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March 10 & March 13

From the Farm Staff
Kitchen

We see the farm staff seeding, plant-
ing, and tending to our harvest each

week. Again this week they decided

to share with us how they have been
using some of the vegetables .
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Ericg Steam whole head of cauli-
flower and place in baking dish. Mix
equal parts mustard and mayonnaise
(approx 1 Tablespoon of

each.) Spread mixture over steamed
cauliflower and top with cheddar
cheese. Bake at 350 until cheese
melted. Yum.

March Movie

Maria ¢ cabbage cooked with ox tails,
potatoes & carrots. Boil ox tails until
cooked then add carrots, potatoes,
cabbage and salt. It makes a tasty
soup.

al t e
Friday, March 19

Based on the enjoyment had by all last
month we are planning another Movie
Night at the Farm, Friday, March 19 at
7:30pm.

DJ¢ strawberry/banana smoothies.

Lorenc Lettuce wraps - Fill leaves with
cold chicken salad or other fillings ac-
cording to taste. Its a great way to
lower your consumption of carbs by
replacing the bread on a sandwich.

U-Pick Strawberries will be open at
6:30pm.

Have a Family date night, all you need

Local Food Buying Club

The Local Food Buying Club is a mem-
bership club that brings community
members together so they can pur-
chase organic, free-range meat & eggs
directly from local Florida farmers.
Members place orders once a month
and pick up the first week of the
month. Members pick-up orders at
Gamble Creek Farm, Geraldson Com-
munity Farm or the RC&D office. For
more information contact
logan@fwcrcd.org or at fwcrcd.org
under announcements.

Steve from Dam Ranch w/ Buying
Club Eggs

by Logan Beal

\ is a blanket or chair and flashlight and
you are ready to enjoy the show.

Strawberries Available gnjoy the bonfire and roast some

marshmallows!!
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are available this week. Enjoy the
fresh local berries priced at market
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discount. Tell your friends!!
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In This Share*

Lettuce
Cabbage
Spinach
Swiss Chard
Grape Tomatoes
Leeks
H P~Zucchini or Yellow Squash
Beets or Turnips
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Visit us online at www.GambleCreekFarm.org
*Produce in the share may change according to the availability that day



Gamble Creek Farm

Recipe & Ildeas

Cheese Making
Workshop

Melissa Stusek, Heart of the Garden
Farms, who provides the Buying Club
with incredible cheeses is having a
special classes at her farm.

She is having a cheese making class on
March 20th and April 3rd. These
classes are extremely informative and
happen right on her farm. Learn how
to make a delicious artisan Farmhouse
Cheddar and Cottage Cheese in your
very first class using regular every-
day household items. For example,
they will show you how to save a few
hundred dollars and more by making
your own cheese press. Melissa will
walk you through the entire process
of preparing your kitchen to how to
properly store your Cheddar while it
ages and develops its flavor. (You can
use raw milk or processed!)

Here is the link to sign up: http://
heartofthegardenfarm.com/blog/?

page id=18

Vegetable Highlight:
Swiss Chard

Swiss chard is similar to spinach and
beets with a flavor that is bitter, pun-
gent and slightly salty and both the
leave and stalk are edible.

Helpful hint: The stalks take a bit
longer to cook than the greens so get
them into your pot for a few minutes
before the greens.

In the Share
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notice zucchini or yellow squash and
beets or turnips. We would love to say
that everyone would have their choice
of either or, unfortunately there is not
enough individually of each of these
items. So please do not get upset at
the farm staff if you get to the farm
and there is not a choice. You will
receive one or the other.

Eric works hard to make crop plans
and set timetables, but we all know
that all the best planning can not take
into account some of the uncontrolla-
ble elements of farming.

Whichever combination you are lucky
enough to get | am sure you find the
veggies tasty!!

Orecchiette and Swiss
Chard

1 Ib orecchiette*

1 bunch of red swiss chard cleaned
and roughly chopped

Sliced garlic

1 can of cannellini beans- drained
2Tbls of prepared sun dried tomato
pesto

Chicken or vegetable stock

Aged asiago cheese-grated
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Have water ready for cooking pasta

In a sauté pan cook garlic until golden
Add your cleaned Swiss Chard

And cook until wilted

Meanwhile cook your pasta

Cook down your greens
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Season with salt and pepper

Add your beans

The sundried tomato pesto

Add the drained pasta to the sauté
pan

Along with your other ingredients
Add some of the pasta water if
too dry

Season with your grated cheese.
Serves 6-8

Courtesy of Ellie Espo
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its shape is nice with light sauces.

Event Calendar

March 19

6:30pm U-Pick Strawberries
Open before Movie

Movie at Gamble Creek-0 U P 0
7:30pm.

March 20 Heart of Garden -
Cheese Making Workshop

Vv

Visit us online at www.GambleCreekFarm.org
*Produce in the share may change according to the availability that day
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