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Last Week’s Share:

Onions ~ ‘Evergreen Hardy
White’ (bunching/scallion)

The most winter-hardy bunching
onion. Little or no bulbing. May be
handled as a perennial by dividing

the clumps the second summer to

produce a new crop.
Days to Maturity: 65

Onions ~
‘Mini Purplette’ (bulbing)

Early, purple-red-skinned mini
bulbing onion. These flavorful
onions mature early and hold well.

Hello Garden Starts CSA
members!

The warmth of May is finally
here, and doesn’t it feel
great?! Itis the perfect time
to garden! This newsletter
covers the last two pick-ups
you received. Please feel free
to email or call if you have
any questions about the
vegetable varieties you
received, or if you need

The Seedling
Chronicle

more information about your
soil and/or transplanting.

Native Plant and Seed Nursery
has decided to start offering the

5% discount on any nursery
plants or products to Garden

Starts CSA members on the day

in as soon as you can, and just ask
a nursery staff person for them.
We have limited space at the
nursery, so it is very helpful if you
pick up your veggies sooner
rather than later. :)

Here’s to springing into spring!

that vou pick up. And for those

who are not able to pick up
your starts on Friday after-

noons, please know that we do
keep them for you, so come on

~Meredith Hartwell,

Garden Starts CSA

coordinator

Email: flaggardenstarts@gmail.com
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Mustard Greens ~
‘Osaka Purple’

Mustard greens add a special zest
to salads. Light cooking removes
the hot taste, for a healthful side
dish. Matures 12-14" tall, and has
medium-green leaves tinged with
purple-red veins. Frost hardy. Can
be grown in a container. Harvest
outer leaves first.
Days to Maturity: 21 baby, 40

This week’s share cont. other side....
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Here’s a little something Anne wrote
in 2009 about one of my favorite
veggies! Enjoy!

Often times people aren’t sure what
to do with mustard greens, so I
wanted to give them a little promo-
tion. Mustard greens are an abso-
lutely delicious member of the cab-
bage family. The whole plant can be
cut at once or the individual outer

leaves can be picked for a cut-and-
come-again harvest. The young
leaves, four to five inches long, are
mild-flavored and can be eaten raw
in salads. The older leaves taste
better when prepared as cooked
greens.

Try them baked in pastas, soups, or
stir fry—yum! Mustard greens are
often attacked by flea beetles, so
keep an eye on them. If you are not
interested in growing them for food,
try them as a trap crop.

Mustard Greens Recipe

1/2 cup thinly sliced onions

2 cloves garlic, minced

1 Tbsp olive oil

1 pound mustard greens, washed and torn into
large pieces

2 to 3 Tbsp chicken broth or vegetable broth
1/4 teaspoon salt

1/4 teaspoon pepper

1/4 teaspoon dark sesame oil

Sauté onions in olive oil over medium heat
until the onions begin to brown and caramel-
ize, about 5 to 10 minutes. Add the minced
garlic and cook a minute more, until fragrant.
Add the mustard greens and broth and cook
until the mustard greens are just barely
wilted. Toss with sesame oil. Season with salt
and pepper.



This Week’s Share,
continued:

Lettuce ~ ‘Rouge D’Hiver’

Rouge D'Hiver is an heirloom
variety with good flavor. Heir-
looms are seeds that have been
saved and passed down from gen-
eration to generation. The leaves
are tinted medium-red. Popular for
baby leaf salads, with good re-
growth. Tolerant to cold, but avoid
hot weather 0 plant in partial
shade if possible, or mulch well.
Days to Maturity: 28 baby, 58
full size

Lettuce ~‘Red Oak’ (also
called ‘Red Saladbowl’)

Radiant burgundy red leaves,
deeply lobed, delicate leaves form
a large, full rosette. Slow to bolt
and stays mild and non-bitter.
Color is most spectacular in cool
weather, but grows well spring,
summer and fall. All lettuce:
harvest outer leaves first.
Days to Maturity: 28 baby, 51

Broccoli ~ ‘Arcadia’

A rugged, vigorous broccoli with
mid-late maturity. Big plants with
heavy, very firm, dark green,
domed heads with a unique
"frosted" appearance. Resistant to
head rot, brown bead, downy
mildew, and tolerant of heat and
cold stress. Has edible flowers:
harvest when yellow or white flow-
ers open. Add to pasta, salads, &
poached fish.

Days to Maturity: 63 full size

Broccoli ~ ‘Windsor’
OWi ndsor 6 is
widely adapted to many climates.
This versatile, early variety pro-
duces beautiful, heavy, medium
small, beaded, blue-green domes
from spring, summer and fall plant-
ings. Medium tall plants tolerate
both heat and cold. Well protected
heads are tolerant to downy mil-
dew, brown bead and head rot.
Days to Maturity: 56 full size

Cauliflower ~ ‘Fremont’
The best early white cauliflower,
with dependable production and
adaptability to different soils and
weather. Uniform maturity. Self-
blanching type with a big plant.

Days to maturity: 62

hea

1ASSICAS ~

Broccoli, cauliflower, Asian with plenty of ventilation on deficient in minor elements.

greens and mustard greens
make up a group of cool
season vegetables known as
Brassicas, or cole crops.
They are cold hardy and
grow best in the spring and
fall, and can have the ten-
dency to bolt with too much
heat. If possible, especially
with the broccoli and cauli-
flower, plant in a shady or
partly-sunny spot, keep the
soil moist, and mulch them
well. The Asian greens and
mustards can tolerate full
sun.

Another possibility is to
form a hoop house covered
by shade cloth (not plastic)

both ends over the broc and
cauliflower to keep the soil
and plants cooler. A wide

range of soils are suitable for

Brassicas, but fertile well-
drained soils are best. They
are heavy feeders and do
best in a soil enriched with
plenty of organic matter.
While the entire above-
ground portion of Asian
greens and mustards are
tasty, the edible parts of
broccoli and cauliflower are
the flower heads. During
flower head development,
the plants are sensitive to
environmental and nutri-
tional stress and elements
and can easily become

Stir-fried chicken and Asian greens recipe:

12 ounces boned, skinned chicken breast halves

2 tbsps dry sherry, 3/4 cup chicken broth

1 tbsp soy sauce, 1 tbsp cornstarch

1/4 tsp white pepper, 1 tbsp vegetable oil

1 1b Asian greens or mustard greens

1 tbsp minced garlic, 1 tbsp minced fresh ginger

1. Rinse chicken and pat dry. Cut crosswise into strips
about 1/8 inch thick and 2 to 3 inches long. In a bowl,
mix chicken with sherry. In another small bowl, mix
broth, soy sauce, cornstarch, and white pepper.

2. Cut leaves and stalks diagonally or crosswise into
1/4-inch-thick slices; separate leaves from stalks. Cut
greens into 3-inch lengths, separating leaves and thin
stems from thicker stems or stalks. If any pieces are

thicker than 1/2 inch, cut to that thickness.

3. Set a 14- to 16-inch wok or 12-inch frying pan over
high heat. When hot, stir in the thick stem pieces and
3 tablespoons water. Cover and cook until pieces are
tender-crisp to bite, 2 to 3 minutes. Add the leaves and
thin stems and stir until leaves are barely wilted, 1 to 2
minutes; pour mixture into a bowl.

4. Return pan to high heat. When it's hot and any lig-
uid has evaporated, add oil, garlic, and ginger; stir
until garlic begins to brown, about 30 seconds. Add
chicken and stir until no longer pink in the center (cut
to test), 2 to 3 minutes. Stir broth mixture and add to
pan; stir until boiling. Return greens to pan and stir
until hot. Add salt to taste and pour into a serving
bowl. Add chicken to stir-fried greens and you have a
quick one-pan meal. Serve with hot cooked rice.

To ensure proper growth
and adequate nutrients, at
least part of the fertilizer
material should be compost
or a balanced organic fertil-
izer. Apply a dilution of
seaweed extract or fish
emulsion when you trans-
plant your starts, and then
isi de dresso
fertilizer when the heads
start to form on the broccoli
and cauliflower. Side dress
around the rest of your
transplants at that time as
well, mixing the compost
and/or organic fertilizer into
the top few inches of soil
next to the plant.

The Garden Starts CSA is a
collaboration between Na-
tive Plant and Seed Nursery
and Mt. Meadow Farm.

Join the Nursery’s facebook
page to stay updated about
events, lectures, native plant
information, and photos of
wildflowers & the Garden
Starts!

For more
information, call
(928) 773-9406 .

Note to Members:

The Garden Starts CSA
recycles! Please bring your
flats and empty 6-packs
back during the next pick-
up and | 61 I I




