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PICK-YOUR-OWN INFORMATION 
NEW expanded hours! Pick-your-own crops can be harvested at the farm Monday through Friday, 10AM to 3PM and 
even later on CSA pick-up days, Mondays & Thursdays, til 7PM. You will find pick-your-own crops listed in our 
newsletter, on our website and at the farm’s pick-up shed. At the farm’s shed you will also find scissors for cutting flowers 
and containers for picking.  Follow the painted signs in the fields behind our large red barn to locate the crops. If you are new 
to our farm, you may want to come to your first PYO experience during pick-up hours so we can orient you (but if not, it is 
fairly self explanatory). If you are unable to harvest due to health reasons, please let us know prior to your arrival and we can 
harvest for you. 
 
Our expanded hours are an experiment this year, so please let us know how they are working for you and if you have any 
suggestions for us to make the information clear and accessible since we won’t be “manning” the pick-up shed during your 
visit. 
 
Please note the following requests:   
1) Pick only those items on the list.  While other crops may appear ready they may be recovering or ripening 
2) Please only harvest the amount posted so that everyone gets a share 
3)  We appreciate your walking carefully between the beds.  Supervised children are welcomed.   
 

PYO CROPS AVAILABLE NOW  
·  Culinary Herbs – oregano, chives, thyme, lemongrass, mint, anise and more. Cut what you need from the raised 

beds in front of the pick-up shed. Available throughout the CSA season. 
·  Beginning on Wednesday, June 30: Snap Peas - available for approximately 3 weeks. Full shares: 1 quart; Small 

shares: 1 pint 
 

LOST & FOUND 
Women’s silver Fossil watch, 
found at the farm 
 

JULY 4 SCHEDULE 
Monday, July 5 CSA distribution 
rescheduled for Tuesday, July 6. 
Thursday distributions remain as 
normal. 
 

SUPPORTED SHARES STILL AVAILABLE 
Thanks to generous donations from our shareholders, we have half-priced shares for 
households in need. If you know anyone that might benefit or have ties to 
organizations that help the underserved, please direct them to our website for 
information at www.wellspringcsa.com. 
 

FEEDBACK WANTED 
Please let us know if we are doing a good job! Your input helps us be the best CSA 
we can be. Thank you for sharing ideas, thoughts, suggestions, praise…we value it 
all! Send us an email, drop us a note, tell us at the CSA pick-up.  
 

CLAY OVEN BAKING THIS 
MONDAY 

Member Paul Markowitz will be 
baking sourdough bread at the 
farm on Monday, June 28 during 
pick-up hours. Come sample his 
delicious bread and become 
inspired to bake too! You are 
welcome to bring anything to 
put in the oven since we will 
have it fired up! 
 
 

 



 

MISSED SHARE OPTIONS 
We want you to get your veggies each week! If you know that you will miss a pick-up, please inform us 48 hours in 
advance so that you can choose from the following options:   
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We try to offer lots of options so you can find a few that work best for you. And always remember that if you are running 
late, JUST CALL by 5:30 for a bagged share. If you miss a pick up and we don’t hear from you, we donate your share to 
the food shelf. We are sorry to disappoint some folks who, after forgetting to pick up their share, would like to pick it up on 
a subsequent day. We cannot accommodate such a system that would in effect require us to harvest some shares twice and 
thus “cost” twice the volume of produce. With 150 members, this would be overwhelming and unsustainable. Thank you 
for your understanding! 
 

VOLUNTEERS NEEDED 
 
Help us hand weed your fall 
carrots and beets! This 
Tuesday, June 29 and 
Wednesday, June 30, 9AM-
4PM, weather allowing. 
Come for an hour or more! 
Please note we break for 
lunch from noon-1PM and 
wont weed then. Bring a hat, 
sunscreen, and drinking 
water. 
  

Overheard at CSA pick-up: 
“This is the best part of my week. I want to work 
here!” 
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Freezing Cilantro Cubes 
One way to save cilantro is to blend it up with some olive oil and freeze it in ice cube trays.   The cubes will 
keep for a long time in the freezer, and the fresh taste of cilantro can be enjoyed later in the season when you are 
making burritos or chili.   

Beets -Yogurt -Dill  recipe �
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Mixed Greens Middle-Eastern Style  
from "108 recipes/Gourmet Vegetarian Cooking", from Nyinga Institute  
(serves 4 - 6 people)  

4 bunches of any kind of greens, leaves sorted and washed, stems removed  
2 tbsp. olive oil  
2 tbsp. peanut oil  
1 large onion coarsely chopped or equivalent purple scallions 
8-10 garlic scapes, minced  
1/4 C fresh parsley, chopped  
1/4 C fresh cilantro, chopped  
2 tsp. ground cumin  
2 tbsp. sweet paprika  
1/8 - 1/4 tsp. cayenne (optional)  
2 C canned chopped tomatoes w/their juice  
1 tsp. salt  
   
Use a large pot with a tight fitting lid and heavy bottom. Coarsely chop greens. Heat oil and saute onion and 
garlic about 5 minutes, until soft. Stir in herbs and spices, and after a minute or so, add greens and salt. Stir 
vigorously to mix greens with onions and spices (the greens will shrink as they wilt, so you can add them by 
handfuls if they do not fit all at once). Turn heat to high, stir in tomatoes and their juice. Cover and bring to a boil, 
reduce heat to medium and simmer, covered, stirring often to prevent sticking. After about 40 minutes, taste for 
doneness. If greens are tender, reduce heat and simmer, uncovered, stirring frequently, until they are fairly dry, 
with only some liquid showing on the bottom of the pot when stirred aside. Do not leave them unattended until 
they are finished; they scorch easily.  

Pea, Spinach and Beet Salad  
adapted from Bon Appétit, May 2003 
serves 6 
 
2 fresh poblano chiles 
1/4 C fresh orange juice 
1/4 C olive oil 
1 tbsp. apple cider vinegar 
2 garlic scapes 
2 small beets  (washed, leaves removed) 
3 tbsp. fresh lime juice 
1pint peas 
3 C torn spinach leaves 
4 purple scallions 
5 large radishes, sliced paper-thin 
 
For dressing: Char chiles directly over gas flame or in broiler until blackened on all sides. Enclose in a paper bag 
10 minutes. Peel, seed, and coarsely chop. Combine with orange juice, oil, vinegar and garlic scapes in a 
blender, and blend until mixture is smooth and thick. Season to taste w/salt and pepper, cover and chill until 
cold, at least 1 hour and up to 1 day. 
 
For salad: Preheat oven to 400 degrees F. Wrap each beet tightly in foil; place directly on oven rack. Roast 
beets until tender when pierced with knife, about 50 minutes. Unwrap beets and cool completely, then peel 
[skins will slip right off]. Coarsely grate beets into medium bowl, toss with lime juice and season to taste with salt 
and pepper. Cover and let stand at room temperature at least 1 hour. Toss peas, spinach, scallions and radishes 
in large bowl with enough dressing to coat. Season with salt and pepper. Divide salad among plates; top with 
beets.  

 


