts or walnuts

1/2 cup grated hard white cheese (romano, asiago or
parmesan)

1 tablespoon fresh lemon juice

1/2 cup olive ail

salt to taste

Maggie adapted this recipe from The Gardeners Community Cookbook. She has brought it for lunch at the farm several times now
and has raved about it each time. She especially likesit over RP’s Pasta fresh Lemon-Pepper Linguine.

1. Place the spinach, garlic, herbs and nuts in a food processor
and chop asfine as possible. Add the cheese, lemon juice, and
oil. Continue processing until well blended.

2. Transfer the mixture to a bowl and stir in salt to taste. Serve
right away or storein the refrigerator for up to 5 days. Freeze for

longer keeping.
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