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Farm Notes, by Jeanne Byrne 
   

 For today's essay, here are some recent pictures from the 

farm. Below left, is a scrub jay in the orchard on a misty 

morning. At right, our goats are enjoying some beets leftover 

from Sunday’s Mountain View Farmers Market. This goat has 

turned his nose and beard beet red!  
 

 
 

 Below is Magpie, the quintessential farm 

cat, settled in on the tractor in the workshop. 

We have several cats, but Magpie takes her 

farm cat role seriously. She follows Steve 

around when he’s here on the home farm, 

and can often be found curled up on a tractor 

seat or in the cab or bed of one of the farm 

trucks. She particularly loves when people 

are standing around outside shooting the 

breeze. She will stand on Steve’s feet or 

solicit pets from the visitors, and she is 

typically the first one to greet any newcomer 

to the farm (and jump in their vehicle if 

they're not vigilant). 
 

 
 

 Our oregano patch has gone to flower, and 

Steve was mowing it down so that the new young oregano 

shoots will come up for the next oregano harvest. As he was 

out there, using the push mower for this particular task so as 

not to disturb the drip irrigation lines, he couldn’t help but 

notice all the bees that were visiting the oregano flowers. Then 

he came upon one of these stunning garden spiders. Since we 

have more oregano in that patch than we can ever sell, he 

decided to leave a couple beds of the flowering oregano for 

the beneficial insects and arachnids to enjoy. 

 

   

 Have a wonderful week. 

 

Veggie Notes, by Sarah Brewer 
 Always rinse produce before use. Everything should be 

refrigerated except tomatoes. 

 The strawberries, purplette onions and arugula are 

already creating a salad in my mind that has me 

salivating like a Pavlov dog. Just add some feta or 

crumbly goat cheese over a bed of red leaf lettuce 

and finish with a nice vinaigrette!  

 There is something about arugula that can be 

simply irresistible. It is one of those "acquired" 

tastes, that you may not even be privy to at first, 

but over time, the allure grows until you realize 

that you may just have developed a serious crush 

on this thing! Purplette onions (or any red onion) 

add a similar twist to a salad that holds your 

interest.  

  The tomatoes in your CSA box are "New Girls" 

and Momotaros. New Girl is an Early Girl-type 

and the Momotaros are a Japanese variety that has 

a slightly pinkish color and a wonderful sweet 

flavor. 

 A small bunch of mustard greens will round 

out the box this week, with a good-for-you kind of 

bitter that goes well with bacon or with beans, or 

just as a side sautéed with garlic or onions. 

 I don't know why, but green beans always 

remind me of Thanksgiving. Some of these cool 

mornings lately, coupled with the anticipation for 

school starting are all signs that fall is on the 

horizon. 

 I suppose everything has its season . . . even me, 

your CSA Administrator. This has been a perfect job for me 

over the past five years. It has been such a joy being a part of 

the farm and getting to know all of you through farm events 

and email communications. I have learned so much about the 

origins, use and nutritional value of all types of vegetables 

through writing the "Veggie Notes."  The flexible schedule 

and part-time work have been ideal in raising a young kid. I 

have vastly improved my ability to cook and have finally 

overcome my fear of recipes! But I have been offered a job in 

 

Strawberries  

Purplette Onions 

Tomatoes 

Green Beans* 

Chantenay Carrots 

Red Leaf Lettuce 

Arugula 

Mustard Greens 
 

 

Everything is certified 

organic. Green beans are from 

Coke Farm. All other 

vegetables and fruit were grown 

by High Ground Organics. 

Note: last minute substitutions 

may be made. 
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the field I was trained in and I think it is time for me to accept 

full time work at this time in my life. If any of you are 

interested in taking on the position of CSA Administrator, 

please send your resume to Jeanne at 

jeanne@highgroundorganics.com. I would say that a good 

candidate has a friendly disposition, with a keen (if not 

somewhat neurotic) attention to detail and decent writing 

skills. Experience in Mailchimp, WordPress, Excel and 

Farmigo a plus! Marketing skills greatly appreciated. 

 Enjoy your veggies!  

 

Chef’s Notes, by Andrew Cohen 
 I am always happy to see Purplette onions in the box as 

these are the perfect size for making quickles. I utilize these 

for all sorts of things, like adding to green beans, or arugula 

salads, on waffles, or sandwiches, smoked salmon on bagels, 

burgers, or with perfectly ripe tomatoes on toast. The 

purplettes are also great for cooking as they are small and are 

often just the right size for a dish. 

 Chantenay carrots are probably the only time when bigger 

can be better in the vegetable world. This type of carrot really 

comes into its own as it gets bigger-sweetness develops, and 

they get a nice deep carrot flavor that is best brought out by 

cooking. Although they are fine for stews and pot roast, they 

really shine when their flavor is not masked so much as a pot 

roast might do. A straight carrot soup is a good way to go, or 

the carrot onion sauté is another. 

 The tomatoes and arugula called out for a pasta dish with 

fresh tomato sauce with arugula, onions, and cooked sausage 

tossed in at the end. 

 Green beans could be sautéed with onions, then dusted with 

Pimenton de la Vera and pine nuts. A salad of tomato, 

arugula, and purplette quickles would make for a good 

topping with a sherry vinaigrette for pork chops or lamb. Use 

as a salad and add crumbled feta or shaved Manchego, 

Romano, or make fricco (see recipe on site). 

    Note: We can’t print them all, but Chef Andrew’s recipes 

are always available in full at highgroundorganics.com 

   

Glazed Chantenay Carrots and Purplette 

Onions, from Chef Andrew E Cohen 
 

1 bunch of Chantenay carrots, 

tops removed, cleaned, 

peeled or not is up to you, cut 

into ½-inch disks 

2 cups Purplette onions, 

trimmed, peeled, cleaned, and 

cut into ½-inch wedges 

Salt and pepper ½ tsp. sugar or agave syrup 

1½ TBS unsalted butter, cut 

into pea-sized bits, kept cold 

until needed 

Olive oil as needed 

1 cup vegetable stock, very 

hot 

½ TBS fresh oregano leaves 

  

 Blanch the carrots in boiling salted water until they are 

crisp-tender, about 5-8 minutes. Remove from water and rinse 

with cool water. 

 Lower heat under water to a slightly rolling simmer (This is 

to keep the wedges from breaking up.). Blanch the onion 

wedges until no longer raw, 2-4 minutes. Remove and put in 

the bowl with the carrots. Drizzle with a little oil and gently 

toss to coat evenly with a light film of oil. 

 Heat a large skillet over medium-high until hot. Film pan 

bottom lightly with oil, and when oil is quite hot add the 

carrots and onions and shake gently so things flatten out. Cook 

until surfaces color a nice golden brown. Turn vegetables as 

needed to color both sides and avoid burning. Remove 

vegetables that are in danger of going from golden brown to 

burnt to the bowl they were in. 

 When all the vegetables are golden/light brown, add the 

oregano and sauté, tossing all the while and cook until the 

oregano is fragrant. Remove vegetables to the bowl and cover 

loosely with foil to retain heat. Sprinkle pan bottom with sugar 

and cook until it caramelizes. When it goes from a clear liquid 

to dark amber, remove from heat and carefully and slowly 

pour in the hot stock. Use caution as the caramel (molten 

sugar) may want to spatter and is like lava. Use a flat tipped 

spatula (preferably wooden) to scrape the pan bottom and 

loosen the caramel. Stir until it mixes into the liquid, the turn 

up the heat to high and reduce the sauce until it is thickening 

or there is around 1-2 tablespoons left. Remove from the heat 

and add the butter bits a few at a time, swirling the pan so the 

butter melts in and emulsifies. Continue until all the butter is 

in and the sauce has thickened a bit. It should seem slightly 

viscous/lightly syrupy rather than liquid. Add more butter if 

needed. Once sauce has thickened a bit, return the vegetables 

to the pan, toss to coat and heat them, then serve. Serves: 4 

 

Purplette Onion Quickles, from Chef Andrew Cohen 
 These can be made in minutes and will keep 5 to 7 days in 

the refrigerator. These are not a true pickle and will not store 

for long times nor should they be left unrefrigerated too long. 
 

12 oz. Purplette onions 

(medium sized ones, 

around 1½-2 inch diameter 

are easiest to use), peeled 

1 scant tablespoon coarse 

kosher salt, or some other 

coarse grained salt 

1 cup rice vinegar ½ cup heaping granulated sugar 
 

 Slice the root end and the tip end off, and then slice the 

onions into rings around 1/16th of an inch.  

 In a non-reactive bowl, carefully break up the onion slices 

into rings and then sprinkle enough of the salt to lightly coat 

all the pieces. Allow the onion rings to rest until starting to 

soften a little, around 5-10 minutes. 

 While the onions are bathing in the salt, mix the sugar and 

vinegar together. You can do this in a jar or a non-reactive 

bowl with a whisk. Mix until the sugar is no longer visible. 

Taste the solution for balance-it should be neither very sweet 

nor too tart. Adjust with vinegar or sugar as needed. 

 After 5 minutes, feel the onions, they should no longer feel 

brittle and will have softened a little. If not, leave a few more 

minutes. When ready, have a fine meshed strainer ready and 

rinse the onion rings in the bowl with cool water, pouring out 

the water until the onions no longer feel salty. Taste one to be 

sure you have rinsed away the excess salt. A little salty taste to 

the onion is fine, but you do not want to taste salt on the 

outside of the ring or a lot of salt. Shake the onion rings to 

shed as much water as you can, then roll them in paper towels 

to blot more water. 

 When the onion is fairly dry, add to the “pickling” mix. You 

want to have the onions below the surface of the liquid. The 

onions will soften a bit and will seem to shrink a little. This is 

fine.  The onions should be ready to use within 30 minutes. 

Store in the refrigerator. YIELD: Around 1 1/2 cups 
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