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What’s on the Menu  

This Week 

Apples, Braeburn 

Apples, Pink Lady 

Arugula 

Avocadoes 

Beets, Red  

Bok Choy 

Broccoli, Baby  

Brussel Sprouts 

Butternut Squash 

Cabbage, Green 

Carnival Squash 

Carrots 

Cauliflower 

Celery 

Chard, Red 

Collard Greens 

Dill 

Garlic 

Grapefruit 

Italian Parsley 

Kohlrabi 

Kiwi 

Lemons  

Lettuce, Green Butter 

Lettuce, Red Leaf 

Lettuce, Romaine 

Limes 

Mushrooms, Shiitake 

Onions, Red &Yellow 

Oranges, Blood 

Oranges, Navel 

Oranges, Valencia 

Potatoes, Red, Sweet & 

Yukon 

Radishes, Watermelon 

Rutabagas 

Spinach 

Tangerines, Minneola 

Turnips 

 

Dear Members, 
Well, our first week was successful despite all of us having a bit of anxiety as we 
felt our way through new schedules, typical challenges of picking up the pro-
duce from the farms, and of course, guessing what weather predictions will be 
accurate, and therefore affect our operation. There were a couple of road-
blocksτthe machine which Lakeside uses to harvest their baby broccoli broke 
down during use so we had to supplement some orders with the regular broc-
coli variety, for exampleτōǳǘ ƴƻǘƘƛƴƎ ǿŜ ŎƻǳƭŘƴΩǘ ƘŀƴŘƭŜΦ !ƴŘ ōŀǎŜŘ ƻƴ ŀƭƭ ƻŦ 
your positive feedback on your first round of food from us our feelings of suc-
cess have been confirmed.  
KODA FARMS RICE VERY POPULAR! 
We clearly underestimated your interest in local, organic rice when we placed 
our order with Koda Farms so that by mid-week we were sold out and those 
ǿƘƻ ǊŜŎŜƛǾŜŘ ŘŜƭƛǾŜǊƛŜǎ ƻƴ ¢ƘǳǊǎŘŀȅ ŀƴŘ CǊƛŘŀȅ ǿŜǊŜƴΩǘ ŀōƭŜ ǘƻ ƻǊŘŜǊ ƛǘΦ hǳǊ 
driver, Mike, made a trip to Dos Palos to pick up a larger supply for us this week 
so we hope it will last for weeks to come. Please give us feedback on the rice 
ƻƴŎŜ ȅƻǳΩǾŜ ǘǊƛŜŘ ƛǘΦ ²ŜΩŘ ƭƻǾŜ ǘƻ ƪƴƻǿ ǿƘŀǘ ȅƻǳ ǘƘƛƴƪ ŀƴŘ Ƙƻǿ ȅƻǳ ŎƻƻƪŜŘ ƛǘΦ  
BACK TO THE ROOTS OF THE JOB 
While we are looking for another employee I had the pleasure of standing in as 
produce bagger, order packer, and driver this week which took me back to the 
first years running this program which was wonderful. Handling the food yields 
dozens of meal ideas in my head and even though I was wiped out at the end of 
each day I went home one evening and prepared a Lentil and Red Beet Salad 
for dinner, which you will find on the next page of this newsletter. It makes a 
very refreshing light dinner at the end of a long day or as a side next to a piece 
of salmon. Packing your orders connects me to you, our members and I found 
myself reminded of correspondence over the years with longtime members. 
Unfortunately the demands of running the CSA does not allow for me to talk to 
members as much as I would like. I plan to work on this this year for it is my 
relationships with you that make what I do fulfilling. And finally, being on the 
open road made me realize our drivers have it made! A few hours listening to 
some tunes and clearing my head helped make me feel a little less over-
whelmed and very optimistic for what is to come this year.  

Have a great week! - Becky 

Bringing  
the  

Farmerõs  
Market  

to  
You! 

Light Carrot Cake 
A Herbert Family Favorite! 

 

½ cup sugar 
1/3 cup canola oil 
1/3 cup crushed pineapple 
3 egg whites 
1 cup flour 
1 tsp baking powder 
1 tsp cinnamon 
½ tsp ground allspice 
¼ tsp baking soda 
1/8 tsp salt 

In a mixing bowl, combine the first 4 ingredients; 

beat for 30 seconds. Combine flour, baking pow-

der, cinnamon, allspice, baking soda and salt; add 

to the pineapple mixture and mix well. Stir in car-

rots. Pour into 8-inch square baking pan that has 

been coated with oil. Bake at 350 degrees for 30 

minutes or until a toothpick inserted near the cen-

ter comes out clean. Let cool and top with frosting 

if desired. 
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From Beckyõs Kitchen 
 
French Lentil & Roasted Beet Salad 
 
1 lb beets (about 3 medium), red, gold, striped, or a mixture 
1 Tbs olive oil 
1 cup de Puy lentils (small, slate-green lentils from France 
2 tsp chopped fresh rosemary, divided 
1 whole bay leaf (dried or fresh) 
2 large cloves of garlic, peeled and smashed 
½ medium onion, studded with a whole clove 
½ tsp kosher salt, plus additional for seasoning to taste 
¼ cup minced fresh flat-leaf parsley 
freshly ground black pepper to taste 
6 cups mixed greens 
6 ounces aged goat cheese 
 
1. Preheat oven to 400°F. Trim all but 1 inch of the beet stems. Put the beets on a large piece of aluminum 
foil, drizzle with olive oil, and seal the foil to make a tight package. Put the package in a small roasting pan. 
Roast the beets until easily pierced with a knife, about 1 hour. When the beets are cool enough to handle, 
peelthem- ǘƘŜ ǎƪƛƴǎ ǎƘƻǳƭŘ ǎƭƛŘŜ ǊƛƎƘǘ ƻŦŦ ǿƛǘƘ ŀ ōƛǘ ƻŦ ǇǊŜǎǎǳǊŜ ŦǊƻƳ ȅƻǳǊ ŦƛƴƎŜǊǎΦ LŦ ǘƘŜȅ ŘƻƴΩǘΣ ǳǎŜ ŀ ǇŀǊƛƴƎ 
knife to scrape off any bits that stick. Dice the beets and set aside. 
2. While you roast the beets, spread the lentils on a pan and pick out any pebbles or other foreign matter; 
rinse and drain. Put the lentils in a saucepan with cold water to cover by about 2 inches. Add 1 tsp. chopped 
rosemary and the bay leaf to the pan, along with the smashed garlic, onion, and ½ tsp. salt. Bring to a boil 
over high heat; reduce the heat and simmer, uncovered, until the lentils are tender, about 25 minutes. 
Strain the lentils and discard garlic and onion. 
3. While lentils are simmering, prepare the salad dressing: Whisk vinegar with mustard, salt and pepper in a 
small bowl. Gradually whisk in the olive oil, starting with a few drops and then adding the rest in a steady 
stream to make a smooth, slightly thick vinaigrette. Stir in the shallots. Use immediately or refrigerate in a 
tightly sealed container for up to 3 days. 
4. Put the warm lentils in a bowl and stir in half of the dressing. Cool the lentils completely, then add the 
beets, parsley, and remaining 1 tsp. chopped rosemary. Season to taste with salt and pepper. Lightly dress 
the greens with a bit of the dressing and divide among 6 plates. Spoon some of the lentil salad onto the 
greens, crumble goat cheese over each serving, and drizzle with some of the remaining vinaigrette. 

Lasagna with Chard, Ricotta & Walnuts 
From Deborah Madisonôs Local Flavors 

 
1 cup freshly cracked walnuts 
Salt and fresh ground pepper 
2 to 3 bunches chard, leaves only 
2 tbsp olive oil, plus extra for the dish 
3 large cloves garlic, minced 
1/3 cup white wine 
м ŎǳǇ ǎƘŜŜǇΩǎ Ƴƛƭƪ ƻǊ ŎƻǿΩǎ Ƴƛƭƪ ǊƛŎƻǘǘŀΣ ǇǊŜŦŜǊŀōƭȅ ǿƘƻƭŜ Ƴƛƭƪ 
1 cup freshly grated parmesan 
2, 4-oz, balls of mozzarella, coarsely grated 
1 ¼ cups milk 
1, 8 oz box no-boil lasagna noodles 
 
1. Bring 2 gallons of water to a boil for the chard and pasta. Preheat the oven to 400 degrees then toast the wal-
nuts in a shallow pan until pale gold and fragrant, 7 to 10 minutes. Chop finely and set aside. 
2. When the water boils, add 1 tablespoon salt and the chard. Cook until tender, about 5 minutes, even if the 
ǿŀǘŜǊ ŘƻŜǎƴΩǘ ǊŜǘǳǊƴ ǘƻ ŀ Ŧǳƭƭ ōƻƛƭΦ {ŎƻƻǇ ǘƘŜ ŎƘŀǊŘ ƛƴǘƻ ŀ ŎƻƭŀƴŘŜǊ ŀƴŘ ǇǊŜǎǎ ƻǳǘ Ƴƻǎǘ ƻŦ ǘƘŜ ǿŀǘŜǊΦ wŜǎŜǊǾŜ ǘƘŜ 
water. Finely chop the chard. 
3. Heat the oil in a wide skillet and add two thirds of the garlic, then the chard. Cook over medium-high heat, 
turning frequently, for several minutes, then add the wine and allow it to cook down. Turn off the heat. 
4. Combine the ricotta, parmesan, all but ¾ cup of the mozzarella and the remaining garlic in a bowl. Stir in 1/3 
cup of the chard cooking water, then add the chard. Mix together, taste for salt and season with pepper. 
5. Bring the water back to a boil. Lightly oil and 8x10 or 9x13 inch baking dish. Drizzle ¼ cup milk over the dish. It 
ǿƻƴΩǘ Ǝƻ ƻƴ ŜǾŜƴƭȅ ƻǾŜǊ ǘƘŜ ǿŀǘŜǊ ōǳǘ ǘƘƛǎ ƛǎ ŀƭƭ ǊƛƎƘǘΦ 
6. Drop 3 pieces of the instant pasta in to the water and boil for one minute. Remove them and fit them into a 
baking dish. Sprinkle them with ¼ cup of the milk, a third of the cheese mixture, and ¼ cup of the walnuts. Repeat 
twice more with the pasta, milk, cheese and nuts. When you get to the last layer, add the remaining milk, mozza-
rella and walnuts. Place 4 toothpicks in the pasta to make a tent, then cover with foil and bake for 25 minutes. 
Remove the foil and bake for 10 more minutes longer or until lightly browned on top. Let sit for 10 minutes, then 
cut into portions and serve. 

DRESSING (makes 1/2 cup): 
3 Tbs aged sherry wine vinegar 
2 Tbs whole-grain mustard 
1 tsp kosher salt 
freshly ground black pepper to taste 
1/3 cup extra-virgin olive oil 
2 medium shallots, minced 


