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Coming Soon: 
 

 Sage 
Sage has a delicate taste with 
clear tones of mint. 
 

 
IN DEFENSE OF KALE 

 
 I was pretty confused about the 'oh no not more kale' article, 
being that kale is one of my absolute favorite greens for cooking or 
crunching raw. I figure it's probably due to inexperience or wrongful 
cooking. Here are some tips for the kale strugglers amongst us. 
 
 First off, when prepping, if the stems are real thick, separate 
them and chop finely. Throw these in the pot 1-2 minutes earlier than 
the leafs. Slice greens in thin ribbons and add to any stir-fry in the 
last minute or two. Cook until a deep rich green. They are sweetest at 
this stage, avoid the army fatigue green as they lose much of their 
appeal. Tear up kale in small pieces to add into salads for extra 
crunch. This is especially tasty if you include toasted pumpkin or 
sunflower seeds. A salad entirely of kale is a bit hard on the jaw so 
it's best to keep it at about a 1 to 2 ratio with other lettuces, spinach’s 
etc. 
 
 Another great use of kale is as an Indian creamed green aka 
saag aka sak. Very simply, grind or mix together some spices with a 
bit of water to make slurry. Whatever spices you can dig up in your 
cabinet including cayenne, coriander, fenugreek, pepper, nutmeg, 
turmeric, cinnamon, cloves, cumin. Trial and error to determine your 
preferred combo. Usually use between 1/8 to 1/4 teaspoon each. Set 
aside. Melt 4-5 tablespoons butter in large pan. If you have asafetida, 
sizzle a bit in the butter. Pour the spice slurry into butter and fry 1-2 
minutes (don’t burn!). Put in chopped kale, cover & reduce heat. 
Cook 5 minutes, turn leaves over so top greens will cook. When all is 
a dark, luscious green, take pan off burner. Add 1/2-1 cup preferred 
dairy (cream, cubed cream cheese, crème fraiche, sour cream or 
yogurt). Stir well; return to heat to warm up. (Don’t simmer yogurt or 
it will curdle). Salt to taste, decorate with nasturtium blossoms & eat! 
 

Submitted by Tinuviel, CSA Memeber 
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The Adventures of Sluggy & Sluggo:  
A New Home for Slugs  

by Mary Ellen McKeen 
 
It wasn’t long before it became apparent that Sluggy and 

Sluggo were deserving of a more spacious home. The canning jar was 
fine for one, somewhat sedate slug but my peripatetic marvel, Sluggo, 
required a more stimulating environment with lots of room to roam. 
And since they haven’t really complained much about being captive, I 
thought it was the least I could do. Besides, they are hard to see when 
the lettuce takes up almost of the jar. 

One day while scouring the thrift shop I came upon a large 
glass coffee canister used to sell whole bean coffee in coffee shops. It 
was perfect! It’s six-sided with a wide mouth opening at the top with 
a lip to tie some screening on so they wouldn’t escape. It was easily 
eight times larger than their current home and I could make a 
terrarium environment for them.  

First I put a layer of small stones on the bottom of the 
container. Then I covered that with a layer of sand followed by a nice 
healthy layer of organic potting soil. (Since Sluggy and Sluggo have 
been fed exclusively with leftovers from the weeks’ shares, I felt the 
organic soil would be appropriate given the lifestyle upon which they 
had grown accustomed.) I put some piles of rocks and stones in each 
end of the container to give them some nice moist, dark places to hide 
in. For decoration, I placed some coleus plants around the interior. I 
have no idea if slugs like coleus but since slug watching is not always 
an active sport I wanted something interesting for me to look at when 
the slugs were not so entertaining to watch. 

When the time came to move from their old cramped 
quarters to their new digs, Sluggy was his usual cautious and 
reclusive self. He tightened himself up as closely as possible and 
tucked his head in as if he was under imminent attack from a predator. 
I placed him next to one of the rock piles where he remained for quite 
sometime. Sluggo, on the other hand, was off and running as soon as 
he was placed on the soil. He wandered from one end of the container 
to the other and up and down the walls before dropping down to a 
fresh snack of Red Ridinghood lettuce.  Occasionally he would attach 
himself to the side wall and stretch himself out to his full two and a 
half-inch length. Perhaps he does this to make more room for food or 
maybe he just wants to show me how big he is. Maybe this scares 
away would be slug attackers by making himself look really big and 
scary. I really don’t know.  

Eventually, Sluggy slowly stuck out his antennae to have a 
look around. He carefully viewed his new home and slowly moved 
over to the hosta leaves his Aunt Tinuviel sent him. There he hid on 
the underside of the leaves to enjoy an upside down snack followed 
by a little snooze.  

Sluggo finally ate his fill and snuggled in next to a rock.  
They seem to really like their new home. 

 
 A Note From The Farm: 
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