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2013 Harvest shares: What to expect and garden updates!
Members have already received their harvest 
share and are enjoying the first fruits of the 
garden.

Some things that are ready are the turnips, 
kohlrabi, radishes, Swiss chard, leaf lettuce 
(buttercrunch and romaine), peas, scallions, and 
broccoli.  There was also cilantro and dill.

New this year are garlic scapes!  One of the many 
offerings that are new this year.  (A garlic scape
recipe is included in this month’s newsletter.)

Beans are a few weeks away from being ready.  Carrots and beets are getting choked out by 
weeds but beets should appear in a few weeks.  Our herbs are doing well (sage, cilantro and 
dill) but, unfortunately, the oregano died.  The basil was hurt by the cold weather, however, it is 
recovering nicely.

Summer squash and zucchini are doing well and may make an appearance soon.  Winter 
squash, cucumbers, tomatoes and peppers are healthy and coming along.

For the latest information, please make sure to like our Facebook page and visit our website to 
stay abreast of vegetable availability.

Farm updates: hoop house and pond!
With all the wet weather, it has been great for the garden but it does 
play havoc with our installation plans!

Currently, we are still in a holding pattern for putting up the hoop 
house as we need the ground to dry up a bit more.  The larger pond 
is awaiting good timing of equipment availability with sunny days!

We will keep you updated!  

Reminder!  Harvest share pick up etiquette!
First drop off went off without a hitch and the new system is working well.  There are a few 
things we would like for our members to know when picking up vegetables.

With the abundance of members this year, please be mindful of other members that come 
after you.  We pick our produce with everyone in mind, but if you need a particular item, 
please let us know.  It’s your produce, help us make sure you get what you need!

So if you need extra kale or tomatoes for juicing or canning, we can pick extra and have it set 
aside for you.  Just shoot us an email at least a day before pick up at 
mmmiddleton@middletonfarmcsa.com or message us on Facebook!
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What are these garlic scapes?
Scape is a botanical term used to describe the 
long “stalk” that rises above a rhizome or bulb.  It 
is usually smooth without leaves or branches and 
may sometimes have a single flower.

Garlic scapes should be kept in cool storage and 
can be kept for a month or so in the refrigerator if 
placed in a paper bag.  Freezing garlic scapes
results in a slight loss in flavor.

Some websites suggest that overcooking will lead to a tough, tasteless scape.  Others suggest 
removing the ‘pod’ but some prefer the heat it provides.

While we are including a pesto recipe in this newsletter, many suggest a light sauté with olive oil 
and salt is all that is needed for an elegant side dish.

Some things are better after frost
Every once in a while, you will hear Matt Middleton 
talk of how some items in our harvest shares won’t 
be available until after a frost occurs.  “The frost 
takes away some of the bitterness,” is usually the 
explanation he gives.  Most likely, the response is 
a nodding of the head and a continuation of 
looking at the variety he does offer.

However, if an experiment is run to determine 
differences in tastes of foods before and after a 
frost, there is a realization that it is true.  But why?

One common factor of all these plants that are better after a frost, is that they are all bred and 
developed in colder climates.  The cabbage family, Brassica, is best known for its divergent 
evolution into broccoli, cabbage, kale and cauliflower.  Most of these were cold tolerant and 
would react to a frost by producing sugars, thereby, making the bitter vegetable more tolerable 
and tasty!

Other plant types react similarly to frost.  Leeks, which is of a different family, also loses a large 
amount of bitter taste when picked after a frost.

Not surprisingly, many root vegetables will taste sweeter as well.  This doesn’t occur because of 
the producing of sugars, but of the current starches breaking down into sugars after a frost 
occurs.  Try it with parsnips, carrots, and other members of the Apiaceae family!

A note to our meat share members!
With summer here, we know many people are looking for particular cuts to grill.  Please let us 
know if you need a specific meat cut in your share and we can make sure it gets to you!



Orzo and Herb Sugar Snap Peas

10 cups Water

2 cups Chicken Broth

1 ½ tsp Salt

½ pound Sugar Snap Peas 
(trimmed and diagonally cut into 
½ inch pieces)

3 Scallions, chopped

2 Tbsp Fresh Dill, chopped

1 � cups Orzo

¼ tsp Black Pepper

Ingredients

Directions
Bring water, broth, and 1 tsp salt to a boil.  Blanch peas for 1
minute and place in a bowl of cool water.  Drain peas when 
cooled. 

In a bowl, mix peas, dill and scallions together.

Bring broth to a boil and add orzo.  Stir as needed until tender.  
Reserve ½ cup of broth and drain orzo.

Combine orzo with pea mixture.  Add remaining salt and black 
pepper.  If mix is too dry, add reserved broth as needed.

Serve as a side dish or as a main entree.

http://www.epicurious.com/recipes/food/views/Orzo-and-Herbed-Sugar-Snap-Peas-106376



Beef and Broccoli

1 lb Middleton Farm Skirt Steak, 
slice into strips (Stew meat can 
also be used if cut into strips.)

3 Tbsp Corn Starch

2 Tbsp Water

½ tsp Garlic Powder

2 Tbsp Vegetable Oil

4 cups Broccoli, chopped

1 small Onion, sliced

� cup Soy Sauce

2 Tbsp Brown Sugar

1 tsp Ground Ginger

Ingredients

Directions
Mix 2 Tbsp corn starch, water and garlic powder in a bowl until 
smooth.  Add beef and toss until coated.

In a preheated large skillet, stir fry beef in 1 Tbsp oil over 
medium heat.  Cook until medium rare then set aside beef in a 
bowl.  Keep warm.

Add remaining oil to pan and stir fry broccoli and onion for 3-4 
minutes.

Mix together soy sauce, brown sugar and ginger in a small 
bowl.

Return beef to pan and add soy sauce mixture.  Cook for an 
additional 2 minutes.  Serve over rice.

http://www.food.com/recipe/the-best-easy-beef-and-broccoli-stir-fry-99476


