Collard Greens

Collard greens are a traditional slow-cooked southern food, often /oreloarcc/ with a smoked meat such as
ham or bacon, the /ong cook time, sometimes i'ak/nga hall~to-full day to simmer, is g@nera/{g r@qu/’rec/ to
tenderize the greens. 7_/76 collard greens that we harvested are young /cavcs, maéin‘g them more tender then
a traditional mature leaf, so the cook time for this harvest should be c]u/tc c]u/céer, c/ependlhg on the cut, an
hour tops./ A Brazilian cut of the collards allows for an even c/7u/c,éer cook time and a 5//77/0/6 sauté.

7 o cut Prazilian siy/c, t{g/zt/y roll the leaf, then cut the roll into very thin 1787 - 174" /oorf/ons,
proaluc/ng thin ribbon-fike strll'os. Not on/y do these thin str//'os cook much faster, but i’/]é‘ﬂ make fora very
beautiful dish! We've caten these Prazilian cut collards as a 5/m/o/e side dish, sautéed up with a little
seasoning, with rice and beans (with and without a meat), we've added them to pasta dishes,
and for a fun c/fnner, we've added these sautéed greens to the fO/D of a homemade /o/'zza ( this is rca//y gooa{’).
[Here is a wider ribbon-cut sout/zcr/%stﬂ/c collard greens rccfpc:

/2 Pounc{ smoked meat (}‘wam hocksj bacon)

i T butter 2 tsP salt i/2 tsP black pepper

i/2 tsP garlic Powcler I T scasoned salt 1 T hot red peppersauce I 1arge bunch collard greens
]n Po’c, bring 3 quarts of water to boiL add meat, scasoningj seasoned salt and hot sauce.
Rcduce heat to mcc{ium, cook for 1 hour. Wasl’x collard greens. Kcmove stems by {:olc{ing the leaf in half
and cutting center stem out. Stack some leaves on toP of one another, roll up,
and slice into 1,72 to 1-inch thick slices. Repcat as needed. Flace greens in pot with meat, add butter.

ook for45 to 60 minutes, stirring occasiona”g. When done taste and acljust seasoning to your Iiking.

l:___asg Swiss Chard
i Iarge bunch of fresh Swiss chard 2 TbsP olive oil
Pinch of dried crushed red pepper

i clove garlic, sliced

/4 teasPoon of whole coriander seeds (optionaD

Rinse the Swiss chard leaves and stalks thorougHg. Cut the stalks into 1-inch Picces. Chop the leaves

into inch-wide striPs‘ chp stalks and leaves scparate. [Heat olive oil in a sauté pan on medium l‘:igh heat.

Add garlic slices, crushed red pepper, and coriander seeds (if using), and cook for about 30 seconds,
or until the garhc is Fragrant. Add choppcd Swiss chard stalks. | ower heat to low,
cover and cook for 3 to 4 minutes. Add choppcd chard lcavcs, toss with the oil and garlic in the pan.

(over and cook for 3 to 4 more minutes. | urn the leaves and the stalks overin the pan.

|f the chard still needs a bit more cooking (remove a Piecc and taste it), cover and cook a few more minutes.

K now Your Farmers! Cree & Jason Brac"cy, Joc Holtz, Kuby Mountain, Gunnison & the Chickens!
2995 ]—‘lighwag 3 T wo [Jarbors, Minnesota 55616 G%
chclseamominggarm@gmail.com ~218.834.0846 ~ www.chelseamorning}carm.com
Travel northeast on HW3 61 Past Two Harbors to ng 3 gust Past Bettg’s Fies)‘
Turn left on HW9 3. Trave] 8 miles to the farm at address #2955 (Farm) and #2995 (house).
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Two Fruit Frostie

«
i~1,/2 cups fresh blueberries
I cup Pcacl’lcs i cup milk
I cup vanilla yogurt
i/4to1,/3 cup honeg
i/2 tsP grounc{ cinnamon
i/2 tsp ground nutmeg
|n blender, combine berries,
Pcaches, milk. Process on
higl’y. Add yogurt, l’loneg,
cinnamon, nutmeg, Blend until
smooth. Pourinto chilled

glasses. Serve immcdiateb‘

Harvest \Week 4 - What’s |n Your Pasket!

Flease be sure to wash your Procluce before erjoging it. T hanks!

o (Chinese Cabbage: Joi (hoi bok choi (use stalks and greens
fresh or cooked, Joi (Choi stalks are rea”g_juicg and goocll).

. Bluebcrrics: From Highland \/a”C\lj Farm, Bag{jielc{ Wisconsin.

o Radish:| ast week of Cherrg Beuc and [French Brealocast.

e Onions: Greemtop 3e||ow onions (use bulbs and stems).

o Swiss Chard: Rubg Red chard (use the stalks and Ieaves).

. Co”ards: F]ash (generallg, cut out touglﬂer stem, use the Ieag.

/D hoto: 7776 peas are f/’na//ﬂ
)[/owcr//g/ T_/nfy are not very

tall /o/ants this season,
but t/wy are /768/f/7ﬂ with
Jots of )[/owcrs, which means
/70,06741//9 alot of, /ocas./
With offfarm work now on
a break, we’re Catc/w'ng up
on trc///sfng the peas, not to

mention a lot of other tasks!



The “dog days” of summerjust got rca“g exciting
for our &oggies, the elder Rubg Mountain and the
PUPPY (Gunnison, both sheep/catt]e l'xercling dogs
(woriq'ng breeds) who love the farm life with all of its
oPtions for energy release andjobs.

The farm is filled with many chores that the clogs
have taken on as their own - dai]9 and routinized

chicken chores, keeping the squirrels out of the

feed, moving, sugarbuslw wood (that’s all GGunnison),
rabbit, deer, bear (and the occasional moose) patrol, and the general watch over the field and its
workers. Whilc these chores keep the cloggics ever busy, the hot “dog clags” of summer can also
make for some Iong clags for our Furrg friends, esPccia”9 Kuby who in her golclcn years, likes to rest.
Then comes haging, and Rubg is reborn! | his past week brought cnough clrg c{ags to Fina“g make
l‘wag. Our neiglﬁbors came out with the equiPment to cut and bale the Crow Creek \/a”eg, to include
our property. Making hag has alwaﬂs felt like a rite of passage into our truest part of summer. | his
scason will be no different, we make l‘xag ]atc,just as our crops are late. So too, is the haging season
a rite of passage for the doggies and the return of the “hay hunt.” f:or weeks we see renewed energy
in our golclcn girl, as she has so much to teach (Gunnison about the many mice, easy Pickings, once
the hag is down. [Tor weeks after haging, the &oggics run to the cut field, heads in the same holes, two
butts in the air, Gunn9 Fo”owing Kubg’s every lead, every move, as on]g a cloting boy would do.
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bluebcrty DroP Cookies

2 cups a”~PurPose flour 2 tsp Eaking Powder i/2 tsp salt 1,2 cup shor‘tenfng
i/4 cup milk 1 egg | cupsugar | tsp almond extract 1 1/2 tsp lemon zest | cup blueberries
Jn mixing bowl, cream the shor‘tcning, sugar, egg, mi|i<, almond extract and lemon zest.
Mix well after the addition of each ingrec{ient. (ombine the flour, Eaking Powcler and salt;
blend into the sugar mixture. Fold in the blueberries. (overand chill for 4 hours.
Freheat ovento 375 degrees. DroP dough 233 teasPoonguls onto ungreased cookie sl’leets,
about 1 1/2 inches apart. Bake 12 to 15 minutes in the Preheatec’ oven. | et the cookies cool

on the baking sheets for a few minutes before transgerring to wire racks to cool comPletclg.

Highland Valley Farm Blueberries - Bayfield Blues!

The b]ueberrg scason crept up on us this year. [t wasrm’t until this past week, that blueberries

entered into our imaginations, aided bg a ruggecl work hike that left Cree PloPPed down on a
remote rock outcrop graced }35 hundreds of bluebcrr9 busl‘resjust beginning to riPen, eating like a
bear, big quick handfuls, regaining energy after the exertion of a hike through thick air, mist Fa”ing
from the skg despite alack of clouds, the l‘rumic’itg and heat building to an extreme. During these hot
days of hard work in the woods, there is no water or electrolyte drink, no food, that rejuvenates the
bodg quitc like wild blueberries can. Thcg are a sPecial treat, a Powcmcoocl that delivers sugar to the
soull Within a few c{ags of Cree’s fevered Hueberrg Fcccling Frenzg, she bcgan to notice Pickcrs
ﬂocking to the woods. A c{ag later, we got the call from Highlanc{ \/a”cg Farm of Bag?ic]c{
Wisconsin - it’s blueberr9 season again! The timing feels Perxcect.

Our berrg partner, the Dale Famib has again, Proviclecl our CSOA with the c{elightful treat of
FresHPickec{, delicious blueberries. High]ancl \/a”eg Farm is a Pick~3ou~own oPeration, and
wholesale /retail farm that specia]izes in their
“Bayﬁe]c{ Blues? blueberries, along with currents,
rasterries, hone\g] maple syrup, and new this year,
they’ve oPened an on-farm winery with a tasting
room that sPecializes in wines Produced from fruit
grown at the farm. We feel fortunate to maintain
our friendship with Rick Dale and his adult
children who are now operating the Familg farm.

We encourage you to visit Highland \/aneg Farm!

For more information, visit www.baﬂﬁieldblucs.com.



