
Two Small Farms Newsletter

Issue Number 324    July 6th, 2005

____________________________

____________________________

In your box this week: 

Cilantro, Yellow Carrots, Salad Mix, a Brassica
(cauliflower or broccoli), Mystery, Thursday
boxes: Red Italian Garlic, Shitake Mushrooms,
Erbette Chard; Wednesday Boxes: Red Tropea
Onions, Summer Squash, Bok Choy

Preliminary Vegetable Notes

All items should be stored in a platic bag in the
refrigerator. Remove the tops from the carrots to
preserve their nutritional value. The salad is
washed and dried, ready to eat. Mushroom info:
they are organically grown in Moss Landing by
Far West Fungi: more info on their farm below. 

To eat first: salad mix, broccoli or cauliflower,
mushrooms, chard or boy choy.  To eat second:
summer squash.  Eat within ten days: carrots,
onions, garlic.

Renewal Time is Here!!! 

 For those members who started the season out
on our nine week cycle of renewal, this is a
reminder that the third session is upon us. Your
last delivery will be July 13th and 14th! Please
confirm with us that you would like to renew so
that we can be sure to schedule in your veggies.
Nine more weeks is $180 veggies only, or $234
veggies and flowers. Call Zelda at 831-786-0625
or send an email to csa@twosmallfarms.com.
You can call with credit card info, or mail a
check to P.O. Box 2065 Watsonville, CA
95077-2065. Please don't leave checks at your
pick up site!

Things to look forward to...... Stephen and Andy
are both very excited about the new veggies that

are SO CLOSE to being ready for the boxes.  In
three weeks, we should see tomatoes and
potatoes, armenian striped cucumbers, broccoli
and cauliflower for everyone.  Tomatoes will
include cherry and heirloom varieties.  Potatoes
will include French fingerlings, Red Golds,
Viking Purples, Butterballs - just to name a few! 
Other things we will continue to have will be
carrots, fennel, salad mix, summer squash, basil,
onions.

Anyone can sign up for the CSA at any time. Let
your friends and coworkers know  �  �  contact
Zelda if you would like to receive brochures or
flyers. Thanks!

Hee Haw by Andy G. 

Every donkey bears a cross. A stripe of brown
hair runs down a donkey �s spine from the nape
of its mane to the base of its tail. At the withers,
another brown streak reaches across the dark
line of the donkey �s back and completes the
crux. A popular Christian fable from the Middle
Ages explained that the Ass was marked by the
sign of the cross at the moment of creation, so
that even illiterate folk could read in nature that
one day Jesus of Nazareth would ride to his
crucifixion on a donkey �s back. 

In addition to heavy religious metaphor the
donkey has been burdened with lots of abuse.
We �ve allowed the word  � ass �  to morph from
the proper Latin name of the donkey into a
derisive synonym for the gluteus maximus. It �s
never said of some lazy jerk who won �t help that
he � s  � sitting on his horse. �  Yet in some
languages, like Spanish, a man astride a horse,
or caballo, is a  � caballero � , or  gentleman, and
what makes the gentleman so special is that he
just sits on his horse while everyone else does
the work. And despite the fact that donkeys have
been humanity �s most persistent and loyal
beasts of burden for thousands of years, we
overlook their loyal utility when we measure an
internal combustion engine �s strength in
 � horses � . 

Donkeys are imagined to be stupid.  � Don � t be



such an ass, �  we say. In Spanish a  thick-skulled
oaf might be called a  � burro! �  Since long ears,
or orejones, are a distinctive feature of donkeys,
I �ve heard it said in Spanish, that a stupid person
is  � muy orejon � . 

Such slurs unnecessarily insult a hardworking
and companionable animal. I remember one
time on a visit to Death Valley I determined that
a photo of a feral, or  � wild � , donkey would be a
fun souvenir. For hours I walked across the
desert following donkey tracks until a snort
behind me caused me to spin on my heels. I �d
been followed for miles by a curious donkey.
With a hee-haw and a puff of dust the donkey
galloped off into the cacti. The beast had my
respect; only a smart ass can thrive in such an
inhospitable environment. 

Usually one donkey cousin, the horse, gets our
attention and praise. Has a movie ever been
made about  � a girl and her donkey � ? But once I
saw a sagging line of dusty donkeys tied to
parking meters along the Avenida De La
Revolucion in Tijuana, all painted up with shoe
polish stripes to look like zebras. The wet-eyed
burros were twitching their ears and swishing
their tails to ward off flies as they waited for
tourists to climb onto their backs.  �Yee haw, �
cries the tourist as he thumps the poor donkey � s
ribs with spurless tennis shoes.  � Quick, take a
picture! �

But there are times when we recall the donkey
in a tasteful manner.  Don Miguel remarked one
day how much he missed the tangy cheese his
mother had made back on their ranch in
Michoacan with milk from a donkey mare.
 � Donkey cheese is rich, �  he said,  �  richer than
cow �s cheese. �   

Here �s a recipe from rural Michoacan, for
vegetarian donkey ears. No; we �re not going to
cut the ears off a vegetarian donkey. One of our
employees, Señora Lourdes Duarte, said her
family made this dish, Orejones Del Burro, with
overgrown zucchinis. Firm fleshed varieties like
Costata Romanesco �  work best, but any kind of
summer squash will do.
Take several larger zucchinis and peel them

with a vegetable peeler until the green skin is
gone. Chop off the rounded ends of the squash
so you have a long cylinder. Cut the squash in
half, then split the halves into quarters. Make a
cut into each quarter slice of squash that does
not go so far as to divide the pieces into eighths. 

Tie a string from the branch of one tall bush to
the branch of another bush and make sure it �s
taunt. This recipe works best if the string is high
enough off the ground so that the chickens,
quail, racoons, opossums, dogs, coyotes, foxes
and armadillos can �t reach it. It �s also best that
the string be in full sun.
Cardon cacti make excellent poles to suspend
the string but up here a clothesline would work
well enough.

Slide the pieces of split squash over the string
and leave them hanging until the squash is well
dehydrated. If rural Mexico is your frame of
reference the dried squash pieces look like
donkey �s ears and can be stored in a dry place
for a little while.

When you have enough time to make a mole
sauce from scratch, or get to the store to buy a
can brand mole. ( Lourdes recommends Doña
Maria brand.) Plop your dried orejones in
boiling water until they �re tender once more,
then remove and drain them. Slather the ears
with mole sauce and serve them as a side dish.
Burritos are an American invention and not the
customary delivery vehicle for beans, cheese,
and meat in Michoacan the way they are here,
but I think donkey ears, seasoned with mole and
wrapped up in a warm flour tort illa, would make
a fabulous burri to. If I had it I �d garnish my
donkey ears with crumbles of tangy donkey
cheese.

Lourdes and Manny �s Donkey Ear Recipe 

Copyright 2005 Andy Griffin

Potluck

CSA Potluck on Saturday July 16th at High
Ground Organics in Watsonville 5pm We had a
great time last year and look forward to doing it



again. At the minimum Steve, Jeanne and Andy
will be there. Julia and Zelda are maybes. Call
or email Zelda to RSVP: she � ll give you more
particulars. csa@twosmallfarms.com 831-786-
0625

Recipes

Shitake Talk: These are tender  �baby � shitakes:
freshly harvested from Far West Fungi. Andy
and I have known John and Toby for years
through the farmers market, and we �re trying to
occasionally put interesting things in the box... 

Below are a few recipes, but I �m so late in
getting this out I �m going to give you two recipe
links to search with so I can push the send
button! 

1) Epicurious advanced search. You can request
 �meatless � or  �kid friendly � or  � low fat �  or all of
the above:
http://www.epicurious.com/recipes/find/advance
d/

our recipe files:
http://www.mariquita.com/recipes/index.html

STIR-FRIED BOK CHOY

1 pound young bok choy
2 tablespoons chicken broth
1 tablespoon oyster flavored sauce
1 1/2 teaspoons thin soy sauce
1 1/2 teaspoons corn starch
1/2 teaspoon sugar
3 teaspoons vegetable oil
2 ginger slices
1 clove garlic, crushed and
peeled

Separate the bok choy into stalks. Wash in
several changes of cold water and drain
thoroughly in a colander. Trim 1/4 inch from the
bottom of each stalk. Halve each stalk
lengthwise and cut stalks and leaves into 2-inch-
long pieces. In a bowl, combine the broth, oyster
sauce, soy sauce, corn starch, and sugar. 

Heat a 14-inch flat-bottomed wok or skillet over
high heat until hot but not smoking. Add 1 1/2
teaspoons vegetable oil and ginger, and stir-fry
10 seconds or until ginger is fragrant. Add the
remaining 1 1/2 teaspoons vegetable oil, bok
choy, and garlic, and stir-fry 1 to 2 minutes, or
until leaves are just limp and bok choy is bright
green. Restir the broth mixture and swirl into
wok. Stir-fry 1 to 2 minutes or until the sauce
has thickened slightly and coats the vegetables.
Serve immediately.

Serves 4 to 6.

Wisdom of the Chinese Kitchen

May 1999
Grace Young
Simon & Schuster

BOK CHOY WITH BEEF

1 (1-lb) piece beef tenderloin 

For marinade
2 tablespoons soy sauce
2 tablespoons sugar
1 tablespoon medium-dry Sherry
1 1/2 teaspoons Asian sesame oil
2 teaspoons cornstarch 

1 1/2 lb baby bok choy
2 tablespoons soy sauce
3 tablespoons medium-dry Sherry
1 teaspoon balsamic vinegar
1 cup vegetable oil
1 1/2 tablespoons minced garlic
1 tablespoon minced peeled fresh ginger 

Accompaniment: rice 

Cut beef crosswise (across the grain) into 1/4-
inch-thick slices, then cut slices into 1/2-inch-
wide strips. 

Make marinade and marinate meat: Stir together
marinade ingredients in a medium bowl until
sugar is dissolved. Add beef, tossing to coat, and
marinate 30 minutes to 1 hour. 



Blanch bok choy: Separate bok choy into
individual leaves and halve crosswise, keeping
stems and leaves separate. Cook stems in a large
pot of boiling water 15 seconds, then add leaves
and cook 15 seconds more. Drain in a colander,
then rinse with cold water to stop cooking and
drain well. 

Fry beef: Stir together soy sauce, Sherry, and
vinegar. 

Heat vegetable oil in a 12-inch heavy skillet
over moderate heat until a deep-fat thermometer
registers 400°F. Add beef to hot oil with tongs
(discard marinade) and cook, stirring carefully,
until slices separate, about 1 minute. Transfer
beef with tongs to a colander and drain. 

Stir-fry beef and bok choy: Reserve 3
tablespoons oil from skillet and discard
remainder. Heat reserved oil in skillet over
moderately high heat until hot  but not smoking,
then stir-fry garlic and ginger until fragrant,
about 30 seconds.Add beef, soy mixture, and
bok choy and stir-fry until sauce is simmering
and mixture is just heated through, about 1
minute. Serve immediately.

Makes 4 (main course) servings.

Gourmet, September 2000

Chard Recipes:

http://www.mariquita.com/recipes/chard.html

CHARD AND CHEDDAR OMELET

2 tablespoons (1/4 stick) butter
2 garlic cloves, minced
4 ounces chard, stemmed, chopped (about 3
cups packed) 
3/4 teaspoon hot pepper sauce 

5 large eggs
3/4 cup grated sharp cheddar cheese 
1/4 teaspoon salt
1/4 teaspoon ground black pepper

Melt 1 tablespoon butter in 8-inch-diameter
nonstick skillet over medium-low heat. Add
garlic; sauté until soft, about 2 minutes. Stir in
chard, cover and cook until tender, about 4
minutes. Stir in hot sauce. Season with salt and
pepper. Transfer to small bowl. Wipe skillet
clean. 

Whisk eggs, 1/4 cup cheese, salt and pepper in
medium bowl to blend. Melt ½ tablespoon
butter in same skillet over medium-high heat.
Add half of egg mixture and cook until eggs are
just set in center, tilting pan and lifting edge of
omelet with spatula to let uncooked portion flow
underneath, about 2 minutes. Scatter half of
chard mixture over half of omelet. Sprinkle 1/4
cup cheese over chard. Fold omelet over cheese;
slide out onto plate. Repeat with remaining
butter, egg mixture, chard and cheese. Makes 2
servings; can be doubled.

Bon Appétit, 30-Minute Main Courses,
February 2001

Cilantro Recipes:

http://www.mariquita.com/recipes/cilantro.html

CILANTRO COCONUT RICE

We decided to use sweetened flaked coconut
rather than fresh coconut for this recipe because
it not only saves time but enhances the overall
flavor of the dish, adding a touch of subtle
sweetness. Soaking the basmati rice strengthens
the grains to prevent the rice from breaking
down during cooking. 

Active time: 40 min Start to finish: 1 hr 

3 cups basmati r ice (20 oz)
3/4 cup sweetened flaked coconut
1 tablespoon finely chopped peeled fresh ginger
1 tablespoon finely chopped fresh jalapeño
including seeds (from 1 chile) 
3 tablespoons vegetable oil
4 cups water
1 teaspoon salt
2 cups packed fresh cilantro sprigs
4 scallions, chopped (1 cup) 



Put oven rack in middle position and preheat
oven to 350°F. 

Wash rice in several changes of cold water in a
bowl until water is almost clear. Soak rice in
cold water 30 minutes, then drain well in a
sieve. Spread coconut in a shallow baking pan
and toast in oven, stirring occasionally, until
pale golden, 10 to 12 minutes. Cool completely.
Cook ginger and jalapeño in 1 tablespoon oil in
a 4-quart heavy pot over moderate heat, stirring,
until chile is softened, about 2 minutes. Add rice
and cook, stirring, until fragrant, about 2
minutes. Stir in water and 1/2 teaspoon salt and
bring to a boil, covered. Reduce heat to low and
cook, covered, until rice is tender and water is
absorbed, 12 to 15 minutes. Remove from heat
and let stand, covered, 5 minutes. Fluff rice with
a fork and transfer to a large bowl. 

While rice cooks, pulse together coconut,
cilantro, scallions, and remaining 2 tablespoons
oil and 1/2 teaspoon salt in a food processor
until finely chopped. Add cilantro mixture to
cooked rice and stir gently until combined well.
Makes 10 servings.

Gourmet, Gourmet Entertains, April 2004

Our Contact Info:

Two Small  Farms

Mariquita Farm/High Ground Organics

Organically Grown Vegetables

831.786.0625

http://www.twosmallfarms.com

http://www.mariquita.com

http://www.highgroundorganics.com

PO Box 2065

Watsonville, CA 95077-2065


