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Five Oaks Farm

www.5oaksfarm.com

Happy 4th of July! Hope you enjoy the long weekend…
This week in your basket you’ll find:

Baby new potatoes (Swedish peanut and little reds)

Lettuce Mix (bibb, lattuga)

Arugula

Basil

Kale

Mint

Herb mix

Arugula And Mint Salad With Oil-Cured Black Olives, Oranges, And Ricotta Salata
1/8 cup fresh orange juice

1 small minced shallots

1/2 tablespoon red wine vinegar

1/2 tablespoon fresh lemon juice

1/2 teaspoon finely grated orange peel

1/8 cup extra-virgin olive oil

1/4 cup thinly sliced red onion (about 1/2 medium)

1 large oranges

2 cups arugula 

1/4 cup fresh mint leaves

1/8 cup thinly sliced pitted oil-cured black olives (about 6-8 olives)

1/2 cup ricotta salata (salted dry ricotta cheese) or parmesan

** cut into 1 1/2-inch-long, 1/4-inch-thick slices 

Whisk first 6 ingredients in small bowl. Gradually whisk in oil. Season with salt and pepper. Bring to room temperature and rewhisk before using.

Place onion in large bowl. Add 1/3 of dressing; toss. Let marinate 20 minutes.

Cut off peel and pith from oranges. Cut orange crosswise into 8 slices.

Add arugula, mint, and olives to bowl with onion; sprinkle with salt and pepper and toss. Add remaining dressing; toss. Divide salad amongst plates. Tuck orange slices and ricotta salata slices into salads.

Kale with Ginger and Garlic

2 tbsps olive oil

3 cloves of garlic crushed

2 tablespoons fresh unpeeled ginger grated

1 bunch of kale

1 small handful raisins

Remove the centre core from the kale and chop the leaves finely. Heat a wok and add the oil. When hot add the garlic and ginger. Stir for a few seconds until the aroma is released then add the kale. Cook over a strong heat until it wilts.  Add raisins and serve. 

Basil Pesto

2 handfuls of basil

3 cloves garlic

Olive oil

2 tsp coarse salt

Pine nuts (Walnuts can also be used)

1/2 cup parmesan cheese

Finely chop garlic. Finely chop basil. Mix with oil and salt. Lightly toast nuts, then crush. Mix all together. Add cheese. Toss with pasta, or serve on fish, chicken or bread!

Another easy basil option…Basil butter…Chop basil finely, mix with soft butter. Keep in fridge for bread, pasta, fish or veggies on the grill. One of our summer staples!

Please return your basket to us soon as were getting low! 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 by the mailbox in Hood River or at the farm.

Many thanks and happy summer, 

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