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A good (but warm & wet) start to the season.

2017’s warm winter gave way to a wet spring season. We have
been able to get most crops planted between the thunderstorms,
and are glad that this May didn’t contain a hard frost like last
year. Our first tomato planting (below left) is looking great so
far— staked, mulched, and not yet in need of irrigation!

We anticipate increased pest pressure after two consecutive
milder-than-normal winters. This year we are adding mesh row
cover and taller hoops to cover our kale, hoping that the pest pro-
tection and the shade provided by the row cover will keep these
crops thriving over a long period (see photo lower right).

In addition to salad greens, we will alternate the many great cook-
ing greens in your shares—- If you get Chard this week, you'll get
Kale next week, for example.

Welcome to the 2017 CSA season!

This year’s adventure in seasonal eating starts
now! We hope you enjoy your share. Here are a
few tips on how to use your share.

Produce is fresh, pesticide-free, and all grown on
our farm. Greens have been rinsed to maintain
freshness. Still, you should wash all produce
before using it. If an item in your share is missing
or damaged, please let us know and we will do our
best to replace it.

Recipes from previous years are available on the
“‘Recipes” section of our website
www.waterpennyfarm.com/recipes. There are lots
with Chinese cabbage (for next week), garlic tops
(these make wonderful pesto that can be frozen!),
and all the greens. Try the Crustless Quiche or
Fried Rice throughout the season— these recipes
are delicious and adaptable. Please share your
favorite vegetable recipes for the newsletter!

This year, in addition to revamping our website, we
are starting Facebook (@waterpennyfarm) and
Instagram (@waterpennycsa) pages. We plan to
post pictures of the shares each week, in addition
to emailing, to help you know what'’s in the share.
We are still learning how much time this kind of
endeavor can take, and will be glad to have your
feedback and help. It might be a good way for
shareholders to exchange recipes, etc. in addition
to this biweekly newsletter. We also will label new
or unusual vegetables the first time you receive
them in your share.




Kohlrabi is one of the unusual vegetables in the shares this week.
It makes a great crunchy snack raw, can be sliced and added to
stir fries, or roasted. But if you're feeling adventurous and have

the time, try this tasty new recipe!

Greek-Style Kohlrabi Pie or Gratin With Dill and Feta
Abridged from New York Times Cooking section

2 pounds kohlrabi, with greens if possible

3 tablespoons extra virgin olive oil

1 medium or large onion, finely chopped

2 large garlic cloves, minced

Salt and freshly ground pepper to taste

Y3 cup chopped fresh dill

Ya cup chopped fresh Italian parsley

3 large eggs, beaten

5 ounces feta cheese, crumbled

12 sheets phyllo dough (1/2 pound)

1 tablespoon unsalted butter, melted (optional)

If the kohlrabi still has greens attached, stem and
wash the greens and blanch in a pot of salted boiling wa-
ter for 1 minute, or steam. Refresh with cold water,
squeeze out excess water and chop coarsely. Set aside.
Peel the kohlrabi, making sure to remove the fibrous lay-
er right under the skin, and grate.

2. Heat 1 tablespoon of the olive oil in a large, heavy
skillet over medium heat and add the onion. Cook, stir-
ring often, until it is tender, about 5 minutes. Add a gen-
erous pinch of salt, stir together, and stir in the garlic.
Cook, stirring, until fragrant, about 30 seconds, and stir in
the kohlrabi. Add another tablespoon of olive oil if neces-
sary. Cook, stirring often, until the mixture is very tender
and beginning to color, about 10 minutes. If there is a lot
of liquid in the pan from the kohlrabi, turn up the heat
and cook, stirring, until it boils off. Add salt and pepper.
Stir in the kohlrabi greens, dill and parsley, and set aside.
3. Preheat the oven to 375 degrees. Brush a 10-inch tart
pan or cake pan with olive oil. Beat the eggs in a large
bowl, and beat in the crumbled feta. Stir in the kohlrabi
mixture and combine well.

4. Line the pan with 7 pieces of phyllo, brushing each
piece with olive oil, or a combination of olive oil and
melted butter, and turning the dish after each addition so
that the edges of the phyllo drape evenly over the pan.
Fill with the kohlrabi mixture. Fold the draped edges in
over the filling, then layer the remaining 5 pieces on top,
brushing each piece with olive oil. Tuck the edges into
the sides of the pan. Make a few slashes in the top crust .
Note: If making a gratin, use a 2-quart baking dish, brush
with olive oil and fill with the kohlrabi mixture.

Bake the pie for 50 minutes (40 for the gratin), until the

crust is crisp and dark golden brown. Serve hot, warm or
at room temperature.
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Meet an intern...

working at Waterpenny this season, all new to the farm.

We have a crew of 6 great people

Everyone lives on the farm and participates in all aspects of
the farm, from greenhouse to field to market. Interns live in
housing on the farm, earn a stipend and have field trips and
other educational opportunities throughout the season.
Some have gone on to start or manage farms of their own;
others have taken their experience to other related fields.
This year’s crew is off to a wonderful start— accomplishing a
lot on the farm each day, going of field trips, sometimes
gardening on their own on the side, and getting to know the
area. Here is what Dan, who arrived in March, has to say!

Hi! My name is Dan MacCreery and I'm a first year
intern at Waterpenny. I'm originally from Raleigh,
North Carolina and went to school at Appalachian
State University in Boone, North Carolina for Ecolo-
gy and Environment Biology. After a few courses in
Agroecology at university and a seasonal job at a
plant nursery, | became interested in plant
taxonomy and decided to pursue this interest by
working a full season on a farm.

I'm learning a lot about vegetable farming, raising
laying hens and working farmer's markets. My
favorite jobs on the farm are feeding the chickens
and planting. As the season progresses, I'm look-
ing forward to the CSA program, eggplant season
and learning more about sustainable agriculture.
Ideally, in a few seasons, my girlfriend Sydney and
I would like to start our own farm and apply the
skills we learned here!

Here is Dan in the squash field. You can see the rest
of our crew on Facebook at waterpennyfarm!




