
Kiler Canyon Farm CSA 

August 21, 2013 

Hello, members, 

 

We have two classes coming up in September, currently scheduled 

for September 7 (Vegetable Fermentation class) and September 

21 (Introduction to Canning class).  The Canning class has now 

been *rescheduled* for Saturday, September 28!  Both of these 

classes will be take place from 11 to 2 pm.  Please let us know as 

soon as possible if you are interested in either of these classes.  We 

need a minimum of 3 people signed up in order for us to hold the 

classes.   If you let us know through email, please put “classes” in 

the subject heading.  Thank you! 

 

Unfortunately, we had to cancel the “Using Our Baskets” class we 

had scheduled earlier this month, but in lieu of this, and despite the 

fact that we are already in the last third of the CSA season, we have 

decided to list a few tips in using your baskets: 

 

1. Eat salad/tender greens the first night/day! 

This may seem obvious, but while the salad bag can hold up nicely 

in the crisper, lettuce and tender greens, such as arugula, radish and 

turnip greens, and mustard greens taste best as soon as they are har-

vested, and these are the items that tend to yellow quite readily, 

especially if you didn’t pick up your basket and get those greens 

into the fridge until Wednesday evening or Thursday morning! 

 

(con’t on page 2) 

 

Finally, the turnip greens are a nice and unexpected item we’ve 

been able to put in your baskets these last couple weeks, as our fall 

turnip patch needed a good thinning.  We find the greens to have 

succulent stems and any recipe where you would use cooking 

greens would be great for these tender leaves! 

In your baskets this weeké 

Half Share 

salad mix 

turnip greens 

carrots 

onion 

garlic 

zucchini 

green onion 

basil 

chard 

tomatoes 

radishes 

sweet peppers! 

dill 

Full Share 

salad mix 

turnip greens 

carrots 

onion 

garlic 

zucchini 

green onion 

basil 

chard 

tomatoes 

radishes 

sweet peppers! 

dill 

tomatillos/cucumbers 

plums 

eggplant/okra 

broccoli 

cilantro 
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2.  Salad getting boring?  Tired of balsamic and oil?  Have 3 or 4 more interesting salad dressings in your fridge on-hand! 
Try these simple salad dressings: 

 

  Cilantro Garlic Dressing: 
 one bunch cilantro 

 2 garlic cloves, peeled 

 ¾ cup olive oil 
 ¼ cup lime juice 

 1 tbs. honey (optional) 

 salt and pepper to taste 
 

 Just throw these in a blender and whir!  Store in a glass jar.  Allow the dressing to come to room temperature and shake before using. 

   

  Yogurt Dill Dressing: 
 one bunch dill 

 ½ cup plain yogurt 
 ¼ cup olive oil 

 ¼ cup mayonnaise (homemade, anyone? —>  

 2—3 tbs. red wine or sherry vinegar 
 2—3 tbs. garlic cloves, peeled 

 salt and pepper to taste 

 
Blend these all in a blender, or mix mayo, yogurt, and oil, and vinegar in a jar, mince garlic and chop dill finely and throw into the jar with the other ingre-

dients.  Add salt and pepper to taste. 

 
  Creamy Italian Dressing: (adapted from a recipe by Melissa Joulwan) 

 ½ cup mayo 
 ¼ cup vinegar: balsamic, wine, or cider  

 4 clove garlic, crushed 

 ½ teaspoon Italian herb blend (or pick one: dried oregano, marjoram, rosemary, or basil) 
 salt & pepper, to taste  

  

Crush the dried herbs with your fingers, then add to mayo, along with garlic. Blend well with a fork.  Mix in the vinegar, then taste and season with salt 
and pepper. If your dressing is too thick, add either vinegar or water – a ¼ teaspoon at a time – until it’s the right consistency. Keep in mind that it will get 

slightly more liquid-y as you toss it with your salad ingredients. 

 

  Easy Homemade Blender Mayonnaise: 
 1 egg 

 2 tablespoons lemon juice or red wine vinegar @ room temp 
 ½ teaspoon dry mustard 

 ½ teaspoon salt 

 ¼ cup plus 1 cup light olive oil @ room temp  

 

  

1. Place the egg and lemon juice in a blender or food processor. Let them come to room temperature together, about 30-60 minutes. Add the dry mustard, 
salt, and  ¼ cup of the oil. Whir until well mixed – about 20 to 30 seconds. 

 

2. The only remaining job is to incorporate the remaining 1 cup oil into the mixture. To do this, you must pour very slowly… the skinniest drizzle you can 
manage and still have movement in the oil. This takes about three minutes or so. Breathe. Relax. Drizzle slowly.  If you’re using a blender, you’ll hear the 

pitch change as the liquid starts to form the emulsion. Eventually, the substance inside the blender will start to look like regular mayonnaise, only far more 

beautiful. Do not lose your nerve! Continue to drizzle. 
 

 

3.  Garlic is a great addition to salad dressings. 

Are you stockpiling your garlic bulbs?  As showcased above, if you are having trouble getting through this versatile root crop, try mincing some in any of your salad 

dressings—instant health and flavor booster! 

 

4.  Roasted roots are down-home and fancy at the same time. 

An easy dinner that’s both filling and versatile!  Cut into bite-size chunks and then roast *any* of the roots together (including garlic, onions, and radishes, especially 

those spicy summer radishes!) in a roasting pan at 450°F with a good, healthy glug of olive oil (don’t skimp!), salt, and pepper, and you have dinner in 30—40 min-
utes, while you can clean up the kitchen or help the kids with homework.  Add paprika, marjoram, basil, dill, or any other fragrant herb or spice to mix it up.  Add 

cheese in the last ten minutes, and you have heaven in your mouth. 

 

5.  Nothing beats sautéed greens with garlic. 

Simple, delicious, and nutritious, any of the greens or brassicas (cabbage, broccoli, etc.) can be chopped up and sautéed with some garlic in a little oil or butter.  Re-

member, a lot of nutrients in greens are fat-soluble, so even if you opt to steam them, a little drizzle of olive oil or butter goes a long way to pack a nutrient punch.  
You can easily over-cook greens, so sauté the garlic first, then add the greens and cook only until just wilty, but still bright green!  If you add a splash of balsamic 

vinegar to the mix, and then salt and pepper to taste, everyone will be asking you for the recipe, trust me! 

 

6. End-of-the-week Clean-up! 

What if you have still have some flaccid carrots or green onions at the end of the week?  And what are you going to do will all those radish greens and onion skins??  

Try making some tasty broth out of vegetable scraps and ends and older, less fresh veggies.  Throw it all in a pot with some water, salt, an onion or two and some 
dried herbs, boil, then simmer for a few hours or a day and you have a nice veggie broth to use later.  You can freeze this broth in jars, as well.  OR, stir fry those limp 

veggies.  You won’t be able to tell the difference that they started out soft. 

 
Have any suggestions?  Let us know and we’ll try to pass them on to other members.  Happy Eating!  ~Keren 
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Garden Veggie Egg Foo Young 
In a large mixing bowl, whisk the eggs, then stir in: 

greens, carrots, mushrooms, radishes, scallions, 

grated ginger, and garlic. Season with salt and pepper 

and mix until completely combined. 

 

Using a large spoon, drop about ½ cup of the mixture 

onto the preheated and oiled griddle. Cook like pan-

cakes, about 2-3 minutes per side, until golden. 

 

SAUCE:   In a saucepan, combine cornstarch with a 

splash of chicken/veggie stock , and heat on low until 

cornstarch dissolves. Place remaining stock, tamari, 

hot sauce, and sliced ginger in the pot, bringing mix-

ture to a simmer. Thicken 3 minutes or so , until 

sauce begins to coat a spoon. Turn off heat and re-

move sliced ginger before serving.  

This recipe is from Mountain Harvest Organic CSA: 

 

For egg foo young: 

8 eggs 

2 cups fresh garden cooking greens, such as chard, 

stir fry, etc, finely chopped 

1/2 cup shredded carrots 

1/4 lb mushrooms – stemmed and thinly sliced 

3 radishes – finely chopped 

1 inch fresh ginger root – peeled and grated - 

1 bunch of scallions – both white and green parts 

thinly sliced 

1 large clove garlic – grated or pressed 

salt and pepper, 

 

For sauce: 

1 tablespoon cornstarch 

1 cup chicken/veggie stock 

¼ cup tamari or aged soy sauce 

hot sauce, to taste 

 

Warm Caprese Dip 
Combine the tomatoes, mozzarella, and basil in a 

bowl – season with salt and pepper. 

 

Place in a small baking dish. (the dish does not have 

to be greased) 

 

Bake 20-25 minutes, until golden and bubbly. 

 

Serve immediately with crackers, melba toast, or 

sliced bread. 

This recipe is from Stephanie Lynn: 

One Quart of Cherry or Grape Tomatoes or 3 Roma 

Tomatoes, Chopped 

10 – 16 Ounces of Fresh Mozzarella Cheese, Cubed 

Large Bunch of Fresh Basil, Chopped 

(Approximately 1 Ounce) 

Fresh Ground Pepper & Sea Salt, to Taste 

Preheat the oven to 375°. 

 

Tamari Ginger Sauce 
2 tsp dark vinegar 

2 tsp sugar 

 

Whisk together & let stand for 15 min.   

 

It keeps well refrigerated.  Good also as a dipping 

sauce, marinade, etc. 

This recipe is from Mountain Harvest Organic CSA, 

and is great as a dressing for greens or as a sauce 

for stir fries: 

 

½ cup tamari 

½ cup water 

1 Tbs dry sherry or Chinese rice wine 

1 Tbs grated ginger (or lots more!) 

1 - 3 small cloves garlic, crushed   

½ cup minced scallions 

2 tsp sesame oil 
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How to Make Pesto like an Italian Grandmother 

one small handful of raw pine nuts 

roughly 3/4 cup Parmesan, loosely packed and 

FRESHLY GRATED 

A few tablespoons of extra-virgin olive oil 

Special equipment: large mezzaluna for chopping (or 

sharp knife) 

 

Start chopping the garlic along with about ⅓ of the 

basil leaves. Once this is loosely chopped add more 

basil, chop some more, add the rest of the basil, chop 

some more. I scrape and chop, gather and chop. At 

this point the basil and garlic should be a very fine 

mince. Add about half the pine nuts, chop. Add the 

rest of the pine nuts, chop. Add half of the Parmesan, 

chop. Add the rest of the Parmesan, and chop. In the 

end you want a chop so fine that you can press all the 

ingredients into a basil "cake" - see the photo up 

above. Transfer the pesto "cake" to a small bowl (not 

much bigger than the cake). Cover with a bit of olive 

oil, it doesn't take much, just a few tablespoons. 

 

You can set this aside or place it in the refrigerator 

until you are ready to use it. Just before serving give 

the pesto a quick stir to incorporate some of the oil 

into the basil. Makes about 1 cup. 

This recipe is from Heidi Swanson’s 101cook-

books.com: 

 

Notes from Heidi: One key to perfect pesto is chop-

ping all the ingredients by hand, preferably with a 

sharp mezzaluna or knife. This pesto will keep a bit 

in the refrigerator, but it really hits its peak when 

served soon after it is made. 

 

The technique here is: chop a bit, add some ingredi-

ents, chop some more. I think part of the reason she 

does it this way (instead of chopping everything all 

at once) is because some things get chopped into 

oblivion, while some not as much - it encourages 

specturm of cut sizes throughout the pesto contribut-

ing to the overall texture. All told, the chopping took 

me a leisurely twenty to thirty minutes. 

 

You'll notice this recipe doesn't have any added salt 

(just the saltiness from the cheese), make sure your 

pasta water is well salted if you are going to use this 

pesto on pasta or the overall flavor profile will fall 

flat. Also, be sure to adjust for seasoning before 

serving. With food this simple, you need to get the 

seasoning right. 

 

1 large bunch of basil, leaves only, washed and dried 

3 medium cloves of garlic 

Garlicky Roasted Shrimp and Swiss Chard 

 

Toss the shrimp and greens with olive oil and garlic.  

 

Spread evenly on a sheet pan. It’s best if the greens 

are in a thin layer, so if you have lots of greens it’s 

better to use two sheet pans rather than one. 

 

Roast for 8 minutes then stir. Roast 3-5 minutes 

more until shrimp are cooked through. 

 

Salt to taste before serving. 

This recipe comes from marksdailyapple.com: 

 

1 pound raw shrimp, shelled and de-veined 

2 bunches of Swiss chard, sliced thinly (stems in-

cluded) 

½ cup olive oil 

4 large or 6 small cloves of garlic (or more to taste), 

peeled and sliced thinly 

Salt to taste 

 

Preheat oven to 425 degrees Fahrenheit. 

Garden Tomato Bloody Mary 
 

Core the tomatoes, place in a bowl, and puree with a 

hand blender, you'll need 1 cup. Combine the toma-

toes with the rest of the ingredients in a cocktail 

shaker or mason jar. Prepare four glasses with ice, 

and pour the mixture into the prepared glasses.  

 

Thread garnishes on short skewer or stem, if using, 

and serve immediately. 

 

Serves 4. 

Prep time: 5 min 

 

This recipe is adapted from Heidi Swanson’s 

101cookbooks.com: 

 

2-3 medium garden tomatoes, quartered  

1 ½ tablespoons fresh lemon juice  

1 tablespoon champagne vinegar  

¼ teaspoon celery salt  

½ teaspoon dried oregano, crumbled  

¼ teaspoon finely minced serrano  

½ teaspoon finely minced shallots  

2-3 ounces vodka 

garnish ideas: tiny feta cubes, olives, cucumber 

slices (optional) 



August 15, 2013 

NPR 

By Eliza Barclay 

 
Fortunately for those of us who are suckers 

for novelty, every year fruits and vegetables 

seem to come in more bewitching colors, 

shapes and flavors. Lately, we’ve been tick-

led by the cotton candy grape and the vibrant 

Turkish eggplant orange. (Egg yolks can be 

ghostly white, too, but that’s another story.) 

If you go to the farmers market this time of 

year, tomatoes are strutting their stuff in all 

sorts of glorious and quirky hues: green 

striped, white, pink, even purplish-brown. 

They boast intriguing names, like Mortgage 

Lifter, Arkansas Traveler and Pink Berkeley 

Tie Die . Some are true heirlooms, passed 

down over decades or centuries. Others are 

brand new to the world, the progeny of the 

latest cross-breeding experiments. 

We got to wondering just who, besides farm-

ers, is to thank for this expanding panoply. 

And we learned that while there are many 

professional breeders tinkering with the de-

sirable traits that show up in the new varie-

ties, amateur breeders — passionate seed 

savers and collectors — also play a vital role 

in discovering fruit and vegetable varieties 

guarded and nurtured by families over gen-

erations. Every now and then, these amateurs 

convince seed companies that the rest of the 

world will want to enjoy something they’ve 

discovered. 

Craig LaHoullier, a retired chemist from 

Raleigh, N.C., can take credit for introducing 

us to the Cherokee Purple tomato, one of the 

most popular heirlooms grown and sold to-

day. You’d be forgiven if your first impres-

sion of this fruit, with its ungainly bulges and 

tones of brown, green and purple, was dis-

missive. But its flavor consistently knocks 

socks off, with its balance of sweet, acid and 

savory — even a hint of smoke. 

LeHoullier is — it’s fair to say — obsessed 

with tomatoes and their stories. With more 

than 3,000 varieties, he has one of the largest 

personal tomato collections in the country. In 

his small yard at his home in the Raleigh 

suburbs, he can grow only 200 plants, so 

each year he must pore over the collection to 

decide what makes the cut. 

An avid gardener for much of his life, Le-

Houllier, 57, joined the Seed Savers Ex-

change in 1986 and began connecting with 

other gardeners and seed savers to trade tips 

and favorite varieties. 

Soon, LeHoullier had built a reputation as a 

tomato connoisseur, joining a small group of 

other hard-core tomato seed savers commit-

ted to reviving heirlooms. (Heirlooms are 

much friendly to seed saving than the ubiqui-

tous red hybrid tomatoes that dominate the 

commercial market.) 

One day in 1990, a packet of tomato seeds 

arrived in LeHoullier’s mail with a handwrit-

ten note. The sender was John Green of 

Sevierville, Tenn., who wrote that the seeds 

came from very good tomatoes he’d gotten 

from a woman who received them from her 

neighbors. The neighbors said that the varie-

tal had been in their family for 100 years, and 

that the seeds were originally received from 

Cherokee Indians. 

“It was a question of being in the right place 

at the right time,” says LeHoullier, who’s 

now working on a book on heirloom toma-

toes. “Green had the forethought to send 

them to me, hoping that I would love them.” 

His hunch was correct, and LeHoullier was 

so impressed with the tomatoes the color of a 

“bad leg bruise” that he named them Chero-

kee Purple and sent his friends at a few seed 

companies some seeds. 

“If Craig hadn’t said, ‘This tomato is really 

amazing,’ I doubt we would have tried it,” 

says Ira Wallace, who coordinates the variety 

selection for Southern Exposure Seed Ex-

change, a cooperative seed company that’s 

helped to promote and disseminate many 

heirloom varieties. “It was an ugly tomato, 

and before all these heirlooms came along, 

all we knew were red and yellow tomatoes.” 

Rob Johnston is the founder and CEO of 

Johnny’s Selected Seeds, another company 

that got the Cherokee Purple from LeHoullier 

and now does good business from the seed. 

Johnston says it’s rare that an amateur seed 

saver discovers a variety that becomes com-

mercially popular, but it’s more likely for 

tomatoes than, say, carrots. 

“Tomatoes are always a favorite of seed sav-

ers because they’re easy to save,” says Johns-

ton. “And tomato seeds have long viability, 

so they might sit in a glass jar in somebody’s 

pantry for many years before someone dis-

covers it and decides to keep growing it.” 

But those purple carrots you might spy at the 

market? That’s the work of professional 

breeders, says Johnston. 

As for the family lore that often accompanies 

heirloom seeds like the Cherokee Purple? Its 

accuracy is always hard to judge, says Le-

Houllier. “It’s one of the more fascinating 

and frustrating aspects of pursuing heir-

looms. For the vast majority we have a tanta-

lizing taste of history, but there are always 

more questions to ask,” he says. 

As for the Cherokee legend, Joe Brunetti, a 

horticulturalist with Smithsonian Gardens 

who manages the Victory Garden at the Na-

tional Museum of American History, says 

it’s quite conceivable that the Cherokees 

were growing tomatoes in Tennessee over 

100 years ago. 

“We grow the Cherokee Purple in the Vic-

tory Garden because it tolerates the humidity 

and diseases here better than the other dark 

tomatoes,” says Brunetti. “That makes sense 

if it comes from the Tennessee River Valley 

originally, which is also humid.” 

And seed savers say discoveries like the 

Cherokee Purple help preserve not just ge-

netic diversity but also history. 

“The stories themselves offer a snapshot of a 

time and place and region — they’re a real 

wealth of cultural history,” says Sara Straate, 

who leads a project to document the stories 

behind the seeds in the collection of the Seed 

Savers Exchange. 

How A Seed Saver Discovered One Of Our Favorite Tomatoes 
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Dave Whitinger, Wikimedia 
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 93447 

Phone: 805-239-9503 

website: www.kilercanyonfarm.com  

E-mail: csa@kilercanyonfarm 

About Kiler Canyon Farmé. 

Nestled in the oak woodlands west of Paso Robles CA, our farm is a diverse operation which includes over 200 

varieties of fruits, vegetables and flowers. We believe in nurturing the soil, incorporating water wise techniques, 

encouraging biodiversity, and working with the natural cycles. Our homestead includes a variety of animals 

which are integral to the farm, two acres of densely planted fruit orchards, three acres of rotated vegetable 

ground and 150 acres of grass and woodland that creates a shelterbelt for diversity and wildlife. Our farm pro-

duce is marketed through our CSA membership which was started in 2000. Our land has been Certified Organic 

through CCOF since 1989! 

Our goals are to provide the highest quality vegetables and fruit while maintaining the integrity of the land. We 

believe that diversity ensures success. 

Who Grows Your Food? 

Our farm is comprised of one extended family (Chaponica, Quill, Kaleen, and Dan), and, more recently, the 

help of our friend and intern, Keren.  The combined talents and interests that we bring to our work create a dy-

namic and deeply impassioned environment. We all share an appreciation for fun, problem solving, enjoy get-

ting dirty, and are alive with what we do. A major tenet in our farm philosophy is keeping the farm a manage-

able size. By doing this we stay in touch with the farm as a whole organism and are better able to anticipate the 

changing variables that each new season brings. We believe that stress and hard work do not necessarily have to 

go hand in hand and that just like any crop we might tend, maintaining the health and happiness of the farmer is 

one key to a successful farm.  


