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Gone to Flower! That was the mantra of this week. Some crops don’t have much of a lag 
time between harvesting and flowering. We were harvesting broccoli at the same time as 
some of the plants had decided to flower (see pic). Several other things have been 
flowering on the farm – many that we want to flower because that is the precursor to 
producing fruit, i.e. squash, tomatoes, peppers, peas, eggplant. But also some that we wish 
would hold off for a bit longer, namely spinach and arugula. We were planning to give you 
guys spinach this week as the last of the spring season. When we went out to harvest, we 
found that it had begun flowering and wouldn’t yield enough to fill 30 shares. Luckily, 
garlic scapes were up and we still have plenty of turnips. That’s a fairly benign example of 
rolling with the punches, being CSA members of an active farm – something’s always not 
going according to plan! …And we won’t even get into weeds flowering…!!#$! 

We started a new wholesale account this week. Rosauers has started carrying our 
microgreens – Rainbow Mix & Pea Shoots. We’re starting out with a small amount to see 

how it goes, but may also try to get some salad 
mix in there soon. We’re excited that they are 
willing to work with such  
small scale producers! If 
you’re in a pinch for more 
micros, check them out at the 
mushroom/herb zone at the 
store.  

Cheers, Rudy & Bonnie 

Upcoming Events: 

The Farmers Market at Libby – Thursdays 3-7 @ The Chamber 

The Troy Farmers Market, Fridays 3:30 – 6:30 @ the Troy Museum.  

www.hootowlfarm.net    info@hootowlfarm.net  For updates in your newsfeed,  
Like us on Facebook …@hootowlfarm      

This Week’s Share 
Salad Mix  
Carrots Remember to cut tops off for storage! 
Turnips  
Snap Peas Both pod and peas and tasty and sweet 
Microgreens  
Garlic scapes Scapes are the flower of a garlic plant, they 

are typically harvested before flowering so 
that the garlic plant can put all of it’s energy 
into forming the bulb…and so they can be 
enjoyed when they are tender and slightly 
sweet & garlicky. If your scapes are curly, 
they’re from hardneck garlic, if they’re 
straight, they’re from elephant garlic.  

Radishes  
Scallions  

Crop Focus: Scapes 
To use: Raw garlic scapes are 

crunchy like green beans or 
asparagus, you can eat them raw or 
cooked, whole or chopped. Just trim 
and discard the stringy tip of the 
scape, then cut crosswise, either into 
tiny coins or string bean-like stalks.   

 

Scape Pesto: Blend some stalks into 
a garlicky pesto. If you’re a hardcore 
garlic fan, then leave out the basil all 
together in favor of the scapes. 
Otherwise substitute garlic scapes 
for up to half your greens and 
proceed as usual.  



Recipes 
  

 

Garlic Scape Frittata – From the Mary Janes Cookbook, Mary Jane Butters 

Instructions:  

Place garlic scapes and scallions in a 10-inch 
skillet with 1 tsp oil, the hot water, and a pinch of 
salt. Cook, covered, over medium-high heat until 
tender, about 5 minutes. Drain well.  

Beat eggs with salt and pepper.  

Add remaining oil to skillet. When oil is hot, shake skillet to spread greens evenly, and add eggs. Cover 
and cook over medium-low heat until top is set (2-3 minutes). Cut into wedges; serve hot or cold. 
Yields: two servings.  

Charred Spring Vegetables with Herbed Carrot Top Dressing – SpoonfulOfFlavor.com 

Instructions:  

Cut the tops off of the carrots and 
set aside. Wash, peel and trim the 
vegetables and cut to roughly even 
sizes. Toss the vegetables with the 
oil and the salt.  

Preheat a 10” or 12” skillet over 
high heat until very hot. 

Add a single layer of vegetables to 
the skillet and give them a hard 
sear to slightly char them before 
flipping. Move the cooked 
vegetables to a serving platter and 
continue cooking the vegetables in 
batches until they are all charred.  

To prepare the dressing, add all of the ingredients to a food 
processor. Pulse until the dressing begins to come together. Add additional lemon juice or olive oil 
until the desired consistency is reached. The dressing should be somewhat thick, like pesto.  

Top the charred vegetables with the dressing. Serve warm, room temperature or cold. Enjoy! 

Submitting Recipes – You’re never more likely to try a recipe than if 
it’s got a seal of approval from someone you know and trust. If you have 
a great one, or stumble upon a good method or idea while using our 
produce, please pass it along. If it fits with what’s in a share, then we’d 
love to include it in the newsletter.   

Ingredients: 

 1 ½ cups garlic scapes, chopped 
 ½ cup scallions, chopped 
 2 Tbsp extra-virgin olive oil 
 ¼ cup hot water 
 4 large eggs 
 Salt & pepper to taste 

  

Ingredients: 

Vegetables –  
1 lb carrots with tops 
1 lb spring vegetables, i.e. 

asparagus, scallions, 
radishes, turnips, peas… 

2 Tbsp olive oil 
1 tsp salt 
 
Dressing –  
2 cups leafy carrot tops 
1 cup fresh mint 
¼ cup chopped chives 
1 clove garlic minced 
1/3 cup lemon juice 
2 Tbsp olive oil 

¼ tsp salt1/4 teaspoon kosher 

salt 


