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Green Leaf Lettuce
Kousa Squash
Garlic Scapes

Beets
Radishes
Bok Choy
And more!

Our Blog

Our Homepage
More About GWL

Farmer Dave's
Orchard Vote

Be our friend on
Facebook!

and Farmer Dave's!

Learn more
about the Share-
a-Share
Program here.
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Farmer Dave’s

Dear CSA Member,

Welcome to the 2010 CSA season! We are so pleased that you have
decided to join Groundwork Lawrence in our collaboration with Farmer
Dave's CSA. We are sure you are just as eager as we are to begin a
successful growing season! On that note, here are a few words from
Farmer Dave:

Welcome to first week of the CSA season! This season will be a
gastronomic adventure. Prepare to eat well and feel healthier.The
more thought and effort you put into your eating this season the more
you will get out of the experience. You have invested in my growing
you some wonderful food - please allow sufficient time to enjoy it
properly. The whole farm crew has invested much effort and expertise
into growing beautiful, healthy food, and we all thank you for your
commitment.

The last few growing seasons for New England farmers have been very
difficult because of the weather. This season is beginning so nicely that
it feels a little odd. It is like farming used to be! Enjoy!

Farmer Dave

Parking

Given that many CSA members have opted for the "Choose Your Own"
style pick-up, and therefore will be staying a bit longer in order to
choose produce, please be sure to park in one of the two free parking
lots which will be marked "CSA Parking" on pick-up days. There is one
parking lot on Island Street which you can enter after the building. The
other parking lot is on Union Street, across from the 60 Island Street
building (if you park here you will have to cross Union street to enter the
building where pick-up is located). Please do not park in spots that
have been designated for :

Loading and unloading of trucks and other vehicles
(located directly in front of the entrance to the CSA pick-up
room)

Handicap persons (unless applicable)

On the canal side of Island Street

Additionally, please do not double park, even if you are just running in.
Island Street is a small, dead-end street with a fair amount of traffic
coming in and out and several delivery trucks coming in everyday to
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make deliveries. Following the above guidelines for parking and parking
only in the designated spots will help ensure that traffic continues to
flow smoothly. Thank you!

Bags

Please bring your own reusable bags to CSA pick up. Farmer Dave's
will be providing every CSA member that has chosen the "Choose Your
Own" style pick-up with large, sturdy canvas bags, and will have a
limited number of additional ones available for purchase. However, in
the case that these bags have not arrived by the first pick-up on
Tuesday the 15, please bring your own! Those who have chosen to
receive pre-boxed crates will use a Farmer Dave's crate for transport of
their vegetables.

Get ready to eat well! Eat
down the food in your
refrigerators as there will
be a good sized share
next week (especially
green leafy items).

This year's CSA is

beginning two weeks

earlier than last year's. |

was a little hesitant to

begin this early as last

year's crops were nearly

two weeks later than

normal because of cool

cloudy weather last June. This year many crops are nearly a week
earlier than usual because of warm and sunny weather in May. This is
nearly a three week difference between 2009 and 2010.It is amazing
how one year can differ so much from the next.

Besides some of the early corn being damaged from a frosty night in
early May, all the crops are looking big and beautiful. This
Wednesday's rains were very welcome as the fields were getting dry
from less than an inch of rain in May.

One of our members sent us a link to an excellent article on how to
adapt to the inundation of vegetables that will soon be upon us:

The Crisper Whisperer: 10 Secret Tips for Making the Most of Your
CSA

And see Bethany's article below on stocking your pantry.
Looking forward to a great season.

-Farmer Dave
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Garlic scapes are the green curlicue flower stalks that grow up from the
garlic bulb in the spring. They are harvested before the garlic flowers,
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which forces the energy of the plant back down into the bulb and
creating larger garlic bulbs for the fall harvest. Garlic scapes are really
beautiful; try arranging them in a vase with water until you use them
and enjoy their unique shape! See our garlic scape and almond pesto
recipe below for a fantastic way to use your garlic scapes...

Handling and Storage

Store in the refrigerator, unwashed in plastic bag for up to three weeks

Use

slice into salads raw

saute in pan, replacing garlic cloves

add to your favorite stir-fry dishes

steam and dress with a bit of lemon juice
chop and add to guacamole or fresh salsa
use like a garlic-flavored scallion
substitute in recipes for green onions

Recipes

(For more garlic scape recipes, visit our recipe blog .)

Garlic Scape and Almond Pesto
Yield 1 cup - inspired by doriegreenspan.com

Once you try this recipe you'll be hooked. Great spread on crackers!

10 garlic scapes, chopped

1/3 to 1/2 cup finely grated Parmesan (to taste and texture)
1/3 cup slivered almonds (try toasting them lightly)

About 1/2 cup olive oil, divided

Small piece of unsalted butter

Salt

Place garlic scapes in a food processor and blend.

Add almonds.

Add cheese, half the olive oil, and butter.

Add the remainder of the oil and, if desired, more cheese.
Season with salt and pepper.

Use additional oil for a thinner pesto. If you're not going to use the
pesto immediately, pour a small amount of olive oil over the top of the
pesto and press a piece of plastic against the surface to keep it from
oxidizing. The pesto can be stored in the refrigerator for a couple of
days or packed airtight and frozen for a couple of months.

Recipe by Tory Dolben
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Lettuce comes in many different shapes, sizes and textures. The
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following is a description of the varieties you will find in your Farmer
Dave's CSA share:

Loose-leaf lettuce has soft, open heads or loosely joined, tender
leaves. It requires a lighter dressing and more delicate handling than
other lettuces.

Boston or Butterhead lettuce has ruffled outer leaves and a soft folded
heart. It has a tender, elegant rosette-shaped head and a delicate
flavor. A light dressing won't overpower its flavor.

Romaine lettuce has long broad, upright leaves that bunch as they
mature. The strong taste and snappy texture combine well with heavier
dressings. Most often used to make Caesar Salads.

Iceberg lettuce firm and crisp, is one of the most popular lettuces, great

for tacos and mixed in with other lettuces in salad when you want a bit
of crunch.

Handling and Storage

- Lettuce will store longer if washed when you get home and
then layered in kitchen towels rolled up and then placed in a
plastic bag.

- Make sure the lettuce is dry before putting in the fridge.

- A salad spinner can be used to dry the leaves, just be gentle
as leaves bruise easily.

- If you want lettuce to sit flat in your sandwich, try cutting your
leaf in half up the center stalk.

- salads - warm and cold

- juice your lettuce and drink the goodness

- garnish soup with some lettuce chiffonade

- wrap a sandwich, burrito or spring roll

- use a curved leaf as a decorative "bowl"

- blend into a fruit smoothie for a refreshin g, kid-
friendly treat

- saute as you would spinach!

Recipes

Romaine Roll-Ups

Serves 2 - inspired by the Complete Book of Raw Food

Have fun with this recipe! You can use almost any sandwich filling in
these roll-ups - egg salad, ham salad, tuna. Great for those who are
gluten sensitive or watching carbohydrate intake. This a great recipe to
make with kids! See how creative they can be with coming up with filling
ideas...

1 large head romaine lettuce

3 large tomatoes, finely chopped

1 avocado, peeled, pitted and finely chopped
1 handful of sprouts, sunflower, pea shoots...
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2 tablespoons fresh herbs such as cilantro, basil, parsley, oregano
chopped onion, garlic, garlic scapes (optional)

Separate the leaves of the romaine lettuce.

In a bowl mix the remaining ingredients to make the filling.

Spoon a generous dollop of the filling at the stem end of one leaf.
Roll the sides of the leaf over each other then roll up as for a burrito.
Continue making rolls until you have used all the filling.

Enjoy!

Recipe by Tory Dolben

Wilted Lettuce Salad

Serves 4

Too much lettuce, how about a wilted lettuce salad? An entire head of
lettuce shrinks to an edible portion in a flash when wilted. This version
of the traditional recipe will melt in your mouth!

5 slices cooked bacon

2 T butter, bacon drippings or oil

2 Tablespoons white wine vinegar

1/2 teaspoon dry mustard

1 teaspoon chopped fresh herbs

2 Tablespoons minced onion

1 Tablespoon dark brown sugar or maple syrup
1 head lettuce

2 hard cooked eggs, sliced

Cook bacon in skillet, remove and drain on absorbent paper, crumble.
Prepare lettuce, place in bowl and set aside.

To bacon drippings in pan add vinegar, mustard, herbs, onion and
sugar.

Add bacon crumble to pan, heat briefly.

Pour dressing while hot over lettuce.

Garnish with sliced hard cooked egg.

Serve at once.

Recipe by Tory Dolben
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Here at Groundwork Lawrence we are excited to announce that we will
be hosting not one but three Farmers Markets in Lawrence! The
markets will begin operation on July 6th and will run through October
27th. The dates, times and locations are as follows:

Tuesdays- 4-7:30 pm, 211 Merrimack St., McGovern Train Station
Wednesdays- 9 am-4 pm, Appleton Way, between Essex & Common
St.

Saturdays- 9 am-1 pm, 216 Park St., On the Corner of Park and
Lawrence Sts.
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The Farmers Market is an excellent way to supplement your CSA
shares with other fresh produce. We look forward to your attendance!
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Thank you to everyone who voted for the orchard! We were one of 5
top vote-getters selected this month for a fruit orchard from
Communities Take Root. We'll keep you informed as to when the
orchard will be planted and you can always find updates at our website.
In addition to this we will be reaching out for help planting as we get
more details - thanks again and congrats to the other winners!

Sincerely,
Groundwork Lawrence
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