
Week 3 Fresh Inspirations May 10th—May 16th 

It was so nice to see some of you at Mother’s Day Brunch this weekend.  We were 
happy to be serving our guests in Harvest Hall once again.  It seems that the state is 
now allowing buffets and I guess we are many steps closer to getting back to normal.  
My assignment was the Asparagus Frittata, and the recipe can be found on our 
website.   

For the first time this year we will have mushrooms in our shares.  They will be baby 
bella and they come from a grower that we partner with in Pennsylvania.  They are 
always a treat!  I am also hearing that there will be quite a bit of spinach coming out of 
the fields this week.  One of our favorite side dishes is Creamed Spinach.  I think I 
speak for quite a few of us at the farm.  Our team loves to spend farmer birthdays at a 
steak Restaurant.  We celebrated Farmer Kurt’s birthday, just last week.  So as much as 
they are carnivores the veggie sides are very important.  I find that creamed spinach is 
more than just a special occasion side for me.  I really cannot resist when spinach is in 
season.  I will share a recipe this week with you.  Creamed spinach too rich, try 
sauteed spinach and mushrooms, a recipe that is on our website.   

Time to go out to the garden again.  The herbs this week are chives and basil.  Chives 
are a perennial with a bulb like root.  I like to plant them in the middle of the pot that 
has rosemary and lavender.  I have chives returning to a few pots, in the garden, and in 
my window boxes so I have found that they will thrive almost anywhere.  Basil is ready 
to leave the greenhouse, however the temperatures may dip a bit this week.  It may 
be wise to keep basil inside at night at least through the weekend.  When you are 
ready to plant, add the basil to the pot with the parsley.   

Curley parsley will be in the shares this week as a cut herb.   So how will you use this 
parsley.  Some experts say flat leaf parsley has a stronger flavor. In recent years flat leaf 
parsley is the one considered best for adding to recipes.  Curley considered more for 
garnish.  Growing up in an Italian family I don’t remember flat parsley even being 
available.   I think I remember fresh parsley most when preparing meatballs, it was 
always chopped into potato salad and yes, used as a garnish to add color on a white 
pasta dish like fettuccini.   I find that I use both interchangeably.  If flat is available, it 
will be my go-to in my adult years.  You will have both in your gardens and whatever 
you do with the leaves, keep the stems for your stock pot.  Actually, recipes for 
Tabbouleh salad seem to recommend curly parsley, Chimichurri, flat leaf.  I am sure 
many of you will weigh in on Facebook, I will wait and see.  Until then…  

If you have any administrative questions, Trish is available to help you, call her at the 
farm store, 908-879-7189 

Or Trish@alstedefarms.com.  If you have anything to share with me, send to 
jenn@alstedefarms.com.   

Until next week, enjoy the freshness!  Jenn Borealo 

Storage Tips & Tricks  
Check your refrigerator temperature.  Lowering just 1 degree can help to keep fresh produce a day or 2 longer. If you are 

not going to cook and serve one of the vegetables in your share, just cook and store.  It will give you a few more days to 

use it in a meal plan. 
How to Freeze Asparagus: Prepare the following items: Bring 1 gallon of water per pound of asparagus to a boil, Prepare an ice 

bath ice and ice water, Freezer containers / zip lock bags 

Clean the asparagus to remove any grit, soil, and snap or cut off the woody ends. Bring the water to a boil, keep the heat on high 

and immerse the asparagus, water should come back to a boil in one minute. Boil 1 ½ minutes for thin stems, 2 minutes for 

medium and 3 for fat. Immediately remove and submerge into the ice bath. This will stop the cooking process. When cold, drain, 

allow to dry on paper towels. Pack in airtight containers or bags.  If using bags, close the bag almost to the end.  Stick a straw into 

the bag and draw out as much air as possible from inside the bag.  Press down on the  

Straw as you continue to close the bag and pull the straw out. Label and date bags or containers.  

  

Popcorn - Place the ear of corn into a paper lunch bag, Fold the bag closed.  

Set the bag in the microwave and set the time at 2.5 minutes. DO NOT LEAVE THE ROOM 

Listen to the corn popping and if it slows, stop Then remove the bag from the oven, CAUTION, EVERYTHING IS HOT!  Pour 

popcorn into a bowl and then top with butter or olive oil, salt, herbs, your choice. 

 

Remove the greens from the radish root.  Store separately or together.  The greens are tender, use within a 

couple of days.  Radishes should last up to a week.  
 

 

Garden notes-Herbs can live in the 4” pots for a while. They need to be transferred to a larger pot for full potential - 3 or 

4 herbs can be planted together in a 14”- 16” pot.  If you are planting in pots, you should have at least 3 large containers.  

 

 

You will often receive a bunch of cut herbs: To keep fresh herbs:  Wash herbs in cool water, remove dead stems and 

leaves, Snip the ends and gently pat dry.  Place stems in a container filled with water, do not submerge the leaves. 

Changing the water daily will help to keep the herbs fresh.  They can keep up to a week on the counter.  OR Cover the 

container with a plastic bag and refrigerate. Change water if it becomes murky.  Most fresh herbs (not basil) will last more 

than a week when stored this way. Herbs that are dried in your own kitchen will have much better flavor than those that 

you purchase in the supermarket.  Dry herbs in your oven.   Place leaves or seeds on a baking pan with sides not more 

than 1 inch deep in an open oven at low heat less than 170 for about 2 to 4 hours.  Leaves will be dry, brittle, they may 

crumble when you touch them.  Allow the herbs to cool and then pack them in jars label and date.   

Home dried herbs will last for years and they do make great hostess gifts.  Both herbs can be used in salads, salad 

dressings, marinades, use chives to garnish any potato dish and soup.  Use cilantro in tacos, prepare cilantro pesto or 

chimichurri for use with grilled chicken, fish, steak served with southwestern accompaniments. Add cilantro to black 

beans.  Another Idea: Prepare and freeze herb butter.  Add chives to cream cheese. Mix chives into eggs for an omelet 

 

 

Radish Top Soup 
1 medium onion coarse chop 

2 medium potatoes peeled and cut into medium to large chunks 

1 carrot peeled and sliced  

1 T butter 

1 T olive oil 

3 Cups stemmed cleaned radish greens, 2 bunches 

3 Cups vegetable stock or a more as needed 

Salt and pepper to taste 

¼-1/3 c heavy or light cream if desired 

Melt the butter and add the olive oil to a small Dutch oven or large saucepan 

Over medium heat sauté the onions, potatoes, and carrots, sprinkle with a pinch of salt.  Cook until the vegetables are 

coated with the oil and starting to soften. 8-10 minutes. Stir occasionally or as needed to keep the vegetables from 

sticking or burning.  Adjust heat as needed. Add 2 cups of vegetable broth or stock.  Simmer on medium heat until 

vegetables are almost fork tender.  About 10 minutes.  Add the radish greens and an additional cup of broth to the 

pan. Continue to simmer until greens are wilted and tender and the vegetables are soft.  Remove from the heat and set 

pan aside to allow the soup to cool.  Pour soup in batches into a blender to puree.  Pour soup back into the pan to keep 

warm and add a little cream if desired.  Serve warm with matchstick cuts of radish for garnish.  

Optional: If vegetables are cut smaller and radish greens are chopped the vegetable soup can be served without 

blending. Soup can be served pureed or pureed with cream added 



Week 3 Harvest! 
Spinach      Arugula   

Dill       Kale  

Radishes      Mint   

Leeks      Lettuces 

Baby Bella Mushrooms   Tuscan Kale   Asparagus 

White Mushrooms    Parsley 

Basil Plants     Chive Plants 
**Your actual CSA share contents will be listed on the label inside of your box and may differ from this list. Your share contents are 

based on your individual preferences and customizations that you make on your Harvie profile, as well as changes in availability.  

Kale and Spinach Turnovers 

2 teaspoons olive oil  
1 cup chopped onion  

1 garlic clove, chopped  
3 cups chopped kale (about 1 small bunch)  

1 bunch farm fresh spinach or Swiss chard or any tender green 
1/2 teaspoon freshly ground black pepper  

1/4 teaspoon salt  
1/8 teaspoon ground nutmeg  

3/4 cup (3 ounces) crumbled feta cheese  
1 (11.3-ounce) can refrigerated dinner roll dough or  Filo, puff pastry or your own home made pastry 

1 T melted butter mixed with 1 T Olive Oil 
2 1/2 tablespoons grated fresh Parmesan cheese  

Preheat oven to 375° 
Heat olive oil in a large skillet over medium-high heat. Add onion; sauté for about 5-6 minutes they should be 

tender and lightly browned, adjust heat as needed.  Add the garlic; sauté 2 additional minutes. Add kale and sauté 
5 minutes and then add spinach; sauté an additional 3-4 minutes until kale is tender. Stir in nutmeg and salt and 

pepper.  Move the mixture to a bowl and allow to cool.  Mix in the feta. 
If using the refrigerated dinner rolls, separate dough into 8 pieces. Roll each dough piece into a 5-inch circle. Spoon 

about 1/3 cup kale mixture on half of each circle, leaving a 1/2-inch border. Fold dough over kale mixture until 
edges meet. Crimp the edges of dough with fingers to form a rim.  Puff pastry will work following the same 

directions.  Filo will require extra butter, breadcrumbs, and these directions. https://athensfoods.com/videos/how-
to-make-phyllo-turnovers/  

Place turnovers on a baking sheet lined with parchment.  Brush turnovers with butter and olive oil mixture. Sprinkle 
each turnover with about 1 teaspoon Parmesan. Bake at 375° for 18 minutes or until golden brown. Let stand at 

least 5 minutes before serving; serve warm or at room temperature.      Adapted from: Cooking Light 

Creamed Spinach 

Clean 2-3 bunches of homegrown spinach.  Remove the tough center stem.   

2 T butter  

2-3 T minced onion 

2 T Corn Starch 

½ c heavy cream 

½ cup half and half or light cream 

¼ c chicken or vegetable stock 

3 T parmesan cheese 

Steam the spinach in a steamer basket set over at least an inch of boiling water.  Sprinkle with a little  

salt.  Cover the pan.  Steam for 3-4 minutes.  Spinach will be wilted.  Lift out into a colander.  Press out any  

excess moisture.  Use some paper towel to press and dry.  Place the spinach on a board and chop.   

Prepare sauce:  Melt butter in a saucepan.  Add the onion and allow to soften, not brown.  About 5 minutes.   

Mix in 2 T cornstarch.  Heat cream and half and half.  Stir cream into the roux and allow to thicken, stirring to prevent  

Sauce from sticking.   

Sauce should coat the spoon.  Add the stock and the parmesan cheese. 

Mix in the cooked and well drained spinach.  

Serve, if preparing ahead be prepared to add a little extra cream or half and half before serving.   


