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Five Oaks Farm

www.5oaksfarm.com

Hello Friends

Happy belated spring! So glad to have you as part of our garden and sharing in our CSA this season.  

It’s been a bit of a different start this year with the cold, wet weather but it is amazing what goes on under the ground. Rest assured the plants are happy and ready to spring forth with bounty as it warms up!

This week in your basket you’ll find:

Bibb Butter Lettuce (our friends Chelsea and Sam started these at 5 Oaks this winter!)

Red Cherry Belle Radishes and Yellow Zlata Radish (from Poland)

Rainbow Chard & Kale(fun fact: chard is part of the beet family)

Mesclun and wild arugula mix 

Spinach

Fresh Mixed Herbs (great mixed with butter)

*Wow, that’s a lot of greens. Don’t feel overwhelmed. Just remember spring brings us greens that will fade quickly with the long hot days of summer! Enjoy.

Butter Lettuce And Radish Salad with Lemon-Garlic Vinaigrette

2 tbsp fresh lemon juice

½ tsp sherry vinegar (apples cider or balsamic work also)

½ tsp sugar

1 clove garlic, minced

1 tsp finely grated lemon zest

¼ tsp salt

¼ C canola or olive oil

Fresh ground pepper to taste

Butter lettuce

12 radishes

¼ C mixed fresh herbs

Grated parmesan cheese

In small bowl, whish together lemon juice, vinegar, sugar, 2 tbsp water, garlic, lemon zest, salt and pepper.  Gradually whisk in oil.  In large bowl, toss together lettuce, radishes, herbs, and dressing.  Top with Parmesan cheese. 

Lovely Rainbow Chard& Kale

2 tablespoons raisins

4 tablespoons extra virgin olive oil

4 garlic cloves rushed or finely minced

1 nice bunch Chard, thick stems trimed

1/4 small onion  finely chopped

 1 tablespoon chopped fresh parsley 

2 tablespoons pine nuts

 Splash of balsamic vinegar

Toasted baguette (optional)

Place raisins in small bowl. Pour enough warm water over to cover. Let stand while you cook. Drain before adding to chard. Chop chard. Heat 4 tablespoons oil in large skillet over medium heat. Add onion and minced garlic and sauté until onion is tender. We usually add the crispy part of the chard now too.  Next, add chard leaves and parsley and stir 1 minute. Increase heat to high; add pine nuts, raisins. Stir 2 minutes or until soft but not mushy. Season to taste with balsamic, salt and pepper. If it gets a bit soft serve on toasted baguette rounds with lots of garlic and olive oil. 

Did we mention one of our most favorite sandwiches? Crunchy white bread, Pecorino cheese, arugula mix and truffle oil…

*Please note: We mostly cook by taste and suggest you do to! Many thanks to family, friends, books and magazines for the recipes they’ve inspired. 

Please return your basket to us by Wed. if possible. You can give them to us when our paths cross or drop them at the White Salomon DOL (corner of Jewett and Main), 1516 Sherman Ave in Hood River or at the farm! If you have any thoughts or questions just call or drop us an email.
Thanks again and enjoy your weekend!

Lisa, Andrea, Griffin, and Charlotte, Rachael & Sonnie (our happy garden dogs!)

5 Oaks Farm is located in Underwood, WA and is the original 

Isabelle & Ed Underwood Homestead.
