
Week 2 June 10, 2019

Notes from the farm  
by Shane Kaplan  

In terms of who works for LEAF, this week marks a transition 
between the spring and summer crews.  The spring crew is full of 
veteran LEAF youth who have been through a few seasons with us 
and who are skilled in farm and programatic knowledge. The bulk of 
the summer crew will made up of 14 new youth who will just be 
getting their bearings over the next few weeks. We will begin the 
slow and methodical process of teaching them what they need to 
know so that they too can run the farm in successive seasons.  

During this transition time, we've been reflecting on some of the 
youth who started out as summer interns, grew into positions of 
responsibility with us, and then blossomed even more upon leaving 
the LEAF community. Many of the first youth we hired in 2013 have 
now graduated from college. One LEAF alum is entering grad school 
with a prestigious scholarship, others are beginning promising 
careers in culinary arts, another is starting a marketing internship, 
one former intern is even hiking a 1,000+ mile trail. Each of their 
journeys are unique and challenging and we are so proud of each of 
them. We hope and believe that this experience with LEAF which will 
start with the new crop of youth soon, will continue to provide 
strength and guidance for years to come.  
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Projected items: 

Produce Shares 

Cucumbers - these greenhouse 
cucumbers have a fabulous flavor 
Napa Cabbage - this Chinese 
cabbage is sweet and can be eaten 
raw (shredded in salad) cooked (in a 
stir fry), or thrown in a soup 
Carrots - sweet over-wintered 
carrots from our greenhouse! Yes, 
they are many colored 
Garlic Scapes - these early season 
garlic shoots have a sweet, garlic 
taste and can be chopped into a 
salad, cooked in whatever way you 
want, or made into a pesto! 
Sweet Peas - edible pod peas 
Lettuce Mix (Regular Share Only) 
Broccolini (Regular Share Only) 
Kale (Regular Share Only) 

Farmer’s Choice Item 

Batard Bread - A traditional French 
bread. Creamy color and hard crust. 
The same taste as a baguette with 
an oblong shape. 

Bread Share 

Miche– round, slightly dense, with a 
hint of sour. A blend of whole grain, 
whole wheat, rye flour and toasted 
wheat germ. Great for soups, stews 
and hearty grilled cheese 
sandwiches. 

Cheese Share 

Vermeer— “A dutch style, natural 
rind cheese that has the creaminess 
of gouda with the nuttiness of an 
alpine emmenthaler.  Vermeer melts 
very well and is a great in soups, 
fondue, sauces, or sandwiches.” 

Fruit Share 

Strawberries! Enjoy them while 
they last (last week) 

Egg Share 

Eggs from Talking Breads

Farm Share 
NewsLetter

Dailah checking off packed farm shares.
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Featured recipes this week . . .  

Schamber’s Hungarian Cabbage Noodles 
Ingredients: 

● 8 ounces package of Egg Noodles 
● 6 tablespoons Butter 
● 1 Onion, chopped 
● 1 head Napa Cabbage, shredded 
● Salt and Pepper 
● ¼ teaspoon Caraway Seeds 

Directions: 

1.Melt Butter in skillet and sauté Onion. Rinse shredded 
Cabbage under cold water and add to Onion. Sprinkle in 
Salt, Pepper, and Caraway. Cover and steam under 
Cabbage is tender.  
*Meanwhile, cook Noodles as directed 

2. Drain noodles and add to Cabbage. 

3.Enjoy! 

———————————————————————————— 
Nichol’s Quickles 
Ingredients: 
● ½ cup Apple Cider Vinegar 
● ½ cup Water 
● 2 teaspoon Salt 
● 1 bunch Garlic Scapes, sliced 1” pieces 
● 4 Cucumbers, sliced to preferred size/shape 

Directions: 
1.  Combine Cucumber slices and Garlic Scapes into a 
mixing bowl. 

2.  Combine Vinegar, Water, Salt, and Sugar into a separate 
mixing bowl and stir until Salt is dissolved 

3.   Pour liquid mixture over vegetables 

4.   Serve cold, refrigerate leftovers, enjoy!
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Spotlight: SHane Kaplan, 
Director of Learning             

by Elizabeth Lynch 

This is week’s spotlight highlights 
Shane, LEAF’s Director of 
Learning. Shane has been with 
LEAF since the very beginning. He 
focuses on constructing 
workshops, coordinating with 
chefs for culinary lessons, and 
designing LEAF’s curriculum to 
provide youth with opportunities 
to learn and grow in the food 
system. He’s also responsible for 
much of the farm’s facility work. 
Most recently, he set a LEAF 
record of prepping a block of 
beds in two hours by himself! 
Before LEAF, Shane taught 
students through experiential 
learning, engaging them in 
activities rather than lecturing 
them to bring lessons to life. He 
brings that experience to many of 
LEAF’s workshops, having youth 
make decisions and provide input. 
Shane’s favorite thing about being 
around youth is that youth have 
an “unbridled sense of 
possibility” that enables them to 
feel like they can change the 
world. The youth crew will tell you 
that Shane makes the best snacks 
and has endless puns and corny 
jokes that will keep you smiling all 
day. 
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