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It's a Culinary Adventure
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May 17, 2010

In your box this week, you should expect:

e Asparagus

« Salad mix (arugula (10%), cress (10%), green leaf lettuce (10%), red and green
leaf lettuce (30%), violet tatsoi (20%) and red leaf lettuce (20%)

o Pearl barley

e Spinach

o Sweet onions (Walla Walla sweet onions, grown in Franklin County)
o Radishes

o Green split pea

o Fresh mint

o Bok choy

The new items for this week are pearl barley (a nice write up by Tanya on barley is
attached), green split peas, mint and bok choy. The salad mix is different from early
weeks, this one has a bit more bit to it due to the higher amounts of arugula and cress
and it has two kinds of red leaf lettuce-one that is very red and one that is mixed red
and green. You will notice a round leaf that is purplish on one side and green on the
other. This is violet tatsoi, a very unusual leafy green. It is a Japanese mustard green
that adds a different color, texture and shape to the salad.

Events at the Farm.

-Asparagus tasting. The Southeast Washington Chapter of Slow Food's is hosting an asparagus
tasting at Schreiber & Sons Farms this Sunday at the farm. The Washington Asparagus Commission
supports a very large set of asparagus variety trials at the farm, with over 100 different kinds of asparagus
represented in the trials. While most asparagus is very similiar to each other, there are subtle taste
differences between many varieties and some are quite different from each other. The event starts at



5:00 pm on Sunday and should be over by 7:00 pm. The cost of the event is $5. The asparagus and
some light appetizers will be provided. Space is limited and is expected to fill up, so we are asking for
reservations. If you would like to attend, call the farm office at 509 266 4348. When you make the
reservations, you will get directions to the event. Be prepared to learn a lot about asparagus; we lightly
blanche several different kinds of asparagus and do a tasting as we discuss various aspects of asparagus
culture and production. It should be a lot of fun.

-We are having our annual Memorial Day Farm party for CSA members at the Farm on Sunday May
30th. We plan to make it similiar to past farm parties with a tour of the farm, a hog roast, a bon fire and
lots of fellowship. You will get more information this by next week.

- Big Pumpkin Project. If you have kids and would like to have a giant pumpkin let us know. We will
grow one for you (for each kid). These pumpkins take a lot of room to grow so we are not going to grow
them unless you specifically contact us and say you want them. If you want to have a really big
pumpkin, then you may want to spend a little time coming out every so often and giving your pumpkin
some special attention. Let us know if you want to participate-one pumpkin per kid (or grandkid).

Quality. We had some compliants about the produce. This is one of the hard and not so fun part of what
is otherwise a hard and fun job. The first issue we have is that it was my expectation that we would have
shade covering the product at the drop sites-but three sites ended up with no shade and some of the
produce cooked in the sun. Particularly vulnerable was anything in the plastic bags. If the sun hits
products in bags it cooks. We are in the process of buying canopies to put over the three drop sites. |
hope that will address some of the quality issues. Also, each year we train some new members of the
picking, sorting, trimming, washing, drying, bagging, packaging and distribution team and it takes some
time to get everyone up to speed. Also, as the produce we pick changes, we have to give them new
training. Bear with us on this, however, if you get something that is of unacceptable quality, let us know-
in a nice way.

Refunds. To put it simply, we do not offer refunds. We have already had to put land rent, pay for water,
electricity to pump the water, seed, fertilizer, chemicals, boxes, bags and a multitude of other things
necessary to grow this crop. Most of the remaining expense is for labor. Because we have already spent
much of the money that has come in, we do not offer refunds. You have purchases a share much in the
same manner as a buying a share in the company-with no promise of an exact return on your

investment. If you are in need of a refund, our suggestion is to sell your share. If you cannot find
someone who will buy it, you may contact us and we can try to help you sell your share (no promises.)

CSA Rules. 1) If you are a choice member, look for a box with a label with your name on it.

2) There are two deadlines to remember: Friday 7 am for add-ons and Monday; Monday at 7
am for organic choice members and Wednesday at 7 am at conventional choice members.

3) Do not take the wrong box-make sure it is the right day and the right share size box. If
you feel your box is missing call us at 509 266 4348 (I let the staff go home around 5 or so, so often you
have to leave a message).

4) Contact Schreiberandsons@yahoo.com for add-ons, choice requests, questions about
deliveries and feedback about our program.

Add Ons.
The deadline for add-ons, starting Friday, May 14th, is 7AM every Friday.

To place your order for beef, bread/bagels, flour or eggs, email the office; we will confirm your
order by email. Orders can be made on a week-by-week basis or you can request a product,
eggs for example, included in your box on a regular schedule.


mailto:Schreiberandsons@yahoo.com

Some items require a minimum volume per purchase, minimum orders are as follows:

Eggs — One dozen per order; this is on a limited basis. We only have access to 40 to
50 dozen free range eggs per week.

Flour — One five pound sack.

Bread - one loaf; bagels - one dozen - The diversity of breads we have access to is
stunning. | can personally attest to how awesome they are.

e Beef —somewhere in the five pound range. The beef comes from a farm in Benton
County, cannot get much more local than that. Itis cut up at a locker in Basin City. The
current inventory of beef is organic. Once this meat is gone, it will no longer be organic
as the livestock operation is no longer going to be certified organic. The beef will be
grass fed, just the feedstocks the animals are feed are no longer certified organic.

Prices
Eggs cost $4.25 per dozen
The flour is S5 for a five pound bag

Beef is a little more complicated. The hamburger and roasts are $6 a pound. The steaks are $8
a pound. The hamburger comes in 1 pound packages. The steaks are two per package and the
roast’s weight ar e dep &amdoaernsked f@rreantcitsef meatl tn
general this meat is very lean due to its organic diet which is heavily based on grass and fodder,
but the leanest cut of meat is supposed to sirloin steak.

Bakery items

Buhrmeister Bakery Re_tall
price
Brioche Braid $4.95
California sour
Round $4.50
California sour deli $4.50
Dark rye $4.50
Light rye $4.50
Marble rye hand $4.95
Marble rye deli $4.95
Caraway rye deli $4.50
Olive Garlic hand $4.50
Pilgrim wheat hand $4.50
Pilgrim wheat deli $4.50

of

t



Pumpernickel round $4.50

Black forest

pumpernickel round $4.95

Rosemary Parmesean $4.95

Pan

Sicilian hand $4.50

Sicilian deli $4.50

Walnut raisin pan $4.95

Walnut raisin Hand $4.95

7-grain hand $4.50

7-grain deli $4.50

Jalapeno pan $4.95

Kalamata Olive pan $4.95
All are

Bagels-4 pack $3.95

Plain

Apple cider

Sun dried Tomato

Jalapeno

7-grain

Choice

If you have subscribed to the Choice Option, send us an email telling us what changes
you want--this is new to us so bear with us while we work the bugs out of this system.

You can request substitution for products that you are already getting or from the list of
new products below.

e rhubarb

e asparagus
e mint

e spinach

e sage

e sweet onions
e arugula

o thyme

e salad mix
e radishes

e chickpeas



e chives

If you have questions, let us know.
Regards
Your Farmer

Alan Schreiber



