
In your box this week: 
Salad
Strawberries
Scallions
New Potatoes
Fava Beans
Orach
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**FAVA BEAN

U-PIC-N IC

This week end in

Hollister, Sat

May 8th, 1pm-

6pm. Directions

and mor e info

It �s time to Renew for those of you on the 9 week

payment schedule, see the plain text email newsletter

for more d etails. 

-----

Initial Veggie  Notes from  Julia

Storage: Everything in your box this week should be

stored in the fridge. It will all keep better if kept

colder. Yes, even the potatoes, they are NEW

potatoes and should be treated differently than the

fresh ones. Andy wrote:

True ne w potatoe s are a rare trea t. A new po tato is

not a small potato but a fresh potato harvested from a

green, growing potato plant. A somewhat scuffed,

frayed appearance  to the new  potato skin is a

frequent consequence of harvesting such tender spuds

and is unavoidable because the skin has not yet

hardened . If left to mature new  potatoes w ould get a

little bigger and the skins would get tougher making

for typical potatoes that are easier to harvest and ship.

Unfortunately for the potato connoisseur the potato,

once cured, always loses some of its tenderness and

moisture. New potatoes wilt and must be treated like

green vegetables and stored in a bag in the fridge.

When I get them  I never store them at all but eat

them promptly. I like to steam them briefly and then

roll the hot little potatoes in a little butter with a pinch

of salt, a twist of pepper and voila! Do potatoes get

any better? A friend from Id aho said when she was a

girl they would e at new pota toes raw. I � ve tried it -

the experie nce is not unlike  jicama. 

To eat within 1-3 days: berries, potatoes, orach

What I would (and likely will) do with this week �s

box: I will treat the new potatoes just like Andy said,

they are divine  that way. Yo u can use a flav orful oil if

you �re not  �doing �  butter. I will repeat my delicious

fava/couscous salad of last week, because I love it. If

you still have green garlic in the fridge, you can make

a dressing, rec ipe below . I like to cook  the orach, it

will hold up in the fridge for 2-4 days, but like most

fresh greens eat it sooner rather than later. You can

also make  a simple salad  with it. 

More  recipes are  below....

-----

Cinco de  Mayo

The hea t wave that sco rched the las t week of Ap ril

promp ted my crop  of chervil to b olt prematu rely.

Now the rows of chervil are all popped out with little,

lacy, umbrella shaped white flowers bobbing on

slender stems. I felt cross at losing the planting but

then I recalled the taste of fire water, the Emperor

Maximilian, and Pedro Bravo, and that made me

smile. 

Chervil is a small, frilly, aromatic herb

related to parsley and cilantro. The filigree leaves

have a delicate anise scent to them and are a popular

garnish in French cuisine. I first encountered the plant

as a field worker on a biodynamic garden that

supplied Berkeley �s famous Chez Panisse restaurant

back in the late seventies. And I reme mber the first

time we harv ested the her b on my o wn farm. 

I was squatting  in the chervil pa tch with

Pedro Bravo, an employee, showing him how I

wanted the herb bunched. Pedro �s nose wrinkled as

we cut the first hand fuls.  � What is this?  �  he wanted to

know.  � It smells like anise. �

It turned out that Pedro had more than a

passing acquaintance with anise - real anise - having

grown up on a little farm in the Puebla highlands of

southern Mexico  where his father raised aniseed as a

flavoring age nt for aguard iente distillers. Agu ardiente

is a potent Latin-American liquor typically made from

cane sugar and infused with various herbs according

to tastes of the region. The name comes from agua,

for water, and ardiente, for burning. Firewater.

Pernod  and Pastis a re two similar E uropean  spirits

strongly flavored by anise, both descended from the

now-outlaw ed absinthe . French sold iers fighting to

relieve Alge rians from the b urden of run ning Algeria

back in the 1840's knocked back gallons of absinthe

as a gallic prophylactic against the fevers they






