
BLISS GARDENS FARM
and Community Kitchen
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G r o w n  w i t h  p u r e  i n t e n t i o n s

Week 1 : Waldmans Head Lettuce, Spicey Salad/
Greens Mix, Rhubarb, Ramps, Oregano, Chives, 
Mint, Hysop, English Breakfast Radish, Asparagus

FRESH PRODUCE

elcome, again to the 2014 
season!  As you all know, 
the season has started off 

slowly.  We have just a few goodies 
for you this week but will make it 
up to you as the season progresses.  

We are making homemade pizza 
for you to kick off the season!  
Pizza is a great way to use a variety 
of the fresh vegetables and herbs 
that you will be receiving over the 
season.  It is a fast fun way to put a 
nutritious meal on the table.     You 
will find an easy homemade sauce 
and crust recipe (the ones used at 
the pizza party) on page two.  Be 

creative  when it comes to the 
toppings and cheeses!

Also,  I have included a recipe for a 
Spring salad that uses many of the 
ingredients in this weeks share.

Enjoy!

Rhubarb

Full of antioxidants, 
rhubarb has a tart flavor that can be 
eaten either cooked or raw.  It is often 
used in desserts but is also tasty in 
salads as you will see if you try this 
recipe.  It is also a good source of 
calcium and lutein.

“Salad, May I?”

serves 4 to 6

4 C spring greens

1 stalk (or less) rhubarb, cut into small 
pieces

6 radishes, sliced into thin rounds

6 stalks of asparagus

1/4 C nuts

Dressing-

1/2 c yogurt

1 tsp cinnamon

1 tsp maple syrup

1/2 lemon, juiced

fresh mint leaves, chopped

Blanch asparagus and rhubarb by 
submerging them in a pot of boiling 
water for about a minute then cooling 
down immediately in an ice bath.  
Combine salad ingredients.   Whisk 
together dressing ingredients in a 
mixing bowl and drizzle over salad.  
Serve immediately.
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Featured Recipe

http://www.google.com/imgres?imgurl=http%3A%2F%2Furbanext.illinois.edu%2Fveggies%2Fimages%2Frhubarb.jpg&imgrefurl=http%3A%2F%2Furbanext.illinois.edu%2Fveggies%2Frhubarb.cfm&h=200&w=150&tbnid=Hgy-Mg1wPIOQzM%3A&zoom=1&q=photo%20of%20rhubarb&docid=3Flu-gkCVAruqM&ei=FP6UU56mBcKHyASlv4HgDA&tbm=isch&client=safari&ved=0CD0QMygSMBI&iact=rc&uact=3&dur=4257&page=2&start=15&ndsp=20
http://www.google.com/imgres?imgurl=http%3A%2F%2Furbanext.illinois.edu%2Fveggies%2Fimages%2Frhubarb.jpg&imgrefurl=http%3A%2F%2Furbanext.illinois.edu%2Fveggies%2Frhubarb.cfm&h=200&w=150&tbnid=Hgy-Mg1wPIOQzM%3A&zoom=1&q=photo%20of%20rhubarb&docid=3Flu-gkCVAruqM&ei=FP6UU56mBcKHyASlv4HgDA&tbm=isch&client=safari&ved=0CD0QMygSMBI&iact=rc&uact=3&dur=4257&page=2&start=15&ndsp=20
http://www.google.com/imgres?imgurl=http%3A%2F%2Featineatout.ca%2Fwp-content%2Fuploads%2F2013%2F04%2FRhubarb-Bunch_1m.jpg&imgrefurl=http%3A%2F%2Featineatout.ca%2Frhubarb-coffeecake%2F&h=1500&w=1000&tbnid=xW6m31IwVYhlCM%3A&zoom=1&q=photo%20of%20rhubarb&docid=EvnknFNdo4MHuM&ei=WqOYU76IM8q2yASP6oGADg&tbm=isch&client=safari&ved=0CIIBEDMoXTBd&iact=rc&uact=3&dur=1492&page=5&start=78&ndsp=22
http://www.google.com/imgres?imgurl=http%3A%2F%2Featineatout.ca%2Fwp-content%2Fuploads%2F2013%2F04%2FRhubarb-Bunch_1m.jpg&imgrefurl=http%3A%2F%2Featineatout.ca%2Frhubarb-coffeecake%2F&h=1500&w=1000&tbnid=xW6m31IwVYhlCM%3A&zoom=1&q=photo%20of%20rhubarb&docid=EvnknFNdo4MHuM&ei=WqOYU76IM8q2yASP6oGADg&tbm=isch&client=safari&ved=0CIIBEDMoXTBd&iact=rc&uact=3&dur=1492&page=5&start=78&ndsp=22


More Details on your fresh produce !

amps or wild leeks are a 
delicious spring time 
treat.  They have a mild 

garlic flavor with a hint of 
pepper.  Use them like scallions 
or onions in salad dressings, egg 
dished or dips.

Rape  is included in the greens 
mix and is a relative of broccoli.  
Instead of a dense flower bud as 
in broccoli, rape has a loose 
scattered blossom and thick 
somewhat succulent leaves that 
can be eaten fresh in salad, 
sautéed in olive oil, or chopped 
and added to soup.  A quick dish 

is toss mustard greens with hot 
pasta and sprinkle with a little 
olive oil and  parm.

Fresh Herbs will jazz up any dish.  
Chop them and add to salad, toss 
with potatoes or pasta, fold into 
eggs.
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This dough is delicious as is 
but is so versatile. You can 
use it for pizza crust, add 
herbs and cheese before 
shaping for a delicious loaf 
or add raisins and 
cinnamon and bake for 
breakfast

3 C luke warm water
4.5 tsp yeast
4.5 tsp salt
6.5 C flour
Dissolve salt and yeast in water.  Add flour and mix til combined. You will have a wet dough. Let sit in a bowl covered with a towel on a warm counter til risen and caved in on itself (around 2 hours).  Transfer to a container with lid left slightly ajar until ready to use.  Bring to room temp, shape, rest for 30 min. Put a covered 

heavy pot in oven and preheat to 450.  Plop dough in heat pot cover and bake for 20 minutes. Remove lid and bake 10 more minutes or until done.  

Basic Dough               makes 2 large loaves

Our greenhouse filled with plants waiting 
to go into the gardens.

Versatile no knead bread dough

http://www.google.com/imgres?imgurl=http%3A%2F%2Fwww.fansshare.com%2Fphotos%2Fbread%2Fround-loaf-of-bread-loaf-of-1299098737.jpg&imgrefurl=http%3A%2F%2Fwww.fansshare.com%2Fgallery%2Fphotos%2F11276970%2Fround-loaf-of-bread-loaf-of%2F&h=800&w=1200&tbnid=zHUVtM1paNd9fM%3A&zoom=1&q=photo%20of%20loaf%20of%20bread&docid=lMQH5iUaIEuXcM&ei=3GSWU63uHoqvyASEooD4DQ&tbm=isch&client=safari&ved=0CDQQMygsMCw4ZA&iact=rc&uact=3&dur=943&page=8&start=136&ndsp=21
http://www.google.com/imgres?imgurl=http%3A%2F%2Fwww.fansshare.com%2Fphotos%2Fbread%2Fround-loaf-of-bread-loaf-of-1299098737.jpg&imgrefurl=http%3A%2F%2Fwww.fansshare.com%2Fgallery%2Fphotos%2F11276970%2Fround-loaf-of-bread-loaf-of%2F&h=800&w=1200&tbnid=zHUVtM1paNd9fM%3A&zoom=1&q=photo%20of%20loaf%20of%20bread&docid=lMQH5iUaIEuXcM&ei=3GSWU63uHoqvyASEooD4DQ&tbm=isch&client=safari&ved=0CDQQMygsMCw4ZA&iact=rc&uact=3&dur=943&page=8&start=136&ndsp=21

