
Laurel Glen Farm 

Spring CSA    Week 2: 5/16/18 – 5/19/18 

In your share: 
• ½ lb. of asparagus 
• 1 bunch of mustard 

greens 
• ½ lb. of spinach 

• ¼ lb. of beet greens 
• 1 bunch of scallions 
• 1 bunch of radishes 

Hi everyone, 
We hope you are enjoying your shares! This week you’ll find more asparagus in your 
share, as we definitely want to enjoy it while it lasts! Mustard greens and scallions 
will be with us for another week, and we also have new additions like spinach, beet 
greens, and radishes. Let us know what you are enjoying and how you’re preparing it! 
 
Tuesday’s storm was quite a headache. Trying to pack shares in the dark barn and 
worrying about losing energy from our cooler left us feeling a little shaky, but all’s 
well that ends well. We finished up on Wednesday morning and power was restored. 
Randy reports that there was no damage to major crops from the hail or high winds, 
which was a huge relief. The hanging baskets outside took a hit but we’re hoping 
that they’ll perk up. 
 
Next week we may start harvesting greens from the fields. Randy is continuing to 
plant corn on a 5-day schedule. Lots of goodies are on their way for the coming 
months! Be sure to follow us on Facebook and Instagram to see more often what we 
do on a day-to-day basis. 
 
Thank you all, 
Randy and Vic 

Search “Laurel Glen Farm” 
 

Salmon & Asparagus in Foil 
4 (6 oz) skinless salmon fillets 
1 lb asparagus , tough ends trimmed 
2 1/2 Tbsp olive oil 
2 cloves garlic , minced 
Salt and freshly ground black pepper 
1 lemon thinly sliced 
Fresh dill sprigs , or chopped fresh thyme, rosemary or parsley 
 
Preheat oven to 400. Cut four sheets of aluminum foil about 14-inch long. Divide asparagus into 4 equal portions (about 8 spears 
per packet) and layer in center of each length of foil. In a small bowl stir together oil with garlic. Drizzle 1 tsp of the oil over portion of 
asparagus then sprinkle with salt and pepper. Rinse salmon and allow excess water to run off, then season bottom of each fillet with 
salt and pepper. Layer fillets over asparagus. Drizzle top of each salmon fillet with 1 tsp of the olive oil mixture and season top with 
salt and pepper to taste. Top each with about 2 sprigs dill and 2 lemon slices (if using fresh thyme or rosemary use about 3/4 tsp 
per each if using parsley use 1 1/2 tsp). Wrap sides of foil inward over salmon then fold in top and bottom of foil to enclose. 
Place foil pouches in a single layer on a baking sheet. Bake in preheated oven until salmon is cooked through, about 25 - 30 
minutes. Unwrap and serve warm.        - From CookingClassy.com 
 



Sweet spinach muffins 
Ingredients 
18 standard – cupcake liners 
 
DRY INGREDIENTS: 
2 cup – flour, whole wheat 
1 1/2 teaspoon – cinnamon  
 
2 teaspoon – baking powder 
1/2 teaspoon – baking soda 
1/4 teaspoon – salt 
 
WET INGREDIENTS: 
3/4 cup – milk 
1/2 cup – honey 
1 large – banana 
6 ounces – spinach 
1/2 cup – butter, unsalted 
1 large – egg 
1 teaspoon – vanilla extract 
 
Preheat oven to 350 F, and line a muffin pan with paper liners (or use silicone muffin cups sprayed 
with cooking spray). Combine all dry ingredients in a large mixing bowl. Melt butter. Blend the wet 
ingredients in a blender or food processor until completely pureed. Pour the puree into the dry 
ingredient bowl, and fold together gently until just combined. (Do not over-mix.) 
Spoon the batter into the muffin pan, and bake for 18-22 minutes, or until the muffins are firm to 
the touch on top, but not quite browning. Cool most or all of the way before serving. 

- From SuperHealthyKids.com 
 

Spinach & Edamame Egg Drop Soup 
6 cups chicken stock, preferably homemade 
1 tbsp. finely grated ginger 
1 1⁄2 tsp. kosher salt, plus more to taste 
1 1⁄2 tbsp. cornstarch 
1 tbsp. soy sauce 
1 tbsp. toasted sesame oil 
3 eggs 
 
2 cups (2 oz.) baby spinach 
1 1⁄2 cups cooked, shelled edamame 
4 scallions, thinly sliced 
 
Bring stock, ginger, and 1 tsp. salt to a boil in a 4-qt. saucepan. Stir cornstarch and soy sauce in a bowl until 
smooth; whisk into stock, cook until slightly thickened, 1–2 minutes, and remove from heat. 
Whisk remaining salt, the sesame oil, and eggs in a bowl. While gently whisking broth, slowly add egg 
mixture to scatter eggs as they cook. Stir in spinach and edamame until spinach is wilted, about 1 minute; 
season with salt. Divide soup between four bowls; top with scallions.    – From Saveur.com



Chicken Bacon Avocado Salad with Asparagus 
8 slices good quality thick bacon (smoked is yummy) 
1 tablespoon butter 
2 cups chopped asparagus 
 
1 teaspoon lemon pepper seasoning (more to taste) 
4 cups spinach, cut or torn into bite-sized pieces 
8 ounces chicken breast slices 
1 large ripe avocado 
1/4 cup good quality olive oil 
1/4 cup good quality balsamic vinegar 
fresh basil for topping 
 
Fry the bacon according to package directions. Drain on a paper towel 
lined plate and crumble or chop into bite-sized pieces. 
Melt the butter in a small skillet over high heat. Add the asparagus, 
sprinkle with lemon pepper, and saute until golden brown and roasty-
looking. I like the little charred pieces so I cooked it a little longer – you 
can cook for as long as you like depending on how you like your 
asparagus. 
Cut the chicken into bite-sized pieces. Layer the spinach, chicken, 
asparagus, and bacon. Cut the avocado into slices and scoop out with a 
spoon; arrange over the top of the salad. Drizzle or toss with the olive oil and balsamic vinegar. Top with fresh 
basil, salt and pepper.         - From PinchofYum.com 
 
 

CARING FOR YOUR SHARE: 
• Store the asparagus stems in 

shallow water in the fridge. 
Trim off the ends of the stems 
when ready to rinse and use. 

• Trim scallions to fit in a Ziploc 
bag and store in the fridge. 

• Swish the mustard greens in a 
bowl of cold water to remove 
dirt, then wrap them in a paper 
towel in the refrigerator. 

• Keep the spinach and beet 
greens in their bags in the 
fridge. Wash and spin out 
before using. 

• Store the radishes and greens in 
separate Ziploc bags in the 
fridge. 

Spotlight on beet greens 
Beet greens are the tops of the beetroot  
plant, which grow above ground. 
Though all varieties of beets have edible 
tops, the beet greens in your share this 
week are a variety that is specifically 
cultivated for their tasty leaves; no beets 
will be harvested as a result. These 
greens were grown in our greenhouse 
and should regenerate to yield another 
harvest. Beets are members of the 
Chenopodiaceae family, meaning they 
are relatives of Swiss chard and spinach. 
Therefore, their flavor profile, earthy and slightly bitter, is 
comparable to their family members’. Believe it or not, quinoa is 
also a member of this family. Beet greens are high in protein, 
fiber, vitamin A, vitamin K, vitamin B6, magnesium, potassium, 
copper, and manganese. Toss them into salads or quiche, saute 
them along with other greens, roast them into chips, or juice 
them in your favorite smoothie. 

- Picture from WhiteonRiceCouple.com 


