The Winter-Spring 2016 Farm Share season begins January 11th. Choose between a 20-week
season for $507 or a 5-week mini-season for $132. (A 5-week mini-season makes a healthy gift!)
Sign-up here!

Happy Holidays to all our members,
Thank you all for your support in 2015. I hope you have enjoyed your commitment to
healthy eating! I know that I love getting those good fresh vegetables, week after week and
have really missed them when I couldn’t get there. So from all of us at Plant It Forward thank
you for your support in 2015 and hope that you will continue to eat well where ever you
celebrate.

--Teresa, Kassy, Randi, Michael, Cathy, Albert, Adrien, Christine, Alimasi, Habi, Sarment, Elody, Constant, Guy and Roy

P.S. DON’T FORGET THAT THE WEDNESDAY PICKUP WILL BE AVAILABLE BY NOON.
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“What are all these different greens??!!” is a question we’ve been getting a lot, so here
is a brief guide to the different greens that have been in the shares lately. My go-to site for
produce descriptions is a California Produce Wholesaler called Specialty Produce. I don’t know
who keeps up this encyclopedia of information, but I love browsing there. I’ve listed 11 greens
that you might be seeing in your share or at the market. I left out all the lettuces and mescalin
mix, so if you don’t see your greens on this list, that might be what it is. If you still can’t
identify it, send me a picture and your pick up location and I’ll check with the farmer.
Happy winter eating – remember, in Houston, winter is the season for Greens!!!

Mizuna is has long, broad, serrated and deeply cut satin finished leaves with thin trailing
stems that meet at its root base. Mizuna's flavors can be characterized as piquant and
bright with a subtle earthiness.

Mustard greens have broad, wavy frilled leaves with longitudinal veins. Upright leaves are
supported by thin pale green stems. Mustard greens have a distinct, succulent, crunchy and
yet tender texture. Their flavor is robust with bold peppery nuances.

Arugula consists of vibrant green leaves attached to a pale creamy green hued stem. The
leaves are lobed and can be harvested when young and mild in flavor or when fully mature
at 3 or 4 inches in length. Arugula offers an herbaceous, peppery flavor with nuances of
nuts and mustard. Leaves allowed to mature too long on the arugula plant will become
bitter in taste. The pungent flavor of arugula is due to its high content of sulfur containing
compounds known as glucosinolates.
Sylvetta arugula is also commonly known as "Wild" arugula or rocket. This wild type of
arugula grows about half the size of non-wild arugula and has deeply lobed leaves.
Classified as a perennial, Sylvetta arugula is cold hardy and has a tender texture. Sylvetta
arugula offers a more pungent peppery flavor than other arugula varieties.

Greens Swiss chard has broad wavy and crinkled green leaves with snow white stalks and
veins flowing throughout the foliage. Those veins act as nutritional dispersers to the rest of
the plant, as the food production occurs in the leaves. The leaves are succulent and tender,
their flavor far more mellow than other varieties, which is why Green Swiss chard has
been nicknamed "Butter chard". The white stalks are equally more edible and favorable to
the palate, lacking the bitterness common with colored varieties
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Rainbow Swiss chard is distinguished by its bouquet of wrinkled, slightly savoyed rich
green and bronze leaves and bright colored stems. The leaves grow upright and tall from a
dense rosette of ribbed stems in a myriad of colors including gold, pink, orange, purple,
red, and white with bright and pastel variations. Rainbow Swiss chard is not unique from
other chards in its subtle earthy flavors along with slight notes of tang, due to its betalain
pigment content. The leaves are succulent and tender when young, the stems, fibrous and sometimes bitter and
inedible
Collard greens are a headless forming cabbage, similar to kale. Their leaves are broad,
paddle-shaped and grey green to deep green in color with contrasting succulent white ribs
and veins. Their flavor is assertive, almost alkaline and true to its family, cruciferous in
nature. Collard greens should be chewy in texture, a sign of good water content and
freshness. Late winter and early spring provide the sweetest and most tender Collard
greens.
Flavorful Tuscan Kale, also called cavolo nero (meaning black cabbage in Italian),
produces rich, grayish-green to deep green leaves that are characteristically crinkly.
Tuscan kale is chewier than Swiss chard, sweeter in taste than collard greens and milder in
flavor than peppery mustard greens.
Lecano kale, also known as Toscano kale has deep dark green leaves that are supersavoyed, long and narrow with a striking blue-grey color. It is one of the most robust and
vigorous growers in the kale family. - See more at:
http://www.specialtyproduce.com/produce/Lecano_Kale_5130.php#sthash.8Hs0yiZn.dpuf
Red Russian kale grows in a large loose rosette shape that ranges from .3-.5 meters tall.
This variety is easily recognized by its richly colored burgundy stems and purple tinted
leaves. They are flat and toothed like an oak leaf with an overall dark green color and
deep red veins. Red Russian kale offers a mild nutty flavor that is slightly sweet and
earthy with a hearty texture. When choosing Red Russian kale look for fresh, bright, firm
leaves.
French sorrel is the benchmark sorrel variety and an indispensable green in French
cooking. Its long broad kelly green leaves are earthy and succulent with lemon undertones
and a sharp mineral finish which may be due to its high oxalic acid content.

If you want to see the plans for the next few months – check out this link on our website.
http://plant-it-forward.org/wp-content/uploads/2013/12/Crops-coming-up-Jan-May.pdf
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RECIPES
Green Borscht (Ukrainian Sorrel Soup)
http://boisdejasmin.com/2012/05/tasting-spring-green-borschtukrainian-sorrel-soup.html
Serves 5-6
Ingredients:
2 Tablespoons butter
1 medium onion, diced in small cubes
1 large carrot, diced in small cubes
2 medium potatoes, diced in large cubes
7 cups chicken stock (homemade or store bought)
1 bay leaf
2 cups sorrel, thick stems removed, sliced in ½” pieces
Salt, pepper to taste
Garnish:
Minced parsley, dill, chervil, chives (a mix of whatever is available)
½ of a hard-boiled egg per person, diced
Sour cream
Method:
Melt butter in a soup pot that would be large enough to accommodate all of the ingredients. When the butter is
completely liquid, turn the heat to medium and add onions and carrots. Sauté, stirring from time to time, till the
onions become transparent and lose their raw scent, about 5 minutes. The vegetables shouldn’t brown.
Add chicken stock all at once and once it comes to boil, skim the foam and add potatoes. Cook on medium heat
till the potatoes can be pierced easily with a fork, about 15-20 minutes. Add bay leaf and salt to taste. Add sorrel
and watch it turn from bright emerald to khaki green. Add more salt if needed as well as freshly ground black
pepper. When sorrel is soft—this should take about 7 minutes, add minced herbs and turn off the heat.
Serve green borsch garnished with more herbs, diced hard-boiled egg and sour cream. I love to have a slice of
buttered rye bread on the side. In Russia, green borscht is usually served with vatrushki, small cheese filled
pastries.
Photography by Bois de Jasmin, all rights reserved.
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