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 Broccoli and the first of our spring carrots headline this week’s box.  Please read the care instructions for the       

broccoli in the table at the end of the newsletter as it does not keep for very long in the fridge.   

Your box will also contain— pickling and slicing cucumbers, dill, several heads of lettuce, summer squash, collards, 

and kale. 
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 Half Share Pickup THIS week: Laurens and Clinton                                                                                                                       

NEXT week: Greenwood, Simpsonville, Spartanburg, Swamp Rabbit, Whole Foods 
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What’s Happening on the Farm 

What a wet week it has been.  We have received almost 3 inches of 

rain and I can hear the rain continuing to fall as I write this.  It has put 

us slightly behind on our field work, but the plants are loving it. 

Between raindrops today we harvested the spring onion crop.   We 

grew a few different varieties this year and are excited to share them 

in your CSA boxes in the coming weeks.   

In the field, the tomatoes have been growing well, as you can see in 

the pictures below.  We use the Charleston Weave method to support 

the growing plants.  Twine is woven between the plants and around 

stakes placed in the rows.  The twine supports the plants, keeping 

them upright throughout the season.  We will “twine” the tomatoes 

every few weeks as they continue grow. 

We expect our sweet potato slips to arrive next week and hope to 

have them planted by next weekend, if we can get the beds up in all 

of this muck! 

Wet Popcorn Field 



 Storage Preparation Recipes 

Broccoli 

Keep unwashed in a perforated plastic 
bag in the refrigerator.  Broccoli needs 
air movement to prevent molding.  Eat 
as soon as possible, will only store for a 
few days. 

Wash and cut up as de-
sired.  Leaves and stem 
can be cooked with flo-
rets.  Add stem 1-2 
minutes before florets. 

Magic Broccoli 

Crazy Good Beef and Broccoli 

Dill 

Trim stem ends and make sure leaves 
are completely dry. 
Place in a jar or cup filled partially with 
water. 
Cover loosely with a plastic bag and 
store in the refrigerator.  Will store up to 
2 weeks. 

Wash well and chop. Easy No Cook Dill Pickles 

Cucumber Dill Salad 

An Even Greater Tuna Salad 

Summer 
Squash 

Handle gently as they bruise easily.   

Store in a plastic bag in your refrigerator 
drawer.  

Will keep for 3-5 days. 

To remove excess water 
and prevent soggy, 
cooked dishes: Lightly 
salt the grated or thinly 
sliced squash. Place in a 
colander and let stand 
for 30 minutes. Remove, 
squeeze or pat with pa-
per towels. If you wish, 
rinse to remove the salt. 

Skillet Zucchini and Summer Squash 

Zucchini Oat Chocolate Chip Cookies 

Zucchini Tots 

Carrots 

Remove tops.  Store in a plastic bag or 
airtight container in refrigerator. 

Scrub carrots to remove 
dirt (or peel), chop and 
prepare as desired 

Enjoy raw on salads or as a snack. 

Roasted Carrots 

Lettuce 

Wash in cold water and spin dry.   
Store in a container or plastic bag in the 
refrigerator.  Including a paper towel 
with the greens will keep them from 
getting soggy. 
Best when eaten within a week. 

Chop, rinse and enjoy Mama Maggie’s Maple Vinaigrette     

Honey Mustard Chicken, Avocado, and 
Bacon Salad 

Cucumbers 

Store whole in a plastic bag in refrigera-
tor drawer or near the front of the 
fridge.   

Once they are cut they deteriorate 
quickly. 

Wash outside.  Peel or 
eat with the skin on.  If 
you don’t like the tex-
ture of the seeds, cut in 
half and scoop the seeds 
out. 

Slice, add to salads or eat plain as a 
snack. 

Creamy Cucumber Salad 

Kale 

Place leaves in a container or plastic bag 
and store in the refrigerator. 

Wash thoroughly and 
remove tough mid-rib. 

Sautéed Kale 

Holly’s Basic Greens Recipe                                     

Collards 

Place leaves in a container or plastic bag 
and store in the refrigerator. 

Wash thoroughly and 
remove tough mid-rib. 

Holly’s Basic Greens Recipe                                     

The following table show storage and preparation suggestions, along with a few recipes, for each item you will receive this 

week.  Most of the recipes are from outside websites but are ones we’ve tried over the years and have enjoyed. 

http://www.recipetineats.com/magic-broccoli/
http://www.savorytooth.com/beef-broccoli/
https://pinchandswirl.com/easy-dill-lovers-refrigerator-pickles/
http://bakeatmidnite.com/cucumber-dill-salad/
http://thecozyapron.com/cozy-cameo-an-even-greater-tuna-salad/
https://www.melskitchencafe.com/skillet-zucchini-and-yellow-squash/
http://www.cookingclassy.com/zucchini-oat-chocolate-chip-cookies/
http://www.oldhousetonewhome.net/2014/05/zucchini-tots_8.html
http://unsophisticook.com/roasted-carrots/
http://www.crescentfarmsc.com/mama-maggies-salad-dressing
https://cafedelites.com/2016/05/11/honey-mustard-chicken-avocado-bacon-salad/
https://cafedelites.com/2016/05/11/honey-mustard-chicken-avocado-bacon-salad/
http://www.closetcooking.com/2009/09/creamy-dilled-cucumber-salad.html
https://cooking.nytimes.com/recipes/12874-sauteed-kale
http://www.crescentfarmsc.com/blank-c1ukq
http://www.crescentfarmsc.com/blank-c1ukq

