


SOMETHING TO LOOK
FORWARD TO...

In this box you’ll see the first new
potatoes, and we're looking forward
to green beans, zucchini, sweet
corn, and cucumbers 1n the near
future, as well as “Sungold” orange
cherry tomatoes.

New Potatoes

“New potatoes” refers to potatoes har-
vested before their skins have tough-
ened up. “New potatoes* can be yel-
low, purple, brown or red but the most
commonly offered is a red skinned/
white flesh new potatoe. These “Red
|Gold” potatoes were planted on April
28th. Fresh new potatoes are tender
and delicious. Because the skins are
delicate they will keep best for you in
he refrigerator.

Many Thanks

Our thanks go out to Suzie Yates
and Muranda Roberts who have

produced the newsletler the last
Jour weeks, and now are going to
the Farm Garden and Chadwick

Garden _for the next 6-week rotation.
You guys dvd a great job!!

5th Harvest

7.1.08 & 7.3.08

Chilled Beet Soup
with Orange Creme Fraiche and Dill

3lbs beets

1Tbl light olive oil

1/2 yellow onion, coarsely chopped (1/2 c)
Salt and Pepper

3 garlic cloves, finely chopped

1/2 cup fresh orance juice

2-3 tsp fresh lemon juice

Rice wine vinegar or Champagne vinegar
Orance Creme Fraiche (see below)

2 tsp chopped fresh dill

Trim off beet greens at base (save for saute or toss with
pasta.) Bring large pot of water to boil and add beets.
Reduce heat and cook, uncovered at low boil until tender
about 30-40 min. Drain when tender and allow to cool or
run under cold water. Peel, cut into large pieces and set
aside.

Heat olive oil in small saute pan, add onion and 1/4 tsp salt.
Saute over medium heat until tender. Add garlic and saute
for 2 min more. Combine onion and beets in blender or food
processor. Add 1-2 cups water and puree until smooth.
Add 2-3 cups more water to reach desired consistency,
being careful not to make soup too thin. Add orange juice, 2
tsp lemon juice, 2 tsp vinegar, 1 tsp salt, and a few pinches
pepper. Season if needed with more of any of these. Chill
soup, ladle into bowls and garnish with swirl of Orange
Creme Fraiche and sprinkle with dill.

Creme Fraiche (makes 2 cups)

pour 2 cups heavy cream into jar or plastic container, add

1 scant tbls cultured buttermilk and wisk or stir mixture
together. Place in upper shelf in warm part of kitchen or

on top of refrigerator. Leave lid ajar to help culture grow.
Cream will thicken after 24 hours but leaving it longer allows
flavor to develop

Orange Creme Fraiche (combine all ingredients)

1/2 cup Creme Fraiche
2 tbls fresh orange juice
1/4 tsp minced orange zest





