Dear Farm Share Members,
Below are pictures from the Farm Event on Sunday, April 26 th. It turned out to be a nice, cool, overcast day.
Some of the Fondren farmers, Constant, Adrien and Albert, lead groups of visitors on farm tours. We had gentle
Yoga classes and classes on how to attract beneficial insects to your garden. There was a craft table where
children planted a seed and drew a habitat for their new plant and some corn hole games as well. There was also
a farm stand set-up where Fondren farmers sold their produce to visitors and others passing by. All-in-all it was
a fun event for all. Our next farm tour will be in November, so please save the date for Sunday, November 15th!
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Upcoming Events:

HUG Field Trip to Nature's Way Gulf Coast Renewable Resources.
Sat, May 9
8:45 AM - 1:00 PM
Multi Service Center 1475 West Gray
The Houston Urban Gardeners - HUG - is having a field trip to Nature's Way Resources in Conroe. A bus will depart
from the Multi Service Center on W. Gray at 8:45am sharp, this Saturday, May 9th. We'll be home early afternoon. A
donation will be accepted. There will be a tour and time for purchasing - first come reservations. We should have
beautiful weather and a fascinating tour!
To reserve your space, contact: clark.neumann@gmail.com
BCO Farmers' Market Bike Ride
May 30, 2015 and June 13th, 2015
8 AM - Noon
Onion Creek
3106 White Oak Dr
Houston, TX 77007
Life in H-town is constantly evolving, in a large part thanks to our local Farmers Markets. Did you know many of our local
restaurateurs shop at the Farmers Markets each week for handcrafted cheeses, local produce, baked goods and locally
sourced organic meats? Our job is to pedal fast enough to beat them to the market but slow enough to enjoy the ride :)).
No problem for us! We’ll use the side streets, trails, and residential areas in the heart of Houston to meander our way
around.
This is a very social ride (we chat a lot) and all levels of riders are welcome. We will start the morning off with a leisurely
coffee at Onion Creek and then cruise through 2-3 markets to shop for fresh produce, sauces, jams, and bread. This is a
12-15 mile ride that lasts about three hours so bring plenty of water and a backpack to carry your goodies!
Plan on sticking around after the ride to enjoy lunch at Onion Creek Cafe. They are a locally owned eatery and one of the
first of its kind. Good food, good brews and good friends!
No bike? No worries! You can pick up a bike from the B-Cycle kiosk around town: http://houston.bcycle.com/home.aspx
Onion Creek, 3106 White Oak Dr, Houston, TX 77007. Please DO NOT Park in the Onion Creek lot – there is parking on
the surrounding streets but look out for ‘no parking’ signs. Meet at 8:00AM – leave at 8:30AM to Noon.
RSVP at http://www.BayouCityOutdoors.com Additional info call 713-524-3567 or Kelly@bayoucityoutdoors.com

Edible Houston Launch Party
Tuesday, May 12, 2015
6:00 PM to 9:00 PM
5226 Elm St, Houston, Texas 77081

Get your tickets now and celebrate the launch of Edible Houston.
Mix, mingle and enjoy a multitude of delicious food, drinks and goodies from our sponsors including beer and wine,
local bites, chef demos, raffle items, live music, swag bags, a specialty cocktail and more!
Get your tickets here: http://bit.ly/1HI0m4B
BECOME A MEMBER TODAY FOR JUST $35!
http://houston.ediblefeast.com/about-us/subscribe

Plant It Forward

2015 Season

Week 17, May. 4th-May. 10th 2015

RECIPES
These are the most bountiful vegetables this week: Arugula, Carrots, Swiss Chard, Beets, Green Onions,
and Kale.
Pesto with Arugula
INGREDIENTS:
1 1/2 cups baby arugula 1/2 lime, juiced
leaves
1 teaspoon red wine
1 1/2 cups fresh basil
vinegar
leaves
1/8 teaspoon ground
2/3 cup pine nuts
cumin
8 cloves garlic
1 pinch ground cayenne
1 (6 ounce) can black
pepper
olives, drained
salt and pepper to taste
3/4 cup extra virgin olive
oil

Carrot Souffle
INGREDIENTS:
1 pound carrots, coarsely 3 tablespoons allchopped
purpose flour
1/2 cup margarine
1 teaspoon baking
1 teaspoon vanilla extract powder
3 eggs
1/2 teaspoon salt
3/4 cup white sugar

DIRECTIONS:
1. Place the arugula, basil, pine nuts, garlic, and
olives in a food processor, and chop to a coarse
paste. Mix in olive oil, lime juice, vinegar, cumin,
cayenne pepper, salt, and pepper. Process until
well blended and smooth.

DIRECTIONS:
1. Preheat oven to 350 degrees F (175 degrees C).
Lightly grease a 2 quart casserole dish.
2. Bring a large pot of salted water to a boil. Add
carrots and cook until tender, 15 to 20 minutes.
Drain and mash. Stir in margarine, vanilla
extract and eggs; mix well. Sift together flour,
baking powder, salt and sugar; stir into carrot
mixture and blend until smooth. Transfer to
prepared casserole dish.
3. Bake for 45 minutes.
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Mushroom and Scallion Frittata
INGREDIENTS
DIRECTIONS
 2 tablespoons olive oil
1. Preheat oven to 350 degrees. Heat olive oil
 12 scallions, including green parts, cut into 1
in a medium ovenproof skillet over medium
1/2-inch pieces
heat. Add scallions, mushrooms, and 1/2
 1/2 pound shiitake mushrooms, stems
teaspoon salt; cover, and cook until the
discarded and caps sliced 1/4 inch thick, or
vegetables are very soft, about 15 minutes.
white mushrooms, sliced
(The vegetables start out piled high, but
 Salt and pepper
they cook down quickly.)
 8 eggs
2. In a large bowl, whisk together eggs and 1/4
 1/2 cup grated Parmesan cheese
teaspoon each salt and pepper. Pour egg
mixture over the vegetables, stir for 2
minutes, then cook for 3 to 4 minutes more.
Sprinkle cheese over the frittata, and bake in
the oven for 15 minutes.

Links to cooking blogs:
http://www.loveandlemons.com/
http://www.emmaslittlekitchen.com/
http://www.princesstofu.com/
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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_Potatoe
s
Baked salmon with dill sauce:
http://www.marthastewart.com/1033633/roastedsalmon-kale-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

Plant It Forward

2015 Season

Week 17, May. 4th-May. 10th 2015

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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