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Your first box of the season will contain a mix of spring vegetables.  Radishes, Hakurei and Scarlett Queen turnips,  

Ruby Streaks mustard, lettuce mix, arugula, Swiss Chard, kale, and collards, along with a small bunch of parsley. 

I have included a table at the end of the newsletter with storage and preparation tips and some suggested recipes for 

each of the included vegetables.  We hope you enjoy them all. 

Welcome! 

Crescent  Farm        
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Week 1  

Lettuce Mix 

Parsley 

Kale 
Swiss Chard 

Salad Turnips 

Collards 

Radishes 

Ruby Streaks Arugula 

 Half Share Pickup THIS week: Greenwood, Simpsonville, Spartanburg, Swamp Rabbit, Whole Foods              

NEXT week: Laurens and Clinton 



 
Welcome to our fourth year at Crescent Farm.  We are excited about the season and are thankful that you have decided to join 

our CSA.  We use this weekly newsletter to let you know what will be in the shares each week, and also to keep you updated 

on what is going on at the farm. 

This first newsletter will provide an introduction for those of you who don’t know us, and a refresher for those who do.  Our 

farm is run by Margie Levine and her daughter and son-in-law; Holly and Jon Welch.  Their two young children; Emma and      

Henry, are also involved and help out as much as they can. 

We began Crescent Farm in the early spring of 2014, farming 4 acres with borrowed equipment.  We have since purchased our 

own equipment and are now farming year-round on almost 6 acres.  We have had a lot of challenges; Margie’s broken leg, 

severe insect and disease pressure, drought, unseasonably high temperatures, record rainfalls.  And successes; improvements 

in quality and productivity of field work, better variety selection, enhancement of our soil health, and healthy harvests of            

quality produce year after year.  We are USDA Certified Organic which means there will never be any chemical pesticides, 

herbicides, or fertilizers on your vegetables.  We use crop rotation and other sustainable farming practices to ensure we are 

enriching the land we farm, not degrading it. 

We are looking forward to another exciting season and hope that you are too.  Please let us know if there are any issues during 

share pickup this week or if you have any other questions.  Welcome to Crescent Farm. 

Margie 

What’s Happening on the Farm 
Jon Holly 

Emma & Henry The Farm 



 Storage Preparation Recipes 

Radish 

Separate bulbs and tops.  Store           
unwashed in a container or  
plastic bag in the refrigerator. 
Greens will store for 3-4 days, bulbs 
about 1 week 

Clean well and trim tops.   
Radishes do not need to 
be peeled.                          
Slice or chop as desired. 

Thinly slice and place on top of salad 
or eat whole. 

Roasted Radish Chips 
Quick Pickled Radishes                                

Parsley 

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 or on  
the counter.  Will store up to 2 weeks. 

Wash well and chop. Company Potatoes                                       
How to Dry Parsley                                    
Chicken with Garlic and Parsley 

Turnips 

Trim the greens off roots. 
Store roots and greens, unwashed, in 
separate containers or plastic bags in 
the refrigerator. 
Turnip roots will store for several 
months, greens for 1 week. 

Trim off the tops and 
wash the roots 
well.  Salad turnips do 
not need to be peeled. 

Turnips can be boiled, sautéed, or 
grated raw into a salad. 

Roasted Turnips and Radishes        
Spiced Hakurei Turnips and 
Greens      

Ruby Streaks 

Wash and spin dry.  Store in a container 
or bag  in the refrigerator.   
Will keep like this for one week. 

Chop Use it to spice up a plain sandwich or      
salad.  It can also be added to a sauté or 
stir-fry.  Quick mild heat will mellow its 
bite. 

Lettuce Mix 

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 and serve Mama Maggie’s Maple Vinaigrette 

Arugula 

Wash and spin dry.   
Store in a container or plastic  bag  in 
the refrigerator.   
Will keep like this for one week. 
If leaves wilt, soak in ice water for 10 
minutes to revive them. 

Chop Strawberry, Walnut, Arugula Salad                  
Wilted Arugula                                                      
Arugula Salad 

Swiss Chard 

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

Wash and remove stem.  
The stem can be 
chopped and used with 
the leaves.  Just cook for 
4-5 minutes before     
adding leaves. 

Swiss Chard and Onion Frittata                          
Holly’s Basic Greens Recipe 

Kale 

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

Wash thoroughly and 
remove tough mid-rib. 

Massaged Kale Salad                                                                            
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.sugarfreemom.com/recipes/roasted-salt-pepper-radish-chips/
http://www.marthastewart.com/336493/quick-pickled-radishes
http://natashaskitchen.com/2016/07/01/company-potatoes-recipe/
https://www.lifebetweenthekitchenandthecoop.com/how-to-dry-parsley/
http://www.thatskinnychickcanbake.com/chicken-with-garlic-and-parsley-3/
http://www.justalittlebitofbacon.com/roasted-hakurei-turnips-radishes/
https://diplomatickitchen.com/2012/03/12/hakurei-turnips-herbed-and-spiced-and-their-stir-fried-greens/
https://diplomatickitchen.com/2012/03/12/hakurei-turnips-herbed-and-spiced-and-their-stir-fried-greens/
http://www.crescentfarmsc.com/mama-maggies-salad-dressing
http://realandvibrant.com/strawberry-walnut-arugula-salad/
http://www.marthastewart.com/315817/wilted-arugula
http://www.tasteslovely.com/arugula-salad-favorite-balsamic-vinaigrette/
http://blog.williams-sonoma.com/swiss-chard-onion-frittata/
http://www.crescentfarmsc.com/blank-c1ukq
http://www.crescentfarmsc.com/massaged-kale-salad
http://www.crescentfarmsc.com/blank-c1ukq
http://www.crescentfarmsc.com/blank-c1ukq

