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Notes from the farm  
by Shane Kaplan 

Welcome to the inaugural week of the LEAF Produce Share! We are thrilled 
to be growing produce for you. Each week you can expect to receive a 
newsletter like this one that will give you a list of items that are in your share, 
some updates about what is going on at the farm, and a few recipes to help 
you utilize the produce. We will be as accurate as possible with the produce 
listed on the newsletter, but you should know that we will occasionally make 
final changes which we can't reflect on the newsletter due to the need to 
make everything as fresh and high quality as possible for all customers.  We 
will do our best to make sure you know of these changes.  

We are so excited to have you on board with us both because your 
investment supports our program and youth, but also because it is a vote of 
confidence for the local food system. Youth employed by LEAF find that 
developing the food system is meaningful and powerful way to improve your 
community and yourself. Through their journey with LEAF, they meet and 
work alongside farmers of our region who have also chosen to develop our 
local food system by providing meat, dairy, fruit, and grains to their own 
community. These people work hard everyday and rely on the investment of 
their neighbors, and we are proud to be a part of this tapestry of food 
producers in our region. We hope you enjoy this first share, there is so much 
more goodness to come! 
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Projected Items: 

Produce Shares 

Spinach (regular share only) - 
enjoy this early season spinach raw 
or cooked.  
Lettuce Mix - our popular seasonal 
mix is back, triple washed & ready 
to eat. 
Broccolini - Our favorite spring 
crop! The entire plant is ready to eat 
(floret & stem), raw or cooked 
Snap Peas - Edible pod peas, 
ready to eat, raw or cooked 
Cucumbers (regular share only) 
Radishes - French Breakfast 
variety & red, round varieties 
Farmer’s Choice Item 

Mixed Berry Jam — This jam is 
made of blackberries and 
raspberries from our fruit partners at 
Threefold Farm. 

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 

Whole Milk Ricotta A firm, creamy 
ricotta that is great for cooking or 
desserts. We use only our own 
Jersey cow’s milk, citric acid and 
salt. No rennet used.   

Fruit Share 

Strawberries! These fruits come 
from the our friends at Piney 
Mountain Orchard 
Egg Share 

Eggs— these eggs come from the 
free range hens at Talking Breads

 Farm Share Newsletter 

http://www.leafprojectpa.org


Week One  June 3rd, 2019

Featured recipes this week . . .  
Recipe 1 - The Hanging Spoon Roasted Radish 
and White Bean Hummus
Ingredients:

•1 bunch of radishes, halved
•1 can of cannellini beans
•3 tbsp lemon juice
•1 clove garlic
•pinch of salt and pepper
•olive oil
•parsley
*You can add 2 tbsp of tahini if you’d like! 

Directions:

1. Heat oven to 400 F.
2. On baking sheet, toss radishes with olive oil.
3. Roast for about 10-15 min until softened and browned. 
4. In food processor, add roasted radishes, beans, tahini (if 
you choose), lemon juice, garlic, salt and pepper and blend 
together.
5. If hummus is too thick, add a tablespoon of water at a time 
until desired consistency is reached.
6. Season to taste with salt and pepper.
7. Transfer to a small bowl and garnish with parsley and 
drizzle with olive oil. 

Serve with your favorite veggies, bread or crackers! 
————————————————————————————
Recipe 2
Ingredients:
•A bunch of broccolini 
•Kosher salt
•2 tbsp olive oil
•2 cloves garlic
•1/4 teaspoon of red pepper flakes
•6 tablespoons butter 
•15 sage leaves, torn
•1/2 cup grated parmesan cheese
•Your favorite pasta

Directions:
1.Bring large pot of water to boil. Follow instructions on 
pasta package.
2.Slice broccolini into smaller pieces. 
2. In sauté pan, heat olive oil, garlic, pinch of salt red pepper 
flakes and broccolini, cook until crisp-tender.
3. Set broccolini and pasta aside. In pan, heat butter and 
sage leaves until butter turns amber brown (4-6 minutes). 
4. Stir in cooked pasta, broccolini and parmesan cheese.
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Spotlight: Elizabeth 
Lynch, Marketing & 
Communications Fellow 

Hello! Welcome to the first 
week of the 2019 Farm Share! 
My name is Elizabeth Lynch 
and I will be writing the Profile 
Spotlights this season. This will 
be my fifth season with LEAF. 
In the past, my roles have 
included level one crew 
member, assistant crew leader, 
post harvest manager and field 
crew manager. This summer I 
am a Marketing and 
Communications Fellow. I will 
be creating content for media, 
branding, and this newsletter. 
Currently, I am working 
towards a marketing degree at 
Penn State Harrisburg. I am 
most excited to be animating a 
new motion graphic for the 
2019 Video featured at the end 
of the season. When I’m not 
taking endless photos of Poppy 
at LEAF, you can find me 
working at Smoke and Pickles, 
Chef Mill’s Artisan Butcher 
Shop in Mechanicsburg.
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