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August 29™ & 30th

2006

(Subject to variations)

Cilantro
Corn
Lettuce
Red Onions
Broccoli
Tomatoes
Zucchini
Cucumbers
Carrots
Some Sites On/y
PePPers

Eggplant
Cherrg Tomatoes

Cilantro

xR For short-term storage, wrap Cilantro in a damp towel or stand upright in a
container with an inch of water and refrigerate. Do not wash prior to
refrigeration.

xR Freeze fresh leaves in a plastic zip-lock bag, or put a Tbsp of the herb in each ice
cube tray section, add a bit of water to cover and freeze. Do not thaw before use.

xR Dried Cilantro does not retain its flavor very well.

R Add fresh leaves to soups, stews, stir-fries, and salads for an aromatic touch. Add
cilantro foward the end of cooking time to retain fre4sh flavor and color. Toss
fresh leaves into a green salad.

Baked Eggs with Cilantro

3/4 C cream Preheat oven to 425 F. Grease 8 small dishes. Mix together

%/4 C cream cheese cream, cream chccse, clantro & seasonings. CareFu"g

27T cilantro, Fincly choPPed break 1 egginto each dish. Put 2 T of cream mixture on top

8eggs of each egg. Bake 7-10 min. or until white of eggs arcjust

butter or oil, for greasing set. SPn'an w/ Parsleg & serve immcdiatcly. Serve w/hot,
salt & pepper to taste crusty bread or rolls.

Parsley, Finc[g choPPecl for Serves 8 from Wholefood Cookbook

garnish

Flounder Rolls with Tomatoes, A/monds, & Cilantro

3/4 C sun-~dried tomatoes

1C boiling water

1/2 C toasted almonds, chpd

3T cilantro, choPPcd

2 lbs. ﬂounder, in2-30z
fillets

1/4 C scallions, choPPed
1/2 C cilantro, choPPcd
1/4C Parsley, chopped
2-% garlic c|oves, minced

2T olive oil

2 M tomatoes, choPPed In SM bowl, soak sun-dried tomatoes in boi!ing water for 10 min.

2 garlic cloves, minced Drain & choP. Combine w/almonds, tomatoes, & cilantro. Add
1/4 tsp cayenne (or to taste) salt. Rinse flounder. Place each fillet, skin side up, flatona

1/4 C butter, melted board. SPoon some Fi"ing ononeend & roll up. Place rolled fish in
3T fresh lemonjuicc buttered baking pan. Saute garlic & cayenne in butter on low heat
salt & pepper to taste ]ust a few min. Add lemon juice & pour mixture over fish. Bake,

covcrcd, at»75F for20-25 min, until fish is tender & ﬁakeg.
Serves 4-6 from Sundays at Moosewood Restaurant

Cilantro Dip

1/4 C fresh lemonjuicc Combine the scallions, cilantro, Parslcy, gar!ic, oil, lemonjuicc &

2T mayonnaise mayonnaise in a blender and blend for 30 seconds. Add water & half
2T water of the tofu, and blend 1 min. Add remaining, tofu, salt & pepper; and
1C tomcu, crumbled blend 1 more minute. Serve w/raw veggjcs, crackers, or fresh crusty
salt & pepper to taste bread.

Makes11/2 cups from chctarfan Times cookbook



News from the Field

Hello Winter Green Farm fami/g,

s difficult to believe that summer is almost
“omCFicia"g” over. Even as many of our crew head back
to school, it feels as though summer hasjust bcgun!
This morning’s harvest went very smoothly, even with
a raPic“g clwir\c“ing crew and others on vacation. We
worked hard to accomplish the same amount of
worlc, andin good time, with far fewer hands.

This week our feature vcgctablc is ad:ua"y an
herb. Cilantrois an hcrb, defined by its uniquc taste
and scent. It is also known as Coriander in many
cultures. If you would like to learn more about
Cilantro and view more rcciPcs, check out the online
box note archive on our website. Let me know if you
have trouble accessing the site, and | will be haPPH to
send you a copy.

For the Farmer Profile this wcclc, I would like to
introduce APril Hartlcg. APril has just finished her
second year on the farm. Orig;nalé from Pori:lanclJ
sPrcad fike Peanut Butter throughout the metro
area, APril started her clcgrcc in Occupatior\al
Sa{:ctg at OSU after high school. After clccicling
OccuPational Sa{:ctg wasn’t her {:orl:c, APrﬂ headed
to Bend and bcgan coolcir\g for the Deschutes
Brewery Restaurant. She migratccl to Eugene, bcgar\
cooking{:or the Marche restaurant, and became
accluaintccl with the “farm families” of Laug]1ingstocl<
Farm and Creative Growers. She volunteered thcrc,
and cventua“y became a Paicl emplogcc. She became
so interested in {:oocl, howit’s grown and harvcstccl,
that she decided to go back to school and rcccntly
obtained a BA in Horticulture.

APrﬂ ioined our crew last year. Her Primary
rcsPor\sibilitg became berries. She was in chargc of
organizing the Piclccrs, malcing sure thcg knew where
to harvest and how much. She also oversaw the
blucbcrrg room, malcing sure that the qualitg
standards were met for the Community Farm,
Farmer’s Marlcei:J and our wholesale markets. When

the berries finished up; APril hclpcd wherever
needed, mostlg harvcsting and Proccssing for the
Community Farm. She will be Icaving us for a new
Position in Eugene, and Iooking{:on)vard to her
wcclcling in October-.
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ncxt', April’?
Apri/: f was offered ajob I couldr’t refuse! 1 will be worlcing
with the Marche Restaurant once again, as the Chef at the

new Proviisions concession thcy are oPcning at the Fifth

Linda: Where are you headed

Street Market in October. | will oversee the catering, the
commissary, and any food going out into the Deli cases,
such as the charcutcric, smoked meats, and cured meats. |
will also do the butchcring and curing as well.

Linda: What was your )Cavoritcjob on the farm?

Apri/: t would have to say working in the blucbcrrg room. |
fiked the rcsponsibilitg, and working with a small team on a
clailg basis. 1 also crjogccl worlcingwith the Laotian bcrrg
Picking Family and will miss them. 1 tend to be a hermit, and
have cnjoycd the farm cxpcricncc, bcing more social and
coming out of my shell a bit.

Linda: What would you say is the favorite thing in your
closet?

Apri/: t would have to say my Uncle E.

Linda: What is the one t}'n'ng your elders told you that you
have found to be true?

Apri/: “You can’t have it both ways!” Althouglﬂ, ljust seem
to kccp on trying!

we'll miss you Aprill

Hope you all crjoy your veggjes this week!

Linda and the Winter Green Farm Familg

Winter Green Farm 89762 Poodle Creek Rd Noti, OR 97461 Phone: (541)935-1920
Fax: (541) 935-3615 folks@wintergreenfarm.com www.wintergreenfarm.com




	page1.pdf
	page2.pdf

