
agreement?  While Helena 

Local does not require its 

members to volunteer at a 

farm, we are always looking 

for volunteers to help with 

projects such as weeding, 

installing irrigation systems, 

and building greenhouses or 

other structures.  We’ll have 

a few volunteer work days 

this summer, and if you are 

available to help out, we’d 

love to have some extra 

hands!  Dates and locations 

of work days will be posted 

in the newsletter and on our 

website. 

Member Feedback 

Are you having fun trying a 

new recipe and/or new vege-

table for dinner?  What do 

you like and what would you 

never like to see again?  I’m 

planning a member survey 

around week 5 to gain some 

feedback on member satis-

faction.  Stay tuned! 

Sara will be out of town for 

work this week, so there will 

not be a newsletter at the 

week 3 pick up...Sorry! 

J ust a few notes to pass 

along to everyone re-

garding your CSA shares: 

1) Please remember to bring 

your own containers or bags 

each week.  While we do 

have a limited number of 

boxes members can use  to 

carry their share, most of 

the boxes are too large for 

what you will be getting 

each week.  If you are hav-

ing someone else pick up 

your share, it is also helpful 

if you let them know to 

bring a couple of bags to 

carry the produce. 

2) If you have an egg share, 

it is very helpful if you re-

turn the empty container 

every week.  This cuts down 

on our producers’ costs of 

purchasing new egg cartons 

and it also eliminates an 

unnecessary waste trail be-

cause the containers will be 

re-used again and again. 

3) On July 24, we will not 

be able to use the 4-H 

building because it will be 

in use for the county fair.  

We have two options for 

that week: 1) move to a dif-

ferent location (TBA) or 2) 

skip that week’s pick up 

and add an extra week to 

the end of the season, 

which would put the last 

pick up week on November 

11 instead of November 4.  

Please watch your email 

carefully next week for 

more details. 

 

Volunteer Work Days 

Did you know that some 

CSAs require their mem-

bers to donate time work-

ing at one of the producers’ 

farms as part of their share 

Tomatoes will be here be-

fore you know it! 
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Fun Ways to Prepare Your Share 

8 cups chopped veggies of 

your choice (try mushrooms, 

onions, bell peppers, garlic 

scapes, potatoes, kohlrabi 

bulb and leaves) 

4 ounces garlic scape pesto 

(or your favorite marinade) 

Combine the veggies in a 

large bowl and add the pe-

sto.  Mix well to coat the 

veggies.  Divide even be-

tween 6 large (12” x 15”) 

sheets of aluminum foil.  

Bring long sides of foil to-

gether and roll down over 

veggies.  Fold sides in to 

create a little packet.  Allow 

the veggies to spread out in 

the packet for even cooking. 

Place on a grill over low heat 

and cook for about 45 min-

utes, flipping packets over 

about halfway through.   

Great served with couscous.   

Tip:  You can also add some 

ground meat to the packets, 

just make sure that there is 

enough fat in the meat that 

it will not scorch during 

cooking.  If the meat is very 

lean, add a little bit of olive 

oil to the packet to prevent 

the food from scorching. 

Tarragon Simple Syrup 

2 cups water 

3/4 cups sugar 

1 large sprig tarragon, 

leaves stripped and bruised 

Bring all ingredients to boil 

in a small saucepan over 

medium heat.  Once sugar 

is dissolved, turn off heat.  

Let mixture sit for 20-30 

minutes, then strain the 

leaves and pour into a clean 

glass jar to store in the re-

frigerator.  Use within two 

weeks. 

I used 1 cup of the syrup to 

about 1 gallon of sun tea, 

and it added a nice licorice 

flavor to the tea.  Coming 

from someone who isn’t 

particularly fond of licorice, 

this is pretty good!  This 

syrup is also said to go well 

with citrus-flavored drinks, 

so try it with lemonade or 

your favorite tropical citrus 

cocktail. 

Kohlrabi Chips 

1 kohlrabi, sliced very thin 

(about 1/32” thick) 

3 cups vegetable oil 

Sea salt and minced fresh 

dill, for sprinkling over 

cooked chips 

Use a mandolin to get thin, 

uniform slices—it’s worth 

the investment if you do a 

lot of homemade veggie 

chips or gratins that require 

thin slices of potatoes, etc. 

Heat oil over medium high 

heat.  Kohlrabi should im-

mediately sizzle when you 

place in the oil.  Cook 1-2 

minutes on one side, then 

flip over (when they begin 

to bubble up in the center).  

Cook on other side until 

edges begin to brown.  Re-

move from oil and drain on 

paper towels.  Sprinkle with 

sea salt and fresh dill. 

Best served warm!  You can 

also bake them in the oven. 

I ’ll admit I was a little 

intimidated by most of 

the foods in our share last 

week.  I hadn’t eaten collard 

greens in years (and they 

were prepared the tradi-

tional Southern way) and 

I’d never before cooked 

kohlrabi.  I’d eaten a piece 

raw, once, in graduate 

school, but that more than a 

decade ago.  And what to do 

with the tarragon?  My 

mind was spinning with 

trepidation as I 

set out on a 

Google search for 

recipes on what 

to do with these 

goodies.  I found 

a couple of reci-

pes that I hope 

you will try—and 

like.  I had my 

doubts, but all 

turned out well.  

What did we ever 

do before the 

Internet?? 

Kohlrabi leaves are 

edible.  Use them 

along with or in 

place of collards, 

Swiss chard, or 

spinach.  

Let the grill do the 

work when cooking 

these veggie packets. 

Try home-

made  

kohlrabi 

chips with 

sea salt and 

fresh dill.  

Yum! 

T H E  H E L E N A  L O C A V O R E  

Grilled Veggie Packets 



How Far Did My Food Travel? 
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Salt and pepper to taste 

Bring a large pot of water to boil.  

Coarsely chop collards and add  

to boiling water.  Parboil about 

10 minutes, until they begin to 

soften.  Drain and set aside. 

In large skillet, heat oil and add 

garlic and onions.  Cook over 

medium heat for 5 minutes.  

Add collards, cover, and reduce 

heat to low.  Cook for 15 min-

utes, stirring occasionally, until 

greens are very soft.  Add salt, 

cheeses, and milk.  Mash 

cheeses with the back of 

a spoon to help them 

melt and stir continu-

ously until the cheese 

and milk are thoroughly 

combined and smooth.  

Add salt and pepper to 

taste.  Serve warm with 

potato and kohlrabi gratin or 

over garlic mashed potatoes. 

1 large bunch collard greens, 

rinsed and de-veined (~ 4 cups) 

3 tablespoons minced garlic 

1 tablespoon olive oil 

2 tablespoons green onions 

1/4 teaspoon salt 

2 ounces goat cheese 

2 ounces cream cheese 

1/4 cup Parmesan cheese 

1/2 cup milk 

Creamed Collard Greens 

H ere is the information on food miles for 

Week 2’s shares.  Most of our early sea-

son crops come from the Western Montana 

Grower Co-op because their season begins ear-

lier than in the Helena Valley. 

You can even 

add some 

kohlrabi 

greens to 

your collards! 



Drain potatoes and kohlrabi 

and pat dry with a towel or put 

in a salad spinner to remove 

excess water. 

Spray a 9” x 13” shallow bak-

ing dish with cooking spray or 

drizzle olive oil in the bottom.  

Place a thin layer of potatoes 

and kohlrabi in the bottom of 

the dish.  Place about 1/3 of 

the tomatoes on top of them.  

Sprinkle 1/3 of the onions, dill, 

and blue cheese on top of the 

tomatoes.  Dust with a little 

Parmesan cheese and garlic 

powder.  Repeat layer again.  

Sprinkle 1/4 cup bread crumbs 

over the garlic powder, and 

pour about 1/3 of the cream 

over it.  Repeat the layering 

process again (without the 

2-3 medium potatoes, sliced 

1/32” thick 

1 kohlrabi, peeled and sliced 

1/32” thick 

1 28 ounce can diced tomatoes 

1/2 cup finely 

chopped green onions 

1/4 cup finely 

chopped dill 

8 ounces blue cheese 

1/2 cup Parmesan 

cheese 

1 tablespoon garlic powder 

1 cup bread crumbs 

1 pint heavy cream 

Bring a large pot of water to 

boil.  Add potatoes and kohl-

rabi and bring to rapid boil.  

Cook for about 10 minutes.  

bread crumbs and cream).   

Save a little bit of dill for sprin-

kling on top of the gratin.  You 

should be able to get 3 layers, 

ending with potatoes and kohl-

rabi on top.  Pour the remain-

ing 2/3 cup cream over the 

dish, covering everything thor-

oughly.  Sprinkle with remain-

ing 3/4 cup bread crumbs and 

about 1 tablespoon of dill.  Bake 

at 375 degrees F for 25 minutes. 

The inside layers will look like 

this—tomatoes, cheeses, on-

ions, and dill. 

Contact Us 

 

Email:  info@helenalocal.org 
 

Facebook:  https://www.facebook.com/
HelenaLocal 

 
Website:  http://helenalocal.org 
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Looking for more yummy recipes?  

Check out the following blog:   
   theblondetressedrunner.wordpress.com 
 
 

 

 

 

 

 

 

 

 

 

 

             Garlic Scape and Oregano Pesto 

T H E  H E L E N A  L O C A V O R E  

Potato and Kohlrabi Gratin with Blue Cheese 

Using a man-

dolin will en-

sure you get 

even slices of 

potatoes and 

kohlrabi 


