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Here we GROW! 

Extended season members, we hope you enjoyed the 
veggies in your first box of produce last week. We are full-on into 
our growing season now, with our greenhouse full of baby plants, 
our fields coming to life and our high tunnels bursting with tender 
new plants, some of them ready to harvest. 

The boxes you receive during the extended season often 
include a variety of lettuces, spinach and other greens that were 
planted in our greenhouse and then moved to the high tunnels. As 
there are so many greens, we like to call this early season the 
“salad days.” 

However, some of your produce is planted directly in the high 
tunnels and grown in the ground. Inside the high tunnels, the heat 
of the sun is intensified, allowing the seeds to germinate earlier 
than they would if they were planted in the fields outside.  

Growing in the high tunnels allows you to enjoy some variety 
in the your boxes earlier in the season. So, though these are the 
“salad days,” in the next few weeks we hope to include more 
variety in your boxes, including green garlic, beets, cabbage, 
broccoli and garlic scapes … all produce that is ripe earlier 
because it is grown in the high tunnels.  

     As the season 
continues, we plant 
directly into the 
fields outside, and 
now, throughout the growing season, we will be planting both in the fields and in 
the high tunnels.  
     Come to our farm party (see below) and see for yourself how we grow! 

 

You are invited to a FREE Farm Party! 
On Sunday, June 23, from 2 to 7 p.m., we will host a Farm 

Party! Come visit your Minnesota Farmers, and see where your 
produce, eggs and meat are grown. Our address is 35100 191st 
Ave., in Montgomery.  

Farm Party highlights will include: 
● Tours of the fields, high tunnels and the greenhouse 
● An opportunity to meet and pet the baby chicks, kittens and 

bunnies 
● An opportunity to hand-feed grass to cows and sheep 
● A variety of fresh produce and plants available to purchase 
● Brick oven pizzas available for purchase from local restaurant 

Pizzeria 201 
● FREE Ice Cream! 

www.mymnfarmer.com 612-245-6271 

http://www.mymnfarmer.com/


 

In your share box this week 
❖ Red Romaine Lettuce - Like the Green Forest 

Romaine, Red Romaine offers a 
delicious crunch to salads and 
sandwiches. Combine it with your 
other greens for a beautiful, tasty 
salad.  

❖ Rainbow Chard - Rainbow chard 
is great to sauté or stir-fry. For the 
evenest cooking, remove the 
colored ribs/stems from the leaves, 
then chop the stems and start 
cooking them before you add the 
leaves. Chard can also be eaten 
raw in salads. It has a slightly bitter taste when 
eaten raw, so you may want to add some apple, 
dried cranberries or raisins 
to complement its earthy 
flavor.  

❖ Green Leaf Lettuce - Enjoy  
this green, frilly lettuce on 
burgers or in salads.  

❖ Green Kohlrabi - Kohlrabi is a 
tasty, healthy choice when you’re 
looking for a yummy crunch. Cut 
off the outside and slice the 
kohlrabi to eat fresh. Kohlrabi 
can also be grilled or added to 
salads.  

❖ Green Onions - Every bit of these onions is 
totally edible. You may eat 
them raw on salads, or use 
them in your favorite hot or 
cold dishes.  

❖ Garlic Scapes - Garlic 
scapes have a mellow, garlicky flavor. Think 
green onion meets garlic meets chive. The 
scapes are delicious sautéed in 
olive oil for an easy spring side 
dish. They can also be tossed 
with olive oil and grilled, or 
chopped and added to a stir-fry or 
creamy pasta. 

 
Please practice drop site etiquette 

We are so happy to have you as part of our community! We are looking forward to a great year. As this may be new to some of you, here are a few tips to make 
everything work smoothly when you pick up your box: 

● Check the list of names at your pickup site. Verify you are on the list, and see exactly what items you ordered (Whole share, half share, eggs, 
etc.).  Pick up the items you ordered and sign behind your name so we know you’ve received them. 

● Half or Whole Share? Please double check that you are taking the right size share box. Black boxes are half shares and white boxes are whole 
shares. The calls I receive about drop site concerns are usually because someone has ordered a half or whole share box, and only the other size 
share is there when they go to pick it up. Thank you for being considerate to your fellow members by double checking you are taking your produce 
out of the correct sized box. 

● Please bring your own container to transfer your produce into for the trip home. 
● Stack the boxes in the shed - one pile of half-share black boxes, one pile of whole-share white boxes, and one pile of lids. This will help keep the 

shed neat and clean for people coming after you. 
● Go home and enjoy your fresh goodies! 
● Call or text with any questions. I try to always have my phone with me. 612-245-6271. Thanks! - Farmer Jean 

 
Rainbow Chard Salad 
Recipe from theviewfromgreatisland.com 
● 6 stalks assorted color rainbow chard, or about 1 cup greens and sliced stems per person 
● 1 small shallot, peeled and finely minced 
● 1 small Granny Smith apple, cut into fine matchsticks 
● 1/4 cup sunflower seeds, toasted in a dry pan until fragrant 
● 1/2 cup crumbled feta cheese (imported sheep's milk cheese is best) 
Dressing (whisk together) 
● 1/4 cup extra virgin olive oil 
● 2 Tbsp champagne vinegar (or your favorite) 
● juice of 1 lemon (save a little to coat the cut apple to keep it from browning) 
● salt and fresh cracked black pepper 

1. Wash, dry, and trim the ends from your chard. Slice the stalks in thin slices, about 
1/8 to 1/4 inch. If they are very thick, slice them lengthwise and then chop. Add the 
stems to a large bowl. 

2. Take the large leaves and slice them lengthwise into several pieces, and then slice 
again into small slices or ribbons. The aim here is to avoid large pieces of the 

greens, which can be tough. Slicing them small 
makes them tender. Add to the bowl with the 
stalks, along with the shallot. Toss the chard 
with some of the dressing ~ enough to moisten 
but not drown. 

3. Slice the apple into very thin matchsticks. Toss 
with a spritz of lemon juice so it doesn't brown. 
I toss the apple with my hands so I make sure 
every surface gets coated. 

4. Add the apples and the toasted sunflower 
seeds to the top of the chard. Crumble the feta 
over the top, and give everything a good 
grinding of fresh black pepper. 
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