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Mnd Wsz re Backl

Greetings from the balmy bot-
tom lands at Heifer Ranch. The cease-
less sunshine of the last week has suffi-
ciently dried out our fields and simul-
taneously given us a boost of Vitamin
D, aiding our efforts at garden restora-
tion. We are happy to announce that
we have a basket full of produce for
you this week!

T —

After the triage and planning por-
Ggsgsedsadsodsoddeliel el sstsstsassdsds tion of last week,
< Ryan and Rachael spent <%« we worked to
two afternoons staking and << s3ve 3s much 3s
pruning tomatoes. While we could from
completing this imperative & oy soqqy fields.
X
% (mentally numbing) job, we & Surprisingly,

composed a song detailing many crops we
the series of smells that 3ssumed to be

h_EVE p.assed through our 2 o5t were salvageable. The carrots, broccoli, turnips, and

5 figlds in the past weeks. % beets are growing strong. Many of our tomato and squash
Lucky for you, being a part plants, though completely underwater last week, have re-
of the C3A only means you covered with qusto. About half the beds of cabbage, on-
have to eat thE vegetthes ions, kohlrabi, and cucumbers are showing signs of life.

gthuugh we il h_E putting 5 The crops we have lost includes much of the cauli-
out a greatest hits LD at flower, spinach, corn, and spring greens like mizuna and ar-
the end of the season % ugula. We lost all three successions of green beans, a staple
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of the CSA in the past. Since we will proba-
bly have no green beans this season, we
have planted Asian long beans and purple
hull peas as a partial replacement. Our next
successions of broccoli were 3lso lost, so we
will probably only be able to deliver it for 3
few more weeks. We have also lost the field
of potatoes-Rachael’s most lamented loss.
Though these setbacks will make the

T}')al’)k you {:OF the continued SUPPOP‘H We are excited to Sggking FEfUQE from
see you this Friday from 4-6 in Little Rock.
Your Farmers,
Ryan and Rachael
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(ne of the satisfying aspects of this “re-build”

% week was working with the livestock crew. We %

the water; we promise
there will be no such
friends in your deliv-
ery basket.

next month relatively lean, we're attempt- ° SedSed5eg5ed5ed5005 5050250050000
ing to supplement with replanting. This week we will put in 1500 % il cutting broceoli -
sweet potato plants, 500 eggplants, 500 peppers, cantaloupe, Rachael found a baby :‘
watermelon, and many new greens, including lettuce, mizuna, snake entwinedina -
and arugula. We will keep you updated on changes in the pro- floret. Don't warry, :g
jected delivery schedule. this snake was only <
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needed to mow many of our fields, but they were
too wet for the tractor. The cattle were also lack-
ing grass to eat, due to the flooding. Working to-
% gether, we used temporary fence to direct the %
cattle through our fields, grazing our cover crops *
% and unused areas in a collaborative, sustainable
%snlutinn to both problems.
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In Your Basket This Week:
X Broccoli Kohlrabi Beets
o Chard Kale

Turnips Sunflowers
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Getting Cozy with: Purplg Top Wbmz Globg Turnips

The purple top white globe tur-
nips in your basket this week have been
a staple of southern cooking for gener-
ations. Our heirloom variety is accli-
mated to the Arkansas heat and spring
rains, making it an ideal crop for us to
grow and you to eat!

These turnips were directly seeded
into 3 freshly rototilled bed on March
10th. Two weeks later, after the turnips
had sprouted, we used a wheel hoe
(image below) to cultivate the rows.

i With the
aid of irrigation, sunshine, and an epic battle against the
flood waters, these turnips have grown hardily to the full
sized globes you see above.

% One fun idea we heard recently was to make lanterns out

§ of turnip globes. Though this weeks turnips might be too
small for such a craft, perhaps in coming weeks we will
‘wow you with our attempts at turnip luminaries!

Pliny the Elder, ancient Roman ph|-
losopher and naturalist, praised
the turnip for its ease of growth,
nutritional content, and lastly, as a
quard against famine. Turnips can
be left in the ground for an extend-
ed period of time, and harvested
when needed, making them an ideal
crop in lean times.




Rosegmary-Roasted Root Vegetables (a recipe by Ryan’s fiancél)

4 beet 2 turnips

1 onion 3-4 cloves of garlic, coarsely chopped
1 Thsp. rosemary 3 Thbsp. balsamic vinegar

1/2 cup olive oil Sea salt & fresh black pepper

Cut beets, turnips, and onions into bit sized pieces. Place beets, turnips, onion, & garlic
on a lightly oiled platter. Toss with olive oil, balsamic, rosemary, & salt & pepper. Roast
at 400 degrees for about 1 hour or until edges are crispy. Top with chopped fresh parsley

Sautged Ralg and Rohlrabi

1 bulb kohlrabi 1/2 tsp. grated lime zest
2 tbsp. fresh lime juice 1/4 cup extra-virdin olive oil
2 pounds kale, ribs discarded 5 garlic cloves, finely chopped

1/3 cup salted roasted pistachios, chopped

Slice the Kohlrabi very thin. Whisk together lime zest and juice, 2 tablespoons oil, and
1/2 teaspoon each of salt and pepper in 3 large bowl. Toss kohlrabi with dressing.

Finely chop kale. Heat remaining 2 tablespoons oil in 3 skillet until it shimmers. Sauté
qarlic until pale golden. Add kale by the handful, turning, stirring, and adding more kale
as volume reduces. When all of kale is wilted, sauté with 1/2 teaspoon salt until just ten-
der, about 3 minutes. Transfer to a bowl and cool to room temperature. Toss kale with
kohlrabi and pistachios.

Chard, Onion Frittata

3 tbsp. Olive Oll 2 tbsp. parsley

1 onion 2 tbsp. basil

1 bunch chard, chopped 2 tsp. thyme

1 garlic clove, chopped 1 cup cheese of choice (try Gruyere)
6 to 8 eggs, beaten 2 tbsp. Parmesan

Preheat the broiler. On the stove top heat 2 tbsp. oil in a large skillet, add onions and
simmer until soft. Add chard, salt, and pepper and continue cooking till tender. Remove
from heat. In a large bowl combine garlic, beaten eggs and herbs. Add the chard mixture,
gruyere and half the parmesan to the egq mixture. Heat the remaining oil in the skillet
and when warmed add the egqg and chard mixture. Cook until the eqgs are set but still
moist (10-15 min.) Add remaining Parmesan and broil until browned. Serve!




The Big Reveal: Before and ffter Photos!

Before...
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