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High Ground Organics    
 Community Supported Agriculture  

   

                           August 3rd and 4th, 2011 
 

Farm Notes, from Jeanne  

Here it is August already. Steve wants to write some articles 

about specific things happening on the farm right now, but we 

can’t pull him out of the field long enough to do it. This past 

week he has been out at the Lewis Road farm quite a bit, 

planting avocado trees, meeting with designers to set up his 

hoophouses on the terraces, and getting a load of mustard seed 

meal to help fight root knot nematodes. The mustard seed 

meal is proving itself to be a good fertilizer as well as fighting 

soil diseases and pests. 

Here at the home farm, the apples are ripening nicely, the 

fields of winter squash are blooming and setting fruit, and the 

padron peppers are starting to produce and looking good! 

(They should be in the boxes in a couple weeks). The single 

baby osprey raised this summer on the nest in the slough has 

learned to fly and can be seen and heard frequently over the 

fields. 

At the Redman ranch, Steve is planning for 

next year’s strawberry crop. He has ordered 

his strawberry root stock—a mix of 

Seascapes and Albions--for planting in the 

fall. We should have more strawberries next 

year than we did this year, which should 

allow us to do more u-picks and take extra 

orders for flats of berries delivered with the 

CSA boxes. We have had ―just enough‖ 

strawberries this year to fill the boxes, but 

not enough for anything extra, so we’re 

looking forward to having some times of 

―too many‖ strawberries as we have in past 

years. 

Meanwhile, we’re starting to plan for the 

3rd annual High Ground Harvest Festival 

and Pumpkin Patch, which will take place at 

our home farm on Saturday, October 8th 

from 10 am to 4 pm. Plan to come here for 

your Halloween, soup, and pie pumpkins, 

and for a day full of good farm fun – 

hayrides, pony and horse rides, music, and 

yummy gourmet harvest fair food from Chef 

Andrew Cohen.  October will be here before we know it. 

 

CSA Cooking Demo – Williams Sonoma, Los Gatos  

Saturday, August 13th, from 10 am to 12 , $10 

Join Joni Sare, Therapeutic Chef, at Williams-Sonoma, in Los 

Gatos, for an improv cooking demo using the ingredients from 

the CSA box, plus your pantry and spice drawer. Joni will 

share info on: the anatomy of food, nutritional information, 

biochemistry of the body, the alchemy of cooking, tips and 

tricks for healthy cooking, and so much more. (These classes 

are really fun!) Sign up at www.jonisare.com/cooking-outside-

the-box/ or just show up. 
 

 

Notes from Chef Andrew Cohen 
I have been playing around a lot with Mediterranean and 

Middle-Eastern flavors lately, which has led to lots of grilling. 

However, grilled vegetables only hold their charm for me for a 

while, and then I have to come up with something new. A 

couple recurring themes for me is the use of vegetables in un-

orthodox roles, such as when I make them into pasta sauces or 

use them where meat would normally be. One example of this 

is the braise of potatoes and zucchini, cooked as though it 

were a beef stew or some such. Another way I like to 

juxtapose roles is by using items from the dessert/sweets realm 

in savory dishes. The example here would be using the oak 

leaf lettuce as a bed for a salad made with strawberries or 

blueberries, garnishing it with either pistachios (again that 

Mediterranean or Middle East thing) or smoked almonds. For 

the dressing I’d pull out the good Balsamic vinegar and either 

just drizzle some on the salad with some olive oil or make a 

Balsamic vinaigrette. I could see a little blue 

cheese like Fourme d’Ambert, Cambazola, or 

Bleu d'Auvergne garnishing the salad and acting 

as a foil to the fruits. Along the Mediterranean 

theme is the Scapece of summer squash which 

would go well with a pasta or some grilled 

sausages, or maybe slapped into a bolillo with 

some fresh mozzarella for change up. The 

scallions get used in everything from morning 

scrambles to sandwiches. When I tire of the 

Mediterranean, I might want to travel to southeast 

Asia at the table. This will call for an Indian/Thai 

inflected braise of mei quin choy in coconut milk 

with curry and tofu. Serve it on rice or noodles so 

you don’t miss any of the delicious sauce. This is 

an easy dish that takes well to variations, plus I 

can make it good and spicy for myself with a few 

drops of Sriracha hot sauce. Spinach (possible 

mystery item) is a hard sell around here without 

lashings of bacon, so I always play around with 

ways to get the kids to eat it. As a salad with nuts 

and diced dried apricots and a rich creamy 

dressing I think one of the kids would go for it, 

but not the other. I think, in line with my sweet/savory 

juxtaposition fetish, I might try some sformato with the 

spinach. A sformato is a flan made with vegetables, utilizing 

eggs, and sometimes cream and sometimes besciamella 

(béchamel). I’d go for the simple version, cooking the spinach 

and then wringing it dry before chopping it up and mixing it 

with egg yolks which are then folded into whipped egg whites, 

which then go into buttered ramekins that get baked without a 

bain-marie. I think I’d drizzle these with a little high quality 

Balsamic vinegar to complete that tromp l’oeil of savory as 

sweet. I’ll have to see if this method catches the kids’ eye for 

spinach. It certainly has me thinking about it. 

 
 

 

This Week 
 

Strawberries or blueberries 

Oak leaf lettuce 

Scallions 

Mei Quin Choi 

Bintji potatoes 

Mixed summer squash 

Mystery 
 

Flowers: Mixed Bouquet 

 

http://www.jonisare.com/cooking-outside-the-box/
http://www.jonisare.com/cooking-outside-the-box/
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Braised Mei Quin with Tofu and Curried 

Coconut Milk, from Chef Andrew Cohen 
 

1 bunch mei quin choy, leafy 

greens removed and reserved 

½ brown onion, cut through 

the stem and peeled 

8-10 ounces (around ½ 

package) extra firm tofu, cut 

into ½-inch cubes 

4 1/8th-inch slices of peeled 

ginger 

2 TBS garam masala (use a 

―sweet‖ one that is mild) 

1 can of coconut milk 

1 TBS sugar, or to taste  Salt and pepper to taste 

Grapeseed oil as needed (Any 

neutral flavored oil) 

1 lime, quartered 

Stack the mei quin choi leaves and roll into a cylinder, then 

slice into ¼ inch shreds. Cut the root from the onion and slice 

it at an angle into ¼ inch slices, following the curve of the 

rounded surface, from top to bottom. (This is called Lyonnaise 

cut). Cut the mei quin stalks loose from the head by cutting off 

the base of the stem. Cut the stalks lengthwise into ½ inch 

batons. Heat a 2½ quart 8 to 10 inch sauté or chefs pan over 

medium heat. Film the bottom of the pan with oil. When hot, 

add 2 ginger slices and cook until fragrant. When the oil is 

seasoned, add the mei quin stalks and sauté just long enough 

for them to pick up a little color and brown a little on the 

edges. Transfer to a platter. Add a little oil if the pan is dry, 

and add the onions when the oil is hot. Sauté until the onions 

soften and are starting to brown a little.  

Move the onions to the side of the pan and add more oil-

around 2 tablespoons. Add the garam masala powder to the oil 

and cook, stirring gently, to combine the powder with the oil 

and to cook it until fragrant. Add the remaining ginger, the 

slowly pour in the coconut milk, stirring all the while. 

Raise the heat to medium-high or high, and bring the 

coconut milk to a boil. Reduce the heat to a vigorous simmer 

and cook to reduce the liquid 50% or until it starts to thicken. 

Taste the sauce, then season with salt and pepper, and add as 

much sugar as you think it might need. When the coconut milk 

has cooked down to a sauce-like consistency, add the tofu and 

mei quin stalks and cook to heat through. Add the greens and 

gently stir in so they just wilt. Squeeze the juice from half the 

lime into the dish and taste. Add more juice if needed. Serve 

hot with rice or noodles. 

Chef’s Notes and Tips: Feel free to play with recipe, adding 

things as they seem appropriate. Just remember to keep them 

cut to similar sizes. Peel a carrot and split it lengthwise, then 

cut on the bias into 1/8th inch thick slices. Sauté them with the 

onions. If you have a kaffir lime leaves, add one or two to the 

coconut milk while it cooks. You could add an inch or two of 

lemongrass to the sauce, or a squeeze of chili sauce or a split 

chili or two such as a jalapeno or serrano. You could add 

skinny green beans with the coconut milk or sauté mushrooms 

with the onions.  

Simplified Version: For a really simple version of this, 

cut off the greens, then halve the heads of mei quin. Cook the 

onions until translucent, then cook the spices in the oil and add 

the coconut milk. When the coconut milk is hot, add the split 

heads of choy. Cook to reduce the sauce and finish the choy, 

then add the leaf shreds and serve right away. For an even 

easier iteration, skip the onions, make the sauce, add the 

halved mei quin, cook through, add the tofu to heat it, and add 

half a bunch of scallions sliced on the bias with the mei quin 

greens. 

Summer Squash Scapece, from Chef Andrew Cohen 
 ―Scapece‖ is basically fried vegetables that are scattered 

with herbs and vinegar and allowed time to marinate. Served 

room temperature or gently reheated, this dish serves as an 

appetizer or salad, or side dish.  
 

1½ pounds summer squash, 

sliced ¼ inch thick 

½ cup mint, or ¼ cup each mint 

and basil, shredded finely 

2-3 cloves garlic, minced Oil as needed 

Salt and pepper to taste 3-4 TBS red wine vinegar 
 

Pour 1 inch of oil into a high sided 10 inch sauteuse, and 

heat over medium-high heat. To test, drop in a breadcrumb or 

small piece of vegetable-it should sizzle and give off little 

bubbles. When the oil is ready, carefully load in some of the 

squash-probably around a quarter of the total volume. Do not 

crowd the pan or you will drop the oil temperature and wind 

up with soggy oily vegetables. Cook until the squash is brown 

and then use a slotted spoon or slotted turner to retrieve the 

vegetables. Place on paper towels to drain. Cook the rest of the 

squash in this way. 

When the squash slices are drained, lay them into a non-

reactive casserole or baking dish, one layer at a time. Sprinkle 

each layer of squash with salt and pepper and some of the 

garlic and herbs. Drizzle each layer with some of the vinegar 

as well. Proceed until done.  

Allow the dish to cool to room temperature, then cover and 

refrigerate 6 hours or overnight. Allow dish to return to room 

temperature before serving, or heat gently before use. 

Chef’s Notes and Tips: You could grill the vegetables after 

giving them a light coating of oil instead of frying them. Use 

this dish as a side, a starter, or you could even use some of it 

in a sandwich. Try it with diff erent vegetables. 

 

Jeanne's Simplest Peanut Sauce for Stir Fry, 
adapted from Mollie Katzen's Pad Thai recipe in the Still Life 

with Menu Cookbook 

Use this with any stir fry of vegetables and/or meats. 

Cabbage, mei quin choi, and scallions make a perfect 

combination that can stand alone, or add eggs and/or cut up 

tofu, chicken, turkey, pork, or beef. 
 

1 TBS brown sugar 2 TBS peanut butter 

5-6 TBS tamari (soy sauce)  
 

Stir fry washed and chopped vegetables in wok or large pan 

until almost cooked through. Mix sauce ingredients. Add some 

sauce to the vegetables in the wok and mix in. Cook another 

minute or two until vegetables are done to your liking. If you 

want to serve with Pad Thai type noodles, cook the noodles, 

drain, and add them to the vegetables in the wok with a little 

more sauce. It takes some work to de-stick the noodles--I use a 

wooden spoon in one hand and a large fork in the other. Cook 

for just another minute or two. 

Alternatively, cook rice and serve stir fry over rice. Have 

more sauce available at the table to be used to individual 

tastes. Top with slightly toasted peanuts if desired. 

 

Full text of all recipes is available on our website: 

www.highgroundorganics.com/recipes 
 

Everything in your box and the flowers are certified organic. 

All veggies and fruits were grown by High Ground Organics. 

Organic flowers are from the Thomas Farm. 


