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What’s in Your 
Box This 

Week! 
 

Standard Box:  
Arugula or Mizuna 

Garlic Scapes 

Fava Beans 

Strawberries (2 pints) 

Romaine Lettuce 

Broccoli 

Cilantro 

Red Leaf Lettuce 

 

Small Box: 
Arugula or Mizuna 

Garlic Scapes 

Fava Beans 

Strawberries (1 pint) 

Romaine Lettuce 

Broccoli  

Meet Sid Maroney, Farm Share Coordinator 
Sid Maroney was born and raised in Tennessee. He and his wife, Laura, came to the North-

west in 1985 where he worked as a vocational rehab counselor in Seattle for  

about 17 years. In 2003, they moved to Sequim and built a house. 

Sid has long been interested in creating a sustainable lifestyle for  

himself and Laura, and in 2009, when he came to work for Nash’s as  

Farm Share Coordinator, he found he could influence other people 

as well. “Eating locally, seasonally and organically is one of the keys 

to sustainability,” he says. “Somehow, we have lost our food system 

to industry and we will have to fight to take it back. Eating closer 

to home is one of the best ways to do that.” 

Sid not only manages the Farm Share Program,  

he also coordinates pork sales and  

works extensively with the farm’s 

livestock. If you have any questions 

for him, call (360) 681- 

6274. 

Nash’s Organic Produce, 4681 Sequim-Dungeness Way, Sequim, WA 98382  

Farm Share Coordinator: Sid Maroney, 360-681-6274 • www.nashsorganicproduce.com 

See you at the 

Lavender 

Farm Faire! 

Save July 15, 16 

and 17 for some 

fun at Carrie Blake 

Park. Nash’s will 

have a mini-

farmers market, a 

wingin’ good time 

at “Buglandia,” 

great food samples 

from Karolina’s 

Kitchen and lots of  

information about 

GMOs and other 

ag issues. See you 

there! 

Welcome to the 2011 
 Summer/Fall Farm Share 

 Program at Nash’s! 

You are embarking on a great culinary adventure with the folks at Nash’s Organic Produce. 

During the next 20 weeks, you will receive the best the farm has to offer in seasonal, organic 

fruits, vegetables and grains. As the summer progresses and fall begins, you will taste first-

hand, how flavors and textures change as the climate changes, and how wonderful the fertile 

Dungeness River delta truly is. 

Right now is probably the busiest time of year at the farm, even more than fall, because the 

farm is engaged in every single activity needed to produce crops, i.e., soil preparation and 

planting winter crops, weeding and cultivating summer crops, harvesting and marketing 

spring and summer crops, irrigating all the fields, as well as machine and equipment mainte-

nance. We have a full contingent of employees (about 40 full and part-time), we are partici-

pating in as many outreach activities as we can, and our Farm Share program has begun! 

The spring followed the trend of the past few years, being cool and wet, which put us back 

by almost a month. We scrambled to come up with product for the Farmers Markets, but 

things are really starting to hum now, especially with the occasional hot and sunny days. The 

fields are looking good and we thank you for joining us on this amazing journey of another 

season at Nash’s Organic Produce! 
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Fava Bean Pesto  
· 1 cup fava beans (removed from pods and 

blanched) 
· 1 bunch garlic scapes, roasted 
· 4 tablespoons olive oil 
· lemon juice to taste (optional) 
· salt to taste 
 
Preheat the oven to 375. Place garlic scapes on 
a cookie sheet with a little bit oil, roast for about 
10 minutes. Remove from the oven and let them 
cool down. Once cooled, place all ingredients in 
a food processor and pulse till combined. Set 
aside. 
 

Charred Romaine Salad  
· 1 bunch Romaine lettuce 
 
Cut 1 head of romaine lettuce in 4 wedges. Driz-
zle the cut sides of the wedges with olive oil and 
sprinkle with salt and pepper. Grill the romaine 
over a hot fire, cut side down, until charred in 
spots, about 20 seconds. Turn the romaine over 
and grill for 20 seconds longer. Transfer the 
wedges to a platter, cut 
side up, and drizzle the fava bean pesto over 
them. 

People all over the world enjoy the rich taste and 
generous nutrition of the fava bean, or “broad bean,” 
as they are known in Great Britain. They are high in 
fiber and iron, and low in sodium and fat. They have 
no cholesterol but so much protein, they have been 
called the “meat of the poor.” 

Favas are a real harbinger of summer, so shuck them 
and sauté with peas and morels, or with shrimp and 
thyme for a delicious and elegant summer supper. If 
the beans are young, the whole bean can be chopped 
up and used, pods and all. 

Toss them into soups, stir-fries or pasta. Roast favas 
with garlic, olive oil and salt to taste, or use them raw, 
whole or chopped into salads.  Puree favas for an 
alternative green base to pizza or pasta. Boil and mash 
them, and spread the paste on crostini.  

Garlic Scapes 
Garlic grows as a bulb underground. As it matures, it 
sends up soft, curly shoots called “scapes.” 

If the scapes are cut away, the garlic bulb keeps 
growing, giving the farmer a twofer—a delicious 
product for spring markets and bigger garlic bulbs! 

Try dicing these delectables into scrambled eggs or 
rice, or adding them to a veggie sauté. You get garlic 
flavor that is fresh and light and far less pervasive 
than the garlic bulb.  

Pesto is everyone’s favorite use for garlic scapes 
because it is so EASY!!! Pulverize them with olive 
oil, walnuts or pine nuts, and use less cheese than you 
would with a basil pesto.  Stir into pasta with a couple 
of sliced cherry tomatoes. 

Fava Beans 

 Arugula 

Arugula is spicy and bold in flavor, unlike mizuna, 
which is milder and more delicate.  Both pair well 
with smoky, salty or tart flavors, and can be enjoyed 
raw, steamed, sautéed, pureed into sauces and 
pestos, or stuffed into sandwiches and wraps.  We 
recommend washing up all the greens in your first 
box of the season, all at once, and combining them 
together in a big salad bowl that you can dig into all 
week long for salads on the go!  

The tiny holes  
in the arugula 
bunches are a re-
sult of flea beetle 
activity. They are 
completely harm-
less & do not affect 
the fantastic flavor 
of this delicious, 
spicy green! 


