SCHOONER FARMS CSA WEEK 9

AUGUST 22, 2016

NEWSLETTER
This Week’s Harvest
Chard - Rainbow & White
Kale - 2Types
Jalapeno Peppers
Red Noodle Beans
Eggplant
Carmen Peppers

Bell Peppers
Leeks - baby
Cherry Tomatoes
Tomatoes
Berries
Lot’s of extras

CONTACT INFO
Don Schooner - Owner
Becky White-Schooner Oﬃce & Distribution
Phone
419.261.0908
Email:
info@schoonerberries.com
Website:
schoonerberries.com
Distribution Days
Tues. 3-6
Sat. 9-noon
General Farm Hours
Mon-Fri 8-3 Sat 9-12
closed on Sunday

NEWS FROM THE FARM
It was a fast week! Whew! The gals have been weeding like fiends. Every year is diﬀerent and this year the
grass is out of control. You just never know. We are down to Rachel and Emily in the gardens for the most
part. The gals do an amazing job too - lots of hard work and we are grateful.
This might be the last week for blackberries - so make sure you grab some. The summer crops are winding
down as we get ready to transition into the fall crops. Soon the summer gardens will be torn out and the
beds prepped for garlic. Next year we will be expanding into specialty garlics for the wholesale and retail
markets. We will start with 8-10 varieties next season and eventually grow about 20 varieties.
The shrimp are growing like crazy. We have lost a few chickens due to hawks. Our roosters do their best to
guard the hens but once in a while you get a crafty predator. We will have meat chickens again towards the
end of the season.
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Marinated Kale, White Bean, and Tomato Salad
Ingredients
SALAD
½ lb. pre-washed and chopped kale (or one large bunch)
2 Tbsp olive oil
¼ cup water
1 lb. ripe tomatoes
1 (15 oz.) can white beans (navy, cannellini, etc.)
LEMON GARLIC DRESSING
1 Tbsp olive oil
2 Tbsp lemon juice
2 cloves garlic, minced
½ tsp dried oregano
½ tsp salt
Freshly cracked pepper
Instructions
Heat 2 Tbsp of olive oil in a large pot over medium heat. Add the washed and chopped kale, along with ¼
cup of water to help it steam. Cook and stir the kale for 3-5 minutes, or just until it has wilted and is soft,
but still vibrant green in color. Use tongs to transfer the kale to a bowl (leaving any remaining water
behind). Let the kale cool in the refrigerator as you prepare the rest of the salad.
Empty the can of beans into a colander and rinse well under cool running water. Allow the excess water
to drain from the beans. Dice the tomatoes.
To make the dressing, combine the remaining 1 Tbsp of olive oil, lemon juice, minced garlic, oregano,
salt, and a healthy dose of freshly cracked pepper. Set the dressing aside.
Once the kale has cooled slightly, add the rinsed and drained beans, diced tomatoes, and dressing. Toss
the ingredients together until everything is evenly combined and coated in dressing. Serve immediately
or refrigerate until ready to eat. Give the salad a good stir to redistribute the dressing before serving.
www.budgetbytes.com
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Greek Orzo Salad
INGREDIENTS:
1 1/2 cups uncooked orzo pasta
2 (6 ounce) cans marinated artichoke
hearts
1 tomato, seeded and chopped
1 cucumber, seeded and chopped
1 red onion, chopped
1 cup crumbled feta cheese
1 (2 ounce) can black olives, drained
1/4 cup chopped fresh parsley
1 tablespoon lemon juice
1/2 teaspoon dried oregano
1/2 teaspoon lemon pepper
DIRECTIONS:
1.Bring a large pot of lightly salted water to a boil. Add pasta and cook for 8 to 10 minutes or until al dente;
drain. Drain artichoke hearts, reserving liquid.
2.In large bowl combine pasta, artichoke hearts, tomato, cucumber, onion, feta, olives, parsley, lemon juice,
oregano and lemon pepper. Toss and chill for 1 hour in refrigerator.
3.Just before serving, drizzle reserved artichoke marinade over salad.
ALL RIGHTS RESERVED © 2014 allrecipes.com
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RECIPES

Strawberries with Balsamic Vinegar
"This is a gourmet, unique way to serve this fantastic summer fruit! The balsamic vinegar brings out the
berries' beautiful color and truly enhances their flavor. Great served with a simple pound cake, over vanilla
ice cream, or simply by themselves."
16 ounces fresh strawberries, hulled and
large berries cut in half
2 tablespoons balsamic vinegar
1/4 cup white sugar
1/4 teaspoon freshly ground black
pepper, or to taste
Place strawberries in a bowl. Drizzle vinegar over strawberries, and sprinkle with sugar. Stir gently to
combine. Cover, and let sit at room temperature for at least 1 hour but not more than 4 hours. Just before
serving, grind pepper over berries.
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