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Five Oaks Farm

www.5oaksfarm.com

Happy Friday to you!

Yes, summer at last! The garden is so happy and we find these cool mornings just delightful. Hope you’re enjoying it too.

This week in your basket you’ll find:

Baby new potatoes (Swedish peanut)

Bibb Butter Lettuce 

Kale

Rhubarb (rhubarb is a really nice bridge till tree fruit season)

Strawberries

Mint, Rosemary and Lavender

Strawberry Rhubarb Crisp

Topping

1/4 cup old-fashioned oats

1/3 cup all purpose flour

1/4 cup (packed) golden brown sugar

1/4 cup sliced almonds

1/8 teaspoon ground nutmeg

Generous pinch of salt

3 tablespoons chilled unsalted butter, cut into 1/2-inch cubes: more as needed.

Filling

2 1/2 cups 1/2-inch-thick slices fresh rhubarb 

1 pint halved strawberries

1/2 cup sugar 

1/4 cup orange juice

1 tablespoons all purpose flour

1 teaspoons grated orange peel

1/4 teaspoon (scant) ground cardamom

1/4 teaspoon ground nutmeg

Sweetened whipped cream for topping

For topping: Mix first 6 ingredients in medium bowl. Add butter; rub in with fingertips until moist clumps form.

For filling:  Preheat oven to 375°F. Butter 8 x 8-ish pan. Combine all ingredients except whipped cream in large bowl; stir to blend. Let stand until juices form, about 15 minutes.

Pour rhubarb mixture and juices into pan. Sprinkle topping evenly over mixture in each. Bake until topping is golden brown and crisp and filling is bubbling thickly around edges, about 45 minutes. Serve warm with sweetened whipped cream.

Margarita Mojito

1 can limeade

1 can cold water

1 handful mint

1/2 can white rum (make a nice kids drink without)

*use the limeade can as a measuring tool!

Place all ingredients in a blender. Blend. Pour over ice and serve with sprig of mint as a stirrer. Our favorite speedy refresher!

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.

Next Friday is the 4th of July! We’ll be delivering on Thursday to help start out your holiday weekend. Please let us know if that changes anything for you.

Oh, a bit more fun news – the recipes will also be on our website so you can check in on your off week or in the future! 

Enjoy your weekend!

Many thanks,

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.
