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Five Oaks Farm

www.5oaksfarm.com

Hello

At last, warmth! Hope you’re enjoying it as much as we are. For those of you joining us this week, we are so glad to have you as part of our garden and sharing in our CSA this season!

This week in your basket you’ll find:

Bibb Butter Lettuce 

Mixed Red Cherry Belle, Easter and Yellow Zlata Radishes

Kale

Rhubarb

Fresh Mixed Herbs (nice added to a vinaigrette)

*Please note: something got the best of our radishes! The texture is a bit off but the flavor great…. perhaps the hot & cold weather we’ve had? We suggest you slice these thin or grate into a salad or slaw. Rice vinegar with sesame seeds & salt is also a tasty option.

Kale with Garlic and Cranberries

2 pounds kale leaves coarsely chopped (stems and center ribs discarded if thick)

1 tbsp minced garlic

5 tbsp olive oil

½ C dried cranberries

Cook kale in a pot of boiling salted water, uncovered, until almost tender, 5 to 7 mins.  Drain in colander and run cold water over kale to stop cooking.  

Cook garlic in olive oil in same pot over medium heat until fragrant, about 30 seconds.  Add kale, dried cranberries, salt and pepper, and cook, tossing frequently with tongs, until kale is heated through and tender, 4 to 6 mins.  

Rhubarb Pancakes

3/4 cup finely diced rhubarb 

1/2 cup applesauce 

1 tsp ground cinnamon 

1/2 tsp ground ginger 

2 cups pancake batter  (we all seem to have our favorite!)

Mix up two cups of your favorite pancake batter according to recipe; fold in the rhubarb, applesauce, cinnamon and ginger. Cook batter on a hot skillet and serve with yogurt, maple syrup or your favorite fresh fruit, jam or jelly.
*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. If you have any favorite recipes to share please email or drop them in your basket to us!

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.

*Refresher Tip: Plunge greens, radishes and herbs in water and they will per back up nicely.

Hope you’re all well and having some summertime fun.

Enjoy!

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.
