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 Garlic Scapes 
Hakurei Turnips 
Kousa Squash 

Summer Squash 
Red Leaf Lettuce 

Peas 
And more!  
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Our Blog 
Our Homepage 

More About GWL 
Farmer Dave's 

 

����
������� �

Be our friend on 
Facebook! 

and Farmer Dave's! 
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Our Share-a-Share 
Program subsidizes 
the cost of shares 
for individuals in 

need.  Learn more 
about our Share-a-
Share Program or 

donate here . 
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Dear CSA Member, 
  
 
We hope you agree that last week's pickup was a success!  We would 
like to thank everyone for their cooperation during this initial pickup, 
especially to the staff at Farmer Dave's and Deb Gurry and her staff 
and at the Clock Tower Café! As the first participant in our 
Beets&Treats Program (read more about this below!), Clock Tower 
Café provided delicious homemade lemonade, banana bread and 
cranberry-walnut chicken salad for you, our CSA members, to sample. 
  
Many CSA members followed-up with us throughout the week 
wondering what to do with the Tatsoi that many people chose during 
pick-up. This beautiful vegetable can be used in Asian-style stir-fry 
similar to the way you would use Bok Choy, or it can be used as you 
would spinach. For some great recipes using this vegetable, check our 
blog. 
  
Lastly, we wanted to let you know that there will be a networking event 
put on by Friends of Kevin during the latter part of CSA distribution 
tomorrow from 6-8 pm. Please feel free to join in the event, it is open to 
the public and there will be light refreshments available. This is a great 
oppportunity to network with others in the Merrimack Valley and to learn 
more about Groundwork Lawrence (we were chosen to be the 
highlighted nonprofit for this event).  
  
Please read on for notes from the field, vegetable spotlights of the 
week, and more instructions for CSA pick-up. We'll look forward to 
seeing you tomorrow! 
  
In good health, 
  
Groundwork Lawrence 
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We are finally getting a 
new concrete floor in our 
barn this week - a project 
that should have been 
completed a couple 
months ago, but was 
delayed. The old floor was 
perfect for a dairy barn, 
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Help support all 
of GWL's 

programs by 
donating 

online here ! 
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but not for fruits and vegetables.  

Even though we've had a little bit of rain in the last few days, the fields 
are still rather dry, and we are spending a lot of time irrigating. Yet, a 
little bit of rain has also helped to germinate a lot of weed seeds, so we 
are also spending a lot of time weeding. 

As we are continuing to pick the peas, we are also planting beans. My 
ideal is to always have the beans ready to pick shortly after the peas 
are finished, for a continuous leguminous harvest.  

We have finished planting all of the winter squash and are about to 
plant the last planting of cantaloupe. Planting of other late season crops 
will continue into the beginning of September.  

Zucchini, summer squash, and kousa squash are looking beautiful for 
harvests in the next few weeks. 

Enjoy your second week's share! 

Farmer Dave
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Many of you may have noticed the 
table to the left of the check-in table 
at CSA pick-up last week with 
samples of delicious banana bread, 
cranberry-walnut chicken salad, and 
lemonade from local Clock Tower 
Cafe. We hope you took a minute to 
try some of the samples! Clock 
Tower Cafe was our Beets & Treats 
business for the first week of the 
CSA. What is Beets & Treats you 
ask?  Great question! In an effort 
to foster a greater sense of 
community at CSA pick-up and 
support our local businesses and 
nonprofits,  we're inviting local small 
businesses and nonprofit 
organizations to set up a table of 
information during CSA pick-up. In exchange, we ask that they bring a 
small treat for CSA members to enjoy while they pick up their delicious 
veggies! We hope to highlight one business or organization per week, 
so please feel free to enjoy the treats they bring you and take a look at 
the information available. Got a small local business or work for a 
nonprofit you'd like to see highlighted? Sign-up to participate in Beets & 
Treats!  Contact Sam, summer GWL intern, for more information.

����	��������	����	����� ����� �!��

Smooth and white, the Hakurei Turnip is commonly known as the salad 
turnip. "The flavor is great raw - sweet and fruity - and the texture is 
crisp and tender. The dark green hairless tops are useful raw or lightly 
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cooked with the roots," reports Johnny's Seeds. Below you'll find a few 
interesting recipes on how to cook with Hakueri, but don't be shy to just 
take a bite! They are delicious raw... 
Handling and Storage  

� trim green tops from the white root 
� wash roots with brush under cold water 
� keep roots in refrigerator crisper up to 5 days 
� keep greens like lettuce in loose towel then in plastic 

bag for 3 days 

Uses  
� eat raw, they are mild and crisp 
� slice on salads 
� roast with other vegetables 
� cook in stir-fries 
� treat as you would a potato or other turnip including 

baking and steaming 

Easy Hakurei Turnip, Apple & Lettuce Salad  
No need to measure...just use as much of each ingredient as suits your 
taste! 
 
Cut off ends of Hakurei turnips,do not remove skin, cut into large dice. 
Core and dice Granny Smith apple and mix with diced turnip. 
Toss with a favorite salad dressing to taste. 
Stir in candied walnuts, or other favorite nuts. 
Serve on a bed of mixed lettuces. 

Recipe by Carole Koch from www.gfzing.com 
  

Daniel "Chino" Parilla's Braised Hakurei Turnips  
Serves 4 
This recipe is delicious with steamed or roasted fish... 
6 Hakurei turnips, tops removed 
2 cups cold water 
3/4 cup mirin 
1/4 cup white soy sauce 

Trim turnips and peel with a vegetable peeler. 
Cut the turnips into sixths.  
Place them in a saucepan with the remaining ingredients. 
Cover and bring to a simmer over medium-low heat. 
Cook very slowly for about 15 minutes, or until just tender. 
Let cool to room temperature in the braising liquid. 
Drain and serve. 
  
Recipe from http://nymag.com/restaurants/recipes/inseason/41271/ 
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These unique, creamy, lime green squash have a sweet, nutty flavor 
and smooth texture, with tender edible skin and edible seeds.Check out 
Farmer Dave's Mom's recipe for Vegetable Loaf using Kousa on our 
recipe blog.  
  
They are a staple in many Middle Eastern dishes. If you'd like to try a 
traditional Lebenese recipe, here is a link to a great video, recipe and 
story about cooking Lebenese Kousa Squash by Linda Dalal: 
http://www.youtube.com/watch?v=ROGdJ6unS4U&feature=related. 
  
Handling and Storage:  

-          do not wash until just before using 
-          store in fridge for a week in perforated plastic 
-          store slices, blanched for 2 minutes, in freezer 3-4 months 

  
Uses:  

-          Stuff 
-          Soup 
-          Bread 
-          Stir fry 
-          Chips, dehydrated 
-          Grill 
-          Bake 
-          Deep fry (tempura style) 
-          Saute the insides and seeds with onions and eggs for 
breakfast 
-          Casseroles 
-          Pickle 

  

Lamb Stuffed Kousa Squash  
Serves 4  

(CSA Manager's Note: Vegetarians can prepare a similar dish, with or 
without feta cheese, by substituting veggie crumbles or seitan for the 
ground meat, or by preparing a rice or couscous pilaf to use for stuffing) 

Ingredients: 
  
5 small Kousa squash about 6 to 7 inches long and 3 inches wide  
5 tablespoons extra-virgin olive oil 
Salt and freshly ground black pepper 
1 pound ground lamb 
2 tablespoons tomato paste 
1/4 cup chopped onion 
1/4 cup chopped celery 
3  cloves garlic, mashed 
1/4 cup golden raisins 
Splash white wine or chicken stock 
1/2 cup toasted pine nuts 
2 teaspoons summer savory 
2 teaspoons thyme 
3 tablespoons butter 
1 cup bread crumbs 
1/2 cup parsley leaves, finely chopped  
1 cup crumbled feta cheese 
  
Directions: 
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Heat the oven to 400 degrees.  
Halve 4 Kousa squash lengthwise and scoop out. 
Brush the insides of the squash with olive oil, season with salt and 
pepper. 
Arrange, cut side down, on a rimmed baking sheet. 
Put in the oven and bake until tender, 15-20 minutes. 

Peel the remaining Kousa and dice into 1/2-inch pieces. 
In a large skillet, over medium-high heat, add 1 tablespoon of extra-
virgin olive oil. 
Stir in the lamb, tomato paste, onions, celery, garlic, diced Kousa and 
raisins. 
Season with salt and pepper, to taste. 
Add summer savory, thyme and wine or stock. 
Cook until kousa and onions are soft, 8 to 10 minutes. 
Remove from the heat and stir in the pine nuts. 

While the meat cooks, melt the butter in small skillet over medium heat. 

Add the bread crumbs and toast until golden. 

Transfer to a bowl and cool. 

Stir the parsley and cheese into the bread crumbs. 

Add half of the bread crumb mixture to the meat. 

Divide the filling among the kousa shells. 

Sprinkle the remaining bread crumb mixture over the tops. 

Bake until the tops are golden and the stuffing is heated through, about 
30 minutes.  

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 Lawrence St., On the Corner of Park and 
Lawrence Sts. 
 
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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Parking. 
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 with an entrance on the right, after the building. The other 
parking lot is on Union Street, across from the 60 Island Street building 
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(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/unloading of trucks and other vehicles 
(located directly in front of the entrance to the CSA pick-up 
room), handicap persons (unless applicable), or 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 make deliveries. Following the above guidelines for 
parking will help ensure that traffic continues to flow smoothly. Thank 
you!   
Bags.  
Be sure to bring bags to CSA pick-up! Everyone should have received 
one of the Farmer Dave's canvas bags at CSA pick-up last week--
please use this or other reuseable bags you may have to gather your 
share each week. 
  
Crates.  
Those of you opting for the preboxed shares should bring your crates 
back to CSA pick-up every week. Your new share will be ready to go, 
so just check-in, drop your crate from last week off, and pick up your 
new crate. This way, you'll have two crates in rotation. 

Sincerely,   
Groundwork Lawrence 
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