
BLISS GARDENS FARM
and Community Kitchen

C S A  N E W S L E T T E R

W
e
e
k
 2

G r o w n  w i t h  p u r e  i n t e n t i o n s

Week 2 : Oscar Red Oakleaf  Lettuce, Salanova Salad Mix,  
Waldmans Head Lettuce, Tarragon, Chives, Oregano, Bronze 
Fennel Fronds,  Easter Egg or English Breakfast Radish,  
Spinach or Asparagus, Green Goddess Dressing 

FRESH PRODUCE

ell. early summer is a 
great time to enjoy lots of 
salad!  In your share this 

week, we have three different 
lettuces and plenty of fresh herbs.  
If you haven’t experimented with 
making your own dressings, this is 
the time.  Of course, with these 
fresh salad green, a drizzle of good 
olive oil, a few squeezes of lemon 
juice, and a sprinkling of salt and 
pepper and you have a deliciously 
dressed salad!

So, that is the side salad and on the 
other end of the spectrum is salad 
as a meal.  Add some chick peas or 

nuts or cook grain, assorted 
chopped veggies, perhaps some 
cheese and top with dressing.  
Adding select fresh chopped herbs 
directly to your greens adds flavor 
and nutrition.  Enjoy! 

”Let food be thy medicine and 
medicine be thy food.” -Hippocrates

Make Your Own Salad 
Dressings

Making your own dressings is less 
expensive and more nutritious than 
store bought.  They can also be fast 
and fun to make

A nice base for creamy salad 
dressings is equal parts mayo, sour 
cream, and plain yogurt.For a

vinaigrette, 3 parts oil to 1 part 
vinegar or lemon juice works well.  
Experiment with different types of 

oil and vinegars.

  From there you can add a 
little sweetness with honey, 
sugar, or maple syrup, and 
flavor with a combination 
of herbs.  Here’s a favorite:  

Quick Ranch

1/2 Cup Buttermilk, shake well.
1/4 Cup Mayo
1 Tablespoon Vinegar or Lemon 
Juice
1 clove garlic chopped or 1/2 tsp 
garlic powder
2 Tablespoons each of your choice 
of chopped fresh herbs
Place all ingredients in a jar and 
shake well.  Adjust flavor with salt 
and pepper.
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