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Amidst the chaos of a global pandemic, we are still working every day (six 

feet apart) with the sun and the soil to grow good food. It is a privilege to 

be in the position to provide food to the community right now, and a 

pleasure to offer up a taste of normalcy in our lives as well. We couldn’t be 

more proud to be farmers in this moment, and we’re so excited for what’s 

in the box for you this week! From all of us down at the farm, thank you so 

much for your support, we really couldn’t do what we do without you. As 

always, gratitude goes good with food, and both are the best medicine 

we’ve got. —All my best, LB, your farm-to-table vegucator  

VITALITY SUPPORTED AGRICULTURE 
Nurturing a Sense of Calm and Inner Peace During Life’s Day-to-Day Chaos 
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• 3 Rhubarb stalks—First rhubarb 
of the season, woohoo! Rhubarb 
makes delicious chutneys that 
accompany meat dishes as well as 
making for delicious pastries. (I like 

to dip raw thin slices into granulated 
sugar, it’s like a sour patch candy!) 

• 1 lb. Spinach—Spinach really is 
such a prized green, so rich, so 
creamy, and so nutritious. Enjoy 
raw as is, or wilt down just slightly 
with some oil & garlic 

• 1 Bok Choy—These large heads of 
can easily be split between two 
meals! The moist stems & greens 
make for a delicious stir fry with 
onion and tamari that you can 
serve with rice. Make sure to add 
the stems in first to release some 
water before adding the greens in. 

• 1 lb. Carrots* 
• 1 bu. Radishes—don’t forget to 

sauté up your tasty radish greens!  

• 2 Onions*—one yellow, one red 

• Mini Head Lettuce 

• 1 bu. Tarragon—This herb has a 
fennel-basil flavor and is excellent 
minced up and added to a salad. It 
pairs well with balsamic dressing. 

• 2 lb. Huckleberry Gold Potatoes* 

*Produce ordered from OGC (Organically 

Grown Company) 

Registration for Week 4 closes at 10am on Monday, April 6th.                                                                                                            
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 

Gluten-free Rhubarb Lemon Almond Cake 

Ingredients  

• 4 eggs 

• 2/3 cup caster sugar (regular granulated sugar would do) 

• 9 tbsp (125g) extra soft butter, or dairy-free margarine 

• 2 3/4 cups (300g) ground almonds 

• 1/3 cup (50g) brown rice flour 

• 1 teaspoon baking powder 

• the zest of 1 lemon 

• 3 stalks of rhubarb (approx 150g) 

• 2 teaspoons caster sugar, extra 

• powdered sugar for dusting 

Directions 

Pre-heat the oven to 180 C/356 F. Grease a 25 cm/9 inch cake tin and line the 
bottom with a round of baking paper. Wash the rhubarb stalks, cut into 1 inch 
lengths and while still slightly damp from washing combine in a small bowl with 
the 2tsp of extra caster sugar to coat and set aside. Beat the eggs and sugar 
using either a hand-held electric beater or a stand-up mixer for 5 minutes until 
very thick and pale in color. Slowly beat in the soft butter, then beat for a 
further few minutes. A few small lumps of butter will remain, this is okay. Gently 
fold in the almond meal, rice flour, baking powder and lemon zest. Spoon the 
mixture into the cake tin. Dot the rhubarb pieces on top, gently pushing them 
down into the batter a little. Bake for 35-40 minutes until a skewer pushed into 
the center of the cake comes out clean and the rhubarb is tender. Cool in the tin 
before serving dusted with icing sugar and softly whipped cream on the side. 

“This is a lovely, buttery, not-too-
sweet cake. This was my first time 
making a totally gluten-free cake, 

and I was a little skeptical, but I 
shouldn’t have worried. This is not 
just a delicious gluten-free cake, it 
is an all-around delicious cake.”—

adapted from food52 

One of our employees made this cake for owner 
Sally’s birthday last week and it was a hit! 

http://www.gatheringtogetherfarm.com/vsa

