SPRING IS HERE - AND THE LAST PICKUP
FOR WINTER SHARES!
It's been a beautiful spring so far! All we need is more
moisture... And we're pretty picky about how we want it.
😉 Not too much, not all at the same time, just some
lovely little rain storms to give us the moisture we're
lacking. Just like the rain and snow we received last
week... Several more of those little storms would be
perfect!
It feels a bit strange talking about spring, and in the
same sentence saying that it's our last pickup for
Winter Shares...
Even though it is indeed spring, it takes quite a while for
crops, vegetables, flowers, and herbs alike, to "spring
forward" if you will.
In other news, our first Volunteer Day was a success
and the onions we planted are doing great! Many
thanks to those who came out to help!!
Moving forward, our Spring Shares start the first week
in May and we have a lot of farm-fresh goodness
coming up to look forward to!
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Cream of Spring Soup Recipe
Eating fresh foods is ideal anytime of the year, but Spring is the season to especially
enjoy them! Nothing tastes better than crisp fresh food! This creamy soup (inspired by
Wellness Mama) will warm you on chilly spring days while giving you a punch of freshness
that will revitalize and energize you. Yes, that's what good food can do! The creaminess
comes from dairy but if you're dairy-free, substitute white beans or coconut milk for
creaminess. ;)
Ingredients:
4 TBSP butter (or coconut oil)
2 leeks (sliced, optional)
1 medium yellow onion
(diced, use more if not using leeks)
8 oz fresh mushrooms (sliced)
3 cloves garlic (minced)
6 cups chicken stock
1 lb fresh asparagus (trimmed
and cut into 1 inch pieces)
8 oz cream cheese (cubed,
optional, omit if dairy-free)
4 cups fresh spinach
¼ cup fresh cilantro
2 TBSP Dijon mustard
2 tsp Italian seasoning
½ tsp red pepper flakes (optional)
½ tsp salt
¼ tsp pepper
½ cup heavy cream (or coconut milk)
Instructions:
In a large stock pot, melt the butter or coconut oil. Saute the leeks, diced onion, and
mushrooms until the onion is translucent and mushrooms are tender. Add the minced
garlic and saute one additional minute. Stir in the chicken stock. Add the asparagus
and artichoke hearts and bring to a simmer. Cook about 10 minutes or until the
asparagus is tender.
Stir in the cream cheese, spinach, cilantro, mustard, Italian seasoning, red pepper
flakes, salt, and pepper. Allow the cream cheese to soften for a few minutes. Blend
the soup with an immersion blender or regular blender until smooth. Stir in the heavy
cream or coconut milk and serve.

Eating Fresh Tip:
Our salad green mixes have already been rinsed and spun dry. As such, they should last for at
least a week (or more!) in the fridge in their bags. (If you do notice a bruised leaf inside the bag,
remove it so it doesn't cause the whole bag to go bad.) So a great tip is to eat the other more
perishable foods first, leaving your salad green mixes for later in the week as they will last longer.

