
Week 4 June, 24, 2019

Notes from the farm  
By Adnan 

At the beginning of this week, the staff and youth 

leadership team worked very hard to prepare for and 

welcome the Level 1 crew for the new summer season! 

Though there was a lot of content for the new crew to 

absorb during their first two days at LEAF,  everyone was 

determined to ensure that this time was optimized. 

 Along with introductions and a brief tour of the farm, the 

Level 1 crew was informed about LEAF’s mission, vision, 

guidelines, and standard professional practices.  From an 

outside perspective, one may think that this kind of 

program is loosely regulated due to the unique work 

environment, but that is far from the truth.  Everyone 

must have a strong understanding of how the farm 

operates so that their trust in each other can be strong as 

well.  With everyone now having a good professional 

attitude, we are excited to work hard next week! 
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Projected Items: 

Produce Shares 

Lettuce Mix - seasonal blend of 
lettuces; store cold 
Summer Squash - early squash, 
keep refrigerated; can be pickled or 
used in zucchini bread or quiches  
Beets - store in a sealed container 
in the fridge; good for pickling or in 
salads, eat the greens too! 
Garlic Scapes - store refrigerated, 
use as a mild garlic  
Radishes (regular share)- keep in a 
sealed container in the fridge; good 
for salads or slaw 
Chard (regular share) - these 
colorful stalks are good in omelettes 
or sautéed in pasta dishes; keep 
refrigerated  
Broccolini (regular share) - keep 
refrigerated; good roasted or 
steamed or raw  

Farmer’s Choice Item 

Cherries - Sweet red cherries (first 
of the PA season) from Three 
Springs Fruit Farm! 

Bread Share 

Fruit & Nut Bread - dense and 
packed with dried cranberries, 
cherries, raisins, toasted pecans and 
walnuts. Best breakfast toast 

Cheese Share 

Lesher - “A British-style cheese in 
the Cheddar family.  Aged 4 months 
in yellow cream wax; delightfully 
creamy and tangy with a slightly 
flaky texture and fruity notes” 

Fruit Share 

Cherries - Sweet red cherries (first 
of the PA season) from Three 
Springs Fruit Farm! 

Egg Share

Farm Share 
NewsLetter

The youth crew plays one of many “name games” on 

their first day on the farm.
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Featured recipes this week . . .  

 
Parmesan Zucchini Rounds 
From: Five Heart Home 

Ingredients : 
•2 medium-sized yellow summer squash 
•Garlic salt & freshly ground black pepper 
•1/2 cup freshly grated Parmesan cheese 

Instructions: 
Place an oven rack in the center position of the oven. 
Preheat the oven to 425°F. Line a baking sheet with foil 
(lightly misted with nonstick cooking spray) OR parchment 
paper. 

Wash and dry the squash, and then cut each one into 1/4-
inch thick slices. Arrange the squash rounds on the prepared 
pan, with little to no space between them. Lightly sprinkle 
the squash with garlic salt and freshly ground black pepper. 
Use a small spoon to spread a thin layer of Parmesan cheese 
on each slice of squash. 

Bake for 15 to 20 minutes, or until the Parmesan melts and 
turns a light golden brown. (Watch these closely the first 
time you make them and pull them out of the oven early if 
the Parmesan is golden before 15 minutes. Alternatively, 
you may broil them for a minute or two at the end of the 
cooking time to speed up the browning.) Serve immediately. 

———————————————————————————— 
Oregano Roasted Beets with Garlic Scapes 
From: Food Fitness Fresh Air 

Ingredients: 
-5-6 medium beets, cut into thirds 
-3 garlic scapes, diced into 1-inch pieces 
-1 heaping Tbsp. fresh oregano (or 1/2 tsp of dried) 
-Olive oil, for drizzling 
-Salt and pepper, to taste 
  
Instructions: 
Preheat oven 400F. Line baking sheet with aluminum foil. 
Place garlic scapes and beets on baking sheet, and toss with 
drizzle of olive oil, until lightly coated. Sprinkle fresh 
oregano, salt and pepper on top. Use another sheet of 
aluminum foil to cover the beets, and pinch the two sheets 
together to make a pouch. Bake 40-50 minutes, until beets 
are fork tender. 
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Spotlight: Ricki                   
 Program 
coordinator 

This week’s spotlight 
features LEAF’s new 
program coordinator, Ricki. 
Before LEAF she worked 
with high schoolers in the 
DC area to inspire them to 
change the world. Ricki’s 
favorite part about LEAF is 
the young people that she 
gets to work alongside. “It’s 
a chance for me to learn 
from them every single 
day.” She’s excited to see 
the level ones grow and 
move into leadership 
positions as they progress 
through the program. 
Outside of LEAF Ricki delves 
into the world of 
photography and 
printmaking. Ricki brings a 
sense of structure with her 
helpful organization and 
accepting personality. 
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