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Spotlight on Garlic
What’s in  

your share  

this week

Roasted Garlic Dip1 

1 full bulb of garlic
1/2 tablespoon (tbs) plus 
1/4 cup olive oil
freshly ground black pep-
per
Additional ingredients 
(get creative!) such as 
--1/4 cup freshly grated 
Parmesan cheese,  
--1 tbs tahini (sesame 
butter) 
--1-2 tbs horseradish, etc.
choice of crackers, bread, 
cut veggies  
 

•
•

•

•

•

The garlic scapes 
you enjoyed a few 
weeks ago are now 
transformed into full 
garlic bulbs in this 
week’s share.  You 
will be receiving two 
“hardneck” varieties 
in the next couple of 
weeks.  This week is 
the Music variety, one 
of Farmer Liz’s fa-
vorites and one of the 
nicest crops she’s grown on the farm; they have 
nice plump bulbs with 4-6 cloves per head.  The 
German Extra Hardy variety will be ready in a 
couple of weeks. 

The garlic you receive in your share is still 
“green.” It’s uncured with the necks attached so 
you can hang the bulbs to dry.  Garlic will keep 
for many months with correct curing and cool, 
dry, well-ventilated, and dark storage conditions. 
Never refrigerate garlic, unless storing peeled 
garlic cloves for a short amount of time.  To freeze 
for very long-term storage, mince, cover with olive 
oil, and place in small containers.  Refrigerate 
after thawing.  To use the garlic fresh, just cut 
off the neck and peel back the skins to get to the 
inner cloves.  Cut 1/4-1/2 inch off top of 

garlic, place top side up in 
small baking dish.  Drizzle 
with 1/2 tbs olive oil and 
sprinkle with pepper.  
Roast covered until soft 
and fragrant, about 30-45 
minutes. Cool completely. 
Squeeze cloves from the 
base to release pulp and 
mash.  Add additional 
ingredients and serve on 
bread, crackers, or use as a 
dip with veggies. 
1From Asparagus to Zucchini 

adaptation

minimal cooking. 
Add to soups at the beginning of cooking and 
again at the end just before serving.
Saute garlic only until translucent as it burns 

Mix pressed or minced garlic with olive oil and 
keep in the fridge to add to salad dressings or 
spread on bread.
Add pressed, minced, or whole garlic to salad 
dressings.  
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•

•

•

•

Tips for using garlic1

For full, partial, 
and single shares

Collard greens
“Green” uncured 
garlic
Kale
Kohlrabi
Scallions or pearl 
drop onions
Swiss chard
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!

!

!

!

!

In addition for full 
and partial shares

Bok choy!

Remember to return one  
box when you pick  

up your share! 

In addition for full 
shares

Cabbage!

http://www.csacoalition.org/store/from-asparagus-to-zucchini/
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Farmer Liz Update

What a scorcher the past week 
has been!  We’ve been irrigating out 
of our large pond and the veggies 
are really growing.  The last plant-
ing of winter squash, watermelon, 
tomatoes (that will hopefully be 
fruiting in mid-September) and the 
second planting of green beans all 
went in this past week.  We also 
seeded in the greenhouse all of the 

rutabaga, and brussel sprouts), 
leeks, scallions, and a number of 

-
tempt at trying summer lettuce 
under shade cloth.  

The biggest project of the week, 
however, was the hauling of nearly 
500 bales of straw in four different 
loads to our farm for mulch this 
and next season.  Wheat straw is 
harvested and baled at the peak of 
summer and therefore the heat of 
the season!  We couldn’t have done 
it without the great crew to help 
with this very labor intensive and 
hot project–three friends from the 
Columbia Center for Urban Agricul-
ture, our own farm hands Christina, 

Eric, Susie, and my always present 
neighbor and friend, J.T. Cassil.  
We will be going back for one more 
load on Monday morning and that 
should be enough to get us through 
to this time next year.  

The ever looming project of 
weeding awaits us for most of this 
upcoming week.  Enjoy your veggies 
this week!

-

Seafood Watch: Do you 

The crew who made the straw baling possible!  

http://www.montereybayaquarium.org/
http://www.montereybayaquarium.org/
http://www.montereybayaquarium.org/cr/seafoodwatch.aspx
http://www.montereybayaquarium.org/

