
This week’s box: 

• Red Beets 

• Butter Lettuce 

• Napa cabbage 

• Red Russian kale 

• Spinach 

• Strawberries 
 

Large box also includes: 

• Kohlrabi 

• Snow peas 

• Extra strawberries 

Did you know? Strawberry Fragaria × ananassa 
The strawberry, part of the rose family, has grown wild in Italy since as 

long ago as 234 B.C. and was discovered in Virginia by the first Euro-

peans when their ships landed there in 1588.  Wild varieties were culti-

vated in Europe in the 1300’s but the first garden strawberry was 

grown in France during the late 18th century via a cross between 

eastern North American and Chilean plants.  Commercial strawberry 

production started in 1800 and after 1860, strawberries were widely 

grown in many parts of the country.  

Welcome to our second season!  We’re so pleased that you have joined us 

this year.  It’s going to be a great season.  The warm, dry spring helped to get things 

growing early but we are happy to see a little rain because our new plantings need 

the moisture.   

 

There are lots of new things happening at Skylight Farms.  This year we have two 

greenhouses in production which means more tomatoes, peppers, and eggplant.  

We added a flock of chickens (you can read more about them below).  We ex-

panded our field production to 5 acres.  We also have a booth at the Queen Anne 

Farmers Market so feel free to drop by to say hello on Thursdays from 3-7:30 pm; CSA 

members get 20% off at the market. 

Meet our chickens. One of our biggest projects of this past 

winter was starting a flock of chickens.  We retro-fitted a few stalls 

in the barn to accommodate the baby chicks who arrived during 

the first week of December – the coldest week of the year!  While 

they were getting established, we went to work building a couple 

of mobile coops for them.  Now they happily roam around in the 

open field to forage for food (plants, seeds, and insects), and find 

shelter in the coops, where they sleep, roost, and lay eggs.   

 

Our flock of about 200 birds includes a variety of heritage breeds: 

Barred Plymouth Rock, White Rock, Rhode Island Red, and Buff 

Orpington.  They are extremely friendly and we’re enjoying them 

immensely. 

 

They laid their first eggs on Easter day; what was a fun surprise.  

They are now laying about 13 dozen per day, which are avail-

able to CSA members and at the Farmers Market.  Once you’ve 

tried a fresh egg from a pastured chicken, it’s hard to go back to 

store-bought!  

Upcoming member days: July 26 & Aug 16. Come 

tour the farm, pick some herbs, meet the chickens, and take 

home some flowers.  RSVP appreciated but not required. 



Kale Chips 
 

The key to making kale chips is to making sure the leaves are 

dry.  Even a few drops of water on the leaves will make the chips 

chewy instead of crispy.  Use a salad spinner or towels to dry the 

leaves thoroughly. 

 

1 bunch of kale, washed and dried with the leaves separated 

from the stems 

1 tsp Oil (Your choice: olive, vegetable, sesame, peanut, etc.) 

Salt & pepper 

 

1. Preheat oven to 300F. 

2. Tear the kale into big pieces.  Put all the pieces in a large 

bowl.  Discard the stems. 

3. Drizzle the oil over the kale and lightly sprinkle with salt and 

pepper.  Using your hands, toss the kale to ensure all the 

leaves are coated. 

4. Spread the leaves out in a single layer (no overlaps!) on a 

baking sheet. 

5. Bake for 20-25 minutes until leaves are crispy. 

Napa Cabbage Salad 
 

1/2 cup slivered almonds 

3 tbsp vegetable oil 

2 tbsp rice vinegar 

1 tbsp soy sauce 

1/2 tsp sugar 

1 pound napa cabbage, chopped 

2 scallions, thinly sliced 

1/4 cup chopped cilantro 

Freshly ground pepper 

 

1. Preheat the oven to 350°. In a pie plate, bake the almonds 

for 5 minutes. Let cool. 

2. In a bowl, mix the oil, vinegar, soy sauce and sugar. Add the 

cabbage, scallions and cilantro and toss. Add the almonds 

and season with pepper. Toss again and serve. 

Crispy Kohlrabi Medallions 
 

2 Kohlrabi, sliced into 1/4” thick pieces 

1/2 cup milk 

1 cup flour 

1/2 tsp salt 

1/2 tsp black pepper 

oil 

Sour cream for dipping 

 

1. Peel kohlrabi and cut into slices about 1/4" thick. Boil for 

about 10 minutes. (They don't have to be done.) 

2. Pour milk into a bowl. In a separate bowl, add flour, salt, 

and pepper. Dip each medallion in the milk, then dip into 

the flour mixture, making sure each side is coated. 

3. Once all medallions are coated, drizzle enough oil to cover 

the bottom of a frying pan. Add kohlrabi and fry on med-

high heat for 3-5 minutes on each side, until golden brown. 

Remove from pan and drain on paper towels. 

Serve with sour cream. 

Roasted Beets with Wilted Beet Greens 
 

3-4 medium beets with beet greens attached 

½ lemon 

extra-virgin olive oil 

Salt and pepper 

 

1. Preheat oven to 400°F.  

2. Trim greens from beets, leaving 1-2” of the stems attached. 

Cut off and discard stems. Coarsely chop leaves and re-

serve.  

3. Wrap each beet in foil. Place beets in a baking dish and 

roast until tender when pierced with fork, about 1 hour 15 

minutes. Cool. Peel beets, then cut each into 8 wedges. 

Place beets in medium bowl.  

4. Heat a large saute pan over med-high heat.  Add some olive 

oil and then the beet greens.   Stir until the greens are 

wilted, just a few minutes. Squeeze lemon over the greens.  

Season with salt & pepper 

5. Serve beet greens with slices of roasted beet on top. 

 

Try this: 1) Add orange segments, goat cheese or feta, pista-

chios, or toasted pine nuts. 2) Cook the beet greens with some 

bacon or pancetta. 3) Saute an onion and/or garlic along with 

the beet greens 4) Top off the dish with a chopped up boiled egg 

Braised Greens 
 

1 1/2 pounds mixed greens (kale, spinach, cabbage, beet 

greens), washed, trimmed, and roughly chopped 

2 large cloves of garlic, thinly sliced 

Olive oil 

3/4 cups low-sodium broth (chicken or vegetable) 

½ lemon (optional) 

Salt and freshly ground black pepper 

 

1. Bring a large pot of heavily salted water to a boil. When 

water boils, add the heartier greens (kale, cabbage, beet 

greens) and cook until wilted and tender, about 2-3 min-

utes. Drain and set aside. 

2. Add a few tablespoons of oil to the empty pot.  Fry garlic 

until lightly colored then add greens and turn to coat well. 

Add broth and cook until broth is reduced and greens are 

very tender. Add a squeeze of lemon, if using.  Season with 

salt and freshly ground black pepper and serve. 

 

Try these additions: 

• Bacon.  If using, omit the oil and cook the greens in the ba-

con fat. 

• Minced sweet onions 

• A splash of cider vinegar 

• Substitute coconut milk for the broth  


