
I often get asked; how do you plan things so you have a
consistent supply of product for your CSA and farmers
markets? A large portion of this planning happens far be-
fore any plant is put in the ground and even before the
snow melts off the field. Looking back at the plans that
were made in 2018 editing things to take out varieties
that underperformed, or moving plantings around to bet-
ter fit our season is the first step. Then looking at how
we can best use the land we have access to, to promote
healthy crop growth and soil health. 
As the season progresses, I may add unplanned crop successions if previous plantings didn’t
pan out or they were so successful that the planting didn’t go as far as I hoped, or I may cut a
planting out or delay it if the weather is not ready for that plant to get in the ground. This season
has seen a number of changes to the crop plan already, as a few of our spring plantings wouldn’t
have seen success in the cold and wet soil we saw for most of the spring or the window that
would have allowed for a crop to fully mature was non-existent due to the ground being too
wet to even plant the seed.

This season, I have expanded the types of crops we grow as well
as expanded the number of plantings of certain crops in hopes to
keep them available longer in your shares. By adding crops like
potatoes, celeriac and sweet potatoes, we will be able to expand
the number of items we have to choose from to fill your share as
well. Additions like this are largely done to decrease the likelihood
that we have to provide a smaller than expected box during the
season and not done in hopes to bring in new revenue streams.
Sometimes all the best planning isn’t enough, and we may be look-
ing a bit light for a week. When this happens, we look for more
creative ways to fill your boxes with quality product that may not
be usually harvested. With the abnormal spring we had, I have cer-

tainly kept my eyes open to new product possibilities as some plantings may be maturing sooner,
at a smaller size, or taking longer to get to full size. I would have liked to see our cabbages be
larger in size, and our head lettuce plantings be spaced out more consistently to name a few,
but all told I am happy with how things are growing this spring and what we have lined up for
the next few weeks going into the summer. We are fortunate that
we have not had a lot of lost or delayed product due to the weather
and I hope you have noticed that your box is filled with a wide range
of late spring, early summer products.
Sometimes crops are so limited that we only have it available at
market, but my hope is that this happens only a limited number of
times. If I can make one of these limited items a choice with some
other vegetables, I will likely choose that route as long as its enough
that most of our members get the possibility of picking up that item
and it’s not just picked up by the first handful of members.

Wishing for full fridges all season long–
Farmer John Williams
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VOLUNTEERS
If you'd like to join us email
Traci at solagratiacsa@gmail.
Volunteering
with us is 
rewarding

work, 
a great way 
to learn 
and 

lot o' FUN!

RiggsFest 2019!
June 27 - June 30 at
Riggs Beer Co. 
More info at 

http://www.riggsbeer.com/
index.php/riggs-fest/



Beet and Carrot Salad 
with Coriander and Sesame Salt

INGREDIENTS
3 1/2 T. minced
shallot

3 T. plus 2 t.
apple cider
vinegar

2 T. fresh 
orange juice

1 T. white miso or tahini
1 t. finely grated peeled fresh ginger
1/2 t. finely grated orange peel
1/3 c. extra-virgin olive oil
1 1/2 t. coriander seeds
2 T. sesame seeds
3/4 t. coarse kosher salt
4 2-inch-diameter red beets, peeled
1 pound carrots, peeled
PREPARATION
1. Whisk shallot, vinegar, orange juice,
miso, ginger, and orange peel in medium
bowl. Let stand 10 minutes to allow fla-
vors to blend. Gradually whisk in oil.

2. Toast coriander seeds in small skillet over
medium heat until beginning to brown,
about 2 minutes. Cool. Transfer to spice
mill; process until coarsely ground. Add
sesame seeds to same skillet. Toast over
medium heat until golden brown, about 3

minutes. Add 3/4 teaspoon coarse salt;
stir 30 seconds. Transfer sesame salt to
small bowl and cool. DO AHEAD:
Dressing and toasted spices can be made
1 day ahead.

3. Cover and chill dressing. Store toasted
coriander and sesame salt in separate air-
tight containers at room temperature.

4. Using shredding disc on processor or a
box grater, coarsely grate beets and car-
rots. Transfer vegetables to large bowl.
Add enough dressing to coat lightly. Add
coriander and 1 tablespoon sesame salt.
Toss to coat. Let marinate at room tem-
perature 30 minutes. Season salad to taste
with salt and pepper. DO AHEAD: Can
be made 4 hours ahead. Cover and chill.

5. Toss salad, adding additional dressing, if
desired. Sprinkle with remaining sesame
salt and serve over a bed of arugula,
spinach or beet greens.

Grilled Summer Squash 
and Zucchini

INGREDIENTS
6 medium yellow squash and/or 

green zucchini (3 pounds)
3/4 t. salt
1/2 t. black pepper

1/4 c. extra-virgin olive oil
2 T. fresh lemon juice
2 t. coarse-grain mustard
1/4 t. sugar
PREPARATION
1. Prepare grill
for indirect-
heat cook-
ing over
medium-hot
c h a r c o a l
(high heat
for gas).

2. Trim squash and/or zucchini and halve
lengthwise, then toss with salt, pepper,
and 2 tablespoons oil in a large bowl.

3. Oil grill rack, then grill vegetables di-
rectly over hottest part of coals, covered
only if using a gas grill, turning over
once, until grill marks appear, about 6
minutes total. Move vegetables to area of
grill with no coals underneath and grill,
covered, until tender, about 4 minutes
more. Transfer to a platter.

4. While vegetables are grilling, whisk to-
gether lemon juice, mustard, sugar, and
remaining 2 tablespoons oil in a small
bowl. Pour dressing evenly over vegeta-
bles before serving.

What’s in the Box *All produce has been field washed only and will need to be washed again before eating.

Farm Fresh Recipes

Full shares:
Head Lettuce - Similar choice as last week, likely more red headed Cherokee heads

this week.
Bunching Green Choice -All of our bunching greens are still producing well, so you

should be able to have a wide range of kale, collards, chard & turnip greens to
choose from. You will get to pick your favorite two bunches this week.

Root Choice - Purple top turnips will join the beets, carrots, & salad turnips that have
been harvested for a few weeks now.

Scallions/Garlic Scapes - You will get to pick out a bunch of garlic scapes from our
garlic patch or a bunch of scallions. Our scallions are being harvested without the
roots this year, so they have an opportunity to regrow & allow us to get multiple
harvests off of one plant. This shouldn't effect shelf life and should be kept just
like scallions with roots on them. 

Cabbage -Heads are smaller than expected, but still give you enough to add to a salad
or make a healthy portion of slaw.

Summer Squash or Cucumbers - The summer squash will include the green & yel-
low zephyr, green zucchini, or patty pan squash. The cucumbers are both longer
varieties & shorter pickling varieties.

Peas or Eggplant- Peas are starting to slow down with the summer heat & the eggplant
is just starting to set fruit consistently. Both could be a great addition to your next
stir fry.

Radishes - Likely just round red radishes that are getting hotter each week, but we
will try to also get some French Breakfast radishes in the mix as well.

Salad Mix or Spinach - It may just be salad mix as the spinach patch is coming to an
end, but I hope to be able to get the last of the spring spinach in your box this week.

Her b Choice - Likely a choice between Italian basil, Thai basil, cilantro and parsley.
If you are a fan of parsley make sure to get a bunch this week as this may be one
of their final weeks before our second planting in the fall.

Partial shares:
Head Lettuce - Similar choice as last week, likely

more red headed Cherokee heads this week than
our green varieties.

Bunching Green Choice -All of our bunching greens
are still producing well, so you should be able to
have a wide range of kale, collards, chard and
turnip greens to choose from.

Root Choice - Purple top turnips will join the beets,
carrots, and salad turnips that have been harvested
for a few weeks now.

Scallions - Our scallions are being harvested without
the roots this year, so they have an opportunity to
regrow and allow us to get multiple harvests off of
one plant. This shouldn't effect shelf life and should
be kept just like scallions with roots on them.

Cabbage - Heads are smaller than expected, but still
give you enough to add to a salad or make a
healthy portion of slaw.

Peas/Summer Squash/Radish choice - Peas are likely
on their way out with the warmer temps, summer
squash is just starting to take off and the radishes
are growing quickly and heating up in the warmer
temps.

Herb Choice - Likely a choice between Italian basil,
Thai basil, cilantro and parsley. If you are a fan of
parsley make sure to get a bunch this week as this
may be one of their final weeks before our second
planting in the fall.


