
Laurel Glen Farm 
 

Spring CSA    Week 3: 5/23/18 – 5/26/18 
 

In your share: 
• 1 head of bok choy 
• ½ lb. of spinach 

• ½ lb. of asparagus 
• 1 head of lettuce 
• ½ lb. of leeks 

Hi all, 
June 1st is the deadline to sign up for 
the Summer CSA program – please be 
sure to submit your enrollment forms 
ASAP… this is the time when most of 
our openings start to fill up. We’d love 
to have you with us for 20 more weeks! 
 
This week, the leeks you are receiving 
are actually from the 2017 season! It is 
possible to “overwinter” some crops. This 
means that the plants are able to 
withstand frost and extreme cold temps 
and will come back to life once spring 
arrives. This is also possible for crops 
that live underground like garlic and 
carrots. Certain greens are actually said 
to be sweeter when touched by frost, as the ice creates more sugar within the plant. 
 
Have a Happy Memorial Day! We are thankful to all who have served and continue 
to serve in our military. We included a spinach artichoke dip to try out at a picnic 
this weekend. 
 
See you soon, 
Randy and Vic 

Hot Spinach Artichoke Dip 
1 cup thawed, chopped frozen spinach 
1 1/2 cups thawed, chopped frozen artichoke hearts 
6 ounces cream cheese 
1/4 cup sour cream 
1/4 cup mayonnaise 
1/3 cup grated Parmesan 
1/2 teaspoon red pepper flakes 
1/4 teaspoon salt 
1/4 teaspoon garlic powder 
 
Boil spinach and artichokes in 1 cup of water until tender and drain. Discard liquid. Heat cream cheese in microwave for 1 minute or 
until hot and soft. Stir in rest of ingredients and serve hot.     - From FoodNetwork.com 
 

Saturdays 
9 to 1 

100 Canal Street 
 



Poached Cod with Potatoes & Leeks 
1½ pounds small Yukon Gold potatoes 
Kosher salt 
2 tablespoons olive oil, plus more for 
drizzling 
2 medium leeks, white and pale-greens 
parts only, halved lengthwise, with some 
root attached 
4 sprigs thyme 
2 garlic cloves, smashed 
3 cups whole milk 
4 6-ounce skinless cod fillets 
Freshly ground black pepper 
 
Place potatoes in a medium pot and add cold water to cover by 1"; season with salt and bring to a 
boil. Reduce heat and simmer until fork-tender, 15–20 minutes. Drain, reserving ¼ cup cooking 
liquid. Return potatoes to pot; add 2 Tbsp. cooking liquid and 2 Tbsp. oil and lightly mash. Season 
with salt. Keep potatoes warm over low heat until ready to serve. 
 
Combine leeks, thyme, garlic, and milk in a medium wide saucepan. Season generously with salt 
and bring to a simmer over medium heat. Cook until leeks are just beginning to soften, 6–8 
minutes. Gently slide cod into infused milk and poach until flesh is cooked through and beginning 
to flake, 7–9 minutes (adjust heat as needed to maintain a low simmer; thicker pieces of fish will 
take longer to cook). 
 
Divide warm potatoes, leeks, and cod among shallow bowls. Spoon some poaching liquid over 
each. Drizzle with oil; season with pepper.    - From Bon Appetit Magazine 
 

Seared Steak Lettuce Cups 
Combine 1/4 cup finely chopped English hothouse or Persian 
cucumber, 1/4 cup thinly sliced scallions, 1 1/2 tablespoons 
fresh lime juice, and 1 teaspoon finely grated peeled ginger 
in a medium bowl. Season to taste with kosher salt and set 
aside. 
 
Heat a grill pan or a lightly oiled cast-iron skillet over high 
heat. Season an 8-ounce flank steak with 1/2 teaspoon salt 
and 1/4 teaspoon chili powder. Grill steak, turning once, until charred on both sides, about 8 minutes for 
medium-rare. Transfer to a cutting board and let rest for 10 minutes. 
 
Arrange 16 small crunchy inner leaves of butter lettuce, romaine, or endive on a large platter. Thinly slice 
steak against the grain, then cut slices crosswise into 1-inch pieces. Add steak to cucumber mixture and 
toss to mix. Season to taste with salt and more lime juice, if desired. 
 
Divide steak salad among lettuce cups; garnish with 2 tablespoons chopped salted roasted peanuts and 2 
tablespoons thinly sliced fresh mint leaves. Drizzle with Asian sweet chili sauce. 

– From Bon Appetit Magazine



Asparagus & Parmesan Pasta with a Fried Egg 
Kosher salt, for cooking pasta  
8 ounces strozzapretti or penne pasta 
3 tablespoons extra virgin olive oil, divided 
1 large leek (white and light green parts only), thinly sliced 
1 bunch asparagus, cut crosswise into 2-inch pieces 
1 teaspoon fresh thyme leaves 
1/2 cup heavy cream 
1/3 cup grated Parmesan cheese 
3 tablespoons fresh lemon juice 
1/2 teaspoon red pepper flakes 
4 eggs 
 
Kosher salt and ground black pepper, for seasoning eggs 
In large pot of boiling salted water, cook pasta according to package 
instructions. Reserve 1/2 cup pasta cooking water, then drain pasta and 
return to pot. 
 
Meanwhile, heat 2 tbsp. oil in large nonstick skillet over medium-high heat. Add leek and asparagus; cook 4 to 6 
mins or until asparagus is tender-crisp, stirring occasionally. Stir in thyme; cook 1 minute, stirring occasionally. 
 
Add asparagus mixture to cooked pasta. Add cream, Parmesan cheese, lemon juice, red pepper flakes, and 1/4 
cup reserved pasta cooking water. Toss to combine, then cover and keep warm over very low heat. 
 
Wipe out large nonstick skillet and return to stovetop over medium-high heat. Place remaining 1 tablespoon oil 
in skillet, then crack in eggs. Season eggs with salt and pepper; cook 4 to 5 minutes or until whites are cooked 
through but yolks remain soft (or to your desired doneness). 
 
Re-toss pasta; add additional reserved pasta cooking water if sauce 
has become too thick. Divide pasta between 4 pasta bowls and top 
each bowl with a fried egg. - From FoxesLoveLemons.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. 

• Remove any bad leaves from the 
head of lettuce and store in the 
fridge in a Ziploc. Soak in water 
before using to perk up, if 
needed, then pat dry with 
towels. 

• Store untrimmed leeks in the 
fridge in a Ziploc bag and cut 
and wash when ready to use. 

• Keep the spinach in the bag in 
the fridge. Wash and spin out 
before using. 

• Swish bok choy in water, pat 
dry, and store in the crisper in a 
Ziploc. 

How to Prepare Leeks 

1. Cut off the dark green part 
Slice off the leek’s dark green end, trimming to the part where 
the color is a pale green. You can save these ends to make 
stock, but they’re too tough to eat on their own. 

2. Cut off the end; slice stalk the lengthwise 
Take the remaining white stalk, cut off the root end, and slice 
the leek in half lengthwise. 

3. Run leeks under water or chop 
If you’re using leek halves intact, hold them under running 
water, separating the layers slightly to help dislodge the grit 
(for, say, roasting). Or, if your recipe calls for chopped leeks, 
skip this step and slice your stalks instead. 

4. Swish in water and strain 
Dunk leek slices in a bowl of cool water, swishing to let grit 
sink to the bottom. Strain pieces to remove excess water. 
                     - From Real Simple 

 
 


