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Volunteer Opportunities:

Workday next Saturday, October 21,
9 to 12... And then Garlic Planting the week
after!
Important Shareholder Meeting!

Sunday, October 22, at 4 p.m., we will
gather at the farm to elect four new Core
Group members and discuss other issues.

What's in Your Share

Fennel
Carrots
Spinach
Celery
Cilantro & dill
Salad Mix
Swiss Chard
Green Peppers
Garlic

Onion
Radishes
Turnips

Arugula will be offered extra

Fennel

I know several of you absolutely love fennel, but
many may not have tried it yet.

Fennel is an herb with an anise or black licorice
flavor. Fennel forms a bulb, leaves and seeds that are
edible. We will be offering the fennel bulb primarily.

Use a fennel bulb like you would use celery. The
texture is similar. It can be baked, steamed, sautéed or
grilled, and is also wonderful in salads. Try it with a
tomato sauce or a salsa verde.

Here’s a quick recipe to get you started:

Preheat oven to 325. Trim and quarter your
fennel bulb and steam for 10 minutes. Rub a baking dish
with butter or olive oil. Arrange steamed fennel in dish
and dot with butter, or drizzle with oil. Season with salt
and pepper (add dry white wine for added flavor and
moisture). Cover and bake for 20 minutes. Remove
cover. Baste with its own juices. Add parmesan cheese
and continue baking until completely tender, about 10
more minutes.

Crops on the way:
Lettuce, scallions, beets, bok choy,
... and peas in about three to four weeks!

Later, cabbage, broccoli, and kale... leeks
and winter squash!




