
 Gathering Together Farm | VSA Week 4   

 

 

 

 

Hi folks! Another week down of life during a pandemic, adjusting to our 

new normal. Despite taking every extra precaution we can to embrace 

social distancing and sanitation, we are devoting ourselves to finding joy in 

the little things. Harvesting your salad mix in the morning, the greens glow 

vibrant greens and purples, the rain pitter patters on the hoop house 

above, and when the sun peaks out it feels so warm on the skin. We hope 

that you’re finding joy in these boxes of food, that for a moment you can 

feel like you have everything you need in this world and take the time to 

cook a nice meal with your family. —All my best, LB, your vegucator  

VITALITY SUPPORTED AGRICULTURE 
Nurturing a Sense of Calm and Inner Peace During Life’s Day-to-Day Chaos 

TABLE OF BOX 

CONTENTS 

• White Salad Turnips—Not many 
of us get excited about turnips, but 
these are different! The roots are 
such a sweet, supple raw snack 
and are also excellent sautéed with 
the stems & greens with tamari. I 
like to lightly cook the entire bunch 
and serve with white rice and a 
soft boiled egg. 

• Purple Sprouting Broccoli—
Roast or sauté whole stalks with oil 
and salt like asparagus. 

• ½ lb. Salad Mix—Our salad mix is 
delicately hand-picked every 
morning and contains a dynamic 
mixture of lettuces, mustards, 
Asian greens, kales, and chicories. 

• 1 lb. Carrots 

• 2 Leeks 

• Mini Head Lettuce 

• Bunched Green Surprise—you 

may receive Tatsoi, a green similar 
to bok choy but with thinner stems 
& leaves than cook more evenly. 

• Italian Parsley* 

• Onions* 

• Celery* 

• 2 lb. Potatoes* 

*Produce ordered from OGC (Organically 

Grown Company) 

Registration for Week 5 closes at 10am on Monday, April 13th.                                                                                                            
Visit the VSA Page for pickup/delivery dates, times & locations at www.gatheringtogetherfarm.com/vsa 

NEW ADD-ONS: 
Beef Bone Broth (1 qt.) $8, Applewood Smoked Bacon (12 oz) $12 

WE ARE NOW OUT OF: 
Frozen Roasted Bell Peppers, Sliced Applewood Smoked Ham, Sweet Creek Fruit Spreads: Strawberry, Apricot, Raspberry 

Smashed Potato Salad w/ Herb Vinaigrette 

Ingredients  

• 2 pounds potatoes, scrubbed 

• Kosher salt, To Taste 

• 1/2  cup olive oil, divided 

• 1/2  cup chopped parsley 

• 2 Tbsp misc. herbs (thyme, mint, rosemary, etc), minced 

• 1 Tbsp Dijon mustard 

• 1 tsp granulated sugar 

• 1/4  tsp crushed red pepper 

• 1 lemon, zested and juiced 

Directions 

• Preheat oven to 450°F. In a pot, add potatoes and cover with cold water. 
Season with salt and bring to a boil over medium-high heat. Cook until 
tender when pierced with a knife, 10-12 minutes. Let cool slightly, then 
using the bottom of a measuring cup or glass, smash each potato until ¼-
inch thick. 

• Transfer smashed potatoes to a sheet pan and toss gently with ¼ cup of 
the olive oil and salt. Roast, flipping halfway through, until golden brown 
and crisp, 35-40 minutes. 

• Meanwhile, in a medium bowl, whisk together remaining ingredients with 
remaining ¼ cup olive oil until smooth. Adjust seasoning with salt. 

• Transfer potatoes to a bowl and spoon dressing on top, then serve. 

http://www.gatheringtogetherfarm.com/vsa

