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Summer can be hectic on a vegetable farm; with 16 hours of day
light you would think there would be plenty of time but just as a
farmer works all day so do the weeds. This time of year, on my farm,
I am harvesting the first crops but will not be done seeding the last
ones for another month. Nothing ever stays the same either,
sometimes it just won’t quit raining some times it the rain never
materializes. And there are always tomatoes to trellis, weeds to be
removed, and beans to pick!
With everything going on it's nice to take a moment
every now and then to appreciate the simple things in
life. One of the things I have been taking the time to
appreciate is the natural world around me. This year I
have a family of killdeer that have laid a nest in a
lettuce bed. They showed up in early May and I knew
as soon as they laid their eggs that they had a nearby
nest. Killdeer have a distinctive defense against
predators disturbing their nest, they make a lot of noise
and hold one wing out to the side as though it was
broken. They then hop away from the nest seeking to
draw the predator away.
Killdeer nests are particularly vulnerable because they lay their eggs on the ground. That being said it was not
easy task to find it, I must have walked by it 2 dozen times without find it! Killdeer eggs are actually quite hard
to find as they are a speckled tan color and closely resemble pebbly or stony soil which is their favorite nesting
environment.
While I was looking out over the lettuce field with the
killdeer running around in it this evening a refreshing rain
shower passed overhead. Not enough to truly water the
field but enough to make me pause in my work and enjoy
the cool sprinkle of raindrops and provide a colorful
sunset.
So wherever you are and whatever you are doing,
remember to take a short break and enjoy the
warmth of the sun, a cool breeze off the lake, or
just what is going on around you.
-Brain Clements, Northcroft Farm, Ashland

Fruit Boxes

We have a limited amount of FRUIT BOXES still available through the Bayfield Foods CSA and we want you to
be a part of it! The first Bayfield fruit included in your CSA box will be Bayfield strawberries. These field
ripened strawberries are the most flavorful strawberry you will ever taste. (We have gotten this feedback from
many customers and we agree!)
We look forward to tasting these berries every year! We are also proud to say that we never spray any
harmful chemicals on our strawberries, so you can feel good about eating them. Judging by the prolific
blossoms on our plants and trees, it should be a great year for Bayfield fruit. (Especially this sweet strawberry
plant, soaking in the sun). Fruit boxes will start in about two weeks, so now is the time to sign up!

Special Order Feature of the Week
Did you know that you can order MORE?

Each week we'll feature a few of our special order options in this section of the newsletter. If you would like to
place an order for a special order product, head over to the Bayfield Foods CSA website, click the Special Orders
tab, and scroll down to see what is available. Products can change weekly with availability and the seasons, so
be sure to check back each week to see what's new! Just be sure to place your order by (insert time here! not
sure what your deadline is). We'll bring it when we delivery your CSA box the following week, and it will be waiting
for you at your pick up site in a separate box with a label that says your name on it. It's an easy way to get a little
more of your favorite Bayfield Foods products!
This week we'd like to feature special order 1# bags of fresh
organic swiss chard or collard greens for $3 per bag from farmer
Chris and the crew at Great Oak Farm! Feeling low energy and
run down? Eating more greens is part of the solution! Packed
with vitamins and antioxidants, eating more greens is a fantastic
way to put a little more pep in your step. Farmer Chris eats half a
bunch of greens with lunch each day, and swears they are what
helps him keep up with the demands of the farm in the
springtime. Half of our plates are "supposed to be" vegetables at
every meal, every day - most of us don't eat nearly enough
veggies!
Pro tip on cooking fresh greens: Chop them up small (1/2" pieces
or less, stems and all), and sautee them in a pan with 4 Tbs of
butter per bunch of greens. Butter helps cut the "taste" of swiss
chard and other greens instead of canola or olive oil, which can
sometimes intensify the flavors of greens. Sautee for
approximately 3 minutes, or until the greens are wilted and firm
but not crunchy (nobody likes mushy greens!) Serve hot with a
little salt and pepper. Great as a side dish, in stir fry, in soups, or
over noodles with a drizzle of olive oil, black pepper, and
shredded parmesan cheese.

Tips and Tricks
CSA Hacks 101

Please remember to return your veggie and meat boxes to your pick‐up location on each week.
Our pick‐up location hosts (what we call drop‐sites) are key to making Community Supported Agriculture
(CSA) work. Please help us in keeping them happy by arriving during the pick‐up me and, of course,
rewarding them with smiles and thank yous.
Have a party or event coming up where you’d like to feature local foods, or just need something extra
Be sure to check out our Special Order program at: www.bayfieldfoods.org/special‐order. Order what you’d
like and we’ll bring it to your next pick up.
If you have a vacation coming up and will be missing a pick up, be sure to login into your account (the same
one you created when you signed up) and place a vacation on hold.

What's in the Box?
Family Veggie Box
Great Oak Farm- spinach, beets
Raspotnik Farm- rhubarb
Yoman Farm- turnips
radishes
Northcroft Farm- salad mix
Twisting Twig Farm-green garlic
Small Veggie
Great Oak Farm- beets
Raspotnik Farm- rhubarb
Yoman Farm- salad turnips, radishes
Northcroft Farm- salad mix
Family Meat Box
Maple Hill Farm- pork chops
Hidden-vue Farm- ground beef
Heritage Acres- whole chicken
Small Meat Box
Hidden-Vue Farm- ground beef
Heritage Acres- whole chicken

Plus item
Heritage Acres- maple syrup
Bakery Share
Starlit Kitchen- blue horizon
wheat, raspberry coffeecake
(and in family add
kalamata/rosemary aplati and
garlic crostini)

Roasted Beet and Rhubarb Salad with
Happy Hollow Chèvre
2 pounds of Great Oak Farms beets
1 pound rhubarb, sliced into 1 inch pieces
1/3 cup raw sugar (can substitute light brown sugar)
1/2 cup olive oil, plus 1 tablespoon
1/4 cup sherry vinegar
2 tablespoons pomegranate molasses
2 tablespoons maple syrup
1 tablespoon Dijon mustard
1 garlic cloves, minced
1 small red onion, thinly sliced
1/3 cup basil leaves, torn into bite-sized pieces
4 ounces Happy Hollow chèvre, pinched into small
chunks
4 -- 5 cups Northcroft farm salad mix and/or head
lettuce
Salt and pepper, to taste
continued on next page

More recipes

Maximize your CSA Box

Continued from page 3:
Preparation:
Preheat the oven to 350 degrees. Wash and trim the beets and place in an oven-proof dish, and drizzle
with 1 tablespoon olive oil. Cover and place in the oven for about 45-60 minutes, depending on size. The
beets are done when you can push a sharp knife in center and it's soft
all the way through. Set aside to cool, then remove the peel, and chop.
Toss the rhubarb with the raw sugar and spread it on a parchment-lined sheet tray. Place in the oven and
roast for 15 minutes, or until just softened. Set aside to cool.
In a Mason jar, place the remaining olive oil, sherry vinegar, pomegranate molasses, maple syrup, Dijon
mustard, and minced garlic. Cover and shake vigorously until thoroughly combined. Taste for salt and
pepper, and set aside.Assemble the salad with the chopped beets, rhubarb, chèvre, red onion, and torn
basil leaves on a large platter or bowl, pour the dressing over top, toss to combine and serve
immediately.

Creamy Spinach-Polenta
(Lake Superior CSA Newsletter 3/1/17)
1 tube polenta
About 1 cup veggie broth
4 Tbsp organic salted butter
Salt and pepper
As much Parmesan cheese as you want
As much spinach as you want
In a medium saucepan, melt 2 Tbsp butter. Add
the tube of polenta and a bit of the veggie broth.
As the polenta heats up, break it up into pieces
with a spoon and continue to stir until smooth by
adding the remainder of the veggie broth.
While the polenta is heating up, melt the other 2
Tbsp or butter in a large pan (I used cast iron.)
Once the butter is melted, add your desired amount of spinach (I had a few cups of raw), salt and pepper, and
saute until wilted. Pour into the polenta pan.
Stir polenta and spinach until smooth and add as much salt, pepper and parmesan cheese as you would like.
If you want protein, serve fried eggs on top.

Perfect Roast Chicken
Preheat oven to 400* F
Remove giblets for another recipe. Rinse chicken inside and out and pat dry with paper towels.
Season with salt and pepper and a savory herb like thyme or oregano.
Place chicken in a roaster or casserole uncovered.
Bake for an hourish 60+minutes uncovered until internal temp is 180* and the juices run clear.

