
Week 3 June 17,2019

Notes from the farm  
by Heidi 

Last week, my nieces and nephew were here at the farm visiting. 

There are four of them ages 5 through 11 and they come to stay at 
the farm one week of the summer each year. It is an amazing 

experience to see the farm and this magical valley through their 
eyes. Each day is filled with swimming in the creek, fishing, playing 
games, and making great food with freshly picked produce.  

With all of the endless things to do, the number one thing the kids 

requested was farm work with the LEAF youth. So, regardless of 
what was planned later in the day, the kids would start each morning 
harvesting, weeding, or packing produce with LEAF. In fact, if you 

got any peas last week it was probably picked by a little Witmer. At 
the end of the day, when we would ask them what their highlight 

was they would invariable say "working with LEAF!". For me, this is 
a gratifying reminder that what LEAF does is really transformational; 
when given the opportunity to play, or to do meaningful work that 

matters, these kids chose the meaningful work. What a great way to 
start LEAF's summer program which kicks off with 14 new youth this 

week. We'll keep you posted about how the new youth do. 
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Projected items: 

Produce Shares 

Romaine - it’s greens season! This 
romaine will keep well and makes a 
great chopped salad 
Fennel - This is a contentious crop 
among our staff, with staunch 
supporters and anti fans. The fans 
love it in shaved in a salad, grilled, 
or as a base for soup. 
Green Onions - You can eat all 
parts of the item, from the sweet 
white root to the flavorful greens. 
Cucumbers - The greenhouse is 
cranking out cucumbers and they 
are in their peak sweetness.  
Arugula (regular share only) - this 
slightly spicy green does well in a 
salad, on pizza, or on toast. 
Hakurei Turnips (regular share 
only) - sweet, white turnips can be 
eaten raw or roasted 
Peas (regular share only) - likely 
the last of our first planting! 

Farmer’s Choice Item 

Vermeer Cheese from Keswick 
Creamery - 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. 

Bread Share 

Seeded Levain – full of soaked 
seeds including flax, sesame, 
poppies and millet. Crusty outside 
and chewy inside. Great for toasting 
and sandwiches 

Cheese Share 

Wallaby from Keswick -A natural 
rind cheese unique to our creamery 
that is named after a special cow.  It 
has a fresh lactic flavor with slight 
citrus notes and a lovely light 
mushroomy rind.  

Fruit Share 

Red Raspberries from Threefold 
Farm 

Farm Share 
NewsLetter

Radishes bunched and ready to go!
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Featured recipes this week . . .  

APPLE FENNEL CHICKEN SALAD 
*Fennel can be a divisive ingredient - people tend to love it or hate it. I am in 
the “love it” camp and enjoy fennel salad (shave it raw into a salad), roasted, 
or as the base of a great soup. Give it a chance! 

from: BON APPETIT 

INGREDIENTS 
½ apple, finely chopped (we like Pink Lady or Gala for the color) 
½ fennel bulb, finely chopped 
½ small shallot, finely chopped 
8 ounces poached, roasted, or rotisserie chicken, torn into bite-size 
pieces 
2 tablespoons mayonnaise 
1 tablespoon finely chopped fresh chives 
1 tablespoon finely chopped fresh tarragon 
2 teaspoons finely grated lemon zest 
1 tablespoon fresh lemon juice, plus more if needed 
Kosher salt, freshly ground pepper 

RECIPE PREPARATION 
Using a fork, mix apple, fennel, shallot, chicken, mayonnaise, chives, 
tarragon, lemon zest, and 1 Tbsp. lemon juice in a medium bowl until 
well combined. Season with salt, pepper, and more lemon juice, if 
desired. 
———————————————————————————— 
Roasted Hakurei Turnips and Radishes 

From: Just a little bit of bacon

Ingredients 
1 bunch radishes 
1 bunch Hakurei turnips, or other mild salad turnips 
3 tbsp olive oil 
1 tsp kosher salt 

Instructions 
1. Place the roasting pan in the oven. Preheat oven to 425F. 
2. Slice the greens off the turnips and radishes. Scrub the turnips 
and radishes well to remove all the dirt and grit from the vegetables, 
and rinse the greens repeatedly until they are grit free. If you left a 
little bit of the stem on the radishes and turnips, make sure you clean 
around it well since dirt collects there.  
3. Cut the turnips and radishes into wedges. Halve the small ones, 
and quarter or sixth the larger ones. In a large bowl, toss the 
vegetables with 2 tbsp of olive oil and 1/2 tsp of salt. Pour the 
vegetables into the roasting pan, arranging them so most have a flat 
side down in the pan. Roast for 15 minutes, stirring and turning the 
vegetables at 7 minutes. 
4. Dry the washed greens to remove most of the water. Roughly 
chop the greens into bite-sized pieces, then toss them in the large 
bowl with the rest of the olive oil and the salt. Pull the roasting pan 
out of the oven, turn and stir the vegetables again and then make a 
space for the greens. Spread out the greens in the space and return 
the pan to the oven. Roast for 5 minutes more.
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Spotlight: Dailah Mial            
 Farm Lead 

This week’s spotlight is coming 
back for her fourth season with 
LEAF. Dailah started as a level one 
intern in 2016, returned as an 
Assistant Crew Leader in 2017 
and Field Crew Manager in 2018. 
This season she will take on the 
role as Farm Lead. In this position 
she will take responsibility of 
training youth in agricultural tasks 
as well as expose her to more 
advanced farming skills. LEAF 
gave Dailah a passion for farming 
and she believes her 
responsibilities give her many 
opportunities to grow.  
She says, “LEAF has allowed me 
to understand the rewards of 
hard, meaningful work and 
opened the doors to a safe space 
where I was able to recognize my 
appreciation and love of the food 
system.” 
Dailah brings laughter and 
brightness to the crew as well as a 
quality playlist of songs during 
those endless lettuce washing 
sessions. This fall she will be 
attending Warren Wilson College 
as an Environmental Studies 
major. 
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