
Dear Pie CSA Box Members,

Welcome to the second box of the season. This week we welcome our 
Homeslice youths to the farm! They are joining us from Bay Area high 
schools for a 6 week internship overseen by our Farm-based Youth 
Programs Manager, Kwayera. Homeslicers will be working alongside 
our Farm Team, in our community kitchen, and at our Farmstand. 

In the box this week we have bok choy, which you may notice is a little 
bit lacy. This is the effect of a common garden insect, the flea beetle. 
As an organic farm, we have methods we use to prevent and control 
their spread, such as row covers and mulching. The effectiveness of 
some of these “cultural controls” can vary, and occasionally there are 
crops which will sustain cosmetic damage. This type of imperfection 
does not affect the flavor or freshness of our crops, and instead of 
discarding cosmetically imperfect crops and contributing to food 
waste, we choose to harvest and include them in our boxes. When we 
farm, we are doing our best to work in harmony with nature and the 
different conditions that may arise. There are things that fall outside of 
our control, such as weather patterns, and we learn to work with them 
and not against them. Other times, despite our best efforts, a situation 
remains outside of our control (such as the flea beetle population), and 
may not turn out as intended. During these moments farming teaches 
us one of its most powerful lessons: how to respond with patience. 
Not only with the land and the crops, but more importantly, patience 
with ourselves. Farming reminds us we have the agency to choose how 
to respond in any situation; responding with patience and a willingness 
to work through adversity is a lesson applicable beyond farming and 
something we can carry with us into our human connectedness. 

With Gratitude, 
The Pie Ranch Farm Team

Llola Rossa + Freckles Lettuce
1 lb bag Jammu Wheat Flour 

Strawberries
Rhubarb
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Bok Choy
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“Adopt the pace of nature:
  her secret is patience.” 
   --Ralph Waldo Emerson
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YOUTH VOICES
This is a space for the Homeslice youth to share 
our voice during our Homeslice internship. This 
week we are excited to introduce Summer and 
Hannah, who are both on the Farm Track.

I’m Summer and this is my first time 
participating in Homeslice. I want to learn about 
what it’s like to be a farmer and work on an 
organic farm. 

I’m Hannah and this is my second time 
participating in Homeslice. I decided to do it 
again this year (after being on the kitchen track 
last year) because I wanted to learn about all 
the farming and harvesting and experience 
what being a farmer is like. 

We are both are realizing how many details and 
different steps there are to planting, growing, 
and harvesting each individual crop. Enjoy 
every bite of your CSA this week, knowing who 
grew it for you!

Summer and Hannah love visiting Jolene, and showing 
her some love--this time with flower petals.



RECIPES

Pamela’s Dino Kale Salad

Celebrate the summer solstice with this refreshing salad that comes to us courtesy of our Programming and 
Events Manager, Pamela. Enjoy on its own or topped with your favorite protein! 

1 bunch organic dino kale (or substitute kale of your choice)
extra virgin olive oil
freshly squeezed Meyer Lemon juice
Bragg’s Liquid Aminos or coconut aminos
chopped apple
toasted pumpkin seeds
Optional toppings:
nutritional yeast
fresh Pineapple
feta

Rinse kale and roughly tear or chop into small pieces. Add drizzle of olive oil and fresh squeezed lemon 
juice, and a splash of aminos to taste. Massage the kale gently until it softens and is reduced. Add chopped 
apple and toasted pumpkin seeds and toss to combine. Get creative with additional toppings and flavors! 

Mona’s Empanadas de Fresa y Ruibarbo (Strawberry Rhubarb Empanadas)

In this week’s CSA box you will find the ingredients to make a classic strawberry rhubarb pie. We are known 
for our pies here at the farm, yet we still like to think a little bit outside the box... so instead of a strawberry 
rhubarb pie recipe, this sweet treat is shared by our School-based Youth Programs Manager, Mona.

Dough
2 cups flour (Jammu wheat or all-purpose)
1/2 cup + 1 Tbsp softened butter
1/4 cup sugar 
1/4 cup water
1 egg for glaze

Filling
equal parts strawberries and rhubarb (1 pint strawberries + 2 stalks rhubarb)
zest of 1 organic Meyer Lemon
splash of water
sugar to taste

Preheat oven to 400 degrees Fahrenheit. In a small bowl, beat egg and set aside. Combine strawberries, 
rhubarb, lemon zest, water, and sugar in a saucepan and simmer on low until ingredients become soft and 
tender. 

In a standing mixer or directly on a clean table and using your hands, mix the flour, butter, sugar, and water 
until you have a smooth dough that is not sticky. Roll the dough into a log about 2 inches in diameter. Cut 
the dough into 8 equal parts. Roll each eighth into a ball. For each dough ball, using a 10” x 14” piece of 
plastic wrap folded in half, flatten the dough ball between the plastic wrap and a cutting board. You can 
also use a tortilla press if that is available. Peel the plastic wrap off the disc of dough, place a spoonful 
of strawberry rhubarb filling in the center and fold the disc in half over the filling. Press the tines of a fork 
along the edges to seal the empanada, and brush the beaten egg over the top. Place each empanada on a 
parchment covered cookie sheet and bake for 15 minutes. Cool and enjoy.
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