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In This Week’s Share  
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Caroline Rose,                          
mid-season apprentice 

The product of a Southern belle and a 
Yankee, split between the city and the 
country, and a lover of both cats and 
dogs, there are always two sides to 
Caroline Rose. A soon-to-be senior at 
Wellesley College, Caroline is fixing to 
take a break from the textbooks and 
get her hands dirty in some good ol' 
Vermont soil. After spending the past 
summer recording a CD in the Vermont 
countryside, Caroline fell in love with 
the state and its way of life and, may or 
may not, ever go back to her home on 
Long Island. Her other interests, 
passions, and/or hobbies include 
writing music, street busking, fire truck 
red, Southern fiction, the sound of an 
Irish fiddle, and taking trips without any 
maps, plans, or money. She likes to 
wake up to Johnny Cash and finds that 
the key to life lies somewhere in this 
motto: "Good food, good beer, good 
music, good people." 
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Garlic Scapes Tip 
Thank you to member Sandy Paritz for the 
following garlic scapes idea after eating at 
Duende, her favorite restaurant in 
Burlington.  “They cook garlic scape as 
follows: blanch whole garlic scape, brush 
with butter and grill –incredibly delicious. 
It tastes kind of like asparagus but 
different.” 



 

Farmer’s Notes 
Our latest planting of head lettuce has fallen to bottom rot due to moist, warm conditions. It is always 
frustrating to see a well-tended crop succumb to disease, but it happens. We’ve got more on the way, 
but it will take a few weeks before it is ready for harvest. In the meantime, we will be offering 
“teenage” salad mix – larger leaves that you will need to chop to make into bite sized salad pieces.  
 
A special thank you to CSA members Dick and Adele Corbett for helping us in the fields. They’ve 
come out in the hottest weather we’ve seen in years to bend over and pluck weeds, learn how to use a 
collinear hoe, and chat with the crew in the fields. Thank you for lightening our load and lending a 
hand!! Email mimi@wellspringcsa.com if you’d like to join us. 
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1 Tbsp sesame seeds 
1/2 cup chicken stock (or vegetable stock for vegetarian option) 
1 Tbsp soy sauce (use wheat-free soy sauce for gluten-free option) 
1 Tbsp dark sesame oil 
Peanut, canola, or grapeseed oil, or some other high smoke-point cooking oil 
Your share’s broccoli florets, rinsed, patted dry, cut into bite-sized pieces 
Summer Squashes 
2 cloves of garlic, minced (about 1 Tbsp) 
1 Tbsp minced fresh ginger 

�������

1 Toast the sesame seeds in a dry pan for about 3-5 minutes, remove from heat and put aside.                                               

2 Mix the stock, soy sauce, and dark sesame oil together in a small bowl, set aside. 

3 Heat 1 Tbsp of oil in a large, covered sauté pan on medium high heat. Add the broccoli and summer squash, stir to coat 

with the oil, Sauté for about a minute, and then add the ginger and garlic.  Sauté another minute.                                                  

4 Add the stock mixture to the pan. Bring to a simmer, reduce the heat and cover. Let cook for 2-3 minutes, until broccoli is 

still firm, but can be pierced with a fork. Remove from heat. Remove broccoli and squash with a slotted spoon to a bowl. 

Return pan to heat, increase heat to high and boil down the liquid until just a couple tablespoons remain. Turn off heat, return 

vegetables to the pan, add the toasted sesame seeds, and toss with the liquid. Serve over your favorite rice. 

 


