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What’s bugging us?

Garden and Weather Report
Hello from the Gardens!
This has been such an
unusual Spring. With the
early warmth in April,
everything got up and
going. The cold in May put
a stop to planting. We
never put our tomato
plants in before the
last frost in May but
with it coming so late,
on the 26th, I am afraid
some went ahead and
planted.
We were not fooled,
although we did put
peppers, eggplant and
zucchini in. We lost a few to
the frost but nothing that
we can't replace.
The good news is an early
start for the CSA this year. It
has been years since I was
able to get a first box out
the first week in June!

One of the reasons we were
able to get out so quickly is
that it was not only warm,
but very dry as well. Often
times we have to wait for the
soil to dry to plant, not this
year!
Naturally, we
are worried that
the dry year will
continue - we
are already irrigating!
But, that is farming! We have
no control over that crazy
woman that runs the weather,
Mother Nature! Right now
everything looks really good
as you can see by the pictures
on page 3. Pictured above is
my new Sensation Lilac that
we planted in mid May. I
absolutely LOVE LILACS!
• Continued on page 3

We have two little
bugging us currently.
The first one is
pictured and the second is too
ugly to put on the first page of any
newsletter! Pictured is the flea
beetle. They come out in Spring
and chew little holes in anything
that has a little spicy zip to it.
They love radish leaves, Bok
Choy, Arugula, etc. The other is a
cut worm that has been picking
our new pepper seedlings and
literally cutting them down!
•

What’s Inside
This is WEEK #1 of
the 2021 Season.

News - pages 1-3
Recipes - page 4
Produce for the Week - page 2

PRODUCE of
Rain, rn,

Week 1 Produce
IN YOUR BOX Radishes
Spring Onions
Tatsoi
Bag of Red and Green Leaf lettuce
Arugula
Asian Greens
Spinach
Kale
Small bunch of asparagus

Storage Information
Please make sure that you wash all
your vegetables before consuming
them. I do an initial rinse on lettuces and those types. Storage for
items this week should be kept in
the mid 32 degree range in your
refrigerator. Your refrigerator has
different temperatures throughout,
eggs are kept warmer and
vegetable bins probably pretty
near the 32 degree range. Know
your Fridge for maximum shelf
life on your veggies.
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This week we are
featuring Tatsoi pictured to
the right. This is exactly
what they looked like when
we took them out of the
garden. We did bundle
them to put in your boxes.
They are so beautiful in the
garden and one of the
wonderful things about this
vegetable is not only it's
taste (kind of like spinach to
me) but the Flea Beetles do
not like it. It is listed as a
variety of choy so this was a
really nice surprise for me.
Ann Heide provided the
seeds and asked me to grow
it. I have ordered more for
the fall.
Tatsoi is a small, lowgrowing plant, averaging 20
to 25 centimeters in height
and 25 to 30 centimeters in
diameter, that grows a
dense rosette of oval,
spoon-shaped leaves. Raw
Tatsoi has a mild, sweet
flavor with nutty, tangy, and
mustard-like nuances. When
cooked, the leaves soften
into a texture reminiscent of
cooked spinach and
develop a neutral, green
earthiness.
Tatsoi is native to a
region near the Yangtze
River in Central China, where
it has been cultivated since
at least the 6th century.

Tatsoi is a good source of
vitamins A and C to boost the
immune system, protect the
cells against free radical
damage, and reduce
inflammation. The greens are
also a good source of
potassium to balance fluid
levels within the body, calcium
to strengthen bones and teeth,
and provide some folic acid,
iron, and antioxidants. In
addition to vitamins and
minerals, Tatsoi contains
glucosinolates. These natural
compounds are believed to
create metabolites that help
activate reactions within the
body to potentially protect
against diseases that damage
cells.
In Korea, Tatsoi is commonly
used to make kimchi. The
fermented vegetable mixture is
considered one of Korea's most
traditional and representative
culinary dishes and is fluid,
allowing for many variations
and adaptations. Kimchi was
initially created as a method to
preserve fresh vegetables
during the winter season, and
records of making kimchi can
be traced back to over 3000
years ago.

Garden and Weather Report
continued from page 1
I am so excited to have Paige Yuenkel this year helping me and learning the business! she is amazing and
absolutely loves growing food. In order for all of you to get to know her, I am including a new segment in the
newsletter called "Paige's Patch." I have asked her to contribute her thoughts and learning experiences with all
of you this year. She has helped me from the very beginning, with the seeding inside and the planting outside.
She is not only a natural at this, but a delight to spend time with. Can't get better than that so . . . . .
Here's Paige!

Paige's Patch
Hello to you all! I can’t begin to express how excited I am to be helping grow produce for each of you! Even more
so, that I get to be doing so here at Beaver Creek Gardens, with Cheri and her husband Ron. They’re salt of the earth,
fun-loving people, with some serious agricultural prowess. Working with these two has been like a dream, and I’ve
learned more about plants and growing them in one spring than I usually do in a whole season!
Onto a little slice, or shall I say ‘patch,’ of what I’ve been up to! My little pumpkin and gourd patch is the
inspiration for the name of this section, so we might as well start there! However, I see that I have too much written
to fit in the remaining space so you will just have to read on in next week's Newsletter about my Patch! Stay tuned!
Note to all - please remember to bring back your boxes, we reuse them throughout the season!

This Weeks Photo’s
Broccoli below and Peas blossoming and clinging to netting on the right!

In the fog to the left and peas drying below!

Tips & Recipes
WHAT GOES IN THE TATSOI SALAD RECIPE
Tatsoi
Mixed greens (For example: Arugula, a peppery Japanese green
or the Asian Greens in your box will work as well)
Cucumber
Carrots
A salad dressing of choice (creamy mayo-based or light non
mayo-based dressing)

What’s bugging us?
So here is that Cutworm, on page
4, that is how ugly and disgusting
these are. They literally wrap
themselves around the stem of
the plant at dusk, chew the stem
and move on. Paige digs them up
and removes them in the
morning after they have had
their feast - yuck!
Most everything in your box this
week will go great in any type of
salad that you like making.
Spring does provide some very tasty
greens that can only be grown while
the temperatures are "spring like." So
once the weather begins to warm
up, these greens will be better left
until Fall. We will seed these again in
the fall.
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What’s next?
ROMAINE HEADS

ANOTHER TATSOI SALAD RECIPE IDEA
2 tablespoons vinegar
2 tablespoons vegetable oil
1 tablespoon apple juice (optional)
1 tablespoon honey or sugar
4 cups tatsoi
1 cup sliced pears
1 cup sliced strawberries
Salt and pepper to taste
ARUGULA AND PEAR SALAD
5 ounces prewashed arugula greens
⅓ cup thinly sliced red onion
1 green or red pear, cored and sliced into 1/4″ half-moons
⅓ cup toasted walnuts*
2 ounces soft goat cheese, crumbled
2 ounces blue cheese, crumbled
½ cup mixed micro sprouts, optional
Freshly ground black pepper to taste
DRESSING
2 tablespoons chopped shallot, about 1
1 garlic clove, chopped
¼ cup extra-virgin olive oil
2 tablespoons honey or maple syrup
2 tablespoons white wine or rice vinegar
1 tablespoon fresh lemon juice
½ teaspoon fine sea salt

Don’t forget to check the Internet for additional recipes.
There are some great ones at Food Network or All Recipes.

