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Beets Red Ace
Blueberries various
Collards Flash
Dill Bouquet
Kale Lacinato (full shares only)
Radishes Easter Egg
Salad Mix Encore Lettuce Mix, Aru-
gula ôAstroõ, baby Chard ôRuby Redõ
Strawberries Seascape

       whatõs in the box?
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Early fog huddles over Monterey Bay as the þeld crew gathers under the 
mulberry trees. In four hours, the CSA barn will be stacked with your 
bags of salad mix, your boxes of strawberries and blueberries, your col-
lards and beets. But right now, itõs 7:30am, time to start harvesting. 

The day before, the apprentices in charge of this weekõs CSA harvest 
walked the long rows of vegetables, tasting lettuce leaves and checking 
the size of the radishes. Would there be enough beets for both Tuesdayõs 
and Fridayõs pickup? The arugula will be too big by next week; today, 
itõs just right for tossing into the salad mix. Baby red chard, growing 
next to the lettuce, can go in too. The fennel is still a little small; bet-
ter to leave it in the ground for another week or two, until the bulbs are 
ÿeshier. Picking blueberries takes a long time, even with a dozen pairs 
of hands; letõs get them done today and stash them in the refrigerator. 
The brief chill will intensify their tangy sweetness. 

In the morning, tasks are divvied up according to the produce list on the 
harvest chalkboard. Then, a poem or two, and a moment of gratitude 
for the abundance awaiting us. First up are the strawberries, ÿat after 
ÿat þlled with gleaming red. Then onto the kale and collards, snapping 
off the thick blue-green stems, fanning them into fat bunches. Down 
the rows, other apprentices crouch low to slice salad greens from the 
soil, inhale the sharp green scent of freshly cut dill, pull up purple and 
pink radishes like buried Easter eggs. Wheelbarrows packed tight with 
bundles of beets teeter down the rows and turn toward the shade of the 
mulberry trees. Tubs of greens swish through the washing tubs. A huge 
orange salad spinner is cranked again and again to spin water from the 
whorls and rufÿes of delicate leaves. 

Fog lifts and the sun comes out to warm hands chilled from rinsing the 
dirt from radishes and beets.  And then, itõs 11:30am, time to load the 
tractor-drawn cart with box after box of the morningõs labor. The crew 
lifts, stacks, steadies the last ÿat of strawberries on top. Then, hands on 
the tractor, we walk in triumph up the dusty road to the barn, 400 yards 
from þeld to market. 

-Stephanie Rosenbaum, 1st year apprentice 
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Learning to Love the Beet

Garnet and glistening, lush with concentrated sweetness, packed 
with nutrients and antioxidantséNo, itõs not the strawberries in 
your box, its the beets!

Now is the time to forget all those bad salad-bar encounters, 
those cafeteria run-ins with bland, ÿabby, or overly vinegared 
beets straight from the can. Fresh from the þeld, these þrm, 
juicy early-summer beets are among the most delicious of the 
vegetables we grow. So, before you head for the trade box, give 
your beets a try!

Beets can be steamed, boiled, or roasted. Roasting produces 
the best, most intense ÿavor (for instructions, see the beet salad 
recipe below), although boiling is the most common method. 
Whatever method you use, always cook your beets whole and 
unpeeled, with the tails and about an inch of stem left intact. 
This will keep the ÿavor and nutrients inside the beet. Once 
cooked, the skins and stems will slip off easily.  

Restaurants in the Bay Area are hooked on beet salads. Magenta 
wedges are nestled in þeld greens and dotted with toasted wal-
nuts and crumbled feta or goat cheese. Cold beet borscht, made 
with cubed cooked beets, a light stock, a spritz of lemon juice 
and a scattering of dill, makes a refreshing start to a hot-weather 
dinner. Add a spoonful of sour cream, thick Greek-style yogurt, 
or creme fraiche to accent the soupõs vivid color. 

And donõt forget the greens!  Those deeply crinkled, red-veined 
leaves are edible and very nutritious. Steamed quickly or saut®ed 
in a little butter or olive oil, they have a mild, minerally ÿavor 
very similar to spinach. Mix with saut®ed chopped garlic and a 
sprinkle of red chile pepper ÿakes, then toss with cooked angel 
hair pasta for a quick and easy lunch. You can also add chopped 
beet greens to a stir-fry of Asian greens like tatsoi or bok choy 
with minced fresh ginger, scallions, and sesame oil. Try tossing 
in the greens from your radishes, too. 

For best storage, snip off the greens and store them separately. 
If left on, theyõll continue to pull water and nutrients from the 
roots, leaving the beets less juicy and ÿavorful. Store the greens 
in a loosely closed plastic bag and use within 4 days. The beets 
themselves can be stored in the refrigerator for several weeks. 

From 
Farm to Table .....

Pomegranate Beet Salad

This salad has converted many a self-professed beet hater. 
The secret? A Middle Eastern condiment known as pome-
granate molasses, made by boiling down fresh pomegranate 
juice into a thick syrup.  Whisked with olive oil and orange 
juice, its fruity tang makes a perfect foil for the earthy sweet-
ness of  roasted beets. Look for it in specialty markets and 
Middle Eastern grocery stores.
 
1 bunch beets  (4 to 5 beets), greens removed
2 blood or navel oranges
2 - 3 TB pomegranate molasses
1/3 cup extravirgin olive oil
Salt and freshly ground pepper to taste  
-
Preheat oven to 350 F. Trim stems on beets to about 1 inch. 
Place beets in a baking pan just big enough to hold them in 
one layer. Add a splash of water, then cover pan tightly with 
aluminum foil. Bake for 35-45 minutes, or until you can slide  
paring knife into the biggest beet with no resistance. Remove 
from oven and let cool.

To make dressing, remove zest (colored part) from 1 orange 
using a microplane or the þne holes of a box grater. Squeeze 
juice from that orange into a small bowl. Whisk zest, juice, 
pomegranate molasses, and olive oil together. Add salt and 
pepper to taste. 

Slip skins off beets, making sure to remove stems and tails. 
Slice into wedges. Peel and slice 2nd orange. Toss beets and 
orange with dressing.  For best ÿavor, let marinate for 1 to 2 
hours. This salad will keep for several days in the refrigerator.
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