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What’s on the Menu  

This Week 

Apples, Pink Lady 

Arugula 

Avocadoes 

Beets, Red & Gold 

Broccoli, Baby  

Brussel Sprouts 

Butternut Squash 

Cabbage, Green 

Carnival Squash 

Carrots 

Cauliflower 

Celery 

Chard, Red 

Fennel 

Garlic 

Grapefruit 

Italian Parsley 

Kale, Lacinato 

Kiwi 

Leeks 

Lemons & Limes 

Lettuce, Green Butter 

Lettuce, Red Leaf 

Lettuce, Romaine 

Mushrooms, Shiitake & 

Oyster Mix 

Onions, Red &Yellow 

Oranges, Blood 

Oranges, Navel 

Oranges, Valencia 

Potatoes, Red, Sweet & 

Yukon 

Radishes, Red 

Rutabagas 

Spinach 

Tangerines, Honey & 

Minneola 

Turnips 

 

Dear Members, 
This week we welcome a new addition to our team, Jay Shinn! Jay is currently 
working towards a BA in Environmental Policy & Management and is excited for 
ǘƘŜ ƻǇǇƻǊǘǳƴƛǘȅ ǘƻ άƎŜǘ Ƙƛǎ ƘŀƴŘǎ ŘƛǊǘȅΦέ L ǘƻƭŘ ƘƛƳ ƘŜ ŎŀƳŜ ǘƻ ǘƘŜ ǊƛƎƘǘ ǇƭŀŎŜΗ 
Jay will be doing a little of everything for us. From taking on a delivery route to 
packing your orders and helping prep the produce for order packing.  
EATING ANIMALS A MUST READ 
Lƴ Ƴȅ ŦǊŜŜ ǘƛƳŜ L ƘŀǾŜ ōŜŜƴ ǊŜŀŘƛƴƎ WƻƴŀǘƘŀƴ {ŀŦǊŀƴ CƻŜǊΩǎ ƭŀǘŜǎǘ ōƻƻƪ ŎŀƭƭŜŘ 
Eating Animals. Frankly when I saw this book being publicized everywhere I 
ǘƘƻǳƎƘǘ ǘƘƛǎ ǿŀǎ ǘƘŜ ƭŀǘŜǎǘ ƛƴ ŀ ǎǘǊƛƴƎ ƻŦ ΨƎǊŜŜƴ ƳƻǾŜƳŜƴǘΩ ōƻƻƪǎ ǿƘƛŎƘ ǿƻǳƭŘ 
Ƴƻǎǘ ƭƛƪŜƭȅ ōŜ ŦƛƭƭŜŘ ǿƛǘƘ ǘƘŜ ǎŀƳŜ ƛƴŦƻǊƳŀǘƛƻƴ ǿŜΩǾŜ ŀƭǊŜŀŘȅ ǊŜŀŘΦ !ŦǘŜǊ ŀ ǿǊƛǘŜ 
up in the New Yorker I decided to give it a shot. Even though I new a fair 
amount about factory farming practices, I was surprised at how chock full of 
unknown information I was reading. So much so that I could not put it down. 
!ƴŘ ŀǎ ŀ ǊŜƎǳƭŀǊ ΨǿƛƭŘΩ ŦƛǎƘ ŜŀǘŜǊ L ǿŀǎ ǳƴŘŜǊ ǘƘŜ ƛƳǇǊŜǎǎƛƻƴ ǘƘŀǘ ƛǘ ǿŀǎ ƴƻǘ ŀ 
harmful meat to eat. I was appalled by what I read in his findings, such as how 
many billions of other fish are affected by shrimp fishing for example. Even if 
ȅƻǳ ǘƘƛƴƪ ȅƻǳΩǾŜ ǊŜŀŘ ŜƴƻǳƎƘ ƻǊ ǎŜŜƴ ŜƴƻǳƎƘ ŀōƻǳǘ ǘƘƛǎ ǎǳōƧŜŎǘ ƳŀǘǘŜǊΣ L ƘƛƎƘƭȅ 
recommend picking up a copy of this for yourself. He spent three years writing 
ǘƘƛǎ ǇƛŜŎŜ ŀƴŘ ƛǘ ǎƘƻǿǎΦ ²ƘƛƭŜ hƳƴƛǾƻǊŜΩǎ 5ƛƭŜƳƳŀ ǿŀǎ ƛƴǎƛƎƘǘŦǳƭ ƻƴ ŀ ƴǳƳōŜǊ 
ƻŦ ŦƻƻŘ ǎǳōƧŜŎǘ ƳŀǘǘŜǊǎΣ CƻŜǊΩǎ ōƻƻƪ ƛǎ ǇŀŎƪŜŘ ǿƛǘƘ ǿŜƭƭ-researched facts laid 
out in a very conversational format that is enjoyable to read. Let me know what 
ȅƻǳ ǘƘƛƴƪ ƛŦ ȅƻǳ ǇƛŎƪ ƛǘ ǳǇΦ LΩŘ ƭƻǾŜ ǘƻ ƘŜŀǊΗ 

Have a great week and enjoy the early spring weather! - Becky 

Bringing  
the  

Farmerõs  
Market  

to  
You! 

Chocolate Rice Pudding with Raisins  
From Koda Farms website 

 

3 cups whole milk 

2 1/2 tbs sugar 

Pinch salt 

1/3 cup Koda Farms uncooked rice 

5 oz. good quality bittersweet chocolate, finely chopped 

4 tbs unsalted butter, cut into small pieces 

1/2 cup golden raisins, simmered in water until plump and then drained, or al-

ternatively gently simmered in rum or Cointreau  

until plump and then drained 

8 oz. heavy cream (optional) 

 

In a saucepan, combine the milk, sugar, salt, and rice. Bring to a boil over me-

dium-high heat. Reduce heat and cook at a vigorous simmer. Gently stir con-

stantly, until the rice is tender but not breaking apart and the mixture is still a 

little soupy but thicker than cream, about 20 minutes. Remove from heat. Stir in 

the chopped chocolate and butter until well combined; the mixture will thicken. 

Mix in the raisins. Cover and chill.Just before serving, whip heavy cream into 

soft peaks and garnish individual portions. 

Beckyõs Spinach & Eggs 
 I love to eat this after a long hard workday... 
Saute together 1/2 cup red onions, mushrooms and spinach in a little bit of 
olive oil. Drizzle a bit of balsamic vinegar over it and season with salt and pep-
per. Serve with two eggs over medium (or however you like yours!) 



 

 ADDRESS: P.O. Box 1498, San Juan Bautista, CA 95045 Phone: 831-245-8125  Office Hours: Mon-Fri, 9-5 

From Beckyõs Kitchen 

Potato Leek Soup 
 From Molly Katzenõs Enchanted Broccoli Forest 
 
3 medium-sized potatoes 
3 cups, cleaned, chopped leeks 
1 medium stalk celery, chopped 
1 large carrot, chopped 
4 cups water 
1 1/2 tsp salt 
1 cup milk 
 
1. Scrub the potatoes and cut them in to 1-inch chunks. 

Place them in a soup pot with the leeks, carrot, celery, water and salt. Bring to a boil, cover, and cook 
until the potatoes are tender (about 20 minutes). Remove from heat and let it cool slightly.  

2. Puree the soup in a blender or food processor. Return the puree to the pot and stir in the milk.  
3. Add black pepper to taste and adjust salt if necessary . Serve hot or cold, possibly topped with a sprin-

kling of fresh herbs.  
 

Cauliflower and Macaroni Au Gratin 
 Goes great as a main course with 
a salad! 
 

1/4 cup Butter  
1/4 cup All-Purpose Flour  
2 cups Milk heated  
1 cup Gruyere Cheese grated  
1 Cauliflower blanched and cooled broken 
into pieces  
1 1/2 cups Macaroni or other large shaped 
pasta cooked and cooled  
1 cup Italian Bread Crumbs  
2 tablespoons Butter melted 
 
 

1. Heat oven to 350ºF. 
2. Melt butter in a saucepan over medium 
heat. Add flour and stir until mixture is 
well blended. Gradually stir in hot milk. 
Cook over medium heat, stirring con-
stantly, until sauce begins to boil and 
thickens. 
3. Simmer, stirring frequently, over very 
low heat for 5 minutes. Season with salt 
and pepper to taste and add a little nut-
meg, if desired. 
4. Add 1/2 cup grated cheese to heated 
sauce; stir over low heat until cheese is 
melted. Season with a little mustard or 
Worcestershire sauce to taste. 
5. Gently toss with macaroni and cauli-
flower to coat. Layer in a shallow baking 
dish. 
6. Mix together bread crumbs and butter, 
sprinkle over gratin and bake for approxi-
mately 1/2 hour or until lightly browned 
and bubbly. 

Beet and Fennel Salad 
 

6 small red beets 

6 small golden beets (or 6 more red beets) 

Vegetable oil 

Salt and pepper 

Juice of one lemon 

1 large fennel bulb 

1 cup crumbled feta cheese 

2 tablespoons toasted fennel seeds 

 

tǊŜƘŜŀǘ ǘƘŜ ƻǾŜƴ ƻǊ ŀ ǘƻŀǎǘŜǊ ƻǾŜƴ ǘƻ орлɕCΦ   Line a baking sheet, or 

the toaster oven pan, with foil. Scrub the beets, trim the stem and 

root ends, pat dry and coat with oil. Sprinkle with salt and pepper. 

Roast for about 30 minutes, or until a toothpick can be inserted eas-

ily into the center. 

While the beets are roasting, add the lemon juice to a mixing bowl. 

Trim the root and stem ends of the fennel and use the wide side of a 

grater to thinly slice the inner stalks. Add the fennel to the bowl and 

add just enough cold water to cover.  

Cool the beets, and use a sharp knife to slice 

them into thin rounds.  LŦ ǘƘŜȅΩǊŜ ǎƳŀƭƭΣ ƛǘΩǎ 

not necessary to slice them. 

 

For the dressing: 

2 shallots, finely chopped 

1/2 cup champagne vinegar 

¾ cup mild olive oil 

2 tablespoons honey 

Salt and pepper to taste 

 

Add the shallots and vinegar to a small pan over high heat.  Cook, 

stirring occasionally, until the liquid has reduced by half.  In a small 

bowl combine this mixture, the olive oil and honey.  Whisk well and 

add salt and pepper to taste.  

 

Place an overlapping circle of beet sliced on each of 4-6 salad 

plates.  Drain the fennel into a strainer and shake out any remaining 

liquid. Arrange a small mound of fennel in the center of each plate. 

Sprinkle with feta. Whisk the dressing and drizzle over the salad, and 

finish with a sprinkle of fennel seeds. 

http://www.melissas.com/Recipes/Recipes/Side-Dishes/~/link.aspx?_id=092D3C4A7A6F42D1B8814B7E8D423475&_z=z
http://rds.yahoo.com/_ylt=A0S0206w5XhLyBIAHyiJzbkF;_ylu=X3oDMTBqMGphbm9uBHBvcwMyMARzZWMDc3IEdnRpZAM-/SIG=1o8dm075l/EXP=1266300720/**http%3a/images.search.yahoo.com/images/view%3fback=http%253A%252F%252Fimages.search.yahoo.com%252Fsearch%252Fimages%253Fp%

