THE BLOONVNG HILL FARY ORGANIC NEWS

ALL THE FOOD THAT'S FIT TO EAT!
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Spring is here .....with flowers & & + &
blooming, fruits and vegetables ' " -
growing and the frost hopefully gone 2 W o
until fall. Blueberries and asparagus ' I |
and peas will be here soon, and many
delicious crops will follow. Spring + ! + )
greens are plentiful and tasty. Enjoy ! "
and celebrate the earth and its bounty. & + & " )
Don’t forget your baskets and cloth " - "
bags and totes!
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ﬁ SPOTLIGHT ON

WATERCRESS

atercress is the most ancient
of green vegetables known to man and its use can be
traced back to the Persians, Greeks, and Romans.
Early rulers of these countries found that their
soldiers were in better condition when this plant was
made part of their diet. The Romans also looked with
favor upon watercress as a salad with oil, vinegar and
cumin seeds.

Indonesian Watercress Soup (B&W website)
Serves 2 to 4.

1-2 bunches watercress, a Tbsp crunchy peanut
butter, 2 Tbsp oil, 1 pint vegetable stock, 1 pint
water, 2 tsp turmeric, a pinch nutmeg, 1 Tbsp soy
sauce, large chunk of ginger, peeled, 4 oz. tofu, if
desired, cut into cubes.

Mix salt, pepper, nutmeg and turmeric in a bowl with
enough of the soy sauce to make a paste. Heat oil in a
saucepan, add ginger and fry for a few seconds. Add
the peanut butter. Stir the paste into the liquid in the
bowl. Add the rest of the soy and the turmeric
mixture to the pan. Stir. Add the watercress to the
pan. Cook for about 2-3 minutes until the watercress
is cooked. Add the tofu one minute before the end if
you want.

Watercress and Broccoli Salad with Dried
Cranberries (Bon Appetit-Nov. 2003) Serves 6 as a
side dish.

4 ¢ broccoli florets,1/4 ¢ red wine vinegar, %4 ¢
honey, 1 garlic clove-minced, % c thinly sliced red
onion, 6 Tbsp dried sweetened cranberries, 2 bunches
watercress, thick stems trimmed (about 5 c).

Steam broccoli until crisp-tender, about 4
minutes.Rinse under cold water, drain. Whisk
vinegar, honey, and garlic in a large bowl to blend.
Season to taste with salt and pepper. Add red onion
and cranberries to dressing. Let stand until onion
softens slightly, about 30 minutes. Add broccoli and
watercress to onion mixture and toss to coat.
Sprinkle with pepper. Divide salad among plates.
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FARM MADE FRESH GRANOLA
available now at the Bakery counter.

Beeswax candles handmade by the Ciomber
family are at the farm in all sizes and shapes.
They purify the air as they burn and do not
leave soot deposits. And, they smell beautiful
In your room as they burn.

BLOOMING HILL SHARES

Effective as of May 11, 2008
Full share- $500 buys $550 worth of organic farm produced
fruits and vegetables, and also wreaths, bouquets, plants,
herbs, and garden grown gift items. Half Share- $250 buys
$275 worth of the above mentioned items. The products
not included in the discounted prices of your membership
are the bakery items, the grill items, the Gourmet Dinners ,
eggs, dairy, and processed food items which we provide
for your convenience and shopping pleasure. Your
membership lasts as long as it takes you to spend down
your personal balance. It does not end with the growing
season. We are open year round also, so you can purchase



