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 I am continually amazed at the magical mystery of the earthõs 
ability to produce beautiful and delicious fruits, vegetables 
and ÿowers from soil, sun, and water. Thousands of varieties 
of different plants and trees abound and create this gift of life 
we call òthe Gardenó. We show our love and respect for the 
magical power of nature, when we lovingly, sustainably, care 
for the land and grow good, wholesome food and ÿowers. 
To cultivate seeds and plants, water, weed and watch them 
grow to harvest, is one of the most rewarding of occupations.  
The work is hard and unrelenting, but òoh-soó worth it in 
the end. Watching baby basil or tomato plants growing day 
by day, measuring their progress, checking their colors, tex-
tures, and smelling life growing in a þeld or garden, can all 
be wonderful, joyous experiences.

In April, when this yearõs apprentice program began, I and 
a couple of my fellow apprentices had the distinct honor of 
transplanting out ôEarly Girlõ tomatoes to the þeld. We all 
checked their progress daily,  waiting with salivating mouths 
for the harvest and the eating of this red jewel of the þeld.  
These tomatoes, though dry farmed, grow at a rapid pace 
with lots and lots of ÿowering buds full of summerõs prom-
ise. I canõt wait to taste a good eggplant lasagne with plenty 
of garlic, basil and red ripe tomatoes....can you taste it?
   
Last week I began my stint in the þeld, having completed my 
rotations in the up and down gardens.  On Tuesday, as I was 
harvesting a half row of ôLacinatoõ kale (aka Dinosaur kale) 
which was followed by a half row of collards, I was surprised 
to see  a very mysterious plant none of us had ever seen be-
fore, right at the intersection of the two crops.  The height of 
the plant and leaf structure are very much like collards but 
the leaves are dark and bumpy like the ôLacinatoõ kale.  We 
decided it is a magical plant and named it òKallardó!  Once 
again nature provided all of us a mystical, magical surprise!  
The next time you pick up your CSA share, come visit the 
farm and garden and experience the magical mystery too!

-Joy Moore, 1st year Apprentice

The Magical Mystery of the
Farm and Garden

Apples  Chehalis & Early Gold
Beans  Provider 
Broccoli  Mixed Varieties
Cilantro  Santo
Collards   Flash
Kale  Lacinato
Onions  Stockton Early Yellow & Red
Pears  Dawn 
Plums  Satsuma
Potatoes  Yukon Gold
Summer Squash Raven & 
  Flying Saucer
 

whatõs in the box?

The Mysterious òKallardó
by Jetson Brown
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Did You know...

Collards, also called collard greens or borekale 
(Brassica oleracea Acephala group), are various 
loose-leafed cultivars of the cabbage plant. The 
plant is grown for its large, dark-colored, 
edible leaves and as a garden ornamental, 
mainly in Brazil, Portugal, the Southern Unit-
ed States, many parts of Africa, Montenegro, 
Spain and in Kashmir as well. The name col-
lard is said to derive from Anglo-Saxon ôcole-
wortsõ (cabbage plants). 

The cultivar name Acephala (òwithout a headó 
in Greek) refers to the fact that this kind of cab-
bage does not have the usual close-knit core of 
leaves (òheadó) of regular cabbage. They have 
higher nutritional value when cooked than 
when raw due to their tough cell structure and 
are a great source of dietary þber.  The leaves 
are rich in calcium, vitamins B1, B2, B9, and C, 
as well as beta-carotene. They are often pre-
pared with other similar green leaf vegetables, 
such as kale, turnip greens, spinach, and mus-
tard leaves in òmixed greensó. 

Collard greens are a staple of southern U.S. 
cuisine and òsoul foodó. Traditionally, 
collards are eaten on New Yearõs Day, along 
with black-eyed peas or þeld peas and corn 
bread, to ensure wealth in the coming year, as 
the leaves resemble folding money. Cornbread 
is a common accompaniment to collards and is 
used to soak up the collard broth, or 
òpotlikkeró, which is rich in nutrients.  

So, eat lots of them, they are so good for your 
body and soul!

*Stir-Fried Broccoli and Cauliÿower - 4 servings

Here is a model recipe for making stir-fry with òhardó 
vegetables, those that must be parboiled before stir-frying. 
The extra step actually saves time-itõs much faster to soften 
broccoli and similar vegetables with a quick poaching than 
by stir-frying.

4 cups broccoli & cauliÿower bite-sized pieces
2 tablespoons peanut oil or other oil
2 tablespoon minced garlic
1/2 tablespoon peeled and grated fresh ginger
1 tablespoon soy sauce
Salt and freshly ground black pepper to taste

Bring a medium pot of salted water to a boil; add the broc-
coli and cauliÿower and cook for about 2 minutes, just long 
enough to remove the hardest crunch. Drain and set aside. 
Place in a hot wok or large, deep skillet over high heat the 
oil, swirl it around, and immediately add the garlic and 
ginger. Cook for 15 seconds, stirring. Next add the broccoli 
and cauliÿower and cook over high heat until the broc-
coli and cauliÿower browns and becomes tender but not at 
all mushy, about 5 minutes. Serve over rice or pasta and 
enjoy!

*http://www.howtocookeverything.tv/htce/MoreRecipes

*Plum Sorbet

  3/4 lb   plums, rinsed, pitted, sliced, and unpeeled
  1 cup orange juice (freshly squeezed, if possible)
  3 tablespoons sugar
  1 tablespoon orange zest

   Combine plums, orange juice, sugar, and orange zest in a       
   blender. Puree  mixture until smooth. Pour mixture into a        
   freezer safe dish, and put in your freezer for about 4 hours.
   About half an hour before you are ready to eat it, puree it     
   one more time in your blender.  Keep it in the freezer until   
   youõre ready to eat. Serve with mint leaf or orange wedge   
   and enjoy a great summer treat!

  *http://www.recipezaar.com/33865


