Dear Farm Share Members,
Thanks to everyone who came out to the Westbury Garden yesterday to go on farm tours, pick
strawberries, and visit with Westbury farmers and Plant it Forward staff. It was a beautiful and windy
day and we had a wonderful time! We had farm tours every 15 minutes or so. Groups of 10-15 learned
about our program and garden at Westbury, learned about our strawberry project with Texas Ag
Extension, and then were able to pick their own container of strawberries. Once their container was full,
they weighed and recorded the weight of the strawberries. The total amount of strawberries picked on
Sunday was…drum roll please…. 436 oz. or 27.25 lbs.! These data will be given to the Texas Ag Extension.
We also munched on a salad made mostly of Plant It Forward produce. We received feedback from a few
folks that this was just what they needed to get them out to the farm. Other folks were happy that their
children were able to make a connection between their weekly vegetables and the farm where they are
grown. Those who did not make it- you were missed and we hope you make it to the next event.
Please click here to view all pictures from Sunday. Photography courtesy of Sirel White.
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RECIPES
These are the most bountiful vegetables this week: kale, Swiss chard, beets, carrots, lettuce and parsley. Included
below are recipes for Passover and recipes for Easter.
http://www.foodandwine.com/passover-recipes
http://www.foodnetwork.com/videos/players/food-network-easter-celebration.vc.html?ic1=tbla
Here are some of our favorite food sites/blogs for your cooking needs in the next week:
http://www.emmaslittlekitchen.com/
http://food52.com/
http://www.princesstofu.com/
Tzimmes
3 pounds sweet potatoes (about 4 large),
peeled and cut into chunks
2 pounds medium carrots, cut into 1/2-inch
chunks
1 package (12 ounces) pitted dried plums,
halved
1 cup orange juice
1 cup water
1/4 cup honey
1/4 cup packed brown sugar
2 teaspoons ground cinnamon
1/4 cup butter, cubed

In a greased 13-in. x 9-in. baking dish, combine the sweet
potatoes, carrots and plums. Combine the orange juice, water,
honey, brown sugar and cinnamon; pour over vegetables.
Cover and bake at 350° for 1 hour. Uncover; dot with butter.
Bake 45-60 minutes longer, carefully stirring every 15 minutes,
or until vegetables are tender and sauce is thickened. Yield: 12
servings.
http://www.tasteofhome.com/recipes/tzimmes#ixzz3Vz6I5H7O

Another Tzimmes recipe: http://www.foodnetwork.com/recipes/millies-tzimmes-recipe.html
Passover Vegetable Cups
onion, chopped and sautéed in butter
2 (10 ounce) packages frozen chopped broccoli (use any
farm greens here- spinach, beet greens, kale, etc.)
4 carrots, peeled and grated
1⁄2 cup matzo meal
4 eggs
1 teaspoon salt
1⁄8 teaspoon pepper
2 tablespoons Passover instant mushroom soup mix or
2 tablespoons chicken soup powder

Cook broccoli until defrosted and drain well.
Add all ingredients and mix well.
Put mixture into greased muffin tins.
Bake 40-50 minutes in a preheated 350F oven.
http://www.food.com/recipe/passover-vegetable-cups185170

Baked Parsnips with Brown Sugar
4 cups diced cooked parsnips
Place parsnips in a greased baking dish. Pour melted butter over
1/4 cup melted butter
parsnips. Combine sugar and mustard; sprinkle over parsnips. Bake at
1/2 cup light brown sugar,
400° for 20 minutes.
packed
1 teaspoon dry mustard
Serves 6 to 8.
http://southernfood.about.com/od/vegetablerecipes/r/bl31011w.htm
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Butter Braised Radishes
1-3/4 lb. radishes (about 2
bunches), tops removed and
reserved
1-1/2 Tbs. unsalted butter
2/3 cup lower-salt chicken or
vegetable broth
1 Tbs. cider vinegar
1 tsp. granulated sugar
Kosher salt

Trim the radishes and slice them crosswise into 1/3-inch-thick rounds. Trim
and discard the stems from a small handful of the tops, wash the leaves
thoroughly, pat dry, and then finely chop enough to measure 2 Tbs. (Save the
rest of the tops for another use.)
In a 10-inch skillet, melt the butter over medium heat. Add the radishes and
cook, stirring occasionally, until they begin to soften, 5 to 7 minutes. Add the
broth. Bring to a simmer, cover, and cook until the radishes are crisp-tender,
5 to 7 minutes. Uncover, raise the heat to high, and add the vinegar, sugar,
and 1/2 tsp. salt. Cook, stirring occasionally, until the liquid is reduced to a
glaze, 2 to 3 minutes. Garnish with the chopped leaves and serve.
http://www.finecooking.com/recipes/butter-braisedradishes.aspx?nterms=53246,50088

Lamb with Spinach and Onions
http://www.tasteofhome.com/recipes/lamb-with-spinach-and-onions
Creamy Spring Peas with Pancetta
Kosher salt
2 cups shelled fresh English peas or thawed
frozen peas (about 10 ounces)
1 pound sugar snap peas, trimmed
1/4 pound snow peas, trimmed and thinly
sliced
4 ounces pancetta, chopped
2 tablespoons all-purpose flour
1 1/2 cups low-sodium chicken broth
1/2 cup heavy cream
Juice of 1 lemon
Freshly ground pepper

Bring a large pot of salted water to a boil over high heat. Fill a large
bowl with ice water. If using fresh English peas, add to the boiling
water and cook until tender, about 1 minute. Add the snap peas
and cook until bright green, about 2 minutes, then add the snow
peas and cook 30 seconds. Drain the peas and plunge into the ice
water to cool.

Read more at:
http://www.foodnetwork.com/recipes/foodnetwork-kitchens/creamy-spring-peas-withpancetta-recipe.html?oc=linkback

Drain the peas, shaking off the excess water, then add to the skillet
(if using frozen peas, add them here). Cook, stirring, until heated
through, 3 to 5 minutes. Stir in the lemon juice and season with salt
and pepper. Transfer to a serving bowl and top with the pancetta.

Cook the pancetta in a large skillet over medium heat until crisp, 8
to 10 minutes. Transfer to a paper towel-lined plate with a slotted
spoon. Add the flour to the drippings in the skillet and cook,
whisking, until toasted, about 1 minute. Whisk in the chicken broth
and cream and cook until reduced by one-third, about 6 minutes.

Read more at: http://www.foodnetwork.com/recipes/foodnetwork-kitchens/creamy-spring-peas-with-pancettarecipe.html?oc=linkback
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Veggie ID
Snow peas
http://www.thekitchn.com/whats-the-differencebetween-snow-peas-sugar-snap-peas-and-englishpeas-ingredient-intelligence-205118

Sugar Snap Peas
http://www.thekitchn.com/whats-the-differencebetween-snow-peas-sugar-snap-peas-and-englishpeas-ingredient-intelligence-205118

Tatsoi
Tatsoi is also known as a spinach mustard or rosette
bok choy. It is a great addition to american and asian
dishes such as stir fry’s or salads.
http://food52.com/blog/6220-tatsoi-is-the-newspinach-haven-t-you-heard

Turnips
Turnips are delicious! Add the root and the greens to
soups. Roast the roots. Saute the greens.
http://plant-it-forward.org/tag/turnips/
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Parsley
You can do a lot with parsley. Add it to salads, soups,
pesto, etc. Check out this site:
http://www.simplyrecipes.com/recipes/ingredient/parsley/

Dill
Roasted Sweet Poatatoes with dill recipe:
http://www.theyummylife.com/Roasted_Sweet_Potatoes
Baked salmon with dill sauce:
http://www.marthastewart.com/1033633/roasted-salmonkale-and-cabbage
Dill when it flowers.
Beautiful and tasty!
Dill (not to be confused
with fennel)
Bok Choy (Chinese cabbage)
Plant It Forward Farmers grow a
couple different varieties. Some
purple, some green.
This is a great recipe that calls for
regular cabbage, but using bok choy
is delicious:
http://www.marthastewart.com/103
3633/roasted-salmon-kale-andcabbage

Collard Greens
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French Sorrel

Parsnips
Parnsips- do
not eat the
greens!

Parsnips are the only root vegetables that
Plant it Forward grows that have inedible
greens. When you receive parsnips their
greens should already have been removed.
The roots are delicious, however, and can
be roasted or added to soups.
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Swiss Chard

This is the most beautiful
and one of the most nutritious greens! Swiss chard can
be enjoyed as an ornamental plant or eaten!

Swiss Chard with Red Lentils and Carrots
4 to 6 servings
1 Tbsp. olive oil

Cook brown rice according to package directions. You
will need 2/3 cups dry rice to yield 2 cups cooked.
Cook lentils according to package directions. You will
need ½ cup of each type of lentil to yield 1 cup cooked.
Steam the Swiss chard on medium heat for about 10
minutes.

1 medium yellow onion, diced
2 cloves garlic, minced
1 cup vegetable stock
1 cup carrots, sliced, reserve a few slices for garnish
1 cup red lentils, cooked
1 cup brown lentils, cooked
2 cups brown rice, cooked
Sea salt to taste
Freshly ground black pepper to taste

Heat the oil in a large saucepan over medium heat and
sauté the onion and garlic until the onion is translucent.
Add the vegetable stock, carrots, lentils, rice, salt,
pepper, and cayenne, and simmer, covered for 10-15
minutes.
Place the lentil rice mixture into a mold (small bowl
will work), invert onto plate forming a mound, and
cover with Swiss chard. Garnish with carrots and
tomatoes.

¼ tsp. cayenne
2 cups Swiss chard, chopped and steamed
½ cup cherry tomatoes for garnish, sliced
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