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I want to give a big gushy shout-out to our
excellent Farm/Warehouse Manager Michael.
You may not see him often, but he really is the
grease that keeps us running smoothly behind
the scenes. The last few weeks he has been a
one-man construction crew, turning an empty
trailer into a first class cooler. Thanks to a

generous grant, we were able to purchase this trailer.
But what we really needed was another cooler. So
Michael went to work and now we have a bright,
gleaming new cooler. P.S., the interior lights are an
awesome touch!
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This week I have a little of Elody’s
story, but first I have to correct Roy’s
family name- it’s not Lombo, it’s
Nlemba. Apologies for that error. But
about Elody Kaymba. She was in our
second class of farmers and has been
farming at the Fondren farm since 2014.
She provides the shares for the Eastside
Market pickup location. Her English is
excellent and she often translates for us
at the Farmer meetings. And her style is
exceptional . She was interviewed for
a promotion we did with Kakaxi, a
software program we hope to partner
with someday.
Before the civil war in Congo, "I was a student at the university in Brazzaville. Unfortunately, I was unable to finish, but I still would like to
one day. I was in school for Accounting and Economics and was working part-time at a bakery."
"The #CSA has been the best thing for me. It's so hard to find good farmers markets."
"Even as a child we were farming in the village. My grandmother lived to be over 100 years old and only ever ate the things from her
garden. She claimed that her grandfather started cultivating the same soil one hundred years before her. That’s why she lived so long,
because the earth had a history and strength to it.”
"I have one little girl at home. How she
loves coming to the farm but even more,
she loves going to the markets and
helping me hand out flyers to join the
CSA. She loves doing publicity for me
and will cry out during the market “come
here, we have fresh, organic vegetables
grown by my mother!” People laugh and
love seeing her."

Your Farm Share is
the best support a
Farmer can have!
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RECIPES
Marinated Celery Salad With Chickpeas and Parmesan
from NYT Cooking
I haven’t tried this recipe yet, but I did use the links to test my knife skills.
For the salad:














3 tablespoons sherry vinegar, more as needed
1 tablespoon Dijon mustard
½ teaspoon maple syrup or honey
Salt and ground black pepper
2 garlic cloves, smashed and peeled
⅓ cup extra-virgin olive oil, more as needed
4 cups cooked or canned chickpeas
4 large or 6 small celery stalks, trimmed (reserve the leaves) and cut into large julienne
2 large scallions, white and pale green parts, thinly sliced on a diagonal, or 1/4 cup thinly sliced red onion
1 to 2 cups loosely packed celery leaves, coarsely chopped
1 pint small tomatoes, halved
¼ cup loosely packed basil leaves, rolled and julienned
2 ounces Parmigiano-Reggiano cheese, coarsely grated, or crumbled feta

Preparation
1. In a large bowl, whisk together vinegar, mustard, maple syrup and a large pinch each of salt and pepper.
Drop in garlic cloves, stir, and set aside 15 to 30 minutes to let the flavor infuse.
2. Gradually whisk in oil; dressing will emulsify. Mix in chickpeas, celery and scallions. Cover and refrigerate
at least 2 hours or overnight.
3. Remove garlic cloves from dressing. Taste and adjust the seasonings with salt, pepper, vinegar and olive
oil. Set aside to come to cool room temperature.
4. If desired, make croutons, for serving: Heat oven to 400 degrees. Pull the soft bread out of the center of
the loaf, leaving most of the crust behind, and tear bread into bite-size pieces. You should have about 3
cups. Spread pieces on a rimmed baking sheet and bake for about 12 minutes, until golden and crisp; let
cool.
5. Just before serving, mix celery leaves, tomatoes, basil and croutons, if using, into the salad. In a serving
bowl, place a layer of greens, if using, in the bottom. Add celery mixture, then top with cheese and more
black pepper.
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Guy recommended this recipe to use with the lettuces in your share this week……
Sweet and Bitter Greens Salad with Gorgonzola Blue Cheese Dressing
Read more at: http://www.foodnetwork.com/recipes/rachael-ray/sweet-and-bitter-greens-salad-with-gorgonzola-bluecheese-dressing-recipe.html?oc=linkback

Ingredients
1 heart romaine lettuce, chopped
1 bulb endive lettuce, chopped
1 bunch watercress, trimmed, 1 to 1 1/2 cups leaves
1 cup walnut pieces, toasted
1/3 cup extra-virgin olive oil, eyeball it
2 tablespoons red wine vinegar
1/2 cup Gorgonzola
1 pear, sliced
Salt and pepper
Guy's Endive, washed, ready to eat 1

Directions
Combine the lettuce and walnuts. In a small bowl, whisk oil into vinegar. Stir in the cheese and pear slices. Toss
salad and season with salt and pepper, to your taste.
Recipe courtesy of Rachael Ray

Roasted Cherry-Tomato Sauce
From Martha Stewart
I added basil and olives to the finished dish. Be careful, the tomatoes are really hot
when they first come out of the oven!

Ingredients








1 pound, 6 ounces cherry tomatoes
3 cloves garlic, smashed
1/2 cup extra-virgin olive oil
2 tablespoons balsamic vinegar
1 tablespoon fresh thyme
2 teaspoons packed light-brown sugar
1 teaspoon coarse salt
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Directions
1. Preheat oven to 325 degrees. Mix together tomatoes and garlic in a nonreactive 9-by-13-inch baking
dish. Whisk together oil, vinegar, thyme, brown sugar, and salt in a bowl. Drizzle over tomato mixture.
2. Bake until tomatoes are softened and caramelized, about 1 hour. Serve warm or at room temperature.
Sauce can be stored in refrigerator up to 5 days; let cool before storing
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